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
TUKPOG; MNati pa kAPovAa ypdpel évtaon eight kot pa GAAN 12; Tu onpaivel cupfatr pe Nespresso; Kot moco

VEPO TIPETIEL VO TIEPACEL ATIO L KAWOUAX YLX v TIELG OTL EPTIOEEG OWOTO coffee;

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

LOOPPOTINHEVN TIOIKIAX ITIOPEL VO YIVEL O ATIOYEVIATIVOG espresso Tiou Sev s KoupadeL.

Tu evvooupe 0Tav Aépe espresso g€ KAYPOUAX

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 combination, cuvnBwg avefaivel To ocwpa, N KpEpa kot n aiobnon Sdvvaung. H arabica Sivel ouyxva
TIEPLOCOTEPN OPWHOTIKY AETITOMEPELR, YAUKUTNTA Kol KOABpOTNTO, oV KOl oUTO €£QPTATOL TIOAU amo TNV

TIPOEAELON KL TO KABoVPSIouaL.

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.

Ml koA TpwTn ayopd Wmopsl va mepAapPavel éva looppomnuévo combo, éva mo SuvaTo, €va Tio
OPWHOTIKO Kol (owg éva decaf av mivelg kape opyd to amoysupa. Av paxvelg GetCoffee EAGSa, Ba
OLVAVTNOELG OUVNOWC OPKETEG ETIIAOYEC YLt SLPOPETIKA YyouoTa, amo kAaolko GetCoffee coffee péxpt mio
EVTOVA XOPUAVLIa Yot 600u¢ BEAOUV Ka@E e owpa. To onPavTikd ival va pn SECUEVTELG aTO TNV TIPWTN HEPA

0€ TEPAOTLA TTOCOTNTA POVO KAl LOVO ETELSH N TN AV KAPOULAX QaiveTal KOAUTEPD.

Exw &gl apkeToUg va Ttaipvouv one hundred k&WouAeg amod éva Xappdvl Ttou Sev €XOuV SOKIUAOTEL, ETELSH
€TuXaV 0g TIPOOPOPA. MeT& Tivouv PETPLO KO@E yla SV0 UAVEG N Tov «owlouv» pe yoAa kat {&xapn. Ot
GetCoffee mpoo@opeg pmopovv va ailouv ToAY, e8Ik av EEpelg NN TL oou apéosl. T TNV TpwTn SOKLUN,

OMWE, N TIOWKIAX glval TILO XPAOLUN OTO TN HEYAAN TTOCOTNTAL.
Mo va Bpelg 1o ypriyopa To 0TUA 0oV, SOKIPOoE KAWOUAEG e UTOV TOV ATIAO TPOTIO:

1. dTLde k&Be kKaYouvla wg coffee, epimou 25 pe 40 ml, xwpig ydAa kot xwpig {&xapn oTnV TTPWTN YOUALA.
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

OlyoupLaL.

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 espresso, éva eupog 25 pe forty ml eivatl cuvrBwg AoPOAEG. Av 0oL OPETEL TILO CUUTIVUKVWHEVOG, Sokipaoe 25
pe 30 ml. Av tov BéAelg Alyo mio amaAo, iyoawve ipog T 40 ml. Na lungo, ot ToodTNTEG avePaivouy, aAA& Sev
TapLtadouv OAeg oL KAYOoUAeC. Kamoleg yivovtatl veEpouleg, GAAeG Tiikpi{ouv. Av n k&WouAa eival Tilo Suvath, e

robusta 1 okoVpo KaoVpPSiopa, Propel va oTaBEL KOAUTEPQ O€ PeYOAVTEPN EKXVALOT, OAAG SV Elval KAVOVAG.

Eval TIPOKTIKO KOATIO €lval v QTIAXVELG TIPWTO espresso Kol HETE, av OEAEl PeYOAUTEPO POPNUL, VO
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&PouvAa. H Stagpopd paivetal dlaitepa o

KAWOUAEG e AETTTOTEPO APWHATIKO TIPOPIA, OTIOU N LTIEPEKYXVALON XOAAEL YPHYOPO TNV LOOPPOTIIXL.

