O TIPWTOC espresso 0TO OTITL £XEL KATL TEAETOUPYLKO. MATAC TO KOUUTI, akoUG TNV AvTAIX va SOUAEVEL, PAETELG
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
TKPOG; Mot pa kdPouAa ypael évtaon 8 kat pia AN 12; Tt onpaivel oupfotn pe Nespresso; Kat moco vepo

TIPETIEL VO TIEPATEL OTIO ULt KAWOUAD YO VO TIELG OTL EPTIOEEC 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 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 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 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 TpwTn ayopd Wmopsl va mepAapPavel éva looppomnuévo combo, éva mo SuvaTo, €va Tio
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 &€l apkeToUg va Ttapvouv a hundred k&WouAeg amod éva xappdvi Ttou Sev €xouv SOKIUATEL, ETELSN ETUXQV
o€ TIPOOPOPA. MeTd Tivouv PETPLO KaPE ylar SV0 PAVEG | Tov «owlouvv» pe YoAa kat {axapn. Ot GetCoffee
TPOOPOPEG pTtopovv va a&ilouv TOAY, e8Ik av &Epelg Adn TL oou apéosl. MNa TNV mpwtn SOKIUN, OUWE, N

T €lval TILO KEYWOUAES KaPE TOLKIALES XPNOLUN Ao TN HEYAAN TTOCOTNTAL.


https://egine.gr/kapsoyles-kafe/

Mo va Bpelg o ypriyopa To 0TUA 0o, SOKIPOTE KAWOUAEG e XUTOV TOV ATIAO TPOTIO:

1. DTa&e kaBe kdPovla wg coffee, epimou 25 pe forty ml, xwplig yoAa kot xwpig {dxopn oTNV TPWTN YOULALX.
2. Xnpeiwoe av gou a@nvel TKPASa, 0&UTNTA, YAUKUTNTA 1) KOTIVIOTH ETTyELON.

3. Aokipaoe Tnv Sl kaWouAa GAAN Pépa WG lungo HOVO av N ETALPEI TO TIPOTEIVEL 1) AV AVTEXEL YEVOTIKA.

4. Av mtivelg yaAa, kpata pio kapouvAa amd k&Be €idog yla cappuccino 1y freddo cappuccino.

5. Mnv Kpivelg amo pia povo eKXVALON v N PNXavh ATav KpUa f XPeLAdeTal a@oAdTWOon.

Auth n pikpr Sladikaoior akovysTal oXOAQOTIKY, CAAX otnv TIPA&n BéAsL Alyeg pépec. Metd Ba E€pelg av oe
Tpafdive OL €vTOVOL OL COKOAQTEVIOL OL ENPOKAPTIATOL 1 oL T QwTelvol kaedeg. Kot Ba ayopddlelg pe

OlyoupLA.

To pRkog Tou kKa@é aAAadel Tax MAVTA

JTIG MNXOAVEG e KAWOULAEC uTtdpxouv ouviBwg dVo Paoikd kouptid, coffee kat lungo. MoAAot tatovv lungo yx
va YepioeL TEPLOCOTEPO TO PALITIAVL, AKOUX Kal 0TV N KAYOoLAa €xeL oxedSlaoTel yla espresso. Ekel apyidouv ta
npoPAnpata. ‘Oco TEPLOCOTEPO VEPO TEPVAEL péoa amd TNV (Sl oooTNTA KoE, TOOO QaUEAVETAL N
TOVOTNTA VO Byouv TIKPEG, EEPEG Kal AXOPEG VOTEG. Agv TIAUPVELG ATAWG «TIEPLOCOTEPO KaPE». Maipvelg GAAN

EKXVALON.

Mo coffee, éva evpog 25 pe forty ml eivar ouvnBwg ao@oAég. AV 0OV OPECEL TILO CUUTIUKVWHEVOC, Sokilaoe 25
pe 30 ml. Av tov BéAelg Alyo mtilo amod, Tiyawve ipog Ta 40 ml. Na lungo, ot ToodTNTEG avePaivouy, oA Sev
TapLadouv OAeg oL KAWOoUAeC. Kamoleg yivovtat vepouleg, GAAeG TiikpiCouv. Av n k&WouAa ival Tio Suvatn, pe

robusta 1 okoUpo KaPfovpSilopa, PTopel va oTaBel KOAUTEPQ O PeyaAVTEPN EKXVALON, OAAG SV elval Kavovag.

