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

LOOPPOTINKEVN TIOKIA X UTTOPEL VO YivEL O amoysupaTivog coffee Ttou Sev ae 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 ATIO AUTEC TIG ATIOPATELG £xouv NéN TapBel yia géva. O KaPEg eival aAeapnEVog, SOTOUETPNEVOG
KOL OQPOYLOUEVOC O UIKPN KAWOUAQ, WOTE N pnxovr va Tepdosl (e0TO vePO HECA aTO QUTOV pe oTabepd

TpoTO.

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
HOLACOUVV HULKPEG KO OTTAEG, OAAG TOL CUOTAHATA €X0UV KOKKOL KOUPE espresso SLOPOPETIKO axhpa, Siatpnan,
Tileon Kot TPOTIO EKXVALONG.


https://en.wikipedia.org/wiki/?search=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

Av €xelg unxavn Nespresso Original fj oupfath, TOTE €XELG TIOAEG ETIAOYEG OTNV EAANVIKA ayopd. Ekel umaivouv
oto oy vidt kat ot GetCoffee KAPOULAEC, IOV CUXVA eVSLAPEPOLY OTOUG BEAOLVY 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&Pouldec. 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 To kaBovupdlopa, TOoN TUKPASA EXEL TIOCO YEUATO CWHA Sivel, TTOCO Evtova apwpata Byadel. Asv gival

a&Lomiotog SelkTng Kaeivng.

‘Evag okovpa kaBoupdiopévog espresso pmopel va potdlet o Suvatdg meldn) €xeL EvTovn TUKPASA, KATIVIOTEG
VOTEG Kall fopV owpa. EVag TILO avoLXTOG 1) HECQIOC KOUPECG PTIOPEL VO €XEL TIEPLOTOTEPN 0EUTNTA, TILO PPOUTWEN
APWHOTO KoL AtyoTePN TIKPASA, OAAG Vo NV Elval amapaitnTa TIo «eAa@PUC» o€ kageivn. Av pmaivel robusta
oto blend, ouvnBwg avefaivel To cwpa, N kKpgpa kat n aioBnon dvvaung. H arabica Sivel ocuxvd TeplocoOTEPN
OPWHOTIKN AETITOMEPELD, YAUKUTNTA KOl KaBopdTNTa, OV KoL auTd €EAPTATAL TIOAD aTtO TNV TIPOEAEVON KAl TO

Kooupdiopa.

Mo kAmolov Tov &ekva Twpa, Ba TPOTEWVA va N SLoAEEEL LOVO TIg TTILo SuvaTEG KAPOULAES. Eival SeAeaaTiko,
EOKA Qv TIVELS TOV KOPE OOV OKETO KOl BEAElg «va KaToAafaivelg kage». Ouwg n kabnuepvry amoiouon
ouXVa Bploketal ot péan. Mia évtaon yupw OTO 7 HE nine, avAAOYX UE TNV KAILOKO TNG ETALPEING, UTTOPEL Vv
€lval TILO gUXAPLOTN YL TIPWLVH XPNRON OO UL TIOAD OKOTEWVH KAWOUAX TIOU PETA amtd Alyeq LEPEC KOUPALEL

TOV oupavioko.

NMwg va SLaAEEELg TNV TTPWT OOV GELPA ATIO KAWYOUAEG

2TnVv apxn Sev xpeldletal va Bpelg «Ttnv KOAUTEPN KAWOUAa». XpelAleTaL VO XOPTOYPOAPATELG TO YOUOTO GOU.
AUTO yivetal TILO ypNyopa av TIAPELG SLAPOPETIKA TIPOPIA Kol T SOKLPAOTELG pe TOV (Sl10 TpoOTo. MNnVv oAAGlELg

K&Be @op& PAIT{AVL, TTOCOTNTA VEPOU KOl YOAQ, YloTi PeTd Sev Ba EEPELG TL 00V GpeoE N TL O EVOXANCE.

