Yrdpxouv TpwIvA TIou 0 Kaég Sev eival amAwg ouvniBeta. Eival To pikpd TeEAeTOUPYLKO Tou Badel Téén otn
pépa. To Gvolyua TNG PNXAVNG, TO KAK TNG KAYOUAQCG, TO TPWTO APWHA TIOV Byaivel TPV okOUN YEUIOEL TO
@ATCave. Av €xelg ouvnBioel va Tiivelg coffee €€w, &€pelg koA OTL 0 TIAXNG aveBaivel ypriyopa. OEAELG CWHA,
owoTA KPEUD, KoBapd GPWQ, €TyELON TIOU HEVEL ELXAPLOTA KOl OXL TIKPA. Ekel apxilel TO TPAYUATIKO

EVOLOPEPOV E TIG KAWOUAEG.

O GetCoffee kapég €xeL pmel Suvatd otnv KABNUEPWVOTNTA 6oWV BEAoLVY €vav aLOTILOTO espresso oTo OTIiTY,
XWPIG Vo PTAEKOLV e MUAOUG, YPOUUAPLY, tamping kot kaBdpiopo portafilter. Ot GetCoffee kd&youAeqg
amevBvvovTal aKpLPWG o€ VTO TO KOWO: 08 avBPWTIOUG TIou BEAOUV €LKOAIR, OAAG& Sev BEAOLV VA TILOVV KATL
eminedo R mpoxelpo. Kat emeldr n ayopd €xel YepIOEL ETIAOYEG, OTIO OLKOVOMIKEG CUMPATEG KAWOULAEG HEXPL TILO

Waitepa blends, agidel va Sovpe TL TPAYUATIKE KAVEL TN SLAPOPA.

Aev gival OAeg ol k&dWouleg (Sleg, akoun KL av prtaivouv otnv dla pnxavr). H mpwtn VAN, to kaBoupdlopa, n
GAgon, n oTeyovoTNTA TNG KAYOUAQG KoL N @Peokada emnpedlouv eviova TO amoTéAsopa. Exw Sokipdiost
OPKETEC KAWOUAEG OF OLKLOKEG HNXOVEG, Ot KOuliveg QIAWY, 08 HIKPA ypoeion Kol O OTITIOL OTIOU O KOUPEG
TiveTal pe oxedov emayyeApatiky cofapotnta. H Stamiotwaon eival omAn: gl KoAR KAWOoUAa PTtopEl var cwaoel

€Vl PLOOTIKO TIPWIVO, OAA [Lal HETPLO KAWOLAX PAIVETAL QPETWG, OCO KA KL Qv Elval n tnxovn.

Tuonpaivel “audevtikog coffee” otav PLAGHE yia KAYPOUAEG

O ouBevTIKOG espresso dev eival amAWG €vag HIKPOG duvatog Kagég. Eival ekxVAlon umd mieon, ouvnbwg oe
MIKPN TIOCOTNTQ, ME CUUTIUKVWHEVO GPWHD, YEUATO CWHO KOl KPEUO OTNV ETILPAVELN. XTO OTI(TL, EOKA WE
pnxovr K&WouAag, Ssv avamapayelg akplBwg to TEPBAAOV evog KaAoU uniqueness coffee save. Agv €xelq
(PPECKOOAETUEVO KOUPE SELTEPOAETITA TIPLV TNV EKXVALON, OUTE barista ou puBpilel Tov pUAO avaAoya e TNV
vypaocia ™G NUépag. Exelg dpwg otaBepdTNTa, TOXUTNTO KOL €V OTTOTEAECHX TIOU MTIOPEL va ival TIOAU

QTIOAOVOTLKO, OV ETUAEEELC CWOTA.

Ot k&AWWoUAeg TUTTOU Nespresso £XOUV CUYKEKPLUEVO OYKO KOPE KAl SOUAEVOUV [E UNXOVEG TIOU EIVOL PTIOYHEVES
yla otaBepr| mieon kat tpokaBoplopévn por. Autd onpaivel OTL To TeplBwWPLO TaPEUPaong lval KPOTEPO.
Aev pmopeig va aAAGEeLg tn S6aon, oUTe va SlopBwaoelg eVKOA TNV GAeon. Apa OAN N SOVAELX €xeL yivel TIpLV

PTACEL N KAYOLAX OTO OTT{TL OOV. EKEL HETPAEL N TIOLOTNTA TOV COMbO KL N TEXVLIKI TOU TIPAyWYOU.

Otav pAdpe yio GetCoffee Nespresso cupBatéq KAWOUAEG, TO TIPWTO £PWTNHA Eival TIPAKTIKO: £PappOlouV
owaoTtd otn unxavn; Tpumovvtal kaBapd; TPEXEL O KAPEG e KAVOVIKN pon i Tiviyetal n pnxovr; Metd épxeTal
n yevon. Evog kahdg GetCoffee coffee mpémet va €xel looppotia. Av eivatl Suvatdg, va pnv eivat kapévog. Av
glval apwpaTikdg, va PNy elval vepouldg. Av gxel TIKPASQ, VoL OUVOEETOL pe KOKAO 1 Wnuévoug Enpoug

KopTIoVG, OXL e OTAXTN.