‘Evat TIpaKTIKO KOATIO €lval vor (TIAXVELG TIPWTA esSpresso Kol HETA, ov OEAElq PeEYOAUTEPO POPNUD, VA
TpooBételg (e0TO VEPO XWPLOTA. AuTO POLA(EL TIEPLOCOTEPO HE americano Kol ouxva Pyadet mo kabopo
OTOTEAEOUO OTIO TO VA OPHTELG OAO TO VEPO Vo TiEPATEL amd TNV k&youda. H Stapopd paivetal Wbaitepa o€

KAWOUAEG PE AETITOTEPO AXPWHATIKO TIPOPIA, OTIOU N UTIEPEKXVALON XOAAEL YPryOPO TNV LOOPPOTIIOL.

H punxavn 0éAeL Aiyn @povtida, oxt pavia

Ot K&WOoLAEG €xouv TN OAMN TNG KNSeVIKAG ouvTpnong. Aev eival akplBwg €tol. Asv xpetdlovTal Tov KOTO

MLOG XELPOKIVNTNG HNXOVAG, OAAG BEAOUY KABOPO KUKAWUD, CWOTH BEpPOKPOTia KOl aPAAXTWON OTAV TIPETIEL.



AV N LNXQVN 00U €XEL AAATQ, XOUNAN Bepokpaaia 1) BpwHIKO OTOLO, OKOMA KOl 0 KaAUTEpog GetCoffee kapég

BOa ByeL KATWTEPOG ATIO AUTO TIOU UTTOPEL.

To vepo otnv EAAGSa Sloépel TIOAD aTtO TIEPLOXH OE TIEPLOXN. XE OPKETEC TIEPLOXEG Elval OKANPO, OTOTE T
dAata padsvovtal ypriyopa. Av XpnoLHOTIOLEIG TN Hnxavr KaBnpepwd, n a@oAdtwon kaBe V0 UE TPELG HAVES
prtopel va givat Aoyikr, oAA& ouTd e§aptdtal amd T OKANPOTNTA TOU VEPOU Kal TN xprnon. K&moleg pnxaveq
€xouv €vdelén. Av Sev €xeL n Sk oov, TapatRpNos onUAdLa: Tio apyn pon, Tio BopuBwdng Asttoupyla, KAPEC

Tov Byaivel Atydtepo (e0TOC, yeVon Tou potdlel BauTn.

Mpwv ToV TIPWTO KOYE TNG NUEPAC, BonBd& va TpEgelg Alyo vepd Xwplig KaWouAa. ZeoTaivel TO KUKAWHO KOL TO
@ATAvL, evw EemAével vTtoAsippoTor amd TNV Ttponyovpevn xprion. Elvaw pikpn kivnon, aAA& kavel Stogpopd,
EOKA TOV XELHWVA I} OV XPNOLUOTIOLELG XOVTPO KePAKO QALIT{AvL Ttou Tpafdel Beppotnta. O espresso eival
MIKPOG Og TTOOOTNTO, APO KPUWVEL Ypriyopa. Eva kpyo @ALIT{avL PTIopEl va ToV KAVEL va aiveTal Tio emtinedoq

KOl TILKPOG.

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

H kpépa otov espresso eivat EAKVOTIKN. Alvel auTh TNV KAPETLY, BEAOVSIVN ETILPAVELX TIOU €XOUUE OUVOETEL UE
TOV «OWOTO» KOPE. LTIG KAPOUAEG, €8IKA o€ blends kokkol kapé espresso pe robusta 1 pe ouykekpLuévo BaOpo
kaBoupdilopatog, n kpépa pmopel va eivatl mAovola kat otabepr. Auto Sev onuaivel TAVTa OTL 0 KOYEG Eival
KOAUTEPOG. ZNUAIVEL OTL £XEL CUYKEKPLUEVN CVOTOON KOl EKXVAIOTNKE HE TPOTIO Tou TTayideuoe agplar Kat At

OTNV ETLPAVELQL.

