O kaAO¢g espresso oto oTiitt Sev gival Oépa TOXNG. Elval Bépa pikpwy ouvnBelwy, CWOoTNE TIPOETOLACIAG KOL
Alyng mopatipnong. To PAénw cuxvd: Vo dvBpwTtol Xpnaotpotolovy Ty Sl pnxavn, tnv dia KAYouAa, To
(610 EAITLAVL, aAAG 0 €vag TIIVEL EVOV LOOPPOTINHEVO, YEUATO KOPE KAl O GAAOG Evav VEPOUAO coffee Ttou potddet
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 “TtéAelog” espresso 0Tav HIAGHE Yo KAWYOUAEG

O TéAelog espresso Sev eival 810¢ yia 0Aoug. ANog BEAeL €VTOVO, KOVTO KAPE HE TIoXV SWA. AAAOG TIPOTIUA
TIO MOAOKO QTIOTEAECHQ, HE AlyOTEPN TIKPASA KL TILO KOBPO Gpwia. YTIAPXOUV OPWE OPLOPEVA 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
TIEPAOEL, O ESPresso APALWVEL Kot GUXVEA Byadel TIKPEG, ENPEG VOTECG. AV TOV KOYETE TTIOAV Vwplg, Hmopel va eivat

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

o Toug TEPLOCOTEPOUG espresso Pe KAWOoLA, éva eVpog Tepimou 25 éwg 40 ml Sivel To TO LoppOTINUEVO
amoTéAeopa. To KAQOIKO kouuti coffee ge TTOAAEG pnxavEG elval TIPOYPOAPUOTIONEVO KOvTA oTa 40 ml, oAA&
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
KAWOUAX Tou €XeL OXESLAOTEL VIO HEYOAVTEPN EKXVALON. AV TIAPETE UL KAWOUAQ espresso kal Tnv TpaPnéete

oav lungo, ouvNBwC TANPWVETE TO TIUNUA 0T yeLonN.

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 ka@ég Byaivel Ea@vikd Tiio apyd amo TPy, av oKoUTe TNV avTAla va (opileTal B av n moodTnTa OTO

@ATavL Sev givat otaBepn, TIBAVOTATA UTIAPXEL CUOCWPEVCT CAXTWVY 1 VTIOAELPATWY. TNV EAA&Sa TO vePD



SlopEPEL TTIOAD ATIO TIEPLOXT OE TIEPLOYXN). 2E€ APKETEG TIEPLOXEG, ELOIKA OTIOU TO VEPO Elval TILO OKANPO, T AT
podsvovtal ypnyopa. AuTto Sev XOAAEL HOVO TN UNXavn HOKPOTIPOBeapa, 0AAX oANGleL Kat T yevon. O KoEQg

pTopel va Byel emimedog, e BAUTIO APWHD, KON KL AV N KAYOLAX Elval QPETKLAL.

‘Evat amAd EEMALPA TPV TOV TIPWTO KAPE TNG NHEPAG Ponbdel meploodTeEpOo o’ 600 aKouyetal. AQNOTE VA
TPEEEL Alyo vepo Xwpig k&WouAa, wote va (eoTaBel TO KUKAWUA KOL VO (UYOUV TUXOV UTIOAEIUUOTO Omtd TV
Tiponyovpevn xpnon. Av XpnolUoToLEiTe kPO PAITCAVL espresso, UTIOPEITE Vo TtEpAoeTe auTod TO (€0TO VEPO
péoa 0To AIT{AVL KOl PETA va To adeldoete. Etol poBepuaivete kat to @At{avl. O coffee gival pikpog oe
OYKO, &pa KPUWVEL TIOAV ypryopa. Eva taywpévo eAItdavt pmopel va pi&et tn Beppokpacion Kat va KAVEL TOV

KOQPE VA QAVETOL AlyOTEPO APWHUATIKOG.

