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INTRODUCTION

Behind every perfectly
c r a f t e d  l a t t e  o r
meticulously  layered
F r a p p u c c i n o  a t
S t a r b u c k s  l i e s  a
foundational document
that  few  customers
ever  see  but  every
barista  lives  by:  the
Starbucks  Beverage
Manual  2019.  This
comprehensive  guide
is  fa r  more  than  a
collection of recipes; it
is the operational bible
for thousands of stores
worldwide,  ensuring
t h a t  a  C a r a m e l
Macchiato  ordered  in
Seattle  tastes  exactly

l ike  one  ordered  in
Singapore. For anyone
curious about how the
world’s  largest  coffee
chain  maintains  its
legendary consistency,
exploring the Beverage
Manual  offers  a
fascinating  glimpse
into  the  science  and
art  of  espresso-based
beverages.  In  this
article, we will  unpack
the  manual ’s  core
components, its role in
barista  training,  and
the  techniques  that
turn simple ingredients
into iconic handcrafted
drinks.

THE CORE
PURPOSE OF THE
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STARBUCKS
BEVERAGE

MANUAL 2019

T h e  S t a r b u c k s
Beverage  Manual
2019 is designed as a
single  source  of  truth
f o r  b e v e r a g e
preparation  standards.
Its  primary  goal  is  to
eliminate  guesswork
and ensure that every
d r i n k  m e e t s  t h e
company’s  exacting
quality  specifications.
From the precise grind
setting for espresso to
t h e  c o r r e c t
t e m p e r a t u r e  f o r
steamed  mi lk ,  the
manual leaves nothing
t o  c h a n c e .  I t  i s
continuously  updated
to  reflect  new  recipes,
equipment  changes,
and  sustainabi l i ty
practices,  making  the
2019 edition  a  critical
snapshot of Starbucks’
beverage philosophy at
that time.

Ensuring
Global
Consisten
cy
One  of  the  biggest
challenges  for  any
g l o b a l  c h a i n  i s
delivering  a  uniform
customer  experience.
The  Beverage  Manual
t a c k l e s  t h i s  b y
outlining  step-by-step
procedures  for  every
c o r e  b e v e r a g e
category:  espresso
drinks,  brewed  coffee,
teas,  Frappuccinos,
and  refreshers.  For
example,  the  manual
specifies  that  a  tall
latte  should  contain
one  shot  of  espresso,
while a grande requires
two  and  a  venti  gets
three.  It  also  dictates
the  exact  number  of
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seconds to aerate milk
and  the  final  milk
temperature  range
( 1 5 0 – 1 7 0 ° F  o r
65–77°C). This level of
detail  allows a barista
in  Tokyo  to  replicate
the  same  cappuccino
foam consistency as a
b a r i s t a  i n  P a r i s ,
bui ld ing  trust  and
fami l iar i ty  among
regulars.

KEY SECTIONS OF
THE 2019 MANUAL

To understand how the
manual  operates  in
practice,  it  helps  to
break  down  its  major
s e c t i o n s .  E a c h
segment  addresses  a
different  aspect  of
beverage  creation,
f r o m  i n g r e d i e n t
handling  to  final
garnish.

Espresso
and
Coffee
Fundame
ntals
The  manual  dedicates
significant space to the
f u n d a m e n t a l s  o f
espresso  extraction.  It
e x p l a i n s  t h e
importance  of  proper
tamping  pressure
(ideally  30  pounds  of
force),  the need for  a
consistent dose weight,
and the ideal pull time
(18–23  seconds  for  a
double  shot).  Baristas
are trained to calibrate
t h e i r  e s p r e s s o
machines  mult iple
times per shift, using a
shot timer and a digital
scale  to  verify  that
every  extraction  falls
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within  the  acceptable
r a n g e .  T h e  2 0 1 9
edition also introduced
updated  protocols  for
t h e  M a s t r e n a  I I
espresso  machine,
which  was  rolling  out
to  many  locations  at
that time. Additionally,
the  manual  covers
brewed  coffee
standards,  including
the  proper  coffee-to-
water  rat io  for  the
Clover brewing system
and  the  drip  brewers,
a s  w e l l  a s  t h e
recommended  brew
t e m p e r a t u r e  o f
195–205°F (90–96°C).

