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
amevBuvvovTal akpPWe o aTd TO Kowo: og avBpwtoug GetCoffee kapEG KAYOUAEG TTov BEAOLV EVKOALY, CAAK
Sev BéAouv va Tiiouv KATL emtimedo ) TPOxeLpo. Kat meldn n ayopd €xel YEUIOEL ETIAOYEG, OTIO OLKOVOIKES

OUMPOTEG KAWOUAEG péXPL TILO WBLaitepa blends, a&ilel va SOUUE TL TIPAYHATIKA KAVEL TN Slapopd.

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.

Tu onpaivel “auBevtikog espresso” 0Tav HLAGHE Yot KAKWYOUAEG

O awbBevTikog coffee Sev eival amAwg evag koG Suvatog Kaeg. Eival ekxVAlon utd Tiieon, cuvABwg og HKPEN
TOOOTNTY, ME CUMUTIUKVWHUEVO XPWHA, YEUATO CWHO KOl KPEUO OTNV ETULPAVELX. XTO OTITL EWOKA HE HNXOVA
kapovlag, Sev avamapdyelg okplwg to TEPPAAIOV evog kahou distinctiveness coffee save. 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&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. Evag kahdg GetCoffee espresso mpemel va €xel loopporTiia. Av givat Suvatog, va unv gival kKapevog. 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 OTITL TNG YLAYLAG, PIATpOoL OTavV BEAOUPE KATL TILO ATTLO, KAl TIAéov coffee oTo omtitL pe TO
TATNHA EVOG KOupTiov. H dvodog Twv kayouvAwv dev gival tuxaia. Ot puBuoil dAa&av, Ta oTtitia yéploav
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


https://egnatiapost.gr/kapsoyles-kafe-o-pliris-odigos-agoras-gia-kalytero-kafe-sto-spiti/

PATCAVL Elval ouvnBWC OPKETA XAUNAOTEPO, OKOMN KL OTAV ETUAEYELG TIOLOTIKEG ETUAOYEG. AUTO eV OnpalveEL 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.

Y10 mMAaiolo auto, Tto evdlapépov yla GetCoffee EAMGSa kat ylia GetCoffee mpoopopég eivat amoAltwg
PUOLOAOYLKO. O KOOMOG Sev YhxVeEL AmAWG TO PONVOTEPO KOoUTi. WaxVeL Ox€an TOLOTNTOG KAL TIUNG. OEAEL va
QYOPAOEL APKETEG KAWOUAEG YL TOV HAVQ, Va E€peL OTL Sev Ba Téael oe aduvapo combination, kot va €xgL iowg

V0 1 TPELG SLOPOPETIKEG EVIATELG OTO VTOUAATIL, AVAAOYQ [E TN OTLYHA.

H yguon apyilel ano to blend, 6yt anoé tn pnxavn

MoAAoi Sivouv umtepBoAikn) onuacio oTn HNXOVH KAl UTIOTLHOUY TNV KAYouAa. Puoikd, Lo kaBapr| Kol CwoTd
ouvtnENUEVN pnxavn BonBd. Av Opwg n KAWOUAX €XEL KOPE KAKNG TIOLOTNTOG 1 KaBovpdiopa xwplg ppovTida,
To amotéAsopa Ba @avel. To combination gival n kapdik Tou espresso.

Y€ YEVIKEG YPOMMEG oL Kowedeg Arabica Sivouv mePLOCOTEPN APWHATIKA TIOAUTIAOKOTNTO, 0&UTNTQ, VOTEG
AOLAOUSLWY, PPOUTWV 1 COKOAATAG, avVAAOYQ e TNV TIpogAeuon Kat To kafoupdiopa. Ot Robusta mpooBétouv
OWUQ, EVTOON, KPEUX Kal VPNAOTEPN KAPEIVN, OAAG OTAV XPNOLUOTIOLOUVTAL XWPIG HETPO KTTOPOUV Vo BydAouv
IO YALWVEG, ENPEC N TPOXLEG VOTEG. Eva KOAO espresso combo Sev avtipeTwidel Tn Robusta oav @BNnvo yéuiopa.

Tn xpnototolel oav epyoieio ylo Soun.

2TIG KAWYOUAEG auTo glval akOpn Tilo onpavTiko. Emeldr) n So6on eival pikpn Kot n ekXVALON ypryopn, O KOPEG
TIPETIEL VA SwoeL yevon Aueoa. Av To kaBoupdlopa gival TIOAY eda@pV, pmopel va Byet Evog R ddelog os pa
oTtAN oKL pnxavn. Av givat uttepoAké okoUpo, n TiKkpada Ba okemdoel Ta TIAVTA. Ol KOAUTEPEG KAPOUAEG
yla coffee oto omitt ouvBwWC KvovvTaL O€ [ HECOIT TIPOG OKOUPQ TIEPLOX T, HE OPKETH EVTOON Yl Va oTaBel o

KOUPECG, OANG OXL TOOO WOTE Vo Bupidel Kapevo Wwp.