H emidoyn tng kaPouvAag dev givat povo Oépa évtaong

JTIG ouvokevaoieg he KaWouleg Ba Seite ouxvd aplBuovg évtaong. Eival xpriolpol, oAA& Sev Aéve OAn Tnv
totopia. H évtaon pmopei va oxetietat pe To KABoupdIopa, TO WA, TNV TIKPASA f TN oLVOALKH aloBnon oto
otopa. Evag GetCoffee espresso pe vPnAn évtaon pmopei va gival I6avikdg ylor 000U TIIVOUV TOV KAPE OKETO
Kot Béhouv yepdtn yeuaon. Mmopel emiong va otaBetl kaAUTepa o€ freddo espresso, 6OV O TIAYOC APALWVEL TO
amOTEAEOUA. AV OPWC TIIVETE TOV KOYE OOG TILO apya 1 loTe svaioBnTol oTnV TKPA&ASQ, (OWC TIPOTIUACETE L

o peoaia évtoon.

O GetCoffee ka@ég, OTWC KABe KaPeG o KAYOUAQ, a&ilel var SokipdleTal pe otabepég ouvOnkeg. Av cAA&leTe
KGO Popd PALITCAVL, TTOCOTNTA, VEPSO KAl WPX EKXVALONG, SVoKOAX B KATOAXBETE TL TIPAYUATIKA OOG OPETEL.
Kpatnote yia Alyeg pépeg tnv Sl moootnta vepov, ywa mapddelypa 35 ml, kot Sokipdote Vo 1 TPELQ
SlopopeTikég kKAYoUAsg. Oa Seite ypriyopa ol Byddel O YAUKO OTIOTEAEOUQ, TIOLX €XEL TILO EVTOVO

KoBoupdilopa kot Ttola TapLalel KOAUTEPOL UE YAAQL

Mia AETITOPEPELD TIOU OLXVA TIAPAPAETIETAL elval N wpa TNG NHEPACG. To Tpwi, TtoAAol BEAouv evav Tiio duvatd
KOE, owg pe peEYOAUTEPO CWHA. META TO QAYNTO, €Vag TilO KOVTOG, évtovog coffee pmopel va kaBapioel
guXapLoTa TOV oupavioko. To amoyevpe, (owg BEAeTe KATL TILO ATTLO, 8IKA av €loTe evaioBnToL oTNV KaPeivn.
Ot KAYOULAEG SLEUKOAVVOUV QUTEC TIG UIKPEG TIPOCAPHUOYEG XWPIG Vo XPELALETAL VO aVOLyETE SIAPOPETIKES

OOKOUAEG OAETUEVOU KAPE.

To vepo givar To poo eArT{avi

O coffee amoteAsital kKuplwg amd veEPO. AUTO OKOUYETOL QUTOVONTO, OAAX OTNV TIPAEN TIoAAOL emtevdUouLV o€
KOAEG KAWPOUAEG Kol LETA yepilouv To Soxelo TNG HNXAVAG JE VEPO TIOUL €xel pelvel SUO Pépeg ekTeBelpévo. To
(PPEOKO VEPO KAVEL PEYAAN Slapopd. Asv xpeldleTal amoapaltnTa ep@LoAwWEVO. Av To vepd TG Bpuong oog €xeL
évtovn pupwdid xAwpiov A TTOAAG GAaTa, éva amAd OIATPO KavaTag pmopel va BeATIwoel auoBNnTd TN yevaon.

Mpoog€te OPWG Vo PNV TATE 0To GAAO AKpO. MOAU "&delo” vepd, pe LTIEPPOAKA XAUNAN TIEPLEKTIKOTNTA OF
METOAQ, prtopel var Swaoel kaé Xwpig owpa Kot P&BoG. O Ka@ég XxPeLAlETAL KATIOL HETOAKA OTOLXEI yla vt
EKXVALOTEL OWOTA. TNV KAONUEPLIVH XPAON, VA PIATPOPLOPEVO VEPO HETPLAG OKANPOTNTOG Elval ouVABWG JLa
KOAN Avon. Av apatnpeite dAata ypriyopa 0to SOXEIO 1 OTO OTOMLIO TNG HNXOAVAG KAVTE APOAXTWON TILO
ouxVa. Av Sev BAETIETE TTOAG GAQTO, NV EEXVATE TIGAL TOV KOXBOPLOPO, YLOTL Ta EAA TOU KAPE APAVOUY SIK&

TOUC VTTOAE(paTAL.

