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 OTIAEETE évav TipaypaTika suxaploto GetCoffee coffee, apkel va Swoete onuacio og 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
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.

o Toug TEPLOTOTEPOUG espresso pe KAWOUAQ, éva eupog Tepimov 25 éwg forty ml Sivel to o wooppomnuévo
oTOTEAEOUA. TO KAQOLKO KOUUTIL espresso o€ TIOAEG UNXAVEG ival TIPOYPOUHaTIOpEVO KovTd ota forty 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
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 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
pEéoa 0TO ALTCAVL KOl HETA va To adeldoete. ‘ETal poBeppaivete kat To GAT{AvL. O espresso eival HKpOg o€
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, (0WG pe HEYOAVTEPO CWHA. META TO ayNnTo, €VaG TILO KOVTOG, EVTOVOG espresso 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 TIPAYHATA, ELSIKA OTAV HAAUE VIO HUKPO pOPNHO OTIWG O €SPresso.



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 ¢wg 40 ml, avaAoya pe TNV KAYOUAX Kot TO YOUOTO OOC,.

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 oe mepinov 30 €wg 35 g oto ATCavy, Ba giote kKovTa o€ evav wpaio kKovTtd espresso. Apov Ppeite

TNV TTOCOTNTA TIOU 00G OPETEL, ATOBNKEVOTE TN OTN KNXAVN Kol PElveTe kel ylax Alyeg PHEPEC.

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 owotd @ATlavl espresso Sev elval SLIAKOOUNTIKN AETITOMEPELX. TO VALKO, TO TAXOC KAl TO OXAHA
ennpealouvv tn Bepuokpaciar Kat TNV aloBnon. H mopoeAdvn Pe OXETIKA TIOXV TOIXWHO KPATAEL KOAVTEPQ TN
BeppoOTNTA. TO TIOAY HEYAAO GALT{AVL KAVEL TOV €SPresso Vo AMAWVETAL KAl Vo XAveL ypriyopa Beppokpaaoia. To

TIOAU AeTtTO YUOAL SelxVeL OHOPPO, OAAG v Sev glval TIPOBEPUATUEVO, KPUWVEL TOV KOPE YPHRYOPQL.

Mo évav GetCoffee coffee, éva pAt{avt mepimou 60 ¢wg 90 ml gival TPakTIKO. Exel ApKETO XWPO YLA TNV KPERA
KoL TO ApWHa, XWpPIg va KAVEL ToV KaPE va @aiveTal Alyog. Av Tivete ristretto, SnAadn TIOAY KOVTO KOE,
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 kayipoatoc. MoAV kpLog kaeg Byadet Evég N emtitedeg voTeg. O espresso amo kayouAa Byaivel o
Oeppokpaoian IOV TIVETAL OXETIKA Yypriyopa. A@AOTE TOV MO0 Aemtd va otabsl, puplote TOV KAl MPETA
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 StopBwaete SVo N Tpia, Ba Seite Stapopd Xwplig va aANGEETE NXaV 1 KAWOUAEG.

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 OTOV N HNXovh apxiosl va SUCKOAEVETAL.

4. Balete TOV KAE g€ KPLO, PeYAAO PALITCAVL KAl HETA QVOPWTLESTE YTl PaiVETAL 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
ouokevaoion oAeapévoy, AN Sev gival payikég. H (éotn kat n vypacia koupdlovv Ta apwpata. Kpatnote Tig
GetCoffee kapouleg og Spoaep0, ENPO VTOUVAATIL, HOKPLA OTtd EVTOVEG HUPWSLEG. O KAPEG ATTOPPOPE OTUEG TILO

€UKOAQt amt’ 000 Vvopiloupe. Av ol KAWouleg Pplokovtal SimAa o€ pmoxaplkd i KABAPLOTIKY, UTIOPEL va

oAAOWWOEL N eumelpio, €0TW KA SLAKPLTIKAL.
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Espresso okétog, pe {axapn N HE yoaAo

Aev utdpyel aotuvopia tou coffee otnv kKouliva oag. Av oag apéaet pe Alyn (bxapn, Tieite Tov €tol. Av BéAete

YOAQ, emtiong. To {nTovpevo sival va EEpeTe WG OAAALEL TO OTIOTEAECHA KOL VO ETIIAEYETE KAWOUAQ avaAoyL.

