Yrdpxouv U0 €idn ka@é oto oTitl. O KAPEG IOV TIIVOUE INXAVIKE, OXESOV XWPIG Vo TOV KATAAXBOUE, KOl O
KOUPEG TIOL POG QTIAXVEL TN S1ABeon TPV Kav TEAELWOEL N eKxVALON. Ot kaWouleg tuttou Nespresso €xouv
kepdioel akplpwg emedn vméoyxovtal To SeVTEPO XWPIG TOAAR Sadikaoio: otaBepd amotéAeopa, kabopn
kouliva, Alya SELTEPOAETITA QVOROVNAG KOl eva PAIT{AvL TIou HOLACEL TILO TIPOOEYHEVO amd évav PLaoTiko

oTLypLaio.

Méoa oe auty TNV katnyopia, ot GetCoffee Nespresso k&WouAeg €xouv apxioel va gpgavidovtal 6Ao Kal
ouxvoTepa o€ ou{NTACELS AVOPWTIWVY TIOU PAXVOUV KATL OLKOVOMIKOTEPO OTIO TIG ETTWVUHEG KAWOUAEG, OAAK
Sev Béhouv va Buoldoouv evTEAWG TN yevon. To epwInpa eival amAd Kol TIOAU TIPakTikd: a&ilouv yla
KoONnpepLVN Xpnon f elvatl amod ekeiveg TIG ETUAOYEG TIOU PAIVOVTOL KOAEG OTNV TLUH, GAAX HEVOUV OTO VTOUAATIL

META TNV TIPWTN SOKIUN;

H amévtnon, omwg ocupPaivel pe TOV KO@E, €XEL AMOXPWOELS. EEapTdtal amd To TL TEPLUEVETE ATIO €vav
espresso, OO0 QUOTNPOL €l0TE PE TO GAPWHE, TL UNXOVH EXETE, TTOOOUG KOWPESEC TIVETE TNV NUEPD KOL OV

kuvnydte tig GetCoffee mpoopopeg ) ayopdlete amAWG OTAV EEElVETE.

Tu {nTape MPAYHATIKA amto pia kKaPouAa Nespresso

H k&pouvAa Sev eival amAwg piae pikpry 860n Ka@é o aAoupivio 1 TAaoTIKO. Elval éva kAEloTd ovoTnpa pe
OUYKEKPLUEVN TIOTOTNTO OAECUEVOL KOPE, TUYKEKPLUEVN QVTIOTAON OTO VEPO, GUYKEKPLUEVO TPOTIO SLATPNONG
KO, TEALKG, OUYKEKPLUEVO TIEPLOWPLO AdBoUG. ‘Otav AstToupyel KOAY, N pHNxavn Kavel oxedov 6An tn SovAeld.
‘Otav dgv Asttoupyel KOAG, TO KATOAXBOIVELG AUECWC: VEPOUAOG KOPEG, PTWYXN KPEUD, TIEplEPYN pON 1 YevoN

Tou Bupidel TeplocoTEPO KAPoUpSiopEvn Tikpada Ttapd coffee.

Mo kaBnpepvn xprion, ol Teplocdtepol dev (NToUv yeuolyvwoia emimedou area of expertise. ZnTtolv Eévav Ka@E
IOV Va gival TIHLOCG, APWHATIKOC, Xwpig Suodpeotn eTiyeuon, pe OWHA APKETO WOTE VA 0TaBEl OKETOG 1| e Alyo
yoAa. ©€Aouv emtiong va NV KOAAGEL N KAWOUAQ 0T HNXovn, Vo N XPeladetal SeUTEPN EKXVALON Yla Vo yepioeL

TO PALT{AVL, KOL VO HNV £X0LVV KABE @op& TNV aioBnon 6Tt taiouv Aotapia.

