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
TKPOG; Mot pa kdPouAa ypael évtaon 8 kat pia AN 12; Tt onpaivel oupfotn pe Nespresso; Kat moco vepo

TIPETIEL VO TIEPATEL OTIO UL KAWOUAX VIO VO TIELG OTL EPTIOEEC CWOTO 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 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 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 okoupa kafoupdiopévog coffee pumopel va potddet o Suvatog emeldn €xel évtovn TUKPASA, KOATIVIOTEG
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 combination, cuvnBwg avefaivel To ocwpa, N KpEpa kot n aiobnon Sdvvaung. H arabica Sivel ouyxva
TIEPLOCOTEPN OPWHOTIKY AETITOMEPELR, YAUKUTNTA Kol KOABpOTNTO, oV KOl oUTO €£QPTATOL TIOAU amo TNV

TIPOEAELON KL TO KABoVPSIouaL.

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 ETILAOYEC YL SLOPOPETIKG youaTa, amd kAaowko GetCoffee coffee péxpt mo évtova xappdvia yia 6ooug
Béhovv kapé pe https://burst.gr/kapsoyles-kafe/ ocwpa. To onpavtiko eivat va un S€OHEVTEIG amd TNV TIPWTN

MEPO O€ TEPAOTIO TTOOOTNTA POVO KAl LOVO ETIELSH N TN AV KAWOULAX QaiveTal KOAUTEPN.

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.


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

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 va yepioel TteploodTepo To PALIT{AVL, aKOpa kol 0tav n k&WouAa exsl oxedlaotel yla coffee. 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 eupog 25 pe forty ml eivatl cuvrBwg AoPOAEG. Av 0oL OPETEL TILO CUUTIVUKVWHEVOG, Sokipaoe 25
pe 30 ml. Av tov BéAelg Alyo mio amaAo, iyoawve ipog T 40 ml. Na lungo, ot ToodTNTEG avePaivouy, aAA& Sev
TapLtadouv OAeg oL KAYOoUAeC. Kamoleg yivovtatl veEpouleg, GAAeG Tiikpi{ouv. Av n k&WouAa eival Tilo Suvath, e

robusta 1 okoUpo KABoVPSIoNa, PTTOPEL VO 0TOOEL KOAUTEPQ OF PeYOAVTEPN EKXVUALOT, OAAG SV Elval KaVOVaG.

Eval TIPOKTIKO KOATIO €lval v QTIAXVELG TIPWTO espresso Kol HETE, av OEAEl PeYOAUTEPO POPNUL, VO
TpooBETelg (€0TO VEPO XWPLOTA. AUTO poLdleEl TIEPLOCOTEPO ME americano Kol ouxva Pyddel mo koBopo
OTIOTEAETUA ATIO TO VO QPNOELG OAO TO VEPO Va TiEPAaEL amd TNV k&PouvAa. H Stagpopd paivetal dlaitepa o

KAWOUAEG e AETTTOTEPO APWHATIKO TIPOPIA, OTIOU N LTIEPEKYXVALON XOAAEL YPHYOPO TNV LOOPPOTIIXL.

H punxavn 0éAeL Aiyn @povTtida, oxt pavia

Ol K&PovAeg €xouv TN OARN TNG HNSeVIKAG ouvTrpnong. Aev eival akplBwg étol. Asv xpetdlovTal Tov KOTO
MLOG XELPOKIVNTNG HNXOVAG, 0AAG BEAOUV KABOPO KUKAWUE, CWOoTH BepPoKpaTian KOl aPaA&TWON 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 vepo 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 glval Aoyikr), 0AA& oUTO €£0PTATOL OO TN OKANPOTNTA TOU VEPOU Kal TN Xpron. KAmoleg punxoaveqg
gxouv evoelfn. Av Sev €xeL n Sikn gov, apatrpnoe onuadia: o apyn pon, o BopuPwdng AslToupyia, KOPES

Tou Pyaivel Atyotepo {eaTOG, YeUOon Tov poldlel Baumn.