O GetCoffee kapég, OTav emAéysTal e PAON TO YOUOTO KAl OXL HOVO TNV EVTOGON TIOU YPAPEL TO KOUTL, PTtopEl
VO KOAUWEL SLOQOPETIKEG aVAyKeG. AANOG BéAel Suvatd ristretto petd to @aynto. AAMog BéAeL espresso Tou
avTéxel Alyo ydha. AA\og Ttivel lungo kot Sev BéAel va vepwael n yevon. To idlo combo Sev gival avikd yla

OAoLvC.

NMwg duaAéyeig GetCoffee kaPouAeg yia To Sikd gou @Attavi

To mo ouxvd A&Bog ival va ayopdlelg povo pe Baon tnv évtaon. To vouuepo évtaong Ponbd, aAA& Sev Agel
OANn TNV oAnBsla. M k&ouvAa évtaong 10 ptopel va eivat eXAPLOTN, e KOKAO KAl YEUATO CWHa. Mot &AAN
idlog évtaong pmopel va eival amAwg Tikpr. H évtaon a@opd cuxvd To KaBoUPSIopa, TO CWHO KOl TN

OUVOALKN atoBnaon, OxtL amapaiTNTA TNV TIOLOTNTA 1 TNV TIOCOTNTA KAPEIVNG.

Av Ttivelg Tov kapé oov okETo, xwpig (bxapn, Ba katoAdPelg ypriyopa TG SLa@OopEG. Oa VIWTELG OV UTIAPXEL
o&UTNTA, av TO CWHA eival AeTTo N TtaXVY, av n emiyevon eival kaBopr). Av Balelg {&xapn 1 yoAa, xpetdleoat
combo pe apketr) Suvapn ylo va pun xoBel. Evag oAU vieAikdtog Arabica pmopel va eival vépoxog OKETOC,

OAA& o€ cappuccino va e§a@avIoTEL.

Ml TIPOKTIKY Tipoogyylon eival va €xelg oto omitt Svo Tumouc. Evav Tilo ooppoTnuévo yla Kabnpepvo
espresso KoL EVa TILO €VTOVO YL OTLYHEG TIOL BEAeLG KATL SuvaTd ) yla po@rpota pe yoAa. Av Ttivelg kat lungo,
TIPOTIPNOE KAWOUAEG TIOU TO QVTEXOLV. Agv elval OAEC PTIOYHEVEG YL HEYOAUTEPN €kXVALON. ‘OTOV aprVELg
TIOAU VEPO VA TIEPATEL ATIO KOPE TIOU £XEL OXESLAOTEL YO PUKPO espresso, cuXVA Byaivouv avemBUUNTEG TIKPEG

KOl ENPEC VOTEC,



Muwpn 80Kl GTO OTITL TL VX TTXPATNPNOELG

Agv XpelAdeTal VA YIVELG ETIOYYEAROTIOG YEUOLYVWOTNG YIX VA KPIVELG M K&Pouda. XpetaleTal poOvo va
Soklpaoelg pe Alyn mpoooxn. Tnv TpwTn Qopa Tou avoliyelg éva véo kouti GetCoffee kaouAeg, @TIdEE ToV
KOUPE OKETO KOl KPATNOE TNV TIOCOTNTA KOVTA OTO TIPOTEWVOHEVO espresso, Tiepimou 25 éwg 40 ml avdAoya e
N HNXOVH KAl TO YouoTo gov. Mnv &EKIVAOELG apéowd He peydAo lungo, yiati €Tot Sev Ba Seig ToV TIPAYHATIKO

XOPOAKTAPX TOU KOPE.

Mopatnpnoe TNV Kpépa. Asv xpelaletal va gival TEPAOTIO 1 APUOIKO TIUKVH, OAA& TIPETIEL VO €XEL ML
OMOLOHOPPN EIKOVA KOL VO KPOTAEL Alyn wpa. MUpLog Tov Kage Tpv TILEG. AV BPEL APWHATOA KOKAO, ENPpwV
KOPTIWY, KOPOUEAQG 1 PPUYAVIOHEVOL WWHLOY, gioal og KoAO Spopo. Av pupilel évtova kapévo n eminedo,

TOAVOV TO ATOTEAECHUA VA NV O EVOOUOLATEL.

