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Beginner lessons for Latte Art

Master the Basics of Latte Art with Simple Techniques!

DEFINITION

Latte art is the creative design made on the surface of a latte.

patterns or images.
KEY CONCEPTS

Milk Frothing

Frothing milk properly is crucial for creating smooth, velvety

microfoam that holds shapes.

Pouring Technique

The angle and speed of your pour affect the design; practice is

key to control.

Latte Art Tools

Espresso Quality

It involves pouring steamed milk into espresso to create

A well-extracted espresso provides a rich canvas for latte art,

enhancing flavor and contrast.

Basic Patterns

Start with simple designs like hearts and rosettas before

progressing to complex art.

Using a good milk pitcher and a thermometer can help achieve

the right milk texture.

EXAMPLES

- Pour a heart shape by starting low and
raising the pitcher.

- Create a rosetta by moving the pitcher
back and forth while pouring.

- Practice free pouring to improve your
control and design skills.

QUICK RECAP

MEMORY TIPS

* Remember 'FEP' for Frothing, Espresso,
Pouring.
* Think of 'Hearts and Rosettas' as your

starting designs.

* Use the acronym 'MPT' for Milk, Pour,
Technique.

COMMON MISTAKES
X Using cold milk that doesn't froth well.

X Pouring too quickly, leading to a messy
design.

X Not practicing enough to develop hand
control.

Latte art combines milk frothing, quality espresso, and pouring techniques to create beautiful designs. Start with basic patterns

and focus on mastering your skills for better results.
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