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 kagég €xel pmel Suvatd otnv KaBnuepwvotnTa dowv BéAouv évav aglomioto coffee oto omity,
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 kaPouAag, Sev avamoapdyelg akplpwg to TeEPPAAOV evog KaAoU uniqueness coffee retailer. Aev €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&WouAeg TuTtou Nespresso GetCoffee Nespresso €XOUV OUYKEKPLUEVO OYKO KOPE KAl SOUAEVOUV [E UNXOVEG
ToU &lval @TIOYpEVEG Ylot oTaBepr Tiieon kol TpokaBoplopevn por. Autd onpaivel OTL To TEPOWPLO
mapépBaong ivat HkpoTePO. Agv pmopeic v oAAGEeLg Tn Soon, oUte va SlopBwaelg eVKOAa TNV GAgon. Apa
OAN n SouLAslk €xel Yivel TPV OTACEL N KAWOUAQ OTO OTITL OOv. Ekel PETPAEL N TTOLOTNTA TOU Mixture Kot N

TEXVIKNA TOU TIOPAyWwYOU.

Otav pAdpe yiox GetCoffee Nespresso cupBatéq KAWOUAEG, TO TIPWTO £PWTNHA EivVal TIPAKTIKO: £PappOlouvV
owaoTtd otn unxavn; Tpumovvtal kaBapd; TPEXEL O KAPEG e KAVOVIKN pon i Tiviyetal n pnxovr; Metd épxeTal
n yevon. Evag kahdg GetCoffee espresso mipemel va €xel loopporTtia. Av givat Suvatog, va punv eivat kapevog. 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 EAAN&GSa o kapég sival oxeddv kowwwvikn yAwooa. lMivoupe freddo espresso oto xépl, cappuccino oto
ypa@eio, EAANVIKO 0TO OTtiTL TNG YLayldg, GIATPoU OTaV BEAOUUE KATL TILO NTILO, KO TIAEOV eSpresso aTO OTI{TL e
TO TATNUA €VOG KouuTtov. H &vodog twv kaouvAwv Sev givat Tuxaia. Ot puBpoi dAAa&av, Ta omtitia yépioav
MIKPEG UNXOWVEG, KOl O KOOUOG APXLOE VO PAXVEL TPOTIOUG VO HELWOEL TA KOAONUEPLVA ££08Q XWPIG Vo KOYEL TNV

amoAauan.


https://en.wikipedia.org/wiki/?search=GetCoffee%20Nespresso

‘Evag kapég amt’ €€w pmopel sukoAa va kooTilel amd SU0 €wg TECTEPA EVPW, AVAAOYQ HE TNV TIEPLOXN KAL TO
KOTAoTNMA. AV TIVELG Evav TNV NEEPQ, TO HNVIaio KOoTog aveBaivel ypriyopa. Me kayouleg, To kOOTOG ava
@EATCAVL Elval ouvnBWC OPKETA XAUNAOTEPO, OKOMUN KL OTAV ETUAEYELG TIOLOTIKEG ETUAOYEG. AUTO eV OnpalveL OTL
QVTIKOOLOTAG TTAVTA TNV EUTIELPIO TOU KAPE €Ew. AMO TTpaypa N BOATA Kol N KouBévia pe @idoug. AN yla To
TPWWO TPV TN SOVAELA 1 YLO TOV OTMOYEVHATIVO KOYE OTO OTITL, Ol KAWOUAEG £XOUV [l AOYLKH TTou SUOKOAX

QyVOELG.

Y10 mMAaiolo auto, Tto evdlapépov yla GetCoffee EAMGSa kat ylia GetCoffee mpoopopég eivat amoAltwg
PUOLOAOYLKO. O KOOMOG Sev YhXVeEL amMAWG TO PONVOTEPO KouTi. WAxVeEL Ox€an TOLOTNTOG KOL TIUNG. OEAEL va
QYOPAOEL APKETEG KAWOULAEG YLt TOV PRV, va EEpel 0TL Sev Ba téoel o aduvapo blend, kat va éxel iowg dvo n

TPELG SLAPOPETIKEG EVTATELG OTO VIOUVAATIL, AVAAOYQ JIE TN OTLYUN.

