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 TIEPACEL ATIO L KAWOUAX YLX v TIELG OTL EPTIOEEG OWOTO coffee;

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.

Ol KAWOUAgG glval o Tio eUKOAOG SPOPOG Lo espresso oTo OTIiTL, CAAK Sev eival OAeq iSleg. 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

LOOPPOTINKEVN TIOKIA X UTTOPEL VO YivEL O amoysupaTivog coffee Ttou Sev ae 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 e pLa xelpokivnTn pnxovr espresso. Asv pmopeic vor aAAGEELG TO GAeapa, ouTte Tn §6on. Mmopeiq Opwg 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 mixture, cuvnBwg avePaivel TO WA, N KPERa Kot n aloBnon dvvaung. H arabica Sivel ouxvd TeplocdTepn
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 9, avdAoya Pe TNV KAHOKO TNG €TALpEinG, UTopEl 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.

Mo KoAf TIPWTN AyopPA UTIOPEL VA TIEPAAUPAVEL VOl LOOPPOTINIEVO MiX, EVA TILO SUVATO, EVA TILO APWUATLIKO
kot lowg éva decaf av mivelg kae apyd to amoyesupa. Av Paxvelg GetCoffee EAANGSO, Ba cuvavtroelg cuviBwg
OPKETEC ETILAOYEC YL SLOPOPETIKG youaTa, amd kAaowko GetCoffee coffee péxpt mo évtova xappdvia yia 6ooug
B€AouV KapE pe owpa. To ONPOVTIKO €lval va N SECUEVTEIG ATIO TNV TIPWTN HEPA O TEPAOTIA TTOCOTNTA HOVO

KO LOVO ETIELONA N TLUA ava KAYOUAX POIVETOL KOAUTEPN.

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. dTLde k&Be kKaYouvla wg coffee, epimou 25 pe 40 ml, xwpig ydAa kot xwpig {&xapn oTnV TTPWTN YOUALA.
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 YEVUOTLKAL
4. Av mtivelg yoAa, kpata pio kapouvAa amd kaBe eidog yla cappuccino 1 freddo cappuccino.

5. Mnv kpivelg amd pia pévo ekxVALON av n pnxovn ATav Kpua 1 Xpetdletal a@oAdTwon.



Autn n pikpr Sladikaoior akoUysTal OXOAAOTIKY, CAAX oTnv TIPA&N BEAsL Alyeg pépec. Metd Ba E€pelg av oe
Tpafdve oL €vTovol, OL COKOAQTEVIOL Ol ENPOKAPTIATOL 1 Ol TIIO QWTEVOl koedeg. Kot Ba ayopalelg pe

olyoupLa.

To pRkog Tovu ka@é aAAadel Tax TAVTA

JTIG MNXOVEG HE KAWOUAEG UTIAPXOUV oLVHRBWG SVO Pactk& KOUUTILY, espresso kat lungo. MoAAoi matovv lungo
yla v yepioel TieploodTepo TO PAITCAVL, aKOUA Kol OTav N k&WwouAa gxel oxedlaoTel yla espresso. Ekel apyifouv
ta mpofAnpata. ‘Oco TePLooOTEPO VeEPO TEPVAEL HEda amod TNV Sla ToooTNTA KoE, TOOO QUEAVETAL N
TBavoTNTA Vo Byouv TILKPES, EEPEG KAL AXOAPEG VOTEG. Agv TTAPVELG ATIAWG «TIEPLOCOTEPO KAPE». Maipvelg dAAN

EKXVALON.

Mo espresso, éva e0pog 25 pe 40 ml givatl ouvBwWC ATPAAEC. AV OOV OPETEL TILO GUPTIUKVWHEVOG, Sokipaoe 25
pe 30 ml. Av tov BéAsig Alyo To amad, Tyatve mipog ta forty ml. Na lungo, ot mooodtnTEG avePaivouv, oG
Sev Taptdlouv OAgqg oL KaWouAeq. Kamoleg yivovTtat vepouAég, GAAeg Tiikpilouv. Av n k&WouAa sivat Tiio Suvarn,
pe robusta r okoupo kafoupdiopa, pmopel va otabsl KOAUTEPA 0 HEYOAUTEPN EKXVALON, OAA& Sev eival

KOVOVOC.

