YTdpxouv TIpWIVA TIoL 0 KaPEG Sev eival amAwg cuvnBela. Eival n pikpr teAetoupyia ov Badel Téén otn pépa.
To vepo {eoTaiveTal N pnxavn avapel, N KAPouvAa umnaivel atn B€on tng, Kol o€ AlyOdTePO amo Eva AETITO €XELG
MTIPOCTA OOU VOV €SPresso e KPEUD, APWHX KoL Xapaktripa. Kamouv ekel apxidel kat N mpaypatikn culitnon:

ol KA ovAa Tatplalel og ToLov;

TNV EMANVIKN ayopd, OTIOU O KAPEG €xeL oxeOOV TIPOOWTIKA SLACTAON, Ol ETIAOYEG £XOUV ouEnBOel TTOAV. Agv
MAGUE Tt HOVo Yl “Suvatd” i “eAa@pl” ka@é. MIAGPE yla XapHAvVIa PE SLAQOPETIKN TIpoEAEvOn, eTimeda
kaBoupdiopatog, kaWouAsg ovuPateg pe Snpo@neic pnxavég decaf yl to amdysupa, lungo ya o apyn
amdAQUON, EVTOVO espresso Yl HETA TO PAyNTO, OKOHUN KAl XPWHATIKEG ETIAOYEG yla Gaoug BéAouv KATL TiLo

T VISLAPLKO.

To GetCoffee EAN&GSa kiveital akplpwg o€ ouTO TO ONpElo: eKEL OTIOU N €VKOAIX TNG KAWOUAQG TUVAVTA TNV
QVAYKN Yo TIOLKIALDL Tla KATTOLOV TTOU TIVEL EVav KA@E TNV NEEPQ, N CWOTH ETAOYN WTIOPEL VO KAVEL TO TIPWIVO
O €UXAPLOTO. N KATOLOV TIoU SOVAgVEL amd TO OTiTL KAl €TOWHACEL SVO N TPELG KAPESEG KABNUEPLVY, OL
AETITOUEPELEG £XOUV QKOO HEYOAUTEPN onpacia. Kat yla éva ypogeio, 0Tou o evag BeAel Suvato ristretto kot o

GAAog TiLo Ao lungo, N molkAla Sev eivat TtoAuTéAELa. Elval TtpakTikh avaykn.

Nnati ot kK&APouAeg éywvav To6ago dnpo@tAsic otnv EAAGda

H EAAGSa €xel HOKPG& OXEON HE TOV KO@E. ATIO TOV EAANVIKO Ka@E OTO MUTIPiKL pEXPL TOV pparé, Tov freddo
coffee kat Tov cappuccino, o kaég edw Sev TieplopideTal og pia popen. Elvat kowwvikn toon, ENayyeARXTIKO

POVTEROU, TAPENX OTO PUTIOAKOVL, CUYKEVTPWON TPV aTtO [iat SUOKOAN HEPQL.

Ot KAWOULAEG PTRKAV SUVOULIKG OTa oTiiTia Yot EAvoav eva TTOAD amAG TIPOPANHOL TIWG PTIAXVELG oTaBep&
KoAO coffee xwplig poAo, xwpig matntrpL, Xwpig Quyapld kot Xwplig oAb kabdplopa. ‘Omolog £xel SOKIPAOEL VA
TIETUXEL OWOTH €KXVALON UE OAEOPEVO KAPE EEPEL OTL OL HLKPEG ATIOKALOELG dAAACOLVY TO amoTéAeapa. Alyo Lo
XovTpn &Aeon, Alyo Tio ypriyopn pon, VEPO HE AAATA, KAPEG TIOU EHELVE OVOLXTOG TIOAAEG HEPEC, OAa paivovTal

oto ALITCAVL.

Me Tig kK& ovAeg, To TeEplOwpLlo AdBoug pikpaivel. H §6on gival ouykekpLpévn, n GAsan €XEL YiVEL yla TOV TUTIO
NG KAYOLAQG, KaL N HNxovh KAVeL Ta uttoAotma. Auto Sev onpaivel OTL OAeG oL KAWOUAEG eival idleg. KéBe dAro.
H Stapopd avapeoa o o Ttimedn, TKPN KAWOUAX KOl O ULt LOOPPOTINUEV, APWHOTIKNA glval PHeyaAn. Exel
glval ov a&idel va KOLTAEEL KAVELG TIPOTEKTIKA TL TIPOOPEPEL EVal KATAOTNUA OTIwG To GetCoffee, elbikd av
avalntd GetCoffee k&Pouleg yla KaBnuepLvn xpron Kot Ot amAwg pia Tuxaia Avon amd To pa@L TOV COUTIEP

MAPKET.

