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 “téAelog” coffee 6tav pAGHE yia KAYPOUAEG

O TéAelog coffee Sev givar S1og yla 6Aoug. AANOG BEAEL E€VTOVO, KOVTO KAPE e TIaXV OWHA. AANOG TIPOTIUA TILO
MOAOKO OTOTEAEOHQ, ME AlyOTEPN TILKPASA Kol TIO KaBopod dpwia. YTIAPXOLV OUWE OPLOUEVO 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
OTOTEAEOUA. TO KAQOIKO KOUWTIL espresso as TIOAAEG UNXOVEG ElVaL TIPOYPAUUOTIONEVO KOVTA ota 40 ml, ocAA&
ouTto Sev onpaivel 6Tl gival avikd yla k&Be xappdvt. Mia o duvatr kdWouAa propel va SovAéPel wpala
ota 30 ml. M o A pmopet va deifel kaAUTepa ota 35 1) forty ml. To lungo, amd tnv &AAn, xpetdletal
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 xpnaon. Av xpnotpotoLeite uikpo @Art{avt coffee, umopeite va mepdoete autd 1o (£0TO VEPO PETT
010 PAIT{AVL Kal PETA va To adeldoete. Etol poBeppaivete kKat To @AT{avL. O espresso gival pkpdg o€ OyKo,
QPO KPUWVEL TIOAV ypriyopa. Eva aywpévo @AT{avt pmopel va pi&el tn Beppokpacion Kol var KAVEL TOV Kape

VA QAVETAL AlYyOTEPO APWUATIKOG.

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. Mmopei emiong va otaBei kaAUtepa oe freddo espresso, OTIOU O TIAYOC APALWVEL 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, (0WG pe HEYOAVTEPO CWHA. META TO ayNnTo, €VaG TILO KOVTOG, EVTOVOG espresso Pmopel va kaBapioel
guXapLoTa TOV oupavioko. To amoyevpe, (owg BEAeTe KATL TILO ATTLO, 8IKA av €loTe evaioBnToL oTNV KaPeivn.
Ot KAYOULAEG SLEUKOAVVOUV QUTEC TIG UIKPEG TIPOCAPHUOYEG XWPIG Vo XPELALETAL VO aVOLyETE SIAPOPETIKES

OOKOUAEG OAETUEVOU KAPE.

To vepo givar To poo eArT{avi

O espresso amoTeAElTAL KUPLWG Ao VEPO. AUTO AKOUYETAL QUTOVONTO, CAAX OTnV TIPpa&n oA ol emevduouv oe
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.
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Mpooéfte OPWG VA PNV TATE 0TO GAAO GKpo. MoAU "&delo” vepod, pe UTIEPPOAKA XOUNAN TIEPLEKTIKOTNTA OF
METOAAQ, pmtopel va Swaoel kapé Xwpig ocwpa kat BaBog. O kapég xpelaleTal KATIOLX LETOAAKA OTOLXELX Yl v
EKXVALOTEL OWOTA. XTNV KAONUEPLVN XPNON, VA PIATPOPLOPEVO VEPO HETPLOG OKANPOTNTOG lval ouvnBwg
KOAR AUon. Av Tapatnpeite GAaTa ypriyopa oto S0XE0 1} OTO OTOUIO TNG MNXOVAG KAVTE APOAATWON TILO
ouXVA. Av Sev PAémeTte TTOAMG dAata, punv Eexvate oAl GetCoffee kaPoudeg kapé oLdTNTA TOV KABAPLOUO,

YLOTL TO AL TOU KAPE APHVOUV SIKG TOUG UTIOAEIUUOTOL

To Soxeio vepoL BéAel emiong TMAVGLHO, OXL amAWG YEUopa. Eva ypryopo &ERyoApa kaBe pépa Kal €va TiLo
OXOAQOTIKO TAUGLMO Alyeg @opég TNV epfSopdda Kpatouv Tn yevon kobapr. Exw &gl pnXavég OTou o
(OLOKTATNG EKOVE APOAATWON KAVOVIKE, 0AAX TO SoXEl0 giXe LUPWELX TTAQCTIKOU KOl OTACLUOU VEPOU. O KOPEQ

Sev ouyXwpel TETOL TIPAYHATO, ELOIKA OTAV HAGUE YIX IKPO pOPNUa OTtwG o coffee.

