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.

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 0Tav Aépe espresso g€ KAYPOUAX

O coffee, 0TNV KAQGIKN TOL HOPPR, EIVOL PLKPH TTOCOTNTA KAPE TIOU EKXVAILETAL UTIO TUEDN. ZTLG ETTAYYEAUOTIKES
MNXaVEG, o barista puBuidel dAeopa, 86an, xpovo, Beppokpaacia Kat TEDN. XTIG KAYOUAEG, Ol TIEPLOTOTEPEG Tt
QUTEG TIG OTTOPATELG £XOuV NON TIapBel ylax céva. O KaYEG elval aAeTEVOC, SOTOUETPNIEVOG KOL OPPAYLTUEVOG

0€ UIKPH KAYOUAQ, WOTE N HNXOWvN va TIEPATEL (£0TO VEPO PETO OTIO QUTOV e 0TaBepO TPOTIO.

AUTO £xel SUO peydAa TAsovekTAHaTa. MpwTov, N eukoAia. Asv XpeldleTal Va AepWoELG TIAYKO, Va 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 unxovr espresso. Asv pumopeic vor aAAGEELG TO GAeapa, ouTte TN §6on. Mmopeiq Opwg va
ETINPEACEL OPKETA TO TEAIKO QMOTEAEOHO HEOA QMO TNV €MAOYN KAWOUAQC TO HAKOG TOU KA®E, TNV
TPoBEppavan, To KaBapo vepd KAl TN ouVTAPNON TNG KNXOVAG. AUTA T PIKPA TIPAYHATA 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 ouvpPatdtnta. Ol TIEPIOTOTEPEG
KAWOUAEG TIOU KUKAOQPOPOUV OTNV ayopd& QVOQPEPOVTAL OE OUYKEKPIUEVO ovoTnupa. Otav BAEmelg tov Opo
GetCoffee Nespresso 1 k&WouAeg ovpfotég pe Nespresso, ouvnOWG HAGUE Yl KAWOUAEG TIOU TapLldlouv o€
pnxavég Tumou Nespresso Original. Asv onuaivel anapaitnta 6Tl Taptélovv o Vertuo, Dolce Gusto, Lavazza A

Modo Mio i} GAAat cuoTHpaTA.

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

EKXVALONG.



Av €xelg unxavn Nespresso Original i oupfatr, ToTe £x€lg TTOAEG Kavte KAk €8w yla TTANPOWOPiEg TIIAOYEG
oTNV eAANVIKN ayopd. Ekel pmaivouv oto mawxvidt kot ot GetCoffee kKAWOUAEG, TTOU CUXVA EVOLAPEPOLY OTOUG
BéAouv ToIKIAl XWwplg var TTANpwvoLY KABe opd TIUEG boutique. Av €xelg GAAN pnxovn, SLABacs TTPOCEKTIKA

TNV TepLypa@n mpoldévtoc. Mnv apkeoTeig otn pwTtoypa@ia. Mo KaouvAa Tou «potdlel» gupBatr Pmopsl va

pnv givat.

‘Evtaon 8&v onpaivel mavta Ka@eivn

H évtaon eival iowg n o mapegnynpévn evdelgn ot k&APoulAec. MoArol PAémouv 10 B 12 Kot oké@TOVTOlL
«oUTOG Ba pe §umvnoe». TNV TPAEN, N EVTAON CUVOEETAL TIEPLOCOTEPO HE TO YEVOTIKO TIPOPIA: TOCO OKOVPO
glval To kaBoupdlopa, TOoN TUKPASA EXEL TIOCO YEUATO CWHA Sivel, TTOCO Evtova apwpata Byddel. Asv gival

a&Lomiotog SelkTng Kaeivng.