Nnati ot kKAPouAeg £xouv keEPSioeL TOOO KOOUO otV EAAGS

Itnv EAGSa o kageg gival oxeddv kowwvikn yAwooa. Mivoupe freddo coffee oto xépt cappuccino oto
ypa@eio, EAANVIKO 0TO OTtiTL TNG YLayldg, GIATPpou OTavV BEAOUUE KATL TILO NTILO, KO TIAEOV eSpresso aTO OTI{TL e
TO TATNUA €VOG KouuTov. H &vodog twv kaouAwv Sev givat Tuxaia. Ot puBpoi dAAa&av, Ta omtitia yépioav
MIKPEG HNXOVEG, KOL O KOOHOG APXLOE VO PAXVEL TPOTIOUG VA PELWOEL T KaBNuePV €€0da Xwpig var KOWEL TNV
amoAauan.

‘Evag kapég amt’ 6w pmopel eukoAa va kooTidel amd SV0 EwG TECTEPA EVPW, AVAAOYQ HE TNV TIEPLOXN KAL TO

KotdoTnua. Av TIVELG Evav TNV NEEPQ, TO pnviaio k6oTog aveBaivel ypriyopa. Me kapouleg, To kKOOTOG ava



PALITCAVL glval ouVABWE PKETA XAPNAOTEPO, KON KL OTOV ETIAEYVELG TIOLOTIKEG ETIAOYEG. AUTO Sgv anpaivel OTL
QVTIKOOLOTAG TIAVTA TNV EUTIELPLO TOU KAPE €EwW. AMO Tpaypa N BOATA Kol N KOUBEVTA pe iAoug. AN yla TO
TPWLWO TPV TN SOVAELA 1 YLO TOV OTTOYEVHATIVO KOQE OTO OTITL, Ol KAWOUAEG £XOUV [ial AOYLKH TTou SUOKOAX

QyVOELG.

210 mAaiolo autd, To evdlapepov yla GetCoffee EAAGSa kot yio GetCoffee Tpoopopég eival amoAvtwg
(PUOLOAOYLIKO. O KOOHOG Sev WaxVeL amAwg To PONVOTepo kKouTl. Waxvel oxeon TOLOTNTOG KAl TIHNAG. OEAEL va
QyOPAOTEL APKETEG KAWOUAEG YLot TOV HNVA, Vo EEpeL OTL Sev Ba TtEoel o aduvapo mixture, Kal va £xel lowg dVo

I TPELG SLUPOPETIKEG EVTATELG OTO VIOUAATIL, AVAAOYQ [E TN OTLYHN.

H ygvon apyxi{el amo To mix, 60Xt amo T HNXavn

MoAAoi Sivouv umtepBoAikn) onuacio oTn HNXOVH KAl UTIOTLHOUY TNV KAYouAa. Puoikd, Lo kaBapr| Kol CwoTd
ouvTtneNnpévn pnxovr Bonba. Av dpwg N KAWOULAX €XEL KAPE KOKNG TToOTNTAG 1 KaXBoupdiopa xwpig ppovtida,

To amotéAsopa Ba pavel. To combination sivat n kapdid Tov coffee.

Y€ YEVIKEC YPOMMEG oL Kapédeg Arabica Sivouv TeplocOTEPN APWUATIKA TIOAUTIAOKOTNTA, O&UTNTA, VOTEG
AouAoLSLWY, EPOVTWV 1 COKOAATOC, AVAAOYX E TNV TIPOEAEVON Kal To Kooupdiopa. Ot Robusta mpoaBétouv
OWHQ, EVTOON, KPEPD Kal VPNAOTEPN KOPEIVN, OAAX OTOV XPNOLLOTIOLOVVTOL XWPIG METPO UTTOPOUV Va BydAouv

O YNWEG, ENpEC N TpaxLEC VOTEC. Eva koo coffee blend Sev avtipetwmilel tn Robusta cav @Bnvo yéulopa. Tn

XPNOLLOTIOEL oaV EPYOAELD YL Soun.

2TIG KAWOUAEG auTO glval akOpn Tilo onNPavTiko. Emeldr) n 8o6on eival pkpn Kot n ekXVALON ypriyopn, O KOPEG
TIPETIEL VA SwoeL yevuon Aueca. Av To KaBoupdlopa gival TIOAY eda@pV, pmopel va Byet Evog i ddelog os pa
oTtAnN oKLk pUnxavn. Av givat uttepoAké okoupo, n Tikpada Ba okemaoel Ta TAVTA. Ol KOAUTEPEG KAPOUAEG
yla espresso oTo OTTL ouVNBWG KWVOUVTOL OF ML HECOIO TIPOG OKOUPO TIEPLOXN, UE OPKETH EVTOON ylo V&

oToBel 0 KAPEG, OAAG OXL TOTO WOTE Vo BULlEL Kapevo WwpL.

O GetCoffee kapég, OTav emAéysTal Pe PAON TO YOUOTO KAl OXL HOVO TNV EVTOGON TIOU YPAPEL TO KOUTL, PTtopel
Vo KOAUWEL SLOQOPETIKEG avayKeG. AMNOG BéAel duvatd ristretto petd to @ayntod. AMog BéAeL espresso Tov
avTéxel Alyo ydha. AAog Ttivel lungo kot Ssv Bélel va vepwael n yevon. To i8lo combo Sev gival bavikd yla

oAouc.

NMwg duaAéyeig GetCoffee kaPouAeg yia To Sikd gou @Attavi



To 1o guxvo AdBog ival va ayopddlelg Hovo pe Baon tnv évtaon. To voupepo évtaong onbd, aAA& Sev Agel
OAn TNV oAnBeta. Mia kdyouvAa évtaong 10 pmopel va gival uXAPLOTN, PE KOKAO KOl YEUATO cwia. Mia GAAN
idlag évtaong pmopsl va gival amAwg miikpr. H évtaon agopd cuxvd To KooUPSIOoNd, TO CWHA KOl TN

OULVOALKA aigBnan, OxL amapaiTNTA TNV TTOLOTNTA 1) TNV TIOCOTNTA KAPEIVNC.

