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
TUKPOG; MNati pa kAPovAa ypdpel évtaon eight kot pa GAAN 12; Tu onpaivel cupfatr pe Nespresso; Kot moco

VEPO TIPETIEL VO TIEPATEL ATIO L KAWOUAX YL VOt TIELG OTL EPTLAEEG OCWOTO espresso;

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 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 OTIO KOKKOL KOPE espresso OUTEC TIG ATOPACELS €xouv ndn mopbel yia ogéva. O kaég sival
OAETUEVOC, SOOOUETPNIUEVOC KOL CPPAYLOUEVOG OE KPR KAWOUAQ, WOTE N UNXAVH VX TIEPATEL (£0TO VEPO HEOQ

OO QUTOV e aTaBepO TPOTIO.

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.


http://www.thefreedictionary.com/%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

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 okovpa kaBoupdiopévog espresso pumopel va potdlet o Suvatdg meldn €xeL EvTovn TUKPASA, KATIVIOTEG
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 mix, ouvnBwg avePaivel To oW, N KpEUa Kat n aioBnon duvaung. H arabica Sivel ouxva meplocdtepn
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.

Ml koA TipwTn ayopd umopsl va TepA\apPavel éva looppoTnNUéVO mixture, éva o Suvato, &val Tilo
OPWHOTIKO Kol (owg éva decaf av mivelg kape opyd to amoysupa. Av paxvelg GetCoffee EAGSa, Ba
OLVAVTNOELG OUVNOWC OPKETEG ETIIAOYEC YLt SLAPOPETIKA YouoTa, amd kAaolkd GetCoffee espresso péxpt o
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

TIoKA i glvat TILo XPNOLUN amo TN HEYAAN TTOCOTNTA.
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.

‘Eva TPAKTIKO KOATIO €ival Vo TIAXVELG TipwTa coffee Kot HET, av BEAELG HEYOAUTEPO POPNUT, VO TIPOCOETELG
(0T VEPO XWPLOTA. AUTO pOLAdEL TIEPLOCOTEPO e americano Kol ouxva Byddet Tilo KoBopO ATOTEAECUA ATIO
TO VO QQNOELG OAO TO VEPO Vo TIEPATEL amtd TNV KAWouAa. H Stapopd @aivetal Slaitepa 08 KAYPOUAEG pe

AEMTOTEPO APWHATIKO TIPOPIA, OTIOU N LTIEPEKXVALON XOAAEL YPYOPO TNV LOOPPOTIIOL.

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 Slopépel TTOAD OO TIEPLOXN OE TIEPLOXN. 2E OPKETEC TIEPLOXEC ElVOL OKANPO, OTOTE TX
aAata poadsvovtal ypryopa. Av XpNOLUOTIOLEI TN UNXovh KaBnpepwad, n a@oAdtwaon k&Be VO UE TPELG UAVES
MTIOPEL VA gival Aoyikr), 0AA& ouTO €£0PTATAL OO TN OKANPOTNTA TOU VEPOU Kal TN xpron. KA&moleg pnxoaveqg
gxouv evoelfn. Av Sev €xeL n Sikn gov, apatrpnoe onuadia: o apyn pon, o BopuPwdng AslToupyia, KOPES

Tou Pyaivel Atydtepo {eaTOG, YeUon TIov poldlel Baptn.

Mpwv TOV TPWTO KOPE TNG NUEPOC, PonB& va Tpe€elg Alyo vepd Xwpig KAYOUAQ. ZeoTaivel TO KUKAWHO KOL TO
@AITdavy, evw EemAével UTIOAElPOTO amtd TNV Tponyovpevn xpron. Eivat pikpn kivnon, oAA& kavel Stapopd,
ELOIKA TOV XELUWVA 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 coffee eivar eAkuoTikr. Alvel ouTr TNV KAPETLY, BEAOVSIVN ETILPAVELD TIOU £XOUE CUVOEDEL [IE TOV
«OWOTO» KAPE. LTI KAYOULAEG, el0IKA o€ blends pe robusta 1} pe ouykekpiuévo Pabud kafoupdiopatog n kKpEpa
MTIOpEL v eival TAoVoLa kKol oTtaBepr). AuTd Sev onpaivel TTAVTA OTL O KAPEG elval KOAUTEPOG. ZNHAiVEL OTL EXEL

OUYKEKPLUEVN OVOTOON KOL EKXVALOTNKE PE TPOTIO TIOU TIAYISEVOE AEPLA KAL EAXLD OTNV ETILPAVELQ.



