O mpwtog coffee oto OTiTL €XEL KATL TEAETOUPYIKO. MNATAG TO KOUUTT, OKOUE TNV aVTAX va SOUAEVEL, BAETELG
NV KPEPX VA oxNMOTIETaL 0TO QAIT(AVL KOL OKEPTECOL OTL (oWC TEAMKA Sgv XpeldleTal va katePaivelg kabe
Tpwi 0TO KOYE TNG ywviag MeTd épxetal n Sevtepn okEYN: yloti o évag Kaeg Bynke wpaiog kot o &ANOG
TUKPOG; MNati pa kAPovAa ypdpel évtaon eight kot pa GAAN 12; Tu onpaivel cupfatr pe Nespresso; Kot moco

VEPO TIPETIEL VO TIEPATEL ATIO L KAWOUAX YL VOt TIELG OTL EPTLAEEG OCWOTO espresso;

Av Eeklvag Twpa pE KAWOULAEG, €8IKA av KOLTAG eTAoyEG OTw GetCoffee k&WWouAeg ylar TNV KaBnuepv oov
poutiva, a&idel va BAAELG HEPLIKE TIPAYHOTO O TAEN amtd TNV apxr). OxL he VYOG barista TTou PETPAEL yPAPEPL
OTOV TIAYKO KOl OE KOLTAEL QUOTNPA QV TIELG «EOTIPECAKL>. AMK TIPAKTIKE, OTIwG Bal Ta éAeya o€ évav iAo Ttou
MOALG TtAPE pnxavn Kot B€AeL va Ttivel oTaBepd KOAO Ka®E XwpIg va UTIAEEEL e LUAOVG, tamper, KaBaPLOMOUG

YKPOUTL Kol SeKASEG SOKLMEC.

Ot k&WovAeg eival o o gukoAog Spopog yla coffee ato otity, oG Sev gival OAeg idleg. H Stapopd paivetal
OTO QPWHQ, OTO CWHO, OTNV EVTOON, OTO TOOO YAUKOG N TIKPOG Pyaivel 0 KOQEG OKOUA KOL OTO TWG
OULMTIEPLPEPETAL e YOAQ. Evag kahog GetCoffee kagég pmopel va cou KaAUWEL TO TIPWIVO EUTIVNHA, EVW LA TILO

LOOPPOTINHEVN TIOIKIAX ITIOPEL VO YIVEL O ATIOYEVIATIVOG espresso Tiou Sev s KoupadeL.

Tu evvooUpe otav Aéue coffee og KAPouAa

O espresso, OTNV KAQOLIK TOU HOP®N, E€lval HIKPHA TOoOTNTA Ko@e Tou eKXVAleTal umd mieon. XTig
ETIAYYEALOTIKEG UNXQAVEG, O barista puBpilel dAeopa, Sdan, xpovo, Beppokpacia Kot Ttieon. ZTIG KAYOUVAEC, oL
TIEPLOCOTEPEG ATIO AUTEC TIG ATIOPATELG £xouv NéN TapBel yia géva. O KaPEg eival aAeapnEVog, SOTOUETPNEVOG
KOL OQPOYLOUEVOC O UIKPN KAWOUAQ, WOTE N pnxovr va Tepdosl (e0TO vePO HECA aTO QUTOV pe oTabepd

TpoTO.

AUTO £xel SUO peyaAa TAsovekTRHaTa. MpwTtov, N eukoAia. Asv XpeldleTal VA AepwoELG TIAYKO, Vo QUYLoELg Kaupe
N va kaBapioslg kAslotpa. AguTtepov, N eMAVOANPYILOTNTA. AV piat KAWOUAQ gou &pede ONHEPD, KATA TIAOX

TBavoTnTa Ba oou apeoeL Ka apLo, apKel va NV oAAGEELG TTIOAY TNV TTOCOTNTA VEPOU 1 TN HNXAVH COU.

YTidpxel OPWG KOl VoG TIEPLOPLOUOCG. ETeldn) dAa eival mpokaBoplopéva, dev exelg Tnv Sla eAeuBepia ov B
€lxeq pe pua xelpokivntn pnxavn coffee. Aev pmopeic va cAAGEelg To dAeopa, oute tn §don. Mmopeig dpwg va
ETINPEACEL OPKETA TO TEAIKO QMOTEAEOHO HEOA QO TNV €MAOYN KAWOUAQCG TO MAKOG TOU KA®E, TNV
TPoBEppavan, To KaBapo vepd Kal TN ouVTAPNON TNG KNXOVAG. AUTA T PIKPA TIPAYHUATA KAVOLV HEYOAVTEPN

Sapopd amnd 6oo pavtaletal KATIOLOG aTNV OPXH.