Ty P&YVEL TPAYHATIKX KATIOLOG OTAV ayopalel KAWYOUAEG

OL teplocOTEPOL EEKIVOUV PE TNV €vTaan. BAémouv évav aplBpd, yla mapadetypa 7, 9 ) eleven, kot Bewpovv oTL
oUTO T Aéel OAa. XTNnV TPAEN, N évtaon sival povo €va KOPPATL TNG €lkovag. Evag kagég pmopel va eival
€VTOVOG AOyw okoUpou Kafoupdiopatog, Adyw vPnAoTteEpOL TTOooToU robusta, Adyw TILO TTUKVOU OWHATOG 1

AOyw €vtovng Tikpadoag. Autd Sev gival (St tpdrypata.

‘Evag KaAOG espresso o€ KAWOUAX TIPETIEL VAL £XEL LOOPPOTLA. OEAELG Apwpa OTav TIANCLALELG TO PALT{AVL, OWOTH
KpEpQ Tov Sev e§aaviCeTal AUECWC, YEVON TIOU HEVEL ELXAPLOTA KAl OXL Lt Kapévn aioBnon mou kovpddel. Av
TOV TIVELG OKETO, OL OTEAELEG aivovTal ApEow. Av BACELG YOAQ, XPELAETOL KOPE [E APKETA EVTAON WOTE VA N

X0Bel péoa otov cappuccino ) otov freddo.



‘Exw &gl TOAAEG popég avBpwTioug va ayopdlouv Tnv 1o Suvath kKaPouAa emeldr “0éAovv va Euttviioouv”, Kal
META VO QVOKOAUTITOUV OTL TEAIKA TOUG eVOXAEl N Tkpada. AAAOL TTAipVOUV M TIOAU ATl ETIAOYN KOl
amoyontevovtal eneldn otov freddo espresso Byaivel vepouAr. To cwotd dev eival TavTa To o Suvato. Eival

oUTO IOV TALPLALEL OTOV TPOTIO TIOV TIVELG KAPE.

GetCoffee kapouAeg kat cupBatotTnta pe pnxavég Nespresso

‘Eva amd ta faoikd EpWTANATA TPV ayOPpAOEL KATIOLOG KAWOUAEG eivat n oupBatoTtnTta. MoAAol KOTAVOAWTEG
avalntouv ouykekplpeva GetCoffee Nespresso emAOyEg, evvowvTog KAWOUAEG CUUPATEG HE PNXOVEG TUTIOU
Nespresso Original. Eival onpavtikd edw va Stof el KAVELG TIPOTEKTIKA TNV TIEPLYPOPN TOU TIPoldVTOC, YLt n

ayop& EXEL SLOPOPETIKA TUOTHHATO KAYOUAWV Kall Sev Tapldouv OAa HETAY TOUG.

Ot punxavég Nespresso Original gival amo Tig mio Siadedopéveg ata EMNVIKA oTtitia kot ypogeia. Ot cupPateg
KQWOUAEG OUTOU KOKKOU KO(PE espresso TOU TUTIOU €XOUV OWwOoeL TePAOTIa eAeuBepia emhoyng, emeldr o
xpNotng Sev meplopideTal og Evav POVo Tapoywyo. Mmopel var SOKIHAOEL SLOAQOPETIKA XAPUAVLA, SLOPOPETIKEG
EVTOOELG, OKOMN KOl SLAPOPETIKA OTUA KaPBoupdiopatog, Kpatwvtag TNV dla pnxovr otov Tayko TNng

koulivag.

H mpokTikn TAELp& €xel onpoaoio. M KA cupfath KAWOUAQ TIPETEL VA EPAPUOLEL CWOTA, VO TPUTIETAL
Xwplg SuokoAia, va pn dnuovpyel Stappoég kat va Sivel otabepn ekxVALON. MIKpEG SLaPopEG 0TO VAIKO TNG
KAWYOUAQG | OTOV TPOTIO GPPAYLONG UTTOPOVV VO ETMNPEACOUV TO oamotéAsopa. Otav ayopalelg GetCoffee
KOUPEG 08 KAWOUAEC, a&ilel var TIPOCEEELG OXL LOVO TN YEVOT, OAAG KOl TO TIWE CUMTIEPLPEPETAL N KAYOUAQ OTN

pnxowvr oov.