H cwotn ekxUAwon, Bpa BRHa xwpig utepBoAEg

Av BéAete por amAn poutiva yla otabepd GetCoffee espresso, kpatnoTe TN OUVTOWPN KOl EMOVOAAWLUN. Agv
xpetaletal tedetoupyia Seka Aemttwv. Xpeldletal va Kavete ta (Sla owotd PrApota k&dBe popd, waote otav

OAA&LEL N yevon Vo EEPeTe TL EPTALEE.

1. Tepiote To Soxeio pe PPEOKO VEPO KOl aVOIETE TN UNXAVH OPKETA VWwpPig waoTe va {eoTaBel KaAA.

2. Tpé€te Alyo vepd xwpig KAWOULAQ, IOaVIKA pEoa 0To EALT{AVL IOV Bal XPNOLUOTIOOETE, KAl HETA adeldoTe
TO.

3. TomoBeTNOoTE TNV KAYOUAQ CWOTA, XWPIG va TILECETE PLOOTIKA TOV HOXAO av viwBeTe avtioToon.

4. EkxuAiote mepimov 25 ¢wg 40 ml, avéAoya pe TNV KAWOUAX Kot TO YOUOTO OO,

5. AvakatéPte eha@pd Tov coffee piv TLElTE, YTl TO TPWTA Kol Ta TEAEUTALO VYPA TNG EKXVALONG £XOUV

SlopopeTIKN évTOon.

To avokdtepa iowg &evioel 6ooug exouv ouvnBioel va Baupdlouv TNV KPERD AVEYYLXTN. TNV TIPAYUATIKOTNTA,
EVOl UKPO OVOKATEUO EVWVEL TA OTPWHOT TOU Ko@E. H Tpwtn por elval To TIUKVA KOl OPWHOTIKA, N
TeAevTala O apaLr) Kol OUXVA TIO TUKPR. Mg éval amaAd YUPLOPA TOU KOUTOALOU, O KO@EG YIVETOL TILO

OMOLOPOPPOG. Agv XPeLAlETAL VO TOV XTUTIHOETE, AMAWG V& TOV “S€0eTE”.

NMwg va puOpiceTe TNV TTOCOTNTA GTN HNXAVA


https://agroschannel.com/kapsoyles-kafe/

Ol TIEPLOOOTEPEG OLKIOKEG NXOAVEG ME KAWOUAEG ETILITPETIOVV TIPOYPOAUUATIONO TNG TTOoOTNTOG yla coffee kau
lungo. Av n pnxovn oog Pyddel TAVTa TEPLOCOTEPO Kae am’ 6co BéAete, a&ilel va aAA&&eTe T PUBULON.
JuvNOWC KPATATE TIOTNHEVO TO KOUUTIL HEXPL VO PTACEL N EMIBUVUNTH TTOCOTNTA KAL N UNXAVH amoBOnKeveL TN
véa pubulon. Emedn) kdBs povtédo Sopépel, koltaéte TIG 0dnyleg TOL KATOOKELOOTH YlX TNV okKpLPA

Sadikaaia.

MPOKTIKE, €va kPO YUBAIWVO S000UETPLKO R piax {uyaptd koulivag BonBdetl oAV, Ta ml kot Ta ypappdpla Sgv
TowTiCovTal AmOAUTA OTOV KOQPE PE KPEUD, OAAG YL OLKIOKA Xprion N Sowopd dsv Ba oag mpoPAnuatiost. Av
otoxevete o€ mepinmov 30 €wg 35 g oto PAITdavy, Oa glote KOVTd o€ évav wpaio KovTo espresso. Apov Ppeite

TNV TIOCOTNTA IOV 0O APETEL, ATOONKEVOTE TN OTN UNXAVH KO HEIVETE EKEL yla Alyeg HEPEG.

Mnv oAAGleTe TOCOTNTO avaAoya e TN SLaBeon Xwpig KOKKOL KOPE espresso va To oKEPTeoTe. Av BéAeTe TLo
Suvatd kae, eival ouvRBWG KOAVTEPO VO XPNOLUOTIOINOETE TIO €VTOVN KAWOUAX | VA HELWOETE Alyo Tnv
EKXVALON, OXL VO TIOTATE TUXALA TO KOUMTIL KOl VO OTOUOTATE “HE TO HATL” KGOe popdl. To pATL EeyeAlETal, ELOIKA
otav oAAGCeL To PALTLAVL Eva oTevd QALIT{avL Selxvel YEPATO e AlydTeEPO LVYPO, Eva Papdy Seixvel AdeLlo pe TNV

(Sl TogdTNTOL.

