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

LOOPPOTINKEVN TIOKIA X UTTOPEL VO YivEL O amoysupaTivog coffee Ttou Sev ae 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 pe pua xelpokivntn pnxavn coffee. Aev pmopeic va cAAGEelg To dAeopa, oute tn §don. Mmopeig dpwg 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 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.

Mia KoAR TTPWTN ayopd Ptopel va teplAapfavel Eva looppominuévo blend, éva o Suvato, éva Tio apwUATIKO
kot lowg éva decaf av mivelg kae apyd to amoyesupa. Av Paxvelg GetCoffee EAANGSO, Ba cuvavtroelg cuviBwg
OPKETEC ETUAOYEG YL SLAPOPETIKA youoTa, amo kAaolkd GetCoffee espresso pEXpL TILO EVTOVO XOPUAVIO YLX
oooug Bélouv Ka@é pe owPA. To ONUAVTIKO elval va pn SeOpeVTEIC amO TNV TPWTN MEPA Of TEPAOTIA

TOOOTNTA POVO KAL HOVO ETIELSN N TR VA KAWOULAX paiveTal KOAUTEPN.

Exw Sel apkeToUg va taipvouv 100 KAWPOUAEG Ao €va XOPHAVL TTou Sev €XouvV SOKLUAOEL, ETIELSH €TUXQV O€
TPooPopd. MeTd Tivouv HETPLO KaPE yla SU0 PNVEG N Tov «owlouv» pe yoAa kat {axapn. Ou 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. dTLdEe K&Be KAYoLAa WG espresso, Tepimov 25 pe forty ml, xwpig ydha kot xwpig {dxapn otnv mpwTn
YOUALGL
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 YEUOTLKAL

4. Av mtivelg yoAa, kpata pio kadpouvAa amd kaBe eidog yla cappuccino 1 freddo cappuccino.



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

AuTh n pkpn Sladikaoior akoUysTal OXOAQOTIKY, CAA& oTnv TIPA&n BEAeL Alyeg pépeg. Metd Ba E€pelg av oe
TpoPdive OL €VTOVOL OL COKOAQTEVIOL OL ENPOKAPTIATOL 1 oL Tilo QwTelvol kowedeg. Kot Ba ayopddelg pe

OLyoupLA.

To pRkog Tou ka@é aAAadel Tax MAVTA

2TIG UNXOWVEG UE KAWOULAEG UTtapXoLV cuvrBwg dvo Baoikd kouptd, coffee kat lungo. MoAloi tatouv lungo yix
v YeUioeL TtEPLooOTEPO TO PALT{AVL, QKO KAl OTAV N KAWOUAX €xel oxeSLaOTEL Yyl espresso. Ekel apxilouv ta
npofAipata. ‘Oco TEPLOCOTEPO VEPO TEPVAEL HECK QO TNV (Sl TTOCOTNTA KOYE, TOOO QUEAVETOL N
TOavoTNTAa Vo Byouv TILKPEG, EEPEG KAL AXAPEG VOTEG. AgV TTAUPVELG ATIAWG «TIEPLOCOTEPO KAPE». Maipvelg dAAN

EKXVALON.

Mo espresso, éva eVpog 25 pe 40 ml givatl ouvRBwWC ATPAAEC. AV OOV OPETEL TILO GUPTIUKVWHEVOG, Sokipaoe 25
pe 30 ml. Av tov BéAelg Alyo Tio amoano, myawve ipog ta forty ml. MNa lungo, ot TocdtnTteg aveRaivouy, oA
Sev Tatplalouvv OAeG oL KAWOUAEG. Kamoleg yivovtal vepouAeg, dAAeg TiikpiCouv. Av n k&youAa givat Tiio duvarty,
ME robusta 1 okovpo kaBoupdlopa, pmopel va oTaBel KOAUTEPO O PEYOAVTEPN €KXVALON, OAA& Sev ayopd

