O kaAog coffee oto omitt Sev eivat Bépa TUxNG. Elval Bépa pikpwv ouvnBelwy, owoTNE TTPOETOLACIOG KAL Alyng
mapatipnone To PAémw ouxva: Svo avBpwTtol Xpnaoldotolovy TNy Sl pnxovr, TNV dla kayouAa, to dlo
PEATCAVL, OAAG 0 €vag TTIVEL EVOV LOOPPOTINUEVO, YEUATO KOPE KOL O GAAOG €vav VEPOUAO coffee Tou polddel
KOUPOOUEVOC TIPLV KOV TACEL 0To Tpamell. H Stapopd ouvrBwg Sev Bpioketal otnv KAYOULAX povo. Bpiloketal

oTo WG avtietwti(oupe 6An tn dwadikaoia.

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
ouvéxla. Otav dpxloa va Tpooéxw tn Beppokpacio Tou PAITavioy, TNV mocotnTa 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.

Tu onpaivel “téAelog” coffee 6tav pAGHE yia KAYPOUAEG

O TéAelog coffee Sev givar S1og yla 6Aoug. AANOG BEAEL E€VTOVO, KOVTO KAPE e TIaXV OWHA. AANOG TIPOTIUA TILO
MOAOKO OTOTEAEOHQ, ME AlyOTEPN TILKPASA Kol TIO KaBopod dpwia. YTIAPXOLV OUWE OPLOUEVO ONUASLa TTou
Selxvouv OTL N ekxVALON TINYE KOAX. O KO@EG TIPETIEL VX €XEL (WVTAVO APWHA OUECWE HOALG TTETEL 0TO PALIT{AVY,

KPEWQ TIOU OTEKETOL VLo AlyO KOl YEVON HE LOOPPOTIX AVAUETA O EVTACN, YAUKUTNTA, 0§UTNTA Kot TIKPAda.

Me 1ig GetCoffee kaWwouvAeg, OTwWG Kot pe k&Be k&WovAa cupfath pe ovotnua Nespresso, TO OTMOTEAETUA
e€aptdTal and TNV ToocOTNTA VEPOU TIOU TIEPVAEL HECA ATIO TOV KAE. AV apioeTe UTIEPPOALKA TTOAU vepd va
Tepaoel, o coffee apatwvel kat ouxva Byadel TKPEG, ENPEG VOTEG. Av ToV KOWETE TIOAV vwplg, Uropel va eivat

UTIEPPOALKA CUUTTUKVWHEVOG, E WU EVTOON KOL AlyOTEPO AVOLYHA OTA APWHUATOL.

MNa toug meploodTepoug coffee pe kaWouAa, éva gvpog mepimov 25 éwg 40 ml Sivel To TLO LCOPPOTINHUEVO
OTOTEAEOUA. TO KAQOIKO KOUWTIL espresso as TIOAAEG UNXOVEG ElVaL TIPOYPAUUOTIONEVO KOVTA ota 40 ml, ocAA&
ouTto Sev onpaivel 6Tl gival avikd yla k&Be xappdvt. Mia o duvatr kdWouAa propel va SovAéPel wpala
ota 30 ml. Mwx mio Amiae pmopei va Seifel kohvtepa ota 35 1 40 ml. To lungo, amd TNV &AAn, xpetddeTal
KAWOoULAa oL €xel oxedlaoTel yla peyaAlTepn ekxVALON. Av Ttdpete Pl k&dWouAa coffee kat tnv tpafnéete oav

lungo, ouvNBwWC TIANPWVETE TO TIUNUA OTN YeLOoN.

H punxavn oag emnpeadetl TEPLOGOTEPO AT’ OGO VOUL(ETE

MoAAol Bewpovv OTL APOV N KAYOUAX ElvaL £TOLUN, N HNXOVH OTAWG KAVEL TN SOVAELX TNG. LTV TpdEn, dvo
pnxaveg ouppatég pe GetCoffee Nespresso KAWouAeG PUTTOPEL VO SWoouV EAXPPWG SLAPOPETIKO amoTEAeTU. H
Ttieon, n Beppokpacio, N KATAOTOON TNG AVTAIOG, N KABAPLOTNTA TNG KEPOAANG KOL N POT) TOL VEPOU emtnped{ouvv
TOV Ka@é. Agv XPelAleTal VO ayXwOeite pe TEXVIKEG AeTTOMEPELEC. ApPKel VOl KATOAGPBETE TOTE N PNXOVA

AsiToupyel owoTd kol TOTE {NT& PpovTida.