To pAtrt{avi aAAadel TV umeLpia

‘Eva owoto @Art{avt coffee Sev ivarl SLakoopnTiKn AeTopEPELa. TO VAIKO, TO TIAXOG KOL TO OXNHO EMNPEALOVV
Tn Beppokpacia kat TNV aioBnon. H TopoeAdvn HE OXETIKA TV TOIXWHO KPATAEL KOAUTEPQ TN BepuodTNTA. TO
TIOAU peyaAo ALITCAvL Kavel Tov coffee val amAWVETAL Kat va XAveL ypriyopa Beppokpaaio. To TTOAU AeTTO Yuohi

Selxvel OuopPO, OAAG av Sev glval TIPOBEPUACIEVO, KPUWVEL TOV KOPE YPryopa.

Mo evav GetCoffee coffee, eva @Ait{avi mepimou 60 ewg ninety ml givatl TPAKTIKO. EXEL XPKETO XWPO YL TNV
KPEUA KAL TO APWHE, XWPIG VOr KAVEL TOV KaE va patvetat Alyog. Av TtiveTe ristretto, SnAadr TTIOAVY KOVTO KOS,
MTIOPEITE VO TTIATE O€ OKOWN UKPOTEPO PALTLAVL T lungo, TIPOTIHACTE HEYOAVTEPO, CAAK OVO av N KAWOLAX

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

H Beppokpacia oepPipiopatog mailel emiong poAo otn yevon. MNMoAL Kautdg KaPEG KPUREL apwpaTa Kot Tovidel
NV aioBnon kayipatog. MNMoAL kpLoG kaeg Pyddet Evég N emimedeg voteg. O coffee amd kapouvAa Byaivel o
Beppokpaoior Tov TiveTal OXETIKA ypriyopa. A@Rote Tov Moo Aemtd va otabei, pupiote Tov Kol PeT&
Sokilpdote. Oa mapatnpnoste OtL aAA&lel kaBwg TEQPTEL Alyo n Beppokpoacio. Ol TILO TOKOAXTEVIEG KOL

ENPoKaPTIATEG VOTEG PAIVOVTAL CUXVE KOAVTEPQ PETA TIG TIPWTEC YOUALEC.

Zuxva AaOn mou XaAoUv Tov espresso

Ta meploodTEPA AAON Sev glval KATAOTPOPIKA amo pova Toug. Madevovtal OPwE Kol 0TO TEAOG O KOQEG
Byaivel pétploc. Av SlopBwaoete Vo N Tpla, Oa Seite Stapopd xwpig vor OANGEETE pPnxavn 1) KAWOUAEC.

1. Xpnolpomotleite oA vepd 0To SoxElD, ELBIKA av N HNXawvn HEVEL KOVTA o€ NALO 1) (€oTn.

2. TpaPate k&Be kdPouvAa oav lungo, akoun KL 0Tav gival @Tiaypevn yla coffee.

3. Aev KAQVETE TIOTE APOAATWON 1 TNV KAVETE POVO OTAV N HNxovh apxiosl va SuoKoAsVETAL.

4. B&lete TOV KOE O€ KPUO, HEYAAO AITAVL KOL HETX OVAPWTIEDTE YLATL PaivETAL ATOVOG.

5. ArtoBnkevete TIG KdWouAeg SimAa og povpvo, TapdBupo f onpeio pe vypaoia.
H amoBnkevon a&idetl €81k avapopd. Ot KAPOLAEG TIPOCTATEVOUV TOV KOPE TTOAU KOAUTEPO OO LA VoL ThH

ouokeLaoia OAETUEVOL, OAAG Sev glval paylkég. H (éotn kat n vypacia kovpdlouv ta apwpata. Kpatiote Tig

GetCoffee kapouvAeg og Spoaepo, ENPO VTOVAATL, HOKPLX ATTO €VTOVEG HUPWOLEG. O KAPEG ATIOPPOPA OCHEG TILO


https://en.search.wordpress.com/?src=organic&q=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