ZUHBATOTNTA: TO MPWTO TMPAYHA TIOU TIPETEL VX KOLTAEELG

Mpw evBouolaoTteiq pe yevoelg, evtaoelg kal GetCoffee mpoopopég, koita TN ovpPfatdtnta. Ol TIEPLOTOTEPEG
KAWOUAEG TIOU KUKAOQPOPOUV OTNV ayopd QVOQPEPOVTAL OE OUYKEKPIUEVO ovoTnua. Otav BAEmelg tov Opo
GetCoffee Nespresso 1 k&WouvAeg cvpfotég pe Nespresso, ouvnOWG MAGUE Yl KAWOUAEG TIOU TapLalouv o€
pnxaveg Tumou Nespresso Original. Asv onpaivel anapaitnta 6Tl Taptélouvv o Vertuo, Dolce Gusto, Lavazza A

Modo Mio i} GAAat cuoTHpaTA.

AuTO ival eva amd ta o ouXVAa AdBN Twv apxdpLwv. Ayop&louv Lo OLKOVOULKH cuokevaoia emeldn gaivetal
KOAR gukatpia, yupiouv omitt kat damiotwvouy OTL N K&WovAa dev pmaivel kav otn pnxovh. Ot KAWouAeg
MHOLA{OUV HLKPEG KOl OTAEG, OAAX T CUOTAHOTO €XOUV OLOPOPETIKO OXNHQ, Sidtpnon, Tieon kol TPOTO
EKXVALONG.



Av €xelg pnxowvn Nespresso Original 1 oupfoatn, TOTe €x€lg TIOANEG ETILAOYEG OTNV EAANVIKNA ayopd. Ekel pmaivouv
oto Taxvidt kat ot GetCoffee kAPOULAECG, IOV TUXVA evSLAPEPOUY OTOUG BEAOLV TTOIKIALG XWPIG VO TIANPWVOUV
K&Bs Qopa TWEG boutique. Av €xelg GAAN unxavn, SlaPooe TPOCEKTIKA TNV TEPLYPAPN TpoildvTog. Mnv

OPKEOTELG 0TN pwToypaio. Mia KAPouAa Tou «potdlel» CUPPBATH UTopEl va punv sivadt.

‘Evtaon 8&v onpaivel mavta Ka@eivn

H évtaon eival iowg n o mapegnynpévn evdelEn ot k&APouldec. MoArol PAémouv 10 1 12 kot oké@TOVTOL
«oUTOC Ba pe EuTvNoe». TNV TPAEN, N EVTAON CUVOEETAL TIEPLOCOTEPO HE TO YEVOTIKO TIPOPIA: TOCO OKOVPO
glval 1o kafovupdlopa, TOoN TUKPASA £XEL TIOCO YEPATO CWHA Sivel, TTOoO evtova apwpata Byddel. Asv gival

a&Lomiotog SelkTng Kaeivng.

‘Evag okoupa kafoupdiopévog coffee pumopel va potddet o Suvatog emeldn €xel évtovn TUKPASA, KOATIVIOTEG
VOTEG Kall fapV owpa. EVag TILO avoLyTOG 1 HEOXIOG KAPEG UTTOPEL VA €XEL TIEPLOTOTEPN 0EUTNTA, TILO PPOVTWON
APWHOTO KoL AtyoTepn TIKPASQ, OAAG va NV Elval amapaitnTa TIo «EAa@PUC» o€ kageivn. Av pmaivel robusta
oto blend, ouvBwg avefaivel To cwpa, N KpEpa kat n aioBnon dVvapung. H arabica divel ouxva meplocdTepn
OPWHOTIKN AETITOMEPELD, YAUKUTNTA KOl KABopdTNTA, OV KoL auTd €EXPTATAL TIOAD OTtO TNV TIPOEAEVON KAl TO

Kooupdiopa.

Mo kamotov Tov Eekva Twpa, Ba TPOTEWVA Vo N SLoAEEEL PdVO TIG TiLo SuvaTeg KAWOUVAEG. Elval SeAeaaTiko,
EOIKA oV TIVELG TOV KOPE OOV OKETO Kol BEAEL «va katoAafaivelg ka@e». Opwg n Kabnuepv amdAauon
ouxVa Bploketal otn péon. M évtaon yupw OTO 7 PE nNine, avaAoya Pe TNV KALOKO TNG ETALPELOG, UTTOPEL va
€lval TILO €UXAPLOTN YL TIPWLVH XPNRON OO UL TIOAD OKOTEWH KAWOUAX TIOU HETA aTtd Alyeg LEPEC KOUPALEL

TOV oupavioko.