Eval TIPOKTIKO KOATIO €lval v QTIAXVELG TIPWTO espresso Kol HETE, av OEAEl PeEYOAUTEPO POPNUL, VA
TpooBETelg (€0TO VEPO XWPLOTA. AUTO poLdleEl TIEPLOCOTEPO ME americano Kol ouxva Pyddel mo koBopo
OTIOTEAETUA ATIO TO VO QPNOELG OAO TO VEPO Va TiEPAaEL amd TNV k&WouvAa. H Stagpopd paivetal dlaitepa o

KOWOUAEG E AETITOTEPO APWHATIKO TIPOPIA, OTIOU N LTIEPEKXVALON XOAAEL YPryOPO TNV LGOPPOTIOL.

H punxavn 0éAeL Aiyn @povTtida, oxt pavia

Ot K&PoLAeg €xouv TN OAKRN TNG HNSeVIKAG ouvTrpnong. Aev eival akplBwg €tol. Asv xpetdlovTal Tov KOTO
MLOG XELPOKIVNTNG HNXOVAG, 0AAG BEAOUV KABOPO KUKAWUE, CWOTH BEpPOKPaTian KOl aPaAXTWON OTAV TIPETIEL.
AV n HNXavr oou €xeL AAATQ, XAUNAN Beppokpacia ) Bpwiliko oTOpLO, aKOpa Kol 0 kaAUTepog GetCoffee kapég

Ba Byel KaTWTEPOG aTd AUTO TIOU YTTOPEL.

To vepd otnv EAAGSa Slopépsl TIOAU amd meploxn oe meploxn. Xe https://www.facebook.com/getcoffee.gr
OPKETEC TEPLOXEC €lval OKANPO, omodTe T AGAata padevovtol ypryopa. Av XPNnoLUOTIOLES TN HnxXavn
KOONUEPVA, N aPaAdTWON KABs SVO pE TPELG PAVEG UTTopel va elval Aoyikn, oAA& autd eapTtdTal amd TN
OKANPOTNTA TOU VEPOU Kal TN Xpron. Kamoteg pnxoaveg exouv €voelgn. Av Sev €xel n SIkn oov, TTapATAPNOE
onuadio: mo apyn por, To Bopufwdng Asttoupyia, Kapeg ov Byaivel Ayotepo (eaTOC, yeUon ToOU UOLAXCEL

Boumn.

Mpwv TOV TPWTO KOPE TNG NUEPOC, PonB& va Tpe€elg Alyo vepd Xwpig KAYOUAQ. ZeoTaivel TO KUKAWHO KOL TO
ATy, evw EemAével UTIOAE{POTO amtd TNV Tiponyovpevn xpron. Eivat pikpn kivnon, oAA& kavel Stapopd,
ELOIKA TOV XELWUWVA I} OV XPNOLUOTIOLEIG XOVTPO KEPAMIKO PAITLAVL TIov Tpafael Beppotnta. O espresso sival
MIKPOG 0€ TTOCOTNTA, APA KPUWVEL ypriyopa. Eva kpUo @AT{&vL UTtopel va TOV KAVEL Vo aiVETAL TILO €TTiTTESOG

KOl TIKPOG.

Kpépo: wpaia etkova, aAA& 60Xt OAOKANPN N LoTopix

H kpépa otov espresso gival EAKVOTIKN. AlVEL VTN TNV KAPETLE, PEAOVSIVN ETILPAVELX TIOU £XOUME OUVOETEL e
TOV «OWOTO» KAPE. XTIG KAWOUAeg, 81ka o€ blends pe robusta 1 pe ovykekpipévo Babud kafouvpdiopatog, n
KPEPQ ptopel va eival Aovola kot oTaBepr]. AUTO Sgv onUaivel TAVTA OTL O KOPEG Elval KOAUTEPOG. ZNHAiVEL

OTL €XEL OUYKEKPLEVN OVOTOON KOl EKXUALOTNKE e TPOTIO IOV TTayiSeuoe aépLal Kot EAALA OTNV ETILPAVELD.


https://www.facebook.com/getcoffee.gr

‘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 umtdpxel Pl kdyoula Tov va gival tdavikn yla 0Aa. Na okéto coffee, pmopel va Beg looppotia, dpwpa Kot
koBapn emiyevon. MNa cappuccino, xpeidleoal kage Tov dev efapavidetal péoa ato yoha. Na freddo espresso,

BOEAELC EVTOON KOL CWUQ, YLOTL O TIAYOG OXPALWVEL TO ATTOTEAETHA KL XOXUNAWVEL TNV PWHATIKE €VTOON.

Av Ttivelg kupiwg cappuccino, Sokipaaoe o Suvatég kKaWouAeg. Eva combination pe o yepdto owpa O otoBet
KOAVUTEPO QTEVOVTL OTN YAUKUTNTA TOU YOAGKTOG. Av N KAYOLAX ivat TTOA) AETTTH KAl 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 OKOUX TILO OTAULTNTIKE, YT PIaivouv Tayoq Kot KpUo appOyaAa.

