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
(6o PALIT{avy, aAAG 0 €vag TIVEL VOV LOOPPOTINUEVO, YEUATO KOPE KOl O GAAOG €VOV VEPOUAO espresso Ttou
MOLAEL KOUPOAOKEVOG TPV Kav PTAOEL oTo Tpamell. H Stapopd cuvnBwg dev Bpioketal otnv kKAYouAa povo.

Bpioketal oto mwg avtipetwiovpe O0An tn Stadikaaio.

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.

MNa toug meploodTepoug coffee pe kaWouAa, éva gvpog mepimov 25 éwg 40 ml Sivel To TLO LCOPPOTINHUEVO
amoTtéAsopa. To kKAaOKO koupTti coffee og TIOAAEG PN OVEG lval TIPOYPOAUHATIOREVO KOVTA 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
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 coffee pe uPnAn évtaon pmopel va gival 1davikdg yla 0G0UG TIVOUV TOV KAPE OKETO KOL
BéAouv yepdtn yevon. Mmopel emiong va otaBsl kaAVTtepa o€ freddo coffee, 6mov 0 T&yog apotwvel 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
€UXAPLOTA TOV oVpaVioKko. To amoOysLpQ, (OWG BEAETE KATL TILO ATILO, EWIKA AgiTe TEPLOTOTEPEG TIANPOPOPIES AV
elote evaiobntol otV Kageivn. Ot KAPOUAEG SLEUKOAVVOUV QUTEG TIG IKPEG TIPOCOPHOYEG XWPIG Vo XxpelddeTal

VO AVOLyETE SLUPOPETIKEG TUKOVAEG 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.


https://cpress.gr/getcoffee-kafes-odigos-agoras-gia-na-vreite-ton-idaniko-kafe-online/

H ocwotn ekxUAwon, Bpa BRHa Xwpig utepBoAEg

Av BéAete poe amAn poutiva yla otabepo GetCoffee espresso, kpaTNOTE TN CUVTOPN KOl EMOVOAAWLUN. 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 Bal XPNOLUOTIOOETE, KAl HETA adeldoTe

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

5. Avokatéte eAa@pd Tov coffee TipLv TILElTE, yLOT TO TIPWTA KOl T TEAEUTAL VYPA TNG EKXVALONG £XOLV

SlaPOPETIKN EvTaon.

To avokdtepa iowg &evioel 6ooug exouv ouvnBioel va Boup&louv TNV KPERD AVEYYLXTN. TNV TIPAYUATIKOTNTA,
VOl UKPO OVOKATEUO EVWVEL TA OTPWHOTA TOU Ko@é. H Tpwtn por elval To TIUKVA KOl OPWHOTIKA, N
TeAevtala TO apatr) Kol oUXVA TIO TUKPR. Mg éval amaAd yUPLOPA TOU KOUTOALOU, O KAMEG YiVETOL TILO

OMOLOHOPYPOC. Asv XPeLALETAL VO TOV XTUTIOETE, OTAWG VA TOV “SéoeTe”.

Nwg va pubpicete TNV TOCOTNTA GTN HNXAVA

OL TEPLOCOTEPEC OLKLOKEG PNXAVEG PE KAWOUAEG ETILTPETIOVV TIPOYPOAUUATIOUO TNG TIOTOTNTOG YO eSPresso Kol
lungo. Av n pnxovn oog Pyddel TAVTA TEPLOCOTEPO Kae am’ 6oo BéAete, a&ilel va aAAd&eTe T PUBULON.
JuvNOWC KPATATE TIATNEVO TO KOUUTIL HEXPL VO PTACEL N EMOUVUNTH TTOCOTNTA KAL N UNXAVH amoBOnKeveEL TN
véa pubulon. Emedn) kaBs povtédo Slopépel, koltaéte TIG 0dnyleg TOL KATOOKELOOTH YlX TNV okpLPn

Sladikaaia.

MPOKTIKY, Eva HKPO YUAALVO S000UETPIKO N piar Quyapld koulivag BonBaetl oAV, Ta ml kat T ypoppapLa Sgv
TawtilovTal amOAUTA OTOV KAPE HE KPEUD, OAAX Yla OLKLaKN xpron n dtapopd dev Ba oag mpofAnuatiost. Av
otoxevete o€ mepinmov 30 €wg 35 g oto PAITdavy, Oa glote KOVTa o€ évav wpaio KovTo espresso. Apov Ppeite

TNV TIOCOTNTA TIOV 0O APETEL, ATTOONKEVOTE TN OTN UNXAVH KO HEIVETE EKEL ylar Alyeg HEPEC.