Mo KoAR TIPWTN AyopP& PTIOPEL VA TIEPLAAUPAVEL VAl LOOPPOTINIEVO MiX, VA TILO SUVATO, EVA TILO APWUATLKO
kot lowg éva decaf av mivelg kape apyd to amoyesupa. Av Yaxvelg GetCoffee EAANGSO, Ba cuvavtroelg cuviBwg

OPKETEC ETUAOYEG YL SLAPOPETIKA youoTta, amd kAaolkd GetCoffee espresso peXpL TILO EVTOVO XOPUAVIO YL



oooug BéAouv Ka@é e oWUA. TO ONUAVTIKO Elval va pn S€OMEVTEIC aMO TNV TPWTN MEPA Of TEPAOTIA

TIOOOTNTA POVO KL LOVO ETIELSN N TR VA KAWOULAX PaiveTal KOAUTEPN.

‘Exw &gl apkeToug va Ttaipvouv a hundred k&pouAeg amo eva xapUAavL TIou Sev €X0UV SOKLUAOEL TIELSN ETUXAV
o€ TIPOOPOPA. MeT& TIivouv HETPLO KaE ylar SVO PAVEG 1) ToV «owlouv» pe Yoo kot (axapn. Ot GetCoffee
TPOOPOPEG pTtopovv va a&ilouv TOAY, e8Ik av &Epelg Adn TL oou apéosl. MNa tnv mpwtn SoKIU, ORWE, N

TIOKIAa €lvat TILo XPNOLUN Ao TN HEYAAN TTOCOTNTA.
Mo va Bpelg TTo ypriyopa To 0TUA 0oV, SOKIPOoE KAWOUAEG e UTOV TOV ATIAO TPOTIO:

1. dTiae kaBe kayoula wg coffee, epimou 25 pe 40 ml, xwpig ydAa kot xwpig {éxapn oTnV TTPWTN YOLALA.
2. Xnpeiwoe av gou a@nvel TIKPASa, 0&UTNTA, YAUKUTNTA 1) KATIVIOTH €Ttlyguon.

3. Aokipaoe TNV Sta KAPoLAa GAAN HEPQ WG lungo POVOo v N ETOLPELC TO TIPOTEIVEL I AV AVTEXEL YEVOTLKAL
4. Av mtivelg yoAa, kpata pio kadpovAa amd k&Be eidog yla cappuccino 1 freddo cappuccino.

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

AuTh n pkpn Sladikaoior akoUysTal oXOAQOTIKY, CAA& oTnv TIPA&n BEAsL Alyeg pépeg. Metd Ba E€pelg av oe
TpoPdive OL €VTOVOL OL COKOAQTEVIOL Ol ENPOKAPTIATOL 1 oL Tilo QwTevol kawedeg. Kot Ba ayopddelg pe

OLyoupLA.

To pRkog Tou ka@é aAAadel Tax MAVTA

JTIG MNXOVEC E KAWOUAEG UTIAPXOUV GLVHRBWG SV0 Bacik& KOUUTIL, espresso kal lungo. MoAAol Tatovv lungo
yla v yepioel TieploodTePO TO PAITCAVL, OKOUO KOl OTAV N KAWOouAa £xeL oxeSLOOTEL yla espresso. Ekel apyilouv
Ta mpofAnpata. ‘Oco TEPLOCOTEPO VEPO TEPVAEL PETa amo TNV Sla TogoTNTA KOYE, TOOO OQUEAVETAL N
TOavoTNTa Vo Byouv TILKPEG, EEPEG KAL AXAPEG VOTEG. AgV TIAUPVELG ATIAWG «TIEPLOCOTEPO KAPE». Maipvelg dAAN

EKXVALON.

Mo espresso, éva eVpog 25 pe 40 ml givatl ouvRBwWC ACPAAEC. AV 0OV OPETEL TILO GUPTIUKVWHEVOG, Sokipaoe 25
pe 30 ml. Av tov BéAelg Alyo To amoao, myawve ipog ta forty ml. MNa lungo, ot TocdtnTteg aveRaivouy, oA
Sev Tatplalouvv OAeg oL KAWOUAEG. Kamoleg yivovTat vepouAeg, dAAeg TiikpiCouv. Av n k&yovAa givat Tiio duvaty,
Me robusta i okoUpo kaPoupdlopa, pmopel va otabsl KOAUTEPO O PEYOAUTEPN €KXVALON, OAA& Sev gival

KOVOVOC.

