“Steaming Milk For Coffee” — By Wil Campbell

What type of milk?
Soy, Low Fat, Regular?

v

Set ‘A’ = ‘Type of Milk’

v

Pour ‘A’ into steaming jug.

No

Is the jug 2/5 full?

Yes

Turn the steam on for one
second, then turn it off

again.

v

Place jug under steaming
wand with the tip of the

'

Turn on the steam

Can you hear air being

drawn into the milk?
No

Yes

Is the milk swirling and not

Adjust angle and position of steam wand in
milk

forming large bubbles?

Yes

Has the milk increased in
volume by roughly 1/3? No >

Yes

Move the wand deeper into

the milk
Yes

Can you hear air being
drawn into the milk?

el

Keep steaming

Is the milk swirling and not
forming large bubbles? No >

Adjust angle and position

Yes

Is the jug too hot to hold the
palm of your hand to?

No

Keep steaming

Yes

Turn off the steam

v

Remove jug from under
steam wand and wipe steam
wand.

v

Bang base of the milk jug
against the bench

T

Can you see bubbles on the
surface of the milk?

No

f

Slide the jug in a circular
motion with its base flat
against the bench, so that
the milk swirls around
inside the jug

T

Is the milk’s surface glossy?

Yes >

Your’re done!