Exel akpBwg kpivetatl o GetCoffee kagég. ‘OxL poéVO 0To TPWTO PAITLAVL, OAAG OTO SEKATO, OTO €1KOOTO, OTO

TPWLWVO TNG ASUTEPAG KOL OTO ATTOYEVHOATIVO SLIAAELUUO TTIOU XPELALETAL KXTL YPYOPO Kol a&loTLoTo.

H kaOnpeptvr) OlKOVOIX HETPAEL TTEPLOCOTEPO AT’ 0G0 VORI{OUE

Av Tivete évav Ka@e TNV NUEPQ, N SLAPOop& aVAPESA O ML QKPP KAl UL TILO TPOOLTH KAWOUAa (owg
@aivetal pkpn. Av Opwg oto omitt Tivouv Vo dtopa amd SVo KaWedeg, MAGUE Yl Tiepimouv one hundred
twenty k&@ouAeg Tov prRva. Ekel n TR apxidel va éxel Bapoc. M Sta@opd Alywv AemTwyv ava KAWYOoUuAx

METATPETETAL O TIPAYUATIKO TTOGO OTO TEAOG TOU PAVAL.

AuTog gival évag amd Toug Baolkolg AOYyoug IOV OPKETOL OTPEPOVTOL T8 EVOAAOKTIKEG KAPOUAEG OUUBATEG pe
Nespresso. Ot GetCoffee k&youleg ameuvBivovtal akplpwg os autd To Kowod: ge dooug BeAouvv kaBnpepvod
espresso xwpig va Anpwvouv k&Be ALIT{avL oav pikpr TtoAuTéAsla. H a&la Toug Sev Bploketal pdvo otnv TN

NG HoVAdag, oAAG 0TOV CUVSUACHO KOOTOUG, EVKOAOG KOl OTTOSEKTHG YEVOTIKNG GUVETIELOG.

BéBax, n @ONvoTepn KAYouAa Sev elval TTAVTA KOAUTEPN €TAOYH. AV 0 KOQEG gival adUvapog, av XpeldleoTe
SV0 KAYOUAEG YL VO VIWOETE OTL ATILATE VAV KAVOVLKO espresso, TOTE N olkovopia e§apavidetat. Av Opwg pa

kapovAa Sivel yepato amotédeopa ata 25 pe 35 ml, toTte n e§otkovopunon amokT& vonuao.



Y€ L0 OLKOYEVELD I VOl KPS YPOPELD, auTO paiveTal akoun o kabapd. Exw et koudliveg ypapeiwy 0Tou ot
KapouAeg e€apavidovtal pe puBpo mou Bupidel ko@é umap. Exkel kavelg Ssv TEpUEveEl TOV TEAELO
MOVOTIOIKIALOKO coffee. @EAeL évav KOPE TIOL VO NV ATIOYONTEVEL, Vo U SnULOVPYEL TTAPATIOVA KOl VOl ITTOPEL

VO ayopaoTEl 0 TTOOOTNTA XWPLG VO TIOVETEL TO TAWELO.

Fevon, APWHO KOl CWHO: TL VA TIEPLUEVETE

Ot oupPateg KAPOUAEG Sev €xouv OAeg TNV Sla cupmeplpopd. AAeG Sivouv €VTovo APWHA OTNV OpPxXn Kol
TIEPTOUV yprnyopa oTo ALIT{AvL. AAEG £xouv Suvath TIKPASA, OAAX [KPN TIOAUTIAOKOTNTA. ANAEG lval apKeTA
MoAOKEG, oxedOV YAUKEG OAAG XdvovTal Otav pmel yoAa. TNa va agloloynoet kaveig cwotd Tt GetCoffee

Nespresso KAWOUAEG, xpeldleTal va TIg SeL ava xpron.

Mo okéto coffee, onpoocia €xeL N WooOppoOTIio. OEAETE KPEUA TIOL VA KPATAEL £0TW Alya AETTE, APpWHA IOV VL
Ouplel PPECKOOAECHUEVO KOPE KOL ETIYELON XWPLG KOAUEVO XOPOKTAPX. AV TIPOTIUATE ristretto, n k&YouAa
TIPETIEL VO €XEL OPKETN €VTOoN WOoTE va dwaoel vonua ota Alya ml. Av mivete lungo, xpeialetal tpoooxn, yoti

TOAMEG k&P ouleg koupdlovTat petd Ta 40 ml kot apyiCouv va Bydlouv EUAO, Ttikpa 1) vepod.