NMwg va SLaAEEELg TNV TIPWTI OOV GELPA OTIO KAWYOUAEG

2NV apxn Sev xpetdletal va Bpelg «tnv KOAVTEPN KAWOUAa». XpeldleTal VA XOPTOYPAPATELG TO YOUOTO GOU.
AUTO yiveTal TILO ypNyopa av TIAPELG SLAPOPETIKA TIPOPIA KoL T SOKLPAOTELG pe TOV (Sl10 TpoOTo. MnVv oAAGleELg

KG&Be @op& PAIT{AVL, TTOCOTNTA VEPOU KL YOAQ, YTl PeTd Sev Ba EEPELG TL 00V Gpeoe N TL 08 EVOXANCE.

Ml koA TipwTn ayopd umopsl va TepA\apPavel éva looppoTnNUéVO mixture, éva o Suvato, &val Tilo
OPWHOTIKO Kol (owg éva decaf av mivelg kape opyd to amoysupa. Av paxvelg GetCoffee EAGSa, Ba
OLVAVTNOELG OUVNOWC OPKETEG ETIIAOYEC YLt SLPOPETIKA YyouoTa, amo kAaolko GetCoffee coffee péxpt mio
EVTOVA XOPUAVLIa Yot 600u¢ BEAOUV Ka@E e owpa. To onPavTikd ival va pn SECUEVTELG aTO TNV TIPWTN HEPA

0€ TEPAOTLA TTOCOTNTA POVO KAl LOVO ETELSH N TN AV KAPOULAX QaiveTal KOAUTEPD.

Exw &gl apkeToUg va Ttaipvouv one hundred k&WouAeg amod éva Xappdvl Ttou Sev €XOuV SOKIUAOTEL, ETELSH
€TuXaV 0g TIPOOPOPA. MeT& Tivouv PETPLO KO@E yla SV0 UAVEG N Tov «owlouv» pe yoAa kat {&xapn. Ot
GetCoffee mpoo@opeg pmopovv va ailouv ToAY, e8Ik av EEpelg NN TL oou apéosl. T TNV TpwTn SOKLUN,

OMWE, N TIOWKIAX glval TILO XPAOLUN OTO TN HEYAAN TTOCOTNTAL.
Mo va Bpelg 1o ypriyopa To 0TUA 0oV, SOKIPOoE KAWOUAEG e UTOV TOV ATIAO TPOTIO:
1. dTLdEe kABe kAP oLAa WG espresso, Tepimou 25 pe 40 ml, xwplig yédha kat xwpig {axopn oTnNV TTPWTN
YOUALGL
2. Xnpeiwoe av gov a@nvel TIKPASa, 0&UTNTA, YAUKUTNTA 1) KATIVIOTH €Ttlyguon.
3. Aokipaoe TNV Sta KAPoLAa GAAN pEPa WG lungo PoVo av N eTALPELR TO TIPOTEIVEL I AV AVTEXEL YEUOTLKAL

4. Av mtivelg yoAa, kpata pio kadpouvAa amd kaBe eidog yla cappuccino 1 freddo cappuccino.



5. Mnv kpivelg amod pia pévo ekxVALON av N pnxovn ATav Kpua 1 Xpelddetal a@oAdTwon.

AuTh n pkpn Sladikaoior akoUysTal OXOAQOTIKY, CAA& oTnv TIPA&n BEAeL Alyeg pépeg. Metd Ba E€pelg av oe
TpoPdive OL €VTOVOL OL COKOAQTEVIOL OL ENPOKAPTIATOL 1 oL Tilo QwTelvol kowedeg. Kot Ba ayopddelg pe

OLyoupLA.

To pRkog Tou ka@é aAAadel Tax MAVTA

2TIG UNXOWVEG UE KAWOULAEG UTtapXoLV cuvrBwg dvo Baoikd kouptd, coffee kat lungo. MoAloi tatouv lungo yix
v YeUioeL TtEPLooOTEPO TO PALT{AVL, QKO KAl OTAV N KAWOUAX €xel oxeSLaOTEL Yyl espresso. Ekel apxilouv ta
npofAipata. ‘Oco TEPLOCOTEPO VEPO TEPVAEL HECK QO TNV (Sl TTOCOTNTA KOYE, TOOO QUEAVETOL N
TOavoTNTAa Vo Byouv TILKPEG, EEPEG KAL AXAPEG VOTEG. AgV TTAUPVELG ATIAWG «TIEPLOCOTEPO KAPE». Maipvelg dAAN

EKXVALON.