Av 0 Ko@Eg Pyaivel Ea@VIKA TILO apyd amo TPV, oV aKOUTE TNV avTAia va (opileTal B av n ToooTNTA OTO
@ATCavL Sev givat otabepn, TIBAVOTATA UTIAPXEL CUOCWPEVCT CAXTWVY 1) UVTIOAELPATWY. TNV EAAGSa TO vePd
SlopEPEL TTOAD ATIO TIEPLOXT OFE TIEPLOYXN). 2E€ APKETEG TIEPLOXEG, ELOIKA OTIOU TO VEPO Elval TILO OKANPO, T AAATA
poadsvovtal ypnyopa. AuTto Sev XOAdeL HOVO TN PNXavn HOKPOTIPOBeapa, 0AAX oANGEL Kat TN yevon. O KoEEQ
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 Xxwpig k&WovAa, wote va (eoTaBel TO KUKAWUA KOL VO UYOUV TUXOV UTIOAEIUUOTO amtd TV
Tiponyovpevn xpnaon. Av XpnolUoTIOLElTE PIKpO PALITLAVL espresso, UTIOPEITE Vo TtepAoeTe auTod TO (€0TO VEPO
pEoa 0TO ALT{AVL KOl HETA va To adeldoeTe. ‘Etal poBeppaivete kat To AT{AvL. O espresso eival HKpog o
OYKO, Apa KPUWVEL TIOAV ypryopa. Eva taywpévo gAItdavt pmopel va pi&el Tn Beppokpacion kat va KAVEL TOV

KOQE VA QatveTal AlyOTEPO APWHUATIKOG.

H emidoyn tTng kaPovAag dev givat povo Oépa évtaong

2TIG ovokevaoieg pe kaWouleg Ba Seite ouxvd aplBuovg évtaong. Eival xprolpol, oAA& Sev Aéve OAn Tnv
otopia. H évtaon pmopel va oxetietat pe To KABoVPSIOPQ, TO CWHA, TNV TIKPASA f TN CLVOALKH aioBnon oto
otopa. Evag GetCoffee coffee pe vPnAn évtaon pmopel va sivat 1davikog ylo G00ug TiVOuV TOV KOPE TKETO KOl
BéAouv yepdtn yevon. Mmopel emiong va otabsl koAvtepa os freddo espresso, OTIOU O TIAYOC APALWVEL TO
omOTEAEOUA. AV OPWC TIVETE TOV KOQYE 0OG TILO apyd 1 eloTe svaioBnTol otnV TkpA&da, (OWC TIPOTIUACETE L

o peoaia évtoon.

O GetCoffee kapeg, OTWG K&Os KaPEg ae KAWOLAQ, a&ilel va SokipddeTal pe otabepég ouvOnkeg. Av aAAG&eTe
KG&Bs popd& PALITCAVL, TIOCOTNTA, VEPSO KAl WPX eKXVALONG, SUoKOAX O KATOAXBETE TL TIPAYUATIKA OOG APETEL.
Kpatnote yia Alyeg pépeg tnv dla moootnta vepov, ywa mopddelypa 35 ml, kot Sokipdote Vo 1 TPELQ
SopopeTikég kKAYouAsg. Oa Seite ypriyopa mola Byddel O YAUKO OTIOTEAEOUQ, TIOLX €XEL TILO EVTOVO

KoBoupdilopa kat Tola TatpLalel KOAUTEPOL E YAAQL

Mot AeTTOpEPELX TTIOV GUXVA TtapafAETeETAL Elval N wpa TNG NUEPAG. To Tipwi, TtoAAoi BéAouv évav Tio duvatd
KO@E, (0WG PE HEYOAUTEPO OWHA. META TO PAYNTO, €VOG TILO KOVTOC, €VTOVOCG espresso pmopsl var kaboapioel
guXAapLoTa TOV oupavioko. To amoyevpe, lowg BEAeTe KATL TILO ATTLO, 8IKA av €loTe evaioBnToL oTNV KaPEivn.
Ot KAYOULAEG SLEUKOAVVOUV QUTEC TG UIKPEG TIPOCAPHOYEG XWPIG Vo XPELAZETAL VO aVOlyeTE SIAPOPETIKES

OOKOUVAEG OAECHEVOL KOPE.