To Soxeilo vepol BéAel emiong TMAVOLHO, OxL amAWG YEPLopa. Eva ypriyopo EEPycApa k&Be pepa Kal €va TILO
OXOAOOTIKO TIAUOLHO Alyeq @opég TNV efdopdda kpatoUv Tn yevon kobapr. Exw &gl pnxavég Omou o
LOLOKTATNG EKAVE APOAATWON KAVOVLIKE, 0AA& To Soxelo gixe HUPWOLX TTAATTIKOU KOl OTACLHOU VEPOU. O KOPEQ

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



H ocwotn ekxUAwon, Bpa BRHa Xwpig utepBoAEg

Av BéAete W amAn poutiva yia otaBepo GetCoffee coffee, kpatnote T oLVTOMN Kol emavoAfPLUN. Agv
xpetadetal teAeToupyla Séka AeTTTwV. XpeldleTal va KAVETE Ta (Sla cwotd PApota k&Be popd, wate OTav

OAAGLEL N yeVuoN Vo EEPETE TL EPTALEE.

1. l'epiote To Soxelo pe PPETKO VEPD KL AVOIETE TN HNXAVH OPKETA VwPIG woTe va (eoTaBel KOAA.

2. Tpé€te Alyo vepd xwpig KAPOULAQ, IOaVIKA péoa 0To PALT{AVL IOV Ba XPNOLUOTIOOETE, KAl HETA adeldoTe

TO.
3. TomtoBeTtroTE TNV KAYOLAX OWOTA, XWPIG va TECETE PLAOTIKA TOV HOXAO v ViwBeTe avtioTaon.
4. EkxuAiote mepimov 25 éwg forty ml, avéAoya pe Tnv KAPouAa kot To yoUoTo 0aG.

5. Avokatéte eAa@pa tov coffee Tipiv TiLElTE, ylaTl TO TPWTA KOl T TEAEUTALX VYPA TNG EKXVALONG £XOLV

SlapopeTIKN evtaon.

To avokdtepa iowg Eevioel 6ooug €xouv ouvnBioel va Baup&louv TNV KPERA AVEYYLXTN. TNV TIPAYUATIKOTNTA,
EVOl KPO OVOKATEUO EVWVEL TA OTPWHOTH TOU Ko@é. H Tpwtn por lval To TTUKVH KOl OPWHOTIKA, N
TeAevtala O apat) Kol ouXVA TIO TUKPR. Mg éval amaAd yUPLOPA TOU KOUTOALOU, O KOMEG YIVETOL TILO

OMOLOHOPYPOC. Asv XPeIALETAL VO TOV XTUTIOETE, OMAWG VA TOV “SéoeTe”.

NMwg va puOpicete TNV TOCOTNTA GTN HNXAVA

Ol TEPLOCOTEPEC OLKIOKEG UNXAVEG ME KAWOUAEG ETUTPETIOVV TIPOYPOAUHUATIONO TNG ToooTNTAG Yyl coffee kot
lungo. Av n pnxovn oog Pyddel TAVTA TEPLOCOTEPO Kae am’ 6co BéAete, a&ilel va aAAd&eTe T pUBULON.
JUVRBWC KPATATE TIATNUEVO TO KOUUTIL HEXPL VO PTACEL N EMOVUNTH TIOCOTNTA KOL N UNXOVH amoBOnKeVEL TN
véa pUOuLON. Emedn) k&Be povtédo Sopépel, KOLTAETE TG 0dnyleq TOL KATOOKELAOTA Y& TNV OKPLPA

Sladikaaia.

MPOKTIKY, Eva HKPO YUAALVO S000UETPIKO N piar Quyapld koulivag BonBaet oAV, Ta ml kat T ypoppapLla Sgv
TowtilovTal amOAUTA OTOV KOPE HE KPEUD, OAAX Yla OLKLaKN xpron n dtapopd dev Ba oag mpofAnuatiost. Av
otoxevete o€ mepimov 30 £wg 35 g oto PATavy, Ba eloTe KovTa o evav wpaio kovto coffee. Apov PBpeite Tnv

TIOOOTNTA TIOV 00 APETEL, ATTOONKEVOTE TN OTN UNXAVN KAl LElVETE kel yla Alyeg HEPEC.