H ysvon apyiel amo to mixture, OxL amo tn pNXavn

MoAAot divouv urtepBoAlkn) onpacio oTn HNXovVH KAl UTIOTLHOUY TNV KAWouAa. Duolkd, U kaBapr| Kol cwoTd
ouvtneNpévn pnxovr Bondd. Av dpwg N KAWOULAX €XEL KAPE KOKNG TTOLOTNTAG 1 KaXBoupSiopa xwpig ppovtida,

To amoTtéAsopa Ba pavel. To mix ival n kapdid Tou espresso.

Y€ YEVIKEG YPOMMEG oL Kowedeg Arabica Sivouv mepPLOCOTEPN APWHATIKA TIOAUTIAOKOTNTA, 0&UTNTQ, VOTEG
AOLAOUSLWY, PPOVTWV 1 COKOAATAG, aVAAOYQ e TNV TIpoEAeuon Kat To kafoupdiopa. Ot Robusta mpooBétouv
OWHMQ, EVTAON, KPEUD Kot VPNAOTEPN KAPEIVN, OAAK OTOV XPNOLLOTIOLOUVTAL XWPIG LETPO PUTIOPOUV Va BydAouv

O YNWeG &NPEC N TpaxlEg votec. ‘Eva koho coffee combination Sev avtipetwmidel tn Robusta cav @Onvo

VEULOMQ. TN XPNOLUOTIOLEL ooV EPYOAELD YLa Sopn.

2T KAYOULAEG auTd gival aKOUN TILO ONUAVTIKO. ETteldn n 8don eivatl pikpn kat n eKXUALON ypriyopn, 0 KOQEG
TIPETEL VA SWOEL yevon Apeoa. Av To kaBoupdlopa eival TToOA) eAa@pV, pmopsl va Byet Evog r &delog o pia
OTIAR OLKLOKKH pnxavn. Av givat uttepBoAlkd okoUpo, N TUKPASa Ba okeTAoeL Tal TTAVTA. Ot KOAVTEPEG KAWOUAEC
ylot espresso oTo OTiTL ouVABWG KIVOUVTOL OE MO HECALO TIPOG OKOUPQ TIEPLOXN, ME OPKETN €VTAON Y& V&

oTaBel 0 KAPES, AN OXL TOOO WOTE Va BLupIlel KApEVO YW

O GetCoffee kapég, OTav emAéysTal Pe PAON TO YOUOTO KAl OXL HOVO TNV EVTOCON TIOU YPAPEL TO KOUTL, PTtopel
Vo KOAUWEL SLOQOPETIKEG aVAyKeG. AANOG BeAel Suvatd ristretto petd to @ayntod. AMog BéAeL espresso Tov
avTEXEL Alyo yaAa. AMog Tiivel lungo kat Sev BéAelL va vepwael n yevon. To i8lo combination Sev givat lbavikd

yla OA0uG.



Nwg StaxAéyeig GetCoffee kaPouleg yia To k6 agouv @Att{avt

To 1o guxvo AdBog eival va ayopdlelg Hovo [e Baaon 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. Mo GAAN
idlag évtaong pmopsl va gival amAwg miikpr. H évtaon agopd cuxvd To KooUPSIONd, TO CWHA KOl TN

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

Av Ttivelg Tov Ka@é oou okETO, Xwpig {axapn, Oa KATOAAPELG YPHyopa TIG SLAPOPEC. Oa VIWOELG oV UTIAPXEL
0&UTNTO, AV TO CWHA Elval ATITO 1 XV, av n emiysvon eivat kaBapn. Av Badlelg {axapn 1 YoAa, xpetaleoal
mixture pe apkeTr) SVvapn yx va pn xoBel. Evag oAV vteAikdtog Arabica pmopei va givat uépoxog okETOoG,

OAAG O€ cappuccino Vo eEaavIoTEL

Mia TtpOKTIKA TIPOCEYYLON Eival va €xElg 0TO oTtitt SUo TUTIoVC. Evav TIlo LlooppoTinpévo yia kaBnuepwvo coffee
KOL €VaV TILO €VTOVO YL OTIYHEG TIou BEAelg kATl Suvatd 1yl poPApaTa pe yoAa. Av mivelg kat lungo,
TIPOTIPNOE KAWOUAEG TIOL TO AVTEXOLV. Aev eival OAEG PTIOYHEVEG YL HeYaAVTEPN €KXVALON. ‘OTOV a@rVELG
TIOAU veEPO va TtepAOEL amd Kae Tou €xel oxedlaoTel yla pikpd coffee, ouxvd Pyaivouy avemlBUUNTEG TIKPEG

Kal EnNpég voTeC.