‘Evag okovpa kaBoupdiopévog espresso pumopel va potdlet o Suvatdg meldn) €xeL EvTovn TUKPASA, KATIVIOTEG
VOTEG Kall fopV owpa. EVag TILO avoLXTOG 1) HECQIOC KOUPECG PTIOPEL VO €XEL TIEPLOTOTEPN 0EUTNTA, TILO PPOUTWEN
APWHOTO KoL AtyoTepn TKPASA, OAAG va NV elval amapaitnta Tio «eAa@pUC» ae kageivn. Av pmaivel robusta
oTo mixture, ouvBwg avePaivel To owWHA, N KpEUa kal N aioBnon duvaung. H arabica Sivel cuxvd TeplocoTEPN
OPWHOTIKN AETITOMEPELD, YAUKUTNTA KOl KOBopdTNTa, OV KOl auTd €EAPTATAL TIOAD oTtd TNV TIPOEAEVON KAl TO

Kooupdiopa.

Mo k&molov Tov &ekva Twpa, Ba TPoTEWVa va un SLoAEEeL Lovo TIg TIlo SuvaTég KAPOULAES. Eival SeAeaaTiko,
EOKA Qv TIVELS TOV KOPE OOV OKETO KOl BEAElg «va KaToAafaivelg kage». Ouwg n kabnuepvry amoiouon
ouXVa Bploketal otn péan. Mia évtaon yupw OTo 7 HE nine, avAAOYX HE TNV KAILOKO TNG ETALPEING, ITTOPEL Vv
€lval TILO gUXAPLOTN YL TIPWLVH XPNRON OO UL TIOAD OKOTEWVH KAWOUAX TIOU PETA amtd Alyeq LEPEC KOUPALEL

TOV oupavioko.

NMwg va SLaAEEELg TNV TTPWT OOV GELPA ATIO KAWYOUAEG

ITnVv apxn Sev xpeldletal va Bpelg «TtnV KOAVTEPN KAWOUAa». XpeldleTal VO XOPTOYPOAPATELG TO YOUOTO GOU.
AUTO yiveTal TILO ypNyopa av TIAPELG SLAPOPETIKA TIPOPIA Kol T SOKLPAOTELG pe TOV (Slo TpoOTo. MnVv oAAGlELg

K&Be @op& PAIT{AVL, TTOCOTNTA VEPOU KOl YOAQ, YloTi PeTd Sev Ba EEPELG TL 00V GpeoE N TL O EVOXANCE.

Ml koAf} TipwTn ayopd Pmopel va mepAapPBdvel éva looppotmnuévo combination, éva mo duvatd, éva o
PWHOTIKO Kol (owg éva decaf av mivelg kage apyd to amoysupa. Av paxvelg GetCoffee EAGSa, Oa

OUVOVTHOEL oVUVHOWCG OPKETEG ETIAOYEG VI SLAPOPETIKA youoTa, amd kAaolkd GetCoffee coffee péxpt o


https://badmoney.gr/kapsoyles-nespresso-o-pliris-odigos-gia-na-dialexete-tin-idaniki-geysi/

EVTOVA XOPUAVLIA Yot 600UG BEAOLV KAPE e WA, To ONPAVTIKO ival va pn SECUEVTELG ATO TNV TIPWTN HEPQA

0€ TEPAOTLA TTOCOTNTA POVO KOl LOVO ETIELSH N TN AVA KAPOUAX paiveTal KOAUTEPD.

Exw &¢L apketoug va aipvouv 100 k&Poudeg amd eva Xappdavl Ttou Sev €Xouv SOKLUAOEL, ETIELSH £TUXQV OF
TPOooPOoP&. MeT& Tiivouv PETPLO Kae yla SVO PrAveEG N Tov «owlouv» Pe yoha kat {axopn. Ot GetCoffee
TPOOPOPEG pTtopovv va a&ilouv TOAY, e8Ik av &Epelg Adn TL oou apéosl. MNa tnv mpwtn SoKIU, ORWE, N

TIOKIAa €lvat TILo XPNOLUN Ao TN HEYAAN TTOCOTNTA.
Mo va Bpelg TTo ypriyopa To 0TUA 0oV, SOKIPOoE KAWOUAEG e UTOV TOV ATIAO TPOTIO:

1. dTLaEe KGO kAP oLAa WG espresso, Tepimou 25 pe 40 ml, xwpig yodha kat xwpig {axopn oTnNV TTPWTN

YOUALGL
2. Xnpeiwoe av gou a@nvel TIKPASa, 0&UTNTA, YAUKUTNTA 1) KATIVIOTH €Ttlyguon.
3. Aokipaoe TNV Sta KAPoLAa GAAN HEPQ WG lungo POVOo v N ETOLPELD TO TIPOTEIVEL I AV QVTEXEL YEVUOTLKAL
4. Av mtivelg yoAa, kpata pio kapouvAa amd k&Be eidog yla cappuccino 1 freddo cappuccino.

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

AuTh n pkpn Sladikaoior akoUysTal oXOAQOTIKY, CAA& oTnv TIPA&n BEAsL Alyeg pépeg. Metd Ba E€pelg av oe
TpoPdive OL €VTOVOL OL COKOAQTEVIOL Ol ENPOKAPTIATOL 1 oL Tilo QwTevol kawedeg. Kot Ba ayopddelg pe

OlyoupLA.

To pRkog Tou ka@é aAAadel Tax MAVTA

JTIG UNXOVEC E KAWOUAEG UTIAPXOUV GLVHRBWG SV0 Bacik& KOUUTIL, espresso kal lungo. MoAAol Tatovv lungo
yla V& YEpIoEL TteploodTEPO TO PAIT{AVL, OKOMa Kol OTtav n KAWouAa €xel oxedlaoTel yla coffee. Ekel apyifouv
Ta mpofAnpata. ‘Oco TEPLOCOTEPO VEPO TEPVAEL PéTa amo TNV Sla TogoTNTA KOYE, TOOO QUEAVETAL N
TOavoTNTAa Vo Byouv TILKPEG, EEPEG KAL AXAPEG VOTEG. AgV TTAUPVELG ATIAWG «TIEPLOCOTEPO KAPE». Maipvelg dAAN

EKXVALON.

Mo coffee, éva eVpog 25 pe 40 ml eivat ouVNBWG ACPOAEG. AV OOL APETEL TILO CUUTIUKVWHEVOG, SOKIpaoE 25 pe
30 ml. Av tov BéAelg Alyo Tiio amono, myatve mpog Ta 40 ml. Na lungo, ot ToodtnTeG aveBaivouy, oA& Sev
Tapldlovv OAeG ol KAWOLAEG. Kamoleg yivovtal vepouAeg, AANeG Tikpilouv. Av n k&WouAa givat Tilo 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 Tiio kaBapd amoTEAEOUA oTtd
TO VA a@noelg OAO TO VEPO Vo TEPATEL amd TNV KAWouvAa. H Sopopd @aivetal Wbaitepa o8 KAWOUAECG pe

AETITOTEPO APWHATIKO TIPOPIA, OTIOU N LTIEPEKXVALON XOAAEL YPYOPO TNV LOOPPOTILQL.

H punxavn OéAgL Ailyn @povtida, o)Xt pavia

Ot K&AYOUAEG €xouV TN PAUN TG HNSEVIKNAG ouvtpnong. Aev gival akplpwg €tal. Aev Xpeldlovtal ToV KOTIO
MLOG XELPOKIVNTNG HNXOVAG, OAAG BEAOUV KABOPO KUKAWUD, OWOTH BEPUOKPATI KOl aPOAXTWON OTAV TIPETIEL.
AV N LNXQVN OOV €XEL AAATQ, XOUNAN Bepuokpaaia 1) BpWwIKO OTOLO, OKOMA Kol 0 KaAUTEpog GetCoffee kapéq

BOa ByeL KATWTEPOG OO AUTO TIOU UTTOPEL.