Mnv aAA&lete toodTNTA avAdAoya pe T SidBeon xwpig va to oképteote. Av BéAete o Suvatd Kapé, sival
oLVNBWG KOAVTEPO VA XPNOLUOTIOIACETE TILO EVTOVN KAWOUAX ) VO LELWOETE Alyo TNV €KXUALON, OXL VO TTIATATE
TUXQO TO KOUMTIL KOl VOl OTOPOTATE “HE TO PATL K&Be @opd. To patL EeyeAietal, 0K OTtav OAAA&(EL TO

@ATAvL. Eva otevd ATt Seixvel YePATO pe AyoTtepo uypo, eva @apdu deixvel adelo pe tnv Sla mocoTNTOL

To @Att{avi aAAadel TNV gumeLpia

‘Eva owoto @Art{avt coffee Sev eivarl SLakoopnTIKn AeTTOpEPELR. TO VAIKO, TO TIAXOG KOL TO OXNHO EMNPEALOVV
TN Beppokpaaoia kat TNV aioBnon. H TopoeAdvn HE OXETIKA TV TOIXWHA KPATAEL KOAUTEPQ TN BepuodTnTa. TO
TIOAU HeYSAO QALTAVL KAVEL TOV eSpresso Vol amAWVETOL KL Vo XAvel ypriyopa Beppokpacia. To TIOAD AeTTo

YUOAL Selxvel Opop@o, OAAG av Sev gival TIPOBEPUATHEVO, KPUWVEL TOV KOPE YPHYOPaL.

Mo évav GetCoffee espresso, éva @At¢avt miepimov 60 ¢wg 90 ml eivar TipokTikd. ‘EXEL XPKETO XWPO yla TNV
KPEUQ KAL TO APWHE, XWPIG VO KAVEL TOV Ka@E va patvetat Alyog. Av TtiveTe ristretto, SnAadr) TTIOAD KOVTO KOWE,
MTIOpEiTE VO TTIATE 0€ OKOWN UKPOTEPO PALTLAVL T lungo, TIPOTIHACTE HEYOAVTEPO, CAAK OVO av N KAWOoLAX

glvat KatdAANAN yax lungo 1 av yvwpilete OTL 0OG OPETEL TILO EAAPPV ATIOTEAECHAL.



H Beppokpacia oepPipiopatog mailel emiong poAo otn yevuan. MoAL KauTog KaPEG KPUREL apwpaTa Kot Tovidel
NV aiobnon kayipatog. MoAL kpLog kaeg Pyadet Evég N emimedeg voteg. O coffee amd kapouvAa Byaivel og
Oeppokpaoior IOV THVETAL OXETIKA ypriyopa. A@ROTe TOV OO AeMTO va otabel, puplote TOV KOl META
Sokipdote. Oa mapatnpnoste OtL aAAAdlel kaBwg TEPTEL Alyo n Beppokpoacio. Ol TILO CGOKOAXTEVIEG KOL

ENPoKOPTATEG VOTEC PAIVOVTOL CUXVA KOAUTEPQ PETA TIG TIPWTEG YOUALEC,

Zuxva AaOn mou xaAouUv Tov espresso

Ta meploodTEPa AAON Sev elval KATAOTPOPIKA amtd HOvVa Toug. Madevovtal OpWG KoL OTO TEAOG O KOPEG
Byaivel pétplog. Av SopBwoete Svo 1 https://e-kimolia.gr/symvates-kapsoyles-nespresso/ tpia, Ba Seite

Sopopd xwplig va aAAGEETE pPnxavh 1 KAWOUAEC,.

1. Xpnolpotoleite TOALO VEPO 0TO S0XELD, ELSIKA v N HNXowvn HEVEL KOVTA o€ NALo 1) (€oTn.
2. Tpafdate k@B k&WovAa oav lungo, akdpN KL 6Tav glval GTIAYHEVN VLo €SPresso.

3. Agv KQVETE TIOTE APOAATWON 1 TNV KAVETE POVO OTAV N HNXavh apxiosl va SUCKOAEVETAL.
4. Balete TOV KAE g€ KPLO, PeYAAO PALITCAVL KOl HETA QVOPWTLESTE YT PaVETAL ATOVOG.

