O mpwtog coffee oto OTiTL €XEL KATL TEAETOUPYIKO. MNATAG TO KOUUTT, OKOUE TNV aVTAX va SOUAEVEL, BAETELG
NV KPEPX VA oxNMOTIETaL 0TO QAIT(AVL KOL OKEPTECOL OTL (oWC TEAMKA Sgv XpeldleTal va katePaivelg kabe
Tpwi 0TO KOYE TNG ywviag MeTd épxetal n Sevtepn okEYN: yloti o évag Kaeg Bynke wpaiog kot o &ANOG
TUKPOG; MNati pa kAPovAa ypdpel évtaon eight kot pa GAAN 12; Tu onpaivel cupfatr pe Nespresso; Kot moco

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

Av Eeklvag Twpa pE KAWOULAEG, €8IKA av KOLTAG eTAoyEG OTw GetCoffee k&WWouAeg ylar TNV KaBnuepv oov
poutiva, a&idel va BAAELG HEPLIKE TIPAYHOTO O TAEN amtd TNV apxr). OxL he VYOG barista TTou PETPAEL yPAPEPL
OTOV TIAYKO KOL OE KAPEG O KOKKOUG TIPOTPOPEG KOLTAEL XVOTNPA AV TIELG «EOTIPECAKL>. AMA TIPOKTIKY, OTIWG
Ba Ta éAeya o€ évav @A TTou POALG TTAPE NXavn Kot BEAeL va Ttivel oTaBepd& KOAO Ka@E Xwpig var UTAEEEL pe

MUAOUG, tamper, KaBapLoPoUg YKPOUTE KOt SEKASEG SOKLUEC.

Ol KAWOUAgG glval o Tio eUKOAOG SPOPOG Lo espresso oTo OTIiTL, CAAK Sev eival OAeq iSleg. H Stapopd paivetal
OTO QPWHQ, OTO CWHO, OTNV EVTOON, OTO TOOO YAUKOG N TIKPOG Pyaivel 0 KOQEG OKOUA KOL OTO TWG
OULMTIEPLPEPETAL e YOAQ. Evag kahog GetCoffee kagég pmopel va cou KaAUWEL TO TIPWIVO EUTIVNHA, EVW LA TILO

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

Tu evvooUpe otav Aéue coffee og KAPouAa

O coffee, 0TNV KAQGIKN TOL HOPPR, EIVOL PLKPH TTOCOTNTA KAPE TIOU EKXVAILETAL UTIO TUEDN. ZTLG ETTAYYEAUOTIKES
MNXaVEG, o barista puBuidel dAeopa, 86an, xpovo, Beppokpaacia Kat TEDN. XTIG KAYOUAEG, Ol TIEPLOTOTEPEG Tt
QUTEG TIG OTTOPATELG £XOuV NON TIapBel ylax céva. O KaYEG elval aAeTEVOC, SOTOUETPNIEVOG KOL OPPAYLTUEVOG

0€ UIKPH KAYOUAQ, WOTE N HNXOWvN va TIEPATEL (£0TO VEPO PETO OTIO QUTOV e 0TaBepO TPOTIO.

AUTO £xel SUO peydAa TAsovekTAHaTa. MpwTov, N eukoAia. Asv XpeldleTal Va AepWoELG TIAYKO, Va QuYLoELg Kaupe
N va kaBapioslg kAslotpa. AguTtepov, N eMAVOANPYILOTNTA. AV piat KAWOUAQ gou &pede ONHEPD, KATA TIAOX

TBavoTnTa Ba oou apeoeL Ka apLo, apKel va NV oAAGEELG TTIOAY TNV TTOCOTNTA VEPOU 1 TN HNXAVH COU.

YTidpxel OPWG KOl VoG TIEPLOPLOUOCG. ETeldn) dAa eival mpokaBoplopéva, dev exelg Tnv Sla eAeuBepia ov B
€lxeq pe pua xelpokivntn pnxavn coffee. Aev pmopeic va cAAGEelg To dAeopa, oute tn §don. Mmopeig dpwg va
ETINPEACEL OPKETA TO TEAIKO QMOTEAEOHO HEOA QMO TNV €MAOYN KAWOUAQC TO HAKOG TOU KA®E, TNV
TPoBEppavan, To KaBapo vepd KAl TN ouVTAPNON TNG KNXOVAG. AUTA T PIKPA TIPAYHATA KAVOLV HEYOAVTEPN

Sapopd amnd 6oo pavtaletal KATIOLOG aTNV OPXH.

