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Abstract 

 

Latte Art Start 

 

John Robert Johnson, M.A.  

The University of Texas at Austin, 2015 

 

Supervisor:  Joan Hughes 

 

Latte Art Start is a website devoted to introducing baristas to techniques that can take 

their craft to the next level. This paper describes the design and development of the 

website and the instructional videos it contains.  
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Introduction 

 Latte Art Start is a website that provides video instruction to help skilled baristas 

refine their craft. It is designed to be easy to use, show practical examples of common 

mistakes, and to be used in an authentic learning environment.  It makes use of 

technology that is accessible across all platforms and devices, is robust, and easy to 

interact with.  In addition, it allows for sharing, feedback, and communication via 

YouTube.com. In this report I will describe my experiences designing and developing the 

website and the videos it contains.  
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Background 

 Coffee has been popular throughout the world for a very long time. While it has at 

times been a luxury of the wealthy, it has also been a religious rite, and a catalyst of 

political uprising for the common people (Thurston, Morris & Steiman, 2013).  Coffee is 

and has been desired by people from all walks of life. Advances in agriculture, shipping, 

and processing in the 20th century greatly increased its availability, but in many cases 

also dramatically decreased its quality. In regards to 20th century coffee roasters, 

Thurston et al. (2013) said that "Their common business formula was based on a 

combination of high volume and low pricing, designed to attract customers confronted 

with a wide choice of products. Although some brands were positioned as premium, they 

made little reference to origins, not least because in order to maintain the volumes of 

output, it was necessary to constantly adjust the blends to fit with available coffee... with 

roasters relying on a combination of consumer ignorance and thrift to shift their products" 

(p. 222).  Coffee and caffeine became part of people's routine, and considerations about 

its taste and presentation were lost to the expectation that it be cheap, fast, and on every 

corner.  Fortunately, there has been a resurgence in the desire for quality coffee around 

the world over the past several decades. Much of this renewed desire is linked to a 

method of preparing coffee and steamed milk that originated in Italy. Espresso based 

drinks such as cappuccinos and lattes are now ubiquitous, but in most cases they are still 

viewed as a commodity that is more or less the same regardless of where they are 



 
 
 
 

3 

purchased. While most consumers are unaware of this, the skill level between baristas 

can vary wildly. There are a growing number of baristas that treat their craft as an art, and 

are willing to go to great lengths to produce exceptional drinks. In the same way that a 

line-cook at a fast food restaurant does not have the skill or resources to serve you as 

good a meal as you might get from a world renowned restaurant, the average barista at 

Starbucks cannot prepare a beverage to the same standards as a barista that has been 

trained in proper espresso preparation and milk steaming techniques. One of the key 

visual signifiers of that distinction is latte art.  

 

 

Illustration 1. An example of a latte art rosetta.  

 For my own coffee education I traveled across the country, learned from industry 

leaders, and participated in competitions against some of the best baristas in the United 

States. In addition, I scoured the Internet for more information about how to perfect my 

skills. What I found was that quality instruction was not just lacking online, it was almost 
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non-existent. Demonstrations that were available online were nothing more than people 

pouring beautiful lattes with little or no explanation. After years of training other baristas 

face-to-face, I decided I wanted to make a set of instructions that was accessible to 

everyone and could break down a latte art pour in a way that was understandable and 

achievable for beginners. That decision would ultimately result in deciding to go to 

graduate school and study Learning Technologies.  I have been working on this project 

incrementally since my first semester of school and thinking about it for much longer. 

This is Latte Art Start. 
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Learning Objectives 

 Mastering latte art is difficult. However, the concepts behind the three major 

pouring techniques are simple enough to explore with unassisted online learning, and 

there are common mistakes that almost all baristas make while trying to learn them. The 

learning objectives for each video reflect the basics of pouring the three styles of lattes 

and the most common mistakes for each.  

• Introduction:  

o Learners will be able to identify the three axis of pouring with a 

latte art pitcher. 

• Hearts:   

o Learners will be able to explain the pattern and sequence of 

pouring a heart. 

o Learners will be able to recognize improper milk consistency. 

o Learners will be able to explain the proper pour-through for a 

heart. 

o Learners will be able to identify common errors and their causes. 