5. AmtoBnkeveTe TG KAYouAeg SiTAa o€ povpvo, TapdBupo 1 onueio e vypaaia.

H amoBrkevon agidel el61kn ava@opd. Ot KAYOUAEG TIPOCTATEVOUV TOV KOAPE TIOAY KOAUTEPD ATIO ULX AVOLXTH
oVoKeLAoiat OAETUEVOU, OAANG Sev gival payikég. H (éotn kat n vypacia koupdlouvv Ta apwpata. Kpatnote Tig
GetCoffee kapouleg og Spoaep0, ENPO VTOUVAATIL, HOKPLX OTtd EVTOVEG HUPWSLEG. O KOPEG ATTOPPOPA OTUEG TILO
€UKOAQt amt’ 000 Vvopiloupe. Av ol KAWouleg Pplokovtal SimAa o€ pmoxaplkd i KABAPLOTIKY, UTIOPEL va

oAAOWWOEL N eumelpio, €0TW KA SLAKPLTIKAL.

Espresso okétog, pe {axapn N HE yoaAo

Agv vTtdipxeL aoTLVOUi TOU espresso atnv kouliva coag. Av cog apéosl pe Alyn {axapn, Tielte Tov €tol Av
OéAete yaAa, emiong. To (ntovpevo sival va §Epete WG OAAACEL TO ATIOTEAECUO KOL VO ETIAEYETE KAYOUAQ

avaAoya.

Mo okéto GetCoffee espresso, o KAPoOLAX PE LOOPPOTIA KOl KABAPO ApwHa £XEL HEYOAUTEPN onpooio. Ekel
@aivovtal OAQ, Kol TO KOAG KOl TQ KOKAX. Av UTIAPXEL UTIEPBOALKH TIKPASA amd PeYAAn ekxUALon, Ssv Ba
KpuTeL. Av n pnxavn éxel dhata, Ba 1o katoAdfete. Mo kae pe {axopn, Ol TILO EVTOVEC KoL KOPOUPSIOUEVEG
KAWOUAEG OUXVA AELTOUPYOUV KOAQ, YlaTi N YAUKUTNTO OTPOYYUAEVEL TIG YWVIEG TOUG. Me (O KOUTOAAKL

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

Me ydAa, Ta paypata oAAAoVV. To YyAA YAUKOIVEL HOAGKWVEL TNV TILKPASO KOl KOAUTITEL AETITA OPWHUATO.
Av QTIAXVETE cappuccino KOKKol kKapé espresso 1\ flat white oto omiti, mpoTIpRoTE IO €vTOovNn KAWOULAQ, WOTE
0 KO@EG va pn xoBel. ‘Evag TToAUD ATILOG espresso popel va yivel amAwg “(eoto yoAa pe béa kage”. Na freddo
coffee 1 freddo cappuccino, n évtaon eival akoPn TILO GNUAVTLKA, YIXTL 0 TIAYOCG aPALWVEL KOl PUXEL ATIOTOP
TO pO@NUA. & UTH TNV TEPITTWON, BonBaeL var ekXVALoETE Alyo TILO KOVT, yla Ttapddelypa yupw ota 30 ml,

KOl VO X TUTINOETE TOV KAPE AUETWG MLE 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 alompemn freddo, apkel va pnv


https://e-kimolia.gr/symvates-kapsoyles-nespresso/
http://edition.cnn.com/search/?text=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

Eekvnoete pe aduvvapo coffee. O mayog ivatl okAnpog kpLtng. ‘O, Tt eival AdN AeTTTO Kot VEPOUAO, Bat yIvEL KON

TILo &d¢€lo.

H koAUTEPN TPOKTIKA 0TO OTtiTL glval va @TIaEeTe €vav 1 V0 KOVTOUG espresso, avaloya pe To Tioéco duvatod
BéAete TO pOPNUa. Av XpnoldoTioleite piot KAWOLAQ, KPOATAOTE TNV €KXVALON KovTr. Av xpnotpotoleite dVo,
MTTOPEITE VO EXETE TILO YEUATO ATOTEAEOUQ, KOVTIA O€ QUTO TIOU OUVOVTATE Of KOoe €€w. XTumtnote tov {e0To
espresso apeéowg pe SVo N Tpla TaydKLla, OXL He OAOKANPO TIOTAPL YEUATO TIAYO amtd TNV apxn. ETol kpuwvel

yprRyopa xwplig va apatwaoet utepPoAkd. MeTd Tov oepPlpeTe 08 TIOTAPL LUE PPECKO TIAYO.