To vepd otnv EAAGSa Slaépel TIOAD aTtO TIEPLOXH OE TIEPLOXN. XE OPKETECG TIEPLOXEG Elval OKANPO, OTOTE T
dAata padsvovtal ypriyopa. Av XpnoLHOTIOLEIG TN HNXowvr KaBnpepwd, n a@oAdtwon kK&Be V0 UE TPELG HAVES

pTtopEl va ivat Aoyikr), cAA& auTd €£0PTATOL OO TN OKANPOTNTA TOU VEPOU Kal TN Xpron. KAmoleg pnxaveg



gxouv €voelfn. Av Sev €xeL n SIkN cov, Tapatpnoe onuadia: o apyn pon, o BopuBwdng AslToupyia, KOPES

Tov Byaivel Atyotepo {eaTOG, YeUon Tov poldlel Baumn.

Mpwv ToV TIPWTO KaYE TNG NUEPAS, PonBd& va Tpegelg Alyo vepod Xwplg kaWovAa. ZeoTaivel To KUKAWHO KOl TO
@ATAvL, evw EemAével vTToAsippoTor amd TNV Ttponyovpevn xpnon. Elvaw pikpn kivnon, aAA& kavel Slogpopd,
ELOIKA TOV XELUWVA I} OV XPNOLUOTIOLEIG XOVTPO KEPAMIKO PAITLAVL TIov Tpafael Beppotnta. O espresso sival
MIKPOG 0€ TTOOOTNTA, APA KPUWVEL ypriyopa. Eva kpUo @AIT{AvL UTtopEl va TOV KAVEL VO PaIVETAL TILO ETTITTESOG

KOl TIKPOG.

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

H kpéupa otov espresso gival EAKVOTIKN. AlVEL VTN TNV KAPETLA, PEAOVSIVN ETILPAVELX TIOU £XOUME OUVOETEL e
TOV «OWOTO» KAPE. XTIG KAYOUAEG, 81ka o€ blends pe robusta 1 pe ouykekpipévo Babud kafouvpdiopatog, n
KPEPQ pTTopEL va elval TAoVoLa Kot oTaBepr]. AUTO Sgv ONUAIVEL TTAVTA OTL O KOPEG VOl KOAUTEPOG. ZNUAiVEL

OTL €XEL OUYKEKPLEVN OVOTOON KO EKXUAIOTNKE [E TPOTIO IOV TSV aEPLal KOl EAALA OTNV ETILPAVELQL.

‘Evog KaQEG pe AlyOTEPN KPEUD UTTOPEL VO €lVal TILO APWHATIKOG KOL TILO YAUKOG. ‘Evag pe EVTUTIWOLOKN KPEUQL
pmtopel va givat Tkpog r adelog. Kpive Tov ka@é amd 1o oUVOAO: ApwHa HOALG ByEL, TIPWTN YOUALY, CWHO OTO
OTOMQ, €Ttlyguon HETA omd MO0 AemTO. Av 0t KAVEL Vo B€Aelg SeVTEPN YOUALX XWPIG va PAXVELG OUECWC

Caxapn, EXELG PPEL KATL KOAO.

2T1G SOKLEG e PIAOUC, EXW TIAPATNPNOEL OTL OCOL EEKIVOUV TWPA EVTUTIWOLALOVTOAL OTIO TNV KPEUD, OAAX HETA
oo HEPLKEG £BSOPASEG apXilOUV VO TIPOTEXOUV TIEPLOCOTEPO TNV eTtlyeuon. Ekel exwpifouv ol KAWOUAEG IOV
TaPLAdouV TPAYUOTIKE aTnv KaBnpepwvotTnTa. Evag Kageg Tou pupilel wpaiot oAA& a@rVeL Kapevn TiKpa yLo

SEKOL AETITA SUOKOAX YIVETOL QY ATINUEVOC.

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

Aev uTapyEL pior KAPoLAa TTou va eival bavikn yiax OAa. Mo okéTo coffee, pmopel va Beg looppoTtia, dpwua Kot
kaBapn emiyeuon. Na cappuccino, xpetaleoal kapé mov dev efapavidetal péoa oto yoia. Na freddo coffee,

BOEAELC EVTOON KOL CWHO, YLOTL O TIAYOG OPALWVEL TO OTTOTEAECUA KOl XXUNAWVEL TNV OPWHATIKY EVTOOT.