Mo coffee, éva evpog 25 pe forty ml eivar ouvABwWG aoPOAEG. Av 0OV OPETEL TILO CUUTIUKVWHEVOG, Sokipaoe 25
pe 30 ml. Av Tov BéAelg Atyo o amoo, Tyawve mpog Ta 40 ml. Na lungo, ot ToodtnTteg avePaivouv, oAAG Sev
Tapldlovv OAeG ol KAWOLAEG. Kamoleg yivovtal vepouAEg, AANeG Tikpilouv. Av n k&WouAa givat Tiio Suvath, pe

robusta 1 okoVpo kaPfovpdiopa, pmopei va oTaBel KOAUTEPQ 0 PeyaAUTEPN EKXVALON, 0AAG Sev glval Kavovag,.

‘Eva pakTikO KOATIO gival va @TIGVelg TipwTa coffee kat peTd, av BEAELg HeYOAUTEPO POPNHQA, VO TIDOCOETELG
(e0TO vEPO XWPLOTA. AUTO poLAlEL TTIEPLOCOTEPO HE americano Kol ouxva Pyddet Tio kaBapod amoTEAEOUN Ttd
TO VA a@noeglg OA0 TO VEPO Vo TEPATEL amd TNV KAWouvAa. H Siopopd @aivetal Wblaitepa o8 KAWOUAEC pe

AETITOTEPO APWHATIKO TIPOPIA, OTIOU N LTIEPEKXVALON XOAAEL YPAYOPO TNV LOOPPOTIIQL.

H punxavn OéAgL Ailyn @povtida, oxt pavia

Ot K&AYOUAEG €xouV TN PAUN TG MNSEVIKNAG ouvtpnong. Aev sival akplpwg €tal. Aev Xpeldlovtal ToV KOTIO
MLOG XELPOKIVNTNG HNXOVAG, OAAG BEAOUV KABOPO KUKAWUG, OWOTH BEPUOKPATIX KOl APOAXTWON OTAV TIPETIEL.
AV N LNXQVN 00U €XEL AAATQ, XOUNAN Bepokpaaia 1 BpWLIKO OTOLO, OKOMA KOl 0 KaAUTEpog GetCoffee kapég

BOa ByeL KATWTEPOG OO AUTO TIOU UTTOPEL.

To vepd otnv EAAGSa Sloépel TIOAD aTtO TIEPLOXH OE TIEPLOXN. XE OPKETEC TIEPLOXEG Elval OKANPO, OTOTE T
dAata padsvovtal ypriyopa. Av XpnoLHOTIOLEIG TN HnXovr KaBnpepwd, n a@oAdtwaon kaBe V0 UE TPELG HAVES
pTtopEl va ival Aoyikr), cAA& auTd €£0PTATOL OO TN OKANPOTNTA TOU VEPOU Kal TN Xpron. KAmoleg pnxaveg
€xouv €vdelén. Av Sev €xeL n Sk oov, TapatRpnos onUAdLa: Tio apyn pon, Tio BopuBwdng Asttoupyla, KAPEC

Tov Byaivel Atydtepo (e0TOC, yevon Tou potdlel o).

Mpwv ToV TIPWTO KaYE TNG NUEPAC, BonBd& va TpEgelg Alyo vepd Xwplig KaWouAa. ZeoTaivel TO KUKAWHA KOL TO
@ATAvL, evw EemAével vTtoAsippoTor amd TNV Ttponyovpevn xprion. Etvaw pikpn kivnon, aAA& kavel Stagopd,
EOKA TOV XEWWMWVA 1 AV XPNOLUOTIOLEIG XOVTPO KeEPAULKO @ALT{avt Tou Ttpafdel Beppdtnta. O coffee eival
MIKPOG O€ TTOOOTNTY, APA KPUWVEL Ypriyopa. Eva kpyo @ALIT{avL PTtopel va ToV KAVEL va paiveTal Tio emtinedoq

KOl TILKPOG.

Kpépua: wpaia elkova, aAA& 6xtL oAGKANnpN n totopia

H kpépa otov coffee eivat EAkuoTikA. Alvel cuTA TNV KAPETLY, BEAOVSIVN ETILPAVELD TTIOL €XOUUE GUVOETEL E TOV
«OWOTO» KOPE. 2TIG KAYOUVAEC, €l8Ika o€ blends pe robusta ) pe ouykekplpévo PaBpo kafoupdiopatog, N KpEpa
prtopel va elvat TtAovota kot otaBepn. AuTtd eV onUaiveL TAVTA OTL O KOWPEG Elval KOAUTEPOG. ZNUAIVEL OTL €XEL

OUYKEKPLUEVN OVOTOAON KAl EKXVAOTNKE PE TPOTIO TIOU TIAYISEVTE AEPLA KO EAQULD OTNV ETILPAVELQL.