To vepO givar To pigo @Art{avi

O espresso amMoOTEAEITAL KUPLWG ATO VEPO. AUTO AKOUYETAL QUTOVONTO, CAAX aTnV TIpaén TToAAoi emevduouv oe
KOAEG KAWPOUAEG Kol LETA yepilouv To Soxelo TNG MNXAVAG JE VEPO TIOUL €xel peivel SUO PEpeg ekTeDepévo. To
(PPEOKO VEPO KAVEL PEYAAN Slapopd. Asv xpeldleTal amapaltnTa eR@LoAWEVO. Av To vepd TG Bpuong oog €xeL

gvtovn pupwdid xAwpiov A TTOAAG GAQTa, Eva amAd OIATPO KavATag Uopel 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 B&B0oG. O Ka@Eg XPeLALETAL KATIOLX 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 TTOAG GAQTO, NV EEXVATE TIGAL TOV KOXOOPLOPO, YLOTL Ta EAAL TOU KAPE APAVOUY SIK&

TOUG UTIOAEIUHATO.

To Soxeilo 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 KOPEQ

Sev ouyxwpel TETOL TIPAYHATO, ELOIKA OTAV HAGUE YO HKPO pOPNUa OTtwG o coffee.

H cwotn ekXxUAwon, BApa Bipa xwpic urtepBoAég

Av Bélete pla amAn pouTiva yla otaBepd GetCoffee espresso, KPATHOTE TN CUVTOUN Kol €MAVOARWLUN. 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 VOLETE 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. TomoBeTNOoTE TNV KAYOUAQ CWOTA, XWPIG va TILECETE PLOCTIKA TOV HOXAO av viwBeTe avtiotaon.
4. Ekxuliote mepimou 25 éwg forty ml, avéAoya pe TNV KAPouAa kot To yoUoTo OaG.

5. AvakatéPte eha@pd Tov coffee Tipuv Tiieite, yloti T TTPWTA Kol T TEAEVTALO VYPA TNG EKXVALONG £XOUV

SLOPOPETIKN EvTOON.

To avokdtepa iowg Eevioel 6ooug €xouv ouvnBiosl va Baup&louv TNV KPERA AVEYYLXTN. TNV TIPAYUATIKOTNTA,
EVOL UIKPO QVOKATERA EVWVEL TA OTpwHaTa Tou Kapé. H GetCoffee Nespresso Tipwtn pon €ival TLO TUKVH KOL
OPWHOTIKA, N TEAELTAIX TILO OpAL KOl CUXVA TILO TIKPR. Me éval amoAd yUPLOPO TOU KOUTOALOU, O KOUPEG

YIVETOL TTLO OHOLOHOPYPOG. Agv XPELAETAL VO TOV X TUTINOETE, ATMAWG VA ToV “SeoeTe”.

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’ 6oo BéAete, a&ilel va aAA&&eTe T pUOULON.
JUVRBWC KPATATE TIATNUEVO TO KOUUTIL HEXPL VO PTACEL N ETOVUNTH TIOCOTNTA KOL N UNXOvH ammoBOnKeVEL TN
véa pUOuLoN. Emedn) k&Be povtédo Soépel, KOLTAETe TG 0dnyleq TOL KATAOKELOOTA Y& TNV OKPLPA
Sadikaota.