‘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

Aev vTtapXEL Hio KAYOUAX IOV va eival IdavIKN yla OAa. Mo OKETO espresso, UTopel va Be¢ LooppoTiia, Gpwua
kot koBapr emiyeuon. MNa cappuccino, xpeldleoal kage mou dev efapavideTal péoa ato yaAa. MNa freddo
espresso, O€AElg €VTaON KOl CWHQA, YIOTL O TIAYOC OPALWVEL TO ATMOTEAECUO KOl XOUNAWVEL TNV XPWHATIKNA

évtaan.

Av Tiivelg kupilwg cappuccino, Sokipooe mo Suvatég KAWouAeg. Eva mix pe 1o yepdto owpa Oa otoBet
KOAVUTEPO QTEVOVTL OTN YAUKUTNTA TOU YOAGKTOG. Av N KAYOLAX ivat TTOA) AETTTH KL 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 OKOUO TILO OTALTNTIKE, YT UTaivouv Tayog Kot KpUo appOyaAa.

Exel ol KAPOULAEQ e évTaon 9 Kat TIAVW, aVAAOYa e TNV KALOKE, GUXVA amtodidouv KOAVTEPQL.
LoTooeA b

lNa freddo espresso oto oTity, éva pkpd PUOTIKO glval va pn QTLAXVELG UTTEPPOALKE LoKpU Ka@é. AVO KAWOLAEQ
coffee, xTumnuéveg pe ayo, Sivouv cuvrRBwG TiLo YEUATO amoTeéAeopa amd pia kapouvAa Tpafnyuévn wg lungo.
Nai, kootilel TeplocodTePOo. AANG av BEAELg yevon KOVTA g€ auTO TIOL TIALPVELG €€W, N TTLKVOTNTA HETPAEL. Mia

KAWOUAX e TTOAU VEPO KA TIOAU TIAYO OUXVA KXTOANYEL O KAPE TIOU HoLalel adUVAROG amo TNV TPLTN YOUALX.

NMN6c0o KOOTI(EL TTPAYHATIKX O KOUPEG HE KAYPOUAEG

To kooTOQ €ival evag amd toug Adyoug Tou ToAhol Yaxvouv GetCoffee mpoowopeg. H T avd kapouvia
SLoPEPEL VAAOYQ HIE TN KAPKO, TNV TTOCOTNTA, TN OELPA KL TO OV UTIAPYXEL TIPOCPOPA. AV TIHVELG EVaV KAQE TNV
NUEPQ, N Slapopd Alywv Aemtwy avd kadWouAa Sev @aivetal Spapatiki. Av oto oTtitt Ttivouv dUo &topa amd

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


https://ersanews.gr/kapsoyles-dolce-gusto-o-pliris-odigos-gia-na-dialexete-tin-idaniki-geysi/

A¢ 10 S0UE TIPOKTIKA. Mg évav Ka@E TNV NUEPA, KATAVOAWVELG Ttepittou 30 k&P ouAeg Tov priva. Me dvo dtopa
Tou Tiivouv amd Svo kapedeg, PTavelg Tepimou TIg one hundred twenty. Ekel pa Stapopd 10 Asmtwv ava
KQWovAa onuaivel Tepimou 12 eupw Tov PRAva. X évav Xpovo, auto dev gival apeAntéo. ATO TNV GAAN, av n
PONVOTEPN KAYOULAX Sev 0OU OPETel, SeV EXELG TIPAYHATIKA kepSioel. ATTAWG TTANPWVELG ALYOTEPO YL KATL TIOU
amoAopupaveLlg AtydTepO.