H punxavn 0éAeL Aiyn @povTtida, oxt pavia

Ol K&PovAeg €xouv TN OARN TNG HNSeVIKAG ouvTrpnong. Aev eival akplBwg étol. Asv xpetdlovTal Tov KOTO
MLOG XELPOKIVNTNG HNXOVAG, 0AAG BEAOUV KABOPO KUKAWUE, CWOoTH BepPoKpaTian KOl aPaA&TWON OTAV TIPETIEL.
AV n HNXavr oou €xeL AAATQ, XAUNAN Beppokpacia ) Bpwiliko oTOpLO, aKOpa Kol 0 kaAUTepog GetCoffee kapég

Ba Pyel KATWTEPOG ATIO AVTO TIOL UTIOPEL

To vepd otnv EMGSa Slapepel TIOAY amod TEPLOXN OE TEPLOXN. Xprjoiol TTOpol Xe QPKETEG TIEPLOXEG elval
OKANPO, OTOTE T GAaTO PadgvovTal ypriyopa. Av XPNnoLULOTIOLEC TN KNXavh KaBnuepwa, N apoAatwon k&Oe
SV0 e TPELG UNVEG PUTTOPEL Vo eival AoYLKE, OAAG aUTO €€aPTATOL ATIO TN OKANPOTNTA TOU VEPOU KAL TN XPHon.

Kamoleg pnxaveég €xouv évdelén. Av Sev €xelL n Sikr) oov, TToPATHPNOE oNUAadia: TIo apyn por, To BopuBwdng

AsiToupylo, Kapég Tou Byaivel AtydTtepo (e0TOC, yevon Tou potalel BouTn.



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

Mpv ToV TPWTO KOYE TNG NUEPAC, Bonbd va Tpé€elg Alyo vepo Xwpig KAWOUAQ. ZEOTAIVEL TO KUKAWMA KOL TO
PEATCAVL, evw EEMAEVeL LTTOAEIPPOTO OO TNV TtponyoLpevn Xprnon. Elval pikpn kivnaon, oAA& kavel Slagpopd,
EOKA TOV XELUWVA ] OV XPNOLUOTIOLELG XOVTPO KEPAIKO QALIT{AvL Tou Tpafdel Beppotnta. O espresso eival
MIKPOG OE TTOOOTNTY, APA KPUWVEL Ypriyopa. Eva kpyo @AIT{avL PTIOPEL VO TOV KAVEL VAl aiVETAL TILO ETHTIESOG

KOl TUKPOG.

Kpépo: wpaia etkova, aAA& 6Xt 0AOKANPN N LoTopia

H kpépa otov coffee eivar eAkuoTikn. Alvel ot TNV KAPETLY, BEAOVSIVN ETILPAVELD TIOU EXOUE CUVOEDEL [IE TOV
«OWOTO» KOPE. LTI KAWOULAEG, el0IKA o€ blends pe robusta | pe ouykekppevo Pabud kafoupdiopatog n kpEpa
pTopet va eivat TAovola kot otaBepr). AuTtd Sev onpaivel TIAVTA OTL O KAPEG elval KOAUTEPOG. ZnHaivel OTL EXEL

OUYKEKPLUEVN OVOTAON KOl EKXVALOTNKE PE TPOTIO TIOU TIAYISEVOE AEPLA KAL EADLD OTNV ETILPAVELX.

‘Evag Kapég e Ayotepn KPERQ PUTIOPEL VAl £lVaL TILO APWHATIKOG KAl TiLo YAUKOG. Evog e EVTUTIWOLOKY KPEUQ
MTIOpPEL Va glval TikpOg 1 Gidelog. Kpive Tov ka@e amod 1o gUVOAO: ApWHA HOALG BYEL TIPWTN YOUALY, CWHX OTO
OTOMQ, €Tiyguon HETA amo MO0 Aemtd. Av o€ KAvel var BEAelg SeUTepn YOUALA Xwpig va YAXVELS OUETWC

C&xapn, €XELG Bpel KATL KOAO.

211G SOKIPEG pe @IAOUC, Exw TTAPATNPATEL OTL OOOL EEKIVOUV TWPA EVTUTIWOLALOVTAL OO TNV KPEUR, OAAK PETA
amd pepikég efSopadeG apxiouv va TIpoaéxouv TEPLOCOTEPO TNV eTtiyeuon. Ekel Eexwpidouv ol k&ouAeg tou
TaPLALOVV TIPAYHUATIKA 0TNV KaBNuePOTNTA. Evag Kawég ou pupidel wpaiot oAA& a@rvel Kapévn Tiikpa Yl

Sk AeTITA SUOKOAQ YIVETOL QY ATINUEVOC,

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

Agv vmtapyel pia k&PouAa Tou va ival loavikr yia OAa. Mo okéTo espresso, Pnopel va Beg LlooppoTria, dpwpa
kot koBapr| emiyevon. Na cappuccino, xpeidleoal kage mou Sev efapavidetal péoa oto yaAa. MNa freddo
espresso, O€Aslg €VTaOn KOl CWHQA, YIOTL O TIAyOC OPALWVEL TO OTMOTEAECUO KOL XOUNAWVEL TNV XPWHATIKNA

£vtoon.