‘Evag Ka@eEg e Ayotepn KPEPQA PTIOPEL VAl €lval TILO APWHATIKOG KAl TILO YAUKOG. Evog e EVTUTIWOLOKH KPEUQ
pTopEl va gival Tikpog 1 adelog. Kpive Tov Kae amod 1o gUVOAO: APWHA HOALG BYEL TIPWTN YOUALY, CWHO OTO
OTOMQ, €Tlyguon HETA amo HoO Aemtd. Av o€ KAveL vor BEAelg SeUTEPN YOUALX Xwpig va WAXVELS OHECWG

&xapn, EXELG PPEL KATL KOAO.

2T SOKIEG Pe PIAOUC, £XW TIAPATNPNOEL OTL OCOL EEKIVOUV TWPA EVTUTIWOLALOVTOAL OTIO TNV KPEUD, OAAX HETA
oo HEPLKEG eBSOPASEG apXiloUV VO TIPOTEXOUV TIEPLOCOTEPO TNV eTtiyguon. Ekel exwpifouv ol KAPOUAEG IOV
Tapladouvy mpayuatikd otnv kadnuepwvotnta. Evag kageg ou pupilel wpaiot 0AA& a@rVeL Kapévn TiKpa yix

Sk AeTiTA SUOKOAX YIVETOL QY ATINUEVOC.

Espresso, cappuccino, freddo: &AAn xprion, @AAn k&PyouAa

Agv vmtdipxel pia kapouvAa Tov va givat Wavikn yla OAa. Mo okéto coffee, pmopel va Beg looppoTia, dpwua Kat
kaBopn emiyevon. Na cappuccino, xpetdleoal kaé Tov dev e§aavidetal péoa oto yada. Na freddo espresso,

BEAELG EVTOON KOl CWHG, YLOTL O TIAYOC PALWVEL TO ATIOTEAETHUA KOl XOUNAWVEL TNV OPWHATIKY €VTOON.

Av Ttivelg kuplwg cappuccino, Sokipaaoe Tio Suvateg KAWouAeq. Eva combination pe Tiio yepdto owpa Oa otaBet
KOAUTEPO QTIEVAVTL OTN YAUKUTNTO TOU YAAAKTOG. AV N KAWOULAX gival TIOAU AETITH KOL OPWHATIKY, UTTOPEL v
x0Bel. Auto Sev onpaivel OTL xpeldleoal TAVIX TNV TILO €VTOVN €TIAOYN, CAAX Xpetdleaal KATL pe SOUR. ZTov
freddo cappuccino, Ta TTpAypHATA yivovTal OKOUO TILO ATIALTNTIKE, YTl praivouv Téyog Kot Kpuo a@pOyoia.

Exel ol k&WouAeg pe evtaon 9 kat TTdvw, avaAoya pe TNV KAPOKS, ouxva amodidouv KoAVTEPA.

lNo freddo espresso oto oTity, éva pikpd PUOTIKO Elval val pn QTLAXVELG UTTIEPPOALKA LoKpU Ka@é. AVO KAPOLAEQ
coffee, xTumnuéveg pe Tayo, Sivouv cuvrRBwWG TILO YEUATO amoTEAeTpa amtd pia kapouvAa Tpafnyuévn wg lungo.
Naui, kootilel TeEplocoTEPO. AANNG av BEAELG yeUon KOVTA g€ aUTO TIOL TIALPVELG €€W, N TTLKVOTNTA HETPAEL Mia
KAWOUAX e TTOAU VEPO KL TIOAU TIAYO OUXVA KXTOANYEL O KAPE TIOU HoLalel adUVAPOG amo TNV TPLTN YOUALX.


http://edition.cnn.com/search/?text=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

NM600 KOOTI(EL TPAYHATIKAX O KAPEG HE KAYPOUAEG

To kooTOQ €ival évag amd toug Adyoug Tou oMol Yaxvouv GetCoffee mpooopéc. H TR ava kapouAx
SlopEpel avAAoyQ PE TN PAPKQ, TNV TTOCOTNTA, TN OELPA KAL TO AV UTIAPXEL TIPOCPOPA. AV TIVELG Evav KOQE TNV
npépa, N Slapopd Alywv AetTwy avd KaWouda Sev paivetal Spapatikr). Av oto oTitt Ttivouv dUo &topa amd

Svo kaedeg, TOTE N unviaia Stapopd yivetatl aadnTh.

