O kaAO¢g espresso oto oTiitt Sev gival Oépa TOXNG. Elval Bépa pikpwy ouvnBelwy, CWOoTNE TIPOETOLACIAG KOL
Alyng mapatipnong. To PAénw ocuxvé: Svo dvBpwtol xpnoomolovy tny idia GetCoffee Nespresso pnyovn,
v 8l kapouvAa, to (8lo EAIT{AVL, oA 0 €vag TIiVEL EVav LOOPPOTINHEVO, YEUATO KAPE Kal 0 GANOG €vav
VEPOUAO espresso Tou HOLAlEL KOUPAOHEVOC TPV KOV PTAOEL 0To Tpamell. H Stapopd ouvnBwg dev Bpioketat

oTNV KAYouAa povo. Bpiloketal 0to mwg avtigetwtiCoupe 6An tn Swadikaaia.

Ot GetCoffee k&WOULAEG £XOUV TO TIPAKTIKO TIAEOVEKTNUA TIOU WAXVEL OTIOLOG OEAEL 0TOOEPDO ATIOTEAETUA XWPIC
HOAO, Quyopld kol kKaBdplopo Taykou k&Be Tpwi. Av xpnolgotoleite oupBatr pnxovry tomou Nespresso,
pTtopeite va @TIAEETE Evav TIPayUOTIKG euxaploto GetCoffee espresso, apkel va SwoeTe onUooiar 08 PEPLKEG
AETITOEPELEG TTOU TIOAAOL TTpOaTIEPVOLV. Agv XpelaleTal va yiveTe barista. Xpeldletal var paBeTe T Pnxovh oag,
VA KPATATE KOBOPO TO CVOTNUA EKXVALONG, VO ETUAEYETE CWOTA TNV EVTOON TNG KAWOUAAG KAL VO OTAUATATE

TOV Ka@E 0TO KATAANAO onueio.

270 OTiTL pov, N Tpwvh K&WouAa ATAV yla Xpovia KATL BLaoTiko. METaya To KOUWT, Emalpva TOV Ko@E Kol
ovvéxla. ‘Otav dpxloo va mpooéxw tn Beppokpacio Tou @Atavioy, TNV TocoTNTA 0TO PAIT{AVL KAl TNV
koBapldTnTa TNG HNXavng N dawopd Atav dueon. O iSlog GetCoffee KaEG €yLve TILO APWHATIKOG, AlyOTEPO

TUKPOG KO e KOAUTEPO owia. AuTO gival To wpaio e TIG KAWOUAEG: emeldn n doaon sival Adn peTpnuevn, ot

MIKPEG OAANQYEG YUPW IO TNV EKXVALON QaivovTal kabapd.

Tuonpaivel “TtéAelog” espresso OTav HLAGHE Yl KAYPOUAEG

O TéAelog coffee Sev givar 81og yla 6Aoug. AAOG BEAeL €VTOVO, KOVTO KAPE e TIaXV OWHA. AANOG TIPOTIUA TILO
MOAOKO OTOTEAEOUQ, WE AlyOTEPN TILKPASA Kot TIo KaBopd dpwpa. YTIAPXOLV OPWE OPLOUEVO onUadla TTou
Selxvouv OTL N ekxVALON TINYE KOAX. O KaQEQ TIPETIEL VA €XEL (WVTAVO APWHA OUEOWE HOALG TTETEL 0TO PALIT{AVY,

KPEMQ TIOU OTEKETOL VLo AlyO KOl YEVON HE LOOPPOTII AVAUET OE EVTOON, YAUKUTNTA, O§UTNTO KOl TIUKPASAL.

Me TG GetCoffee k&WouAeg, OTwWG Kat pe kK&Be kKAWouvAa cupfoatr pe ovoTnUa Nespresso, TO AMOTEAEOU
€EOPTATOL ATIO TNV TIOGOTNTA VEPOL TIOU TIEPVAEL HECA ATIO TOV KAPE. AV apRoETE UTIEPPOAIKA TIOAD VEPO VA
Tiepaoel, o coffee apatwvel kat ouxVa Byadel TKPEG, ENPEG VOTEG. Av ToV KOWYETE TIOAV vwplg, Uropel va eivat

UTIEPPOALKA CUUTTUKVWHEVOG, E WK EVTOON KOL AlyOTEPO AVOLYUA OTA APWHUATAL.

