O mpwtog coffee oto OTiTL €XEL KATL TEAETOUPYIKO. MNATAG TO KOUUTT, OKOUE TNV aVTAX va SOUAEVEL, BAETELG
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.

Ol KAWOUAgG glval o Tio eUKOAOG SPOPOG Lo espresso oTo OTIiTL, CAAK Sev eival OAeq iSleg. 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 pe pua xelpokivntn pnxavn coffee. Aev pmopeic va cAAGEelg To dAeopa, oute tn §don. Mmopeig dpwg 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 okovpa kaBoupdiopévog espresso pumopel va potdlet o Suvatdg meldn €xeL EvTovn TUKPASA, KATIVIOTEG
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 combo, ouvnBwg avePaivel TO CWHQ, N KPEPa Kal N aloBnon duvoung. H arabica Sivel ouxvd meplocdtepn
OPWHOTIKN AETITOMEPELD, YAUKUTNTA KOl KABopdTNTA, OV KoL auTd €EXPTATAL TIOAD OTtO TNV TIPOEAEVON KAl TO

Kooupdiopa.

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 ETUAOYEG YL SLAPOPETIKA youoTa, amo kAaolkd GetCoffee espresso pEXpL TILO EVTOVO XOPUAVIO YLX
oooug Bélouv Ka@é pe owPA. To ONUAVTIKO elval va pn SeOpeVTEIC amO TNV TPWTN MEPA Of TEPAOTIA

TOOOTNTA POVO KAL HOVO ETIELSN N TR VA KAWOULAX paiveTal KOAUTEPN.

Exw Sel apkeToUg va taipvouv 100 KAWPOUAEG Ao €va XOPHAVL TTou Sev €XouvV SOKLUAOEL, ETIELSH €TUXQV O€
TPooPopd. MeTd Tivouv HETPLO KaPE yla SU0 PNVEG N Tov «owlouv» pe yoAa kat {axapn. Ou 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. dTid&e kaBe kaPovla wg coffee, epimou 25 pe forty ml, xwpig yoAa kot xwpig {&xapn oTnv TpwTn YOUALAL.
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.



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

2TIG UNXOVEG HE KAWOULAEG uTtdipXouv cuvriBwg Svo Baoikd koupTtid, coffee kat lungo. MoAloi tatovv lungo yx
VO YEPLOEL TIEPLOCOTEPO TO PALT(AVL, OKOpa KoL OTav N kK&WwouAa gxel oxedlaotel yia coffee. Ekel apxilouv ta
npofApata. ‘Oco TEPLOCOTEPO VEPO TEPVAEL HEOO QO TNV (Sl TTOCOTNTA KOYE, TOOO QUEAVETAL N
TBavoTNTA Vo Byouv TILKPES, EEPEG KAL AXOAPEG VOTEG. Agv TTAPVELG ATIAWG «TIEPLOCOTEPO KAPE». Maipvelg dAAN

EKXVALON.

Mo coffee, éva gvpog 25 pe forty ml eivar ouvnBwg aoPoAéc. Av 0OV OPETEL TILO CUUTIUKVWHEVOC, Sokipaaoe 25
pe 30 ml. Av tov BéAsig Alyo To amad, Tyatve mipog ta forty ml. Na lungo, ot mooodtnTEG avePaivouv, oG
Sev Taptdlouv OAgqg oL KaWouAeq. Kamoleg yivovTtat vepouAég, GAAeg Tiikpilouv. Av n k&WouAa sivat Tiio Suvarn,
pe robusta r okoupo kafoupdiopa, pmopel va otabsl KOAUTEPA 0 HEYOAUTEPN EKXVALON, OAA& Sev eival

KOVOVOC.

Eval TIPOKTIKO KOATIO €lval v QTIAXVELG TIPWTO espresso Kol HETE, av OEAEl PeEYOAUTEPO POPNUL, VA
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&WouvAa. H Stagpopd paivetal dlaitepa o

KOWOUAEG E AETITOTEPO APWHATIKO TIPOPIA, OTIOU N LTIEPEKXVALON XOAAEL YPryOPO TNV LGOPPOTIOL.