Av Bdalete (axoapn, StaAVote TNV otov (e0Td espresso TpLv 1o xTumnua. H {éxapn dev StoAveTal KoOA& o€ Kpuo
KOUPE, KOL META MEVEL OTOV TIATO. Av XPNOLUOTIOLEITE OLPOTIL 1 YAUKQVTIKO, TPOCAPUOOTE TNV TOCOTNTA
TIPOOEKTIKA, YLOTL O HKPOG OYKOG Tou coffee kavel k&Oe TpoaBrikn o awoBbnth. Na freddo cappuccino, To kpvo
aPPOyoAa BEAEL YOAQ pe OPKETH TIPWTEVN. Agv xpeldleTal amapaitnTa TMANPES, OAAG €val TIOAU APV N

PUTIKO POPNUA XWPIG KATGAANAN oVvBeon pmopel va pn dwaoel oTaBepd apo.

MNote a&idel va korta&ete GetCoffee mMpooopég

Av Tiivete Ko@E KaBNUEPIVE, oL KAWOUAEG yivovTtal otabepd €€odo. Ekel ol GetCoffee pooopeg pmopouvv va
€xouv vonua, eldka av &pete AON Toleg yevoelg oag taptdlovv. To AdBog sival va ayopdlete peyAAn
TOOOTNTA MOVO ETESH N TIUA PAIVETAL KOAN, XWPIG va €xeTe SOKIUAOEL TIPWTA TO XOPUAVL O Kapeg Tou Sev

000G OPECEL TIOPOUUEVEL KAPEG TIOV SEV 0O APETEL, OGO OLKOVOULKOG KL Qv ATAV.

Mo TPOKTIKO elval va EEKLVNOETE Pe UKPOTEPN TIOWKIALQL AOKIUAOTE HEPLKEG EVTAOELS, KPOTNOTE ONUELWOELG
€0TW VONTA KOL HETA AYyOPATTE TIEPLOTOTEPEG KAWOULAEG ATIO EKEIVEG TIOU TIPAYHATIKG TtiveTE guxdploTa. Av 0TO
ottt utdpxouv SVOo N TPELG AVOPWTIOL e SLAPOPETIKA yoUOTa, ML HIKTH €TAOYN €lval KOAUTEPN Ao eva
peydAo amoBepa piag yevong. e ypoeio, and tnv &AAn, cuvnBwg kepdifouv ol peoaieg kot VPNAEG eVTATELG,

ylatt avtéxouv KaAUTepa o {axapn, YOAX Kol SLAPOPETIKEG TIPOTLUNOELG.

2tnv ayopd GetCoffee EAAGSQ, OTIWG KAl yeVIKOTEPA OTLG KAWOUAEG oLPBATOU TUTOV, a&ilel va utoAoyileTe Kat
TNV TOXUTNTO KOToavdAwonG. Mnv amobnksvete ooOTNTEG yla LTTEPPOAIKG peydAo Sidotnua av dev Tig
Xpetaleote. MapOTL Ol KAPOUAEG €XOUV KOAR SLAPKELD, O PPECKOG KOPEG €XEL TIAVTA IO (WVTOVO APWHAL.
Ayopdote pe puBuo Tou TAPLAdEL OTNV KOTOVAAWO! 00C. AV TIVETE €vav KO@E TNV NUEPA, SLOPOPETIKEG

QVAYKEG EXETE IO €va OTITL OTIoV PTLdvovTal €§L coffee kaBnpepva.

Muwkpn Siayvwaon ys0ong oto omitl

O TILo YPryopog TPOTIOG VA BEATIWOETE TOV KOYE 0ag eival va paBete va avayvwpilete TL Sev Tidel KOAG. Av o
espresso Pyaivel VTTEPBOAKA TIKPOC, KOITAETE TPWTA TNV TOCOTNTA. MATIWG TOV QPAVETE VA TPEEEL TIOAY;
MATwWE N K&WouAa eival évtovn Kal oKoupa KOPBoupSIOpEVN, EVW €0 TIPOTIUATE TILO ATILX YEVON; MATIWG N
pnxavn xpetaletal kaBaplopod; H mikpdda dev eival avta Kako. Evog espresso TIPETEL var €XEL KATIOL TIKPN

Sopn. ‘Otav Opwg Bupidel kapévo EUAO 1 aPrVEL ENPOTNTA TIOV ETILHEVEL, KATL OEAEL pUBLON.