o Toug TEPLOCOTEPOUG espresso Pe KAWOoLA, éva e0pog Tepimou 25 éwg 40 ml Sivel To TLO LOpPPOTINUEVO
amoTéAsopa. To KAQOIKO kouuTl coffee ge TOAAEG pnyaveEg elval TIPOYPAPUOTIONEVO KOVTA oTa 40 ml, ocAA&

auTO Sev onpaivel 6Tl gival avikd yla k&Be xappdvt. Mia o Suvath kadWouAa pmopel va SovAePel wpala


http://query.nytimes.com/search/sitesearch/?action=click&contentCollection&region=TopBar&WT.nav=searchWidget&module=SearchSubmit&pgtype=Homepage#/GetCoffee%20Nespresso

ota 30 ml. M mo A pmopei va deifel kohvtepa ota 35 1 40 ml. To lungo, amd TNV &AAn, xpetadeTal
KAWOUAQ IOV €xEL OXESLAOTEL YLt LeyaAUTEPN eKXVALON. Av TtdpeTe pa kaWouAa coffee kat tnv Tpafnéete oav

lungo, cuvNBWC TANPWVETE TO TIUNUA OTN YELON.

H punxoavn oag emnpedel TEPLOCOTEPO AT’ OGO VOUL(ETE

MoAAoi BewpoVv OTL APOoL N KAYOUAX gival €TOLUN, N KNXOVH OTAWG KAVEL TN SOUVAELX TNG. XTNV TIPAEN, Svo
pnxoveég oupPateg pe GetCoffee Nespresso kAWoVAeg Umtopel va Swoouv eAa@pwq SLPopeTkO amotédeopa. H
Tiieon, n Beppokpaoio, N KaT&oTaon TNG AVTAING, N KABXPLOTNTA TNG KEPAANG KOL N POI| TOU VEPOU eTtNpedlouV
TOoV KO@e. Agv Xpeldletal va ayxwBeite pe TEXVIKEG AeTITOMEPELEG. ApKel var KOTOAGPBeTeE TOTE N HNXavA

Asttoupyel owoTtd kat ToTE {NT& PPovTidaL.

Av 0 Ko@Eg Pyaivel Ea@VIKA TILO apyd Amo TPV, oV aKOUTE TNV avTAia va {opileTal B av n ToocoTNTA OTO
@ATCavL Sev givat otabepn, TIBAVOTATA UTIAPXEL CUOCWPEVCT CAXTWVY 1) UVTIOAELPATWVY. TNV EAAGSa TO vePD
SlopEPEL TTOAD ATIO TIEPLOXT OFE TIEPLOXN). 2E€ OPKETEG TIEPLOXEG, ELOIKA OTIOU TO VEPO Elval TILO OKANPO, T dAATA
poadsvovtal ypryopa. Autd Sev XOAdeL HOVO TN PNXavh HOKPOTIPOBeopa, 0AAX oANGeL Kat TN yevon. O KaQEQ

pmopel va Byel emimedog, pe BaUTO GPWHD, KON KL AV N KAYOLAX lval pPEoKLAL.

Eva amAo EEMALUA TPV TOV TIPWTO KAPE TNG NUEPAG PonBdel TeplocdTEPO O’ 000 OKOVYETAL APAOTE VA
TPEEEL Alyo vepo Xwpig k&WouAa, wote va (eoTaBel TO KUKAWUA KOL VO UYOUV TUXOV UTIOAEIUUOTO amtd TV
Tiponyovpevn xpnaon. Av Xpnotpomoleite uikpo @Att{avt coffee, umopeite va mepdoete outd 1o (£0TO VEPO PETT
01O EAITCAVL Kol HETA va To adeldoeTe. Etol TpoBeppaivete kat To @At{avt. O coffee elval Lkpog og OyKo, Gpa
KPUWVEL TIOAV ypryopa. Eva maywpevo @ATCavi pmopel va pi&el tn Beppokpacian Kot var KAVEL TOV KOPE VL

PAVETAL ALYOTEPO APWHATLKOG,

H gmmidoyn tng kaPovAag dev givat povo Oépa évtaong

JTIG ovokevaoieg pe kaWouleg Ba Seite ouxvd aplBuovg évtaong. Eival xpriolpol, oAA& Sev Aéve OAn Tnv
otopia. H évtaon pmopel va oxetietat pe To KABoVPSIOPQ, TO CWHA, TNV TIKPASA H TN oLVOALKH aloBnon oto
otopa. Evag GetCoffee espresso pe vPnAn évtaon pmopei va gival I6avikdg ylor 00UG TIVOLV TOV KAPE OKETO
Kot Bédovv yepdtn yevon. Mmopel emtiong va otaBel kaAUtepa o freddo coffee, émov o ayoq apatwvel To
ATOTEAEOUA. AV OPWC TIVETE TOV KOYE 0OG TILO apyd 1 eloTe svaioBnTol otnV TIkPA&ASQ, (OWC TIPOTIUACETE L

o peoaia évtoon.