Av €xelg TTOAQLOTEPN UNXOVH, KOAO glval va EEKLVNOELG HE HLOL ILKPOTEPN TIOCOTNTA TPV YEUIOELG TO VTOUAATIL.
Av €XELG VEOTEPN UNXOVH TIOU SEXETAL AVETA OUMBATEG KAWOUAEG, UTIOPELG va KlvnBeig Tio eAevBepa. Xe k&Oe
mepimtwon, n Kavte kAkk 5w Tpwtn SOk Aéel TIOANG: pon, KpEpa, B0pufog pnxavng oavtiotaon oto

KAELOLHO TOU HOXAOU KOt TEAIKO APWHAL

Espresso, lungo A ristretto; Mikpég Siapopég, peydAo amoTéAECUQ

O 6pog GetCoffee espresso pmopel va akouyetal anmAdg, oAAA THiow Tou KpLUBoVTOL SLAPOPETIKEG TIPOTLNOELG.
O KAQOIKOG espresso gival cuvnBwg yupw ota 25 pe forty ml, avdoya pe T pnxovn kot tn pubuion. Eival
OUMTIUKVWEVOG, €XEL EVTOON KOL QVASEIKVUEL YPHYOPO TO XOPOKTINPLOTIKA TNG KAYOLAAG. AV O KOPECG €XEL
OOKOAQTEVIEG VOTEG, Ba TIC VIWOELS. Av €xel ofuTtnTa, emiong Av elval uttepPoAikd kafoupdiopévog, v Ba

KPUQTEL

To ristretto elval akOpa TILO CUVTOMO Kat TIVKVO. Agv ival Yl OAOUG. To TIPOTIHOUV GT0L BEAOUV CUUTIVKVWEVN
yevon, ouxva HET& TO @ayntd 1 wg ypnyopn &o6on evépyeslog Ekel xpelddetal KAPouAa pe cwpa Kat

KoBapOTNTA, YTl KABE ATEAEL PAUVETAL EVTOVAL.

To lungo xpnotpomolel teplocdTePO vePO. MNMoAAol TO eTIAEYOLVY yla TIPWLVO, ESIKA av BEAOUV Va KpaTroeL Alyo
TEPLOCOTEPO N amtOAaon. Opwg Sev KAvouv OAeG oL KAWOLAEG KOAO lungo. Av o kdWouAa £xeL oxeSLOOTEL YL
MIKPO espresso, N TOPOTETAPEVN ekXVALON pmopel va BydAsl Enpotnta kat mikpada. TNa lungo agidel va

ETIAEYELG XAPHUAVLA TIOU TO OVOPEPOUV KABAPX 1) TIOU £XOUV TILO OTPOYYVAO TIPOPIA.

2TNV KOONUEPWVOTNTA, UL KOAR TIPOKTLIKH lval var Kpatdg Svo €idn oto omitl Eva Suvatd ya coffee, freddo 1y
POPNUOTA e YOAQ, KOL VO TILO LOOPPOTINUEVO yia lungo 1 SeVTepo Kae TN Nnépac. Etol Sev mpoomabeic va

KOAVELG TA TTAVTO PE Mot KAPOUAQ, KATL TIOU OTIAVLA TIETUXAUVEL LOAVIKA.


https://www.washingtonpost.com/newssearch/?query=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso
https://e-kimolia.gr/symvates-kapsoyles-nespresso/

NMwg StaxAéyelg évtaon Xwpeig va TTEGELG 0TNV TAYida TG TTKPASag

H évtaon otig kAPouAeg ouxva Asttovpyel oav payvAtng ‘Oco To peydAog o aplBpog, togo o “cofapog”
@aivetal 0 KaEég. Opwg évag kagpég évtaong 10 dev elval amapaitnta KOAUTEPOG amod évav évtaong 7. Eival

SLoPOPETIKOG,

Av TIVELG TOV KOQE OKETO, B EKTIUATELG TIEPLOCOTEPO TNV LoOPPOTIA. Mo HETPLA TTPOG VYNAR €vTtaon, Me
KoBOPO ApWHA KOL PETPLO KABOUPSIONA, PTTOPEL Vo Elval TILO EUXAPLOTN ATIO €Va TIOAU OKOUPO XOPHAVL. Av
Balelg Caxapn, N TUKPASA HELWVETAL OAAG Sev e€apavileTal. Av TIPOOBETELG YEAQ, XPELB(ETAL KAPE TIOL VO XEL

apPKeTH SVVON WoTe Vo OTOOEL.