2TNV TPWTN YOUALX 8e¢ av n yevon yepidel To otopa ) av Tepvdel Kol xavetal. Evag owotdg coffee amo
KaWovAa Sev xpetdiletal va ival Baplg, oAAG TipETeL va £xeL Ttapouoia. H emiysuon sival e€loou onpavtikn. Av
HeTG amd Alyo SeuTtepOAsTTal pEVEL €UXAPLOTN COKOAaTevia 1 Kafoupdiopevn aioBnon, n KAPouvAa Exel

SOUAEWEL KOAG. AV PEVEL HOVO TIKPASA OTO THOW PEPOG TNG YAWOOOC, HOAAOV Sev gival yla ogva.

ZupBatotnTa pe pnxavég Nespresso: ToO TIPAKTIKO KOMHATL TIOU S€v
PUIVETAL OTO PAPL

‘Otav ayopdlelg GetCoffee Nespresso oupfatég kKAWoUAeG, N oupfoatdtnta Sev eival BewpnTIKA AETTTOUEPELD.
Elvaw n Swogpopd avapeoa os Evav Kage TIou Pyaivel ApePa Kal og pa pnxavn mou (opiletal, otadlel apyd n
Byddlel vepd oto Soxeio amopplppdtwy. Ot TeploodTEPEG OVUBATEG KAWOUAEG TNG AyopPAs €XOUV PeATiwOel

TIOAU Ta TeEAsuTAla XpOVLa, OPWG KABE pnxavr €XEL TG LBLOTPOTLiEG TNG.

Ol TOAQULOTEPEG HNXAVEG UTTOPEL VO CUUTIEPLPEPOVTOL SLPOPETIKA amod TIG vedTepPeG. KAmoleg Tputovv Tilo
EUKOAX OAOUMLVEVIEG KAWOUAEC, GAAEG SOUAEVOLY ML XOP& HE TIAQOTIKEG I} compostable, otav ouTég eival
owotd oxedloopéveg. Av Setg OTL par k&wouAa PByddel oAU apyn porj, gV onuaivel TAvta OTL €ival KOKHA.
Mmopel n dAeon va givatl TILO AETITH YL TILO GUPTIUKVWHEVO ATOTEAETHO. AV OPWG N HNXavh KAveL aouvhBloto

B0puPo, o kaeg Pyaivel oTaydva oToyOVA KOl TO GAT{AVL YepICeL e SUOKOALY, KOAO glval VO NV ETTLHEVELG.

Exw &gl og ypaelo pnxavn mou Asttoupyovoe qpoya pe éva combo kot SuokoAevoTtav pe dAAo Tng Slag
MAPKOG, OTMAWG ETELSN N TIUKVOTNTA TOU KAPE KOl TO VALKO TNG KAWouAag dAAalav Tn por. AuTtd ival PIKPEG
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 GOU.

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

H pnxovr cou mBavov éxel KouuTi ylo espresso kal lungo. Meplkég €Xouv Kol ETILAOYEC TIPOYPOAWUXTIOHOU
TMooOTNTAC. Autd &ev onuaivel OTL kA&Be kaPouvAa amodidel cwotd oe k&Be ocuvtayn. O coffee BéAel
OULMTIUKVWON. To ristretto akoun meploagotepo. To lungo {NTA HEYOAUTEPN EKXVALON, APO O KOPEG TIPETIEL VAL EXEL

TETOLO TIPOYIA WaoTe va PN BydAel Suodpeotn TKpAda OTAV TIEPATEL TIEPLOCOTEPO VEPO.

Mo oketo coffee, pou aPEoOLV OL KAWOUAEG TIOU £XOUVV LOOPPOTILO AVAUESD O YAUKUTNTA Kol TUKPASA. Q&AW
VOl UTIOPW VA ToV Tiw Xwpig {axapn, akdun KL av €xeL évtaon. MNa ristretto, mpoTuw o okovpa blends pe
YEPO OWUQ, ylaTi N Hkpn ToooTNTa Xpetddetanl xapaktipa. MNa lungo gipal o oawotnpdc. Av pia K&Wouia

BydeL Enpotnta petd ta 50 1) 60 ml, TNV kKpatdw POVO Yl espresso.