MPOKTIKY, Eva HIKPO YUAALVO S000UETPIKO N piar Quyapld koulivag BonBaet oAV, Ta ml kat T ypoppapLla Sgv

Tautilovtal amdAUTA OTOV KOQE HE KPEUD, OAAX yla OLKlaKn xprion n Stapopd dev Ba oag mpofAnuatiost. Av


https://www.washingtonpost.com/newssearch/?query=GetCoffee%20Nespresso

otoxevete o€ mepimov 30 €wg 35 g oto PATlavy, Ba gloTe KOVTA o€ évav wpaio kovto coffee. Apov Bpeite Tnv

TIOOOTNTA TIOV 0O OPETEL, ATTOONKEVOTE TN OTN UNXAVN KOl LEIVETE EKEL yLa AlyEg PEPEC.

Mnv aAA&lete toodTNTA avAdAoya e Tn SdBeon xwplg va to okepteote. Av BéAete o Suvatd KA, sival
oLVNBWG KOAVTEPO VO XPNOLUOTIOINCETE TILO EVTOVN KAWOUAX 1 VO LELWOETE Alyo TNV €KXVUALON, OXL VO TIATATE
TUXaiOt TO KOUWPTIL KOl VO OTOUOTATE “HE TO MATL K&Os @opd. To pdTlL EeyeAiétal, €8k& 6tav oAAGlel TO

@AIT{avL. Eva atevo QAT{AVL SelXVEL YEUATO P AlyOTEPO VYPO, Eva PapdU Seixvel &delo pe Tnv (Sl TocoTNTA

To pAtrt{avi aAAadel TNV pmepia

‘Eva owotd @AtChvl espresso Sev elval SLOKOOUNTIK AETTOMEPEIA. TO UVAIKO, TO TAXOG KAl TO OXAHA
ennpedlouvv tn Beppokpacia kat TNV aioBnon. H mopaeAdvn e OXETIKA TIOXV TOIXWHO KPOATAEL KOAUTEPD TN
BeppodTNTA. TO TTOAU PEYAAO PAIT{AVL KAVEL TOV €SPresso Vo AMAWVETOL Kol V& XAVEL ypriyopa Bepuokpaaia. To

TIOAU AeTtTO YUOAL SelxVel OLOPPO, OAAK av SeV Elval TIPOBEPUATUEVO, KPUWVEL TOV KAPE YPrYOPQL.

Mo évav GetCoffee coffee, éva pAt{avi Tiepimou 60 €wg 90 ml eival TTPAKTIKO. EXEL APKETO XWPO YLA TNV KPEUX
KOL TO QPWHO, XWPIG var KAVEL Tov Ka@é va gaivetal Alyog. Av Tivete ristretto, SnAadn oAU kKovtd KaE,
MTTOPEiTE VO TIATE 0€ QKON UIKPOTEPO PALTLAVL M lungo, TIPOTIUAOTE HEYOAVTEPO, OAAX HOVO OV N KAWYOUAX

glvat KatdAANAN ya lungo ) av yvwpllete OTL 00 APETEL TILO EAXPPV ATIOTEAECHAL.

H Beppokpacia oepPipiopatog mailel eniong poAo otn yevon. MNMoAL kKautdg KaPEG KPUBEL apwpaTa Kot Tovidel
TNV aioBnon kawiportog. MoAY kpLog kaweg Byddel EvEg N emtinedeq voTeg. O espresso amod kawouAa Byaivel o
Beppokpaoior Tov TiveTal OXETIKA ypriyopa. A@RoTe Tov MO0 Aemtd va otabei, pupiote Tov Kol PeT&
Soklpdote. Oa mapatnpnoste OtL oAA&lel kaBwg TEQPTEL Alyo n Beppokpoacio. Ou TILO TOKOAXTEVIEG KOL

ENpokapTATEG VOTEG PAVOVTAL CUXVE KOAVTEPQ PETA TIG TIPWTEG YOUALEC,

Zuxva AaOn mou xaAoUv Tov espresso

Ta TeploodTEPA AAON Sev €lval KATAOTPOPIKA OO Pova TouG. Malgvovtal OpwWE KoL OTO TEAOG O KOPEG
Byaivel pétplog. Av SopBwoete https://artiria.gr/kapsoyles-kafe/ &Uo 1 tpla, Ba Seite dapopd xwpic va
OAAGEETE UNXavn 1 KAWOUAEC.