Mo koe e yoha, ta kpttipla aAA&lovv. Evoag GetCoffee espresso mou (owg @aivetal Alyo €VTovog OKETOG
prtopel va amodeiyBel 1&avikog yia cappuccino. To yéAa LOAGKWVEL TNV TIKPASA, AvaSEIKVVEL VOTEG COKOAATOG
1 ENPWV KaPTIWV KAl OLYXWPEL HIKPEG ATEAELEG OTNV EKXVALON. Av 0 KaBNnpuePIVOG oog Kaweg eival freddo coffee

r freddo cappuccino, BéAeTe KAPOULAX HE CWHA KOL EVTAON, YLXT O TIAYOG APALWVEL TO ATIOTEAECUA YPRYOPAL.

2Tnv EAANGSa oo €xel blaitepn onpooia. O kagég oto ottt Sev eival povo (eotdg pwivog espresso. Eival kat
freddo otig 11, freddo pet& to paynto, freddo oto motrpL Beppog yia tn Stadpopn. Otav pldue yio GetCoffee
EMGSa, pAGpE oVOYKOOTIKG KOl ylor aquth Tn ouvnBela. Mot KAWOoOUAol TIou AElTOUpYEl OELOTIPETIWG O€

TIOYWHEVN ekEOXN EXEL EYOAVTEPN TIPAKTLKA a§la Yot Tov EAANVO KATovoAwTH.

ZupBatotnta pe pnxavég Nespresso: To Hkpo OEpa Ttov pmopsi va
YiVEL peyado

H A¢En “ouvpPatég” akovyetal omArn, oA& otnv Tpa&n €xel Aemtopépeleg. OL TteplooOTEPEG KAYOUAEG TUTIOU
Nespresso Original AsttoupyolUv oe TIOAAEG pnxoveG Tou ocvothpatog Original, Opwg pikpeg Slapopeg oto
OXNHQ, OTO VALKO KOl 0Tn OKANPOTNTA TNG KAWOLAQG HTTOPOUV VA €tNPedaouy TN por). Mo kdWwouvAa propel
va SouvAegVel aoya oe W Inissia kot va Seixvel Alyo o o@ixtr oe pia Citiz 1) Pixie. Aev eivat o kavovog, oAA&

oupPaivel apKETA oLUXVA WOTE Vo a&llEL AVAPOPA.

Otav Sokipddlete yix mpwtn @opd GetCoffee k&Poudeg, KoAd gival va pnv ayopAOETE OUECWE TEPAOTIX
TOOOTNTO, OKOMUN KL av N TN eival SeAeaoTtikn. Zekwnote pe pia fp SVo ovokevaoieg, Seite WG TPUTIAEL N
KAWOUAQ, TIWG TPEXEL O KOYEG KAl av N pnxovr okovyetal va (opiletal H ocwotn por ywa coffee ouviBwg

potdilel otaBepn, OxL LTIEPBOAIKA Ypriyopn aav vepO Bpuaong, oUTe TOCO QPYN TIOU N UNXAVH OXYKOPOXA.
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Av 0 Ka@ég Pyaivel TTOAU vePOUAOG, SOKIPNAOTE UIKPOTEPN €KXVALON. MoAlol matouv to kouumi lungo amo
oUVNBOEL KOl HETA KATNYOPOUV TNV KAWOUAQ, EVW OTNV TIPAYHATIKOTATA £Xouv Tpafrgel uTepPoAlk& HeyGAo
POPNUO Yl TN ouykekplpevn doon kae. Ot kAPoudeg ouvnBwg amodidouvv KoAUTEpa OTAV OefOUAOTE TNV
TPOTEWONEVN TooOTNTA. [ espresso, Ta 25 éwg 35 ml gival ouxvd to o aopoiég svpog. Ma lungo,

XPELALETAL KAWOUAX OXESLOTHEVN VO OVTEXEL LEYOAVTEPN EKXVALDN.