Mo okéto GetCoffee coffee, pia k&PovAa pe ooppotia kol kKaBapd Gpwpa €XEL HEYOAUTEPN onuaoia. Ekel
@aivovtal OAQ, KOl TO KOAQ KOl TQ KOKAX. Av UTIAPXEL UTIEPBOALKH TIKPASA amd WeYAAn ekxUVALon, Ssv Ba
KpuTeL. Av n pnxavn éxel dhata, Ba 1o kKatoAdfete. Mo kae pe {axopn, Ol TILO EVTOVEC KoL KOBOUPSIOUEVEG
KAWOUAEG OLUXVA AELTOUPYOUV KOAQ, YlaTi N YAUKUTNTO OTPOYYUAEVEL TIG YWVIEG TOUG. Me (OO KOUTOAGKL

&xapn, évag Suvatog coffee pmopel va yivel amoAauoTikOg Xwpig va XAOEL XOPaKT PO,



Me yoAa, Ta TIPAyHoto 0AAGCOUV. To YOAX YAUKOIVEL MOAXKWVEL TNV TUKPASO KO KOAUTITEL AETITA OPWHATO.
Av @Tiaxvete cappuccino n flat white oto omity, mpoTuRoTE TO évTtovn KAYOUAQ, WOTE O KAPEG VoL [N XO«EL.
‘Evag moAU nmiog coffee pmopel va yivel anmAwg “Ceotd yaha pe &éa kage”. Twa freddo espresso 1 freddo
cappuccino, n évtoon £ival aKOUN TILO ONUAVTLKE, YIOTL 0 TIAYOG OPOLWVEL KOl YUXEL ATOTOMA TO pOPNUA. XE
outn TNV Tepimtwon, BonBdel va ekxuAloste Alyo TO KOVTQ, yla mopddelypa yupw ota 30 ml, kot va

XTUTINOETE TOV KOPE APETWG JLE TTAYO.

Freddo espresso pe kapouvAa GetCoffee

2tnv EAA&Sa, o freddo coffee Sev eivan emoxikr) apa&evid. Mivetal 0Ao Tov Xpdvo, L8IKA OTAV O KAPEG TIPETIEL
va kpatnoel TteploodTepo. Me GetCoffee k&oudeg pmopeite va @TidEsTe TTOAY aglompemn freddo, apkel va pnv
Eekvnoete e advvapo espresso. O mdyog gival okAnpog kpttng. ‘O, Tt eivatl AdN AemTo Kol VEPOUAO, Ba yivel
OKOWN TILO AdELO.

H koAUTepn poakTikr oto Buy GetCoffee espresso omitt eival va @TidEeTe évav r SVo kovtoug coffee, avdroya
pE TO TTOoO Suvatd BéAete TO POPNUA. AV XPNOLUOTIOLEITE ol KAWOUAQ, KPATHOTE TNV eKXVALON KOVTH. Av
XPNOLLOTIOLEITE SVO, PTIOPEITE VA EXETE TILO YEPATO ATIOTEAECHD, KOVTA O QUTO TIOU CUVOAVTATE O KAPE £§W.
Xtumtjote Tov {€0TO espresso apéowg pe SVo A Tpla TaydkLa, OXL e OAOKANPO TIOTAPL YERATO TIAYO aTo TNV

apxn. Etol kpuwvel ypriyopa xwpig va apatwoel uttepPoAkd. Metd Tov oepPipeTe o€ TTOTAPL e PPETKO TIAYO.