1. Xpnotpomoleite oAl vepd 0To SoxElo, ELBIKA OV N HNXAVN HEVEL KOVTA O NALO 1) (E0TN.

2. Tpapate k&Be kaWoula oav lungo, akdun kL 6Tav gival TLaypEvn ya coffee.

3. Agv KAVETE TIOTE APOAATWON 1 TNV KAVETE POVO OTAV N Hnxavn apxiosl va SuokoAsveTal.

4. B&lete TOV KOE 0€ KPUO, HEYAAO GAITAVL KOL HETA OVOPWTIEDTE YLATL PaivETAL ATOVOG.

5. ArtoBnkevete TIG KAWouAeg SimAa og povpvo, TapdBupo N onpeio pe vypaoia.
H amoBnkevon a&idet €81k avapopd. Ot KAYOLAEG TIPOCTATEVOUV TOV KOPE TIOAU KOAUTEPX OO LA AVOLXTH
ouokevaoia OAEoPEVOL, CAAG Sev eival paykég. H (¢otn kat n vypaoio kovpdlouv ta apwpata. Kpatiote Tig
GetCoffee kapouAeg o Spoaepod, ENPO VTOVAATIL, HOKPLX ATTO €VTOVEG HUPWSELEG. O KAPEG ATTOPPOPAE OOHECG TILO

€UKOAO art’ 6go vopiloupe. Av ol k&youleg Ppiokovtal SiMAa og PmoXaplkd 1 KaBopLoTIKY, pTopel va

oAAOLWBEL N epmtelpio, €0TW KOt SLOKPLTLKAL

Espresso okétog, pe {axapn N HE yaAa

Aev untdpxel aotuvopia Tou coffee atnv kouliva oag. Av oog apéael pe Atyn {&xapn, Tieite Tov €tol Av BéAeTe

YA, emtiong. To {nToUpevo sival va EEpeTte TTWG OANACEL TO QTIOTEAECHA KOL VO ETIAEYETE KAWOLAX avEAOyQ.


https://artiria.gr/kapsoyles-kafe/

Mo okéto GetCoffee coffee, pia k&PovAa pe ooppotia kol kKaBapd Gpwpa €XEL HEYOAUTEPN onuaoia. Exel
@aivovtal OAQ, KOl TO KOAG KOl TQ KOKAX. Av UTIAPXEL UTIEPBOALKH TIKPASA amd PeYAAn ekxUVALon, Ssv Ba
KpuTEL. Av n pnxavn éxel dAata, Ba 1o katoAdfete. Mo kae pe {axopn, Ol TILO EVTOVEC KoL KOPOUPSIOUEVEG
KOAWOUAEG OLUXVA AELTOUPYOUV KOAQ, YlaTi N YAUKUTNTO OTPOYYUAEVEL TIG YWVIEG TOUG. Me U0 KOUTOAAKL

&xapn, évag SuvaTog espresso PToPEL VoL YIVEL ATTOAQUOTIKOG XWPIG VO XATEL XOPOKTHPA.

Me yoAa, Ta TIPAYHoTo 0AAGCOUV. To YOAX YAUKOIVEL, MOAXKWVEL TNV TUKPASO KO KOAUTITEL AETITA OPWHATO.
Av @Tidvete cappuccino 1 flat white oto omtity, TPOTIUAOTE O €vTOVN KAYOUAQ, WOTE O KOPEG VO N XoOEL.
‘Evog TIOAU ATILOG espresso UTopel va yivel amAwg “Ceotd yoha pe 1&éa kage”. Na freddo espresso ) freddo
cappuccino, n €vtoon eival akKOpN TIO GNUAVTLIKA, YT 0 TIAyog apatwveL Kol WUXEL AOTOUN TO POPNUA. L€
ouTh TNV TEpimTwon, Ponbael va ekxuAioete Alyo TO KoOvTq, ylo Tapddelypa yupw ota 30 ml, kat va

XTUTIAOETE TOV KOPE APECWE HE TIAYO.