Nwg va dokipaoete TIg GetCoffee kaPouAeg xwpig va pmepdeuteite

H mpwtn Sokn kKoAd eival va yivel pe Alyo Tilo opyovwpeévo tpoémo am’ 6co ocuvnBiloupe. ‘OxL emeldn
XPELGleTal TEAeTOUPYla, OAA& €Teldr) O Koeg emnpedleTal €VKOAX OO AETMTOMEPELEG. AV SOKIUAOETE ML
KAWOUAX HETA aTO EVTOVO QAYNTO, O AEPWHEVN HNXOvH, HE TIOALO veEpPO oto Soxelo, Ba adiknoste kal Tov

KOUPE Kal TNV Kpion oag.
M pikpn, TpakTiki Sokipun pmopel va oog Seifel ypriyopa av o GetCoffee coffee taipidlel oto yovoto oag:

1. KaBaplote TN uNXovh HE Lot EKXVALON LOVO HE VEPO, XWPIC KAWOUAQ, WOTE VA PUYOUV UTIOAEIUHOTOL
2. XpnolpoTooTe PPETKO VEPD, KATA TIPOTINON OXL TTOAV OKANPO, ylati TO vepO oAAGlEL ataBnTtd tn yevon.
3. Bydte mpwTta évav espresso ata 30 ml kot SOKLUACTE TOV OKETO, TPV TtpoaBéaete (axapn N YOAa.
4. Nokipaote SeVTepn k&WovAa wg freddo A cappuccino, av €tol tivete cuvRBWC TOV KAPE TaG.
5. Kpatriote onpeiwaon yax évtoon, Tikpada, Apwia Kol Ttiyeuon, €0Tw e SU0 Aé&elg 0To KvnTo.
AUTO TO UIKPO TEOT TaipVEL SEKO AETITA KOl YAMTWVEL ATOyoNnTeVOoELG. Exw oAAAEEL YyWWHN Yot KAWOUAEG TIOV

OTNV TPWTN YOUALX HoU @avnkav MPETPleG, oMM ot freddo otdBnkav e€aipetikd. Exw Sel kat To avtiBeto:

KOUPESEG EVXAPLOTOUG OKETOUG TIOV e§aPavVI{oVTaV EVTEAWG HE YOAQL.

H évtaon dev gival mavta oottt

JTIG KAWPOUAEG, N €VTOON OUXVA XPNOLUOTIOLEITAL OOV CUVTOMOC KWEIKOG. BAEToupe évav aplBuod, ag movpe 8 1
10, kot LTTOBETOVNE OTL OO0 PEYOAVTEPOG TOOO KOAUTEPOG. Agv gival €tol H évtaon Seixvel cuvnBwg moco

Suvatn, Tikpn N kafouvpdilopévn gival n aigbnaon, OxtL amopalTNTA TV TTIOLOTNTA TOU XAPUAVLOU.

Evag €vtovog KagEG UTopel va elval omoOAQUOTIKOG, ESIKA Qv OYQTIATE TN COKOAXTO, TO KOPOupPSIopEVO
opUySdaAo, To YEPATO owia Kal Tn oTBapr| emiysuon. Mmopel Opwg Kal va Yivel HovOTOVOG, HE TIUKPASA TIOV
OKeTAdeL Ta TAVTA. ATIO TNV GAAN, €VaG TILO ATILOG KAWEG UTTOPEl var €Xel wpaiat apwHATIKOTNTA, OAA& v

paivetal adVvVapog oe 60OVG £XOUV OUVNBOLOEL ITOAIKO TIPOPIA.