‘Evag Kapég e AyoTepn KPERQ PTTOPEL VAl £lVAL TILO APWHATIKOG KAl TILO YAUKOG. EVOG e EVTUTIWOLOKT KPEUQ
MTIOpEL va glval TikpOg 1 Gdelog. Kpive Tov kKa@é amod To gUVOAO: ApWHA HOALG BYEL TIPWTN YOUALY, CWHX OTO
OTOMQ, ETYELON META ATO MO0 AeTTO. Av 0 KAveL vor BEAelg SeUTEPN YOUALA Xwpig va PAXVELS OUETWE

C&xapn, €xELC BPeL KATL KOAO.

211G SOKIPEG pe QIAOUC, €Xxw TTAPATNPATEL OTL OOOL EEKIVOUV TWPA EVTUTIWOLALOVTAL OTIO TNV KPEUR, OAAK PETA
amd pepikég efSopadeg apxiouv va TIpoaExouv TEPLOCOTEPO TNV eTtiyeuon. Ekel Eexwpidouv ol k&ouAeg tov
TaPL&{OVV TIPAYHUATIKA 0TNV KaBNuepoOTNTA. Evag Ka@ég ov pupidel wpaiot cANG a@rvel Kapévn Tiikpa YL

Séka AeTttd SUOKOAX YlveTal Oy AT EVOG,

Espresso, cappuccino, freddo: &AAn xpron, &AAn k&youvAia

Agv vTtapyel pia k&PouAa Tou va gival lbavikn yia OAa. Mo OkETO espresso, PMopel va Beg LlooppoTia, dpwpa
kot koBapr emiyeuon. MNa cappuccino, xpeldleoal kage mou dev efapavideTal péoa ato yaAa. MNa freddo
espresso, O€AElg €VTaON KOl CWHQA, YIOTL O TIAYOC OPALWVEL TO ATMOTEAECUO KOl XOUNAWVEL TNV XPWHATIKNA

évtaan.

Av Tivelg kupiwg cappuccino, dokipaoe o duvatég KAWOLAeS. Evar mixture e Tilo yepATo cwpa Ba otoBet
KOAVUTEPO QTEVOVTL OTN YAUKUTNTA TOU YOAGKTOG. Av N KAYOLAX ivat TTOA) AETTTH KL QPWHUATIKY, UTTOPEL vt
xoBel. Auto Sev anuaivel 0Tl xpeldleoal TAVTA TNV TILO €VTOVN €TAOYH, 0AAX Xpetdleoal KATL he Sour. XTov
freddo cappuccino, Tot TIPAYHATA YIVOVTOL OKOUO TILO OTALTNTIKE, YT UTaivouv Tayog Kot KpUo appOyaAa.

Exel ol KAPOULAEQ e évTaon 9 Kat TIAVW, aVAAOYa e TNV KALOKE, GUXVA amtodidouv KOAVTEPQL.

lNoa freddo espresso oto oTity, Eva pkpd PUOTIKO glval va pn GTLAXVELG UTTEPPOALKE LoKpU Ka@E. AVO KAWOLAEG
espresso, XTUTINUEVEG pe TIAyo, Sivouv cuvABwg TILO YEUATO ATOTEAEOH Ao piat KAWoLvAa TpafnyHevn wg
lungo. Nay, kooTtilel TeploaoTepo. AAG av BEAELG YEUON KOVTA O€ oUTO TIOL TIAUPVELG £EW), N TILKVOTNTO HETPAEL.
Mia kéouAa pe TTOAD vePO Kol TIOAU TIAYO OUXVA KATOANYEL O KAPE TIOU HOLAel adVVOHOG amtd TNV Tpitn

YOUALGL.

NM600 KOOTI(EL TPAYHATIKAX O KAPEG HE KAYPOUAEG

To kooTOQ €ival évag amd toug Adyoug Tou ToAAol Yaxvouv GetCoffee mpooopéc. H TR ava kapouAx
SlopEpel avAdAoya pE TN PAPKQ, TNV TTOCOTNTA, TN OELPA KAL TO AV UTIAPXEL TIPOCPOPA. AV TIVELG évav KOQE TNV
npépa, N Slapopd Alywv AetTwy avd kapouda Sev paivetal Spapatikr). Av oto oTitt Ttivouv dUo &Ttopa amd

Svo kaedeg, TOTE N punviaia Stapopd yivetatl aadnTn.