Freddo coffee pe kapouvAa GetCoffee

2tnv EAAGSa, o freddo espresso Sev eival emoxikn mapaevid. Mivetar OA0 Tov Xpovo, €l8IKA OTaV O KOPEG
TIPETEL VO KpATHOEL TteploooTePO. Me GetCoffee kaWouAeg pmopeite va @TLdEeTe TOAV alompemn freddo, apket
va PNV &ekvnoete pe aduvapo espresso. O Tayog eival okAnpog kpttig. ‘O,tL eivat Nén Aemttd kat vepouAo, Ba

yivel akdpn o adelo.

H koAUTEPN TPAKTIKY OTO OTtiTL €lval va pTIaEeTe evav 1 SVo kovtoug coffee, avdAoya pe to doo Suvatd
OéAeTe TO pOPNUA. AV XPNOLUOTIOLEITE it KAWOLAQ, KPOTNOTE TNV €KXVALON KovTh. Av xpnotpomoleite SVo,
MTIOPEITE VO EXETE TILO YEUATO OTOTEAECO, KOVTA 0€ QUTO TIOU OUVAVTATE O KaPE €Ew. XTumnoTe Tov (€0TO
espresso apéocwg Pe SUo 1 Tpla TayAKL, OXL e OAOKANPO TIOTNPL YEUATO TIAyo amd tnv apxn. Etol kpuwvel

yPNyopo xwpic va apatwaosl uttepPoAikd. Metd Tov ogpBipeTe 0g TTOTAPL e PPETKO TIAYO.

Av Balete Caixapn, StaAvote TNV otov (eoTod coffee mpv to xTUTMNUa. H {dxapn Sev SloAveTal KOAG og Kpvo
KOUPE, KOL META MEVEL OTOV TIATO. Av XPNOLUOTIOLEITE OLPOTIL 1 YAUKQVTIKO, TPOCAPUOCTE TNV TIOCOTNTA
TIPOCEKTIKY, YTl 0 HIKPOG OYKOG Tou coffee kdvel k&Bes pooBrikn o aoOnth. MNa freddo cappuccino, To kpvo
aPpoOyoAa BEAeL YEAQ pe pKETH TipwTEivn. Asv xpeldletal amapaitnTa TMANPES, OAAG €val TIOAUY APV N

PUTIKO POPNUX XWPIG KATAANAN cuvBeon pmopei va un dwaoel otabepd apo.

MNote a&idel va korta&ete GetCoffee mMpoopopég

Av TtiveTe Kopé KaBnuePLVEA, ol KAYOoUAeg yivovtal otabepo £€0d0. Ekel ol GetCoffee poopopég pmopoivv va
EXOUV 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 TIAPAEVEL KAPECG TIOL SEV 0O APETEL, GO0 OLKOVOWLKOG KL OV TOV.

Mo TPAKTIKO Elval Vo EEKIVACETE PE UIKPOTEPN TIOIKIAIL. AOKIUAOTE PEPLKEG EVTAOELS, KPOTHOTE ONUELWOELG
€0TW VONTA KAl LETA AyOPAOTE TIEPLOTOTEPEG KAWOUAEG ATIO EKEIVEC TIOU TIPAYMATIKA THVETE VXAPLOTA. AV OTO
OTITL UTIAPXOLV SV0 N TPELG AvOpwWTOL Pe SLPOPETIKA YOUOTQ, ML MIKTA €TAOYN €lval KoAUTEPN amd éva
HEYOAO amoBepa piag yevong. e ypageio, ano tnv &AAn, ocuvnBwg kepdiouv ol peoaieg kat VPNAEG EVTATELG,

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

2tnv ayop& GetCoffee EAAGSQ, OTIWG KAl yeVIKOTEPA OTLG KAWOULAEG oLPBATOU TUTIOV, a&ilel va uttoAoyilete Kat
TNV ToXUTNTA KATovdAWwonG. Mnv amobnkevete TOCOTNTEG Yl LTIEPPBOAIKG pEYyOAO Sldotnua av dev Tig
XPeLdleote. MapOTL Ol KAWOUAEG EXOUV KOAR SLAPKELD, O (PPECKOG KOPEG EXEL TIAVTA TILO {WVTOVO APWHAL.
Ayopdiote pe puBUO TIOU TALPLACEL OTNV KOTOAVOAWON 00G. AV THVETE €VaV KOQE TNV NUEPA, OSLOPOPETIKEG

QVAYKEG EXETE OO €val OTLTL OTIOV PTIGXVovTal €§L coffee kaBnpepva.