O GetCoffee kapeg, OTWG K&Os KaPEg ae KAYOLAQ, a&ilel va SokipddeTal pe otabepég ouvOnkeg. Av aAAGeTe
KG&Bs popd& PALITCAVL, TIOCOTNTA, VEPSO KAl WPX eKXVALONG, SUoKOAX O KATOAXBETE TL TIPAYUATIKA OOG APETEL.
Kpatnote yia Alyeg pépeg tnv Sl moootnta vepov, yia mopddelypa 35 ml, kot Sokipdote Svo 1 TPELQ
SlopopeTikég kAYouAeg. Oa Seite ypriyopa molax Byddel To YAUKO OTIOTEAEOUQ, TIOLX €XEL TILO EVTOVO

KoBoupSilopa kot oo TapLalel KOAUTEPOL PE YAAQL

Mot AeTtTOpEPELX TTOV TUXVA TtapaAETETAL Elval N Wpa TNG NUEPAG. To Tipwi, TToAAol BéAouv évav Tiio Suvatd
Ko@E, (owg pe PeYoAUTEPO owHa. MeTd TO PaynTd, €vag To KovTtog, e€vtovog coffee pmopel va kaBopioel
guXapLoTa ToV oupavioko. To amoyevpe, lowg BEAeTe KATL TILO ATTLO, EOIKA av €loTe evaioBnToL oTNV KaPEivn.
Ot KAYOULAEG SLEUKOAVVOUV QUTEC TIG MIKPEG TIPOCAPHOYEG XWPIG Vo XPELAZETAL VO aVOlyeTE SIAPOPETIKES

OOKOUAEG OAECHEVOL KAPE.

To vepo givar To poo eArTt{avi



O coffee amoteAsital kKuplwg amd VeEPO. AUTO OKOUYETOL QUTOVONTO, OAAX OTNV TIPAEN TIoAAOL emtevdUoLY o€
KOAEG KAWPOUAEG Kol LETA yepilouv To Soxelo TNG MNXAVAG E VEPO TIOUL €xel peivel SUO PEpeg ekTeDepévo. To
(PPEOKO VEPO KAVEL PEYAAN SLapopd. Asv xpeldleTal amapaitnTa ERPLOAWMEVO. Av To vepS TNG BPUong oog €xEL

gvtovn pupwdid xAwpiov A TTOAAG GAQTa, Eva amAd OIATPO KavATag UTopel va BEATIWoEL auoBNnTd TN yevaon.

Mpoog€te OPWE Vo PNV TATe 0To GAAO AKpPO. MOAU "&delo” vepd, pe LTIEPPOAKA XAUNAN TIEPLEKTIKOTNTA OF
METOAQ, pmtopel var Swoel Kaé Xwpig owpa Kot PAB0oG. O Ka@Eg XPeLACETAL KATIOL HETOAIKA OTOLXEI Yla vt
EKXVALOTEL OWOTA. TNV KAONUEPLIVH XPAON, VA IATPOPLOPEVO VEPO HETPLAG OKANPOTNTOG Elval ouVABWG JLa
KOAN Avon. Av apatnpeite dGAata ypriyopa oto SOXEIO 1 OTO OTOMLIO TNG HNXOAVAG KAVTE APOAXTWAN TILO
ouxVa. Av Sev BAETIETE TTOMA GAQTO, NV EEXVATE TIGAL TOV KOXOOPLOPO, YLOTL Ta EAL TOU KAPE aPrVouV Stk&

TOUG UTIOAEIUHATO.