• Rosettas 

o Learners will be able to explain the pattern and sequence of 

pouring a rosetta.  
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o Learners will be able to explain oscillation and the effects on the 

final image. 

o Learners will be able to explain the proper pour-through for a 

rosetta. 

o Learners will be able to identify common errors and their causes. 

• Tulips  

o Learners will be able to explain the pattern and sequence of 

pouring a tulip. 

o Learners will be able to explain the proper pour-through for a tulip. 

o Learners will be able to identify common errors and their causes.  
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Design 

 Latte Art Start has its inspiration in Constructivist Learning Environments. 

Jonassen and Murphy (1999) said that "CLE's consist of several interdependent 

components: a problem-project space, related cases, information resources, cognitive 

tools, and conversation and collaboration tools." In this case the problem-project space is 

the coffee shop, the related cases are videos of other latte pours, the information 

resources are the Latte Art Start videos themselves, and the conversations and 

collaboration tools are within the YouTube comments section.  

 From the start it was important that the instruction be accessible in an authentic 

coffee shop work environment, and with the proliferation of mobile devices such as 

tablets and smart phones an app-like interface seemed like the most logical choice. 

Mobile devices are small enough to tuck in behind a counter or sit on top of an espresso 

machine, and almost everyone has a smart phone or tablet.  Because potential baristas 

would be in a learning environment without immediate access to help or critique, it was 

also important that the design motivate them and allow them to take control of their own 

education. As Karagiorgi and Symeou (2005) said, "Learners are more likely to view a 

problem from an ownership perspective when the situations represent authenticity. 

According to Cey (2001), authentic learning occurs when instruction is designed to 

facilitate, simulate and recreate real-life complexities and occurrences" (p. 20). 

 



 
 
 
 

8 

 

INSTRUCTIONAL DESIGN CONSIDERATIONS 
 Latte art is as much a science as it is an art. While typical on the job training falls 

well within the realm of behaviorist learning theories, in an ideal situation latte art is best 

taught with a constructivist approach. Pouring a latte requires that a barista use skills 

from all of Bloom's learning domains: cognitive, affective, and psychomotor. They must 

have the conceptual knowledge and physical ability to steam milk properly, pour a latte 

art pattern, as well as be willing to do it consistently in a high-pressure environment. 

Baristas must build their own framework of how latte art is formed, and what latte art is. 

Baristas must make a lot of mistakes before they realize their own style. For that reason it 

is very difficult to have pre-established learning activities as each student will have 

wildly different problems. So, I decided that the most common errors would be explored 

in detail. Baristas would be able to see other mistakes, have them broken down, and 

hopefully apply that to their own experiences in order to make meaning and improve their 

own craft. The individual lessons would be "chunked" in such a way that they would be 

easily consumable in a work environment where baristas might be forced to pause the 

videos often to do their jobs. Nuances of latte art take time to recognize and it is best to 

start slowly and incrementally. The latte pours that were chosen for the videos were all 

picked because they demonstrated a technical difficulty that would be achievable by a 

barista that was new to latte art in a short amount of time.  
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USER INTERFACE 
 While the initial concept of Latte Art Start was centered around a mobile 

application, the barriers to creating such a program were many, and the instruction would 

not be accessible to all devices unless many applications were made. A suitable solution 

was to make a website that worked like an application on a mobile device, and that was 

compatible with all devices in HTML5. Using HTML, jQuery, and YouTube, Latte Art 

Start functions similar to a native app and is accessible on all devices. While it can be 

viewed on any modern web browser it is formatted to work best on mobile devices.  As 

mentioned before, Latte Art Start is intended to be used in an authentic work 

environment. To that end the interface is sparse and utilitarian. On the main page there 

are only four clickable areas. The affordances of the site are meant to be readily apparent, 

and can be easily navigated even while distracted by other work. The clickable areas are 

large so as to prevent busy baristas from having to backtrack after having clicked the 

wrong button on accident.  
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Illustration 2. The Latte Art Start interface as seen from a cell phone. 

 The videos designed to be viewed in the sequence they are presented and build on 

one another. Each video is chunked into small sections that are easily digestible.  