KAWOUAEG Kapé 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 Tio kaBapod amoTEAEOUN OTtd
TO VA a@noeglg OAO TO VEPO v TEPATEL amtd TNV KAWouvAa. H Sopopd @aivetal Wblaitepa o8 KAWOUAECG pe

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

H punxavn OéAgL Ailyn @povtida, oxt pavia

Ol kKaPouLAeg €xouv TN GAKRN TNG MNSEVIKAG ouvTrpnong. Aev sival akplBwg €tol Asv xpetdlovTal Tov KOTO
MLOG XELPOKIVNTNG HNXOVAG, OAAG BEAOUV KABOPO KUKAWUG, OWOTH BEPUOKPATIX KOl APOAXTWON OTAV TIPETIEL.
AV N LNXQVN 00U €XEL AAATQ, XOUNAN Bepokpaaia 1 BpWLIKO OTOLO, OKOMA KOl 0 KaAUTEpog GetCoffee kapég

BOa ByeL KATWTEPOG OO AUTO TIOU UTTOPEL.

To vepo otnv EAAGSa Sloépel TIOAD aTtO TIEPLOXH OE TIEPLOXN. XE OPKETEC TIEPLOXEG Elval OKANPO, OTOTE T
dAata padsvovtal ypriyopa. Av XpnoLHOTIOLEIG TN Hnxovr KaBnpepwd, n a@oAdtwon kK&Be V0 UE TPELG HAVES
prtopel va givat Aoyikr, oAA& ouTd e§aptatal amd Tn oKANPOTNTA TOU VEPOU KAl TN xprnon. K&moleg pnxaveq
€xouv €vdelén. Av Sev €xeL n Sk oov, TapatRpnos onUAdLa: Tio apyn pon, Tio BopuBwdng Asttoupyia, KAPEC

Tov Byaivel Atydtepo (€0TOC, yeVon Tou potdlel BauTn.

Mpwv ToV TIPWTO KOYE TNG NUEPAC, BonBd& va TpEgelg Alyo vepd Xwplig KaWouAa. ZeoTaivel TO KUKAWHO KOL TO
@ATAvL, evw EemAével vTtoAsippoTo amd TNV Ttponyovpevn xprion. Etvaw pikpn kivnon, aAA& kavel Stogpopd,
EOKA TOV XELHWVA ] OV XPNOLUOTIOLELG XOVTPO KePapKO QALIT{AvL Tou Tpafdel Beppotnta. O espresso eival
MIKPOG O€ TTOOOTNTO, APO KPUWVEL Ypriyopa. Eva kpyo @ALIT{avL PTopel va ToV KAVEL va aiveTal Tio eminedoq

KOl TILKPOG.

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

H kpépa otov espresso eivat EAKVOTIKN. Alvel auTh TNV KAPETLY, BEAOVSIVN ETILPAVELX TIOU €XOUUE OUVOETEL UE
TOV «OWOTO» KOPE. 2TIG KAWOUAEG, €8Ik o€ blends pe robusta | pe ouykekpévo Babud kafouvpdiopatog, n
KpEUa pumopel va ivat Aovola kot otaBepry. AuTo Sev onpaivel TAVTO OTL O KAPEG elval KOAVTEPOG. ZnHaiVEL

OTL £XEL OUYKEKPLUEVN OVOTAON KOl EKXUAOTNKE PE TPOTIO TIOL TIAYISEVTE AEPLA KOL EADLD OTNV ETILPAVELQL.


https://allconnected.gr/kapsoyles-kafe-ston-choro-ergasias-grafeio-omada-kai-epicheirisi/
https://allconnected.gr/kapsoyles-kafe-ston-choro-ergasias-grafeio-omada-kai-epicheirisi/

‘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 utapyel pio kAPouAa Tou va eival lbavikr yiax oAa. Na okéTo coffee, pmopel va Beg looppoTtia, dpwpa Kot
kaBapn emiyeuon. Na cappuccino, xpetdleoal kapé mov dev efapavidetal péoa oto ydia. Na freddo coffee,

BOEAELC EVTOON KOL CWUQ, YLOTL O TIAYOG OXPALWVEL TO ATTOTEAETHA KL XOXUNAWVEL TNV PWHATIKE €VTOON.