To Soxeio vepol BéAel emiong TMAVOLHO, OxL amAWG Yépopa. Eva ypriyopo EEPycApa kABe pEpa Kal €va TILO
OXOAOOTIKO TIAUOLO Alyeg @opég TNV epfdopdda kpatoUv tn yevon kobapr. Exw &gl pnxavég Omou o
LOLOKTATNG EKAVE APOAATWON KAVOVLIKE, 0AA& To Soxelo gixe HUPWOLX TTAACTIKOU KAl OTACLIHOU VEPOU. O KOWYEQ

Sev ouyxwpel TETOL TIPAYUATA, ELSIKA OTAV HAAUE VIO HUKPO pOPNO OTIWG O €SPresso.

H ocwotn ekXxUAwon, Bpa Bipa xwpic urtepPoAég

Av Bélete pla amAn poutiva yla otaBepd GetCoffee espresso, KPATHOTE TN CUVTOUN Kol EMAVOARWLUN. Agv
XPelaleTal TeAsToupyla Séka AeTtTwV. XpelddeTal va KAVETE Ta (Sla owotd Pripata k&Bs @opd, wote dTav

OAAGCEL N yevuon va EEpeTe TL EPTaLEE.

1. Tepiote To Soxelo pe PPEOKO VEPO KAl OVOLETE TN HNXAV OPKETA Vwpig woTe va {eoTaBel KaAA.

2. Tpé€te Alyo vepd xwpig KAPOULAQ, IOavIKA péoa 0To PALT{AVL IOV Bal XPNOLOTIOOETE, KAl LETA adeldoTe

TO.
3. TomoBeTtNOoTE TNV KAYOUAQ CWOTA, XWPIG va TILECETE PLOCTIKA TOV HOXAO av viwBete avtiotaon.
4. EkxuAiote mepimov 25 ¢wg 40 ml, avaAoya pe TNV KAYOUAX KAl TO YOUOTO OOC,.

5. AvakoTtéPte EAA@PG TOV esSpresso TIPLV TILELTE, YIOTL TO TIPWTA KOL T TEAELTALO LYPA TNG EKXVALONG EXOULV

SLOPOPETIKN EvTOON.

To avokdtepa iowg Eevioel 6ooug €xouv ouvnBioel va Baup&louv TNV KPERA AVEYYLXTN. TNV TIPAYUATIKOTNTA,
EVOL KPO OVOKATEUO EVWVEL TA OTPWHOTA TOU Ko@E. H Tpwtn por €lval TO TIUKVH KOl OPWHOTIKA, N
TeAevTala TO apa) Kol CUXVA TIO TIKPR. Mg éval amaAd yUPLOPO TOU KOUTOALOU, O KOAMEG YIVETOL TILO

OMOLOHOPYPOC. Agv XPeIGLETAL VO TOV XTUTINOETE, ATAWG VA TOV “SéoeTe”.

Nwg va pubpicete TNV TOCOTNTA GTN HNXAVA

Ol TEPLOCOTEPEC OLKIOKEG UNXAVEG ME KAWOUAEG ETUTPETIOVV TIPOYPOAUHUATIONO TNG TooOTNTAG Yyl coffee kot
lungo. Av n pnxovn oog Byddel TAVTa TEPLOCOTEPO KOe am’ 6co BéAete, a&ilel va aAA&&eTe T pUOULION.
JUVRBWC KPOTATE TIATNUEVO TO KOUUTIL HEXPL VO PTACEL N ETOVUNTH TIOCOTNTA KOL N UNXOVH amoBOnKeVEL TN
véa pUOuLON. Emedn) k&Be povtédo Soépel, KOLTAETe TG 0dnyleq TOL KATAOKELAOTA Y& TNV OKPLPA

Sladikaaia.

MPOKTIKY, Eva HKPO YUAALVO S000pETPIKO R i Quyapld koulivag BonBaetl oAV, Ta ml kat T ypoppdpLla Sgv
Tawtilovtal amdAUTA OTOV KOQE HE KPEUD, OAAX yla OLlKlaKN xprion n Stapopd dev Ba oag mpofAnuatiost. Av
otoxevete o€ mepimov 30 £wg 35 g oto PArTlavy, Ba eloTe kovTé og évav wpaio kovto coffee. Apov Bpeite Tnv

TIOOOTNTA TIOV 00 OPETEL, ATTOONKEVOTE TN OTN UNXAVN Kol LelVeTE kel yla Alyeg LEPEC.