Mpwv TOV TPWTO KOPE TNG NUEPOC, PonB& va Tpe€elg Alyo vepd Xwpig KAYOUAQ. ZeoTaivel TO KUKAWHO KOL TO
ATy, evw EemAével uTIOAEiPOTO amtd TNV Tiponyovpevn xpron. Eivat pikpn kivnon, oAA& kavel Stapopd,
EOIKA TOV XEWMWVA 1 AV XPNOLUOTIOLEIG XOVTPO KEPAUIKO QAIT{AvVL TIou Tpafael Beppotnta. O coffee eival
MIKPOG 0€ TTOOOTNTA, APA KPUWVEL ypriyopa. Eva kpvo @AIT{AvL UTtopel va TOV KAVEL VO PaiVETAL TILO €TTITTESOG
KOl TIKPOG.

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

H kpéupa otov espresso gival EAKVOTIKN. AlVEL UTH TNV KAPETLA, PEAOVSIVN ETILPAVELX TIOU £XOUME OUVOETEL e
TOV «OWOTO» KAPE. XTIG KAWOUAeg, 8Ika o€ blends pe robusta 1 pe ovykekpipévo Babud kafouvpdiopatog, n
KPEPQ ptopel va eival Aovola kot oTaBepr]. AUTO Sgv onUaivel TAVTA OTL O KOPEG Elval KOAUTEPOG. ZNHAiVEL

OTL €XEL OUYKEKPLEVN OVOTOON KO EKXUAIOTNKE [e TPOTIO IOV YISV aEPLal KOl EACLA OTNV ETILPAVELQL.

‘Evog Ka@EG pe AlyOTEPN KPEUD UTTOPEL VO €lval TILO APWHATIKOG KOL TILO YAUKOG. ‘Evag pe EVTUTIWOLOKN KPEUQ

prtopel va givat Tikpog r adelog. Kpive Tov ka@é amd 1o oUVOAO: ApwHa HOALG ByEL, TIPWTN YOUALY, CWHO OTO



OTOMQ, €TtlygVOn META OO MO0 AeMTO. Av 0f KAvel va BéAelg SeVTEPN YOUALA XWPIG VO WAXVELS QPECTWG

&xapn, €XELC Bpel KATL KOAO.

211G SOKIPEG pe @IAOUC, €xw TAPATNPATEL 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&{OLVV TIPAYHUATIKA 0TNV KaBNuePOTNTA. Evag Ka@ég ou pupidel wpaiot oA a@rvel Kapévn Tiikpa Yl
Séka AeTttd SUOKOAX ylveTal QyaTtnEVOG,.

Espresso, cappuccino, freddo: &AAn xprion, &AAn k&youvia

Agv umtdpxel plo kdyoula Tov va gival tdavikn yla 0Aa. Na okéto coffee, pmopel va B¢ wooppoTtia, dpwpa kKot
kaBapr| emiyevon. MNa cappuccino, xpeidleoal kage Tov dev efapavidetal peoa oto yoha. Na freddo espresso,

B€AELC EVTAON KOL CWHQ, YLOT O TIAYOG OPALWVEL TO ATIOTEAECHA KO XONAWVEL TNV XPWHATIKI €VTaon.

Av Tivelg kupiwg cappuccino, dokipaoe o duvatég KAWOLAES. Evar mixture e Tilo yepATo owpa Ba otoBet
KOAVUTEPO QTEVOVTL OTN YAUKUTNTA TOU YOAGKTOG. Av N KAYOLAX ivat TTOA) AETTTH KL QPWHUATIKY, UTTOPEL vt
xoBel. Auto Sev onuaivel OTL xpeldleoal TAVTA TNV TILO €VTOVN €TAOYH, 0AAX Xpetdleoal KATL he Sour. XTov
freddo cappuccino, Ta TIPAYHATA YIiVOVTAL OKOMO TILO OTIALTNTIKE, YTl UTTAivouv TIAyog Kot KpUo a@pOyoAa.

Exel ol KAPOoLAEQ e évTaon 9 Kat TTAVW, avAAoya e TNV KALOKS, GUXVA amtodidouv KOAVTEPQL.

lNo freddo espresso oto oTity, Eva pkpd PUOTIKO glval va pn GTLAXVELG UTTEPPOALKE LoKpU Ka@E. AVO KAWOLAEG
coffee, xTumnpeéveg pe ayo, Sivouv ocuvnBWG TILO YERATO ATOTEAEOHA aTto piat KaWouAa Tpafnyuévn wq lungo.
Noau, kooTilel TeplocoTePo. AANG av BEAELG yeUon KOVTA g€ auUTO TIOL TIALPVELG €§W, N TTLKVOTNTA PETPAEL. Mia

KAWOUAQ HE TIOAU VEPO KOl TIOAU TIAYO CUXVA KXTOANYEL O KAPE TIOU HoLAlel adVVAROG aTto TNV TPITN YOUALAX.

