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Beginner lessons for Latte Art

Master the Art of Latte with Simple Techniques!

DEFINITION

Latte art is the technique of creating designs on the surface of a latte using steamed milk. It combines skill and creativity
to enhance the coffee experience.

KEY CONCEPTS

Microfoam Pouring Technique

Microfoam is finely textured milk that creates a velvety The way you pour milk affects the design; a steady hand and angle
consistency, essential for latte art. are crucial.

Design Basics Espresso Quality

Common designs include hearts, rosettas, and tulips, each A good espresso shot provides the right contrast and base for the
requiring different pouring styles. latte art.

Cup Size

The size of the cup can influence the amount of milk and

espresso needed for designs.

EXAMPLES MEMORY TIPS COMMON MISTAKES

- Pouring a heart shape in a cappuccino * Remember 'M-PED' for Microfoam, X Using too much or too little milk.
CUP Pouring, Espresso, Design. X Pouring too fast or too slow.

- Creating a rosetta design with a * Visualize a heart shape to recall basic X Not achieving the right microfoam
steady pour. latte art. texture.

- Practicing free pouring techniques with * Think of 'Steady Hands' for successful

different milk textures. pouring.

QUICK RECAP

Latte art enhances coffee with beautiful designs created from steamed milk. Focus on mastering microfoam, pouring techniques,

and understanding espresso quality to create stunning visuals.
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