Ekel oL KAYOUAEC pe €vtaon nine Kot TTAVW, AVAAOYa PE TNV KAHOKD, ouxva amodibouv KoAUTEPQ.

lNoa freddo espresso oto oTity, éva pikpd PUOTIKO gival va pn TLAXVELG UTTEPPOALKE LoKpy Ka@E. AVo KAWOLAEQ
espresso, XTUTINUEVEG pe TIAyo, Sivouv cuvABw( TILO YEPATO ATOTEAEOH Ao pict KAWoLAa TpafnyHevn wg
lungo. Na, kooTtilel TeploagoTePo. AAG av BEAELG YEUON KOVTA 08 oUTO TIOU TIAUPVELG €EW), N TILKVOTNTO HETPAEL.
Mia kéouAa pe TTOAD vePO Kol TIOAU TIAYO OUXVA KATOANYEL O KAPE TIOU HOLA(eL 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 avAAoyQ PE TN PAPKO, TNV TTOCOTNTA, TN OELPA KAL TO AV UTIAPXEL TIPOCPOPA. AV TIVELG EVav 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 Tiivouv amd SVo kaPedeg, PTavelg epimov Tig 120. Ekel pa Stapopd 10 Aemttwv avd KAWouAa onuaivel
Tepimov 12 upw TOV UAVA. Z€ Evav XPOVO, auTo Sev gival aueAnTéo. ATO TNV GAAN, av n eOnvoTtepn KAWouvAa
Sev gou apéoel, Sev EXELG TIPAYUOTIKA KEPSIoEL ATAWG TANPWVEL AlYyOTEPO YLt KATL TIOU AmMOAXUBAVELG

AyoTepo.

H koAUTepn otpatnylkn ival va Bpelg SU0 1 TPELG KAWOUAEG TIOU OOL APETOLVV KAl HETA 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 PAgmelg GetCoffee kAWouAeg oe TTAKETA SOKIMAG, QUTA

MTIOpEL va lval TTo Xpr oL oTnv apXh amo Eva LeyAAO KOUTL evOG HOVO XOPHAVLOV.

AmtoOnkeuon: pikpn AeMTONEPELR, HEYAAN Slapopd

Ot KAYOULAEG TIPOCTATEVOUV TOV KAPE TIOAU KOAVTEPX ATIO €VA AVOLYHEVO COKOUABGKL OAETUEVOU KOPE, OAAK

Sev gival payikég. H €otn, n vypaocia kat 0 AAL0G Sev BonBouv. Kpdtnoe teg oe Spooepo, Enpd onueio, pakpLd



oo POVPVO, TIAPABLPO 1 VTOUVAATIL TIAVW ATIO KAPETIEPA TIov (eoTaiveTal ouxVA. Asv xpetaletal Yuyeio. To

Yuyeio @épvel uypaoia kot PUPWSLEG, EBIKA av oL KaPouAeg Sev gival o dPoyn ouokevaaia.

Av ayopddlelg TIOAAEG KAWOUAeG padi, dvolye TpwTa TIG TIoAXLOTEPEG. KoAd elval val pnv KAVEL, OTOK YL
UTIEPPBOAIKA HEYOAO SLAOTNHO, EKTOG AV N KATowAdAwon oto omitt eivat vPnAn. O ka@eg Xavel oTodLoKA
APWHATIKA {WVTAVLA, OKOUA KOL OTOV £IVOL KOAX GUOKEVOOWEVOC. Agv Ba XOAATEL OTIWG EVA PPETKO TPOPLUO,

OAAG pTtopel va yivel Tio emimedoc,.

Movu €xet TOXEL va Tilw KAWOUAEG Ttou elXav PEVEL OE VTOLAATIL KOAOKALPIVOU OTILTIOU YLO PAVEG, TIAVW KOKKOL
Kopé espresso oo kouliva, pe (¢otn Kat vypacio. Asv ATav akaTtdAANAEG, aAAd eixav xdoesl oxedov OAn tn
ppeokada toug. O (8log KWSIKOG, ayopaTUEVOC EXVA KOL OTIOONKEVEVOG OWOTY, ElXE TIOAU KOAUTEPO APWHAL

AuTEC oL AsTiTopgpeleg Sev aivovTtal oTnv apxn, 0AA& OTav Tivelg kaBnuepva coffee, Tig kataAafaivels.