O1 GetCoffee Nespresso €mAOYEC, OTIWG KAl KABE OEpd CUPBATWY KAWOLAWY, TIPETEL Vv a€LoAOyoUVTAL E
Baon to MpoowTlkd oo HOTIRo. AV TIIVETE TOV TIPWTO KAPE TNG NUEPOG UE ASEL0 OTOUAXL, (OWwG BEAETE KATL TTLO
OTPOYYUAO. AV TIHVETE KOQE PETA TO HEONUEPLOVO, €O TILO SUVOTOC ESPresso MUTMOPEL Vo 0ag TALPLAEEL
KoAUTepa. Av @Tiaxvete freddo pe V0 KAPOUAEG n €vtaon Kal TO KOOTOG VA TIOTAPL OTOKTOUV GAAN

BaputnToL

MNMooo emnpedlel TO VEPO KO N CLUVTHPNON TG HNXAVHG

MoAAol Yaxvouv TtV TéAelor KAWYOUAa Kat EeXVouv To vePO. Kt Opw, To vePOd eival TO PEYOAUTEPO PEPOC TOU
KOPe 0TO OALT(AVL. X€ TIEPLOXEG HE OKANPO VEPO, N yevon UTopel va yivel o eminedn 1 o TpaxLd, VW TA
dAata emnpedlovv Kal TNV Tieon NG pnxovng. M pnxowvr mou Sev exel a@oAaTwBel yla prveg pmopel va

Byddel kape Lo apyd, TiLo XAapo 1 HE TiEpiepyn yevon.

Av BéAete va kpivete Sikata Tov GetCoffee kagé, kavte mpwta Ta Bacikd. Adeldate To S0XELO VEPOU, EEMAVVETE
TO, XPNOLOTIOINOTE PPETKO VEPO KOL TIEPAOTE PLa KaBapr ekXVALON. Av n pnxavn €xel Kapo va KabaploTel,
KOVTE AQOAATWON CUPPWVA LE TIG 0dnyieg Tou KaTtaokevaaTh. Aev eival uTtepBoAn. Mepikég popeg n Slapopd

potdlel oav va oAAGEOTE KAWOUAQL.

H Beppokpaaia emiong petpdiel. Eva kpvo @At{avt pixvel yprnyopa tn Beppokpaocia tou coffee, edikd otav
MAGUE Yo pikpn TtoooTnTa. Av BéAeTe KoAUTEPN aioBnon oto otopa, {eotdvete To PAITCAVL Pe Alyo vepd amd
™ pnxovn Tipv BaAete TNV k&dWouAa. Eivat pikpn kivnan, cAA& KAVEL TOV KOPE VO QAIVETAL TILO YEPATOG KAl TILO

OPWHATIKOC,

GetCoffee mpoopopég: mMoTe a&i{ouv TPAYHATIKE

OL mpoopopsc GetCoffee Nespresso cival amd Ta PeyAAA TIAEOVEKTAMATA OTLG CUMPATEG KaPouAeg. ‘Otav
BplokeTe KOAN T O TIOAVCLVOKEVAOIX, TO KOOTOG ava EALITCAVL TIEPTEL apkeTd. To AdBog eival va ayopdoete
peydAn oodTnTa Tipy PefaiwBeite OTL oag Taptddet n yevon. O kaeg ou Sev oo apeasl, 6o PONVOC KL av

glval, Tapapével akpLpog emeldn Sev Tov amoAaUBAVETE.

O GetCoffee mtpoopopég €xouv vonua otav €xete NN SOKIUATEL TO XaPHAVL, EEpeTe OTL SOVAEVEL OTN PNXaVN
00G KOL €XETE UTIOAOYIOEL TNV TIPAYUATIKI KATOVAAWON TOU OTILTIOV. Av Ttivete Sékar KAWouAeg tnv £fSopada,
pLo HeYGAn ayopd UTIOPEl Vo KPOTAOEL apKETA. Av TiiveTe oopavTa, (owg N Sl ToodtnTa €€apavioTel TTOAU
ypnyopa. Ymapxel emiong 1o Bépa tng amobrikeuong. Ol KAYOUAEG TIPOOTATEVOUV TOV KOPE, OAAG Sev lval
paylkd kouti awwviag @peokadag. Kpatote Tig os Spooepd, ENpd onuelo, HOKPLX OTtd AALO KAl €VTOVEQ

MUPWSLEC.