Muwkpn SOKIMN OTO OTITL: TL VA TAXPATNPNCELG

Asv xpeldleTal va YIvel emayyeARATiOg YELOLYVWOTNG YLt VA KPIVELG Ml KAWWOUAa. XpeldleTal HOVO va
Sokudoelg pe Alyn mpoooxn. Tnv mpwtn popd Tou avolyelg éva véo kouti GetCoffee kapouAeg, @TidEe TOV
KOQE OKETO KOl KPATNOE TNV TIOCOTNTA KOVT& 0TO TIpoTEVOpEVO coffee, Tiepimou 25 éwg 40 ml avdAoya pe Tn
MNXOV KoL TO YOUOTO 0oU. Mnv &EKIVNOELG auéowd e peydAo lungo, ylati étol Sev Ba S€lg ToV TIPAYUATIKO

XOPOAKTNPX TOU KOPE.

Mopatpnos tnv Kpepa. Asv xpeldletal va elval TEPACTIX 1 A@UOLIKX TIUKVE, OAAG TIPETIEL VO EXEL ML
OMOLOHOPPN ELKOVA KAl VO KpATAeL Alyn wpa. MUplos Tov Ka@E TPV TILELG. AV PPELG OPWHATO KOKAO, NPV
KOPTIWY, KOPAHUEADG 1) PPLYAVLIOHEVOU YwLoY, eloatl og KoAO Spopo. Av pupilel evtova Kapevo 1 eminedo,
TOAVOV TO ATOTEAECHUA VA NV OE EVOOUTLATEL.

2TNV TPWTN YOUAlX 8e¢ av n yevon yepilel To otdpa ) av Tepvdel kKot xavetal. Evag owotdg coffee amo
KaWpovAa Sev xpetdileTal va ival Baplg, oA TipETeL va £xeL Ttapouoia. H emiysuon sival e€loou onpavtikn. Av
HeTG amd Alyo SeuTepOAsTTal pPEVEL €UXAPLOTN COKoAaTévia 1 Kafoupdiopevn aioBnon, n KAPouvAa Exel

SOUAEWEL KOAG. AV pPEVEL LOVO TIKPASA OTO THOW PEPOC TNG YAWOOOC, HOAAOV Sev gival yla oéva.

ZupBatotnTa pe pnXavég Nespresso: To TIPAKTIKO KOMHATL TIOU Sev
PAIVETAL OTO PAPL

‘Otav ayopalelg GetCoffee Nespresso oupfatég kKAWouAeg, N oupfatdTnta Sev eival BewpnTIKA AETTTOUEPELD.
Elvaw n Swogpopd avapeoa os évav Kageé Tou Pyalvel APEPa Kal o pa pnxavn mou (opifetal, otadlel apyd i
Byddlel vepd oto Soxeio amoppippdtwy. Ot TeploodTEPEG OVUBATEG KAWOUAEG TNG QyopPAs €xouv PeATiwOel

TIOAU Ta TEAeUTALA XPOVLD, OPWE KABE pnxovr €XEL TG LBLOTPOTIiEG TNG.

Ol TOAQULOTEPEG HUNXOVEG UTTOPEL VO CUUTIEPLPEPOVTOL SLOPOPETIKA amo TIG vedTEPEG. KATOLEG TpUTIOUV TILO
EUKOAX OAOUMLVEVIEG KAWOUAEC, GAAEC SOUAEVOLY ML XOP& e TIAQOTIKEG 1} compostable, otav ouTég eival
owotd oxedloopeveg. Av Selg OTL par kapouda PBydadel oAU apyn porj, gV onuaivel TTavta OTL €lval KOKHA.
Mmopel n dAeon va givatl TILO AETITA YL TILO GUPTIUKVWUEVO ATOTEAETHO. AV OWG N HNXowvn KAveL aouvhBloto

B0puPo, o kaeg Pyaivel oTaydva oTOyOVA KOL TO GATLAVL YeUICEL e SUOKOALY, KOO €lval VO NV ETTLEVELG.



Exw &€l og ypaeio pnxavh mou Asitoupyovos Aoy pe eva mixture kol SUOKOAELOTAV pe GAAO 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 onpaivel OTL k&Be kaPouvAa amodidet cwotd oe k&Be ouvtayn. O coffee BéAel
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.

