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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken straight to that chapter.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related sections.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


introduction

Since I wrote my first book six years ago, latte art has evolved to include not only iconic designs like hearts, tulips and rosettas, but also more complex and sophisticated images that use different techniques, colours, patterns and shading to create visually spectacular effects. So, unlock your creativity and learn the art and craft of the barista and coffee artist.




What equipment will I need?

You will need very little equipment to create coffee art, but here is a rundown of the basics:

• A coffee machine – to make the espresso.

• A milk frother – these can be as basic or as expensive as you can afford and are used to steam and froth the milk for making lattes, cappuccinos and dry foam (a thick cappuccino foam). You may have a full coffee machine with a steaming wand to meet all your needs, but you can achieve the same results with a basic milk frother.

• A pouring jug – to pour the steamed and frothed milk into your espresso. A narrow spout will help ensure a steady flow of milk when pouring the more intricate designs. Look for jugs with a well-designed, comfortable handle too, as this will allow you to pour smoothly, without straining your hand or wrist.

• Coffee cups in different sizes – from espresso cups (60ml/2fl oz) to a large cappuccino cup (300ml/ 10fl oz), depending on how big you like your coffee. Most designs work better in a larger cup, as they provide more room for manoeuvre when free pouring and make fiddly movements less challenging.

• A range of etching tools – you can use anything to etch, such as the handle of a teaspoon or a bradawl (woodworking tool). Use a cocktail stick or skewer for finer details. You may also need a small spatula.

• A damp cloth – for wiping the etching tool clean between etches.

• Liquid food colouring – to colour milk foam. Pour into an expresso cup, using more for deeper shades.

• Thick card and a scalpel – most designs use free pouring, but you will need to make a stencil for some.



Steaming and Frothing Milk

You will need to steam and froth milk to pour into an espresso to create the base or crema (see Creating the Base). The texture of the foam should be velvety. The amount of milk foam you need depends on the size of cup you are using. For a 300ml (10fl oz) cup, you will need 235ml (8½fl oz) of cold milk. The milk should be frothed and steamed to about 60°C (140°F).
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What type of milk works best?

Whole milk is the preferred choice for many baristas when creating coffee art. The higher fat content contributes to a richer and creamier texture, which helps stabilize the foam when crafting designs. Plant-based alternatives such as soya, almond, hazelnut and oat milk can be used, but their composition and texture is not as stable as dairy milk when frothed, meaning more intricate designs may need further practice.
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What is a crema?

The ‘crema’ is the velvety, caramel-coloured foam that naturally forms on top as the coffee is poured. This creamier texture differs to the liquid espresso below, acting as a natural foundation for baristas to create defined lines and shapes. Simply pouring milk into a coffee without following the basic steps on the following page will destroy the crema and leave you with no pattern on top of your coffee, so take care!

[image: illustration]


Creating the base

Creating the base, or crema, is the first step in coffee art design. This combination of espresso and steamed/frothed milk forms a special ‘canvas’ onto which baristas can pour milk, producing intricate patterns and designs.
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Pour an espresso into any size of cup (here we used a 300ml/10fl oz cup). Position the cup so the handle is facing away from you and then tilt the cup by 45 degrees.
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Pour the steamed milk into the middle of the coffee from a height of about 8cm (3 inches). The milk will go into the espresso, but the crema will stay on the top to create a layer of soft froth.
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Pour in a consistent stream, zigzagging the flow of milk across the cup, left to right and back again, as if you are drawing smiles across the cup as it fills up. This will maintain the crema.
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As you pour, lower the jug closer to the cup until it is two-thirds full (or as required by the recipe). Create your design as instructed.






making a quenelle

To make a quenelle of foam, you will need a teaspoon and dessert spoon. Scrape the milk foam from one spoon to the other until you have a thick and stiff foam. Don’t be afraid of overworking the foam because this will create a better and more malleable consistency, ideal for creating 3D designs.





good technique

[image: illustration]
1. Move your wrist rather than your arm to keep the pouring and etching steady. You can also support the forearm of your pouring hand with the other hand.