Eva IpoKTIKO KPLTAPLO €ival n ToKa. Av Tivete k&Oe pépa tov Slo kae, pa peydAn ouokevooia (Slag
évtaong BoAevel. Av BapléaTte EVKOAQ, TIPOTIUAOTE UKPOTEPEG TTOCOTNTEG OO SLAPOPETIKA TIPOYIA. XTO OTtiTY,
€xw SeL OTL N KOAUTEPN LooppoTiia eival ouvRBwg dvo emhoyeg: pia o Suvath yua mpwi i freddo kat pia o

AT YLa ATOYEVPATIVO coffee. ETol Sev KATOANYEL O KOPEG VA HOLALEL e ayyapElaL.

Nna mowovug givon kaAn emiAoyn ot GetCoffee Nespresso kAP ouAeg

O GetCoffee kaWouAeg Talptdlouvv Kupiwg og avBpwTioug TIou BEAOLV €Vav TIPOKTIKO KABNUEPVO KAPE XWPIg
va pmaivouv otn Stadikaoior poAov, Cuyopldg, kaboaplopov portafilter kot melpopatiopwy. Av ayamdte tnv
EUKOAD TNG KAYOUAQG, OAAX BEAeTe Vo KPATAOETE TO KOOTOG AOYLIKO, €xouv Béon otn Sokiun oag. 16lwg av

THVETE CUXVA KOPE pe YEAX 1) TIAyO, OTIOU N OXE€0N TIUAG KAL évTaong Tailel peydAo poAo.


https://en.search.wordpress.com/?src=organic&q=GetCoffee%20Nespresso

Agv Ba TIG TPOTEWVA WC HoVaSIKA AVCT 08 KATIOLOV TIOU KUVNYA OPWHOTO ATIO OUYKEKPLUEVES PAPES, OEUTNTEG
PPOUTWVY, PPETKO KAPBOUPSIoPA AlywV NUEPWV KAl TIARPN EAEYXO EKXVALONG. AUTA QVIKOLV TIEPLOCOTEPO OTOV
koouo tou forte coffee pe pnxavn xewpokivntn N NUOLTOPOTN. H kK&WouAa €xel GAAO okoTtd. Ouaotadlel HEPOG

TOU EAEYXOU YLO VO TIPOCPEPEL AVEDT KOL 0TABEPOTNTAL.

Eival emiong koAn emidoyn yla €€0XIKO, HIKPO ypa@eio i ottt 6mov dev Tivouv OAoL Tov Ka@é pe Tov (Slo
TPOTIO. X& TETOLX TIEPIBAAOVTO, TO VO EXELG SLAOETIUEG KAWOUAEG TIOU AELTOUPYOUV EUKOAQ KAl Ypryopa sival
TIPAYUOTIKY SlevkOAuvvon. Aev xpeldleTal Vo €ENYNOELG O KOVEVOY TIWG KOPETAL O KOQYEG TIOCO TIOTAUE TO

tamper 1 TTOTE OTAPATAE TNV EKXVALON. MATAG €Vl KOUUTTL KOL £XELG ATTOTEAET Q.