H koAUTepn oTpatnylkn eivat va Bpelg V0 1 TPELG KAWOUAEG TIOU GOV OPECOUV KAL HETA VO TIAPAKOAOVOEIG TIG
TIEG TOuG. OL peyddeg ouokevaoieg a&llouv otav &Epelg to Tpoidv. Ot mpooopég ailovv Otav dev ot
OTIPWXVOUV Ot ayopd Tou Sev Ba ékaveg cAAWG. Av PAémielg GetCoffee kaouleg oe TtakeéTa SOKIUNG, OVTA

MTTopEl va glval TILO XPAOIUA TNV apXn OO VAl HEYGAO KOUTL EVOG HOVO XOPHUAVLOV.

AmtoOnkeuon: HIkpN AEMTOUEPELX, HEYAAN Slapopa

Ol KAWOUAEG TTIPOOTATEVOLV TOV KAPE TIOAU KOAUTEPO ATIO EVA OVOLYHEVO OOKOUAGKL OAECHUEVOL KOPE, OAAK
Sev elvau paykég. H €otn, n vypaoia kat o AAlog Sev BonBovv. Kpdtnoé teg o Spooepo, ENpo onueilo, pokpLd
oo OUVPVO, TIAPABLPO 1 VTOUVAATIL TIAVW aTd KaPETIEPA TIov (eoTaiveTal ouxva. Asv xpetaletat Yuyeio. To

Yuyeio pépvel vypaoia kat pUpwSLEG, ESIKA av oL kKaWouAeg Sev gival o dgoyn ouokevaaia.

Av ayopddlelg TIOAEG KAWOUAsG padl, dvolye TpWTA TIG TIOAXLOTEPEG. KaAd €lval val PNV KAVELS OTOK YLX
UTTEPPOAIKA PEYOAO SIACTNMPO, EKTOC AV N KATOWVOAWON 0To OTiTL £lvat vPnAn. O ka@Eg XAvel OTOSLOKA
OPWHOTIKA (WVTAVLA, OKOUO KOL OTAV ElVOL KOAG CUOKELOOUEVOC. Agv Bal XOAATEL OTIWG £V (PPETKO TPOPLUO,

OAAG pmtopet va yivel Tio emimedoc,.

Mou €xel TUXEL VO TILW KAWOUAEG TIOU Eixav HelVEL 0 VTOUAATIL KOAOKALPIVOU OTILTIOU YL HAVEG, TIAVW Omo
kouliva, pe (¢oTn Kat vypaoia. Agev ATav akaTAAANAEG, oMK gixav xaoel oxedov OAn T Ppeokada Toug. O (81og
KWSIKOG, ayopaapEVOG Eava Kal amoBnKeLUEVOG OWOTY, lXE TIOAV KOAUTEPO APWHA. AUTEG Ol AETITOUEPELEG

Sev @aivovtal otnv apxn, cAA& dtav Ttivelg kaBnuepva coffee, Tig katoAafaivelc.

Ta oguvnOiopéva AaOn Twv MpwTwv eSopadwv

‘ONotL KAvoupe HEPIKA AXON Otav Eekvape. To KOAO e TIG KAPOUAEG eival 0Tl SlopBwvovtal eukoAa. Agv

xpetadeTal EOTALONOG, PéVO Alyn TTPOCOXH OTN POUTIVAL.
Ta Tl cuXVEA AGON givat o T:

1. Xpnotpomoteig k&Be kaWouvAa wg lungo yla va yepioet To @AT{avi, akopa kL av tpoopidetal yia coffee.



2. Aev poBeppaivelg TN pnxowvn kot To PAT{Av, OTIOTE 0 KAPEG Byaivel XAlapog.

3. Ayopdlelg peydAn toodTnTa amd Ayvwotn KAPOUAX HOVO TELSN NTAV O€ TIPOTPOPAL.
4. Kpivelg tTnv moldtnta pévo amd TV KPERA KOL OXL OTTO YEVOT, APWUA Kol ETIYEVON.
5.

ZEXVAG TNV A@OAATWON HEXPL N KXoV va ap)ioel va SuokoAsVeTal.