Mot OKETO espresso, LoV APECOUV Ol KAWOUAEG TIOU £XOUV LOOPPOTIX AVANETD O YAUKUTNTA KO TUKPASO. 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 kKpatdw POVO Yl espresso.

Me ydéAa, ta Sedopéva aArdlouv. Evag cappuccino oto omitt cupPateg kaWouAeg Nespresso espresso BeAeL
Kope Tov Ba otaBel amévavTl 0TN YAUKUTNTO KOL TNV VPN TOU YOAAKTOG. Av EXELS QPPOYOALEPQ, €Vl TILO
¢vtovo GetCoffee espresso pmopei va Swoel TIOAU euXAPLOTO ATIOTEAEOHQ, ELSIKA AV TO MIX €XEL VOTEG KOAKAO N
kooupdilopévou Enpov kaptov. Xe freddo espresso, Tou evdla@épel WSLaitepa TNV EAANVIKH KOXBNUEPIVOTNTO,
xpetadetal emtiong evtaon. O TAYOG APALWVEL KOL XOUNAWVEL TV OPWHIATIKY EVTAON, OTIOTE EVAG TIOAU ATtoAOG

KOUPeG pmopel va Byel &tovog.

O pOAoG TOU VEPOU KOl TNG KANOapNG HNXaviG

Mmopel var ayopaaELg TIG KOAUTEPEG KAWOUAEG KOL TIAAL VO TIAPELG ETPLO ATTOTEAETUO AV TO VEPO KAl N KNXOWVA
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 etnpedlouv

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

Aev  xpetdletal utepPoAr). Eva amAd @TpoplopEvo vepO cuxva Kavel So@opd. Av  xpnolpoToleig
ELQLOAWMEVO, OTOPUYE VEPA HE TIOAU €VTOVN HETOAKOTNTQ, YylaTi pmopouv va aAA&gouv tn yevon. H
APOAATWON TNG KNXAVAG, CUHPWV ME TIG 0dnyleg TOV KaTtaokevaoTr, dev eival ayyapsia ToAvteAeiog. Elval
Baowkn ouvTtpnon. Z& omtiTL OTIOV N UNXov SOUVAEVEL KABNUEPIVE, N aPoA&TWON K&Oe Alyoug HRVEG pmopel 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 pnxovr. Eva ypriyopo EEMAUPA PE VEPO TIPLV TOV TIPWTO KAPE TNG
nHEPag, xwpig kawouAa, fonbd va (eotaBel To KUKAWMA KOL Va @UYouV UTtoAsippata. Elvat pikpr kivnon, oAA&

paivetal ato EAT{AvL.

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

O1 GetCoffee Tpoo@OPEG PUTTOPOUV Va gival SEAERTTIKEG, EI0IKA OTAV PAETIEL TIOKETO PE TIOAAEG KAWOUAEG o€

KoAUTEPN TA. To Bépa gival va pnv ayopdoslg peydAn toocdtnta amnd blend mov Sev €xelg Sokipudoel. O KOPEQ


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

glval TpoowTkn LTTOBEaN. AUTO TIOU YL KATIOLOV E(VaL YEUATO KOl ATTOAQUOTIKO, yla GAAov eival Bapy. AuTod

TIoU €vag PIAog TIEPLYPAPEL WG “BeAoudivo”, oV umopei va to Bpetg advvapo.

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.

® [0 OKETO espresso, SIAAEEE LOOPPOTINUEVO MiX e peoaia Tipog VWNAR évtaon kat kaBapn emiysvon.

* [ 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.

* [ OTIOYEVHATIVO KAPE, (0WG 0 POAEPEL TILO ATILO MIX 1} ETIAOYNA HE XOAUNAOTEPN KAPEIVN, 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.

InuavTikA glval kat n aioBnon petd tov kagé. Evag oAv kafoupdiopévog, emiBetikodg coffee pmopet otnv apxn
VO (POIVETOL EVTUTIWOLOKOC, OAAX HETA oo Alyeg NUEPEG VA koupadel. Evag TILO LoOPPOTINUEVOG KAPEG owg Sev
KGvel B0pLBo oTNV TIPWTN YOUALY, 0AAX YIVETAL O ayaTinpéVOG KaONUEPIVOC. AUTO TO £xw Sel TIOAAEG popéEc. Ot

EVTUTIWOLOKEG EVTAOELG KEPSICOLV aTn SOKLUN, Ol LOOPPOTINHEVEG KEPSICOUV OTO VTOUAATIL.