MoU pumopEl va cag AoyonTEVCOoUV

Kopiloo oupfatr kapovda dev eivar davikn yla 0Aoug. Av éxete ouvnBioel T owbBevtikég Nespresso oe
OUYKEKPLUEVO TIPOYIA, (OWG TIAPOTNPNOETE SLPOPEG OTNV KPEUD, OTO APWUA 1 OTN AEMTOTNTA TNG YEVONG.
AuTO Sev onuaivel amapaitnTa OTL 0 KAPEG €lval KOKOG Xnpaivel OTL elval SLOQOPETIKOG KAl OUXVE,

PTIOYHEVOG HE GAAN TIPOTEPALOTNTA KOOTOUC,

To To ouvnBlopévo onpelo amoyonTeuong eival N TPoodokia. Av TIEPIUEVETE EUTIELPIO KAPEKOTITEIOV aTTO pic
OLKOVOUIKN KAWOUAQ, péAAov Ba giote awotnpol. Av Opwg tn Selte WG KABNUEPWVO KAPE Yyl TO OTtiTL, TO
KPLTAPLO ANl TOTE pwTaTe: elval euxdplotog; Eivatl otaBepdg Me Eumvael; Tapldlel 0To pOPNUA TIOV THiVW

ouvnOwg; Agv pe koupalel HETA amo pia efSopada;

‘Evat dAAo Bépa gival n évtaon oe ouvtayég pe Ttdyo. Na freddo coffee, ToAéG popég pion kapovAa Sev apkel,
e8K& av BéAeTe peydho ToTrpL. AVo KAPOUAeG Sivouv KOAUTEPO ATIOTEAECUE, OAAX SIMAQCLA{OUV TO KOOTOG.
Apat N TIPAYHUATIKA TIUAR Tou ayamnuevou oag freddo dev eival n Tiun piag k&awouvdag, oAA& Svo, padl pe Yoo
oV KAVETE cappuccino. AKOHN KL €TOL OUXVA TIOPAMEVEL EONVOTEPOG amo €€w, OAA& KOAO eival va TO

vTtoAoyi(eTe CWOTAL

Muwpég KIVIjoELg Ttou BeATIWVOUV caONTa TO AMOTEAETHA

O 610¢ Kapeg PTtopel va Swoel SLPOPETIKO ATIOTEAETUA LE Alyn @povTida. Agv XpeldleTaL VO HETATPEYETE TNV
kouliva o epyaoTtnplo. Mepikég amAég ouvnBeleg apkoUV yla va TIAPETE TO KaAUTepo amod Tig GetCoffee
Nespresso KAWOUAEG Kal yeVIKA& amd KaBe oupfatr KAWouAa.

* [poBepudivete To PAITLAVL PE Alyo (€0TO VEPO TIPLV TNV EKXVALON, ELSIKA TOV XELLWVAL.

* Ytopatrote tov coffee mepimov ota 30 ml av n yelon apaLwWVEL PETA.

Mo freddo, XTUTINOTE TIPWTA TOV KAPE PE Alya TIAYAKLO KOL LET& TIPOCOE0TE T LUTIOAOLTIOL
* Mnv a@nrvete vepod Nuepwyv oto Soxelo TNG pnxavng, ylatt Sivel pmaytdtikn aioOnon.
* Ka&vte aoAdTWON TOKTIKE, ISLa{TEPO OV N TIEPLOXN 0OG £XEL TKANPO VEPO.
AUTEC Ol KLVNOELG gival amAEG, oAAG otV TIPAEN EexwpIilouv Evav TIPOXELPO KAPE ATIO VAV KOPE TIOU THVETOL [E

euxapiotnon. H KAYouAo KAVEL TNV KXUALON €VKOAN, OXL QUTOHATA TEAELX. To TEPIPAAAOV YUPW TNG, VEPO,

Beppokpaoia, kaBapldtnTa, TOTAPL EMNEEACEL TO TEAKO ALITCAVL.