EUKOAQ ' 000 vopiloupe. Av ol kAYouleg PBpiokovTtal SIMAQ Of UTOXAPIKA 1 KABOXPLOTIKY, UTOpPEl va

oAAOLWOEL N epTtELplO, £0TW KO SLOKPLTLKAL

Espresso okétog, pe {axapn N HE yoAo

Aev vmtdipxel aotuvopia Tou coffee otnv kouliva oag. Av oag apéoel de Alyn {&xapn, Tieite Tov €Tol Av Bélete

YOAQ, emtiong. To {nTovpevo sival va EEpeTe WG AAAALEL TO OTIOTEAECHA KOL VO ETIIAEYETE KAWOUAQ avaAoyQL.

Mo okéto GetCoffee coffee, pia k&PovAa pe ooppotia kol kKaBapd Gpwpa €XEL HEYOAUTEPN onuaoia. Ekel
paivovtal OAQ, Kol TO KOAQ KOl TQ KOKAX. Av UTIAPXEL UTIEPBOALKH TIKPASA amd PeyAdAn ekxUVAlon, Ssv Ba
Kpu@TEL. Av n pnxavn éxel dAata, Ba To katoAdfete. Na kae pe {axopn, OL TILO EVTOVEC KOl KOBOUPSIOUEVES
KOAWOUAEG OUXVA AELTOUPYOUV KOAQ, YlaTi N YAUKUTNTO OTPOYYUAEVEL TIG YWVIEG TOUG. Mg HIoO KOUTOAAKL

&xapn, évag SuvaTog espresso PToPEL VoL YIVEL ATTOAQUOTIKOG XWPIG VO XATEL XOPOKTHPA.

Me yoAa, Ta TIPAYHoTo 0AAGCOUV. To YOAX YAUKOIVEL MOAXKWVEL TNV TUKPASO KO KOAUTITEL AETITA OPWHATO.
Av @Tidvete cappuccino 1 flat white oto omity, TPOTIUAOTE O €VvTOVN KAYOUAQ, WOTE O KOPEG VO N XOOEL.
‘Evag TMOAU Amog espresso pmopel va yivel amAwg “Ceotd yoha pe bea kage”. Ta freddo coffee 1 freddo
cappuccino, n €vtaaon eival akOpn TIO GNUAVTLIKA, YTl 0 TIAyoG apatwvel Kot WUXEL amOTOU TO POPNUA. X
ouTh TNV TEpimTwon, Ponbael va ekxuAioete Alyo TO KOVTQ, ylo Tapddelypa yupw ota 30 ml, kat va

XTUTIAOETE TOV KOPE APECWE HE TIAYO.

Freddo coffee pe kapouvAa GetCoffee

2tnv EAAGSa, o freddo espresso Sev eival emoxikn mapagevid. Mivetar OA0 Tov Xpovo, €l8IKA OTaV O KAPEG
TIPETEL VO KpATHOEL TteploooTePO. Me GetCoffee kaWouAeg pmopeite va pTLdEeTe TTOAV alompemn freddo, apket
va PNV &ekvnoete pe aduvapo espresso. O Tayog eival okAnpog kpttig. ‘O,tL eivat Nén Aemttd kat vepouAo, Ba

yivel akdpn o ddelo.

H koAUTEPN TPOKTIKN OTO OTI{TL €lval va OTIaEETE évav 11 SVo kovtoug coffee, avahoya pe to OO Suvatd
OéAete TO poOPNUA. AV XPNOLUOTIOLEITE it KAYOUAQ, KPOTNOTE TNV €KXVALON KovTh. Av xpnotpomoleite SVo,
MTIOPEITE VO EXETE TILO YEUATO OTOTEAECHO, KOVTA O€ QUTO TIOU CUVAVTATE O KaPE €Ew. XTumnoTe Tov (€0TO
coffee apéowg pe SVO N Tpla TAYAKLY, OXL e OAOKANPO TOTAPL YEUATO TIAyo amd tnv apxn. ETol kKpuwvel

yPnyopo xwpic va apatwaosl uttepPoAikd. Metd Tov oepBipete og TTOTAPL e PPETKO TIAYO.