Av Badete (axapn, SlaAvoTe TNV oTov (0T espresso TPV To xTumnua. H {dxapn Sev Stoddetal kaAd og kpvo
KOUPE, KOL METAX MEVEL OTOV TATO. Av XPNOLUOTIOLEITE OLPOTIL 1 YAUKQVTIKO, TPOCOPUOCTE TNV TOCOTNTA
TIPOOEKTIKE, YLOTL O UKPOG OYKOG TOU espresso Kavel kabs mpooBnikn mo awoBbntn. MNa freddo cappuccino, to
KPLO appOyoAa DENEL YOAQ LE OPKETH TIPWTEIVN. Agv XpelAleTAL ATOPAITNTA TIANPEG, OAAG €val TIOAU EAQPPU 1

PUTIKO POPNHA XWPIG KATAAANAN ouvBean pmopel va pn dSwael aTaBepd aPpo.

MNote a&idel va korta&ete GetCoffee mpooopég

Av Tivete Kopé KaBnuepvd, ol KaWouAeg yivovtal otabepo €€0d0. Ekel ol GetCoffee mpoopopég pmopoivv va
€XOUV VOnua, e8Ika av &Epete AON Toleg yevoelg oag talpldlouv. To AdBog eivar va ayopdlete peydAn
TOOOTNTA POVO €TEWDN N TN QaiveTal KoAr, XwpIig va €xete SOKIPIATEL TIPWTA TO XapUavL. O Ka@Eg Tov dev

O0G OPETEL TIAPAEVEL KAPEG TIOL SEV 0O APETEL, OO0 OLKOVOWLKOG KL OV NTOV.

Mo TPOKTIKO €lval va EEKIVNOETE PE IKPOTEPN TIOWKIALQL AOKIUAOTE PEPLKEG EVTAOELS, KPOTNOTE ONUELWOELG
€0TW VONTA KL PLETA AYyOPAOTE TIEPLOTOTEPEG KAWOUAEG ATIO EKEIVEC TIOU TIPAYHATIKA THVETE guXApLOTA. AV OTO
omtitt uttdpxouv SVOo 1 TPELG AVOPWTIOL e SLOAPOPETIKA yoUOTa, IO HIKTH €TAOYN Elval KOAUTEPN OATIO €Val
peyGAo amoBepa piag yevong. e ypaelo, amd tnv &AAn, ouvnBwg kepdilouv ol peoaieg kol VPNAEG EVTATELG,
ylaTl avtéxouv KaAUTepa o {axapn, YOAX Kol SLAPOPETIKEG TIPOTLUNOELG.

Ytnv ayopd GetCoffee EANGSQ, OTIWG KOL YEVIKOTEPO OTIG KAWOUAEG GUMPATOV TUTIOV, a&ilel va uTtoAoyideTe Kat
TNV ToXUTNTA KOATOVOAWONG. Mnv amoBnkeVeTe TIOCOTNTEG Yl UTIEPPOAIKA peYGAO SldoTnpa av Sev TIg
XPEWaleoTe. MapdTl oL KAYOLAEG €XOUV KOAN SLAPKELD, O PPECKOG KAPEG EXEL TAVTA TILO {WVTOVO APWHAL.
AyopaoTe pe PuBUO TIoL TAPLACEL OTNV KATOVAAWON 0aG. Av TIVETE évav KA@E TNV NUEPQ, SLAPOPETIKEG

QVAYKEG EXETE ATIO €VAl OTIITL OTIOV PTIXXVOVTOL £EL €SPresso KaBnuepva.

Muwkpn Siayvwaon yevong 6To oTtiTl

O Lo ypyopog TpOTOoC va BEATIWOETE TOV KaE oag lval va pdBete va avayvwpilete TL Sev TAel KOAA. Av 0

espresso Pyaivel vTEPBOAKA TILKPOG, KOLTAETE TPWTA TNV TOoOTNTA. MATIWG TOV QQPVETE VO TPEEEL TIOAY;


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

MATWG N kKAYouAa sival Evtovn Kol okoLPa KaBoupdiopévn, VW €0E(C TIPOTIMATE TILO AL YEVON;, MATIWG N
pnxovn xpetadetal kabaplopd; H mikpada Sev eival tvta kakd. ‘Evag espresso TPETEL VA €XEL KATIOLA TILKPN