H punxavn 0éAeL Aiyn @povTtida, oxt pavia

Ot K&PoLAeg €xouv TN OAKRN TNG HNSeVIKAG ouvTrpnong. Aev eival akplBwg €tol. Asv xpetdlovTal Tov KOTO
MLOG XELPOKIVNTNG HNXOVAG, 0AAG BEAOUV KABOPO KUKAWUE, CWOTH BEpPOKPaTian KOl aPaAXTWON 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 vepd 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 gival Aoyikr), 0AA& ouTO €£0PTATAL OO TN OKANPOTNTA TOU VEPOU Kal TN xpron. KA&moleg pnxoaveqg
gxouv evoelfn. Av Sev €xeL n Sikn gov, apatrpnoe onuadia: o apyn pon, o BopuPwdng AslToupyia, KOPES

Tou Pyaivel Atydtepo {eaTOG, YeUon TIov poldlel Baptn.

Mpwv TOV TPWTO KOPE TNG NUEPOC, PonB& va Tpe€elg Alyo vepd Xwpig KAYOUAQ. ZeoTaivel TO KUKAWHO KOL TO
@AITdavy, evw EemAével UTIOAElPOTO amtd TNV Tponyovpevn xpron. Eivat pikpn kivnon, oAA& kavel Stapopd,
EOIKA TOV XEWMWVA 1 AV XPNOLUOTIOLEI XOVTPO KEPAUIKO QAT{AavL TIou Tpafael Beppotnta. O coffee eival
MIKPOG 0€ TTOCOTNTA, APA KPUWVEL ypriyopa. Eva kpUo @AT{&vL UTtopel va TOV KAVEL Vo aiVETAL TILO €TTiTTESOG

KOl TIKPOG.

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

H kpépa otov espresso gival EAKVOTIKN. AlVEL UTH TNV KAPETLE, BEAOVSIVN ETILPAVELX TIOU £XOUME OUVOETEL e
TOV «OWOTO» KAPE. XTIG KAWOUAeg, 81ka 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 KOl EKXUAIOTNKE [E TPOTIO IOV TayISeVOoE aéPLal KOl EAQLA OTNV ETILPAVELQ.



‘Evag Kapég e AyoTepn KPERQ PTTOPEL VAl £lVAL TILO APWHATIKOG KAl TILO YAUKOG. EVOG e EVTUTIWOLOKT KPEUQ
MTIOpEL va glval TikpOg 1 Gdelog. Kpive Tov kKa@é amod To gUVOAO: ApWHA HOALG BYEL TIPWTN YOUALY, CWHX OTO
OTOMQ, ETYELON META ATO MO0 AeTTO. Av 0 KAveL vor BEAelg SeUTEPN YOUALA Xwpig va PAXVELS OUETWE

C&xapn, €xELC BPeL KATL KOAO.

211G SOKIPEG pe QIAOUC, €Xxw TTAPATNPATEL 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&{OVV TIPAYHUATIKA 0TNV KaBNuepoOTNTA. Evag Ka@ég ov pupidel wpaiot cANG a@rvel Kapévn Tiikpa YL

Séka AeTttd SUOKOAX YlveTal Oy AT EVOG,

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

Aev vTtapXEL Hio KAYOUAX IOV va eival IdavIKN yla OAa. Mo OKETO espresso, UTopel va Be¢ LooppoTiia, Gpwua
kot koBapr emiyeuon. MNa cappuccino, xpeldleoal kage mou dev efapavideTal péoa ato yaAa. MNa freddo
espresso, O€AElg €VTaON KOl CWHQA, YIOTL O TIAYOC OPALWVEL TO ATMOTEAECUO KOl XOUNAWVEL TNV XPWHATIKNA

évtaan.