A 1O S0UUE TIPAKTIKA. ME €vav Ka@E TNV NUEPQ, KATAVOAWVELG TtePITtov 30 KAWOUAEG Tov prRva. Me SUo atopa
Tou Ttivouv amd SUo kapedeg, PTavelg Tepimov T a hundred and twenty. Ekel pia Stagpopd 10 Aemtwv ava
K&YouAa onpaivel Tepimov 12 eupw ToV PAVA. Z& €évav XPOvo, auTto Sev eival apeAntéo. Ao tnv GAAn, av n
@ONVOTEPN KAYOLAX SeV TOU OPETEL, eV EXELG TIPAYHUATIKA KEPSIoEL. ATIAWG TIANPWVELG ALYyOTEPO YLt KATL TIOU

ATIOAQPAVELG ALyOTEPO.

H koAUTepn otpatnylkn ival va Bpelg SU0 1 TPELG KAWOUAEG TIOU OOL APETOLVV KA PHETA VO TIAPAKOAOVBE(C TLG
TIHEG TOouG. O peydieg ouokevaoieg ailouv Otav &€pelg To Tpoldv. Ot mpoo@opeg a&ilovv OTav Sev of
OTIPWYVOUV O ayopd Tou Sev Ba ekaveg oMwe. Av BAgmelg GetCoffee kAWouAeg oe TTaKETA SOKIMAG, QUTA

MTIOpEL va lval TTo Xpr oL oTny apxXh amo Eva LeyAAO KOUTL evOG HOVO XOPHAVLOV.

AmtoOnkeuon: pikpn AeMTONEPELR, HEYAAN Slapopd



Ol KAWOUAEG TTIPOCTATEVOLV TOV KAPE TIOAU KOAUTEPO QTIO EVA QVOLYHEVO OOKOUAGKL OAECUEVOL KOPE, OAAK
Sev glval paykég. H €otn, n vypaoia kat o AAlog Sev BonBouv. Kpdtnoé teg o Spoaepo, ENpo onuelo, HoKpPLA
oo POVPVO, TIAPABLPO 1 VTOUVAATIL TIAVW ATIO KAPETIEPA TIou (soTaiveTal ouXVA. Asv xpetaletal Yuyeio. To

Yuyeio pépvel uypaoia kat PUpwSLEG, EBIKA av oL kaPouleg Sev gival og dPoyn ouokevaaia.

Av ayopddlelg TTOAEG KAYouAeg padl, avolye TpwTa TIG TOAXLOTEPEG. KaAd gival val pnv KAVEL, OTOK Yl
UTIEPPOAIKA PEYGAO SLAOTNUO, €KTOG AV N KATAVOAWON o0To ottt givat vPnAnR. O Ka@Eg XAVEL OTASLOKA
APWHATIKA {WVTAVLA, OKOUA KOL OTOV £IVOL KOAX GUOKEVOOWEVOC. Agv Ba XOAATEL OTIWG EVA PPETKO TPOPLUO,

OAAG pTtopel va yivel Tio emimedoc,.

Mou €xel TUXEL VO TILW KAWOUAEG TIOU Eixav HElVEL OE VTOUAATIL KOAOKALPIVOU OTILTIOU Y& HAVEG TIAVW amod
kou(iva, pe (éotn Kot vypaoio. Asv NTov aKATAANAEG, OAAG eixav Xaoel oxeddv 0An Tn Ppeokdda Toug. O idlog
KWOLKOG, ayopaopévog Eava Kal amobnKeLUEVOCG OWOTE, ixe TIOAY KOAUTEPO APWHO. AUTEC Ol AETITOUEPELEG

Sev paivovtal otnv apxr, cAAG 6Tav Tivelg kaBnuepva coffee, T kataAaBaivelg.

Ta cuvnOopéva AaOn Twv mpwtwv gfdopadwv

‘ONot KAVOUPE HEPKA AGON Otav ekwape. To KOAO pe TG KAYOUAEG eival OTL SlopBwvovTtal eVKoAa. Agv

XPELALeTAL EEOTIALOPOG, HOVO Alyn TTPOCOXN OTn pouTiva.
Toa o guxva A&BOnN gival autd:

1. Xpnotpomoteig k&b kaWouAa wg lungo yia va yepioel To @AIT{AvVL, aKOPA KL av TIPoopileTalL YL espresso.
2. Aev tpoBeppaivelg Tn pnxavn Kat To PAIT{av, oTtoTE 0 KAPEG Byaivel XAlapdg.

