
GENERAL

starbucks beverage manual 2019
Published: September 3, 2026  |  Index ID: #-

Starbucks Beverage Manual 2019: The Ultimate Guide for Baristas and 
Coffee Lovers

Every coffee enthusiast knows that a great cup of coffee is more than just a bean and water. It’s a carefully 

orchestrated experience that starts with sourcing the finest beans, goes through precise brewing techniques, and 

ends with a perfectly crafted beverage served to the customer. Behind this artistry lies a comprehensive playbook: 

the Starbucks Beverage Manual 2019. Whether you’re a seasoned barista, a newcomer to the coffee industry, or

simply a curious fan, understanding the depth and breadth of this manual can elevate your appreciation of

Starbucks’ iconic menu.

Why the 2019 Manual Matters

Starbucks, the world’s most recognizable coffee brand, has always placed a premium on consistency and quality.

The 2019 edition of the Beverage Manual marks a pivotal point in the company’s evolution. It incorporates new

seasonal offerings, updated brewing guidelines, and a stronger focus on sustainability—reflecting the brand’s

commitment to both customer satisfaction and environmental stewardship.

Here’s why the 2019 manual is a game �changer:

•  Standardization Across 32,000+ Stores: The manual ensures that every cup, from a simple brewed coffee to a 

complex seasonal latte, tastes the same regardless of location.

•  Training Efficiency: New baristas can quickly learn the nuances of each beverage, reducing training time and 

improving service speed.

•  Ingredient Transparency: Detailed sourcing information empowers staff to discuss product origins with 

customers, enhancing the overall experience.

•  Sustainability Focus: Updated guidelines on waste reduction and responsible sourcing align with Starbucks’ 

2025 environmental goals.

Key Components of the Beverage Manual

The 2019 Beverage Manual is organized into several sections that cover everything from basic equipment to

advanced beverage customization. Below is a breakdown of its most important components.

1. Equipment Overview

Baristas learn about the various machines—espresso machines, steam wands, and drip brewers—along with

maintenance schedules and troubleshooting tips. The manual includes:

•  Operating manuals for each machine model

•  Cleaning checklists and schedules

•  Safety guidelines for handling hot equipment

2. Beverage Categories

Starbucks’ menu is divided into distinct categories, each with its own set of recipes and preparation techniques.

•  Espresso-Based Drinks: Cappuccino, latte, flat white, macchiato, and Americano.



•  Brews: Pike Place Roast, Breakfast Blend, and cold brew.

•  Frappuccino® Blended Beverages: Classic Frappuccino, Mocha Frappuccino, and seasonal variations.

•  Seasonal and Limited �Edition Drinks: Pumpkin Spice Latte, Eggnog Latte, and holiday specials.

•  Non �Coffee Beverages: Teavana teas, refreshers, and bottled drinks.

3. Ingredient Sourcing & Sustainability

In 2019, Starbucks intensified its focus on ethical sourcing. The manual provides:

•  Details on C.A.F.E. (Coffee and Farmer Equity) Practices

•  Guidelines for using fair �trade certified ingredients

•  Instructions for minimizing waste, including reusable cup programs

4. Quality Control & Tasting Protocols

Consistency is king. The manual outlines a rigorous tasting protocol that includes:

•  Daily espresso quality checks

•  Flavor profile charts for each beverage

•  Temperature and pressure standards for brewing

5. Customization & Customer Interaction

Baristas are taught how to handle custom orders and engage customers. Topics covered:

•  Milk alternatives and their impact on flavor

•  Adjusting sweetness levels and flavor syrups

•  Communicating the story behind each beverage

Deep Dive: Espresso-Based Beverages

Espresso drinks form the backbone of Starbucks’ menu. The manual provides step �by �step instructions for each

type, ensuring that every cup is balanced and aromatic.

Cappuccino

Classic Italian style—equal parts espresso, steamed milk, and foam. The manual recommends:

•  Using a 1:1:1 ratio of espresso shots, steamed milk, and foam

•  Steaming milk to 150°F for a velvety texture

•  Topping with a light dusting of cocoa or cinnamon for added aroma

Latte

A smooth, milk �centric beverage. The manual emphasizes:

•  Two shots of espresso per 12 oz cup

•  Steamed milk at 155°F to preserve flavor

•  Optional latte art for visual appeal

Flat White

Originating from Australia, this drink blends espresso with micro �foam milk. The manual highlights:

•  Using a 1:1 ratio of espresso to milk

•  Micro �foam texture that creates a silky mouthfeel

•  Serving in a smaller cup (8 oz) to concentrate flavors

Mocha



Chocolate lovers rejoice. The manual guides baristas to:

•  Combine espresso with chocolate syrup and steamed milk

•  Top with whipped cream and a drizzle of chocolate

•  Adjust sweetness based on customer preference

Americano

For those who prefer a lighter espresso experience.

