the present

For the best of reasons, I am marooned in Orlando in the
heat of August. My son, Taylor, is competing in the world
Yo-Yo contest. and I am here as his support parent. And,
oh my gosh, am I seeing some aerial artistry. Yes, aerial,
because today featured off-string competition, and we
go into on-string double-A compulsories tomorrow. But
1 digress, as I often do when surrounded by the stucco
blandness of the endless franchise that is Suburban U.S.A.
As the soul-less shell of the Convention Center hotel presses
in on me, I seek refuge in the creative process.

And, as always, the best refuge is writing. Gazing down
at the polyester carpet with a print designed by a team of
architects to camouflage stains, my imagination is drawn to
the flowing, fragile art works we create with steamed milk
and espresso. In the 12 years since I produced my first video
Caffe Latte Art, the practice seems the most evident proof
of a coffeehouse’s soul. And in the early 21st century, it is
spreading, well, not faster than strip-mall cancers, but with
a punky, petri-dish organicism. The people who love the
beauty of caffe espresso are quietly multiplying, and they
are expressing themselves with unique latte art. I know
because I had the pleasure of judging the Millrock Latte Art
contest, hosted by Coffee Fest, in Las Vegas, Chicago and
Seattle last year.

The artistry and enthusiasm that I witnessed for our
undulating liquid art form in each region of the country
brought tears to my eyes more than once. [ can come away
saying that free-poured [atte art has become the symbol of
the independent coffechouse all across the country—not to
mention in increasing numbers of countries—because for a
barista to pour these patterns really takes a lot of focused
effort and practice, with the sole aim of creating beauty.
Usually, creating beauty is not prominently featured on the
quarterly stock report of big business espresso.

0K, enough with the soap box, this is a Schomer article
—let’s get to the meat and potatoes.
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the future

During my decade-long battle for temperature stability in the espresso machine, I learned a great deal about how the espresso
machine does or does not do its magic. It seems to me that all the technology exists to make a super-automatic machine that grinds
and tamps and brews perfect caffe espresso. It is only a matter of time before this occurs. When the machine can create an espresso
that tastes exactly like the fragrance of the blend, the human artistry will be confined to milk texturing and pouring beautiful
patterns. These patterns will never be poured by a machine even if one is designed that textures milk perfectly, which I doubt can be
accomplished. In an increasingly automated and online cyberworld, beautiful milk artistry will be the primary creation of the barista
as a culinary artist. The interaction between the barista and the customer is so upfront and personal. It occurs totally in real time and
fragrant space, With a flick of the wrist, a small, fragile coffee flower or heart is created quickly and especially for your customex.