Av Tivelg kupiwg cappuccino, dokipaoe o duvatég KAWOLAeS. Evar mixture e Tilo yepATo cwpa Ba otoBet
KOAVUTEPO QTEVOVTL OTN YAUKUTNTA TOU YOAGKTOG. Av N KAYOLAX ivat TTOA) AETTTH KAl 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 OKOUX TILO OTAULTNTIKE, YT PIaivouv Tayoq Kot KpUo appOyaAa.

Ekel oL KAYOUAEC pe €vtaon nine Kot TTAVW, AVAAOYa PE TNV KAHOKD, ouxva amodibouv KoAUTEPQ.

Mo freddo coffee oto omity, €va pikpd PUOTIKO gival va PN OTIAXVELG UTIEPPOALKA HaKPU Ko@E. AVO KAWOLAEQ
coffee, xTumnUéVEG e TIAYO, Sivouv cuVNRBWG TILO YEUATO amMOTEAEOHA OO pia KaWouvAa Tpafnypevn wg lungo.
Noau, kooTilel TeplocoTePo. AANG av BEAELG yeUoNn KOVTA g€ aUTO TIOL TIALPVELG €§W, N TTLKVOTNTA HETPAEL. Mia

KAWOUAQ e TIOAU VEPO KOl TIOAU TIAYO CUXVA KXTOANYEL O KAPE TIOU HoLalel adVVAROG Ao TNV TPITN YOUALX.

NM600 KOOTI(EL TPAYHATIKAX O KAPEG HE KAYPOUAEG

To kooTOQ €ival évag amd toug Adyoug Tou ToAAol Yaxvouv GetCoffee mpooopéc. H TR ava kapouAx
SlopEpel avAdAoya PE TN PAPKQ, TNV TTOGOTNTA, TN OELPA KAL TO AV UTIAPXEL TIPOCPOPA. AV TIVELG EVav KOQE TNV
npépa, N Slapopd Alywv AeTTwy avd KaWouAa Sev paivetal SpapaTikr). Av oTo oTiTt Ttivouv dUo &Topa amd

Svo kaedeg, TOTE N punviaia Stapopd yivetatl aadnTn.

A 1O S0UUE TIPAKTIKA. ME €vav Ka@E TNV NUEPQ, KATAVOAWVELG TtePITtov 30 KAWOUAEG Tov prRva. Me SUo atopa
Tou Tivouv amo SVo Ka@ESeg, PTAVELG Tiepimou Tig one hundred twenty. Ekel pia Stapopd 10 Asmtwv ava
K&YouAa onpaivel Tepimou 12 upw TOV PAVA. Ze évav XPOvo, auTto Sev eival apeAntéo. Ao tnv GAAn, av n
@ONVOTEPN KAYOLAX SeV 0oL OPETEL, eV EXELG TIPAYHUATIKA KEPSITEL. ATIAWG TIANPWVELG ALYyOTEPO YLt KATL TIOU

ATOAQPAVELG ALyOTEPO.

H koAUTepn otpatnyikn ival va Bpelg SU0 1 TPELG KAWOUAEG TTOU TOL OPETOLVV KAl PETA VO TIAPAKOAOVBEIC TLG
TIHEG TOouG. O peydieg ouokevooieg ailouv Otav &€pelg To Tpoldv. Ot mpooopeg a&ilovv OTav Sev oe
OTIPWYVOUV O ayopd Tou Sev Ba ekaveg oAwe. Av BAgmelg GetCoffee kAWouAeg oe TTAKETA SOKIMAG, QUTA

MTIOpEL va glval TTo Xpr oL oTnv apXh amo Eva LeyAAO KOUTL evOG HOVO XOPHOVLOV.