2. Take a deep breath before you start and slowly let it out as you pour – this will help you stay steady and focused. I also stand with a wide and firm stance, so I don’t wobble while pouring – this has been nicknamed the ‘Dhan Tamang Stand’.

3. Bang the cup on the work surface to get rid of any bubbles on the milk surface. This also levels out the foam if making 3D designs.

4. Ensure the milk always flows into the hole created by the pouring – known as ‘following the white’.

5. After steaming and frothing the milk, pour a little of the milk foam into a small espresso cup to be used in the designs later.

6. The instructions are written from the perspective of a right-handed person, so bear this in mind if you are left-handed. The cup is also treated like a clock face, with the handle at 3 o’clock. Use the finished photograph for guidance when positioning the elements of a design and work in a way that feels comfortable for you.

7. To make the foam for 3D designs, heat the milk to 64–65°C (147–149°F), then froth it until doubled in size. This stiffened, aerated foam is called dry foam and should be kept in a separate jug. Next, use the quenelle technique (see opposite) to thicken and stiffen the foam enough to make shapes.


Basic Designs

Heart

The heart is the easiest coffee art design and one of the first that baristas are taught. You may be familiar with this classic design already, as it is frequently seen in coffee shops around the world!
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Create the base in a coffee cup (see Creating the Base).
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Once the cup is two-thirds full, drop the jug closer to the cup and pour into the side closest to you – this will begin to create the heart shape, as a white circle will start forming on the surface and get larger as you pour.
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Continue pouring until you have created a large white circle of foam.
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Once the cup is almost full and you have created a large white circle of foam, bring the stream upwards and draw a line of milk through the middle of the circle to create the heart shape.





Tulip

Once you’ve mastered pouring a heart you can develop this into a tulip. Alone the tulip is a simple, yet pretty design, but it can also be used as the basis for the more complex patterns featured later on.
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Create the base in a coffee cup (see Creating the Base). When the cup is around two-thirds full, stop pouring.
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Keeping the cup at an angle, pour foam into the centre to create a small milk circle, then stop, drawing up slightly at the end to create a kind of heart shape.
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Create another slightly smaller circle of milk above the first one, again bringing the jug up at the end to create the heart shape.
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Pour a third, smaller circle of milk above the second, but this time finish by lifting the jug and running the milk through the middle of all three circles to create your tulip.





Rosetta

The rosetta is a latte art design resembling a delicate, swirling leaf or floral pattern. This is more advanced than the heart design and, like the tulip, it is used in many of the other designs throughout the book.
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Create the base in a coffee cup (see Creating the Base).
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Once the cup is two-thirds full, drop the jug closer to the cup and continue pouring to form a white circle on the surface. This will be the base of your rosetta. Now start wiggling the jug left to right as you pour.
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As you continue to wiggle and pour, move the jug towards the edge of the cup. You should see the fronds of the rosetta starting to form.
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When you near the edge of the cup, lift the jug to about 3cm (1 inch) away from the surface and finish with a line of milk through the middle of the design – this will create a strong-looking leaf.




advanced Designs

Slosetta

This is effectively a very slowly – or lazily – poured rosetta. You may think that a slosetta looks like a novice trying to pour a rosetta, but it does take a sure and steady hand to make a slosetta look impressive.
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Create the base in a coffee cup (see Creating the Base), pouring until the cup is half-full. 
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Starting at the top of the cup, pour a rosetta (see opposite), but now instead of wiggling the jug, draw slow loops from left to right, narrowing as you move down the cup.
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When you reach the bottom of the cup, pause briefly to create a circle at the top of the slosetta.
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Pour a line through the centre of the circle and then all the way through the design to finish.



Top Tip

To achieve thicker lines than the normal rosetta, be sure to keep your hand steady and the pattern slow.



Double Heart

The secret of this beautifully simple pattern is to create a heart within a heart. This is done by pouring two hearts, one on top of the other. As you pour, the second heart pushes the outline of the first to the edge of the cup, resulting in concentric hearts.
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Create the base in a coffee cup (see Creating the Base). 
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Pour a heart, but rather than pouring a line all the way through the circle to finish, stop halfway – so that the heart is not yet fully formed.
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Now pour another circle, just below the first one.
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Pour and





Winged tulip
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Multi-layered tulip
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