Mnv aAA&lete toodTNTA avdAoya pe T SidBeon xwpig va to oképteote. Av BéAete o Suvatd Kagé, sival

oLVNBWG KOAVTEPO VO XPNOLUOTIOIACETE TILO EVTOVN KAWOUAX 1) VO LELWOETE Alyo TNV €KXUALON, OXL VO TTIATATE



TUXQUX TO KOUMTIL KOl VO OTOPOTATE "HE TO MATL KGO @opd. To MATL EeyeAlETal, €WK OTav OAAACEL TO

@ATCAVL Eva aTevd AT{AavL SelXVEL YEUATO pe AlyOTEPO LYPO, Eva Papdu Seixvel adelo pe TNV Sla TocOTNTOL.

To pArt{avi aAAadeL TNV gpumepia

‘Eva owotd @AtChvl espresso Sev elval SLOKOOPNTIKA AeTTOMEPEIA. TO UAIKO, TO TAXOG KAl TO OXAHQ
ennpedlouvv tn Beppokpacia kat TNV aioBnon. H mopoeAdvn e oxeTikd TToXV TOIXWHA KPOTAEL KOAVTEPD TN
BeppodTNTA. To TOAY peydAo @ALT{avL kdvel Tov coffee var amAwvetal kat va xavel ypriyopa Beppokpaaio. To

TIOAU AeTtTO YUoAL Selxvel Oop@PO, 0AAK av Sev elval TIPOBEPIOTUEVO, KPUWVEL TOV KAPE YPrYOpPaL.

Mo évav GetCoffee espresso, éva @At¢avi tepimov 60 £wg ninety ml eivatl TtpakTikd. ‘EXEL XPKETO XWPO yla TNV
KPEUQ KOL TO APWE, XWPIG VOr KAVEL TOV Ka@E va paiveTat Alyog. Av TtiveTe ristretto, SnAadr TIOAD KOVTO KOE,
MTIOPEITE VO TIATE O€ OKOWN UIKPOTEPO PALTLAVL T lungo, TIPOTIUACTE HEYOAVTEPO, CAAX OVO av N KAYOoLAa

glval KatdAANAN yax lungo 1 av yvwpilete OTL 0OG OPETEL TILO EAAPPU ATIOTEAECHAL.

H Beppokpaoia oepPipiopatog mailel emiong poAo otn yeuon. MoAD KouTOG KaPEG KPUPEL apWHATO KOl TOVICEL
Vv aioBnon kayipatod. MoAV kpvog kapeg Byddet vég N emtimedeg voTeq. O espresso amd kKaPouAa Byaivel og
Beppokpaoio Tou TvETAL OXETIKA ypriyopa. AQNOTe TOV OO AemMTO va otoBel, puplote Tov Kot HETA
Sokudote. Oa mapatnPAoeTe OTL 0AAGlEl kKaBwg TEPTEL Alyo n Beppokpacio. Ol TIO COKOAXTEVIEG KOL

ENPOKAPTIATEG VOTEG PAIVOVTAL CUXVA KOAUTEPO HETA TIG TIPWTEG YOUALEG.

Zuxva& AaOn mou XaAoUv Tov espresso

Ta meploodTEPa AAON Sev €lval KATAOTPOPIKA amd PoOva Toug. Malgvovtal OpwWG KoL OTO TEAOG O KOPEG

Byaivel pétprog. Av StopBwaoete dvo N Tpia, Ba Seite Stapopd Xwplig va aANGEETE NXaV 1 KAWOUAEG.

1. Xpnowomoleite mMOALO vepd oTo Soxelo, el8IK& av n punxavn pével kovtd o nAo  (¢oTn.
2. TpaPdte k&Be kaWwovAa oav lungo, akdpn KL 6tav ival TLaypévn yo coffee.

3. Agv KAVETE TIOTE OPOAATWON 1 TNV KAVETE POVO OTAV N PnXavh apxiogl va SuokoAeveTal.
4. Balete TOV KA@E g€ KPLO, PeYAAO PALITCAVL KL PHETA QVOPWTLESTE YT PAIVETAL ATOVOG.

5. ATtoBnkeVeTe TIG KAYOUAEC SiAa g oupvo, TtapdBupo ) onueio pe vypaaia.

H amoBnkevon a&idet el81kn avapopd. Ot KAWOLAEG TIPOCTATEVOUV TOV KAPE TIOAU KOAUTEPD OO LA AVOLXTH
ovokevaoia dAEoHEVOL, CAAG Sev glval paykég. H (€otn kat n vypoaocio koupalouvv ta apwpoata. Kpatiote Tig
GetCoffee kaWouAeg o Spoaepsd, ENPO VTOVAATIL, HOKPLX ATIO EVTOVEG HUPWOLEG. O KAPEG ATIOPPOYA OCHEG TILO
€UKoAaL at’ 600 vopifoupe. Av ol k&Wyouleg PpiokovTtal SIMAa og UMOXAPIKA 1N KABOPLOTIKY, HTopel va

oAAOLWBEL N epmtelpio, €0TW KoL SLOKPLTLKAL

Espresso okétog, pe {axapn N HE yaAa

Agv LTIAPXEL AOTUVOIO TOV espresso otnv kouliva oag. Av gag apéasl pe Alyn {&xapn, Tieite Tov €tol. Av
OéAete yAaAa, emiong. To (nTtovpevo gival va EEpete WG OAAACEL TO ATIOTEAECHO KOL VO ETUAEYETE KAYOUAQ

avéoya.