Av amo@uyelg ouTa, €xelg ndn kavel tn pon Sadpopn. H &AAN pon eival va SoKIUACELG e avoLXTO HUOAO.
Mmopel va avakoAUWPELG OTL 0 KOQEG TIOV VOUL(EG TG Ba cou apéasl Sev elval 0 kaBnuepvdg oov. Mrmopel
ETMONG VA BPELG WX TILO ATILX KAWOULAX TIou THiVETOL UXAPLOTA XWwplg {&xapn, VW TOALOTEPD TIOTEVEG OTL

B€Aelg LOVO TIOAU SuvaTd espresso.

Zayopn, YEAX KOL TTPOCWTILKO yOoUOTO

YTdpxeL Ko TIEPLTTH auoTnpoTNTa yUpw amd tov coffee. K&molol emipévouy OTL TIPETEL VA THVETAL OKETOC,
OAAWG Sev «peTpdel». H oAnBeta eival IO aTAR: 0 KOUPEG TIPETIEL VO 00U apeoel. Av Badelg Alyn {axopn, BAAe.
Av TOV TIPOTIHAG HE YOAQ, pia Xapd. To povo mou agidel va k&velg otnv apxn eivat var SOKIPAoELG K&Be vEx

KAWOUAQ OKETN, £0TW YLA pia YOUALS, YL VA KATOAGKBELG TOV XAPOKTAPA TNG.

H C&xopn koAUTITEL THKPASA KOl 0&UTNTA, OAAG PTIOPEL VO KPUWEL KO EUXAPLOTEG VOTEG. TO YAOAX HOAXKWVEL
TOV KOQE, TIPOOOETEL YAUKUTNTA KAl WU, OAA& HELWVEL TNV EVTOON TWV CPWHATWY. AV X KAWOUAX gOov
paivetat Alyo emBeTikr) okETn, umopel va ivat e§aLpeTIKn og cappuccino. Av pa GAAN glvatl @iva Kol dpWHaTIKN

wg espresso, unopei va e§apaviotel o peydAo latte.

Mo QUTIKA POPHRHATA, TA TIPAYHATA SLAPEPOVY OPKETA. Bpwun kot apuydaAo €xouv SIKO Toug ApwHa Kal
yAukUTnTO. ‘Evag oAU nmiog coffee pmopel va xaBsl, evw €vag IO COKOAOTEVIOC 1 ENPOKAPTIATOG UTTOPEL VX
Séoel Opopa. Av XpNOLUOTIOLELG PUTIKO pOPNUA, SOKILOOE KOPESEG E TILO YEUATO CWHX KoL AlydTEPN €VTOVN

o&uTnTOL.

Decaf kol ATOYEUNATIVOG KOUPEG

O decaf otig kGouvAeg €xel BeATIwOel TTOAY o€ oxéon pe auTO TIou BupovvTal apkeTol Ao TIaAdTEPA. Agv ival
TAavTa (8l0¢ pe TOV KAVOVIKO KoPE, AN PTopEl va ival amoAooTIKOg, €l8IKA av BEAElG Tn yevon Kal TN
ouwvnBela xwplg va emnpedoelg Tov UTVO oou. o avBpwTtoug Tou Tivouv kKoe PeTd TIg five | Tig 6 TO

ATOYEVHA KOl ETG SUTKOAEVOVTOL VO KOLUNB0oVV, o kaAr decaf képovAa agidel va uTtdipXEL 0TO VTOUAATIL.

Aev avtiSpouv oot To 8lo otnv kaeivn. AAog Tivel coffee otig 9 To Bpadu Kat KOPATAL ooy TIETPA, XANOG
Tivel cappuccino oTig four kat otpipoyupilel pexpl apyd. Av avikelg otn Sevtepn Katnyoplo, pn BAEmel Tov

decaf wg oupPiLpaocpod. Agg Tov wg epyareio. Kpatdg To TEAETOUPYLKO, ATIOPEVYELG TNV UTIEPEVTAON.