Milk
Steaming
and
Texturing

Techniqu
es
Milk is at the heart of
m o s t  S t a r b u c k s
beverages,  and  the
Beverage  Manua l
provides  r igorous
i n s t r u c t i o n  o n
s t e a m i n g .  I t
distinguishes  between
milk textures for lattes,
cappuccinos,  and  flat
whites. For a latte, the
milk  is  steamed  to
create  a  thin  layer  of
microfoam,  while  a
cappuccino  requires  a
thicker,  stiffer  foam.
The  manual  includes
diagrams  showing  the
ideal vortex pattern in
the  steaming  pitcher
and  the  correct  angle
of  the steam wand. It
a l s o  a d d r e s s e s
a l t e r n a t i v e  m i l k
options—soy,  almond,
c o c o n u t ,  a n d
o a t — w h i c h  h a d
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become  increasingly
popular by 2019. Each
alternative  requires
slightly  different
steaming  techniques
due to varying protein
and  fat  content,  and
the  manual  offers
specific  guidelines  to
avoid  scorching  or
separation.

Handcraft
ed
Beverage
s and
Customiz
ations
Starbucks’  menu  is
famously customizable,
and  the  2019  manual
dedicates  pages  to
s t a n d a r d i z i n g
modifications.  It  lists

the  exact  number  of
syrup pumps for  each
size: 3, 4, 5, and 6 for
Tall, Grande, Venti, and
Trenta respectively (for
most  syrups).  It  also
explains  how  to  layer
drinks like the Caramel
Macchiato ,  where
vanilla  syrup  goes  at
the  bottom,  milk  on
top,  and  espresso
poured over a spoon to
create  the  signature
reverse  layer.  The
manual  even  covers
the proper way to add
w h i p p e d  c r e a m ,
drizzle,  and  toppings,
e n s u r i n g  e v e r y
beverage  looks  as
good  as  it  tastes.

THE BEVERAGE
MANUAL AS A
TRAINING TOOL

When new baristas join
S t a r b u c k s ,  t h e
Starbucks  Beverage
M a n u a l  2 0 1 9
becomes their primary
t e x t b o o k  d u r i n g
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onboarding.  Training
programs  use  the
manual  in  conjunction
with hands-on practice
and  digital  modules.
The  manual  breaks
each drink into a series
of  timed  steps,  often
referred  to  as  the
“recipe  card”  format.
For example, making a
Grande  Iced  White
Choco la te  Mocha
involves  pulling  two
shots,  adding  white
choco la te  mocha
syrup,  pouring  cold
milk,  adding  ice,  and
topping  with  whipped
cream. New hires must
m e m o r i z e  t h e s e
s e q u e n c e s  a n d
practice until they can
produce  drinks  within
the  standard  t ime
t a r g e t s — t y p i c a l l y
30–45  seconds  per
beverage  during  peak
hours.

Role-Play
and
Quality
Assuranc
e
Beyond initial  training,
the manual serves as a
reference  for  ongoing
quality assurance. Shift
supervisors  and  store
managers  use  it  to
perform  beverage
“tastings,” where they
c h e c k  a  r a n d o m
s a m p l e  o f  d r i n k s
against  the  manual’s
s tandards .  These
audits  might  involve
m e a s u r i n g  m i l k
temperature  with  a
thermometer, checking
the  diameter  of  foam
bubbles,  or  verifying
that the cup is filled to
the calibration line. The



Starbucks Beverage Manual 2019 7

7

2019  ed i t ion  a l so
introduced  a  stronger
e m p h a s i s  o n
“handcrafted”  details,
such  as  the  proper
etching of latte art for
certain  beverages,
even though Starbucks
does  not  officially
requ i re  i n t r i ca te
designs.  The  goal  is
always  to  make  the
drink  look  intentional
and  appetizing.

SEASONAL AND
LIMITED-TIME
OFFERINGS

Every  year,  Starbucks
releases  seasonal
drinks  that  capture
c u s t o m e r
imaginations—Pumpkin
S p i c e  L a t t e ,
Peppermint  Mocha,  or
the  holiday  chestnut
praline latte. The 2019
m a n u a l  i n c l u d e s
specific instructions for
these items, often with
new  syrups,  toppings,
or layering techniques.

Fo r  i ns tance ,  the
manual details how to
make  the  “Instagram-
f a m o u s ”  U n i c o r n
Frappuccino (a limited-
time  offering  from
2 0 1 7 ,  b u t  s t i l l
referenced for training
purposes) or the more
r e c e n t  C l o u d
Macch iato .  These
sections  are  typically
printed on insert pages
that  can  be  added to
the binder, keeping the
manual  up-to-date
without requiring a full
repr int .  Seasona l
drinks  also  come with
strict  expiration  dates
f o r  s y r u p s  a n d
inclusions,  which  the
manual  highlights  to
prevent  waste  and
ensure  freshness.