Av Ttivelg Tov Kagé oou okETO, Xwpig {axapn, Oa KATOAABELS yPHyopa TIG SLAPOPEC. Oa VIWOELG oV UTIAPXEL
0&UTNTO, OV TO CWHA €lval ATITO 1 TV, av N emiysvon eivat kaBapn. Av Badlelg {axapn n YoAa, xpetaleoal
mix pe apkeT SVvaPn ylo va pn xaBei. Evag oAy vteAikdtog Arabica pmopel va eivat UtEPOX0G OKETOG, OAAG

0€ Cappuccino va eEaQavIoTEL.
GetCoffee Nespresso

Mia TtPOKTIKA TIPOCEYYLON Elval va €XELG 0TO oTtitt SUo TUTIOVC. Evav TIlo LlooppoTinpEVO yia kaBnuepwvo coffee
KOL €VaV TILO €VTOVO YL OTIYHEG TIou BEAelg kATl SuvaTo 1yl poPAuaTa HE YaAa. Av Tivelg kat lungo,
TIPOTIPNOE KAWOUAEG TIOU TO QVTEXOLV. Agv eilval OAEC PTIOYHEVEG YL HEYOAUTEPN €kXVALON. ‘OTOV aprVeLg
TIOAU VEPO VA TIEPATEL ATIO KOPE TIOU EXEL OXESLAOTEL YO HUKPO espresso, cLXVA Byaivouv avemBUUNTEG TIKPEG

Kol ENPEC VOTEC,

Muwkpn} SOKIH OTO OTIITL TL VX TTAPATNPNOELG

Aev XpeldleTal Vo YIVELG ETIAYYEALOTIOG YELOLYVWOTNG Y Vo KpIVelG piar k&WouAa. Xpeldletal HOVO va
Soklpdoelg pe Alyn mpoooxn. Tnv TpwTn Qopd Tov avoliyelg éva véo kouti GetCoffee kaWwouAeg, @TIdEE TOV
KOUPE OKETO KOl KPATNOE TNV TIOCOTNTA KOVTA OTO TIPOTEWVOpEVO coffee, Tiepimou 25 wg forty ml avéAoya pe
TN HNXOVNA Kol TO YouoTo gov. Mnv EeKIVAOELG apeowq pe peydAo lungo, yoti €Tol Sev Ba Selg ToV TIPAYHATIKO

XOPOAKTAPO TOU KOPE.

MNopatrpnos tnv Kpépa. Asv xpeldleTal va elval TEPAOTIX 1} AQUOLKX TIUKVE, OAAG TIPETIEL VA €XEL ML
OMOLOMOPPN EKOVA KAl VO KPATAEL Alyn wpa. MUplos Tov Ka@é TP TLELG. AV BPELC XPWHATO KAKAO, NPV
KOPTIWY, KOPOUEAOG 1) PPLYAVLIOHEVOU YwLoY, eloal og KaAO Spopo. Av pupilel évtova Kapévo 1 eminedo,

TOAVOV TO AMOTEAEOHA VA NV 0 eVOOUOLATEL

2TNV TPWTN YOLAX Se¢ av n yevon Yepidel To oTOPa N av TepVAEL Kal xaveTal Evag owotog coffee amo
KapovAa Sev xpetddeTal va gival Baplg, ocAAG TIpETEL va €xeL Ttapouaia. H emiysuon sival e€loou onpavTikn. Av
META amd Alyor SeUTEPOAETITAl HEVEL €UXAPLOTN COKoAaTeVia 1 Kafoupdiopévn aioBnon, n kKAPouvAa Exel

SOUAEPEL KOAG. AV HEVEL LOVO TIIKPASQA OTO THOW PEPOC TNG YAWCOOC, LAAAOV Sev gival yla géva.

ZupBatotnta pe pnxavég Nespresso: To TTPAKTIKO KORHATL TTOU Sgv
PaiveTo oTo pAaPl

‘Otav ayopalelg GetCoffee Nespresso oupfatéq KAWoOUAEG, N ouppatotTnTa Sev eival BewWPNTIKA AETTOUEPELD.
Elvar n Sagpopd avapeoa os Evav Ka@E TIou Byalvel APEPA Kol o8 o pnxavn mou (opidetal, otadlel apyd i
Bydadlel vepd oto Soxelo amoppippdtwy. Ot TEPLOoOTEPEG OLUPBATEG KAWOUAEG TNG OyopPAs £XouV PeATIwOEl

TIOAU Ta TEAEUTALQ XPOVLA, OPWE KABE pnxovn €XEL TIG LBLOTPOTIEG TNG.