GetCoffee ka@ég kat EAANVIKN KaOnuepvoTRTA

O ka@ég otnv EAAGSa €xel Sikd Tou pubpo. Agv gival povo ka@eivn. Elval SIOAelPpe, TTapéa, TNAEQWVNUX OTO
MTTOAKOVL, 08rynaon, SouAeld otov vTtoAoyloTr. ' auTd Pt KaWouAa Sev KpiveTal HOvo amod 1o av Bupidel

IToALkS coffee bar. Kpivetal amo 1o av XWPAEL 0TV NUEPD PO,



O1 GetCoffee Nespresso KAWOUAEG PAIVETAL VO TIXTOVV GE QUTH TNV QVAYKN: EVKOAN Tipoafaan, AOyLKN TLun,
TIOIKIALX yLa SLOPOPETIKA YOUOTA KoL SuVATOTNTA Vo PTIAEEL KAVELG ypriyopa (€0TO 1 KPUO Ka@E. Mo KATolovV
TIOU TIVEL KO@E OTTAVLY, N SLoPOPA PTIOPEL VA PN @AlvETAL TOOO GNUOVTIKN. A KATIOLOV TIOL €XEL YoV
Nespresso gTov TIAYKO Kal TN XPNolUoToLEl KaBNnuepvd, N eTAOYN KAPOUAQG Elval HIKPr amO@aon HE HEYAAN

emavaAnyn. Kat o,tL emavaAapfavetal k&Be pépa ailel va eivat cwaoTto.

Mou ap€osL VO OKEPTOUOL TOV KABNUEPIVO KAPE OOV TIATIOVTOL YL TEEPTIATNHA. Agv XpeldleTal va givatl To Tio
EVTUTIWOLAKO TNG VTOUAATIOG, OAAG TIPETIEL VAl €fval AVETO, a&LOTILOTO KAl VO U 00¢G KOUPALEL. Av pila KAWOUAQ
elval amAwg evdlaepovoa atnV TPWTN SOKIUA OAA& Popld 1 €MBETIKA oTNV TPITN NUEPQ, SEV KAVEL Yl

KoOnpepvn. Av gival euxaplotn, kabapn Kot oTaBepn, TOTE €XEL TIETUXEL TOV OKOTIO TNG.

A&il{ouv TeAKQ;

Nat, ot GetCoffee Nespresso k&pouAeg a&ilouv va pmouv otn Alota Soklpwv oag, Wblaitepa av PAaxVETE
KOAUTEPN OXEON TG KO KaAONUEPVAG amtdAauong. Asv XpelddeTal VA TIC AVTIHETWTIIOETE OAV AVTIKATAOTOON
KG&Be dANov kaé otn {wn oag. Mmopolv OPWC va yivouv U TIPOKTLKA BAon yla TO OTiiTL, TO ypogeio 1 To

€€OXIKO, €KEL OTIOU N EUKOAL KOL TO KOGTOC HETPOUV TIPAYHUATIKA.

To o owoTd egival va EEKWVACETE HE HUIKPN TOOOTNTA, VA SOKIUACETE TOV KA@E OTIWG TOV TIVETE OTNV
TIPAYHOTIKOTNTA KAl Vo Kpivete e Bdon tn Sk oag pnxovn. Av oag opEoEl OKETOG, OKOUN KOAUTEpa. Av
oTékeTal KoA& o€ freddo ) cappuccino, ToTte mBavoTata Ba oog EEUTINPETAOEL TIOAY OTNV KaBNPEPVOTNTA. AV
TIETUXETE KOl KaAEG GetCoffee poapopég apov £xete Bpel TO TPOPIA TTOU Tog TALPLALEL N AYOPA YIVETAL OKOUN

IO KOKKOL Kapé espresso Tkg cupgpépouaal

O kapeg dev xpeldletal MAVTA va glval TEAETH. MepPIKEG POPEG XPELGleTal amAWG va elval gkel, ypriyopog,
(e0TOC N TIAYWHEVOG, He wpaio apwpa kal xwpig deVtepeq okeéwels. Av ol GetCoffee k&WouAeg oag Swoouv

oUTO TO PALITCAVL e CLVETIELR, TOTE Val, a&ilouv ylax TNV KaBnpepvi oog amdAouon.


https://larissaonweb.gr/kapsoyles-kafe-odigos-gia-archarioys-sta-prota-vimata-kai-tis-vasikes-ennoies/