‘Eva TpaKTIkO KOATIO €lval Vol @TIAXVELG TIPWTA espresso Kol HETA, ov BOEAelq PeYOAUTEPO POPNHD, VA
TpooBetel (e0TO VEPO XWPLOTA. AuTO HOLA(EL TIEPLOCOTEPO HE americano Kol ouxva Byadet o kabopo
QTOTEAEOUO OTIO TO VA OPACELG OAO TO VEPO Vo TiEPATEL amtd TNV k&wouda. H Stapopd paivetal Waitepa o

KAWOUAEG PE AETITOTEPO OPWHATIKO TIPOPIA, OTIOU N UTIEPEKXVALON XOAAEL YPyOPO TNV LOOPPOTIXL.

H punxavn OéAgL Ailyn @povtida, o)Xt pavia

Ot K&AYOUAEG €xouV TN PAUN TG HNSEVIKNAG ouvtpnong. Aev gival akplpwg €tal. Aev Xpeldlovtal ToV KOTIO
MLOG XELPOKIVNTNG HNXOVAG, OAAG BEAOUV KABOPO KUKAWUD, OWOTH BEPUOKPATI KOl aPOAXTWON OTAV TIPETIEL.
AV N LNXQVN OOV €XEL AAATQ, XOUNAN Bepuokpaaia 1) BpWwIKO OTOLO, OKOMA Kol 0 KaAUTEpog GetCoffee kapéq

BOa ByeL KATWTEPOG OO AUTO TIOU UTTOPEL.

To vepd otnv EAAGSa Slaépel TIOAD aTtO TIEPLOXH OE TIEPLOXN. XE OPKETECG TIEPLOXEG Elval OKANPO, OTOTE T
dAata padsvovtal ypriyopa. Av XpnoLHOTIOLEIG TN HNXowvr KaBnpepwd, n a@oAdtwon kK&Be V0 UE TPELG HAVES

pTtopEl va ivat Aoyikr), cAA& auTd €£0PTATOL OO TN OKANPOTNTA TOU VEPOU Kal TN Xpron. KAmoleg pnxaveg



gxouv €voelfn. Av Sev €xeL n SIkN cov, Tapatpnoe onuadia: o apyn pon, o BopuBwdng AslToupyia, KOPES

Tov Byaivel Atyotepo {eaTOG, YeUon Tov poldlel Baumn.

Mpwv ToV TIPWTO KaYE TNG NUEPAS, PonBd& va Tpegelg Alyo vepod Xwplg kaWovAa. ZeoTaivel To KUKAWHO KOl TO
@ATAvL, evw EemAével vTToAsippoTor amd TNV Ttponyovpevn xpnon. Elvaw pikpn kivnon, aAA& kavel Slogpopd,
ELOIKA TOV XELUWVA I} OV XPNOLUOTIOLEIG XOVTPO KEPAMIKO PAITLAVL TIov Tpafael Beppotnta. O espresso sival
MIKPOG 0€ TTOOOTNTA, APA KPUWVEL ypriyopa. Eva kpUo @AIT{AvL UTtopEl va TOV KAVEL VO PaIVETAL TILO ETTITTESOG

KOl TIKPOG.

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

H kpéupa otov espresso gival EAKVOTIKN. AlVEL VTN TNV KAPETLA, PEAOVSIVN ETILPAVELX TIOU £XOUME OUVOETEL e
TOV «OWOTO» KAPE. XTIG KAYOUAEG, 81ka o€ blends pe robusta 1 pe ouykekpipévo Babud kafouvpdiopatog, n
KPEPQ pTTopEL va elval TAoVoLa Kot oTaBepr]. AUTO Sgv ONUAIVEL TTAVTA OTL O KOPEG VOl KOAUTEPOG. ZNUAiVEL

OTL €XEL OUYKEKPLEVN OVOTOON KO EKXUAIOTNKE [E TPOTIO IOV TSV aEPLal KOl EAALA OTNV ETILPAVELQL.