Ol TOAQLOTEPEG HNXAVEG UTIOPEL VO CUMTIEPLPEPOVTOL SLAPOPETIKA amo TIG vedTePEG. KAmoleg Tputtovv Tlo
EVUKOAQ OAOULIVEVIEG KAWOUAEG, GANEG SOUAEVOUVV ML XOP& e TIAQOTIKEG | compostable, étav autég eival
owoT& oxedloopeveg. Av Selg OTL Hla kKaAYouAa Byddel TIOAY apyn por, v onupaivel TAVTA OTL Elval KOKT).
Mmopei n dAgon va elvat TLO AETITA YL TILO CUUTIUKVWUEVO OTIOTEAEOUA. AV OHWG N HNXavn K&vel aocuvnBloto

B06pufo, 0 KaPEg Byaivel oTayova oTayoVa Kol TO GALIT{AVL YEpIZeL pe SUOKOALD, KOS €ival VOl NV ETILUEVELG.


http://edition.cnn.com/search/?text=GetCoffee%20Nespresso

Exw &gl og ypogeio pnxavr Tou Asttoupyovos aoya pe éva blend kot SuokoAevdtav pe dAAo Tng Slag
MApKaG, amAWG TELSN N TIVKVOTNTA TOU KAPE KAl TO VAIKO TNG KAWOLAag dAalav Tn por). AuTd gival HKPEQ
AETITOUEPELEG, OAAX OTOV TIVELG SUO KAPESEG TNV NUEPQ, YivovTal onuavtikéG. H kaAUtepn Avon eival va
SOKIUAOELG €Val UKPO TIOKETO TIPLV OYOPAOELG HEYAAN TIOCOTNTO, E6IKA av Sev €XELG EXVOXPNOLUOTIONTEL TIG

OUYKEKPLUEVEG KAWOUAEG OTN NXOWVH OOU.

Espresso, ristretto, lungo kat yaAa: n idiax kaPpouvAa dev kavel Ta
TavTa TEAELX

H pnxovr cou mBoavov €xel KouuTi ylo espresso kal lungo. Meplkég €Xouv Kol €TILAOYEC TIPOYPOAWUXTIOHOV
mMoooTNTOG. AuTd Sev onuaivel 0Tl k&Be kaPouAa amodidel ocwotd oe k&Be ouvvtayn. O espresso OéAet
OULMTIUKVWON. To ristretto akopn meploagodtepo. To lungo {NTA HeyOAUTEPN EKXVALON, APO O KOPEG TIPETIEL VAL EXEL

TETOLO TIPOYIA waoTe va PN BydAel Suodpeotn TKPASa OTAV TIEPATEL TIEPLOCOTEPO VEPO.

Mo okéto coffee, pov apéoouv oL KAYOUAEG TTOU €XOUV LOOPPOTIA AVAUETD O YAUKUTNTA KOl TIUKPASA. OEAw
VOl UTIOPW VA ToV Tiw Xwpig {axapn, akdpn KL av €xeL évtaon. MNa ristretto, mpoTuw o okovpa blends pe
YEPO OWMQ, ylaTi N Hkpn ToooTnTa Xpetddetal xapaktipa. MNa lungo gipal o awotnpdc. Av pia K&WouAa

BydeL Enpotnta petd ta 50 1) 60 ml, TNV kpatdw povo yua coffee.

Me ydia, to Sedopévar aAAdlouv. Evag cappuccino oto oTitt BéAsl ka@é Tou Ba otabesl amévavtl otn
YAUKUTNTA KAL TNV VPR TOU YOAAKTOG. Av £XELG a@poyolLEpa, éva Tilo évtovo GetCoffee coffee pmopei va Swoel
TIOAU €UXAPLOTO QTOTEAEOHQ, EWOIKA av TO blend €xel vOTeg kKakdo ) kafoupdiopevou Enpov kaptov. Xe freddo
coffee, mou evdioépel WSlaitepa TNV EAANVIKA KaBNUepVOTNTA, XPeldleTal etiong évtaaon. O TAyog apaLwVEL

KO XONAWVEL TNV OXPWHOTIKT €VTOON, OTIOTE £VaG TIOAD ATaAOG KOWEG pTtopel va ByeL dTovog,.

O poAog Tou vEPOU Kat TG KAXOaPnG UNXAVAG

Mmopei var ayopdoelg TIG KOAUTEPEG KAWOUAEG KAl TIAAL VO TIAPELG HETPLO ATIOTEAECHUA AV TO VEPO KAL N UNXOvH
Sev BonBouv. To vepd ival peydAo TTOCOOTO TOU KAPE, APa N YEVON TOU TEPVAEL OTO PAIT{AVL. Y€ TIEPLOXEC JUE
TIOAU OKANPO vepO, o coffee umopel va paivetal Bapug, Bapmdg R AlydTepo apWUATIKOG. Ta GAaTa eTtnpedlouv

KOL TN MNXOVE, MELWVOVTAG TN BEpUOKPOCIOKH 0TABEPOTNTA KL TN PON.

Aev  xpetdletal utepPoAr). Eva amAod @TPoplopEvo vePO cuxva Kavel So@opd. Av  xpnolpoToLeig
ELQLOAWMEVO, OTOPUYE VEPA HE TIOAU €VTOVN HETOAKOTNTQ, YylaTi pmopouv va aAA&gouv tn yevon. H
QPOAATWON TNG KNXAVNG CUMPWVA HE TIG 0dnyieg Tou Kataokevaath, Sev gival ayyapeio toAvteAeiag. Eival
Baowkn ouvTtrpnon. Z& oTtiTL OTIOV N UNXav SOVAEVEL KABNUEPIVE, N aPOAXTWON K&OEe Alyoug HAVEG pmtopel va

KPOTNOEL 0TAOEPO TO AMOTEAETUA KAL VO TtapaTeiveL TN {wr) TNG CUOKEUNC.