Me yaha, to dedopéva aAalouv. Evoag cappuccino oTto oTitt BéAel kapé Touv Ba otabsl amévavtl otn
YAUKUTNTA KOl TNV VPN TOU YOAOKTOG. AV €XELC a@pOYoALEpa, éva Tilo évtovo GetCoffee espresso pmopel va
Swaoel TTOAU gUXAPLOTO ATMOTEAEOU, EOIKA AV TO MiX €XEL VOTEG KAKAO 1 KaBoupdiopévou Enpou KapTov. &
freddo espresso, Tou evdlaépel Wolaitepa TNV EAANVIKA KaBNnuepvoTNTA, XPeldleTal emiong évtaon. O mdyog

OPOLWVEL KOL XOUNAWVEL TNV OPWHATIKH EVTAON, OTIOTE EVAG TIOAU ATOAOG KAPEG UTTOPEL va ByeL ATovog,

O pOA0G TOU VEPOU KOl TNG KAOapng HNXavnig

Mmopel var ayopaoelg TG KOAUTEPEG KAWOUAEG KOL TIAAL VO TIAPELG ETPLO ATTOTEAECUO AV TO VEPO KAL N HNXOVA
Sev BonBovv. To vepd eival peydAo TTOCOOTO TOU KAPE, APa N YEVON TOU TEPVAEL 0TO PALIT{AVL. L€ TIEPLOXEC UE
TOAD OKANPO VePO, O espresso pTopel va @aivetal Poapug Baumog f Ayotepo apwpatikog. Ta dAata

EMNPEACOVV KOL TN HNXOVH, HELWVOVTOG TN OEPUOKPACLOKN OTABEPOTNTA KAl TN PON).

Aev  xpetaletar umepfoAn. Eva amAo @ATpoplopévo vepd cuxva Kavel So@opd. Av  XpnolUOTIOLE(G
ELPLOAWMEVD, OTTOPUYE VEPA HE TIOAU €VTOovn HETOAKOTNTA, YylaTi PTopouvV va oAAGEouv tn yevon. H
QPOAATWON TNG KNXAVNG, CUMPWVA HE TIG 08nyieg Tou kataokevaoth, Sev gival ayyapesio ToAuteAeiag. Eival
Baotkr) ouvTtpnon. L& omitt 6OV N PNXavr SOUAEVEL KOBNUEPWVE, N APOAdTWON KABE Alyoug PUAVEG PTIOPEL vV

KpaTtoEL 0TaBEPO TO AMOTEAEOUO KOl VX Ttapateivel Tn (wn TNG CUCKELNG.

Eniong, adewale ouxva to Soxelo pe TG Xpnopomonpéveg KAYouAes. O TaAldg vypodg Kaeg Hupidel ypryopa
KoL oUTH N HUPWSLX PEVEL YOpw amtd TN pnxovh. Eva ypriyopo EEMAVMA HE VEPS TPV TOV TIPWTO KOAPE TNG
nNUEPAG, Xwpig kaWouAa, fonbd va (eoTaBel TO KUKAWMA KOL VO pUYOUV UTIOAEipaTa. Elvatl pikpn kivnon, oAA&

paivetal oto GAT{AVL.

Nwg va ayopadelg EEuntva xwpig va yeRi{elg vTouAamia pe AaOog
(013

Ot GetCoffee poo@opég PMOpoUV va eival SEAeQOTIKEG, 6IKA OTAV BAETIELG TTOKETA ME TTIOAEG KAWOUAEC o€
KOAUTEPN TWA. To BEpa ival va unv ayopdaoslg peydAn tocgotnta amnd blend mou Sev €xelg Sokipudaoel. O KaPEQ
glval TpoowTikn LTTOBEaN. AUTO TIOU YL KATIOLOV €VaL YEUATO KOl ATOAQUOTIKO, yla GAAov eival Bapy. AuTod

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

H 10 ao@oAng TakTKn ival va EEKIVATELG PE LKPOTEPN TIOLKIALL AOKIHOOE SIOQOPETIKEG EVTATELG KOl KPATNOE
ONMELWOELG, €0TW vonTd. Molo oov dpeae okETo; Moo eypads kaAUTepa pe yaAa; Moo £fyaie kaAlTepo freddo;
MeTd €xel VONUO VO EKPETOANEVTEIG TIPOCYOPEG O PeYaAUTEPN TtoocdTNTa. AV Tivelg otaBepd Tov (Blo KapE

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

‘Evat akopn mpaktikd onpeio ival n amoBrikevon. Ot KAWOUAEG TIPOCTATEVOUV TOV KAPE TIOAU KOAUTEPA aTtd
EVOL OVOLXTO OOKOUAGKL oAeopévou coffee, aAAd Sev eival payikég. Kpdtnoé teg pokptd amod (€otn, NALo Kol
vypaocia. To VTouAdmt mavw amd tov @oupvo Sev eival &avikd, 600 BoAKO KL av @aivetal. AV ayopAaoelq

TIOAEG, BAAE UTIPOOTA QUTEG TIOU AfyOUV VWPITEPD KAl KNV avoiyelg ouokevaoieg xwpig Adyo.