‘Evog KaQEG pe AlyOTEPN KPEUD UTTOPEL VO €lVal TILO APWHATIKOG KOL TILO YAUKOG. ‘Evag pe EVTUTIWOLOKN KPEUQL
pmtopel va givat Tkpog r adelog. Kpive Tov ka@é amd 1o oUVOAO: ApwHa HOALG ByEL, TIPWTN YOUALY, CWHO OTO
OTOMQ, €Ttlyguon HETA omd MO0 AemTO. Av 0t KAVEL Vo B€Aelg SeVTEPN YOUALX XWPIG va PAXVELG OUECWC

Caxapn, EXELG PPEL KATL KOAO.

2T1G SOKLEG e PIAOUC, EXW TIAPATNPNOEL OTL OCOL EEKIVOUV TWPA EVTUTIWOLALOVTOAL OTIO TNV KPEUD, OAAX HETA
oo HEPLKEG £BSOPASEG apXilOUV VO TIPOTEXOUV TIEPLOCOTEPO TNV eTtlyeuon. Ekel exwpifouv ol KAWOUAEG IOV
TaPLAdouV TPAYUOTIKE aTnv KaBnpepwvotTnTa. Evag Kageg Tou pupilel wpaiot oAA& a@rVeL Kapevn TiKpa yLo

SEKOL AETITA SUOKOAX YIVETOL QY ATINUEVOC.

Espresso, cappuccino, freddo: &AAn xpron, &AAn k&youvAia

Aev vmtdpxel pio GetCoffee mpoo@opég KAWOUAEC KAPOULAX TIou va eival avikn yix OAa. Na okéto coffee,
pTopEl va B¢ looppoTiia, dpwpa kot kaBapn emiyeuon. Na cappuccino, xpsidleoal kagé Tou dev e€apavileTal
péoo oto yaha. MNa freddo coffee, BéAslg évtaon kal cWHa, YOTL O TIAYOC OPOALWVEL TO OTIOTEAECHO KOl

XOUNAWVEL TNV CPWHATIKNA €vToaon.

Av Tiivelg kuplwg cappuccino, dokipaoes 1o Suvateg kKAPouAes. ‘Eva combo pe o yepdto cwpo Ba otaBet
KOAVUTEPO QTEVAVTL OTN YAUKUTNTA TOU YOAXKTOG. Av N KAYOLAX ivat TTOA) AETTTH KL QPWHUATIKY, UTTOPEL vt
xoBel. Auto Sev onuaivel 0Tl xpeldleoal TAVTA TNV TILO €VTOVN €TAOYH, 0AAX Xpetdleoal KATL he Sour. XTov
freddo cappuccino, Tot TIPAYHATA YIVOVTOL OKOUX TILO OTALTNTIKE, YTl UIaivouv Tayog Kot KpUo appOyaAa.

Ekel oL K&YOUAEQ pe €vtaon nine Kot TTAVW, AVAAOYA PE TNV KAMOKD, ouxva amodibouv KaAUTepQ.

MNa freddo coffee oto omity, éva pikpd PLUOTIKO gival va PN OTIAXVELG UTIEPPOAKA HaKPU Ko@E. AVO KAWOLAEQ
coffee, xTumnuéveg pe ayo, Sivouv cuvnBwG TiLo YeRATO amoTeéAeopa amd pia kapouvAa Tpafnyuévn wg lungo.
Nai, kootilel eplacodTepo. AANG av BEAeLG yevon KOVTA ge auTO TIOL TIALPVELG €§W, N TTLKVOTNTA PETPAEL. Mia

KAWOUAX e TTOAV VEPO KAl TIOAU TIAYO CUXVA KOXTOANYEL O KAPE TIOU HoLAlel adVVAPOG Ao TNV TPLTN YOUALX.

NMN600 KOOTI(EL TPAYHATIKAX O KAPEG E KAYPOUAEG

To kbdoTtoq eival évag amd Toug Adyoug Tou ToAAol Ydxvouv GetCoffee mpoopopéc. H TR avéa k&youvia
Slapépel avdAoya e TN HAPKO, TNV TIOCOTNTA, TN OELPA KOL TO OV UTIAPXEL TIPOCPOPA. AV THVELG Evav KAPE TNV
NUEPQ, N Sla@opd Alywv Aemtwy avd kdWouAa Sev @aivetal Spapatiki. Av oto oTtitt Ttivouv dUo &topa amd