A 1O S0UUE TIPAKTIKA. ME €vav Ka@E TNV NUEPD, KATAVOAWVELG TtepiTtov 30 KAWOUAEG Tov prRva. Me SUo atopa
Tou Ttivouv amd SU0 kapedeg, PTavelg Tepimov Tig a hundred and twenty. Ekel pia Stagpopd 10 Aemtwv ava
K&YouAa onpaivel Tepimou 12 eupw TOV PAVA. Ze évav XPOvo, auTto Sev eival apeAntéo. Ao tnv GAAn, av n
@ONVOTEPN KAYOLAX SeV GOV OPETEL, eV EXELG TIPAYHUATIKA KEPSITEL. ATIAWG TIANPWVELG ALYOTEPO YLt KATL TIOU
ATIOAQPAVELG ALyOTEPO.

H koAUTepn otpatnylkn ival va Bpelg SU0 1 TPELG KAWOUAEG TIOU TOL APETOLVV KAl HETA VO TIAPAKOAOVBE(C TLG
TIHEG TOuG. O peydieg ouokevaoieg ailouv Otav &€pelg To Tpoldv. Ot mpoo@opeg a&ilovv OTav Sev oe
OTIPWYVOUV 0 ayopd Tou Sev Ba ekaveg oMwe. Av BAgmelg GetCoffee kAWouAeg oe TTaKETA SOKIMAG, QUTA

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

AmtoOnkeuon: pikpn AeMTONEPELR, HEYAAN Slapopd

Ot KAYOULAEG TIPOCTATEVOUV TOV KAPE TIOAU KOAUTEPX 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
amd Povpvo, TAPAEBLVPO 1 VIOUVAATIL TTAVW OTIO KAPETLEPA TIOV {eoTaiveTal ouxVa. Aev xpeldletal Yuyeio. To

Yuyeio @épvel uypaoia kot PUPWSLEG, ELBIKA av oL KaPouAeg Sev gival og dPoyn ouokevaaia.

Av ayopddlelg TIOANEG KAWOUAeG padi, dvolye TpwTa TIG TIOAXLOTEPEG. KoAd elval val pnv KAVEL, OTOK YL
UTIEPPBOAIKA HEYOAO SLAOTNHO, EKTOG AV N KATowAdAwon oto omitt eival vPnAn. O ka@eg XAvel oTadLOKA
QPWHOTIKA (WVTAVLY, OKOMO KOL OTAV Elval KOAG CUOKELAOPUEVOG. Agv Ba XOAATEL OTIWG EVA (PPETKO TPOPLUO,

OAA& pmopel va yivel Tio eminedog.

Mou €xel TUXEL VO TILW KAWOUAEG TIOU Eixav HEIVEL OE VTOUAATIL KOAOKALPIVOU OTILTION Y& MAVEG TIAVW Omo
kou(iva, pe (éotn Kat vypaoio. Asv NTov aKATAANAEG, OAAG eixav Xaoel oxeddv OAn Tn Ppeokdda toug. O idlog
KWOLKOG, ayopaopévog Eava Kal amobnKeLUEVOG OWOTE, ixe TIOAY KOAUTEPO APWHO. AUTEC OL AETITOUEPELEG

Sev paivovtal otnVv apxn, cAAG 6Tav Tivelg kaBnuepva coffee, Tig kataAaBaivelg.

Ta cuvnOopéva AaOn Twv Mpwtwv gfdopadwv

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

XPELALeTAL EEOTIALOPOG, HOVO Alyn TTpOCOXN 0TNn pouTiva.
Ta o guxva A&OnN gival autd:

1. Xpnolpomoteig k&b kKaWouAa wg lungo yla va yepioel To QAIT{AvVL, aKOMA KL av TIpoopileTal yLo espresso.
2. Aev tpoBeppaivelg Tn pnxavn kat to PAIT{Aav, oTtoTE 0 KAPEG Byaivel XAlapdg.

3. Ayopddelg peyadAn toodTNTA amd AyvwaoTn KAPOUAX PHOVO ETELSN NTAV OE TIPOTPOPAL.

4. Kpivelg tnv moldtnta pévo amd TNV KPEPA KAt OXL oo YeUOn, APWHO Kol ETtiyeuon.

5. Zexvag TNV apoAdTwaon HEXPL N KNXovn va apxiosl va SUCKOAEVETAL.

Av amo@Uyelg T, €xelg NON kavel tn pon Sadpopn. H GAAN pon eival var SOKIUACELG e avoLXTO HUOAO.