Av mivelg kupiwg cappuccino, Sokipooe To Suvatég kAYouleg. Evar mixture pe o yepdto cwpa Ba
https://artiria.gr/kapsoyles-kafe/ otaBel kaAUTEpa amévavTtt 0Tn YALKUTNTA TOV YEAAAKTOG. AV n KAWWouAa gival
TIOAU AETITH KA APWHATIKN, prtopel va xaBel. Autd Sev anuaivel 0Tl xpetddecal TAVTA TNV TILO €VTOovn ETIAOYN,
OAAG xpetaleoatl kaTL pe dopn. Xtov freddo cappuccino, Ta TpAypaTa YivovTal aKOUX TIO aMALTNTIKE, Yol
pTaivouv TIayog Kot KpUo a@poyoa. Ekel ot KAPOUAEG e évTaon 9 Kol TIAVW, avAAOYQ E TNV KAILOKO, CUXVA

amodidouv KaALTEPQ.

lNoa freddo espresso oto oTity, Eva pkpd PUOTIKO glval va pn GTLAXVELG UTTEPPOALKE LoKpU Ka@E. AVO KAWOLAEG
espresso, XTUTINUEVEG pe TIAyo, Sivouv cuvABwg TILO YEUATO ATOTEAEOH Ao pict KAWoLvAa TpafnyHevn wg
lungo. Na, kooTtilel TeploaoTePo. AAG av BEAELG YeLON KOVTA 08 oUTO TIOL TIAUPVELG €EW), N TIVKVOTNTA HETPAEL.
Mia kéouAa pe TTOAD vePO Kol TIOAU TIAYO OUXVA KATOANYEL O KAPE TIOU HOLAel adVVOHOG amtd TNV Tpitn

YOUALA.

NM600 KOOTI(EL TPAYHATIKA O KAPEG HE KAYPOUAEG

To kooTOoQ €ival évag amd toug Adyoug Tou ToAhol Yaxvouv GetCoffee mpooopég. H T avd kapouia
SlopEpel avAdAoya pE TN PAPKQ, TNV TTOGOTNTA, TN OELPA KAL TO OV UTIAPXEL TIPOOPOPA. AV TIVELG évav KOQE TNV
npépa, N Slapopd Alywv AetTwy avd kapouda Sev paivetal Spapatikr). Av oto oTitt Ttivouv dUo &Ttopa amd

SVo kaedeg, TOTE N unviaia Stapopd yivetatl aadnTn.

A 1O S0UUE TIPAKTIKA. ME €vav Ka@E TNV NUEPQ, KATAVOAWVELG TtePITtov 30 KAWOUAEG Tov prRva. Me SUo atopa
Tou Ttivouv amd SUo kapedeg, PTavelg Tepimov Tig a hundred and twenty. Ekel pia Stagpopd 10 Aemtwv ava
K&WouAa onpaivel mepimou 12 eupw TOV PAVA. Z€ évav XPOvo, auTto Sev elval apeAntéo. Ao tnv GAAn, av n
@ONVOTEPN KAYOLAX SeV TOU OPETEL, eV EXELG TIPAYHUATIKA KEPSIoEL. ATIAWG TIANPWVELG ALYyOTEPO YLt KATL TIOU

ATIOAQPAVELG ALyOTEPO.


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

H koAUTepn otpatnyikn ival va Bpelg SU0 1 TPELG KAWOUAEG TTOU TOL OPECTOLVV KAl PHETA VO TIAPAKOAOVOEIC TIG
TIHEG TOuG. Ol peydAeg ouokevooieg a&ilouv otav &€pelg To Tpoldv. Ot mpoopopég a&ilouv Otav dev oe
OTIPWYVOUV Og ayopd Tov Sev Ba ékaveg oAMwG. Av PBAémelg GetCoffee k&ouleg o TOKETA SOKLUNG, OUTA

MTIOPEL VA €lvalL TILO XPNOLO OTNV aPXH OTIO VAl LEYAAO KOUTL EVOG LOVO XAPUAVLOU.