 If learners have questions or comments that aren't covered in the instruction they 

are instructed to make comments on the YouTube page. In this manner learners can 

interact and receive feedback from latte art newcomers and more experienced baristas.  
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Technology 

HTML5/JQUERY 
 The coding for the website is all HTML5 compatible to ensure it works across all 

major platforms on both desktop and mobile devices. The foundation of the website is 

built in jQuery, a rich JavaScript library with many customizable features. While trying 

to learn jQuery I noticed that one of the built in drop-down menu options looked a lot like 

one of the applications on my phone. It was only meant to drop down out of a menu and 

display a few links, but I thought I might be able to modify it and house an entire website 

inside of it. This turned out to be very difficult because while the jQuery library is meant 

to be easy to use, it is not meant to be easy to modify. It took several days to get a 

functioning prototype. Misplacing one single command disables the entire site. 

Ultimately the jQuery menu worked for the purposes of the Latte Art Start website. It is 

simple, clean, and works on all devices.  

VIDEO 
 The videos for Latte Art start were shot over the course of two years, at two 

different coffee shops, all while training actual baristas. I believed that if I wanted to 

deliver instruction in authentic work environment that is was important to produce it in an 

authentic work environment. It is shot in HD and was edited in Final Cut Pro. Some 

elements of the instruction required animation in order to demonstrate them thoroughly. 

For this I made stop-motion animations using a combination of actual photographs and 
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images that I created in Adobe Illustrator and Adobe Photoshop. As latte art is very 

nuanced and created rapidly, slow-motion playback was used extensively to allow 

learners a chance to see the individual components of a single pour. 

YOUTUBE 
 YouTube was chosen to host the videos for several reasons. First of all, its in-

browser player offers high functionality and is compatible with almost every device. 

Videos on YouTube can be streamed by the user at data rates that fit their bandwidths and 

screen resolutions. YouTube also offers the ability to add annotations to videos that can 

deliver messages and link to other videos. In the Latte Art Start videos annotations were 

used to allow users the ability to quickly repeat sections of a video and even link to 

sections of other videos.  One downside of YouTube’s annotation feature is that is not 

currently compatible with mobile devices.  However, mobile devices can still play the 

videos, and support for mobile devices is already in development.  

 Lastly, YouTube was chosen because every channel and video has a comments 

section that can act as a forum. This is a key part of the Constructivist Learning 

Environment. As Paily said (2013), "In a constructivist learning situation learners bring 

unique prior knowledge and beliefs and knowledge is constructed uniquely and 

individually, in multiple ways, using a variety of tools, resources, and contexts. Learning 

is both an active and reflective process. The learners’ knowledge structure is expanded 

through the process of assimilation and accommodation facilitated by multiple 
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perspectives from more knowledgeable others" (39). YouTube allows the users to not 

only make commentary on the videos that are provided within Latte Art Start, but also to 

reach out to the community for answers and advice, and even upload their own work.  

Baristas can learn from the knowledge of others, reflect on their own work, and present 

what they have learned. 
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Reflection 

 The biggest challenge in creating Latte Art Start was deciding what to include and 

what to leave out. Beyond the fact that everything was done by one person with limited 

resources, latte art instruction naturally requires adjustment to the individual learner in 

real time. The information provided on this website is a way to introduce baristas to basic 

concepts and then help them troubleshoot their technique. As Jonassen and Hung said 

(2006), "In the transition from novice to competent performer, learners construct 

increasingly rich conceptual (mental) models of the systems they troubleshoot. Those 

models contain multiple representations of the system. As troubleshooters obtain more 

experience, they rely less on their conceptual models and more on the events schemas 

they construct from their experiences" (p. 79). Design and curriculum decisions were 

meant to, at the very least, give a beginner a good footing from which they can pursue 

more advanced techniques on their own. Because students conceptualize things in their 

own way and must learn largely through trial and error, I felt that showing flaws and 

breaking them down step by step was more useful than just showing amazing pours. This 

contradicts most of the latte art instruction that exists. As this design is not systematic, in 

that I have not yet been able to test it out on actual students and adjust it, time will tell if 

my decisions were correct. 
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