Av Badete Caxapn, SlaAvoTe TNV oTov (0T espresso TPy To xTumnua. H {éxapn Sev StoAVetal kaAd og kpvo
KO@E, KOl PETA MPEVEL OTOV TIATO. AV XPNOLUOTIOLE(TE OLPOTIL 1 YAUKQVTIKO, TIPOCAPUOCTE TNV TOCOTNTA
TIPOCEKTIKY, YTl 0 HIKPOG OYKOG Tou coffee kdvel k&Bs pooBrkn o acOnth. MNa freddo cappuccino, To kpvo
aPpoOyoAa BEAeL YEAQ pe pKETH TipwTeivn. Asv xpeldletal amapaitnTa TMANPES, OAAG €val TIOAUY APV N

PUTIKO POPNUX XWPIG KATAANAN cuvBeon pmopei va un dwaoel otabepd apo.

MNote a&idel va korta&ete GetCoffee mpoopopég

Av Ttivete Kopé KaBnuePLVEA, ol KAWouAeg yivovtal otabepo ££060. Ekel ol GetCoffee poopopég pmopovv va
EXOUV VONua, e8Ika av &Epete AON TOlEG yevoelg oag Talptalovv. To AdBog eival va ayopdlete peyaAn
TOOOTNTA POVO €TELSN N T PaiveTal KOAR, XWPIg va €xeTe SOKLPIATEL TIPWTA TO XapUavl. O Kaeg ov dev

00G OPETEL TIAPAEVEL KAPECG TIOL SEV 0O APETEL, GO0 OLKOVOWLKOG KL OV TOV.

Mo TPAKTIKO Elval Vo EEKIVACETE PE UIKPOTEPN TIOIKIAIY. AOKIUAOTE HEPLKEG EVTAOELS, KPOATHOTE ONUELWOELG
€0TW VONTA KAl LETA yOPAOTE TIEPLOTOTEPEG KAWOUAEG ATIO EKEIVEC TIOU TIPAYMUATIKA THVETE uXAPLOTA. AV OTO

OTITL UTIAPXOLV SV0 N TPELG AVOpWTIOL PE SLAPOPETIKA YOUOTQ, ML MIKTA €TAOYN €lval KoAUTEPN amd éva



HEYGAO amoBepa piag yeuong. e ypoelo, amod TNV &AAN, cuvnBwg kepdilouv ol peoaieg Kol VPNAEG EVTATELG,

ylaTl avtéxouv KaAUTepa o {axapn, YOAX Kol SLAPOPETIKEG TIPOTLNOELG.

2tnv ayopd GetCoffee EAAGSQ, OTIWG KAl YEVIKOTEPA OTLG KAWOLAEG oLPBATOU TUTIOV, a&ilel va uTtoAoyilete Kat
TNV ToXUTNTA KATovAAWwonG. Mnv amobnkevete TOCOTNTEG Yl LTIEPPBOAIKG pEYOAO Sldotnua av dev Tig
XPEWaleoTe. MapdTl oL KAYOLAEG €xOUV KOAN SLAPKEL, O PPECKOG KAPEG EXEL TIAVTA TILO {WVTOVO APWHAL.
AyopdaoTe pE PuBUO ToL TAPLACEL OTNV KATAVAAWGOH 0aG. Av TIVETE évav KA@E TNV NUEPQ, SLAPOPETIKEG

QVAYKEG EXETE ATIO £VAl OTIITL OTIOU (PTIXXVOVTOL £EL €Spresso KabnuepLva.

Muwkpn Siayvwaon yevong 6To oTtitl

O TLo ypnyopog TpOTOoC va BEATIWOETE TOV KaPE oag lval va pdBete va avayvwpilete TL Sev TAel KOAA. Av 0
espresso Pyaivel VTEPBOAIKA TILKPOG, KOLTAETE TIPWTA TNV TOCOTNTA. MNATIWG TOV OQYrVETE VA TPEEEL TTIOAV;
MATwG N kK&YouAa eival évtovn kKol okoLPa KABoupdiopevn, VW €0€lg TIPOTIHATE TILO AL YeLON; MATIWG N
pnxovn xpetadetal kaBaplopo; H mikpdda dev eival mavta koko. Evag coffee Tpemel va €xel kAo TIKPNA

Sopn. Otav opwg Bupilel kKapévo EVAO 1 APAVEL ENPOTNTA TIOV ETILUEVEL, KATL BEAEL pUOULON.