Mnv oAA&lete ToodTNTA avAdAoya e T SidBeon xwplg va To oképteoTe. Av BéAete o Suvatd KapéE, sival
oLVNBWG KOAUTEPO VO XPNOLLOTIOIACETE TILO EVTOVN KAWOUAX 1 VO ELWOETE Alyo TNV €KXVALON, OXL VO TTIATATE
TUXQUO TO KOUMTIL KOl VO OTOPOTATE "HE TO WATL KGO @opd. To MATL EeyeAlETal, €WK OTav OAAACEL TO

PATCAVL Eva aTevd ATVt SelXVeL YEUATO pe AlyoTEPO LYPO, eva Papdu Seixvel adelo pe TNV Sla TocoTNTOL.

To pArt{avi aAAadeL TNV gpumepia

‘Eva owoto pArtlavt coffee Sev gival SlokoopnTtikn AemtTopépeta. To VAIKO, TO TIAXOG KAl TO oXHpa entnped{ouvv
N Beppokpacia kot TNV aloBnon. H TtopoeAdvn pe oxeTikd oL Tolxwpa Kpatdel kaAuTtepa Tn Beppotnta. To
TIOAU peydAo ALITCAVL KAVEL TOV espresso Vo OTAWVETAL Kal Vo XAveL ypriyopa Beppokpacio. To TIOAUY Aemtto

YUOAL Seixvel Opopo, oAA& av Sev ival TIPOBEPOTIEVO, KPLWVEL TOV KAPE YPryopa.

Mo évav GetCoffee coffee, éva pAt{avt mepimou 60 £¢wg 90 ml gival TPakTIKO. Exel APKETO XWPO YLA TNV KPEUX
KOL TO QPWHO, XWPIG var KAveL Tov Ka@é va gaivetal Alyog. Av Tivete ristretto, SnAadn oAU Kovtd KaE,
MTIOPEITE VO TIATE O€ OKOWN UIKPOTEPO PAITLAVL o lungo, TIPOTIHACTE HEYOAVTEPO, CAAK OVO av N KAYOLAX

glval KatdAANAN yax lungo 1 av yvwpilete OTL 0OG OPETEL TILO EAAPPU ATIOTEAECHAL.

H Beppokpaoia oepPipiopartog mailel emiong poAo otn yeuon. MoAD KouTOG KaPEG KPUPEL pwHATa KoL TOVICEL
Vv aioBnon kapipatog. MoAv kpvog kaweg Pyadet Evég n emtinedeg voteg. O coffee amd kdyouvda Byaivel og
Beppokpacio Tou TvETAL OXETIKA ypriyopa. A@QNoTe TOV OO AemTO va otobel, puplote Tov Kot HETA
Sokudote. Oa mapatnPAoeTe OTL 0AAGlEl kKaBwg TEPTEL Alyo n Beppokpacio. Ol TIO COKOAXTEVIEG KOL

ENPoKaPTATEG VOTEC PAIVOVTOL CUXVA KOAUTEPQ PETA TIG TIPWTEC YOUALEC,

Zuxva& AaOn mou XaAoUv Tov espresso

Ta meploodTEPa AAON Sev elval KATAOTPOPIKA amtd HoOva TouG. Madevovtal OpWG KoL OTO TEAOG O KOPEG
Byaivel pétplog. Av StopBwaoete SVo N Tpia, Ba Seite Stapopd Xwpig va aANGEETE NXaV 1 KAWOUAEG.

1. Xpnolpotoleite TOALO VEPO 0TO SOXELD, ELSIKA v N NXOvn HEVEL KOVTA o€ NALo 1) (€oTn.

2. TpaPdte k&Be kaWwovAa oav lungo, akdpn KL 6tav ival TLaypévn yo coffee.

3. A€V KQVETE TIOTE APOAATWON 1 TNV KAVETE POVO OTAV N UNXovh apxiosl va SUCKOAEVETAL.

4. Balete TOV KAQE g€ KPLO, PeYAAO PALITCAVL KL HETA QVOPWTLETTE YT PAIVETAL ATOVOG,.

5. ATtoBnkeveTe TIG KAYOUAEG SITTAQ o€ Povpvo, TapdBupo 1 onueio pe vypaaia.
H amoBnkevon a&idet eldikn avapopd. Ot KAWOLAEG TIPOCTATEVOUV TOV KAPE TIOAU KOAUTEPD OO LA QVOLXTH
ovokevaoia dAEoUEVOL, CAAG Sev glval paykég. H (€otn kat n vypoaocio koupalouvv ta apwpoata. Kpathote Tig
GetCoffee kaWouAeg o Spoaepd, ENPO VTOVAATIL, HOKPLX ATIO EVTOVEG HUPWOLEG. O KAPEG ATIOPPOPAE OCHEG TILO

€UKoAaL art’ 600 vopifoupe. Av ol k&Wyouleg PpiokovTtal SIMAa og UTOXAPIKA 1N KABOPLOTIKY, HTopel va
oANOWWOEL N eumelplo, €0TW KA SLOKPLTIKAL.