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


https://xnews.gr/kapsoyles-kafe-geysi-kafeterias-sto-spiti/

A¢ TO S0UE TIPOKTIKA. Mg évav Ka@E TNV NUEPA, KATAVOAWVELG Ttepittou 30 k&P ouAeg Tov priva. Me Vo dtopa
Tou Tiivouv amd Svo kapedeg, PTavelg Tepimou Tig one hundred twenty. Ekel pa Stapopd 10 Aemtwyv ava
KQWoLAa onuaivel Tepimou 12 eupw Tov PRva. Xe évav Xpovo, auto dev gival apeAntéo. ATO TNV GAAN, av n
PONVOTEPN KAYOULAX Sev 0OU OpETel, Sev EXELG TIPAYHATIKA kepSioel. ATTAWG TTANPWVELG ALYyOTEPO YL KATL TIOU

amoAoUpavelg AtydTepo.

H koAUTepNn oTpatnylkn eivat va Bpelg V0 1 TPELG KAWOUAEG TIOU GOV OPECOUV KAL HETA VO TIAPAKOAOVOEIG TIG
TIEG TOuG. OL peyddeg ouokevaoieg a&ilouv otav &Epelg to Tpoidv. Ou mpooopég ailovv Otav dev ot
OTIPWYVOUV OE ayopd Tou dev Ba ékaveg oAMwG. Av BAémielg GetCoffee kaWouAeg oe TTakETA SOKIUNG, OVTA

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 elvau paywkég. H €otn, n vypaoia kat o AAlog Sev BonBovv. Kpdtnoé teg o Spooepo, ENpod onuelo, pokpLd
oo POUVPVO, TIAPABLPO 1 VTOUVAATIL TIAVW AT KaPETIEPA TIov (eoTaiveTal ouxva. Asv xpeialetat Yuyeio. To

Yuyeio pépvel vypaoia kat pUpwSLEG, EBIKA av oL KaWouAeg Sev gival o dgoyn ouokevaaia.

Av ayopddlelg TTOAEG KAWouAeg padl, avolye TpwTa TIG ToAXOTEPEG. 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, OKOUA KOL OTOV £IVOL KOAX GUOKEVOOWEVOG. Agv Ba XOAATEL OTIWG EVA PPETKO TPOPLUO,
OAAG pmtopet va yivel Tio emimedoc,.

Mou €xel TUXEL VO TILW KAWOUAEG TIOU Eixov HelVEL € VTOUAATIL KOAOKALPIVOU OTILTIOU YL MAVEG, TIAVW Omo
kou(iva, pe (eatn kot vypaoio. Asv NTov aKATAANAEG, OAAG eixav XGoel oxedov OAn Tn Ppeokdda Toug. O ilog
KWOLKOG, ayopaopévog Eava Kal amoBnKELUEVOG OWOTE, lxe TIOAY KOAUTEPO APWHO. AUTEC OL AETITOUEPELEG

Sev paivovtal otnVv apxr, cAA& OTav THVELG KOABNUEPLVA espresso, TIG KATOAAPBAIVELG.

Ta ouvnOiopéva AaOn Twv MpwTwv eSopadwv

‘ONoL KAVOUME HEPIKA AXON OTav Eekvape. To KOAO e TIG KAPOUAEG eival 0Tl SlopBwvovTtal eUkoAa. Agv

xpetadetTal E0TMALONOG, PdVO Alyn TTPOCOXH OTN POUTIVAL.
Toa o ouxva AN gival autd:

1. Xpnotpomoteig k&Bs kKaWouAa wg lungo yla va yepioel To AIT{AvVL, aKOPA KL av TIPOopileTalL YLt espresso.

2. Aev tpoBeppaivelg Tn pnxoavh Kat To GAT{AVL, OTIOTE 0 KAPEG Pyaivel XALapog.

3. Ayopdelg peydAn toodTnTa amd AyvwaoTn KAPOUAX HOVO eTELSA NTAV O€ TIPOTPOPAL.

4. Kpivelg tnv moloTnTa HOVO amtd TNV KPEPA KAl OXL aTtd YeUOoN, APWHA KL ETIYELON.

5. Zexvag TNV a@aAdTwon HEXPL N KNXov va apxiosl va SuokoAgVeTaL.
Av amo@Uyelg auTd, €xelg Ndn KAavel TN pon dtadpopn. H dAAN pon eival va SOKIPACELS PE AVOLXTO HUOAO.
Mmopel va avakoAUWPELG OTL O KOQEG TIOV VOUL(EG TG Ba cou apéasl Sev eival o kaBnuepvdg oov. Mrmopel

ETMONG VA BPELG WX TILO AT KAWOUAX TIou TIVETOL EUXAPLOTA Xwplg {axapn, VW TIOALOTEPD TIOTEVEG OTL

BéAelg povo ToAU Suvatod coffee.