Yrdpxel ko To B¢pa TG wpag. O TPWTOC KAPEG TNG NHEPAG CLXVA TNKWVEL KATL TTLo {wnpd. O ATTOYEVHATLVOC,
€O PETA TIG TIEVTE 1 €L, OéAeL eplooOtepn okewn. Ekel évag decaf i éva Tlo Ao XappdvL umopel v cwoeL
Tov UTvo oov. Aev gival Alyol 600l Aéve OTL "0 KaQEG Sev e TILAVEL”, HEXPL VA TIEPATOLV pla TtepioS0 Kakov
UTIVOU Kall Vo KATOAGPBouV OTL 0 SeUTePOCg SLVATOG espresso OTIG ETITA TO ATIOYEVHA £lXE TEAIKX AdyO UTtapEng

oTo TPOLANUOL.

H eAAnvikn ouvOsia tou freddo kat Tt onuaivel yia Tig KAYPouAeg

Av umtdpxel éva onpeio OTou N eMANVIKNA ayopd Sta@epel amo TMOAMEG dMeg, eivat o freddo espresso kat o
freddo cappuccino. Zto €€wTepiko, N kK&YovAa xpnotpomoleital ouxvd yla (eotd coffee i lungo. Ztnv EANGSQ,

TtoAAol B€AoLV N (Sl KAWoUAa va SOUAEVEL KOAG KAl HE TTAYO.

O freddo amautel évtaon. O TAYOG APALWVEL TO XTUTINHA 0AAACEL TNV VP, KAL AV O KOQYEG ivat TTOAD ATILOG, TO
amoTéAsopa XAvel xapaktrpa. lNa freddo espresso ouvBwg Tapldlouv TIO YERATO XOPHUAVLD, HE KOAO CWHA

Kot otaBepr) emtiysuon. Mo k&WwovAa ou (eath paivetal Alyo duvatn pmopei va amodelyBel lbavikr kpva.

2tov freddo cappuccino, To y&Aa mpocBetel yAukOTNTO Kot Oyko. Ekel xpeldleTal Ka@EG Tou var pn oPrveL
MpoowTikd, 6TV SOKIUALW KAPOUAEG Yl Xpron HE YOAQ, Sev TIG Kpivw pOVO oketeq. PTidxvw €vav Hkpo
cappuccino f freddo cappuccino kot BAETIW av O KAPEG OKOUYETAL HECO OTO POPNUA. AV PEVEL HOVO YAAD KOL

pLlo aOpLoTn KaQEivn, Sev KAVEL YLt UTH TN XPron.

Mo 6oovg ayopalovv amod GetCoffee EAAGSa pe okomo tov freddo, €xel vONUO Vol KOLTOUV TIEPLYPOYPEG TIOU
MIAOUV Yl OWUO, EVTOVO KOPOUPSIOND, COKOAATEVIEG I ENPOKAPTIATEG VOTEG. AUTA TA TPOPIA cuvABwg

QVTEXOUV KOAUTEPO OTOV TIAYO KL OTO YOAQL.

Arabica, robusta kau xappavia xwpig tpokataAnPeLg

Yrdpxel pa Tdon va Bewpeital n arabica mavta avwtepn Kot n robusta k&tl Sevtepo. H paypatikoOTnTa £lvat
o evdloépovoa. H arabica Sivel ouxvd O APWHATIKO TIPOWIA, pe O§UTNT, PPEOUTA, AOUVAOVSL 1 YAUKEG
VOTEG, avdAoya e TNV TipogéAsuon Kat To kafovupdiopa. H robusta Sivel meplocdtepo cwa, TO EVToVn KPEUQ,

YNWEG VOTEG KOl ouVHBWC TIEPLOTOTEPN KAPELVN.

Ye évav forte espresso pe ppéoko GAsopa, oMol avalntouv a hundred% arabica. Xe gl k&youAa yx
KOONUEPLVO espresso, l8Ika av mpoopiletal ywa freddo r ydAa, éva mpooeypévo xappdvl arabica kot robusta
MTIOpEL va AslToupynosl eEaupeTikd. To Béua Sev elval n eTikéTa amo povn TnG. Eival n mootnta Twyv KOKKWVY,

TO KaBoUpdlopa, N GAEoN, N CUCKELOTIX KAl N LOOPPOTIX 0TO PALTCAVL.

‘Evog ka@ég pe Alyn robusta pmopel va €xel KOAUTEPN KPEUQ KOl TILO yepdtn aioBnon. Evag one hundred%
arabica pmopel va givat uTEPOX0G OKETOG, OAAG v aiveTal adUVApOG HE YOAa. Agv uTtdpXEL pia amdvTnon yla

OAOVG. YTIAPXEL TO SIKO 0OV OTOUQ, N SIKA GOV HNXAVH KAl O SIKOG GOV TPOTIOC TIOPATKEVNAG,.