Eniong, adewale ouxva o Soxelo pe TG Xxpnopomotnpéveg KAYouAes. O TtaAdg vypodg Kaweg Hupidel ypryopa
KoL Ut N HUPpWSLA péVEL yOpw amod Tn pnxovh. Eva ypriyopo EEMAUPA PE VEPO TPV TOV TIPWTO KAPE TNG
nHEPag, xwpig kawouAa, fonbd va (eotabel To KUKAWUA KOL VO @UYouV UTtoAsipparta. Eivat pikpr kivnon, oAA&

paivetal oto EAT(AVL.

NMwg va ayopadelg éEumva xwpig va yepi{elg viovAamia pe Aadog
Ka@é

O1 GetCoffee Tpoo@OPEG PUTOPOUV Va gival SEAEROTIKEG, I0IKA OTAV PAETIELG TIOKETO PE TIOANEG KAWOUAEG o€

KoAUTEPN TA. To Bépa ival va pnv ayopdoslg peydAn toogdtnta and combination ov Sev €xelg Sokipaoet. O



KOUPEC EVOL TIPOOWTILKN VTIOBEON. AUTO TIOU YL KATIOLOV £lValL YEUATO KOL ATIOAQUOTIKO, Yot GAAoV ival Bopu.

AUTO TIOU €vag PIAoG TIEPLYPAPEL WG “BeAoVdIvO”, 0V pmopel va To Bpetg aduvapo.

H 10 ao@oAng TakTIKN gival va EEKIVATELG PE KPOTEPN TIOLKIALQL AOKIHOOE SLOQOPETIKEG EVTATELG KOl KPATNOE
ONMELWOELG, €0TW vonTd. Molo oov dpeae okETo; Moo eypads kaAUTepa pe YOAa; Moo €fyare kaAvTepo freddo;
MEeTA €XEL VONUA VO EKUETOAANEVTEIG TIPOTPOPEG O PEYOAVTEPN TIOCOTNTA. AV Ttivelg otaBepd Tov Slo kapé

KA&OE TPpWi, VO OIKOVOUIKO TIOKETO UTIOPEL VA HELWOEL AloBNTA TO KOATOG avA GALIT{AVL.

‘Evat akopn mpaktiko onpeio ival n amoBrikevon. Ot KAWOUAEG TIPOCTATEVOUV TOV KAPE TIOAU KOAUTEPA aTto
EVOL OVOLXTO OOKOUAGKL oAgopévou coffee, aAAd Sev eival payikég. Kpdtnoé teg pokptd amod (€otn, NAL0 Kol
vypaoia. To VTouAdmt mavw amd Tov @oupvo Sev eival &avikd, 600 BoAKO KL av gaivetal. Av ayopdaoelq

TIOAAEG, BAAE UTIPOOTA QUTEG TIOU AfjyOUV VWPITEPD KAl KNV avoiyelg ouokevaoieg xwpig Adyo.

FpRyopog 0dnyog emAoyng av& mpoTipnon

Av BéAelg evav amAd TPOTIO VA TIPOTAVATOAMOTELG, OKEWOU TIPWTA TIWG TIVELG TOV KOAYE OOV TLG TIEPLOCOTEPEG
nuepec. H koAutepn kdWouvda Sev eival agnpnuévn évvola. Eival ot mov tatptddel oto @At{évl oov, oTn

HNXQVA OOV KOl OTN OTLYHR OOu.

* T oketo coffee, Siahe€e lWooppoTnuévo blend pe peoaia tpog vPNAN évtaon kot kaBapr emiysuon.

* [ cappuccino 1 latte, TpoTiunoe o SUVATO KAPE E YEUATO GWHA KOL VOTEG KOKAO 1 ENPWV KOPTIWV.
* T freddo espresso, avalTnos évtaon Kat otabepr) KPERD, Yot 0 TIAyog LOAGKWVEL TN YeLon.

* T lungo, Sokipaoe kAPouAeg Ttou Sev TKkpilouv Og peyoAUTEPN TTOCOTNTA VEPOU.

* [ aTOYEVHATIVO KaPE, (owg o POAEPEL TTLO ATTILO Mixture 1) ETAOYN HE XAUNAOTEPN KAPEVN, OV UTIAPXEL

SoB¢otun.

AUTOG 0 08nyodg Sev avTikaBlotd Tn ok, ATMAWG o€ YMTWVEL Ao TNV TUPAR ayopd. H yelon €xeL pvnun.

MeTd amod Alyeg nuépeg Ba E€peLg oo KAWOUAX avalNTAG XwPIg Vo KOLTAEELG TIOAU TO KOUTL.

T Eexwpidel o KA KAYPOUAQ ATIO ML ATIAWG XTTOSEK T

H amAwg amodektn KAYouAa kAveL TN SoVAELd. Byddel évav kKa@é ypryopao, £xel Alyn kpépa, Sivel kageivn Kat
TeAelwvel ekel. H koAl kaWouvAa o kdvel var otaBeig yla Vo SsutepdAemita tdvw amd to eAT{avt. Mupilel
opop@oa. Exet vpn. Aev xpeldletat TIoAAR {axopn yla va KaAueBel. Akopn ki av dev sival “omtdvia” 1) “dlaitepn”,

€xeL kaBapodTnTOL.

J1ov GetCoffee kaé, 6w kat og k&Oe oelpd cupfatwy KaPouvAwv, agilel va KOLTAG T CUVETIELX. AV N TIPWTN
KQWouAa gival koA oAAG n emopevn Byaivel oAAWG XwpLg va €xel 0ANGEEL KATL OTN pNxown, vTtdpxeL Bépa. H
OULVETIELDL Elval Kplon oTo ottty yloti ayopddelg yla kaBnuepvr xpron. OEAslg va EEpelg OTL O KOQYEG TNG

Asutépag Ba potddel pe Tov Kae TG MNapaokeunc.