Mo okéto GetCoffee espresso, o KAPoLAX HE LOOPPOTIA KOl KABAPO ApwHa €XEL HEYOAUTEPN onpooio. Ekel
paivovtal OA, Kol T KOA& KOl T KOK&. Av UTIAPXEL UTEPBOALKA TUKPASA amod pHeydAn ekyxVAwon, dev Ba
KPUPTEL Av n pnxoavn €xel dAata, Oa To KaToAAPeTe. Mo kKa@é pe {axapn, Ol TIO EVTOVEC Kall KAPOUPSIOUEVEG
KAWOUAEG TUXVA AELTOUPYOUV KOAQ, YLOTL N YAUKUTNTO OTPOYYUAEVEL TIG YwVieq TOuG. Me OO KOUTOAGKL

Caixapn, €vag Suvatog espresso PTTOPEL VA YIVEL ATTOAQUOTIKOG XWPIG VO XATEL XOAPAKTAPO.



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 TOAU Amlog espresso pmopel va yivel amAwg “Ceotd yoAa pe 16éa kape”. Na freddo espresso ) 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 EAAGSa, o freddo espresso Sev eival emoxikn mapagevid. MMivetar 6OA0 Tov Xpovo, €l8IKA OTAV O KOPEG
TIPETIEL VO KPOATAOEL TteploodTePO. Me GetCoffee k&WouAeg pmopeite va @TLdEeTE TTOAV a§lompemn freddo, apket
va Unv &ekvrjoete pe aduvvapo coffee. O tdyog eivatl okAnpog kptthg. ‘O, Tt elvat nén Aeto kat vepoulo, Ba yivel
OKOWN TILO AdELO.

H koAUTEPN TIPOKTIKA 0TO OTiTL gival va @TIaEeTe évav 1 V0 KOVTOUG espresso, avaloya pe To oo duvatod
OéAete TO poOPNnUa. Av XpnOLOTIOLEITE it KAWOLAQ, KPOTAOTE TNV €KXVALON KovTrh. Av xpnotpomoleite dVO,
MTIOPEITE VO EXETE TILO YEUATO OTMOTEAECUO, KOVTA O€ QUTO TIOU OUVAVTATE O KaPE £§w. XTumnote tov (£0TO
espresso apéowq pe SUo 1 Tpla TaydKLa, OXL e OAOKANPO TOTNAPL YERATO TAyo amd tnv apxn. Etol kpuwvel

ypnyopa xwpig va apatwaoel uttepPoAikd. Metd Tov oepBipete og TTOTAPL e PPETKO TIAYO.

Av Bddlete (axapn, StaAvote tnv otov (e0Td coffee mpv To xTUTNMA. H {dxopn Sev SloAVETaL KOAG O KPUO
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 €va OTTTL OTIOV PTIXXVOVTOL £€L coffee 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

coffee Byaivel UTEPPOAKE TIIKPOC, KOITAETE TPWTA TNV TTOCOTNTA. MATIWG TOV APAVETE Va TPEEEL TTIOAY; MATIWG



N KAWouAa ival évTovn Kol oKoupa KaXBOUpSIOPEVN, EVW E0EIC TIPOTIMATE TILO AT YEVON; MATWG N unxovn
xpetaletal kaboplopod; H mikpdda Sev eivar mavta kako. Evag coffee mpémel va €xel kamola miikpry Sopn. Otav

OpWG Bupilel Kapévo EVAO 1) APNVEL ENPOTNTA TIOU ETILHEVEL, KATL BEAEL pUOLON.

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
@Atdavy, Sev Ba Egpete ol aAAayr PonBnoe. Kpatote tn Stadikaoiar amAn. Evag KoAdG espresso oTo oTiiTl

glval amotéAeopa emtavaAnwng, OxtL emidelgng.

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 £fala ppeoko PIATpapLlopévo vepd, Ba puBula tov coffee ota 35 ml kat Ba Sokipalo SlAPOPETIKES
GetCoffee kaWouAeg xwpig ydda tnv mpwtn popd. Metd Ba kpatovoa SVO AyaTINUEVEG ETIAOYEG, Mia yla
oketo coffee kat pia o Suvatr yx freddo 1 popRpata pe yéAa. Autr n pikpr) SOk apkel yia va péBete

TIOAU TEPLOCOTEP OTT OO SelyveL ATAWG O APLBUOG EVTAONG 0T CUOKELOTIAL.

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.