MpakTIKOG 08NYyOG EMIAOYNG YL SLAPOPETIKA YOUOTX

Av Sgv E€pelg amd TOU va EEKIVATELG, N KOAUTEPN TIPOCEYYLON EVOL VO OKEPTELG TTWCE TIIVELG TIPOYUOTIKG TOV
KOpE oov, OXL WG Ba NBeAeg BewpnTik& va Tov Vel AMO ayopdlw Ha KAWOoVAa eTEldn N TEPLypaPn

OKOVYETOL WPALX, GAAO TN XPNOLLOTIOLW KABOE TIpwi TPV UYW Yo SOUVAELA.
MopakdTw €ival évag oUVTOHOG TPOTIOG VA TIPOTAVATOAMOTEG XWPIG va XaBelq oe SekASEG ETIAOYEC:

* T okéto coffee, Siahe€e looppomnuévo Xappdvl e kaBapn emiyeuon Kat OxL amapaitnTa TN HEYLOTN

évtoon.
¢ Ta freddo coffee, mPOTIPUNOE TILO YEUATO CWHA KAL EVTAON TIOU SEV XAVETAL JLE TOV TIAYO.
® [ cappuccino, {eotd 1} KpUo, avalTNOoE XOAPHAVIA LE COKOAXTEVLO 1) ENPOKOPTIATO XAPOKTAPAL
* T lungo, anmoguye vTEpPOAKAE OKOVPEG KAWOUAEG IOV UTTOPEL VA TIKPIOOUV HE TIEPLOTOTEPO VEPO.

* [ anoysupatvo kagé, Sokipaoe decaf ) o Ama évtaon av emnpedletal 0 VTIVOG COVU.

AUTOC 0 amAOG SloxwpPLoPOg BonB& TTOAU TEPLOCOTEPO ATIO TO VA KUVNYAG Evav aplOpd évtaonc. XTnv mpagn,
METAQ amo SVo 1N TPelg SOKLEG, OL TIEPLOCOTEPOL Bpiokouv To "KABNUEPIVO” TOUG XOPUAVL KOl KPOTOUV pia

SevUTepn emAoyn Lo oAAayn.

Tu onpaivouv ot GetCoffee mpoowopég yix Tov kaOnpepivo
KaToavoAwTn

O KopEg ae KAPOUAEC €XEL EVa LOLAITEPO XOPOAKTNPLOTIKO: N TN AVA TEUAXLO PAIVETAL UIKPH, OAAG N Hnviaia
KotavaAwaon podlevetal. Evag avBpwtog Tou mivel SU0 KAWOULAEG TNV NuEPa XpetadeTal Ttepimou 60 KAPOLAEQ
Tov HAva. Xe éva (suydpl | O €va KPO YPa@Eelo, 0 aplBudg aveBaivel ypriyopa. Ekei ol GetCoffee tpoopopéq

Sev gival amAwg EVXAPLOTO PTIOVOUG. MTIOPOUV VA KAVOUV TIPOYHOTIKN Sla@opd 0To KOOTOG.

BeBala, N Tpoopopd £xeL vOnua OTav ayopdlelg KATL TIou Ba Tielg euxaplota. Eva pHeyGAo TIOKETO amod
KAWYOUAEG IOV SV 00U OPECOUV KATOANYEL VO TILAVEL XWPO OTO VIOUVAATL To €Xw &€l va oupfaivel ouxva:
KATIOLOG €VOOUOLAZETOL HE ML XOUNAN T, Taipvel TOAMEG ouvokevaoieg, SOKIMAEL TNV TIPWTN KOl UETA

TIPOOTIAOEL YLo HAVEG VA “TEAELWOEL” EVOV KOPE TIOU SEV TOV XAUPETAL

H mio €§umvn tokTikn ival va SOKLALELG TIPWTA KPOTEPEG TIOCOTNTEC 1 TIOKIALEG, KaL 0TV Bpelg SU0 A TPELG
ETIAOYECG TIOU 00U TALPLALOUV, TOTE VO EKUETOAEVECOL TIPOCYOPEG O peyaAUTEpaA TIoKETA. ETOl KpaATAG TO

KOOTOG XOUNA& Xwpig va Buolddelg Tnv amdAavon.