Av mivelg kuplwg cappuccino, dokipooe 1o Suvatég k&WouAs. Eva blend pe mio yepdto owpa Ba otaBet
KOAUTEPD QTIEVAVTL OTN YAUKUTNTO TOU YOAAKTOG. AV N KAWOUAX gival TIOAU AETITH KOl OPWHATIKY, UTTOPEL va
xoBel. Auto Sev onuaivel OTL xpeldleoal TAVTA TNV TILO €VTOVN €TAOYH, 0AAX Xpetdleoal KATL he Sour. XTov
freddo cappuccino, Tot TIPAYHATA YIVOVTOL OKOUX TILO OTALTATIKE, YTl UIaivouv Tayog Kot KpUo appOyaAa.

Ekel oL k&PouAeg pe évtaon 9 kat Tavw, avaAoya pe TNV KAPHOKE, ouxva amodidouv KoAVTEpa.

lNa freddo espresso oto oTity, éva pkpd PUOTIKO givat va pn TLAXVELG UTTEPPOALKE LoKpy Ka@E. AVo KAWOLAEQ
espresso, XTUTINUEVEG pe TIAyo, Sivouv cuvABw( TILO YEPATO amOTEAEoUa oo pia KAWouvAa Tpafnyreévn wg
lungo. Nay, kooTtiCel eploagdTepo. AAG av BEAELG YeLON KOVTA 08 OUTO TIOL TIAUPVELG £EW), N TTVKVOTNTA HETPAEL.
Mia kéouAa pe TTOAD vepd Kol TIOAU TIAYO CUXVA KATOANYEL O KAPE TIOV HoLdlel adVUVOpOG amd TV Tpitn

YOUALGL.

NMN600 KOOTI(EL TPAYHATIKAX O KAPEG E KAYPOUAEG

To kbdoTtoq eival évag amd Toug Adyoug Tou ToAAol Ydxvouv GetCoffee mpoopopéc. H TR avéa k&youvia
Slapépel avdAoya e TN HAPKO, TNV TIOCOTNTA, TN OELPA KOL TO OV UTIAPXEL TIPOCPOPA. AV THVELG Evav KAPE TNV
NUEPQ, N Sla@opd Alywv Aemtwy avd kdWouAa Sev @aivetal Spapatiki. Av oto oTtitt Ttivouv dUo &topa amd

SV0 KaPEdeg, TOTE N pnviaia Sla@opd yivetatl aodNnTA.



A¢ TO S0UE TIPOKTIKA. Mg évav Ka@E TNV NUEPA, KATAVOAWVELG Ttepittou 30 k&P ouAeg Tov priva. Me Vo dtopa
TIoU Ttivouv amo SV0 kapedeg, pTavelg Tepimou Tig 120. Ekel pa Stapopa 10 Asttwy avd KAYouAa onpaivel
Tepimou 12 supw TOV PAVa. X Evav XpoOvo, autd Sev gival apeAnTéo. ATtO TNV GAAN, av n ONvoTEPN KAYOUAX
Sev oov apéoel, Sev EXELG TIPAYMUOATIKA KEPSIOEL ATAWG TIANPWVELG ALYOTEPO YL KATL TIOU ATIOAQUPAVELG

AyoTepo.

H koAUTepNn oTpatnylkn eivat va Bpelg V0 1 TPELG KAWOUAEG TIOU GOV OPECOUV KAL HETA VO TIAPAKOAOVOEIG TIG
TIEG TOuG. OL peyddeg ouokevaoieg a&ilouv otav &Epelg to Tpoidv. Ou mpooopég ailovv Otav dev ot
OTIPWYVOUV OE ayopd Tou dev Ba ékaveg oAMwG. Av BAémielg GetCoffee kaWouAeg oe TTakETA SOKIUNG, OVTA

pTtopel va glvat TILo XPAOIUA TNV apXN OO €Va HEYGAO KOUTL EVOG HOVO XOPUOVLIOU.