Ta cuvnOopéva AaOn Twv Mpwtwv gfdopadwv

‘OMNot K&VoupE PePKA AGON Otav EekwApe. To KOAO pe TG KAYOUAEG eival OTL SlopBwvovTtal eVKoAa. Agv

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

1. Xpnolpomoteig k&Bs kapouvAa wg lungo yla va yepioel To @AT{avi, akopa kL av tpoopidetal yia coffee.

2. Aev tpoBeppaivelg Tn pnxavn Kat To PAT{avt, oTtoTE 0 KaPEG Byaivel XAlapog.

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

4. Kpivelg tTnv moldtnTa Hovo omd TNV KPERA KAl OXL oo YEVOT, APWHO Kol ETIiygvon.

5. Zexvag TNV a@oAdTwon HEXPL N KNXov va apxiosl va SUoKOAEVETAL.
Av amo@UyeLlg auTd, €xelg NdN KAaveL TN pon dtadpopn. H AN pon sival var SOKIPACELS PHE aVOLXTO HUOAO.
Mmopel va avakoAVPELG OTL O Ka@EG TIou VOUL(EG TTwG Ba oou apéael Sev ival o kaBNnpepPLVOG cov. MTopel

emiong va PPeEg K TIO AT KAWOUAa Ttou TiiveTal guxdaplota Xwpig {&xapn, evw TOALOTEPA TIOTEVEG OTL

B€AeLG LOVO TIOAD SuvaTo espresso.

Zaxopn, YEAX KX TIPOCWTILKO YOUOTO

YTdpxEL Pl TIEPLTTH OUOTNPOTNTA YUPW ATO TOV espresso. KAToLloL ETIHEVOUY OTL TIPETIEL VX TIIVETAL OKETOC,
oAAWG eV «peTpdel». H oAnBeta elval o amAnR: 0 KOPEG TIPETEL Var 0oV apéael. 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

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


https://en.wikipedia.org/wiki/?search=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso
https://en.wikipedia.org/wiki/?search=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

H C&xopn KoAUTITEL THKPASA KOl 0&UTNTO, OAAG PTIOPEL VO KPUWEL KO EUXAPLOTEG VOTEG. TO YOAX LOAXKWVEL
TOV KOQE, TIPOOOETEL YAUKUTNTA KAl OWUG, OAAA HELWVEL TNV EVTOON TWV PWHATWY. AV X KAYOUAX Cgov
paiveTal Alyo eTOETIKY OKETN, UTTOPEL var elval EEXPETIKN OE cappuccino. Av pia dAAN gival Qiva Kol OpWHATLKE

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

Mo QUTIKA POPNHATA, TA TIPAYHATO SLAPEPOVV OPKETA. Bpwpn Kot apuySaAo €Xouv SIKO TOug APWHA KOl
yAukUTnTO. ‘Evag oAU nmiog coffee pmopel va xaBel, evw €vag IO COKOATEVIOC 1 ENPOKAPTIATOG UTIOPEL VX
S€oel Opopa. AV XPNOLUOTIOLELG (PUTIKO pOPNUA, SOKILOOE KOPESEG E TILO YEUATO CWHX KoL AlyOTEPN €VTOVN

o&uTnTOL.

Decaf kol ATOYEUNATIVOG KOUPEG

O decaf otig KAWoUAeq €xeL PeATIWOEL TIOAU o€ ox€on pe auTO TToV BupoUvTaL apkeTol aTd TTOALOTEPA. Agv gival
TAvTA (610¢ PE TOV KAVOVIKO KOPE, OAA PTIOPEL va ival amoAooTIKOG, €l8IKA av BEAelg Tn yevon Kal TN
ouvnBela xwplg va emnpedoglg Tov VTVo oov. MNa avBpwTtoug Tou Tivouv kaeé PeTd TG five | TIg 6 TO

OTTOYEVHA KO ETG SUTKOAEVOVTAL VO KOLUNB0oVV, tiax kaAr decaf kdpouAa agidel vo uttdipXeL 0TO VTIOUAATIL.

Agv avtiSpouv oAol To 8lo atnv kaeivn. AMog Ttivel coffee atig nine To BPAdu Kol KOATAL ooV TIETPQ, GANOG
Tivel cappuccino oTig four kat otpipoyupilel péxpL apyd. Av avnkelg otn Seutepn Katnyoplo, pn BAEmelg Tov

decaf wg oupPipacpo. Asg Tov wg epyoreio. KpaTdg TO TEAETOUPYLIKO, ATIOPEVYELG TNV UTIEPEVTAON.

Y& yeuoTIKO eminedo, ot decaf k&AWouvAeg ouxva Tapldlouvv kKaAUTepa wgq coffee 1 pe Alyo yaAa, apd wg oAV
HOKPU pO@NUa. OEAouv TIPOCOXH OTO vepo, ywatl av TG TpaPngelg umepPfoAikd, pmopel va BydAouv Tio

ypnyopa &npn emiysvon.