INUovTIKA €lval kat n atoBnon petd tov Koaé. Evag oAU KaBoupSIopévog, MOETIKOG espresso Ymopel otnv
opxN VO (POIVETOL EVIUTIWOLOKOG, OAAA PETA amd Alyeg npépPeG va kKoupalel. Evag TILO LOOPPOTINEVOG KOPES
lowg Sev kavel B6pufo aTNV TPWTN YOUALY, OAAG YIVETOL O ayaTnpéVOG KAONUEPLVOC. AUTO TO €XW OeL TTOAAEG

POopEC. OL EVTUTIWOLOKEG EVTATELG KEPSICOLV TN SOKLUN, OL LoOPPOTINUEVEG KEPSI(OUV OTO VTOUAXTIL.

KapouAeg oto ypaeio: GAAn xpron, GAAEG ATIALTHOELG



O KaPEg 0TO YpaPeio £xel SIKOVG TOU KAVOVEC. Ekel Sev @Tid Vel évag dvBpwTog évav Kage T pépa. H pnxavn
SovAevel ouvexwe, Aol Bédouv lungo, dAAoL espresso, dAAOL TIPOCBETOVY YAAX Ao To Yuyeio, GAAOL TTATOUV
O,TL KoupuTtl Bpouv. Xe TéTolo TEPBAAIov, ol GetCoffee kAWOUAEG TIPETEL VO Elval OELOTILOTEG KOl EUKOAEG. Agv
opkel va eival yeuoTika evOLopEPOVTEC. MPETEL VO LNV UTTAOKAPOUV TN HNXAVH, VA €X0UV 0TOOEPDO ATIOTEAETUQ

KO(L VO KOAUTITOUV TIOAAG youaTaL.

Mo ypageio, ouvnbwg mpoteivw SVo emAoyEG. Mia PETPLOG EVTOONG YlO TOUG TIEPLOCOTEPOUG KAl Miot Tilo
Suvatn yla 6ooug BEAoUV EVTOVO KO@E N TOV Ttivouv pe YOAa. Av uTtdpxouv TtoAAol iAot Tou lungo, kKoo sival
VO UTTAPXEL ELSIKN ETIAOYH TIOU TO QVTEXEL ALXPOPETIKY, N KOWOXPNOTN HNXavH YiveTal Ttnyn mapamovwy. “O

KOQEG lval vepo”, "o KaEg elval Tikpdg”, “n pnxavn Sev Tpafael”. Tuxva dev @Taiel n pnxavn, oAA& n A&Bog

K&WouAa yla tn AdBog xprion.

210 ypapeio €xel ol kat n Tn. Otav katavodwvovtal dekddeg kKaWouAeg tnv efSoudda, ot GetCoffee
TIPOOPOPEG UTTOPOVV VA KAVOULV PeYEAN Sla@opd oTov TipoUtoAoytlopo. Map’ dAa autd, To vTtEpBOAKA EONVO
Tou Sev TvVeTaL KATOARYEL aKPLPO, ylotl pével oto kouti N viyetal otn (dxapn. KoAvtepa pla Tiplo peoaia

AUon mov TNV amodéxovtat OAoL, TIaPA KL akpaia eTiAoyn Tiou St &deL.

Freddo espresso pe kG ouvAa: yivetal cwotaq;

Nay, yivetal, apkel va dextelg 6Tt xpetaletal Atyn poooxr. O freddo coffee dev ouyxwpel Tov adlvapo kage.
OéAel SIMAN 860N 1 SVO KAYOUAEG, KOAO XTUTINUO KOL TIAYO TIOU SEV ALWVEL AUECWG. AV XPNOLUOTIONTELG Mo
pHOVOo ATa KAYoLAa Kol YeUIOELG TO TOTAPL TIAyo, Oa TTAPELS KATL KPUOo HE uToPial Ka@Eé. Mo aloTIPETEQ
OTMOTEAEOUQ, TIpOTiMNoe o évtovo GetCoffee akoAoubBnore auTov Tov gUVSECUO espresso Kol KpATnoe Tnv

EKXUALON MLKPT), WOTE VA N VEPWOEL TIPLV KAV UTIEL 0TOo shaker.

H Beppokpaoio mailel pdAo. Av pifelg kauTd espresso TTAVW O PIKPA TIAYAKLO KOL TOV QP oElg, Ba Alwoouv
ypryopa. KoAUtepa vor XTUTIAOELG TOV KO@E e Alya TIOYAKLA Yla VO KPUWOEL KoL PETA va Tov oepPipelg oe
TIOTAPL HE PPECKO Ttayo. Av Badelg Caxapn, SLGAVoE Tn 600 0 Kaeg ivan (eotog. Av Padelg YOAQ, pnv To

TIapakAaveLlg. O oTdxog eival va atnpiéel Tov Kae, oL va Tov eEapavioeL.

e eMnVIKO KkoAokaipl, M KoAn kawouvda ywx freddo pmopel va yivel kaBnpepvy cwtnpia. Asv Ba
avTikataothosl avia tov freddo tou ayamnuévou ocou coffee keep, €ldlkd av ekel xpnoLLOTIOLOUV
(PPEOKOOAETPEVO specialty combo kot éumielpo barista. AMG yila oTtitt, PTToAKOVL, ThAEpyaoia 1 ypriyopo Kogé

TPV PUYELG, TO ATOTEAEOUA UTIOPEL VO €IVl TTOAUD KOAUTEPO Ot 0O TIEPLHEVOUV OCOL UTIOTLLOUV TIG KAWOUAEG.