Muwkpn Siayvwaon yevong 6To oTtitl

O TLo ypnyopog TpOTOoC Va BEATIWOETE TOV KOPE 0ag lval va pdBete va avayvwpilete T Sev AeL KOAA. Av 0
espresso Pyaivel VTEPBOAIKA TILKPOG, KOLTAETE TPWTA TNV TOCOTNTA. MNATIWG TOV QQPNVETE VA TPEEEL TIOAV;
MATIwG N kK&YouAa eival évtovn Kol okoLPa KABoupSiopevn, VW €0Elg TIPOTIHATE TILO AL YeLON; MATIWG N
pnxovn xpetadetal kabaplopo; H mikpdda dev eival mavia koko. Evag coffee mpémel va €xel kAo TILKPN

Sopn. Otav opwg Bupilel kapévo EVAO 1 APRVEL ENPOTNTA TIOL ETILUEVEL, KATL BEAEL pUOULON.

Av 0 KapEg Byaivel EvOg ) &delog, Pmopel N pnxavh va unv €xet (eoTtaBel apkeTd | 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
TIAVTO KOKOG KOPEG, OANG pmopel var Seixvel ToALEG KAWOoUAeg, XapunAn Beppokpacia 1 Bépa mieong otn

Hnxovn.

To onpavTikd gival vor oAGLeTE Eva TIPAYHA TN POPA. AV cAAGEETE TALTOX POV VEPO, KAWOULAQ, TTOTOTNTA KOl
@AtCavy, Sev Ba Egpete ol aAAayry PonBnoe. Kpatote tn Stadikaoiar amAn. Evag KoAdG espresso oTo oTiiTl

elval amotéAeopa emtavaAnwng, OxtL emidelgng.

H aiogBnon tou kaAov kaOnpepvou kKopé

O téAelog GetCoffee espresso dev xpelaletal v HOLAeL pe KopE Staywviopov. Xpetdletal va oag Sivel xap&
K&Be pepa. Na €xel dpwpa 6Tav TMANCLaleTe To PALIT{AVL, Vo iV Kaiel Suodipeota, va Pnv Tikpidel xwpig Aoyo,
VO EXEL OPKETO CWHO WOTE VO VIWOETE OTL TIVETE espresso Kol OXL (€0TO vepPO pe Xpwpa. Ot KAPOUAEQ
TIPOOPEPOUV EVKOALD, OAAX N eukoAia Sev onuaivel adtapopia. Me kaBapr pnxovr, PPEoKo vePO, owaTh

TOCOTNTA Kol KAWOUAX IOV TAUPLAEL OTO YOUOTO 0OC, TO ATOTEAETHX avePaivel emimedo.

Av Eeklvovoa amo To pndev, Ba ekava To €€Ng yla pia efSopdada: Ba mpoBEppalva TavTa nxavn Kot eALT{avy,
Ba £fala ppeoko PATpaplopEvo vepd, Ba puBula tov coffee ota 35 ml kat Ba Sokipalo SlAPOPETIKES
GetCoffee kaPouleg xwpig yoAa tnv mpwtn @opd. Metd Ba kpatovoo SVO ayaTnNUEVEG ETIAOYEG Mia yla
OKETO espresso kal pia o duvatn yia freddo r poprpata pe yoAa. Auth n pikpr SOKIUR apkel ylo va pabete

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

O KOapEg 0To OTIITL €XEL Pt SIKH Tou nouvxio. Aev €xel TNV Ttieon TG oupdg, Tov BOPUVPO TOL PUAOY, TIG PLAOTIKEG
TopayyeAieg. ‘Exel Opwg KATL €§loov amautntikd: TNV KaBOnpeptvr) emavaAnyn. Ekel gaivetal av pia ouvrBsix
gival koAn. Av o GetCoffee coffee ooag Byaivel otaBepd VOOTIHOG, av EEPETE TTWG VO TOV TIPOCOAPUOCETE 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.