FpRyopog 0dnyog emAoyng av& mpoTipnon

Av BéAelg evav amAd TPOTIO VAl TIPOTAVATOAOTELG, OKEWOU TIPWTA TIWG TIVELG TOV KOAPE OOV TLG TIEPLOCOTEPEG
nuépec. H koAuTtepn kdWoula Sev eival agnpnuévn évvola. Eival ot mov tatptdlel oto @At{évl oov, otn

HNXQVA OOV KO OTN OTLYHR OOu.

® [0 OKETO espresso, SIAAEEE LOOPPOTINUEVO MiX PE peoaia Tipog VWNAR évtaon kal kaBapn emiygvon.



* [ cappuccino 1 latte, TpoTiunoe o SUVATO KAPE E YEUATO TWHA KOL VOTEG KOKAO 1 ENPWV KOPTIWV.
* T freddo espresso, avalTnos évtaon Kat otabepr) KPEUD, YLt 0 TIAyo MOAGKWVEL TN YeLon.
* T lungo, Sokipaoe kAPouAeg Tou Sev TiKkpilouv o€ peyoAUTEPN TTOCOTNTA VEPOU.

* [ aTOYEVHATIVO KaPE, lowg o POoAEPEL TTO TTILO combination A emAoyn pe XapnAdTeEPN Kapeivn, av

uTtdipXEL SlaBgoipn.

AUTOG 0 08nyodg Sev avtikaBlotd tn ok, ATMAWG o€ YMTWVEL amd TNV TUPAR ayopd. H yelon €xeL pvnun.

MeTd amod Alyeg nuépeg Ba E€pelg oo KAWoUAX avalNTAG XwpPIg Vo KOLTAEELG TIOAU TO KOUTL.

T Eexwpidel P KA KAYPOUAQ ATIO ML ATIAWG XTTOSEK TN

H amAwg amodektn KAYouAa kAvel Tn SovAeld. Byddel évav ka@é ypryopao, €xet Alyn kpépa, Sivel kageivn Kat
TeAelwvel ekel. H koA kawouvAa o kdvel var otaBeig yla Vo SsutepdAemita TAvw amd To eAT{avt. Mupilel
opop@a. Exet vpn. Aev xpeldletat TIoAAR {axopn yla va KaAueBel. Akopn kit av dev sival “omtdvia” ) “dlaitepn”,

£XEL kaBapodTnTOL.

J1ov GetCoffee kaé, 6w kat o€ kK&Os oelpd cupfatwy KaPouvAwv, agilel v KOLTAG T CUVETIELX. AV N TTPWTN
KQWoLAa gival koA oAAG n emopevn Byaivel oAAWG XwpLg va €xel 0ANGEEL KATL OTN pNxown, vTtdpxeL Bépa. H
OULVETIELDL Elval Kploln oTo OTtiTy, ylati ayopddelg yla kaBnuepwvr xpron. OEAslg va EEpelg OTL O KOYEG TNG

AsuTtépag Oa potddet pe Tov Kae TG MNapaokeunc.

INMaVTIKA €lval kat n aioBnon petd tov kagé. Evag oAU kafBoupdiopévog, emiBeTikog coffee pmopel 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 KOONUEPIVOC. AUTO TO €Xw SeL TIOAAEG popéEc. Ot

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

KapouAeg oto ypaeio: GAAN xpron, GAAEG ATIALTHOELG

O Kaeg 0To ypaeio £xel SIKOVG Tou Kavovec. Ekel Sev @Tidiyvel évag dvBpwTog évav kage tn pépa. H pnxavn
SovAevel ouvexwe, Aol Bédouv lungo, dAAoL espresso, dAAOL TtpoagBéTouv YaAa amd To Yuyeio, GAAOL TTATOUV
O,TL KoupTti Bpouv. Xe TéTolo TIEPIPAANOV, ol GetCoffee KAWOUAEG TIpETEL Vo Elval OELOTILOTEG KOl EVKOAEG. Agv
apkel va gival yeuoTika evOLapepouaeC. MPETEL VO NV UTTAOKAPOUV TN HNXAVH, VA €X0UV 0TOBEPDO ATOTEAETUA

KOl VO KOAUTITOVV TIOAAG youoTaL.

Mo ypagsio, ocuvBwg mpoteivw SvVo emloyec. Mia PETPLOG €VTOONG Yl TOUG TIEPLOCOTEPOLG KAL Wid TiLO
Suvath yla 6coug BEAoVV EVTOVO KOPE 1] TOV TIIVOLV HE YaAa. Av uTtdipxouv TtoAAoi gidot Tou lungo, kAo gival
VO UTIAPXEL ELSLKN ETIAOYN TIOU TO QVTEXEL ALXPOPETIKG, N KOWVOXPNOTN KNXavn yivetat TNy mapamévwy. ‘O
KOUPEG elval vepd”, "o KaEg elval TIKPOC, "n pnxavn Sev Tpafael”. Zuxva Sev @Talel n pnxovr, oAA& n AdBog

KaWouAa yta tn AdBog xpron.