AmtoOnkeuon: HIkpN AEMTONEPELX, HEYAAN Slapopa

Ol KAWOUAEG TTIPOOTATEVOLV TOV KAPE TIOAU KOAUTEPO ATIO EVA QVOLYHEVO OOKOUAGKL OAECHUEVOL KOPE, OAAK
Sev elvau paywkég. H €otn, n vypaoia kat o AAlog Sev BonBovv. Kpdtnoé teg o Spooepo, ENpod onuelo, pokpLd
oo POUVPVO, TIAPABLPO 1 VTOUVAATIL TIAVW AT KaPETIEPA TIov (eoTaiveTal ouxva. Asv xpeialetat Yuyeio. To

Yuyeio pépvel vypaoia kat pUpwSLEG, EBIKA av oL KaWouAeg Sev gival o dgoyn ouokevaaia.

Av ayopddlelg TTOAEG KAWouAeg padl, avolye TpwTa TIG ToAXOTEPEG. KaAd gival val pnv KAVEL; OTOK Yl
UTIEPPOAIKA PEYGAO SLAOTNUO, €KTOG AV N KATAVOAWON o0To ottt ivat vPnAnR. O Ka@Eg XAveEL OTASLOKA
APWHATIKA {WVTAVLA, OKOUA KOL OTOV £IVOL KOAX GUOKEVOOWEVOG. Agv Ba XOAATEL OTIWG EVA PPETKO TPOPLUO,
OAAG pmtopet va yivel Tio emimedoc,.

Mou €xel TUXEL VO TILW KAWOUAEG TIOU Eixov HelVEL € VTOUAATIL KOAOKALPIVOU OTILTIOU YL MAVEG, TIAVW Omo
kou(iva, pe (eatn kot vypaoio. Asv NTov aKATAANAEG, OAAG eixav XGoel oxedov OAn Tn Ppeokdda Toug. O ilog
KWOLKOG, ayopaopévog Eava Kal amoBnKELUEVOG OWOTE, lxe TIOAY KOAUTEPO APWHO. AUTEC OL AETITOUEPELEG

Sev paivovtal otnVv apxr, cAA& OTav THVELG KOABNUEPLVA espresso, TIG KATOAAPBAIVELG.

Ta ouvnOiopéva AaOn Twv MpwTwv eSopadwv

‘ONoL KAVOUME HEPIKA AXON OTav Eekvape. To KOAO e TIG KAPOUAEG eival 0Tl SlopBwvovTtal eUkoAa. Agv

xpetadetTal E0TMALONOG, PdVO Alyn TTPOCOXH OTN POUTIVAL.
Toa o ouxva AN gival autd:

1. Xpnotpomoteig k&Bs kapouvAa wg lungo yla va yepioet To @AT{avi, akopa kL av tpoopiletal yia coffee.

2. Aev tpoBeppaivelg Tn pnxoavh Kat To GAT{AVL, OTIOTE 0 KAPEG Pyaivel XALapog.

3. Ayopdelg peydAn toodTnTa amd AyvwaoTn KAPOUAX HOVO eTELSA NTAV O€ TIPOTPOPAL.

4. Kpivelg tnv moloTnTa HOVO amtd TNV KPEPA KAl OXL aTtd YeUOoN, APWHA KL ETIYELON.

5. Zexvag TNV a@aAdTwon HEXPL N KNXov va apxiosl va SuokoAgVeTaL.
Av amo@Uyelg auTd, €xelg Ndn KAavel TN pon dtadpopn. H dAAN pon eival va SOKIPACELS PE AVOLXTO HUOAO.
Mmopel va avakoAUWPELG OTL O KOQEG TIOV VOUL(EG TG Ba cou apéasl Sev eival o kaBnuepvdg oov. Mrmopel

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

BéAelg povo ToAU Suvatod coffee.