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 avAAoya PE TN PAPKQ, TNV TTOGOTNTA, TN OELPA KAL TO AV UTIAPXEL TIPOCPOPA. AV TIVELG EVav KOQE TNV
npépa, N Slapopd Alywv AetTwy avd KaWouda Sev paivetal Spapatikr). Av gto oTiTt Ttivouv dUo &Topa amd

Svo kaedeg, TOTE N punviaia Stapopd yivetat oauadnTn.

A T0 S0UUE TIPAKTIKA. ME €vav Ka@E TNV NUEPQ, KATAVOAWVELG TtepiTtov 30 KAWOUAEG Tov prRva. Me SUo atopa
Tou Ttivouv amd SUo kapedeg, PTavelg Tepimov T a hundred and twenty. Ekel pia Stagpopd 10 Aemtwv ava

K&PouAa onpaivel Tepimou 12 eupw Tov PAVA. Ze évav XpOvo, auTto Sev eival apeAntéo. Ao tnv GAAn, av n



@EONVOTEPN KAYOULAX Sev 0OU OPETEl, SeV EXELC TIPAYHOATIKA KepSioel. ATTAWG TTANPWVELG ALYOTEPO YLOL KATL TIOU

ATOAQPAVELG ALyOTEPO.

H koAUTepNn otpatnylkn ival va Bpelg SU0 1 TPELG KAWOUAEG TIOU GOL APETOLVV KAl HETA VO TIOPAKOAOVBE(G TLG
TIHEG TOuG. O peydieg ouokevaoieg ailouv Otav &€pelg To Tpoldv. Ot mpooopeg a&ilouvv OTav Sev of
OTIPWYVOUV Og ayopd Tou dev Ba ékaveg oAMwG. Av BAétielg GetCoffee kaWouAeg oe TTakETA SOKIUNG, OUTA

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 elval paywkég. H €otn, n vypaoia kat o AAlog Sev BonBovv. Kpdtnoé teg o Spooepo, ENpo onuelo, HokpLd
oo POVPVO, TIAPABLPO 1 VTOUAATIL TIAVW aTO KAPETIEPA TIou (eoTaiveTal ouxVva. Asv xpetaletat Yuyeio. To

Yuyeio pépvel uypaoia kat PUpwSLEG, EBIKA av oL KaPouAeg Sev gival og dPoyn ouokevaaia.

Av ayopddlelg TTOAEG KAYouAeg padl, avolye TpwTa TIG TOAXLOTEPEG. 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, OKOPA KOL OTOV (VO KOAX GUOKEVOOUEVOG. Agv Ba XOAATEL OTIWG EVA PPETKO TPOPLUO,

OAAG pTtopet va yivel Tio emimedoc,.

Mou €xel TUXEL VO TILW KAWOUAEG TIOU Eixav HelVEL OE VTOUAATIL KOAOKALPIVOU OTILTIOU Y& MAVEG TIAVW Oamod
koudiva, pe (¢otn Kot vypaocio. Asv NTov aKATAANAEG, OAAG elxav XGoel oxedov 0An TN Ppeokdda toug. O idlog
KWOLKOG, ayopaopévog Eava Kal amoBnKeLUEVOCG OWOTE, ixe TIOAY KOAUTEPO APWHO. AUTEC Ol AETITOUEPELEG

Sev paivovtal otnVv apxr, cAAG 0Tav Tivelg kaBnuepva coffee, Tig kataAaBaivelg.

Ta cuvnOopéva AaOn Twv mpwtwv gfdopadwv

‘ONol KAVOUME HEPIKA AGON OTav Eekvape. To KOAO e TIG KAPOUAEG eival 0Tl SlopBwvovtal eVkoAa. Agv

xpetadetal E0TMALONOG, PéVO Alyn TTPOCOXH OTN POUTIVAL.
Toa o ouxva AN gival autd:

1. Xpnotpomoteig k&Bs kKaPouAa wg lungo yia va yepioel To AIT{AvVL, aKOPA KL av TIPOopileTalL YL espresso.

2. Aev tpoBeppaivelg Tn pnxavi Kat To GAT{AvL, OTIOTE 0 KAPEG Pyaivel XALapog.

3. Ayopdelg peydAn toodTnTa amd AyvwaoTn KAPOUAX PHOVO ETELSA NTAV O€ TIPOTPOPAL.

4. Kpivelg tnv moloTNTa HOVO amtd TNV KPEPA KAl OXL aTtd YeUON, APWHA KL ETILYELON.

5. Zexvag TNV a@aAdTwon HEXPL N KNxovn va apxiost va SuokoAgveTal.
Av amo@Uyelg auTd, €xelg NdN KAavel TN pon dtadpopn. H dAAN pon eival va SOKIPACELS PE AVOLXTO HUOAO.
Mmopel va avakoAVPELG OTL O KA@EG TIou VOUL(EG TTwG Ba oou apéael Sev ival o KaBnpepPLVOG cov. MTopel

emiong va PPelg K TIO AT KAWOUAa Ttou TiiveTal guxdaplota Xwpig {&xapn, evw TOALOTEPA TIHOTEVEG OTL

B€AeLG LOVO TIOAD SuvaTo espresso.

Zaxopn, YOAX KX TIPOCWTILKO YOUOTO

YTdpxeL Jla TIEPLTTH oUOTNPOTNTA YUPW aTO TOV espresso. KAToloL ETIPEVOUY OTL TIPETIEL VX TIIVETAL OKETOC,
OAAWG Sev «peTpdel». H oAnBeta eival o amAn: 0 KoPEg TPETEL var oo apéocl. Av Badelg Alyn (axoapn, BaAe.
Av TOV TIPOTIHAG He YOAQ, i Xopd. To povo mou agidel va Kavelg otnv apxn eivat va SoKIpAoelg k&Be vex

KAWOUAQ OKETN, £0TW YLA pial YOUALS, YL VO KATOAKBELG TOV XOPOKTAPA TNG.



H C&xopn KoAUTITEL THKPASO KOl 0&UTNTO, OAAG PTIOPEL VO KPUWPEL KOL EUXAPLOTEG VOTEG. TO YOAX LOAXKWVEL
TOV KOQE, TIPOCOETEL YAUKUTNTA KOl OWUG, OAAA HELWVEL TNV EVTOON TWV CPWHATWY. AV X KAYOUAX oL
paivetat Alyo eTOETIKN OKETN, UTTOPEL va elval eEQLPETIKN O cappuccino. Av Lo GAAN Elval @iva Kol dpWHATIKNA

wg espresso, umopei va egapaviotel o peydAo latte.

Mot QUTIKA POPAMATA, T TIPAYHATA SLAPEPOVV APKETA. Bpwun kot apiydodo €xouv SIkO TOUG GPWHA Kal
YAukOTNTO. Evog TIOAU Ao espresso pmopel va xaBel, evw €vag Tilo GOKOAATEVLOG I} ENPOKAPTIATOC PTTOPEL vV
Séael dpopPa. Av XPNOLUOTIOLEIG PUTIKO POPNUQ, SOKIHAOE KAPESEG UE TILO YEUATO OCWHA KAl AlyOTEPN €VTOVN

o&uTNnTOL.

Decaf kol ATMOYEUHATIVOG KOUPEG

O decaf otig kP ouvAeg €xel BeATIWOEL TTOAD o€ ox€on pe aUTO TIou BupovVTaL apKeTOL Ao TTIaALOTEP. Agv gival
TAVTA (6l0¢ PE TOV KOVOVIKO KOPE, OAAA PTIOPEL va ival amoAooTIKOC, €l8IKA av BEAEl Tn yevon Kal TN
ouvnBela Xwpig va emnpedoslg Tov UTIVO oov. MNa avBpwToug IOV TIVOUV KOPE HETA TIG 5 1) TIG 6 TO ATOYEupQA

Ko LETG SUOKOAgVOVTOL VO KOLUNBoLY, pa koA decaf k&ouda agidel va uTtdipXEL OTO VIOUAATIL.

Agv avTiSpovv 6Aol To 8lo otnv kageivn. ANog Ttivel coffee otig 9 To Bpddu Kol KodTal oav TETPA, GANOG
TtiveL cappuccino oTig 4 Kol oTplpoyupilel pexpL apyd. Av avnkelg otn devtepn katnyopia, pun PAEmnelg Tov decaf

w¢ oVPPLRacPO. Asg Tov WG epyareio. Kpatdg To TEAETOUPYIKO, ATIOPEVYELG TNV UTIEPEVTAON.

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

ypnyopa &npn emiysvon.