AmtoOnkeuon: pkpn AEMTONEPELX, PEYAAN Slapopa

Ol KAWOUAEG TIPOOTATEVOLV TOV KAPE TIOAUD KOAUTEPA ATIO EVA OVOLYHEVO OOKOUAGKL OAECHEVOL KOPE, OAAK
Sev elval paywkég. H C€otn, n vypaoia kat o AAlog Sev BonBouv. Kpdtnoé teq o Spooepo, Enpod onueio, pokpLd
oo OVPVO, TIAPABLVPO 1) VTOUAATIL TIAVW aTO KAPETIEPA TIoV (eoTaiveTal ouxVva. Asv xpetaletat Yuyeio. To

Yuyeio @epvel vypoaoio kat pUPwSLEG, ESIKA av oL kKaWouAeg Sev gival og dgoyn ovokevaaia.

Av ayopddlelg TIOANEG kAWOoUAeg padi, dvolye TpwTa TIG TIOAXLOTEPEG. KaAO €lval va pnv KAVEL, OTOK YLX
UTTEPPOAIKA PEYOAO SIAOTNHO, EKTOC AV N KATovAdAwon oto otitt eivar uPnAn. O ka@ég Xavel oTadLoKA
OPWHOTIKA (WVTAVLY, OKOUO KOL OTAV Vol KOAG CUOKELOOUEVOC. Agv Ba XOAATEL OTIWG EVA (PPETKO TPOPLUO,

OAAK pmopel va yivel TiLo eminedog.

Mou KOKKOL KOPE espresso €XeL TUXEL VO TILW KAWOUAEG TIOU ElXaV HEIVEL O VTOUAATIL KAAOKALPLVOU OTILTION YL
MAVEG TIAvw amo kouliva, pe (€otn Kol vypaoio. Aev ATAV OKOTAAANAEG, OAAG elxav XGoel oxedov OAn TN
ppeokada toug. O 6log kKwdLkoOG, ayopaouévog EaVA Kol amoBNKEVUEVOG OCWOTA, EXE TIOAU KOAUTEPO GPWLQL

AUTEC oL AsTiTopEpELEG SeV aivovTal TNV apxn, 0AAX OTav Ttivelg kaBnuepva coffee, Tig kataAafaivelg.

Ta ouvnOopéva AaOn Twv Mpwtwv eSopadwv

‘OMot k&voupe HePIKG AXON Otav &ekvape. To KOAO pe TIG kKAWOUAeg eival 0Tl SlopBwvovtal eVkoAa. Agv

xpetadeTal eEOMALOPOG, PéVO Alyn TTPOCOXH O0Tn pouTiva.
Ta 1o ouxVa AGON givat o Td:

1. Xpnotpomoteig kaBe k&aWwouvAa wg lungo yla va yepioet To AIT{AvVL, aKOpa KL av TIpoopileTal YL espresso.
2. Aev mtpoBeppaivelg Tn pnxowvn kot To PAT{Avi, OToTE 0 KAPEG Byaivel XAlapdg.

3. Ayopdlelg peydAn TtoodTnTa amd AyvwaoTn KAPOUAX HOVO ETELSN NTAV O€ TIPOTPOPAL.

4. Kpivelg tnv moldtnta pévo amd TNV KPERA KOl OXL OO YEVOT, APWHX Kol ETIyEvon.
5

. ZEXVAG TNV OQOAXTWON HEXPL N HNXOVA VO apXioEL vt SUOKOAEVETAL.


http://query.nytimes.com/search/sitesearch/?action=click&contentCollection&region=TopBar&WT.nav=searchWidget&module=SearchSubmit&pgtype=Homepage#/%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

Av amo@Uyelg ouTa, €xelg ndn kavel tn pon Sadpopn. H &AAN uon eival va SoKIUACELG e avoLXTO MUOAO.
Mmopel va avakoAUWPELG OTL O KOQEG TIOV VOUL(EG WG Ba cou apéasl Sev ival 0 kaBnuepvdg oov. Mrmopel
ETMONG VA BPELG WX TILO AT KAWOUAX TIou TIVETOL UXAPLOTA Xwplg {axapn, VW TIOALOTEPD TIOTEVEG OTL

B€AeLG LOVO TIOAD SuvaTo espresso.