MNMote adidel va avéPelg emimedo

AV HETA OO KOLPO e KAWOUAEG apXIOELG VO AVOPWTIECOL VIO PPECKO GAECUD, SLOPOPETIKEG TIOIKIAIEG KO
TeploooTePn Xelpokivntn Swadikaaoia, (owg KATOL OTLYUN VoL BEANCELG INXOWVE ESPresso e HUAO 1 EEXwpPLoTO
eEomAlopd. Agv eival amapaitnTto. Ot KAPOoULAEG €xouv AOyo UTaPENG: TaXUTNTA, KaBoplotnTe, otabepdTnTa,

MIKPO QMOTUTIWHA OTOV TIAYKO. ['al TTOAAG oTtiTia, ouTo eival akplBwg To {NTOUUEVO.

H avafaBuion €xel vonua av amoAappavelg tn Stadikaoia, OxL HOVO To amoTeAeopa. Mo KaAr Xelpokivntn

pnxovr B€AeL Xpovo, Xwpo, KaBAaplopa Kat StxBeon yla SOKIHEG. Oa TIETAEELG KOPE PEXPL VO TIETUXELG CAETHO.



Oa oAA&lelg puBbpioslg 0Tav oAAGleL O KAPOG 1 O KOPEG. Oa HABelg TTOAG, oA Bar SOUVAEPELG YLt TOV KOE

oov. ME TIg KAWOUAEG, TTATAG KOUUTIL KOl O€ ALyOTEPO ATIO EVA AETITO TTIVELG.

Mo apxdplo, 0 KOGHOG TWV KAWOUAWVY gival LOAVIKOG Yl Vol eKTIASEVTELG TOV OUPAVIOKO TOoU XWpPIG peydAo
KOOTOG €l06dou. MaBaivelg Tt onpaivel Tiikpdda, owpa, o§LTNTA, dpwia, emiysuon. Mabaivelg av TIPOTIUAS
arabica, blends pe robusta, okoUpo 1 peoaio kafoupdiopa. Auth n yvwon Ba cou @avel xpAon eite peivelg

OTLG KAWPOUAEG ETE TIPOXWPNOELG APYOTEPD OE TILO ATIALTNTIKO EEOTIALOWO.

H xaBnuepivi poutiva movu Byadel otaBepa KaAod espresso

O kKoAUTEPOC KOPEG O0TO OTITL Sev €lval TTAVTA O TILO OTIAVIOC 1| O o aKPLPOC. Eival autdg Tou meTuxaivelg
otaBepd, XWPLG va okEPTETOL TIOAD, TIG kaBnpepveg Tou Pialeoal kot Ta LaPPata Tou €xelg XpOVo va Tov
amoAooelg. Mg i kaBopry pnxavr, owoth KAYOUAX Kol AOYIK TIOOOTNTA VEPOU, HUTOPEIG va EXELG

OTIOTEAEGUA TIOV O€ LKAVOTIOLEL TIPOAYUATLKAL.

Av xpnouototeiq GetCoffee espresso 1 GAAeq cUUPBATEG KAWOUAEG, KPpATA piat oA Aoytkn. AldAee pe Bdon tn
xpron. AAOG Ka@Eg yla okéTo Tipwivo coffee, dAog yia freddo, dAAoG yla cappuccino. Mnv a@iveLg tn pnxovi
Xwplg epovtida. Mnv Tpafdiq k&Bs KAYOUAX HEXPL VO YEUIOEL PEYAAN KOUTIA. AOK{PAE TPV OyOPATELG LEYAAEG

moootNTeG. Kat 6tav Bpelg SVo xappavia Ttov oou Taptalouy, Kpatnoe Ta wg otabepn Bdon.

H opop@id otig KAWOoULAEG givat OTL K&vouv Tov espresso Tipoottd. Aev xpeldletal va EEpeELg Ta TIAVTA omtd TNV
mpwtn efSopdda. Xpetdletal povo va mapatnpeiq Tt mtivelg. Av évag GetCoffee kapég oou divel wpaio Gpwpa
TO TIPWI, Vv OTEKETAL KOAX OTO YAAQ, av Sev a@rvel SUCAPEDTN TIKPA KOl AV 0€ KAVEL VO OVUTIOHOVEIG YLt TNV

ETIOMEVN KOUTIQ, TOTE £XELG Bpel TOV Spopo oov. Ot AeTttopépeleg Ba €pBouv pdveg Toug, piat KAYouAa Tn QopA.