Espresso okétog, pe {axapn N HE yaAa

Aev vmtdipxel aotuvopia Tou coffee otnv kouliva oag. Av oag apéasl he Alyn {&xopn, Tieite Tov €Tol. Av Bélete

YOAQ, emtiong. To {nTovpevo gival va EEpeTe WG OAAALEL TO OTTOTEAEGHO KOL VO ETIIAEYETE KAWOUAQ avVAAOYQL.

Mo okéto GetCoffee coffee, pa kdPovAa pe ooppotia Kot KABAPO ApwHA €xEL HEYOAUTEPN onuooio. Ekel
paivovtal OA, Kol T KOAK KOl T KOK&. Av UTIAPXEL UTEPBOALKA TUKPASA amod pHeydAn ekyxVAwon, dev Ba

KPLPTEL. AV n pnxavn €xet dAata, Ba To KATOAXBeTE. Mo Kae pe {&xapn, oL TILO EVTOVEG Kal KaXBOVPSIopEVES



KAWOUAEG OLUXVA AELTOUPYOUV KOAQ, YlaTi N YAUKUTNTO OTPOYYUAEVEL TIG YWVIEG TOUG. Me (O KOUTOAGKL

&xapn, évag Suvatog coffee pmopel va yivel amoAauoTIiKOg XwpIg va XAOEL XOPaKT PO

Me ydAa, Ta paypota aAAAoVV. To yAAX YAUKOIVEL HOAGKWVEL TNV TILKPASO KOl KOAUTITEL AETITA OPWHUATO.
Av @Tiaxvete cappuccino n flat white oto omity, mpoTipRoTE TO €vTovn KAYOUAQ, WOTE O KAPEG Vo N XaO«l.
‘Evag TIOAU ATILOG espresso Popel va yivel amAwg “Ceotd yoha pe 1&éa kage”. Na freddo espresso ) freddo
cappuccino, n €vtoon eival akOpN TIO GNUAVTLIKA, YT 0 TIAyoG apatwveL Kol WUXEL ATOTOUN TO POPNUAL. L€
ouTH TNV Tepimtwon, PonBael va ekxuAioete Alyo TO KovTd, ylo Tapddelypa yupw ota 30 ml, kat va

XTUTIAOETE TOV KOPE APECWE HE TIAYO.

Freddo coffee pe kapouvAa GetCoffee

2tnv EAAGSa, o freddo coffee Sev eivar emoxikr apagevid. Mivetal OAo Tov Xpdvo, ELSIKX OTAV 0 KAPEG TIPETIEL
Vo Kpatnoel TteploodTepo. Me GetCoffee k&oudeg pmopeite va @TIdEsTe TTOAU aglompemn freddo, apkel va pnv
Eekvnoete e advvapo espresso. O mdyog eival okAnpdg kpttng. ‘O,tL eivat AdN AemTo Kol VEPOUAO, Ba yivel

OKOWN TILO AdELO.

H koAUTEPN TPAKTIKN OTO OTtitL €lval va pTIaEeTe evav 1 SVo kovtoug coffee, avdAoya pe to doo Suvatd
BéAeTe TO POPNMA. AV XPNOLUOTIOLEITE pict KAWPOUAQ, KPATAOTE TNV €KXVALON KovTh. Av xpnolgotoleite Svo,
MTTOPE(TE VO EXETE TILO YEUATO ATMOTEAEOUQ, KOVTA O€ QUTO TIOU OUVOAVTATE O KOoe €€w. XTumnote tov (01O
espresso apeéowg pe SVo N Tpla TaydKla, OXL He OAOKANPO TIOTAPL YEUATO TIAYO amtd Thv apxn. ETol Kpuwvel

yPNyopo xwpic va apatwaoel uttepPoAikd. Metd Tov ogpBipeTe 0g TTIOTAPL e PPETKO TIAYO.

