
MAKING THE PERFECT COFFEE

ALWAYS TAKE TIME – DON’T RUSH
ALWAYS THROW OUT A LOUSY COFFEE

MAKING A… SINGLE FILTER DOUBLE FILTER MILK

CAPPUCCINO Single pour button 
located the first from 
left on the panel of 
buttons.

Using the double group 
handle to make the 
same coffee will 
produce a “strong” 
coffee.  More coffee 
made with the same 
volume of liquid

Froth the milk as usual, pour 
the coffee ¾ then wait 10 
seconds dust with chocolate 
and pour more milk in to 
produce a dome effect.  The 
coffee should have the most 
froth of any milk coffee.

LATTE As Above As Above Top the glass with steamed 
milk without a mountain of 
froth. Milk should be poured 
slowly so that milk and froth 
pour together to finish with 
approximate 
1.5 cm cap.

SHORT BLACK, 
DOUBLE
ESPRESSO & 
RISTRETTO
(All in a Demitasse)

As Above for the Short 
Black. Ristretto is a 
short black stopped 
half way, do this by 
pressing the same 
button again to stop 
the shot pour.

Short Black made with 
the double handle 
using a single button 
makes the Double 
Espresso.

No milk.

LONG BLACK N/A 7/8 of a cup of liquid No milk.

SHORT MACCIATO
(In a Demitasse)

Short black method N/A ‘marked’ with a teaspoon
dollop of frothed milk

LONG MACCIATO N/A Double group handle 
used with the double 
shot button.  Coffee 
crema should just 
reach the arches of the 
latte glass

20 ml of cold milk poured
gently to layer at the bottom 
of the glass and ‘marked’ 
with a teaspoon dollop of 
frothed milk

FLAT WHITE N/A Single shot made with 
the double handle

Thin cap of frothed milk

FROTHING
COLD milk should always be used.
Tilt the jug so the hot air bounces off the side of the jug and creates a swirling movement of aerated milk. 
The nozzle should sit just beneath the surface of the milk.  Stretch milk till 40 degrees or same as your 
hand temperature, then cease stretching and continue whirlpool action till you reach 65 degrees Celsius or 
just too hot for the hand .  The aim is to have Thick, Aerated, Hot Milk (65 º C) with micro foam.

IF YOU BOIL THE MILK – THROW IT OUT!
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The Art of Texturing Milk

Fill your stainless steel milk jug with cold milk between 1/3-1/2 of the way up the jug this will allow for 
easy texturing and give room for the milk to expand. Always  use fresh cold milk.

Never put more milk in the jug that you need. The volume of milk should correspond to the actual order. 
This will help you both increase the quality of the coffee produced and save on milk costs.

Purge the steam wand by letting off a short burst of. This will ensure that it is free from obstructions.

Place the steam wand in the milk just slightly off centre to the jug, and at an angle of approx 35° and turn 
on the steam pressure fully. This will start the milk moving in whirlpool fashion. This will ‘stretch’ the milk 
creating tiny bubbles of air in the milk. - these are held together by the protein in the milk - ensuring that 
you maintain a smooth whirlpool motion will allow you to heat your milk, keeping the size of the micro-
bubbles in the milk/froth solution to a minimum.

Heat the milk to between 60-68 degrees Celsius. At this point stop steaming the milk or you will cause the 
milk to burn and go sour. Milk boils between 85 and 90 degrees Celsius and can not get any hotter despite 
what you do. If this occurs, immediately throw out the burnt milk and rinse your jug.  Any leftovers of 
burnt milk will taint the flavour next time you froth the milk. 

While texturing, listen to the sound that the milk is making; all that should be heard is a quiet hiss. A high 
pitched ‘squeal’ indicates that the end of the steam wand is too close to the stainless steel jug and not 
causing the correct motion of the milk. If the sound becomes low and gurgling you have undoubtedly 
overheated the milk and need to start again.

When the milk reaches the required temperature, turn the valve off quickly and fully before taking the 
steam wand out of the jug. Removing the steam wand to early from the milk will cause large bubbles to 
form in your milk as the steam wand breaks the surface.

Remove the jug and ALWAYS, ALWAYS wipe the wand clean with a wet chux, etc. This will not only make 
your coffee taste better, but the café will look like it takes pride in what they are doing and be more 
presentable to customers.  Again quickly purge the steam wand to prevent milk build up.

The resulting stretched milk should be silky smooth on top with no large bubbles. (See the pictures below)

The textured milk should be poured into the coffee straight away, before the milk in the solution separates 
from the froth.  DO NOT spoon froth onto the coffee at any time. Use the spoon only as a gating technique 
to restrict foam on the top of your coffees (i.e. for flat-whites) or to quicken the pace of the pour, not to 
spoon foam from the top of the jug. Ideally as milk based coffees should be silky smooth on top and have 
integration of crema throughout the entire pour of the coffee. 

            

All coffee should be presented to the customer immediately after completion of preparation. 
We recommend no longer than 30 seconds. Coffee is perishable and will quickly start to degrade after 
completion. It is impressive when a barista presents the espresso/short macchiato/long black to the 
customer themselves, taking pride in what they have produced.
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