210 ypageio €xel a&la kat n T, ‘Otav kotavoAwvovtal Sekadeg kdWouAeg tnv efSouada, ot GetCoffee
TIPOCTPOPEG UTTIOPOVV VA KAVOLV PEYAAN SLapop& 0ToV TIPOUTIOAOYLOMO. Map’ dAa ouTd, TO UTIEPPOAKA PONVO
Tou Sev TiveTal KATOANYEL akpLPo, yloti pével oto kouti 1 mviyetal otn {&xapn. KoAvtepa pua Tipa pecaia

AVon Tov TNV amodéxovTtal OAOL, TIaP& Pl akpata emAoyn Tou StxadeL.

Freddo coffee pe kapoula: yivetal cwota;

Nay, yivetay apkel va dexteig ot Xpeldletal Alyn mpoooxn. O freddo espresso Sev ocuyxwpel Tov aduvapo

Koupe. O@€AeL SImAR 860N 1) V0 KAWOUAEG, KOAG XTUTINUA KOL TIAXYO TIOU SV ALWVEL AUECWE. AV XPNOLLOTIOLOELG



piot povo N k&dPouvAa kat Yepioelg To ToThpL Tdyo, Ba TIAPELG KATL KpUOo e vTtoPiat Ka@E. Mo oELOTIPETIEG
amoTtéAeopa, Tpotipunoe o évtovo GetCoffee coffee kal kp&tnos TNV ekXVALON MIKPN, WOTE VA N VEPWOEL

TPV Kawv Tl oto shaker.

H Beppokpaoio mailel pdAo. Av pifelg kKauTd espresso TTAVW O PIKPA TIAYAKLO KOL TOV AP oELg, Ba Alwoouv
ypryopa. KoAUTepa Vol XTUTINOELG TOV KA@E Pe Alya TIAyAKLO YLO VO KPUWOEL KOl META Vo Tov oepPipelg og
TOTAPL pE Ppéoko Ttayo. Av Badelg {axapn, SGAVoE Tn 600 0 KaWeg ival (eotdg. Av Balelg yoAa, pnv to

TIapaKkAveLlg. O oTdx0og eival va otnpiéel Tov Kae, OXL va Tov eEapavioeL.

e eMnVIKO KoAokaipl, M KoAn kawouvAa ywx freddo pmopel va yivel kaBnpepvy cwtnpia. Asv Ba
avTikataotiosl mavta tov freddo tou ayoamnuévou cou espresso keep, €l8lk& av EKEL XPNOLLOTIOLOUV
(PPECKOOAETHEVO strong point mix Kot EUTelpo barista. AAMG yla oTtity, pmoaAkovy, TnAepyacia i ypriyopo Kogé

TPV PUYELG, TO OTOTEAECHO UTIOPEL VO Eivail TTOAUY KOAUTEPO Ot 0O TIEPLHEVOUV OCOL UTIOTLHOUV TIG KAWOUAEG.

H cwotn puOpion moooTNTAG OTN HNXavA

MoAAOL VoLV TN PNXOVHA OTLG EPYOSTACLOKEG PUBUITELG yla xpovia. Agv gival amapaitnta AdBog, oAA& agilel
v EEPELG OTL OL TIEPLOCOTEPEG UNXAVEG ETITPETIOVV TIPOYPARUATIONS TG TTocotnTag. Av o coffee gou Pyaivel
povipwe advvapog, iowg dev pTaiel N kapovAa. Mmopeil To kouumi va Sivel TeploCOTEPO VEPO amoO OO
Tapladel OTO OUYKEKPLUEVO mixture. AVTIOTOLXO, av O KOYEG Byaivel UTEPPOAKA CUUTIUKVWEVOG, UTTIOPEL VX

XPELALETAL Alyo PeYaAUTEPN EKXVALON.