Mmopel va avakoAUWELG OTL O KOQEG IOV VOUL(EG WG Ba cou apéoel Sev lval o kaBnuepwvog oov. Mrmopel



ETMONG VA BPELG WX TILO AT KAWOUAX TIou TIVETOL UXAPLOTA Xwplg {axapn, VW TIOALOTEPD TIOTEVEG OTL

B€AeLg OVO TIOAU SuvaTo espresso.

Zayoprn, YEAX KOL TTPOCWTILKO yOUOTO

YTdpxeL Jla TIEPLTTH oUOTNPOTNTA YUPpW amd TOV espresso. KAToloL eTIPEVOUY OTL TIPETIEL VO TIIVETAL OKETOC,
OAAWG Sev «peTpdel». H oAnBeta eival o amAnR: 0 KOPEG TIPETEL var ooU apéocl. Av Badelg Alyn (axoapn, BaAe.
Av TOV TIPOTIHAG HE YOAQ, piae Xapd. To povo mou agidel va Kavelg otnv apxn eival va SOKIPAoELG K&Be VEX

KAWOUAX OKETN, £0TW YL pia YOUALS, YL VO KATOAXBELG TOV XOPOKTAPA TNG.

H C&xopn KoAUTITEL THKPASA KOl 0&UTNTO, OAAG PTIOPEL VO KPUWEL KOL EUXAPLOTEG VOTEG. TO YOAX HOAXKWVEL
TOV KOQE, TIPOOOETEL YAUKUTNTA KAl OWUG, OAAA HELWVEL TNV EVTOON TWV CPWHATWY. AV X KAYOUAX gou
paivetat Alyo emOeTIKr OKETN, UTTOPEL va elval eEQLPETIKN O cappuccino. Av la GAAN elval @iva Kol dpWHATIKNA

wg espresso, umopei va egapaviotel o peydAo latte.

Mot QUTIKA POPHAHATA, T TIPAYHATA SLAPEPOVV APKETA. Bpwun kot apdydodo €xouv SIkO TOUG GPWHA Kal
YAukOTNTO. Evog TIOAU Ao espresso pmopel va xaBel, evw €vag Tilo GOKOAATEVLOG I} ENPOKAPTIATOG PTTOPEL vV
Séael dpopPa. Av XPnNOLUOTIOLEIG PUTIKO POPNUO, SOKIHAOE KAPESEG UE TILO YEUATO OWHX KAl AlydTEPN €VTOVN

o&uTNnTOL.

Decaf kol ATMOYEUNATIVOG KOUPEG

O decaf otig kaouvAeg €xel BeATIwOEL TTOAY o€ ox€on pe ouTO Tou BupovvTaL apKeTOl Ao TTIOAWOTEPA. Agv ival
TAVTA (610¢ PE TOV KAVOVIKO KOPE, OAA PTIOPEL va eival amoAooTIKOG, €l8IKA av BEAelg Tn yevon Kal TN
ouwvnBela Xwpig va emnpedoslg Tov UTIVO oov. lNa avBpwToug IOV TIiVOUV KOPE HETA TIG 5 1) TIG 6 TO aTOYEUpQa

Ko LeTd SuokoAgvovTal va KOLNBoLy, pa kaAr decaf kdouda agidel va uTtdipXEL 0TO VIOUAATIL.

Aev avTiSpovv 6AoL To (810 oTnV Kaeivn. AAOC TIiveL espresso oTLG nine To Bpddu Kal KOWATAL ooV TETPA,
GAAOG TIVEL cappuccino oTIC 4 KoL aTpLpoyupidel péxpL apyd. Av avikelg otn deutepn Katnyopla, KN PAETELg

Tov decaf wg cupPLBoopd. Asg Tov wg epyoleio. KpaTdg TO TEAETOUPYLKO, ATTOPEVYELG TNV UTIEPEVTAON.

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

ypnyopa &npn emiysvon.