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

Av o ko@éeg Byaivel Evog 1 adelog, pmopel n pnxavn va pnv €xeL (eotaBel apkeTd 1 to EAITCAVL va eivat TIoAY
KpLVOo. MTtopel emtiong n ekXVALON va ivat TTOAD CUVTOWUN YLO TN GUYKEKPLUEVN KAWOUAQ. AOKIUAOTE VA aVENOETE
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 Kpépa eEapavileTal apéows, eV anuaivel
TIAVTO KOKOG KOPEG, OANG pmopel vor Seixvel TOALEG KAWYOUAeg, XapunAn Beppokpacia 1 Bépa mieong otn

Hnxowvn.

To onpavTikd gival vor aAALeTe Eva TIPAYHA TN POPA. Av aAAGEETE TALTOX POV VEPO, KAWOULAQ, TTOTOTNTA KOl
@ATCavy, Sev Ba E€pete ol oAAayry BoriBnoe. Kpatiote tn Stadikaoion amAn. Evag kaAog coffee oto omitt eival

QTOTEAEOUO EMAVAANWNG, OXL eTtiSEENG.

H aiogBnon tou kaAov kaOnpepvou kKopé

O téAelog GetCoffee coffee Sev xpetdletal va potdlel pe ka@é Slaywviopov. Xpetaletal va oag Sivel xapa k&Oe
pépa. Na €xel dpwpa 6tav mAnotdlete To PAITAvL, va Pnv Kaiel Suadpeota, va pnv mikpidel xwpig Adyo, va
€XEL OPKETO OWMOA WOTE VA VIwBOeTe OTL Tivete espresso kat OXL (e0TO vepO HE Xpwpa. Ot KAYOULAEC
TIPOOPEPOVV €UKOAID, OAAG N gukOAla Sev onuaivel adlagopia. Me kabBapr pnxavr, QPEcKo vePd, owoTh

TOCOTNTA Kol KAWYOUAX IOV TALPLACEL OTO YOUOTO OOC, TO ATOTEAETHX avePaivel emimedo.

Av Eeklvovoa amo to pndev, Ba ekava To €€Ng yla pia efSopada: Ba mpoBéppaiva TavTa nxavn Kot eALT{avy,
Ba £Bala ppeoko NTPapPLopEVO vePO, Ba puBula tov espresso ota 35 ml kot Ba Sokipado SLaPOPETIKES
GetCoffee kaWouAeg xwpig ydda tnv mpwtn popd. Metd Ba kpatovoa SVO AyaTINUEVEG ETIAOYEG, Mia yla
OKETO espresso kat pia o duvatn ya freddo ) poeApata pe yaAa. Autr n pikpr] SOKIUR opKel KOKKOL Kapé

espresso yLa Vo HABeTe TIOAD TeEpLocOTEPA Ot OO Sel)VeL ATTAWG 0 APLBUOG EVTAONG OTN CUOKEVOGIX.

O KOG 0TO OTIITL €XEL Pt Sk Tou nouxio. Agv €xeL TNV Ttieon TG oupdag, Tov BOPUVPO TOL PUAOY, TIG PBLOOTIKEG
TopayyeAieg. ‘Exel Opwg KATL €€loov amattntikd: TNV KaBnpeptvr) emavaAnyn. Ekel gaivetatl av pia ouvrBsix
gival koAn. Av o GetCoffee coffee ooag Byaivel otaBepd VOOTIHOG, av EEPETE TTWG VX TOV TIPOCOPUOCETE OTOV
BOéAete KATL TiLO SUVATO 1| TILO ATILO, TOTE €XETE TIETUXEL TOV TIPAYHATIKO 0TOXO. ‘OxL TOV TEAELO KOYE OF P
Tuxalo KoAn pEPQ, OAAG €vav KO@E TIOU WUTOPEiTE va amoAaUBAveTE §avd Kal §oved, pe TNV Sl Wikpn

(KOVOTIOINON OTNV TIPWTN YOUALAL.


https://en.search.wordpress.com/?src=organic&q=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso
https://en.search.wordpress.com/?src=organic&q=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