Zayoprn, YEAX KOL TTPOCWTILKO YyOUOTO

YTdpxEL Pl TIEPLTTH UOTNPEOTNTA YUPW AT TOV espresso. KAToloL THEVOUY OTL TIPETIEL VO TIIVETAL OKETOC,
OAAMWG Sev «peTpdel». H oAnBeta eival o amAn: 0 KoPEG TIPETEL Vo 0oV apeoel. Av Badelg Alyn (axopn, BAAe.
Av TOV TIPOTIHAG HE YOAQ, piae Xapd. To povo mou agidel va Kavelg otnv apxn eival va SOKIPAoELG K&Be VEX

KAWOUAX OKETN, £0TW YL pia YOUALS, YL VO KATOAXBELG TOV XAPOKTAPA TNG.

H C&xopn KoAUTITEL THKPASA KOl 0&UTNTO, OAAG PTIOPEL VO KPUWEL KOl EUXAPLOTEG VOTEG. TO YOAX HOAXKWVEL
TOV KOQE, TIPOOOETEL YAUKUTNTA KAl WU, OAAA HELWVEL TNV EVTOON TWV PWHATWY. AV X KAWOUAX Tgov
paivetat Alyo emOeTIkr OKETN, UTtopPEl va eivat eEALPETIKN O cappuccino. Av pa GAAN elval @iva Kol dpWHATIKNA

wg coffee, pmopet va e€apaviotel os peydho latte.

Mot QUTIKA POPHAHATA, TO TIPAYHATA SLAPEPOVY OPKETA. Bpwun kot apdydodo €xouv SIKO TOUG GPWHA Kal
YAukOTNTO. Evog TIOAU Ao espresso pmopet var xaBel, evw €vag Tilo GOKOAATEVLIOG I} ENPOKAPTIATOG PTTOPEL vV
Séael dpopPa. Av XPnNOLUOTIOLEIG PUTIKO POPNUQ, SOKIHAOE KAPESEG UE TILO YEUATO OWHX KL AlyOTEPN €VTOVN

o&uTNnTOL.

Decaf kol ATMOYEUNATIVOG KOUPEG

O decaf otig kaouvAeg €xel BeATIwOEL TTOAY o€ ox€on pe auTO TIou BupovVTaL apPKeTOL Ao TTIaALOTEP. Agv ival
TAvTA (610¢ Pe TOV KAVOVIKO KOPE, 0AAA PTIOPEL va eival amoAauoTIKOG, €l8IKA av BEAelg tn yevon Kal TN
ouwvnBetla Xwpig va emnpedoslg Tov UTIVO oov. MNa avBpwToug IOV TIVOUV KOPE HETA TIG 5 1) TIG 6 TO amOysupa

Ko LeTd SuokoAgvovTal va KolnBovy, pa kaAr decaf k&ouda agidel vo uTtdipXEL 0TO VIOUAATIL.

Aev avTidSpouv 6Aot To 8lo otnv kapeivn. AAog Ttivel coffee oTig nine To Bpddu Kat KOWWATAL ooV TIETPA, GANOG
TtiveL cappuccino oTig 4 Kol oTpLpoyupilel pexpL apyd. Av avnkelg otn devtepn katnyopia, pun PAEmnelg Tov decaf

w¢ ouuPLBaopd. Asg Tov we epyareio. Kpatdg To TEAETOUPYLKO, ATIOPEVYELG TNV UTIEPEVTOON).

Y& yeuoTIKO eminedo, ot decaf k&aWouAeg ouxva Tapldlouv kKaAUTepa wg coffee 1 pe Alyo yaAa, mapd wg oAV
HOKPY poOPNnua. @EAouv Tipoooxr OTo vepo, ywtl av Tig TpaPnéelg umepPoAkd, pmopel va BydAouv Tilo

ypnyopa &npn emiyevon.