ZUHBATOTNTA: TO MPWTO TMPAYHA TIOU TIPETEL VX KOLTAEELG

Mpw evBouolaoTteiq pe yevoelg, evtaoelg kal GetCoffee mpoopopég, koita TN ouvpPatdtnta. Ol TIEPIOTOTEPEG
KAWOUAEG TIOU KUKAOQPOPOUV OTNV ayopd& QVOQPEPOVTAL OE OUYKEKPIUEVO ovoTnupa. Otav BAEmelg tov Opo
GetCoffee Nespresso 1 k&WouAeg ovpfotég pe Nespresso, ouvnOWG HAGUE Yl KAWOUAEG TIOU TapLldlouv o€
pnxavég Tumou Nespresso Original. Asv onuaivel anapaitnta 6Tl Taptélovv o Vertuo, Dolce Gusto, Lavazza A

Modo Mio i} GAAat cuoTHpaTA.

AuTO ival eva amd ta o ouXVEa AdBN Twv apxdpLwv. Ayop&louv Lo OLKOVOULKH cuokevaoia emeldn gaivetal
KOAR gukatpia, yupiouv omitt kat damiotwvouy OTL N K&WovAa dev pmaivel kav otn pnxovr. Ot kKAWouAeg
HOLA{OUV HLIKPEG KOl OTAEG, OAAX T CUOTAHOTO €XOUV OLOPOPETIKO OXNHQ, Sidtpnon, Tieon kol TPOTO

EKXVALONG.


https://allconnected.gr/kapsoyles-kafe-ston-choro-ergasias-grafeio-omada-kai-epicheirisi/

Av €xelg pnxowvn Nespresso Original 1 oupfoatn, TOTe €x€lg TIOANEG ETILAOYEG OTNV EAANVIKNA ayopd. Ekel pmaivouv
oto Taxvidt kat ot GetCoffee kAPOULAECG, IOV TUXVA evSLAPEPOUY OTOUG BEAOLV TTOIKIALG XWPIG VO TIANPWVOUV
K&Bs Qopa TWEG boutique. Av €xelg GAAN unxavn, SlaPooe TPOCEKTIKA TNV TEPLYPAPN TpoildvTog. Mnv

OPKEOTELG 0TN pwToypaio. Mia KAPouAa Tou «potdlel» CUPPBATH UTopEl va punv sivadt.

‘Evtaon 8&v onpaivel mavta Ka@eivn

H évtaon eival iowg n o mapegnynpévn evdelEn ot k&APouldec. MoArol PAémouv 10 1 12 kot oké@TOVTOL
«oUTOC Ba pe EuTvNoe». TNV TPAEN, N EVTAON CUVOEETAL TIEPLOCOTEPO HE TO YEVOTIKO TIPOPIA: TOCO OKOVPO
glval 1o kafovupdlopa, TOoN TUKPASA £XEL TIOCO YEPATO CWHA Sivel, TTOoO evtova apwpata Byddel. Asv gival

a&Lomiotog SelkTng Kaeivng.

‘Evag okovpa kaBoupdiopévog espresso pumopel va potdlet o Suvatdg meldn €xeL EvTovn TUKPASA, KATIVIOTEG
VOTEG Kall fapV owpa. EVag TILO avoLyTOG 1 HEOXIOG KAPEG UTTOPEL VA €XEL TIEPLOTOTEPN 0EUTNTA, TILO PPOVTWON
APWHOTO KoL AtyoTepn TIKPASQ, OAAG va NV Elval amapaitnTa TIo «EAa@PUC» o€ kageivn. Av pmaivel robusta
oto blend, ouvBwg avefaivel To cwpa, N KpEpa kat n aioBnon dVvapung. H arabica divel ouxva meplocdTepn
OPWHOTIKN AETITOMEPELD, YAUKUTNTA KOl KABopdTNTA, OV KoL auTd €EXPTATAL TIOAD OTtO TNV TIPOEAEVON KAl TO

Kooupdiopa.

Mo kamotov Tov Eekva Twpa, Ba TPOTEWVA Vo N SLoAEEEL PdVO TIG TiLo SuvaTeg KAWOUVAEG. Elval SeAeaaTiko,
EOIKA oV TIVELG TOV KOPE OOV OKETO Kol BEAEL «va katoAafaivelg ka@e». Opwg n Kabnuepv amdAauon
ouxVa Bploketal otn péon. M évtaon yupw OTO 7 PE nNine, avaAoya Pe TNV KALOKO TNG ETALPELOG, UTTOPEL va
€lval TILO €UXAPLOTN YL TIPWLVH XPNRON OO UL TIOAD OKOTEWH KAWOUAX TIOU HETA aTtd Alyeg LEPEC KOUPALEL

TOV oupavioko.