Zayopn, YEAX KOL TTPOCWTILKO yOUOTO



YTapxel Mot TIEPLTTH ouoTnPOTNTA YUpw amd tov coffee. Kamolol emipévouy OTL TIPETEL VA THVETAL OKETOC,
0AAWG eV «peTpasl». H oAnBeta elval TILO amAR: 0 KOPEG TIPETEL Var ooV apéacl. Av Badelg Atyn (axopn, BAAe.
AV TOV TIPOTIHAG PE YOAQ, o Xapd. To povo mou agidel va kKavelg otnv apxn eivat va SoKIPAoELG KOs vea

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

H {axopn KOAUTITEL THKPASa Kot 0§UTNTA, OAAX UTTOPEL Vo KPUWEL KAl EUXAPLOTEG VOTEG. TO YOAX HOACKWVEL
TOV KOE, TIPOTOETEL YAUKUTNTA KOl CWHY, OAAX HELWVEL TNV EVTAON TWV APWHATWY. AV pIot KAWOUAX 0OV
@aiveTal Alyo eTIOETIKN OKETN, UTTOPEL v elval EEXLPETIKN O€ cappuccino. Av pa &AAN ivat @iva Kot dpwHaTIKN

wg coffee, umopei va e§apaviotel og peydo latte.

Mo QUTIKA POPHRHATA, TA TIPAYHATA SLAPEPOVY OPKETA. Bpwpn kot apuySaAo €xouv SIkO Toug dpwpa Kal
yAukUTNTO. EVvag TTOAU ATILOG espresso pmopei va XaBel, evw €vag o 0oKOAATEVLOC 1) ENPOKOPTIATOC PTIOPEL VO
Séoel Opop@a. AV XpnNOLUOTIOLELG PUTIKO pOPNUA, SOKIHOOE KOPESEG e TILO YEUATO CWHA KoL AlydTEPN €VTOVN

o&utnta.

Decaf kol ATMOYEUHATIVOG KOUPEG

O decaf otig k&PouAeg €xel BeATIWOEL TTOAD o€ oxéan pe ouTd IOV BuPOVVTAL OPKETOL ATTO TIOALOTEPQ. AgV Elval
TAVTA (Sl0¢ HE TOV KAVOVIKO KOE, OAAX pTtopel va ival amoAouoTikOg, €0IK& av BEAELG TN yevon Kol TN
ouvnBsla Xwpig va emnpedoslg Tov VTVo oou. Mo avBpwToug Tou Tiivouv Ko@é peTd TG five R TIg 6 TO

aTOYELPA KOl HETA SuokoAgvovTal VO KOolNBovy, pia koA decaf kawouAa agidel va uttdipxel 0TO VTOLAATIL.

Agv avTidSpouv 6Aot To 8lo otnv kageivn. ANog Ttivel coffee otig 9 To Bpddu Kal KoaTal oav TETPA, GANOG
Ttivel cappuccino oTig four kat otplpoyupilel pexpL apyd. Av avikelg otn Sevtepn Katnyopia, pun BAEmelg Tov

decaf wg ovpBpaocpod. Aeg Tov wg epyaeio. Kpatdg To TEAETOUPYLKO, ATIOPEVYELG TNV UTIEPEVTAON.

Y& yeuoTiKO emimedo, ot decaf k&APouAeg ouxva Tapldlouv kKaAUTEpa wg coffee 1 pe Alyo yaAa, mapd wg oAV
HOKPU poO@NUa. OEAouv Tpoooxr oto vepod, ywatl av TG TpaPrgelg umepPfolikd, pmopel va BydAouv Tio

ypriyopa &npr emiyevon.