Mo ypogeia, n Aoyikn oAA&let Aiyo. Ekel n oA €xel peyodutepn agia. Asv €xouv OAot tnv Sla yevon. Eva
pelypo amo Suvatég, peoaieq kot decaf KAPOULAEG KOAUTITEL TEPLOCOTEPOLG QVOPWTIOUG KOl MELWVEL TA
TIOXPATIOVAL. Y€ EVA YPOPEIO SEKA ATOUWY, OKOUN KL UKPN Slapopd oTNV T avd KAWOUAX PUTTOPEL var pavel

0TO TEAOG TOU PAVE, aAAG N artodoxn amd TNV opdda HETPA €ioovu.

AmtoOnkeuon: To onueio Mou TOAAOL UTTOTLHOUV

Ol KAYOLAEG TIPOOTATEVOUV TOV KOPE KOAVTEPA OTIO LA OVOLXTH TOKOUAX OAETHEVOL KAPE, OANG Sev gival
paylkeg. H Céotn, n uypoaoia kal n €kBeon o€ EVTOVEG OOUEG UTIOPOVV VO ETINPEATOUV TNV EUTELPia, ESIKA v Ol

KAWOUAEG peivouv yla TIOAU katpd o€ akatdAAnAo onpeio.

H kouliva givarl yepdrtn ayideq. NTOUAATIL TAVW amtd TOV OVPVO, PAPL KOVTA 0To TTapdBupo, cupTdpt SimAa

0€ PTIOXOPLKE, OAQ PTIOPOVV VO aAAOLWOOoUV oTadlakd tnv aioBnon @peokddag. KaAvtepa va puAdooovtal o€



Spooepd, &nNpd onpeio, pakpld amo ameubelag NA0 Kol évtoveg HUpwdLEG. Aev xpelaletal utepPoAn, ouTte

PUYELO OTIC TIEPLOTOTEPEG TIEPITTTWOELG. XPELXLETAL ATAWG Alyn Tpogox.

Av ayopddelg HeydAeg TTOOOTNTEG AOYW TIPOOPOPACG, PPOVTIOE VO KOATOVOAWVEL] TIPWTA TIG TIOAUOTEPEG
ouokevaoieg. Mo pikpr) opydvwon oTo VIOUAATL apkel. B&Lelg PTpootd autd Ttov Afjyouv vwpitepa Kot Ttiow

TIG VEOTEPEG TTAPOACBEG. AKOVYETAL UTOVONTO, OAAX OTNV KAONUEPIVOTNTA EEXVIETAL EVKOAQ.

H pnxavn maidel peyaAvtepo poAo an’ 660 paiveTo

H S k&pouda pmopel va Swaoel eha@puwg SLapopeTikO amoTtéAeapa o SVo pnxavég. H micon, n Bepupokpaaoia,
n kaBoplotTnTa Kat T AAaTa eMNPEA(OVV TNV EKXVALON. AV O KOPEG EXPVIKA OOV PAIVETAL TILO TILKPOC, TILO

aSUVOPOG 1 HE AlyOTEPN KPEUD, OEV (PTALEL TIAVTA N KAWOUAQ.

H apoAdtwon givat amod Ta TIo TIHPAUEANUEVO KOUUATLO. L€ TIOANEG TIEPLOXEC TNG EAAGSOG TO VEPD €XEL APKETA
aAata. Me Tov Kapo, n pnxavr kovpddletal, n Oeppokpacio PeTABAMETAL KAl N pon yivetal aotadng. Evog
KOBOOPLOPOG CUNPWVA HE TIG 0ONYlEq TOV KATAOKEVAOTN UTOPEL VO BEATIWOEL BEQAPATIKA TO ATOTEAETPA. Agv

elval oTtavio va vopidel KATIOLoG OTL “XAAXOE 0 KAPES”, EVW 0TNV TIPAYUATIKOTNTA N unxavr {nT& cuvtnpnon.

Inuaoia gxel kat to ATCavL. ‘Evag coffee o maywpévo, peydAo @AT{avL xavel ypriyopa Beppokpaoior Kot
atoBnon. Av Tivelg (eato espresso, va pkpO TipoBeppacpuevo EALIT(AVL kavel Stapopd. Av pTidyvelg freddo, n
ToLOTNTA TOV TAYOU Kal N avoAoyia maifouv €§ioov onpavtikd poAo. Evag KoAdg kagég pmopel va adiknBet

oTtO TIOAU VEPO, KAKO TIAYO 1 UTIEPPOALKO XTUTINHAL.