3. Ayopddelg peydAn toodTNTa amd AyvwaoTn KAPOUAX PHOVO ETELSNA NTAV OE TIPOTPOPAL.

4. Kpivelg tTnv moldtnTa HoVo omd TNV KPEPA KAl OXL aTtO YEVOT, APWHO Kol ETIyEVon.
5.

ZEXVAG TNV APOAATWON HEXPL N KXoV va ap)ioel va SuoKoAgVETAL.

Av amo@Uyelg auTd, €xelg NdN KAavel TN pon dtadpopn. H dAAN pon sival var SOKIPACELS PHE AVOLXTO HUOAO.
Mmopel va avakoAVWPELG OTL O Ka@EG TIou VOUL(EG TTwG Ba oou apéael Sev eival o kaBNnpePLVOG cov. MTopel
emiong va PPeELg K TIO AT KAWOUAQ Ttou TiiveTal guxdaplota Xwpig {&xapn, evw TOALOTEPA TIHOTEVEG OTL
B€AeLg povo oAV Suvarto coffee.

Zaxopn, YOAX KO TIPOCWTILKO YOUOTO

Yrdpxel Hlor TTEPLTTH auotnpoTnTa yUpw amd tov coffee. K&molol emipévouy OTL TIPEMEL VA THVETAL OKETOC,
oAAWG Sev «peTpdel». H oAnBeta eival o amAn: 0 KoPEG TIPETEL var oou apéoel. Av Badelg Alyn (axapn, BAAe.
Av TOV TIPOTIHAG HE YOAQ, i Xapd. To povo mou agidel va Kavelg otnv apxn eivat va SOKIPAoELG KaBe VEX

KAWOUAX OKETN, €0TW YLA pia YOUALS, YL VO KATOAXBELG TOV XOPOKTHPA TNG.

H {axopn KoAUTITEL THKPASA Kol 0§UTNTA, OAAX UTTOPEL Vo KPUWEL KAl EUXAPLOTEG VOTEG. TO YOAX HOACKWVEL
TOV KOPE, TIPOTOETEL YAUKUTNTA KOl CWHO, OAAX HELWVEL TNV EVTAON TWV APWHATWY. AV HIot KAYOUAX 0OV
patvetat Alyo eTOETIKN OKETN, UTToPEL va eival eEQLPETIKN OE cappuccino. Av o GAAN €lval @iva Kol dpWHATIKNA

wg coffee, umopet va e€apaviotel og peydho latte.

Mo QUTIKA POPHRHATA, TA TIPAYHATO SLAPEPOVY OPKETA. Bpwpn Kot apuySoAo €xouv SIKO TOug ApWHa Kal
yAukOTNTO. EVvag TTOAU ATILOG espresso pmopei va XaBel, evw €vag Lo 0OKOAATEVLOC 1) ENPOKOPTIATOG PTIOPEL vV
Séoel Opop@a. AV XPNOLUOTIOLELG PUTIKO pOPNUA, SOKIHOOE KOPEDEG HE TILO YEUATO CWHA KoL AlyOTEPN EVTOVN

o&utnTa.



Decaf kol ATMOYEUNATIVOG KOUPEG

O decaf otig kaPouvAeg €xel BeATIWOEL TTOAD O ox€on pe UTO TIou BupoVVTOL OPKETOL Ao TTIOALOTEPQ. Agv glval
TAVTA (510¢ PE TOV KOVOVIKO KOPE, OAAA PTIOPEL va lval amoAUOTIKOC, €8IKA av BEAEl Tn yevon Kal TN
ouvnBela xwpig va emnpedoelg Tov UTvo govu. Na avBpwToug Tov Tiivouv kape petd TG 5 GetCoffee offers n
TIC 6 TO ATOYEVHA KOl HETA SUOKOAgUOVTAL va KoWNnBouy, pa koA decaf kapouvla a&ilel va vmtdipxeLl oTo

VTOUAGTTL.

Agv avTidpouvv 0Aol To 8lo otnv Kaeivn. AANog Ttivel coffee aTig nine to Bpddu Kat KopdTal oav TETPA, GAAOG
Ttivel cappuccino otig four kat otplpoyupilel pEXPL apyd. Av avikelg otn SeUtepn Katnyopia, un BAETELS TOV

decaf wg ovpPLBacpd. Asg Tov wg epyoareio. Kpatdg TO TEAETOUPYLKO, ATTOPEVYELG TNV UTIEPEVTAAN.

Ye yeuoTikO eminedo, ol decaf k&APouvAeg ouxva Tapldlouvv kKaAUTepa wg coffee 1 pe Alyo yaAa, mapd wg oAV
HOKPU poO@NUa. OEAouv TIpOCOoxHr oTo vepo, ywatl av TG Tpafngelg umepPfolikd, pmopel va BydAouvv Tio

ypnyopa &npn emiyeuon.