MNMote adidel va avéPelg emimedo

AV HETA OO KOLPO e KAWOUAEG apXIOELG VO AVOPWTIECOL VIO PPECKO GAECUD, SLOPOPETIKEG TIOIKIAIEG KO
TeploooTeEPN XElpokivntn Sadikaoia, (owg kamowa atyun va BeAnoelg unxovn coffee pe poAo 1 exwploto
e€omAlopd. Agv sival amapaitnTto. Ol KAPOoUAEG €xouv AOyo UTaPENG TaXUTNTA, KaBaplotnTe, otabepdTnTa,

MIKPO OTTOTUTIWHA OTOV TIAYKO. [t TTOAAK oTtiTIa, ouTo givat akpBwg To {NTOVHEVO.

H avafaBuion €xel vonua av amoAappavelg tn Stadikaoia, OxL HOVO To amoTeAeopa. Mo KoAr Xelpokivntn
pnxovr B€AeL Xpovo, Xwpo, KaBAapLlopa Kal StxBeon yla SOKIUEG. Oa TIETAEELG KOPE PEXPL VO TIETUXELG CAETHO.
Oa aAA&lelg pubuioelg 0Tav oANALEL O KALPOG 1 O KOPEG. Oa PABELG TIOAAE, oAA& Ba SOVAEPELG Yl TOV KaPE

00V. Mg TIC KAYOUAEG, TTATAG KOUUTIL KOL OE AlyOTEPO ATIO EVAl AETITO TIVELG,

Mo apxdplo, 0 KOGROG TWV KAPOULAWVY gival LOAVIKOG Yl va eKTIASEVTELG TOV OUPAVIOKO TGOV XWPIG HEydAo
KOOTOG €l0660ou. MaBaivelg Tt onpaivel Tiikpdda, cwua, oVTNTA, dpwia, emiysuon. Mabaivelg av TIPOTIUAS
arabica, blends pe robusta, okoUpo | peoaio kafovpdiopa. Auth n yvwon Ba oou @avel xpnolun eite peivelg

OTLIG KAWOUAEG €(TE TIPOXWPNOELG APYOTEPD OF TILO ATIALTNTIKO EEOTIALOUO.

H kaOnpepvn poutiva tou PByadetl otalepa KAAO espresso

O KOAUTEPOG KOPEG OTO OTTiTL Sev €lval TTAVTA O TILO OTIAVIOG | O Tilo akPLPOG. Elval outdg Tou meTuxaivelg
oTaBepd, XwpIig va okéPteoatl TOAD, TIG KaBnpepvég Tov Prdlecat kat T ZEPBPata OV €XELG XPOVO VA TOV
amoAaoel;. Me plax kaBapry pnxovr, owoth KAPYouAa Kol AOYLIKH TIOOOTNTO VEPOU, UTIOPEIS Vo EXELG

OTIOTEAEGUA TIOV O€ LKAVOTIOLEL TIPOAYUATIKAL.



Av xpnowotoleic GetCoffee espresso 1 dAAeC CUPPATEG KAYOUAEG, KPATA Lo aTAR AOYIKN. AldAege pe Bdon T
XPNon. AAOG KapEG Yl okETo Tpwivo coffee, dAAog yia freddo, GAAoOG yla cappuccino. Mnv a@nvelg tn pnxovn
Xxwpic ppovtida. Mnv Tpafdg kKaBs KAPOLAQ HEXPL VA YEUITEL LEYAAN KOUTIA. AoKipale TIPLV OYOPATELG LEYAAEG

ToooTNTES. Ko oTav Bpetg Svo xapudvia tou oov Taptdlouvy, kpAatnoé Ta wg otabepn Bdon.

H opopplad otig k&dPouAeg eivat 0Tl kavouv tov coffee poottd. Aev xpelaletal va EEPEL T TTAVTA aTtd TV
Tpwtn £fSopdda. Xpewdletal povo va apatnpeig Tt mtivels. Av évag GetCoffee kagég oouv Sivel wpaio dpwpa
TO TIPWI, AV OTEKETAL KOA& OTO YAOAQ, av Sev aPrivelL SUOAPETTN TIKPA KOL OV O€ KAVEL VO AVUTIOMOVEIG Yl TNV

ETIOPEVN KOUTIQ, TOTE €XELG PpeL TOV SpOpo oou. Ot Aemtopépeleg Ba €pBouv podveg Toug, piat KAWovAa Tn popa.