NMwg va SLaAEEELg TNV TIPWTI OOV GELPA OTIO KAWYOUAEG

2NV apxn Sev xpetdletal va Bpelg «tnv KOAVTEPN KAWOUAa». XpeldleTal VA XOPTOYPAPATELG TO YOUOTO GOU.
AUTO yiveTal TILO ypNyopa av TIAPELG SLAPOPETIKA TIPOPIA KoL T SOKLPAOTELG pe TOV (Sl10 TpoOTo. MnVv oAAGleELg

KG&Be @op& PAIT{AVL, TTOCOTNTA VEPOU KL YOAQ, YTl PeTd Sev Ba EEPELG TL 00V Gpeoe N TL 08 EVOXANCE.

Ml koAl TipWTN ayopd Umopsl va TepAapPBavel éva looppomnuévo combination, éva o duvatd, éva o
OPWHOTIKO Kol (owg éva decaf av mivelg kape opyd to amoysupa. Av paxvelg GetCoffee EAGSa, Ba
OLVAVTNOELG OUVNOWC OPKETEG ETIIAOYEC YLt SLPOPETIKA YyouoTa, amo kAaolko GetCoffee coffee péxpt mio
EVTOVA XOPUAVLIa Yot 600u¢ BEAOUV Ka@E e owpa. To onPavTikd ival va pn SECUEVTELG aTO TNV TIPWTN HEPA

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

Exw &€l apkeToUg va Ttapvouv a hundred k&WouAeg amod éva xappdvi Ttou Sev €xouv SOKIUATEL, ETELSN ETUXQV
o€ TIPOOPOPA. MeTd Tivouv PETPLO KaPE ylar SV0 PAVEG | Tov «owlouvv» pe YoAa kat {axapn. Ot GetCoffee
TPOOPOPEG pTtopovv va a&ilouv TOAY, e8Ik av &Epelg Adn TL oou apéosl. MNa TNV mpwtn SOKIUN, OUWE, N

TIoKA i glvat TILo XPNOLUN amo TN HEYAAN TTOCOTNTA.
Mo va Bpelg 1o ypriyopa To 0TUA 0oV, SOKIPOoE KAWOUAEG e UTOV TOV ATIAO TPOTIO:

1. dTid&e kaBe kaPovla wg coffee, epimou 25 pe forty ml, xwpig yoAa kot xwpig {&xapn oTnv TpwTn YOUALAL.
2. Xnpeiwoe av gov a@nvel TIKPASa, 0&UTNTA, YAUKUTNTA 1) KATIVIOTH €Ttlyguon.

3. Aokipaoe TNV Sta KAPoLAa GAAN pEPa WG lungo PoVo av N eTALPELR TO TIPOTEIVEL I AV AVTEXEL YEVUOTLKAL

4. Av mtivelg yoAa, kpata pio kapouvAa amd kaBe eidog yla cappuccino 1 freddo cappuccino.

5. Mnv kpivelg amd pia pévo ekxVALON av n pnxovn ATav Kpua 1 Xpetdletal a@oAdTwon.



Autn n pikpr Sladikaoior akoUysTal OXOAAOTIKY, CAAX oTnv TIPA&N BEAsL Alyeg pépec. Metd Ba E€pelg av oe
Tpafdve oL €vTovol, OL COKOAQTEVIOL Ol ENPOKAPTIATOL 1 Ol TIIO QWTEVOl koedeg. Kot Ba ayopalelg pe

olyoupLa.