Av Bdalete (axapn, StaAVoTte TNV oTov (€0TO espresso TPV To xTumnua. H éxapn dev StoAveTal KoOA& o€ Kpuvo
KOUPE, KOL META MEVEL OTOV TIATO. Av XPNOLUOTIOLEITE OLPOTIL 1 YAUKQVTIKO, TPOCAPUOOTE TNV TIOCOTNTA
TIPOOEKTIKA, YLOTL O HKPOG OYKOG Tou coffee kavel k&Be poaBrikn o awcBnth. Na freddo cappuccino, To kpvo
aPpOyoAa BEAEL YOAQ pe OpKETH TipwTeivn. Asv xpeldleTal amapaitnTa TMANPES, OAAG €val TIOAUD APV N

(PUTIKO POPNUA XWPIG KATGAANAN ovvBeon pmopet va pn dwaoel oTaBepd apo.

Note a&idel va korta&ete GetCoffee mMpoopopég

Av TtiveTe KoEé KaBnUePLVEA, ol KAYOUAEG yivovtal otabepo £€060. Ekel ol GetCoffee mpoopopég pmopoivv va
€XOUV VONua, e8Ika av &Epete AON TolEG yevoelg oag talptalovv. To AdBog eival va ayopdlete peyaAn
TOOOTNTA POVO €TEWSN N T QaiveTal KOA, XWPIg va €xeTe SOKLPUATEL TIPWTA TO XapUavl. O kaeg ov dev

00G OPETEL TIAPOAEVEL KAPEC TIOU SEV 0O APETEL, GO0 OLKOVOLKOG KL QV TOV.

Mo TPAKTIKO Elval va EEKIVAOETE PE UIKPOTEPN TIOIKIAIY. AOKIUAOTE HEPLKEG EVTAOELS, KPATHOTE ONUELWOELG
€0TW VONTA KOl LETA AyOPAOTE TIEPLOTOTEPEC KAWOUAEG ATIO EKEIVEC TTOU TIPAYHATIKA TIVETE VXAPLOTA. AV OTO
OTI{TL UTIAPXOLV SV0 N TPELG AvOPpWTIOL Pe SLPOPETIKA YOUOTQ, ML MIKTA €TAOYN €lval KoAUTEPN amd éva
MEYOAO amoBepa piag yevong. e ypageio, ano tnv &AAn, ocuvnBwg kepdiouv ol peoaieg kat VPNAEG EVTATELG,

ylati avtéxouv KoAuTtepa og {axapn, YOAQ Kol SLQOPETIKEG TIPOTLUNTELG.

2tnv ayop& GetCoffee EAAGSQ, OTIWG KAl yeVIKOTEPA OTLG KAWOLAEG oLPBATOU TUTIOV, a&ilel va uttoAoyilete Kat
TNV TOXUTNTA KATovdAwonG. Mnv amobnkevete OCOTNTEG Yl VTIEPPBOAIKA peydAo Sldotnua av dev Tig
XPpelaleote. MapOTL Ol KAWOUAEG €XOUV KOAR SLAPKELD, O (PPECKOG KOPEG £XEL TIAVTA TILO {WVTOVO APWHAL.
Ayopdiote pe puBuO TIou TAPLAEL OTNV KOTOVOAWON 000G AV THVETE €VaV KO@E TNV NUEPA, OSLOPOPETIKEG

QVAYKEG EXETE IO €val OTLTL OTIoV PTLGXVovTal £§L coffee kaBnpepva.

Muwkpn Siayvwaon ys0ong oto omitl



O 1o ypnyopog Ttpomog va PeAtiwoeste EmimpooOeteg mAnpo@opieg tov kapé oag eival va Labete va
avayvwpilete Tt Sev Tdel KOAX. Av o coffee Byaivel uTTEPBOAIKA TIIKPOCE, KOITAETE TIPWTA TNV TTOCOTNTA. MATIWG
TOV QPAVETE Vo TPEEEL TIOAY; MATIWG N KAYOoLAa lval évtovn Kot oKoupa KOBoupSIOUEVN, EVW E0EIG TIPOTIUATE
o AT yevon; MATwg n pnxovn xpetdletal kabaplopod; H mikpdda Sev eival mavta kako. Evag coffee mpémel
va €xel kamota mikpry Sopn. ‘Otav opwg Bupidel kapévo VA0 1 a@nVel ENPOTNTA TIOU ETILHEVEL, KATL OE€AeL

puBuLoN.