AmtoOnkeuon: pikpn AeMTONEPELR, HEYAAN Slapopd

Ot KAYOULAEG TIPOCTATEVOUV TOV KAPE TIOAU KOAUTEPX ATIO €VA AVOLYHEVO COKOUABGKL OAETUEVOU KOPE, OAAK

Sev gival payikég. H €otn, n vypaocia kat 0 AAL0G Sev BonBouv. Kpdtnoe teg oe Spooepo, Enpd onueio, pakpLd



oo POVPVO, TIAPABLPO 1 VTOUVAATIL TIAVW ATIO KAPETIEPA TIov (eoTaiveTal ouxVA. Asv xpetaletal Yuyeio. To

Yuyeio @épvel uypaoia kot PUPWSLEG, EBIKA av oL KaPouAeg Sev gival o dPoyn ouokevaaia.

Av ayopddlelg TIOAAEG KAWOUAeG padi, dvolye TpwTa TIG TIoAXLOTEPEG. KoAd elval val pnv KAVEL, OTOK YL
UTIEPPBOAIKA HEYOAO SLAOTNHO, EKTOG AV N KATowAdAwon oto omitt eivat vPnAn. O ka@eg Xavel oTodLoKA
APWHATIKA {WVTAVLA, OKOUA KOL OTOV £IVOL KOAX GUOKEVOOWEVOC. Agv Ba XOAATEL OTIWG EVA PPETKO TPOPLUO,

OAAG pTtopel va yivel Tio emimedoc,.

Mou €xel TUXEL VO TILW KAWOUAEG TIOU Eixav HElVEL OE VTOUAATIL KOAOKALPIVOU OTILTIOU Y& HAVEG TIAVW amod
kou(iva, pe (éotn Kat vypaoio. Asv NTov aKATAANAEG, OAAG eixav Xaoel oxeddv OAn Tn Ppeokdda Toug. O idlog
KWOLKOG, ayopaopévog Eava Kal amobnKeLUEVOG OWOTE, ixe TIOAY KOAUTEPO APWHO. AUTEC OL AETITOUEPELEG

Sev paivovtal otnVv apxn, cAAG 6Tav Tivelg kaBnuepva coffee, Tig kataAaBaivel.

Ta cuvnOopéva AaOn Twv Mpwtwv gfdopadwv

‘OMNot K&VoupE PePKA AGON Otav EekwApe. To KOAO pe TG KAYOUAEG eival OTL SlopBwvovTtal eVKoAa. Agv

XPELALeTAL EEOTTIALOPOG, HOVO Alyn TTPOCOXN OTN pouTiva.
Toa o guxva A&BOnN gival autd:

1. Xpnotpomoteig k&b kaWouAa wg lungo yia va yepioel To @AIT{AvVL, aKOPA KL av TIPoopileTalL YL espresso.
2. Aev tpoBeppaivelg Tn pnxavn Kat To PAT{avt, oTtoTE 0 KaPEG Byaivel XAlapog.

3. Ayopddelg peydAn toodTNTa amd AyvwaoTn KAPOUAX PHOVO ETELSNA NTAV OE TIPOTPOPAL.

4. Kpivelg tTnv moldtnTa Hovo omd TNV KPERA KAl OXL oo YEVOT, APWHO Kol ETIiygvon.
5.

ZEXVAG TNV POAATWON HEXPL N KXoV va ap)ioel va SuoKoAgVETAL.

Av amo@UyeLlg auTd, €xelg NdN KAaveL TN pon dtadpopn. H AN pon sival var SOKIPACELS PHE aVOLXTO HUOAO.
Mmopel va avakoAVPELG OTL O Ka@EG TIou VOUL(EG TTwG Ba oou apéael Sev ival o kaBNnpepPLVOG cov. MTopel
emiong va PPeEg K TIO AT KAWOUAa Ttou TiiveTal guxdaplota Xwpig {&xapn, evw TOALOTEPA TIOTEVEG OTL

BéAelg povo oAV Suvarto coffee.