To pRkog Tovu ka@é aAAadel Tax TAVTA

2TIG UNXOVEG HE KAWOULAEG uTtdipXouv cuvriBwg Svo Baoikd koupTtid, coffee kat lungo. MoAloi tatovv lungo yx
va yepioel TteploodTEPO TO PALT{AVL, OKOPX KAl OTAV N KAWOULAX £xel oxedlaoTel yla espresso. Ekel apxilouv ta
npofApata. ‘Oco TEPLOCOTEPO VEPO TEPVAEL HEOO QO TNV (Sl TTOCOTNTA KOYE, TOOO QUEAVETAL N
TBavoTNTA Vo Byouv TILKPES, EEPEG KAL AXOAPEG VOTEG. Agv TTAPVELG ATIAWG «TIEPLOCOTEPO KAPE». Maipvelg dAAN

EKXVALON.

lNa coffee, éva evpog 25 pe 40 ml givar ouvnBwg aoPoAéG. AV 0oL QPETEL TILO CUUTIVKVWHEVOC, Sokipaoe 25 e
30 ml. Av tov BéAslg Alyo Tiio amaAo, Tyatve pog Ta 40 ml. Na lungo, ot TocoTnTEG avePaivouy, oAA& Sev
TapLtadouv OAeg oL KAYOoUAeC. Kamoleg yivovtatl veEpouleg, GAAeG Tiikpi{ouv. Av n k&WouAa eival Tilo Suvath, e

robusta 1 okoUpo KABoVPSIoNa, PTTOPEL VO 0TOOEL KOAUTEPQ OF PeYOAVTEPN EKXVUALOT, OAAG SV Elval KaVOVaG.

Eval TIPOKTIKO KOATIO €lval v QTIAXVELG TIPWTO espresso Kol HETE, av OEAEl PeYOAUTEPO POPNUL, VO
TpooBETelg (€0TO VEPO XWPLOTA. AUTO poLdleEl TIEPLOCOTEPO ME americano Kol ouxva Pyddel mo koBopo
OTIOTEAETUA ATIO TO VO QPNOELG OAO TO VEPO Va TiEPAaEL amd TNV k&PouvAa. H Stagpopd paivetal dlaitepa o

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

H punxavn 0éAeL Aiyn @povTtida, oxt pavia

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

Ba Byel KaTWTEPOG aTd AUTO TIOU YTTOPEL.

To vepo otnv EAAGSa Slopépel TTOAD OO TIEPLOXN OE TIEPLOXN. 2E OPKETEC TIEPLOXEC ElVOL OKANPO, OTOTE TX
aAata poadsvovtal ypryopa. Av XpNOLUOTIOLEI TN UNXovh KaBnpepwad, n a@oAdtwaon k&Be VO UE TPELG UAVES
MTIOPEL VA glval Aoyikr), 0AA& oUTO €£0PTATOL OO TN OKANPOTNTA TOU VEPOU Kal TN Xpron. KAmoleg punxoaveqg
gxouv evoelfn. Av Sev €xeL n Sikn gov, apatrpnoe onuadia: o apyn pon, o BopuPwdng AslToupyia, KOPES

Tou Pyaivel Atyotepo {eaTOG, YeUOon Tov poldlel Baumn.

Mpwv TOV TPWTO KOPE TNG NUEPOC, PonB& va Tpe€elg Alyo vepd Xwpig KAYOUAQ. ZeoTaivel TO KUKAWHO KOL TO
ATy, evw EemAével uTIOAEiPOTO amtd TNV Tiponyovpevn xpron. Eivat pikpn kivnon, oAA& kavel Stapopd,
ELOIKA TOV XELUWVA I} OV XPNOLUOTIOLEIG XOVTPO KEPAMIKO PAITLAVL TIov Tpafael Beppotnta. O espresso sival
MIKPOG 0€ TTOOOTNTA, APA KPUWVEL ypriyopa. Eva kpvo @AIT{AvL UTtopel va TOV KAVEL VO PaiVETAL TILO €TTITTESOG
KOl TIKPOG.

Kpépo: wpaia etkova, aAA& 60Xt OAOKANPN N LoTopix

H kpépa otov coffee eivar eAkuoTikn. Alvel T TNV KAPETLY, BEAOVSIVN ETILPAVELD TIOU £XOUNE CUVOEDEL [IE TOV
«OWOTO» KAPE. LTI KAYOULAEG, el0IKA o€ blends pe robusta 1} pe ouykekpiuévo Pabud kafoupdiopatog n kKpEpa
pTIOpEL v eival TAoVoLa kol oTtaBepr). AuTd Sev onpaivel TTAVTA OTL O KAPEG elval KOAUTEPOG. ZNHAiVEL OTL EXEL

OUYKEKPLUEVN OVOTOON KOL EKXVALOTNKE PE TPOTIO TIOU TIAYISEVOE AEPLA KAL EAXLD OTNV ETILPAVELQ.