•  Two shots of espresso diluted with hot water

•  Serving temperature between 180°F and 190°F

•  Optional milk or flavor additions for customization

Exploring Seasonal and Limited �Edition Offerings

Starbucks’ seasonal drinks are a major draw, and the 2019 manual provides detailed recipes for each. Below are a

few highlights.

Pumpkin Spice Latte (PSL)

Iconic autumn beverage. The manual outlines:

•  Base of espresso and steamed milk

•  Pumpkin spice syrup and a dash of vanilla

•  Top with whipped cream and a sprinkle of pumpkin spice

Eggnog Latte

Available during the holiday season.

•  Espresso with eggnog syrup and steamed milk

•  Whipped cream and nutmeg garnish

•  Optional splash of bourbon for adults

Holiday Frappuccino Variants

The manual includes recipes for peppermint mocha, caramel apple, and other festive blends. Key points:

•  Use of seasonal syrups and toppings

•  Blending technique to achieve a smooth texture

•  Presentation tips for Instagram-worthy drinks

Beyond Coffee: Non �Coffee Beverages

Starbucks offers a wide range of teas, refreshers, and bottled drinks. The manual provides guidance on:

•  Steeping times for Teavana teas

•  Mixing ratios for Refreshers (e.g., Strawberry Acai, Mango Dragonfruit)

•  Proper storage and handling of bottled beverages to maintain freshness

Barista Training & Skill Development

The 2019 manual serves as the cornerstone of Starbucks’ training program. Here’s how it enhances learning:

1. Structured Curriculum

Baristas follow a step �by �step curriculum that covers:



•  Machine operation

•  Espresso extraction techniques

•  Milk steaming fundamentals

•  Customer service protocols

2. Practical Assessments

Hands �on evaluations ensure that new hires master each beverage before moving on. The manual outlines:

•  Standardized tasting panels

•  Checklists for equipment calibration

•  Feedback loops for continuous improvement

3. Ongoing Skill Refreshers

To keep baristas up �to �date, the manual includes refresher modules for:

•  New seasonal drinks

•  Updated sustainability practices

•  Advanced latte art techniques

Ingredient Sourcing: A Commitment to Ethical Coffee

Starbucks’ 2019 Beverage Manual places a strong emphasis on ethical sourcing, reflecting the brand’s

responsibility to farmers and the environment.

Cooperative Partnerships

The manual details Starbucks’ partnerships with coffee cooperatives that:

•  Provide fair wages to farmers

•  Support community development projects

•  Encourage sustainable farming practices

Sustainability Initiatives

Key initiatives highlighted in the manual include:

•  Recycling and composting of coffee grounds

•  Reducing single �use plastic with reusable cup programs

•  Energy �efficient equipment specifications

Quality Control: Maintaining the Starbucks Standard

Consistency is the hallmark of Starbucks. The manual’s quality control section ensures that every beverage meets

strict standards.

Daily Espresso Checks

Baristas perform routine checks to verify:

•  Extraction time (25–30 seconds for a double shot)

•  TDS (Total Dissolved Solids) between 18–22%

•  Temperature stability (around 190°F)

Flavor Profile Charts

The manual includes visual charts that help baristas identify flavor notes such as:



•  Chocolate and nutty undertones

•  Bright citrus or berry hints

•  Earthy and smoky nuances

Temperature & Pressure Standards

Precise control of water temperature and pressure ensures optimal extraction. The manual specifies:

•  Water temperature of 195–205°F

•  Pressure of 9 bars during extraction

•  Steaming temperature of 155–160°F for milk

Customization & Customer Interaction

Starbucks thrives on personalization. The 2019 manual equips baristas with the skills to tailor drinks to individual

preferences.

Milk Alternatives

Options include oat, soy, almond, coconut, and lactose �free milk. The manual explains how each alternative impacts:

•  Flavor profile

•  Texture and foamability

•  Temperature thresholds for optimal steaming

Adjusting Sweetness & Flavor

Baristas learn to balance sweetness levels by:

•  Choosing the right syrup quantity

•  Using sugar substitutes when requested

•  Adding complementary flavors like vanilla, caramel, or hazelnut

Storytelling & Customer Engagement

Understanding the origin of beans, the roasting process, and the farm’s story adds value to the customer

experience. The manual encourages baristas to:
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