NMwg va K&VELG SOKLMN YEUONG OTO OTIITL XWPIG UTtEPBOAEG

Agv xpeldletal va YIVELG ETTAYYEAUOTIOG YELOLYVWOTNG YLt VO KATOAXBELG TL oov apéael. XpelddeTal povo va
SOKIUAOELG Pe Alyn ouvETEL. AV aVOIEELG TIEVTE SLOPOPETIKEG KAYOUAEG O TIEVTE SLOPOPETIKEG HEPEG, e XANO
@EATAVL, GAAN TTIOCOTNTO VEPOU Kol GAAN wpa, SVoKoAa Ba ByAAelg cuPTEpACHA. AV OUWCE TIG SOKIUAOELG UE

ToV (610 TPOTIO, oL SlapopEg paivovTal KaBapd.

‘Evag amAdg 1podTog sival va pTIaEELg kaBe kawouvAa wg coffee pe tnv iSla puBULION vepoU. MUplos TTpwTta TOV
KOUPE, SOKIPOOE Lot JLKPH YOUALX OKETN, KAl PeTd, av ouvnBidelg {&xapn 1 Yo, TpooBeoe ta. Xnpeiwos voepa

0V OOV GPECE N TIPWTN EVTUTIWON, OV OE KOUPOOE N ETIyEVON, av gixe owpa, av Ba Tov emiveg K&Os pepaL.

Mo o Sikaw ovykplon, Sokipaoe PEXPL TPELG KAPESEG TN QOopA. MeT& 0 oupaviokog KoupAaleTal Kol OAX
pmepdevovtatl. Emiong pnv kpivelg povo amd tnv mpwtn youAld. Kamotol Ka@édeg evTumwaold{ouv OpEowWS

OAA& koupdlouv oTo pod PAIT{avL. AANoL @aivovTtal ATIoL oTNV apxr, CAAX amodelkviovTal eEAPETIKOL YL

KaBnuepvn xpron.

Mo TO OTIITL, TO YPAPEIO KAL TOUG ETILOKETITEG

210 oTiiTy, N €MAoyn lval TTPOOWTILKN. MTIOPEIG Va £XELG OKPLBWG UTO IOV GOV apEatl, Xwpig va cuppipaleoal.
Av OpWG €pxovTal CUXVA @IAOL I OLKOYEVELD, MLt KPR TIOKIALa Seixvel ppovTtida. AMog Ba {ntroel Suvato
espresso, &ANO¢ cappuccino, dAAog decaf petd to payntd. Aev xpeldletal va EXELG SEKA ETIAOYEG. TPELG KOAK

SloAeyHEVEG KAWOUAEG PKOUV YLA TIG TIEPLOTOTEPEG TIEPLOTATELG.

210 ypogeilo, Ta Tpdypata sival o mPokTkA. H kdpouvda kepdilel emeldn eivarl kabopn, ypriyopn kat dev
amoutel SeglotnTa. Kaveig dev Bedel va kaBapilel kapedeg amd tov TAyko avapeoa os meetings. Ekel petpd n
otaBepotnTta. Na tatdg to koupri kot va E€pelg Tt Ba Byet. O GetCoffee kaweg oe oupPateg kAPYoLAe pmtopel

v YIVEL HEPOG AUTAG TNG KABNUEPLVAG POUTIVAG, OPKEL N ETHAOYN VO KOAUTITEL SLAPOPETIKA YOLOTA.



Mo xwpoug @uoéeviag, pikpd Airbnb 1 emayyeApatikd pavtefou, n €lkova emiong PETPA. M Tieptmonpévn
YWVIA KOE HE KAPOoLAeg, kaBopd @At{avia kol SVo emdoyég evtaong Sivel aioBnon opydvwong Aev

XPELAleTal TTOAVTEAELD. XpELAleTaL var SelXVEL OTL KATIOLOC TO OKEPTNKE.

Tuva TPOGEEELG TTPLY YEHITELG TO KOAGOL

H ayopd on line €xeL sukoAia, aAA& BéAeL kat Alyn tpoooxn. Mptv emiAé€elg toodtnTa, Kolta TN oLUPPBATOTNTO,
TNV évToaon, TNV TEPLYPOPH TOU YEUOTIKOU TIPO@IA Kal Tn Xpron yla tnv omola TpoTelveTtal O KOPEG. Av
ayopdalelg GetCoffee kdyoudeg yia pnxavry tumouv Nespresso Original, Befaiwoou OTL oUTO AVAPEPETAL
koBapd. Av BéAelg decaf, deg av mpokeltal yla emdoyn mov tapldlel os coffee 1 lungo. Av mivelg kupiwg

freddo, pnv mapaocupBeic amod TOAY AeTtTeTiAeTtTa XOPHAVLIA TIOV (0WG XaBoUV oTov TtdyO.