Mo Tg meplooodTepeg kAWovAeg coffee, pa moootnta yupw ota 30 €wg forty ml eivor ao@odég onpeio
ekkivnong. MNa ristretto pmopeiq va kwvnBeig xaunAotepa, mepinmov 20 £wg 25 ml. N lungo, TIOAAEG UNXOVEG
Slvouv 90 €wg a hundred and ten ml, cAA& awto Sev onuaivel 0Tl kK&Bs kK&YovAa Ba TapapEivel euxapLoTn
pexpL ekel. Mpoowrtikd, otav Sokpdldw véa KAWoUuAa yla lungo, OTOHOTW Vwpitepa Kat Sokpalw. Av
XPEaleTal, TPooBETw Alyo (€0TO VEPO META, QVTL VA TEPVAW OAO TO vepO péoa amd Tov (Slo kae. Etol

ATOPEVYW TNV VTIEPEKXVALON KOL TNV AOXNMUN TILKPASAL.

H pvBuion mooodtnTag eival (0WG TO TILO LTIOTIHNHEVO HUOTIKO OTIG MNXOVEG KAWOUAOG. Agv amouTel TEXVIKA
yvwon, povo &vo Aemtd kat Alyn Sokiur. MTopel va LETAPOPPUWOEL EVOV KOPE TIOU 00U PALVOTAV HETPLOG OF

KATL TIOAU TTLO LOOPPOTINHEVO.

Tu va TTPOGEXELG OTIG TIEPLYPAPEG TIPOIOVTWV



Ol TIEPLYPOYPEG KAPE CUXVA XPNOLLOTIOLOUV AEEELG TTIOU AKOVYOVTAL WPAiEG, oA Sev elval TTavTa EekABapEC.
"MAovolog”, “évtovog”, “BeAoudivog”’, "apWHATIKOC". ‘O UTtopouv va onpaivouv ToAAG 1 Timota, av Sev
ouvodevovTal amnod TPakTkEG evdeielg. Koita tnv évtaon, to €idog tou blend oToUL ava@EPETAL, TIG YEUOTIKEG
VOTEG, TN OUMPOATOTNTA KOL TNV TIPOTEWVOUEVN XPNON. Av pila KAWOoULAX TipoTeiveTal yla coffee, unv mepipévelg
amopaitnta va Adpgel o lungo. Av Teplypa@etal wg Suvath Kat LSAVIKA Yot YEAQ, (0WG OKETN VO 00U (PAVEL

TILO TULKPN.

Emniong, dwoe onpacia ot agloAoynaoelg, oA StaPace TeG pe KPLTRPLo. Mo KPLTIKN Tou Agel “Sev pov dpeoe”
Sev PonbBa WSlaitepa. Mot KPLTIKI TIOU QVOQEPEL OTL O KAPEG elval KaAOG og cappuccino oAA& Bapug OkETOC, oov
Sivel mAnpogopia. To dlo kat oxdoAlr y Tn pory otn pnxavr. Av ToANOl XPAOTEG HE TIAPOMUOLX HNXOvN

aVaPEPOVV KOAR CUUBATOTNTA, Elval OeTIKO anuAdL

Note a&idel va aAAGEelg KaPouAa Kot TOTE v cAAGéelg ouvnOsia

Av évag Kopeg Sev 0OV OPETEL, TO TIPWTO EVOTIKTO £lval va oAAGEELG HAPKa 1} mixture. MepIkEG POPEC aUTO
glval owaoTd. ANeG QopEg apkel var dAAGEeLG TToodTNTA vEPOU, va kaBapioelg T pnxavh 1 va SOKIUACELG TOV
(6lo koe pe SLaPOPETIKO TPOTO. EXw TILEL KAPOUAX TIOU OKETN MOV PAVNKE LTIEPPOAIKG €vtovn, OAA& o€
cappuccino Atav egapeTikn. ‘Exw Tiel GAAN mou oe coffee Ntav yAukid kot kaBopr, oAA& ot freddo x&Onke

TEASIWCG.

Mpwv amoppiPelg Eva kouTi, kave SV0 N TPELG SOKIUEG. Miat WG espresso 0Tn owaTr TIOCOTNTA, Mia pe Alyo YoAa
av To ouvnBIlelg, Kal pio pe HkpOTEPN KXVALON. Av Kol TIAAL Sev gou Tatpladel, TOTE AMAWG SEV EIVOL O KOUPES

oou. Agv uTtapxEL Adyog va TILECELG TOV EXUTO OOU VO QXYOTINOEL KATL ETIELST TO AyOPOTES O€ TIPOTPOPAL.

O KOopeG 0TO OTL{TL TIPETEL VA elvat amdAduon, Ot CUPPLBACHOG TTov Bupiel k&Be TTpwi OTL ekaveg AdBog ayopd.
H ogla tTwv emdoywv omwg ot GetCoffee kawwouAeg eival akplpwg OtL gou Sivouv meplBwplo va Ppelg to

TIPOOWTILKO OOV ONEi0 LOOPPOTIAG: KOOTOG, EVKOALD, EVTOON, APWHID, KAXBNUEPLIVH CUVETIELQL.