Av o KaEg Byaivel Evog ) &delog, Pmopel N pnxavh va unv €xet (eotaBel apkeTd | To EAIT{AVL Va ival TTOAY
KpLVo. MTtopetl emtiong n ekxVALON va ivat TTOAD CUVTOUN YLX TN GUYKEKPLUEVN KAPOUAQ. AOKIUAOTE VA OVENOETE
Alyo tnv moodtnta, amd 25 og 30 | ano 30 o 35 ml, kau Seite av avolyel n yevon. Av 0 Ka@Eg @aiveTal
VEPOUAOG, HELWOTE TO VEPO N €TIAEETE TILO €vTovn KAYOULAQ. AV N Kpepa efapavileTal apéowg, eV anpaivel
TAVTA KOKOG KOQPEG, OAAX UTIOpEl va Seixvel TIOALEG KAWOUAEC, XOapNnAn Beppokpacia 1 Béua mieong otn

Hnxown.

To onpavTikd gival vor aANALETE Eva TIPAYHA TN POPA. AV cAAGEETE TALTOX POV VEPO, KAWOULAQ, TTOCOTNTA KOl
@AtCavy, Sev Ba Egpete Tola aAAayn PonBnoe. Kpatote tn Stadikaoiar amAn. Evag KoAdG espresso aTo oTiiTL

glval amotedeopa emavaAnwng, OxtL emidelgng.

H aiocBnon tou kaAov kaBnpepvou kapé

O TtéAelog GetCoffee coffee dev xpetdletal va polddel pe ka@é Staywviopov. Xpelaletal va oag Sivel xapd k&Oe
pépa. Na €xel dpwpa 6Tav TMANCLAdeTe To PAIT(AVL, va NV Kaiel SuodpeoTta, va punv Tikpidel xwplig Adyo, va
€XEL OPKETO OWHA WOTE Vo VIWOeTe OTL TiveTe espresso Kol OxL (€0TO vepd peE XpwHa. Ol KAPOUAEC
TIPOOPEPOUVV EVKOALD, OAAX N eukoAia dev onuaivel adtapopio. Me kaBapry pnxovr, QPEoKo vepo, owaTn

TOCOTNTA Kol KAWYOUAX IOV TALPLAEL OTO YOUOTO 0OC, TO ATOTEAETHX avePaivel emimedo.

Av &gkwvovoa amod to pundév, Ba ékava To €€NG yla pia efSopdda: Ba pobépuava Ttdvta pnxoavh Kot GAT{av,
Ba éBala ppéoko PNTPaPLOopEVO vePO, Ba puBula Tov espresso ota 35 ml kot Ba Sokipala SIPOPETIKES
GetCoffee kaPouleg xwpig yoAa tnv mpwtn @opd. Metd Ba kpatovoo SVO ayaTnNUEVEG ETIAOYEG Mia yla
okéto coffee kat piat o duvatn yla freddo 1 poerpata pe yoAa. AutA n pikpr SOk apkel ylo va pabete

TIOAU TIEPLOOOTEPQ Tt Ooa SElyVEL ATTAWG O APLOOG EVTAONG 0T CUCKEVAT(QL.

O KOpEG 0TO OTIITL £XEL Pt SIKH Tou nouvxio. Aegv €xel TV Ttieon TG oupdg, Tov BOPUVPO TOL PUAOY, TIG PLAOTIKEG
TopayyeAieg. ‘Exel Opwg KATL €§loovu amattntikd: TNV KaBnpeptvr) emavaAnyn. Ekel gaivetatl av pia ouvrBslx
elval kaAn. Av o GetCoffee espresso oog Pyaivel oTaBep& VOOTIHOG, Qv EEPETE TIWG VO TOV TIPOCAPHOCETE OTOV
BéAete KATL TLO SUVATO 1| TILO ATILO, TOTE EXETE TIETUXEL TOV TIPAYHATIKO 0TOXO. OxL TOV TEAELO KAPE OF P
Tuxaior KoAN pEPQ, OAAG €vav KO@E TIOU WUTOPEiTE va omoAaUBAVETE §ovd Kal §oved, pe TNV Bl Wikpn

(KavoTIoliNoN 0TNV TIPWTN YOUALA.



