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How to froth milk for tea, in summary: Frothing adds texture, not strength, so brew a

strong concentrate first. A shaken jar, whisk or French press all froth milk if you heat it first.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for How to Froth Milk for Tea Lattes (No Machine Needed). Canonical:

https://teas.co.uk/wiki/how-to-froth-milk-for-tea/

Frothing milk for a tea latte is easier than people think and needs no espresso machine. Here is the low kit

method. This sits in the tea making cluster beside tea lattes.

Last reviewed by the teas.co.uk team in April 2026.

What frothing actually does

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What frothing

actually does, How to Froth Milk for Tea Lattes (No Machine Needed). Canonical:

https://teas.co.uk/wiki/how-to-froth-milk-for-tea/

It whips air into warm milk to create microfoam, giving a latte its body and silky top. Warmth plus agitation is

the whole principle. It adds texture, not strength.

The no machine methods

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The no

machine methods, How to Froth Milk for Tea Lattes (No Machine Needed). Canonical:

https://teas.co.uk/wiki/how-to-froth-milk-for-tea/

Warm milk, then: shake hot milk in a sealed jar, use a handheld battery frother, plunge a French press, or

whisk briskly. All make good foam; the frother is cheapest and best value, see tea latte method.

Heat first, then froth

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Heat first,

then froth, How to Froth Milk for Tea Lattes (No Machine Needed). Canonical: https://teas.co.uk/wiki/how-to-

froth-milk-for-tea/
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Milk foams best warm, not boiling. Overheated milk will not hold foam and tastes scalded; aim hot to the

touch, not bubbling. Cold milk froths but the foam collapses fast.

Which milk froths best

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Which milk

froths best, How to Froth Milk for Tea Lattes (No Machine Needed). Canonical: https://teas.co.uk/wiki/how-

to-froth-milk-for-tea/

Whole dairy froths richest; semi skimmed foams airy. Of plant milks, barista oat is the standout, then barista

soy; standard versions and almond foam poorly, see best milk for tea and oat milk.

Build the latte

Strong tea concentrate first, pour in warm milk holding back the foam, then spoon the foam on top, see how

to make a tea latte.

Common mistakes

Cold milk, boiling milk, the wrong plant milk, or frothing too little volume to catch air. Warm not boiled barista

grade milk fixes most fails. A pretty foam on a weak concentrate is still a weak drink.

Summary

Warm the milk, agitate it (jar, frother or whisk), use whole dairy or barista oat, build on a strong concentrate.

No machine required, see tea lattes.

Frothing milk without a machine, at a glance

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for How to Froth Milk for Tea Lattes (No Machine Needed). Canonical:

https://teas.co.uk/wiki/how-to-froth-milk-for-tea/

Element Rule

What it does Adds air for body and a soft head; it does not strengthen the tea

No-machine ways Sealed jar shake, hand whisk, French press plunge, battery frother

Order Heat the milk first, then froth; cold froth collapses fast

Best milk Whole dairy; barista oat is the best plant option

Build Strong tea concentrate first, then the frothed milk

On the shopping side, see the English tea range and loose leaf range.
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More tea reading

How to make a tea latte

Matcha latte

Hojicha latte

Tea brewing guide
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More from the tea wiki

Green tea

Black tea

Oolong tea

White tea

Herbal tea

Caffeine in tea

How to make tea properly

Loose leaf vs teabag
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