SUSTAINABILITY
AND HEALTH
GUIDELINES IN THE
2019 MANUAL

By  2019,  Starbucks
had  commit ted  to
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reducing  single-use
plastic  and  promoting
sustainable  sourcing.
The  Beverage  Manual
reflects  these  values
through  guidelines  on
s t r a w  u s a g e
(encouraging  lids  that
don’t  need  straws),
proper  disposal  of
waste, and handling of
eth ica l ly  sourced
coffee  beans.  It  also
includes  nutritional
i n f o r m a t i o n  f o r
standard  beverages,
h e l p i n g  b a r i s t a s
answer  cus tomer
q u e s t i o n s  a b o u t
calories, sugar content,
and caffeine levels. For
example,  the  manual
might note that a Tall
Vanilla Latte made with
whole  milk  contains
200  calories,  while
switching  to  nonfat
mi lk  reduces  that
n u m b e r  t o  1 4 0
calories.  This  section
empowers  baristas  to
m a k e  i n f o r m e d

r e c o m m e n d a t i o n s
wi thout  hav ing  to
memorize every menu
item’s nutrition facts.

HOW THE MANUAL
EVOLVED OVER
TIME

The  2019  edition  was
not a sudden departure
from  previous  years
but rather an iteration
that  refined  existing
s t a n d a r d s .
Compar isons  with
earlier  manuals  show
subtle  changes:  an
increased focus on cold
brew  and  nitro  cold
brew  procedures  (as
t h o s e  b e v e r a g e s
gained  popularity),
revised  pump  counts
for  some  syrups  to
ad jus t  sweetness
levels,  and  updated
cleaning schedules  for
espresso  machines.
The 2019 manual also
incorporated  feedback
from baristas regarding
e r g o n o m i c s — f o r
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i n s t a n c e ,  i t
recommended keeping
pi tchers  and  cups
within  arm’s  reach  to
reduce  repet i t ive
strain.  These  small
tweaks  demonstrate
that  the  manual  is  a
l i v i ng  document ,
shaped  by  real-world
experience.

WHY THE
BEVERAGE
MANUAL MATTERS
TO CUSTOMERS

Most  customers  never
open  the  Starbucks
Beverage  Manual
2019,  but  its  influence
is palpable in every sip.
That  consistently  rich
f o a m ,  t h e  e x a c t
sweetness of a caramel
drizzle,  the  trust  that
your drink will be right
the way you like it—all
of this comes from the
manua l ’ s  p rec i se
instructions.  For  coffee
e n t h u s i a s t s ,
understanding  the

manual’s  content  can
deepen  appreciation
f o r  t h e  c r a f t .  I t
demystifies  why  a  Flat
White  has  a  stronger
coffee  taste  than  a
Latte  (because  of  the
w h o l e  m i l k  a n d  a
double  ristretto  shot),
or  why  a  Frappuccino
that’s  too watery is  a
sign of  improper  base
syrup  measurement.
T h e  m a n u a l  a l s o
explains the “standard
build”  for  dairy-free
drinks,  so  customers
w i t h  l a c t o s e
intolerance  can  feel
confident  ordering.

CONCLUSION

T h e  S t a r b u c k s
Beverage  Manual
2019 is far more than
a binder of  recipes—it
is the backbone of an
international  coffee
c u l t u r e .  B y
s t a n d a r d i z i n g
e v e r y t h i n g  f r o m
espresso shot timing to



10

10 Starbucks Beverage Manual
2019

2025-05-03

m i l k  t e x t u r e  a n d
seasonal  offerings,  it
enables  baristas  to
deliver drinks that are
reliably  excellent,  no
matter  where  in  the
world  they  are  made.
Whether  you  are  a
f o r m e r  b a r i s t a
reminiscing about your
training days, a curious
customer  wanting  to
understand  the  magic
behind your daily latte,
or  a  business  student

studying  operations
management ,  the
manual  offers  a  case
s t u d y  i n  h o w
documentation  can
drive  quality  at  scale.
While  the  coffee
landscape continues to
evolve,  the  principles
captured  in  the  2019
e d i t i o n  r e m a i n
timeless:  precision,
c a r e ,  a n d  a n
u n w a v e r i n g
commitment  to  the
customer  experience.