Av o ka@ég Byaivel Evog 1 adelog, pmopel n pnxavn va pnv €xeL (eotaBel apkeTd 1 To EAITCAVL va eivat TIOAY
Kpvo. Mmopet emtiong n ekxVALon va givat TTOAD CUVTOWN YL TN CUYKEKPLUEVN KAWOLAa. AoKipudoTe va auEnoeTe
Alyo tnv moootnte, and 25 oe 30 B and 30 oe 35 ml, ko Seite av avolysl n yevon. Av 0 Ka@ég Qaivetal
VEPOLAOC, HELWOTE TO VEPO N ETIAEETE TTLO €vTovn KAWoLAa. Av n kpépa gfapavidetal apeows, sV onpalvel
TAVTA KOKOG KOPEG, OAAG PTIopel var Seixvel TIOALEG KAWOUAEG, XOpNAR Beppokpacia 1 Bépa mieong otn

Hnxown.



To onpavTikd gival vor oAALETE Eva TIPAYHA TN POPA. AV 0AAAEETE TAVTOX POV VEPO, KAWOULAQ, TTOGOTNTA KOl

@ATCavy, Sev Ba E€pete ol aAayn BorBnoe. Kpatrote tn Stadikaoior amAn. ‘Evag kaAog coffee oto omitt eival

QTMOTEAEOUO EMOVAANYNG, OXL eTIOEENC.

H aicOnon tou kaAoU kaOnpepvov kopé

O téAelog GetCoffee coffee dev xpetdletal va poldlel pe kagé Slaywviopov. Xpeldletal va oag Sivel xapd k&Be
pepa. Na gxel dpwpa 6tav MANOL&eTe To PAT{AVL, va NV Kaiel duodpeota, va punv Tikpidel xwpig Adyo, va
EXEL OPKETO OWHA WOTE Vo VIwBete OTL Tiivete espresso kot OXL (€0TO vepd pe xpwHa. Ol KAPOUAEC
TIPOOPEPOUVV EVKOALD, OAAX N gukoAia dev onpaivel adlapopio. Me kaBapr) pHnxavr, @PECKO VeEPO, CWOTA

TOoOTNTA Kol KAWOUAQ IOV TALPLACEL OTO YOUOTO 00G, TO ATOTEAEOHA aveBaivel emtimedo.

Av Eeklvovoa amo to pndév, Ba ékava To €€ng yla pia efSopada: Ba mpobéppaiva TavTa pnxavn Kot eAT{avy,
Ba éfala ppeéoko @ATpaplopévo vepd, Ba puBula tov coffee ota 35 ml kat Ba Sokipala SlaPoPETIKEG
GetCoffee kapouAeg xwplg ydha tnv mpwtn @opd. Metd Ba kpatovoa SVO ayaTnUéVeS ETIIAOYEG, Wi ylx
okéto coffee kat pia o Suvatr ywax freddo 1 poerpata pe yéAa. Autr n pikpr) SOKLUA apkel yla va pdBete

TIOAU TIEPLOCOTEPA OTT OO Sel)VeEL ATAWG O APLOPOC EVTAONG 0T CUOKELOTIXL.

O KOPEG 0TO OTIITL £XEL Pl SIKN Tou nouxio. Agv €xeL TNV Ttiean TN oVPAG, Tov BOPLPO TOL PUAOY, TIG PBLOOTIKEG
TapayyeALEC. Exel OpwWG KATL €00V amautnTikd: TNV KaBOnuepvr emavaAnyn. Ekel gaivetal av g ouvnBsix
glval kaAn. Av o GetCoffee coffee oog Byaivel otaBepd VOOTIHOG, av EEPETE WG VA TOV TIPOCOAPHUOCETE OTOV
OéAeTE KATL TILO SUVATO N TILO ATILO, TOTE €XETE TIETUXEL TOV TIPAYHATIKO OTOX0. ‘OXL TOV TEAEIO KAPE OF ML
Tuxal KOAN pEPQ, OAAG évav KO@E TIOU UTOPEiTe va amoAapfavete Eava kol §avd, pe tnv Sl pikpn

(KQVOTIOINON OTNV TIPWTN YOUALAL.