MNMote adidel va avéPelg emimedo

AV PET& OO KOLPO He KAWOUAEG apXIOELG VO aVOPWTLIECAL YO (PPECKO GAEOUD, SLOUPOPETIKEG TIOIKIAlEG Ko
TepLoooTEPN Xelpokivntn Sadikaoia, lowg kamola otiypn va BeAnoelg pnxovn coffee pe poAo 1 exwploto
€€omALopO. Agv gival amapaitnTto. Ot KAYOUVAEG €xouv Adyo UTapEnG: ToxUTNTY, KaBapldTNTA, 0TABEPOTNTA,

MIKPO OTTOTUTIWHA OTOV TIAYKO. [t TTOAAK oTtiTIe, ouTO €lvat akpBwg To {NTOVUEVO.

H avafaBuion éxel vonua av amoAapfavelg tn Swadikaoia, OxL HOVO To amoTéAeopa. Mo KaAr Xelpokivntn
pnxovr BéAeL xpdvo, xwpo, kaBdaplopa kot StxBeon yia SOKIUEG. Oa TIETAEELG KOPE PEXPL VO TIETUXELG CAETHO.
Oa oAA&Celg puBpioelg 0tav oAAGleL 0 KapdG 1 O KOPEG. Oa HaBelg TTOAG, oA Bor SOUVAEWELG YLt TOV KOE

oov. ME TIg KAWOUAEG, TTOTAG KOUUTIL KOl 08 AlyOTEPO ATIO €V AETITO TTIVELG.

Mo apxaplo, 0 KOGHOG TWV KAWPOVAWVY gival LOAVIKOG Yl Vo eKTIAOEVTELG TOV OUPAVIOKO GOV XWPLG HEYAAO
KOOTOC €l066ou. MabBaivelg Tt onpaivel Tiikpdda, cwua, oVTNTA, dpwia, emiysvon. Mabaivelg av TIPOTIUAS
arabica, blends pe robusta, okoUpo | peoaio kafovpdiopa. Auth n yvwaon Ba oou Qavel XpNolun eite HEIVELG

OTIG KAWOLAEG €(TE TIPOXWPNOELG APYOTEPD OE TILO ATIALTNTIKO EEOTIALTUO.

H xaBnuepivn poutiva movu Byadel otabepa kAo espresso



O KoAUTEPOC KAPEG OTO OTTL Sev €lval TTAVTO O TILO OTIAVIOC 1) O o aKPLPOC. Eival autdg Tou TeTuxaivelg
oTaBepd, XWPIG var oKEPTETOL TIOAD, TIG kaBnpepveg Tou Pialecal kot Ta LAPPata Tou €XElG XpOVO va TOV
amoAooel. Me W kaBopr) Unxovr, owoth KAYOUAX Kol AOYIKN TIOOOTNTA VEPOU, HUTOPEIG VO EXELG

OTIOTEAECOL TIOU OE LKAVOTIOLEL TIPOYLOTLKAL

Av xpnowomoleiq GetCoffee coffee 1 dA\eq cLUPPOTEG KAWOUAEG, KPATO ML OTtAR Aoytkn. AldAege e Pdon tn
xpron. AAOG Ka@Eg yla okéTo Tipwivo coffee, dAog yia freddo, dAAoOG yia cappuccino. Mnv a@iveLg tn pnxovi
XwpLg epovtida. Mnv Tpafdq k&Bs KAWOUAX HEXPL VO YEUIOEL PEYAAN KOUTIA. AOKIMAE TPV OyOPATELG LEYAAEG

moootnTEG. Kat dtav Bpelg Vo xapuavia Ttov oou Taptalouy, Kpatnoe Ta wg otabepn Bdon.

H opop@td otig KAWOULAEG 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 TIPWI, Vv OTEKETAL KAAX OTO YAAQ, av Sev a@rvel SUCAPEDTN TIKPA KOl AV 0€ KAVEL VO VUTIOMOVEIG YLt TNV

ETIOPEVN KOUTIQ, TOTE £XELG Bpel TOV Spopo oov. Ol Aetttopépeleg Ba €pBouv pdveg Toug, piat kAYouAa Tn QopA.