MNote a&idel va avéBelg emimedo

AV PETA amd KOLPO e KAWYOUAEG apXIOELG VO OVOPWTLIECOL VIO PPECKO GAEOUD, SLOPOPETIKEG TIOIKIALEG KO
TeploooTePn xelpokivntn Swadikaoia, (owg KATOW OTLyUr Vo BEANOELG UNXOWVE ESPresso e HUAO 1 EEXWPLOTO
eEomAlopd. Agv eival amapaitnTto. Ol KAPOoULAEG €xouv AOyo UTaPENG: TaXUTNTA, KaBoplotnTe, otabepdTnTa,

MIKPO OTTOTUTIWHA OTOV TIAYKO. [t TTOAAG oTtiTIa, ouTO givat akpBwg To {NTOVHEVO.

H avafabuion €xet vonua av amoAapfdavelg tn Stadikaoia, OXL HOVO TO amoTEAeopa. Mo KOAR XELpokivnTn
HNxavn B€AeL xpOVo, XWPO, KaBApLopa Kot SLdBean ylar SOKLUEG. Oa TIETAEEL KAPE PEXPL VO TIETUXELG AAETUQL.
Oa aAA&lelg pubpuioelg 0Tav OANGCEL O KALPOG 1 O KAPEG. Oa PABELG TIOAAE, oAA& Ba SOVAEPELG Yl TOV KapE

00v. Mg TIG KAWYOUAEG, TTATAG KOVUTIL KOL OE AlyOTEPO ATO €VAl AETITO TIVELG.



Mo apxaplo, 0 KOGHOG TWV KAWPOVAWVY gival LOAVIKOG Yl Vo eKTIOEVTELG TOV OUPAVIOKO GOV XWPLG HEYAAO
KOOTOC €l06dou. Mabaivelg Tt onpaivel Tikpdda, cwua, o&VTNTA, dpwia, emiysuon. Mabaivelg av TIPOTIUAG
arabica, blends pe robusta, okoUpo 1 peoaio kafovpdiopa. Auth n yvwaon Ba oou Pavel XpNolun it HEIVELG

OTLG KAWOUVAEG €(TE TIPOXWPNOELG APYOTEPD OE TILO ATIALTNTIKO EEOTIALGUO.

H xaBnuepivn poutiva movu Byadel otaBepa kAo espresso

O kaAUTEPOG KaPEG 0TO OTiTL Sev gival TIAVTA O TILO OTIAVIOG 1 O Tilo akPLPOC. Eival outdg mov meTuxaivelg
otaBepd, Xwplg va oké@Teoal TIOAY, TIG kaBnpepveg Tou Pralecal kKot Ta LaPPata Tou €XE XpOVO va Tov
amoAooelg. Me W kaBopry pnxoavr, owoth KAWPOUAX Kol AOYIKA TIooOTNTA VEPOU, HUTOPELG VA EXELG

OTIOTEAECUO TIOU OE LKAVOTIOLEL TIPOYLOTLKAL

Av xpnowomoteic GetCoffee coffee 1 dAAeq oupPatég kKAPOLAEG, KpATa o omAn Aoyikn. AldAege e Baon T
xPNon. AAOG Ka@QEG yloo OKETO TIPpWIVO espresso, dAAog yia freddo, dAAog yla cappuccino. Mnv a@rvelg
pnxovr Xxwpig @povtida. Mnv tpafdg k&b KapouvAa pHEXPL v YeEpLoEL peydAn kouTa. Aokipads Tpv ayopaoeLg

peybdAeg ToodTnTeG. Kat dtav Bpelg SUo xapudvia ov oou tatpltalouy, Kpdtnoe T wg otabepn) Baon.

H opop@d oTiq KAWOUAEG givarl OTL KAVOLV TOV espresso Tipoottd. Asv xpelaleTal va EEPELG T TTAVTA ATO TV
Tpwtn £pSopdda. Xpewdletal povo va apatnpeig Tt mivels. Av évag GetCoffee kagég oouv Sivel wpaio dpwpa
TO TPWI, AV OTEKETAL KOA& OTO YOAQ, av Sev aPrvelL SUOAPETTN TIKPA KOL OV O€ KAVEL VO AVUTIOMOVEIG YLl TNV

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