Y yeuoTIKO emiimedo, ol decaf kaPouAeg ouxva Tapladlovv KoAUTepa wg coffee f pe Alyo yoAa, Tapd wg oAV

HOKPU poOPNnua. @éAouv Tipocoxr OTo vepo, ywotl av Tig TpaPnéelg umepPoAkd, pmopel va BydAouv o

ypnyopa &npn emiyeuon.

MNote a&idel va avéBelg emimedo

Av PET& amd KALPO e KAWOUAEG apXIOELG VO OVOPWTLECAL VIO PPECKO GAEOUD, SLOPOPETIKEG TIOIKIALEG KO
TeploooTePn xelpokivntn Swadikaoia, (owg KATOL OTLyUn vor BEANOELG HNXOVE ESPresso e HUAO 1 EEXwPLOTO
eEomAlopd. Agv eival amapaitnto. Ot KAPOoULAeg €xouv AOyo UTapENnG: TaxUTNTa, KaboplotnTta, otabepdTnTa,

MIKPO QMOTUTIWHA OTOV TIAYKO. ['al TTOAAG oTtiTia, ouTo eivat akplBwg To {NTOUHEVO.



H avafaBuion €xel vonua av amoAapfavelg tn Stadikaoia, OxL LOVO To amoTEAEoHA. Mia KaAn xelpokivntn
pnxovr BéAeL xpbdvo, Xxwpo, kaBaplopa kot StadBeon yla SOKIUEG. Oa TIETAEELS KOPE UEXPL VO TIETUXELG CGAECUQ.
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 €VA AETITO TIIVELG,

Mo apx&pLo, 0 KOOUOG TWV KAWOUAWV €ival LEAVIKOG Yla VO EKTIALOEVOELG TOV OUPAVIOKO 0OV XwpIg peYGAo
KOOTOG €l0680v. MabBaivelg Tl onpaivel Tkp&da, cwpa, o&UTNTa, dpwpa, emiyevon. Mabaivelg av TPOTIAG
arabica, blends pe robusta, okoUpo 1 peoaio kafoupdiopa. Auth n yvwon Ba cou @avel xpAon eite peivelg

OTLG KAWOUAEG ETE TIPOXWPNOELG APYOTEPD OE TILO ATIALTNTIKO EEOTIALOWO.

H xaBnuepivn 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 TIOAY, TIG KaBnpepveg Tou Pialecal kot Ta LaPPata Tou €xelg XpOVOo va Tov
amoAooelg. Me i kaBopry pnxoavr, owoth KAYOUAX Kol AOYIKA TIOOOTNTA VEPOU, HUTOPEIG va EXELG

OTOTEAECUOL TIOU OE LKAVOTIOLEL TIPOYLOTLKAL

Av xpnouotoleic GetCoffee espresso 1 GAAeq oUUPATEG KAWOUAEG, KPATA piat oA Aoytkn. AldAe€e pe Bdon tn
Xpron. AANOG KO@QEG YL OKETO TIPWLIVO espresso, GAAog yla freddo, dAAog yla cappuccino. Mnv a@nvelg
Hnxavn xwpig epovtida. Mnv Tpafdqg k&Bs KAPouAa HEXPL VO YERITEL HEYAAN KoUTIA. AOKipadle TPV ayopATELG

MEYOAEG TTOoOTNTEC. Ko oTav Bpelg SVo xappavia Ttouv oou Taptalouvy, KpATnoe Ta wg otabepn Bdon.

H opopold otig k&WwouAeg eival 0Tl kévouv tov coffee Tpootto. Aev xpeldletal va EEPELG TA TIAVTO ATIO TNV
mpwtn efSopdda. Xpetdletal povo va mapatnpeiq Tt mivelg. Av evag GetCoffee kapég oou divel wpaio Gpwpa
TO TPWI, OV OTEKETOL KAAX OTO YAOAQ, oV Sev a@rvel SUCAPEDTN TIKPA KOl AV O€ KAVEL VO VUTIOHOVEIG YLt TNV

ETIOMEVN KOUTIQ, TOTE £XELG BpeL TOV Spopo oov. Ot Aetttopépeleg Ba €pBouv podveg Toug, piat kKAYouAa Tn QopA.