H cwotn puOuion tocoTNTAG OTN HNXavN

MoAAOL VoLV TN PNXAVH OTLG EPYOTTACLOKEG PUOHITELG yla Xpovia. Agv gival amapaitnta AdBog, oAA& agidetl
va EEPELG OTL OL TIEPLOTOTEPEG UNXAVEG ETUTPETIOVV TIPOYPAUUATIONO TNG TTOCOTNTAG. AV O espresso oou Byaivel
Hovipwg adVvvapog, lowg dev @Taiel n k&WouvAa. Mmopel To kouuti va Sivel TEPLOCOTEPO VEPO amd OCO
TAPLAEL OTO OUYKEKPLUEVO Mixture. AvTioTOoLXQ, OV O KA@EG Byaivel UTIEPPOAMKA CUUTIUKVWUEVOG, UTTOPEL vV

XPELALeTAL Alyo peyoAUTEPN EKXVALON.

Mo Tiq meploodTepeg KAWovAeg coffee, pla mooodtnTta yupw ota 30 €wg forty ml eivar ao@odég onpeio
ekkivnong. MNa ristretto pmopeiq va kwvnBeig xapunAotepa, mepimov 20 £wg 25 ml. Mo lungo, TIOAAEG UNXOVES
Sivouv ninety éwg a hundred and ten ml, cAA& ouTd Sev onpaivel 0Tt k&Be kdWwouvAa Ba Tapapeivel EuXAPLOTN
pexpL ekel. MpoowTikd, OTav Soklwalw veéa kayouAa ywa lungo, otopotw vwpitepa Kot SOKpAlw. Av
xpewaletal, mpoobetw Alyo (e0Td vePO HETA, avti va TEPVAW OAO TO vepOd péoa amd Tov (Slo kape. Etol

ATOPEVYW TNV UTIEPEKXVALON KOL TNV &GXNKN TUKPASAL.


https://bloggertips.gr/getcoffee-odigos-gia-na-vreite-ton-kafe-tis-kapsoyles-kai-ton-exoplismo-poy-sas-tairiazoyn/

H puBuion mogodtnTag €ival (WG TO TILO LTTOTIUNHEVO MUOTIKO OTIC MNXOVEG KAWOUAQG. AEV aTOLTEL TEXVIKA
yvwaon, povo Svo Aemtd kat Alyn Sokiur. MTopel va LETAPOPPUTEL EVOV KOPE TIOU OOV PALVOTAV PETPLOC OF

KOTL TIOAU TTLO LOOPPOTINHEVO.

Tu va TPOTGEXELG OTLG TIEPLYPAPEG TIPOIOVTWV

Ol TIEPLYPOYPEG KAPE TUXVA XPNOLUOTIOLOUV AEEELG TTIOU AKOVYOVTAL wPaieg, oA Sev eival tavTa EekdBaped.
“MAovolog”, “évtovog”, “BedoVdvog”, "apwHaTIKOC”. ‘O PTtopovv va onpaivouv TIoAA& 1 Timota, av Sev
ouvodevovTal amd TPAKTIKEG evdeifelg. Kolta tnv évtaon, To €idog Tou combo OTou avVaPEPETAL, TIG YEVOTLKEG
VOTEG, TN CUMPATOTNTA KOL TNV TIPOTEWVOUEVN XPNon. Av pia K&WouAa Tipoteivetal yla coffee, pnv mepipévelg
amopaitnta va Adpel o lungo. Av Teplypa@eTal wg Suvath Kat LBAVIKA Yot YEAQ, l0wG OKETN VA 00U Pavel

TILO TULKPN.

Emtiong, Swoe onuacia otig aloAoynoelg, oA StaBace Teg e kpLtrplo. Mo KPLTIKE TIou AéeL “Sgv pov apeoe”
Sev BonBd Wbiaitepa. Miar KPLTIKT TIOU AVAPEPEL OTL O KAPEG Elval KOAOG O cappuccino aAA& BapUg OKETOC, TOU
Sivel mAnpopopia. To 8o kot oxOAl yix T pory otn unxavn. Av ToAAol xproTeg HE TOPOHOL PNXavN

QVOPEPOLV KA oupBaToTNTa, Elvat BeTikd onuadt.

MNote a&idel va aAAa&elg kaPouAa kot TOTe va cAAaéelg ouvnOsiax

Av €vaG KOEG SeV OOV OPETEL, TO TIPWTO EVOTIKTO €lval Vo oAAAEELG HAPKa I} mixture. MepPLKEG POPEC VTO
glval owoTd. ANeg Qopeg apkel var dANGEeLG TTooOTNTA VEPOU, va kKaBaplioelg Tn pnxovh 1 va SOKIUACELG TOV
(6lo kKoE pe SLOPOPETIKO TPOTO. EXW TILEL KAPOUAX TIOU OKETN HOU QAVNKE LTIEPPOAIKA €vTovn, OAA& o€
cappuccino Atav e§apeTikr. Exw Titel GAAN TIOU O espresso NTav YAUKLX kat kaBoapr, oAA& oe freddo xdBnke

TEASIWC.