‘Evog Ka@EG pe AlyOTEPN KPEUD UTTOPEL VO €lval TILO APWHATIKOG KOL TILO YAUKOG. ‘Evag pe EVTUTIWOLOKN KPEUQ

prtopel va givat Tikpog r adelog. Kpive Tov ka@é amd 1o oUVOAO: ApwHa HOALG ByEL, TIPWTN YOUALY, CWHO OTO



OTOMQ, ETYELON META ATO MO0 AeTTO. Av 0 KAveL vor BEAelg SeUTEPN YOUALA XWwPIG va PAXVELS OUETWE

&xapn, €XELG BPeL KATL KOAO.

2T SOKLEG e OIAOUG, EXW TIAPATNPNOEL OTL OCOL EEKIVOUV TWPA EVTUTIWOLALOVTAL OTIO TNV KPEPD, OAAX HETA
oo HEPLKEG £BSOPASEG apXiloUV VO TIPOTEXOUV TIEPLOCOTEPO TNV eTtlyeuon. Ekel exwpifouv ol KAWOoUAeg TTov
TaPL&{OVV TIPAYHUATIKA 0TNV KaBNuepoOTNTA. Evag Ka@ég ou pupidel wpaiot oA a@rvel Kapévn Tiikpa Yl

Séka AeTttd SUOKOAX YlveTaL QYA EVOG,

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

Aev vTtapXEL P KAPOULAX IOV va elval IdavIKN Yyl OAa. Mo OKETO espresso, UTopel va Be¢ LooppoTiia, Gpwua
kot koBapr emiyeuon. MNa cappuccino, xpeldleoal kage mou dev efapavidetal péoa ato yaAa. MNa freddo
espresso, OEAEIC €VTOON KOl CWHQA, YIOTL O TIAYOC OPALWVEL TO ATMOTEAECUO KOL XOUNAWVEL TNV OXPWHIATIKNA

gvtaon.

Av Ttivelg kupiwg cappuccino, Sokipaaoe o Suvatég kKaWouAeg. Eva combination pe o yepdto owpa B otodet
KOAVUTEPO QTEVOVTL OTN YAUKUTNTA TOU YOAXKTOG. Av N KAYOLAX ivat TTOA) AETTTH KL QPWHUATIKY, UTTOPEL vt
xoBel. Auto Sev anuaivel 0Tl xpeldleoal TAVTA TNV TILO €VTOVN €TAOYH, 0AAX Xpetdleoal KATL he Sour. XTov
freddo cappuccino, Tot TIPAYHATA YIVOVTOL OKOUX TILO OTAULTNTIKE, YT UTaivouv Tayog Kot KpUo appOyaAa.

Ekel oL k&PouAeg pe évtaon 9 kat Tavw, avaAoya pe TNV KAPOKS, cuxva amodidouv KoAUTEpQ.

lNa freddo espresso oto oTtity, éva pkpd PUOTIKO gival va pn TLAXVELG UTTEPPOALKE LoKpU Ka@E. AVo KAWOLAEQ
coffee, xTumnuéveg pe TtAyo, Sivouv cuvrRBWG TiLo YeUATO amoTeAeopa amd pia kapouvAa Tpafnyuévn wg lungo.
Noau, kooTilel TeplocoTePo. AANG av BEAELG yeUoNn KOVTA g€ aUTO TIOL TIALPVELG €§W, N TTLKVOTNTA HETPAEL. Mia

KAWOUAQ e TIOAU VEPO KOl TIOAU TIAYO CUXVA KXTOANYEL O KAPE TIOU HoLalel adVVAROG Ao TNV TPITN YOUALX.

NM600 KOOTI(EL TPAYHATIKAX O KAPEG HE KAYPOUAEG

To kooTOQ €ival évag amd toug Adyoug Tou ToAAol Yaxvouv GetCoffee mpooopéc. H TR ava kapouAx
SlopEpel avAdAoya PE TN PAPKQ, TNV TTOGOTNTA, TN OELPA KAL TO AV UTIAPXEL TIPOCPOPA. AV TIVELG EVav KOQE TNV
npéEpa, N Slaopd Alywv AeTTwy avd KaWouAa Sev paivetal SpapaTikr). Av oTo oTiTt Ttivouv dUo &topa amd

SV0 kaedeg, TOTE N unviaia Stapopd yivetatl oaadnTn.