‘Eva peaALloTIKO TTAGVO YiX va BPELG TNV AXYATINHEVH 00U KAYOUAQ

Av Eekvag Twpa pe GetCoffee iy av BEAelg va opyavwaelg Alyo KOAUTEPO TIG XYOPEC OOV, AKOAOVONCE [Lot ATTAR
Swadikaoia. Asv XpelAleTAL YELOLYVWOIO UE ONUELWHUATAPLO KOl XPOVOUETPO, EKTOC OV TO OTOAXUPAVELC.
Xpeldetal LOVo va ouykpivelg e Sikato Tpoto.

* Ayopaoe HKpn oKL amtd SV0 N TPELG EVTATELS, OXL MEYGAN TTOCOTNTA ATO pict AyvwaoTn €TAOYN.

* Aokipaoe k&Be kdyoula wg coffee atnv S epimov mogodTNTA, pe KaBapn pnxovn Kot idto vepo.

* Kpdatnoe pia Suvatn emdoyn yla yéAa A freddo kot pict Tiio looppomnpévn ylot OKETO KABNUEPIVO KAPE.

® PyYBuLoE TNV TOCOTNTA EKXVALONG Qv O KOPEG Byaivel aduvapog fi uTtePBOAIKA TILkpOG.

* MOALS Bpelg autod Tov oov Tatplalel, Tote aglomoinos GetCoffee pooPopEG YL KOAVTEPN TR aVA

PATCAVL

Me autr tn peBodo amoelyelg TG Tuxaieg ayopéq. Kol To Tlo onpavTiko, KatoAaBaivelg koAVuTepa TL
TIPOYHATIKA oou apéocl. MoAlol Aéve "BéAw Suvatd ka@e”, evw oTnv TPAEN BEAoUV YEPATO CWHA XWPLg
Kopévn TiKPGada. AAAoL Aéve “OéAw eAa@pU”, aAA& evvooUVv XopnAR o§utnTta Kot OxL aduvapn yevon. H Sokiun

EekaBapilel UTEC TIG AETITOUEPELEG.

H xaOnuepivr) moAutéAdela evog owotov coffee oto omitt



O koAOg kaég oTo ottt Sev xpetadleTal va elval TEPITAOKOG. Agv XpelAleTal var HETATPEYELG TNV Kouliva o€
MikpO coffee lab, oUTe va pdBelg OAeQ TIC TIOLKIAIEG KOKKOU KOUPE espresso KOl TIG TIEPLOXEG TIapaywynG. Av auTto
o€ eVOLOPEPEL LTTEPOXA. AV OXL, ULt CWOTH KAYOUAQ, KaBapr Unxovr Kol KA puBULoN TTOCOTNTOG OPKOUV YL

VQ TIVELG KOONUEPIVA KOUPE TIOU OE EVYXOPLOTEL

O GetCoffee ka@ég €xel vonua yla 6ooug BEAouV auTr akplBwg TV WooppoTtia. EukoAia xwplig adiagopia. Tiun
TIOU OTEKEL yla KaBnuepwvry xpnon. EmAoyég yio SLapopeTikd yovuoTa. ZUMBATOTNTA MHE HNXAVEG TUTIOU
Nespresso, Tou Bpilokovtal T o€ Tépa TIOAAG EAANVIKA OTHTIAL TO ONUAVTIKO €lval val N SLOAEYELG UNXOVIKA.
Mnv ayopdelg HOVO eTELSH KATL YPAPEL “€vTOVOo” 1 €TELdN €lval o€ TIPOOPOPA. AEG TIWG TIVELG TOV KAPE OOV,

TLOTE TOV TUVELG KOL TL TIEPLUEVELG OTTO QUTOV.

Mo péva, n KoAUTEPN KAWOoULAX elval ekeivn Ttov e§aavideTal amod tn okéWn oov. Agv 0 KAVEL VO QVOPWTIETOL
oV ETIPETIE VO ELXEG AYOPAOEL KATL GANO. Agv Xpeldletal SL1opBwan pe TIOAAR {axapn. Asv og Koupalel HETA amd
TPELG NuéPeG. Matdg to koupti, pupidel wpaia n kouliva, yepiCel To EAIT{AVL, TIVELG TNV TIPWTN YOUALA KoL N
pepa Eekvd Alyo koAuTepa. AuTO {NTAUE TeEAkA amo evav coffee oto omitl. ‘OxL va punBel téAela To KaAUTEPO

café tng MOANG, aAAX VA TIPOCPEPEL OTAOEPX UL [UKPT, TLLY, OTIOAQUOTIKY OTLYMA.


http://www.bbc.co.uk/search?q=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