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 ouvexwg, oL BéAouv lungo, iAol coffee, GANoL TpoaBEToUVY YaAa amtd To YuyElo, XAAOL TTATOUV O,TL
KOUMTIL Bpouv. Ze TéTolo TteplBAAAoV, oL GetCoffee kAPoOUAEG TIPETEL VA elval OELOTILOTEG KOL EVKOAEG. Agv apKEl
v glval YEVOTIKA evSLaQEPOVTEG. MPETIEL VAL UV UTTAOKGPOUV TN UNXOWVN, VO €X0UV oTAOEPO OTTOTEAETHX KOl

VO KOAUTITOUV TIOAA& yOoUOTAL.

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
amoTtéAeopa, Tpotipunoe o éviovo GetCoffee coffee kal kp&tnos TNV ekXVALON MIKPN, WOTE VA N VEPWOEL

TPV Kawv UTieL oto shaker.

H Beppokpaoio mailel poro. Av pi&elg kowtod coffee MAvw O PIKPA TIAYAKLA KOL TOV O@PNOELG, 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
avTikataotiosl mavta tov freddo tou ayoamnuévou cou espresso keep, €l8lk& av EKEL XPNOLLOTIOLOUV
ppeokooAeapévo forte mixture ko €umelpo barista. AMG ylax oTtity, PTtoAkOVL, ThAEpyaoia ) ypryopo Kage Tiptv

(PUYELG, TO ATIOTEAETHO UTTOPEL VAL Elval TIOAY KOAUTEPO OTT’ OCO TIEPLUEVOUV OTOL UTIOTLHOUV 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 combo. AvtioTolxa, av o Ka@ég Pyaivel VTTEPBOALKA CUUTTUKVWHEVOC, UTTOPEL v

XPELALeTAL Alyo peyoAUTEPN EKXVALON.

Mo tig meplocodtepeg kAWoUAeq coffee, pia ToodTNTA yOpw ota 30 €wg 40 ml eival aopoég onpeio ekkivnong.
lNa ristretto pmopeiq va kvnBeiq xapnAotepa, mepinmov 20 éwg 25 ml. Na lungo, TToAAéG pnxaveg Sivouv ninety
€wg¢ a hundred and ten ml, aAA& ouTd Sev onpaivel OTL K&Bs KAWOLAX Ba TTOPAPEIVEL EVXAPLOTN HEXPL EKEL
MpoowTtik®, O0Tav Soklpalw Vvéa kAPouAa yla lungo, oTopatw vwpitepa kot Soklpdlw. Av xpeldletal,
TPOOBETW Alyo {e0TO vePO HETA, avTl va TIepvAw OAO TO vePO pEoa amd Tov (8lo kage. ETol amo@evyw Tnv

UTIEPEKXVALON KO TNV AOXNKN TIUKPASAL.



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 CUPPATOTNTA KAL TNV TIPOTEWVOMEVN XPNON. AV L KAWOUAX TIPOTEIVETAL YL eSPresso, NV TIEPLUEVELG
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&apetikn. Exw Tiiel GAAN mou o coffee Ntav yAukld kot kaBopr, oAA& ot freddo x&Onke

TEASIWC.

Mpw amoppiyelg éva kouti, kdve SVO A Tpelg SoKLEG. Mia wg espresso 0Tn owoTh TTOCOTNTY, [ia pe Alyo yoAa
av To ouvnBilelg, Kol pia pe HkpdTePn ekXVALON. Av kat TtdAL Sev cou Tauplalel, TOTE amAWG Sev ElvaL O KOUPES

oou. Agv uTtdipxeL Adyog va TILEELG TOV EXUTO OOU VO OYOTINOEL KATL ETIELST TO AyOPATEG O€ 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 coffee atnv S epinmov mooodTNTA, pe kKaBapr pnxovr Kat idto vepo.

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 TeAk amo evav coffee oto omitt. ‘Oxt var ppnBel téAela To KOAUTEPO

café g MOANG, AN Vo TIPOoPEPEL OTABEPK L UKPT, TIULY, OTIOAQUOTIKY OTLYUN.