Mpwv amoppiPelg éva kouti, kave SVO A Tpelg Sokipec. Mia wg coffee oTn ocwoTH TOCOTNTA, piat PE Alyo yoAa av
T0 ouvnBidelg, Kot pia pe pikpdTeEPN eKXVALON. Av Kat TIdAL Sev oou Tauplalel, TOTE amAWG Sev eival O KAPEG GOU.

Agv uTtdpxeL AOYOC Vot THLECELG TOV EUTO OOV VO AyQTIAOEL KATL ETIELST) TO AyOPAOTEC OE TIPOTPOPAL.

O KOPEC 0TO OTUTL TTPETEL VA lval amoAouan, 0L CUKPLRaCHOC TTov Bupidel k&Be TTpwi OTL €kaveg AdBog ayopa.
H o&la Twv emroywv omwg ot GetCoffee kapouAeg eival akplpwg otL cou Sivouv meplBwplo va PBpelg to

TIPOOWTILKO OOV ONUEIO LOOPPOTIOG: KOOTOG, EVKOALD, EVTOON, APWU, KOXBONUEPLIVH CUVETELQL.

‘Eva peaALloTikO TTAGVO ylx va BPELG TNV Ayamnpévn) oou KAYouAa

Av Eekvag twpa pe GetCoffee ) av BéAelg va opyavwaoelg Alyo KOAUTEPO TIG OXYOPEG OOV, AKOAOVONOE HLat ATTAR
Sodikaoia. Asv XPelA(eETOL YEUOLYVWOIX HE ONHELWHATAPLO KAl XPOVOUETPO, EKTOC OV TO OTIOAXUPAVELC.
Xpeldletal povo va ouykpivelg pe Sikato tpoto.

* Ayopoagoe pikpr TIOKIALD amtd V0 1) TPELG EVTATELG, OXL HeYAAN TTOCOTNTA ATO Wi XYVWOoTN ETIAOYN.

* Aokipaoe k&Be kdpoula wg espresso oTnv Sla epimov ToodTNTA, e kaBapn pnxavn Kat idlo vepod.

e Kpdatnoe pio Suvatn emhoyn yla ydAa i freddo kot pia o .ooppomnpévn ylo OKETO KABNPEPIVO KOPE.

® PUBULOE TNV TTOOOTNTA EKXVALONG Qv 0 KOPEG Byaivel adVvapog i uTtePBOAIKA TILKPOG.

* MOAG Bpelg auTo Tov gou Tatpladel, Tote aglomoinos GetCoffee TpPooPoPEG yLor KOAUTEPN TLU VA

@ATCAvL.

Me outr) Tn péBodo amo@evyelg TIG Tuxaieq ayopés. Kat To To onpavtiko, KatoAafaivelq koAUTepa Tl

TIPAYUOTIKE gou opéael. Mool Aéve "BéAw Suvatd Kage”, evw otnv TPAa&n BEAouV YEUATO OWHX XWwPLg



KOoEVN TIKPASA. AANOL Aéve "OéAw eAa@pL”, aAA& evvooUV XonAn o&utnTta Kot OxL aduvapn yevon. H Sokiun

EekoBapilel UTEC TIG AETITOUEPELEG.

H xaOnuepivi) moAutéAela evog owotov coffee oto oTtitTt

O KoAOG kKaég oto ottt Sev xpetdleTal va elval TepimAokog. Aev xpetdideTal va HeTaTPEWELG TNV kouliva ot
HikpO coffee lab, oUte va pdBelg OAeg TIG TIOKIAEG KOL TIG TIEPLOXEG TTAPAYWYNG. Av ouTO Ot evOLOEPEL,
utmtepoxa. Av OxL ML owoTr K&WouAa, kaBapr Hnxavn Kol KoAR pubulon ToodTNTog ApKoUV yla VO TIVELG

KOONUEPLVA KAPE TIOV O EVXOPLOTEL

O GetCoffee kaég €xel vonua yla 6goug Béhouv autr akplpwg TV looppotia. EukoAia xwpig adtagpopia. Tiun
TIOU OTEKEL Y& KaOnuepv xpnon. Emdoyég yua Sla@opetikd youota. JUMPOTOTNTA HE HNXOVEG TUTIOU
Nespresso, Tou Bpiokovtal T o€ Tépa TIOAAG EAANVIKE OTHTIAL TO ONUAVTIKO €lval val N SLOAEYELG NXOVIKA.
Mnv ayopddelg POVOo eTeldn KATL YPAPEL “€vTOVO” 1| eTEON Elval 0€ TIPOCPOPA. Agg WG TIVELG TOV KOPE COU,

TIOTE TOV TIVELG KO TL TIEPLUEVELG OTTO OUTOV.

Mo péva, N kaAUTEPN KAYOoLAa eival ekeivn Tou e&a@avideTal amd tn okEWn oov. Aev o€ KAVEL VO QVaPWTIETAlL
v ETIPETIE VO ElXEC AyOPATEL KATL GANO. Agv Xpetdletat S1opBwan pe TOAAN (&xapn. Asv o€ KOUpAdleL HETA ATO
TPELG NUEPEC. MaTdg To KoupTt, pupilel wpaia n kouliva, yepilel To EATAVL, TIVELG TNV TIPWTN YOUALX KAl N
pEPa Eekva Alyo koAUTepa. AuTO {NTApE TEAKA amd €vav espresso oTo omitl. ‘Oxt va ppnBel téAela to

KOAUTEPO café TnNg TTOANG, OAAG VO TIPOCPEPEL OTABEPA UL JLIKPT), TIULO, ATIOACUOTIKE OTLYWN.