A¢ 1O S0UPE TIPOKTIKA. Mg €vav Ka@E TNV NUEPQ, KATAVOAWVELG Ttepittou 30 k&WouAeg Tov prva. Me d0o dtopa
Tou Ttivouv amd SUo kapedeg, PTavelg Tepimov Tig a hundred and twenty. Ekel pia Stagpopd 10 Aemtwv ava
K&YouAa onpaivel Tepimou 12 eupw ToV PAVA. Ze évav XpOvo, auTto Sev eival apeAntéo. Ao tnv GAAn, av n
@ONVOTEPN KAYOLAX SeV 0oL OPETEL, eV EXELG TIPAYHUATIKA KEPSITEL. ATIAWG TIANPWVELG ALYyOTEPO YLt KATL TIOU

ATOAQPAVELG ALyOTEPO.

H koAUTepn otpatnyikn ival va Bpelg SU0 1 TPELG KAWOUAEG TTOU TOL APETOLVV KAl PETA VO TIAPAKOAOVBEIC TLG
TIHEG TOuG. O peydieg ouokevaoieg ailouv otav &€pelg To Tpoldv. Ot mpooopég a&ilovv Otav dev oe
OTIPWYVOUV 0 ayopd Tou Sev Ba ekaveg oMwe. Av BAgmelg GetCoffee kAWouAeg oe TTaKETA SOKIMAG, QUTA

MTIOpEL va glval TTo Xpr oL oTnv apXh amo Eva LeyAAO KOUTL evOG HOVO XOPHOVLOV.



AmtoOnkeuon: pikpn AeMTONEPELR, HEYAAN Slapopd

Ol KAWOUAEG TIPOCTATEVOLV TOV KAPE TIOAU KOAUTEPO QTIO EVA QVOLYHEVO OOKOUAGKL OAECHUEVOL KAPE, OAAK
Sev elval paykég. H €otn, n vypaaoia kat o nAlog Sev BonBouv. Kpdtnoé teg o Spoaepo, ENpo onuElo, HoKPLA
oo POVPVO, TIAPABLPO 1 VTOUVAATIL TIAVW QTO KAPETIEPA TIou (e0TaiveTal oUXVA. Agv xpelaletal Puyeio. To

Puyeio Qépvel uypacia kot PUPWSLEG, EBIKA av oL KaPouAeg Sev gival og dPoyn cuokevaaia.

Av ayopddlelg TIOANEG KAWOUAeG padi, dvolye TpwTta TIG TIOAXLOTEPEG. KoAd elval val pnv KAVEL, OTOK YL
UTIEPPBOAIKA HEYAAO SIAOTNHO, €KTOC av N KaTtavdAwon oto omitt eivat vPnAn. O ka@ég xdvel oTadloKd
QPWHOTIKA (WVTAVLY, OKOMO KOL OTAV Elval KOAG CUOKELAOPUEVOG. Agv Bal XOAADEL OTIWG EVA (PPETKO TPOPLUO,

OAA& pmopel va yivel Tio eminedog.

Mou €xel TUXEL VO TILW KAWOUAEG TIOU Eixav HEIVEL OE VTOUAATIL KOAOKALPIVOU OTILTIOU YL MAVEG TIAVW Omo
kou(iva, pe (¢otn Kot vypaocio. Asv NTov aKATAANAEG, OAAG eixav Xaoel oxeddv OAn Tn Ppeokdda Toug. O idlog
KWOLKOG, ayopaopévog Eava Kal amobnKeLUEVOG OWOTE, €ixe TIOAY KOAUTEPO APWHO. AUTEC Ol AETITOUEPELEG

Sev paivovtal otnVv apxn, cAAG dTav Tivelg kaBnuepva coffee, Tig kataAaBalvel.

Ta cuvnOopéva AaOn Twv Mpwtwv gfdopadwv

‘OMot k&voupe HePIKA AXBN Otav EeKvApe. To KOAO pe TIG KAYOUAeG eival OTL SlopBwvovtal eVKoAa. Agv

XpetadeTal EOTMALONOG, POVo Alyn TTPOCOXH OTn pouTiva.
Ta o guxva A&OnN gival autd:

1. Xpnolpomoteig k&Bs kKaWouAa wg lungo yla va yepioel To QAIT{AVL, aKOMO KL av TIpoopileTal Yo espresso.

2. Aev tpoBeppaivelg Tn pnxavn kat to PAT{Aav, oTtoTE 0 KAPEG Byaivel XAlapdg.

3. Ayopddelg peydAn toodTNTA amd AyvwaoTn KAPOUAX PHOVO ETELSN NTAV OE TIPOGPOPAL.

4. Kpivelg tnv moldtnta pévo amd TNV KPEPA KAt OXL oo YeUOn, APWHO Kol ETtiyguon.

5. Zexvag TNV apoAdTwaon HEXPL N KNXov va apxiosl va SUCKOAEVETAL.
Av amo@Uyelg T, €xelg NON kavel tn pon Sadpopn. H GAAN pon eival var SOKIUACELG e avoLXTO HUOAO.
Mmopel va avakoAUWELG OTL O KOQEG IOV VOUL(EG TG Ba cou apéoel Sev lval o kaBnuepvog oov. Mrmopet

eMiong va PPeLg U To AT KAWOULAa Ttou TiiveTal guxdplota Xwplg {éxapn, eVvw TOALOTEPD TIOTEVEG OTL

BEAeLG pOVO TIOAV SuvaTo espresso.



Zayopn, YEAX KOL TTPOCWTILKO yOUOGTO

YTIapXEL Pl TIEPLTT QUOTNPOTNTA YUPW QTO TOV espresso. KAToLloL ETIEVOUY OTL TIPETIEL VX TIIVETAL OKETOC,
0AAWG eV «peTpasl». H oAnBeta elval TILO amAR: 0 KOPEG TIPETEL Var ooV apéacl. Av Badelg Atyn (axopn, BAAe.
AV TOV TIPOTIHAG ME YOAQ, o Xapd. To povo mou agidel va kKavelg otnv apxn eivat va SoKIPAoELG KOs vea

KAWOUAQ OKETN, €0TW YLA pia YOUALS, YL VO KATOAXBELG TOV XOPOKTHPA TNG.

H {axopn KoOAUTITEL THKPASa Kol 0§UTNTA, OAAX UTTOPEL Vo KPUWEL KAl EUXAPLOTEG VOTEG. TO YOAX HOACKWVEL
TOV KOE, TIPOTOETEL YAUKUTNTA KOl CWHO, OAAX HELWVEL TNV EVTAON TWV APWHATWY. AV HIot KAWOUAX 0OV
@aiveTal Alyo eTOETIKN OKETN, UTTOPEL v elval EEXLPETIKN O€ cappuccino. Av pa &AAN ivat @iva Kot dpwUATIKNA

wg coffee, umopei va e§apaviotel og peydo latte.

Mo QUTIKA POPHRHATA, TA TIPAYHATA SLAPEPOVY OPKETA. Bpwpn kot apuySaAo €xouv SikO Toug dpwpa Kol
yAukUTnTa. ‘Evag oAU nmiiog coffee pmopei va xaBel, evw €vag TILO 0OKOAATEVIOC 1 ENPOKAPTIATOG UTTOPEL vV
Séoel Opop@a. AV XpnNOLUOTIOLELG PUTIKO pOPNUA, SOKIHOOE KOPESEG e TILO YEUATO CWHA KoL AlydTEPN €VTOVN

o&utnta.

Decaf kol ATMOYEUHATIVOG KOUPEG

O decaf otig k&PouAeg €xel BeATIWOEL TTOAD o€ oxéan pe ouTd IOV BuPOVVTAL OPKETOL ATTO TIOALOTEPQ. AgV Elval
TAVTA (Sl0g HE TOV KAVOVIKO KOE, oAAX pTtopel va ival amoAouoTikog, €0IK& av BEAELG TN yevon Kol TN
ouvnBsla Xwpig va eMNPeAoeLg ToV UTVO 0ov. Mo avOpwTIoug TIoV THVOUV KOPE PETA TIG 5 1) TIG 6 TO amdygupa

Kol HETA SuokoAgvovTal va KolnBouy, pia koA decaf kapouvAa agidel va uttdipxel 0TO VTOVAATIL.

Agv avTidpovv 6Aot To (8lo atnv Kageivn. AAOG Tiivel espresso oTiG nine To PPAdu Kal KOUATAL OOV TIETPQ,
GAAOG Ttivel cappuccino oTig four kat oTpLpoyupilel pexpL apyd. Av avnkelg otn SsUTePN Katnyopia, Kn PAETELG

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

Ye yeuoTikO eminedo, ol decaf k&PouAeg ouxva Taplddouv KOAUTEPO WG espresso 1 He Alyo yaAa, Topd wq
TIOAU HOKPU pO@NUa. @EAouv Tpogoxr oto vepod, yotl av Tig Tpafnéelg vmepBoAikd, pmopel va fydAouv mio

ypriyopa &npr emiyevon.