Zaxopn, YEAX KX TIPOCWTILKO YOUOTO

YTdpxEL Pl TIEPLTTH OUOTNPOTNTA YUPW ATO TOV espresso. KAToLloL ETIHEVOUY OTL TIPETIEL VX TIIVETAL OKETOC,
oAAWG eV «peTpdel». H oAnBeta elval o amAnR: 0 KOPEG TIPETEL Var 0oV apéael. Av Badelg Alyn (axapn, BAAe.
Av TOV TIPOTIHAG HE YOAQ, i Xapd. To povo mou agidel va Kavelg otnv apxn eivat va SOKIPAoELG KABe VEX

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

H {axopn KoAUTITEL THKPASA Kol 0§UTNTA, OAAX UTTOPEL Vo KPUWEL KOl EUXAPLOTEG VOTEG. TO YOAX HOACKWVEL
TOV KOPE, TIPOTOETEL YAUKUTNTA KOl CWHO, OAAX HELWVEL TNV EVTAON TWV APWHATWY. AV HIot KAYOUAX 0OV
paivetal Alyo eTOETIKN OKETN, uTtopEl va elval eEXLPETIKN O€ cappuccino. Av pa &AAN ivat @iva Kot dpwHaTIKN

w¢ espresso, Uropel va e§apaviotel o peydAo latte.

Mo QUTIKA POPHRHATA, TA TIPAYHATO SLAPEPOVY OPKETA. Bpwpn Kot apuySaAro €xouv SIKO Toug Apwpa Kol
yAukOTNTO. ‘Evag oAU nmiiog coffee pmopel va xaBel, evw €vag L0 0OKOAATEVIOG 1 ENPOKAPTIATOG UTTOPEL vV
Séoel Opop@a. AV XpNOLUOTIOLELG PUTIKO pOPNUA, SOKIHOOE KOPESEG HE TILO YEUATO CWHO KoL AlydTEPN EVTOVN

o&utnTa.

Decaf kol ATMOYEUNATIVOG KOUPEG



O decaf otig kP ouAeg €xel BeATIWOEL TTOAD O ox€on pe UTO TIou BupovVTOL OPKETOL Ao TTIOALOTEPQ. AgV glval
TAVTA (610¢ PE TOV KOVOVIKO KOPE, OAAA PTIOPEL val lval amoAUOTIKOC, €8IKA av BEAEl Tn yevon Kal TN
ouvnBela XWpIg va ETNPEATELG TOV UTIVO OoV. Mo avBpwToug TTov THVOUV KOQE PETA TIG 5 1 TIG 6 TO amdyeupa

KoL LETA SUOKOAEVOVTAL VO KOLUNBoLY, pia kaAr decaf k&ouda agidel va uTtdpXEL OTO VTIOUAATIL.

HomeVero

Agv avtidpovv 6Aot to 810 otnv kageivn. AANog Tivel coffee ot 9 To Bpadu Kal KOLWATOL OOV TIETP, GAAOG
THVEL cappuccino oTiq 4 Kat oTplpoyupidel pexpL apya. Av avikelg otn SeUTepn Katnyopia, un PAémelg tov decaf

w¢ ouUPLBacpd. Asg Tov we epyareio. Kpatdg To TEAETOUPYLKO, ATTOPEVYELG TNV UTIEPEVTOON).

Y& yeuoTIKO eminedo, ot decaf k&AWouvAeg ouxva Tapldlouvv kaAlTepa wg coffee 1 pe Alyo yaAa, apd wg oAV
HOKPU poO@NUa. OEAouv TpOCoxr oTo vepo, ywatl av TG TpaPngelg umepfolikd, pmopel va BydAouvv Tio

ypnyopa &npn emiyeuon.