Av Tivelg kupiwg cappuccino, Sokipaos mo SuvaTtég KAPouAeg. Eva mix pe o yepATo owpa Ba otabel
KOAUTEPO QTIEVAVTL OTN YAUKUTNTO TOU YOAXKTOG. AV 1 KAWOUAX €ival TIOAU AETITH) KOL OPWHATIKY, UTTOPEL vt
x0Bel. Auto Sev onuaivel O6TL xpeldleoal TAVIX TNV TILO €VTOVN ETAOYN, CAAX Xpetdleaatl KATL pe SOUR. LTov
freddo cappuccino, Ta TTPAYHATA YiVOVTAL OKOUO TILO OTIALTNTIKE, YTl UTTaivouv TIAyog Kot KpUo a@pOyoia.

Exel ol KAPOoULAEQ e évTaon nine Kat TIAvw, avaAoya e TNV KALLOK, cuxVA amodidouv koAUTepaL.

Mo freddo coffee oto omity, éva HIKPO HLOTIKO Elval VO PN OTIAXVELG LVTIEPBOAKA HOKPU KOPE. AVO KAWOUAEG
espresso, XTUTNHUEVEG e Ttdyo, Sivouv cuvABw( TIO YEUATO QTOTEAEOUA aTtO Hia KAYOUAX Tpafnypévn wg
lungo. Nai, kooTilel TtepLoodTEPO. AANNG av BEAELG yEVON KOVTA O VTS TIOU TIAUPVELG €EW), N TTUKVOTNTA PETPAEL.
Mia k&@ouAa pe TTOAD VEPO Kal TIOAU TIAyo CUXVA KATOANYEL O KAPE TIOU MoLdlel adVVOOG amo TNV Tpitn

YOUALA.

NM600 KOOTI(EL TPAYHATIKA O KAPEG HE KAYPOUAEG

To kooTOoQ €ival évag amd toug Adyoug Tou oMol Yaxvouv GetCoffee mpoowopég. H T avd kapouia
Slopepel avAdAoya PE TN PAPKQ, TNV TTOCOTNTA, TN OELPA KAL TO OV UTIAPXEL TIPOOPOPA. AV TIVELG Evav KAQE TNV
npépa, N Slapopd Alywv AetTwv avd KapouAa Sev gaivetal Spapatikr). Av oto oTitt Ttivouv dUo &topo amd

SVo kaedeg, TOTE N punviaia Stapopd yivetatl oaadnTn.



A¢ TO S0UE TIPOKTIKA. Mg évav Ka@E TNV NUEPA, KATAVOAWVELG Ttepittou 30 k&P ouAeg Tov priva. Me Vo dtopa
Tou Tivouv amo Vo kaedeg, PTAveElg Tiepimou Tig a hundred and twenty. Ekel pia Stagpopd 10 Aemtwv 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

w¢ espresso, Uropel va e§apaviotel og peydAo latte.

Mo QUTIKA POPHRHATA, TA TIPAYHATA SLAPEPOVY OPKETA. Bpwpn kot apuySaAo €xouv SIkO Toug dpwpa Kal
yAukUTnTa. ‘Evag oAU nmiiog coffee pmopei va xaBel, evw €vag TILO 0OKOAATEVIOC 1 ENPOKAPTIATOG UTTOPEL V&
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 avTidpovv 6Aot To (8lo atnv Kageivn. AAOG Ttivel espresso oTiG nine To PPAdu Kal KOPATAL OOV TIETPQ,
GAAOG Ttivel cappuccino oTig four kat oTpLpoyupilel pexpL apyd. Av avnkelg otn SsUTePN Katnyopia, Kn PAETELG

tov decaf wg oupPLBoops. Asg Tov WG epyadeio. KpaTdg TO TEAETOUPYLKO, ATTOPEVYELG TNV VTIEPEVTAON.

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.