ML kP TIPOCWTILKN “OTpaTNyKR” ayopdg fonBdeL:

* [d&pe apXIkA TIOIKIAL ) MIKPOTEPEG GUOKEVOTLEG YLt SOKLUN.
* Kpd&tnoe onpeiwon mola KAWOUAX cou Apeae YL (E0TO KAL TIOLX YL KPUO KOPE.
* Ayopaog PHeEyOAVTEPN TTOCOTNTA KOVO ATIO XAPHAVLA TToU Sokipaoeg AdN.
* Yuvduooe KOBNUEPLIVEG ETIAOYEG HE pia TiLo Wlaitepn yia aAAoyn.
* 'EAey&e TPOOPOPEG, OAAK PNV ayop&leLlg LOVO e BAan TN XOXUNAOTEPN TLUN.
Me autdv Tov TPOTIO XTI(ELG Oy OLy& Evar Pkpd amoBepa Ttov €xel vonua. Asv yepidelg To VTIOLAdTL Tuxaia.

‘Exelg ka@é yla tn Asutépa 1o Tipwi, yix tov freddo tou XafBATOU, Yl TOV ETIOKETTN TIOU BEAEL KATL EAQPPV

KO YOt TNV WP TIOL XPeL&leoal Evav TipayaTikd duvatod coffee.

H amtoAauon Bpioketal oTn AEMTONEPELX

O kaweg og kAYouAeg Sev TpooTiabsl var avTIKATaoToEL K&Bs popen ka@e. Evag barista pe kaAd pOAO Kot
(PPECKOUC KOKKOUG UTIOPEL VOl TIETUXEL TIPAYHATA TIou pia Kayouda Sev Ba dwael pe tov (8o Tpdmo. ‘Opwg
ouTO Sev pElwVEL TNV a&la TG kapovAag. H afia tng elvar aAAoU: oTnv €UKOALQ, OTn OTOBEPOTNT, OTNV

kaBapr Stadikaoia kat otn duvatoTnTa va €xelg aglompenr) coffee oto omitt péoa o Alya SevtepoAemTa.

To HuOTIKO gival vor pun PAETIELG TIC KAWOUAEG wG OAeg (OleG. YTIAPXOUV ETIAOYEG Yl SLOQOPETIKA yoUOTa,
SLOPOPETIKEG WPEG KAl SLaPOPETIKEG ouvnBeleg. To GetCoffee EAAGSa Sivel apopun va e§epeuvioelg ot TNV
TIOIKIA L Xwplg va UTtelg o€ TToAUTIAOKEG Stadtkaoieg. Av ayamdg Tov kage oketo, Ba Wagelg kaBapdtnta Kat

toopporia. Av ayardg tov freddo, Ba kuvnynoelg cwpa Kat EvTaon. AV PTIAXVELG cappuccino, Ba KOITAEELG TTwG



SEVEL 0 KOPEG UE TO YAAQ. AV TTivelg SEVUTEPO N TPITO KAPE HECT OTN PEPQ, (OWE AVOKOAVYPELG OTL L0 TILO AT 1)

decaf emihoyn oou Tatpldlel KOAUTEPO ATt OGO TIEPIEVEC,

K&Be omitL €xel Tov Sikd TOoUu pLBPO. Xe kAol Kouliva, N pNXov SOUAEVEL PLOCTIKA OTIG ETTA KAl (LON TO
Tpwi. X GAAN, O KOPEG PTIAXVETAL APYQ, HETA TO HECNUEPLAVO, UE €Vl IKPO YAUKO SiAa. Xe eva ypoageio, ot
KAWoLAeg eEapavidovtal Tpv To TIPWTO assembly. Xe éva polTNTIKO OTI{TL, 0 KAPEG yiveTal Tapéa pe SidBaopa

Kot EEVOXTL MU ouTd €xEL vONUa N TTOLKIALRL ‘OxL ylo var uTtepSevEL, AN YL var TapladdeL oTtnVv Tipaypatikn {wn.

Av Eekvag Twpa, HNV ayxwBeic va Bpelg apéowg TNV TéAslx KaWouAa. Aokipaaoe, ouykpve, dAAage TTOOOTNTA
VEPOU, OTIAEE évav (€0TO KOL €vav KPLO, SeC TL HEVEL EuXAPLOTA 0Tn yevon. O kKoAdG kKapeg Sev xpeldleTal
OTOPO. XpeldleTal va Tov TEPLpEVEL Alyo k&Be mpwi. Kat étav n k&youda mov SidAegeg oou Sivel autd TO

MIKPO “vai, ouTo NOeAA”, TOTE €XELG BPEL TN oWOTH eTAOYH yla To Slkd gOL YOUOTO.