MNMote adidel va avéPelg emimedo

Av peTa amd KalpO e KAPOUAEG APXIOELG VO OVAPWTIECOL YLt PPECKO GAEOHQ, SIAPOPETIKEG TIOLKIALEG KA
TEPLOoOTEPN XElPokivntn Stadikaoio, iowg kamola oTlypr va BEANTELG UNXAVN espresso e MUAO 1) EEXxwPLoTO
€€omALopO. Agv gival amapaitnTto. Ot KAWOUAEg €xouv Adyo UTapENG: ToxUTNT, KaBapldTNTA, 0TABEPOTNTA,

MIKPO OTTOTUTIWHA OTOV TIAYKO. [t TTOAAG oTtiTia, ouTo givat akplBwg To {NTOVUEVO.

H avafaBuion €xel vonua av amoAappavelg tn Stadikaoia, OxL HOVO To amoTeAeopa. Mo KoAr Xelpokivntn
pnxowvr B€AeL Xpovo, Xwpo, KaBAapLlopa Kol StxBeon yla SOKIUEG. Oa TIETAEELG KOPE PEXPL VO TIETUXELG CAETHO.
Oa oAA&Celg puBpioelg 0Ttav oAAGleL O KALPOG 1N O KOPEG. Oa HaBelg TTOAG, oA Bar SOUAEWELG YLt TOV KOE

oov. ME TIG KAWOUAEG, TTOTAG KOVUTIL KAl 08 ALyOTEPO ATIO EVA AETITO TIIVELG.

Mo apxdplo, 0 KOGHOG TWV KAPOLAWVY gival LOAVIKOG Yl Vo eKTIAOEVTELG TOV OUPAVIOKO TGOV XWPIG HEyAAo
KOOTOC €l0660ou. MabBaivelg Tt onpaivel Tiikpdda, cwua, oVLTNTA, dpwia, emiysuon. Mabaivelg av TIPOTIUAS
arabica, blends pe robusta, okoUpo | peoaio kafovpdiopa. Auth n yvwon Ba oou @avel XpNolun eite HEIVELg

OTLIG KAWOUAEG €(TE TIPOXWPNOELG APYOTEPD OE TILO ATIALTNTIKO EEOTIALOUO.

H xaBnuepvn poutiva movu Byadel otabepa kado espresso

O kaAUTEPOG KAPEG 0TO OTTL Sev gival TIAVTA O TILO OTIAVIOG 1 O Tlo aKPLPOC. Eival owutdg Tov meTuxaivelg
oTtaBepd, Xwpig va okéPteoat TOAY, TIG kaBnpepvég Tov Prdlecat kat T ZEPBPata OV €XELG XPOVO VA TOV
amoAavoel;. Me plax KoBapry pnxovr, owoth KAPYouAa Kol AOYIKH TIOOOTNTO VEPOU, UTIOPEIS VO EXELG

OTIOTEAEGUA TIOV O€ LKAVOTIOLEL TIPOYUATLKAL.

Av xpnowpomoteic GetCoffee coffee i dAAeq oupPatég kKAWoudeg, KpaTa o omAn Aoyikn. AldAege e faon T
XPNon. AANOG Ka@EG Yl OKETO TIPpWIVO espresso, dAAog yla freddo, dAAog yla cappuccino. Mnv a@rvelg
pnxovr Xxwpig @povtida. Mnv tpafdg k&b kKapouvAa pHEXPL va Yepioel peydAn kouta. Aokipades Tpv ayopaoelg
peydideg oodtnTeg. Kat dtav Bpelg SUo xapuavia ov oou tatpladlouv, Kpatnoe T wg otabepr| Paon.

H opop@td oTtig KAWOULAEG gival OTL KAVOULV Tov espresso TiPoaottd. Aev xpeldletal va EEpeELg Ta TTAVTA amtd TNV
mpwtn efSopdda. XpetdleTal povo va mapatnpeig Tt mtivelg. Av évag GetCoffee kapég oou divel wpaio Gpwpa
TO TIPWI, OV OTEKETAL KOAX OTO YAOAQ, ov Sev a@rvel SUCAPETTN TIKPA KOl OV OE KAVEL VO AVUTIOMOVEIG YLt TNV

ETIOMEVN KOUTIQ, TOTE £XELG BpeL TOV Spopo oov. Ot Aettopépeleg Ba €pBouv pdveg Toug, piot KAYouAa TN PopA.


https://bloggertips.gr/getcoffee-odigos-gia-na-vreite-ton-kafe-tis-kapsoyles-kai-ton-exoplismo-poy-sas-tairiazoyn/