MNMote adidel va avéPelg emimedo

AV PET& OO KOLPO He KAWOUAEG apXIOELG VO aVOPWTLIECAL YO (PPECKO GAEOUD, SLOUPOPETIKEG TIOIKIALEG Ko
TepLoooTEPN Xelpokivntn Sadikaoia, lowg kamola otiypn va BeAnoelg pnxovn coffee pe poAo 1 exwploto
€€omALopO. Agv gival amapaitnTto. Ot KAYOUVAEG €xouv Adyo UTapEnG: ToxUTNT, KaBapldTNTA, 0TABEPOTNTA,

MIKPO OTTOTUTIWHA OTOV TIAYKO. [t TTOAAK oTtiTIe, ouTO eivat akpBwg To {NTOVUEVO.

H avafaBuion éxel vonua av amoAapfavelg tn Stadikaoia, OxL HOVO To amoTéAeopa. Mo KaAr Xelpokivntn
pnxovr BéAeL xpdvo, xwpo, kaBdaplopa kot StxBeon yla SOKIUEG. Oa TIETAEELG KAPE PEXPL VO TIETUXELG CQAETHO.
Oa oAA&Celg puBpioelg 0tav oAAGleL 0 KapdG 1 O KOPEG. Oa HaBelg TTOAG, oA Bor SOUVAEWELG YLt TOV KOE

oov. ME TIg KAWOUAEG, TTOTAG KOUUTIL KOl 08 AlyOTEPO ATIO €V AETITO TTIVELG.

Mo apxd&plo, 0 KOGHOG TWV KAWPOLAWVY gival LOAVIKOG Yl va eKTIAOEVTELG TOV OUPAVIOKO GOV XWPIG HEyAAO
KOOTOC €l066ou. MabBaivelg Tt onpaivel Tiikpdda, cwua, oVTNTA, dpwia, emiysvon. Mabaivelg av TIPOTIUAS
arabica, blends pe robusta, okoUpo | peoaio kafovpdiopa. Auth n yvwaon Ba oou Qavel XpNolun eite HEIVELS

OTIG KAWOUVAEC eite TTpoxwpnoslg GetCoffee Nespresso apydtepa o€ IO amattNTIKO EEOTIALOUO.

H xaBnuepivn poutiva movu Byadel otabepa kAo espresso


https://www.washingtonpost.com/newssearch/?query=GetCoffee%20Nespresso

O KoAUTEPOC KAPEG OTO OTTL Sev €lval TTAVTO O TILO OTIAVIOC 1) O o aKPLPOC. Eival autdg Tou TeTuxaivelg
oTaBepd, XWPIG var oKEPTETOL TIOAD, TIG kaBnpepveg Tou Pialecal kot Ta LAPPata Tou €XElG XpOVO va TOV
amoAooel. Me W kaBopr) Unxovr, owoth KAYOUAX Kol AOYIKN TIOOOTNTA VEPOU, HUTOPEIG VO EXELG

OTIOTEAECOL TIOU OE LKAVOTIOLEL TIPOYLOTLKAL

Av xpnouototeiq GetCoffee espresso 1 GAAeq oUUBATEG KAWOUAEG, KPATA piat oA Aoytkn. AldAee pe Bdon tn
Xpron. AANOG KOQEG YL OKETO TIPWLIVO espresso, GAAog yla freddo, dAAog yla cappuccino. Mnv a@nvelg
Hnxavn xwpic epovtida. Mnv Tpafdq k&Bs KAPoULAa PHEXPL VO YERITEL HEYAAN KOUTIA. AOKIpale TPV ayOPATELG

MEYOAEG TTOoOTNTEC. Ko oTav Bpelg SUo xappavia Ttouv oou Taptalouy, KpATnoe Ta wg otabepn Bdon.

H opopold otig kaWouleg eivat 0Tl kévouv tov coffee Tpootto. Aev xpeldletal va EEPELG TA TIAVTO ATIO TNV
mpwtn efSopdda. Xpetdletal povo va mapatnpeiq Tt mtivelg. Av évag GetCoffee kapég oou divel wpaio Gpwpa
TO TIPWI, Vv OTEKETAL KAAX OTO YAAQ, av Sev a@rvel SUCAPEDTN TIKPA KOl AV 0€ KAVEL VO VUTIOMOVEIG YLt TNV

ETIOPEVN KOUTIQ, TOTE £XELG Bpel TOV Spopo oov. Ol Aetttopépeleg Ba €pBouv pdveg Toug, piat kAYouAa Tn QopA.