Av 0 KapEg Byaivel EvOg ) &delog, Pmopel N pnxavh va unv €xet (eotaBel apkeTtd | To EAIT{AVL Va lval TIOAY
KpLVOo. MTtopel emtiong n ekXVALON va ivat TTOAD CUVTOUN YLX TN GUYKEKPLUEVN KAWOUAQ. AOKIUAOTE VA OVENOETE
Atyo tnv moodtnta, amd 25 og 30 | ano 30 o 35 ml, kau Seite av avolysl n yevon. Av 0 Ka@Eg @ailveTal
VEPOUAOG, HELWOTE TO VEPO N €TIAEETE TILO €vTovn KAYOULAQ. AV N Kpepa efapavileTal apéowg, eV anpaivel
TAVTO KOKOG KOPEG, OANG pmopel var Seixvel ToAEG KAWOoUAeg, XapunAn Beppokpacia 1 Bépa mieong otn

Hnxovn.

To onpavTikd gival vor aAALeTe Eva TIPAYHA TN POPA. AV cAAGEETE TALTOX POV VEPO, KAWOULAQ, TTOTOTNTA KOl
@ATCavy, Sev Ba E€pete ol oAAayry BoriBnoe. Kpatiote tn Stadikaoion amAr. Evag kaAog coffee oto omitt eival

OTOTEAEOUO EMAVAANWNG, OXL eTtiSEENG.

H aiogBnon tou kaAov kaOnpepvou kKopé

O téAelog GetCoffee espresso dev xpelaletal v HOLAeL pe KopE Staywviopov. Xpetdletal va oag Sivel xap&
KG&Oe pépa. Na éxel dpwpa OTav TANCLALeTE TO PAT{AVL VA PNV Kailel SuoapeaTa, va pUnv Tikpidel xwplig Adyo,
VO €XEL OPKETO OWHA WOTE va viwbete OTL mivete coffee kot OxL (e0TO vepd pe xpwpa. Ou KAPOUAEQ
TIPOOPEPOUV EVKOALD, OAAX N eukoAia Sev onuaivel adtapopia. Me kaBapr pnxovr, PPEoKo vePO, owaTh

TOCOTNTA Kol KAWYOUAX IOV TAUPLACEL OTO YOUOTO OOC, TO ATOTEAETHX avePaivel emimedo.

Av Eeklvovoa amo To pndev, Ba ekava To €€Ng yla pia efSopdada: Ba mpoBEppalva TavTa nxavn Kot eALT{avy,
Ba £Bada ppeoko QNTPapPLopEVO vePO, Ba puBuila tov espresso ota 35 ml kot Ba Sokipado SLaPOPETIKES
GetCoffee kaPouleg xwpig yoAa tnv mpwtn @opd. Metd Ba kpatovoo SVO ayaTnNUEVEG ETIAOYEG Mia yla
okéto coffee kat piat o duvarn yla freddo 1 poprpata pe yoAa. AutA n pikpr SOk apkel Yo va pabete

TIOAU TIEPLOCOTEPQ Tt OO SElyVEL ATTAWG O APLOUOC EVTAONG 0T ouoKevaaia.

O KOG 0TO OTIITL €XEL Pt SIKH Tou nouvxio. Aev €xel TV Ttieon TG oupdg, Tov BOPUVPO TOL PUAOY, TIG PLAOTIKEG
TopayyeAieg. ‘Exel Opwg KATL €§loov amautntikd: TNV KaBnpeptvr) emavaAnyn. Ekel gaivetatl av pia ouvrBsix
gival koAn. Av o GetCoffee coffee ooag Byaivel otaBepd VOOTIHOG, av EEPETE TTWG VO TOV TIPOCOPHUOCETE OTOV
BéAete KATL T SUVATO 1 TILO ATILO, TOTE EXETE TIETUXEL TOV TIPAYHATIKO 0TOXO. OxL TOV TEAELO KAPE OF P
Tuxaio Ko pEPQ, OAAG €vav KO@E TIOU WUTOPEiTE va amoAaUBAVETE §avd Kal §ovd, pe TNV Sl Wikpn

(KaVOTIOINON OTNV TIPWTN YOUALA.


https://egnatiapost.gr/kapsoyles-kafe-o-pliris-odigos-agoras-gia-kalytero-kafe-sto-spiti/