Zayopn, YEAX KOL TTPOCWTILKO yOUOTO



YTIapXEL Pl TIEPLTT QUOTNPOTNTA YUPW QTO TOV espresso. KAToLloL ETIEVOUY OTL TIPETIEL VX TIIVETAL OKETOC,
0AAWG eV «peTpasl». H oAnBeta elval TILO amAR: 0 KOPEG TIPETEL Var ooV apéacl. Av Badelg Atyn (axopn, BAAe.
AV TOV TIPOTIHAG PE YOAQ, o Xapd. To povo mou agidel va kKavelg otnv apxn eivat va SoKIPAoELG KOs vea

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

H {axopn KOAUTITEL THKPASa Kot 0§UTNTA, OAAX UTTOPEL Vo KPUWEL KAl EUXAPLOTEG VOTEG. TO YOAX HOACKWVEL
TOV KOE, TIPOTOETEL YAUKUTNTA KOl CWHY, OAAX HELWVEL TNV EVTAON TWV APWHATWY. AV pIot KAWOUAX 0OV
@aiveTal Alyo eTIOETIKN OKETN, UTTOPEL v elval EEXLPETIKN O€ cappuccino. Av pa &AAN ivat @iva Kot dpwHaTIKN

wg coffee, umopei va e§apaviotel og peydo latte.

Mo QUTIKA POPHRHATA, TA TIPAYHATA SLAPEPOVY OPKETA. Bpwpn kot apuySaAo €xouv SIkO Toug dpwpa Kal
yAukUTNTO. EVvag TTOAU ATILOG espresso pmopei va XaBel, evw €vag o 0oKOAATEVLOC 1) ENPOKOPTIATOC PTIOPEL VO
Séoel Opop@a. AV XpnNOLUOTIOLELG PUTIKO pOPNUA, SOKIHOOE KOPESEG e TILO YEUATO CWHA KoL AlydTEPN €VTOVN

o&utnta.

Decaf kol ATMOYEUHATIVOG KOUPEG

O decaf otig k&PouAeg €xel BeATIWOEL TTOAD o€ oxéan pe ouTd IOV BuPOVVTAL OPKETOL ATTO TIOALOTEPQ. AgV Elval
TAVTA (Sl0¢ HE TOV KAVOVIKO KOE, OAAX pTtopel va ival amoAouoTikOg, €0IK& av BEAELG TN yevon Kol TN
ouvnBsla Xwpig va eMNPeAoeLg ToV UTVO 0ov. Mo avOpwTIoug TIoV THVOUV KOPE PETA TIG 5 1) TIG 6 TO amdygupa

Kol HETA SuokoAgvovTal va KolnBouy, pia koA decaf kapouvAa agidel va uttdipxel 0TO VTOVAATIL.

Agv avTidSpouv 6Aot To 8lo otnv kageivn. ANog Ttivel coffee otig 9 To Bpddu Kal KoaTal oav TETPA, GANOG
Ttivel cappuccino oTig four kat otplpoyupilel pexpL apyd. Av avikelg otn Sevtepn Katnyopia, pun BAEmelg Tov

decaf wg ovpBpaocpod. Aeg Tov wg epyaeio. Kpatdg To TEAETOUPYLKO, ATIOPEVYELG TNV UTIEPEVTAON.

Y& yeuoTiKO emimedo, ot decaf k&APouAeg ouxva Tapldlouv kKaAUTEpa wg coffee 1 pe Alyo yaAa, mapd wg oAV
HOKPU poO@NUa. OEAouv Tpoooxr oto vepod, ywatl av TG TpaPrgelg umepPfolikd, pmopel va BydAouv Tio

ypriyopa &npr emiyevon.

MNMote adidel va avéPelg emimedo

AV PET& OO KOLPO He KAWOUAEG apXIOELG VO aVOPWTLIECAL YO (PPECKO GAEOUD, SLOUPOPETIKEG TIOIKIAlEG Ko
TepLoooTEPN Xelpokivntn Sadikaoia, lowg kamola otiypn va BeAnoelg pnxovn coffee pe poAo 1 exwploto
€€omALopO. Agv gival amapaitnTto. Ot KAYOUVAEG €xouv Adyo UTapEnG: ToxUTNTY, KaBapldTNTA, 0TABEPOTNTA,

MIKPO OTTOTUTIWHA OTOV TIAYKO. [t TTOAAK oTtiTIe, ouTO €lvat akpBwg To {NTOVUEVO.