MNMote adidel va avéPelg emimedo

AV HETA OO KOLPO MPE KAWOUAEC apXIOELG VO VOPWTIECOL VIO (PPECKO GAECUD, SLOPOPETIKEG TIOIKIAIEG KOl
TeEpLooOTEPN XElpokivnTn Sadikaoia, (owg kamowa atiyun va BeAnoelg unxovn coffee pe poAo n &exwploto
e€omAlopd. Agv sival amapaitnTto. Ol KAPOoUAEG €xouv AOyo UTaPENG TaXUTNTA, KaBaplotnTe, otabepdTnTa,

MIKPO OTTOTUTIWHA OTOV TIAYKO. [t TTOAAK oTtiTIa, ouTO givat akplBwg To {NTOVHEVO.

H avafaBuion €xel vonua av amoAappavelg tn Stadikaoia, OxL HOVO To amoTeAeopa. Mo KoAr Xelpokivntn
pnxowvr) B€AeL Xpovo, Xwpo, KaBAapLlopa Kat StxBeon yla SOKIHEG. Oa TIETAEELG KOPE PEXPL VO TIETUXELG CAETHOL.
Oa oAA&Celg puBpioelg 0Ttav oAAGleL O KAPOG 1 O KOPEG. Oa HaBelg TTOAG, aAAd Bat SOUAEWELG YLt TOV KOE

00V. Mg TIg KAWOUAEG, TTIATAG KOUMTIL Kl 0 AlyOTEPO aTIO EVA AETITO TIVELG.

Mo apxdplo, 0 KOGROG TWV KAWPOLAWVY gival LOAVIKOG Yl va eKTISEVTELG TOV OUPAVIOKO GOV XWPLG HEyAAO
KOOTOC €l0660ou. MaBaivelg Tt onpaivel Tiikpdda, cwpa, o&VTNTA, dpwia, emiysuon. Mabaivelg av TIPOTIUES
arabica, blends pe robusta, okoUpo | peoaio kafovpdiopa. Auth n yvwon Ba oou @avel xpnolun eite petvelg

OTLG KAWOUAEC €lTE TIPOXWPNOELG APYOTEPA OF TILO ATIAUTNTIKO EEOTIALOUO.

H kaOnpepvn poutiva tou PByadetl otalepa KAAO espresso

O kaAUTEPOG KAPEG OTO OTLTL Sev gival TIAVTA O TILO OTIAVLIOG 1 O Tilo aKPLPOC. Eival outdg Tov meTuxaivelg

oToBepd, Xwplg va okeEPTeoaL TIOAY, TIG KaBnpepveg Tov Padecal Kol Ta ZAPPOTA TIOL EXELG XPOVO VA TOV



amoAooel. Mg W kaBopr) Unxovr, owoth KAYOUAX Kol AOYIKN TIOOOTNTA VEPOU, HUTOPEIG VO EXELG

OTIOTEAECOL TIOU OE LKAVOTIOLEL TIPOYOTIKAL

Av xpnolpomoteiq GetCoffee coffee 1 GAAeq oupPaTeg KAWOLAEG, KPATA [l OTIAN AOYIKN. AldAege pe Paon TN
XPNon. AANOG KA@EG YLt OKETO TIPWIVO espresso, dAAog yla freddo, GAAog yla cappuccino. Mnv a@nvelg t
HNxavn xwpic epovtida. Mnv Tpafdq k&Bs KAPOoULAa HEXPL VO YEITEL HEYAAN KOUTIA. AOKIHalE TPV ayOPATELG

HEYOAEG TTOoOTNTEC. Ko oTav Bpelg SUo xappavia Ttou oov Taptalouy, KpAtnoe Ta wg otabepn Bdon.

H opop@td otig KAWOoULAEG 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 TPWI, AV OTEKETAL KOAX OTO YAOAQ, ov Sev a@rvel SUCAPETTN TIKPA KOl AV 0€ KAVEL VO AVUTIOHOVEIG YLt TNV

ETIOPEVN KOUTIQ, TOTE £XELG BpeL TOV Spopo oov. Ot Aettopépeleg Ba €pBouv pdveg Toug, pict KAYouAa Tn QopA.