MNote a&idel va avéBelg emimedo

AV HETA OO KOLPO e KAWOUAEG apXIOELG VO AVOPWTIECOL VIO PPECKO GAECUD, SLOPOPETIKEG TIOIKIAIEG KO
TeploooTePn Xelpokivntn Sadikaoia, (owg kamowa atiyun va BeAnoelg unxovn coffee pe poAo n exwploto
eEomAlopd. Agv eival amapaitnTto. Ot KAPOoULAEG €xouv AOyo UTaPENG: TaXUTNTA, KaBoplotnTa, otabepdTnTa,

MIKPO OTTOTUTIWHA OTOV TIAYKO. [t TTOAAG oTtiTLa, ouTO givat akpPwg To {NTOVHEVO.

H avafabuion €xet vonua av amoAapfdavelg tn Stadikaoia, OXL HOVO TO amoTéAeopa. Mo KOAR XELpokivnTn
Hnxavn B€AeL xpOvo, XWpPo, KaBApLopa kot S1dBean ylar SOKLEG. Oa TIETAEEL KAPE PEXPL VO TIETUXELG AAETUQL.
Oa aAA&lelg pubuioelg 0Tav oANALEL O KALPOG 1 O KOPEG. Oa PABELG TIOAAE, oAAG& Ba SOVAEPELG Yl TOV KapE

00v. Mg TIG KAWYOUAEG, TTATAG KOVUTIL KOL OE AlyOTEPO ATO €VAl AETITO TIVELG.

Mo apxdplo, 0 KOGHOG TWV KAWOULAWVY gival LOAVIKOG Yl Vo eKTIASEVTELG TOV OUPAVIOKO GOU XWPIG peydAo

KOOTOG €l068ou. MaBaivelg Tt onpaivel Tiikpdda, cwpa, o&LTNTA, dpwia, emiysuon. Mabaivelg av TIPOTIUAS



arabica, blends pe robusta, okoUpo 1 peoaio kafovpdiopa. Auth n yvwaon Ba oou Pavel XpNolun it HEIVELG

OTLIG KAWOUAEC €(TE TIPOXWPNTELG APYOTEPD OE TILO ATIALTNTIKO EEOTIALTUO.

H xaBnuepivn poutiva movu Byadel otaBepa kAo espresso

O kaAUTEPOC KaPEG 0TO OTiTL Sev glval TTAVTA O TILO OTIAVIOG 1 O Tio akPLPOC. Eival outdg mou meTuxaivelg
otaBepd, XwpLg va oké@Teoal TIOAY, TIG KaBnpepveg Tou Pialecal kot Ta LaPPata Tou €XEl XpOVO va TOV
amoAooelg. Me W kaBopry pnxoavr, owoth KAYOUAX Kol AOYIKA TIOoOTNTA VEPOU, HUTOPEIG VA EXELG

OTIOTEAECUO TIOU OE LKAVOTIOLEL TIPOYLOTLKAL

Av xpnowotoleic GetCoffee espresso 1 dAAeG CUPPATEG KAYOUAEG, KPATO Lot AR AoYIKR. AldAege pe Bdon T
xPNon. AAOG Ka@QEG Yloo OKETO TIPpWIVO espresso, dAAog yla freddo, dAAog yla cappuccino. Mnv a@rvelg
pnxovn Xwplig @povtida. Mnv tpafdg k&b KaPouAa pEXPL VA YERLOEL peydAn kouTta. Aokipads Tipv ayopaoELg

peybAeg moooTnTeG. Kat dtav Bpelg SUo xapuavia ov oou tatptalouv, Kpdtnos T wg otabepn Baon.

H opop@d oTig KAYOULAEG givarl OTL KAVOLV TOV espresso Tipoottd. Asv xpelaletal va EEPELG T TTAVTA ATO TV
Tpwtn £pSopdda. Xpewdletal povo va apatnpeig Tt mivels. Av évag GetCoffee kagég oouv Sivel wpaio dpwpa
TO TPWI, AV OTEKETAL KOA& OTO YOAQ, av Sev a@rveL SUOAPETTN TIKPA KOL OV O€ KAVEL VO AVUTIOMOVEIG YL TNV

ETIOPEVN KOUTIQ, TOTE €XELG PPeEL TOV SpOpo oou. Ot Aemttopépeleg Ba €pBouv podveg Toug, piat KdWovAa Tn popa.