H avafaBuion éxel vonua av amoAapfavelg tn Swadikaoia, OxL HOVO To amoTéAeopa. Mo KaAr Xelpokivntn
pnxovr BéAeL xpdvo, xwpo, kaBdaplopa kot StxBeon yia SOKIUEG. Oa TIETAEELG KOPE PEXPL VO TIETUXELG CAETHO.
Oa oAA&Celg puBpioelg 0tav oAAGleL 0 KapdG 1 O KOPEG. Oa HaBelg TTOAG, oA Bor SOUVAEWELG YLt TOV KOE

oov. ME TIg KAWOUAEG, TTOTAG KOUUTIL KOl 08 AlyOTEPO ATIO €V AETITO TTIVELG.

Mo apxaplo, 0 KOGHOG TWV KAWPOVAWVY gival LOAVIKOG Yl Vo eKTIAOEVTELG TOV OUPAVIOKO GOV XWPLG HEYAAO
KOOTOC €l066ou. MabBaivelg Tt onpaivel Tiikpdda, cwua, oVTNTA, dpwia, emiysvon. Mabaivelg av TIPOTIUAS
arabica, blends pe robusta, okoUpo | peoaio kafovpdiopa. Auth n yvwaon Ba oou Qavel XpNolun eite HEIVELG

OTIG KAWOLAEG €(TE TIPOXWPNOELG APYOTEPD OE TILO ATIALTNTIKO EEOTIALTUO.

H xaBnuepivn poutiva movu Byadel otabepa kAo espresso



O KoAUTEPOC KAPEG OTO OTTL Sev €lval TTAVTO O TILO OTIAVIOC 1) O o aKPLPOC. Eival autdg Tou TeTuxaivelg
oTaBepd, XWPIG var oKEPTETOL TIOAD, TIG kaBnpepveg Tou Pialecal kot Ta LAPPata Tou €XElG XpOVO va TOV
amoAooel. Me W kaBopr) Unxovr, owoth KAYOUAX Kol AOYIKN TIOOOTNTA VEPOU, HUTOPEIG VO EXELG

OTIOTEAECOL TIOU OE LKAVOTIOLEL TIPOYLOTLKAL

Av xpnouototeiq GetCoffee espresso 1 GAAeq oUUBATEG KAWOUAEG, KPATA piat oA Aoytkn. AldAee pe Bdon tn
Xpron. AANOG KOQEG YL OKETO TIPWLIVO espresso, GAAog yla freddo, dAAog yla cappuccino. Mnv a@nvelg
Hnxavn xwpic epovtida. Mnv Tpafdq k&Bs KAPoULAa PHEXPL VO YERITEL HEYAAN KOUTIA. AOKIpale TPV ayOPATELG

MEYOAEG TTOoOTNTEC. Ko oTav Bpelg SUo xappavia Ttouv oou Taptalouy, KpATnoe Ta wg otabepn Bdon.

H opop@td otig KAWOULAEG givat OTL kK&vouv Tov espresso Tipoottd. Aev xpeldletal va §€peLg Ta TavTa amd TtV
mpwtn efSopdda. Xpetdletal povo va mapatnpeiq Tt mtivelg. Av évag GetCoffee kapég oou divel wpaio Gpwpa
TO TIPWI, Vv OTEKETAL KAAX OTO YAAQ, av Sev a@rvel SUCAPEDTN TIKPA KOl AV 0€ KAVEL VO VUTIOMOVEIG YLt TNV

ETIOPEVN KOUTIQ, TOTE £XELG Bpel TOV Spopo oov. Ol Aetttopépeleg Ba €pBouv pdveg Toug, piat kAYouAa Tn QopA.



