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
PAITCavL. Av €xelg ouvnBioel va Tiivelg espresso 6w, EEPELG KOAX OTL 0 TINXNG aveRaivel ypryopa. OEAE owla,
owoTn KPEUa, KoBapd APWHQ, €TIygUon TIOU MEVEL ELXAPLOTA Kol OXL TIKPA. Ekel apxilel 1o TpaypaTikod

EVOLOPEPOV E TIG KAWOUAEG.

O GetCoffee ka@eg xeL pmel Suvatd otV KaBnuepOTNTA oWV BEAouy Evav a&LOTILOTO espresso oTo OTITY,
XWpPIg va PTAEKOLV e HUAOVG, Ypappdpla, tamping kot kaBdplopa portafilter. Ou GetCoffee kawouAeqg
amevBuvovTal akpPWG o AUTO TO KOWO: 08 avBpwWToug IOV BEAOUV €UKOALR, OAAG Sev BEAOLV v TILOUV KATL
eminedo N mpoxelpo. Kat emetdn n ayopd XL yeULOEL ETIIAOYEG, ATIO OLKOVOULKEG CUMPBOATEG KAWOUAEG HEXPL TILO
Waitepa blends, a&idel va SoVpe TL TIPAYUATIKA KAVEL TN SLopopaA.

Aev gival 0Aeg oL k&WovAeg (Sleg, akopn KL av praivouvv otnv GetCoffee kawég Tipég (Sl pnxavn. H mpwtn
VAN, 10 KaPoupdiopa, n &Aeon, n oteyovoTnTa TNG KAWOLAQG Kol N @peokdda emnpedlouv Evtova TO
amoTéAsopa. Exw SOKIUAOEL APKETEG KAWOUAEG O OLKLOKEG HNXaVEG, o€ kouliveg Qidwy, og PIKpd ypogeia Kol
o€ OTiTIa OTIOV O KOWEG TriveTal e oxedov emayyeApaTikn cofapotnta. H Swamiotwon sival amAn: pa KoAn
KAWOUAX UTIOPEL VO CWOEL eval BLOCTIKO TIPWIVO, OAAG Lot LETPLA KAWOUAD QAVETAL APECWS, OCO KOAN KL Qv

glval n pnxown.

Tu onpaivel “avBevtikog coffee” otav pAGHE yiax KAPOUAEG

O owBevTIKOC espresso Sev elval amAwg Evag Hkpog Suvatog kagég. Elval ekxVAlon umd mieon, cuvnBwg ot
MIKPN TIOCOTNTQ, ME CUUTIUKVWHEVO GPWHD, YEUATO CWHO KOl KPEUO OTNV ETILPAVELN. XTO OTITL, EOKA WE
pnxovr k&youdag, Sev avamopdyelg akplBwg to meEPIPAAAOV evog kahou area of expertise coffee shop. Asv
EXELG PPETKOOAETHUEVO KOUPE SEVTEPOAETITA TIPLV TNV £KXVALON, oUTe barista Ttou puBuidel Tov pOAO avAdAoya e
TNV Vypoaoia TNG NHEPOC. EXELG OpWG 0TABEPOTNTA, TOXVTNTA KOL VOl OTIOTEAECO TIOU UTTOPEL VOl Elval TTOAD

QTIOAQVOTLKO, OV ETUAEEELC CWOTA.

Ot kaWPouAeg TUTTOV Nespresso £XOUV CUYKEKPLUEVO OYKO KOPE KAl SOUAEVOUV [E LNXOVEG TIOU EIVOL PTIOYHEVEG
yla otaBepn) Tieon kat pokaBoplopevn por). Autd onpaivel 0Tl To TEPOWPLO TTAPEUPAONG Elval HKPOTEPO.
Aev pmopeig va oAAGEeLG TN SOoN, oUTE va SlopBwoELg EUKOAX TNV GAean. Apa OAn n SOVAEL £XEL YiveL TIPLY

(PTAOEL N KAYOUAQ OTO OTtiTL oov. EKel peTPAEL N TTOLOTNTA TOV COMbO KL N TEXVLIKE TOU TIOPAywyou.



https://cpress.gr/getcoffee-kafes-odigos-agoras-gia-na-vreite-ton-idaniko-kafe-online/

Otav pdpe yiox GetCoffee Nespresso cupBatéq KAWOUAEG, TO TIPWTO £PWTNHA VAL TIPAKTIKO: £PappOlouvV
owaTa oTn unxavn; TpumovvTtal kaBopd; TPEXEL O KAPEG L€ KAVOVIKN pon 1 TiviyeTal n unxovr; Metd épxeTal
n yevon. Evag kahog GetCoffee espresso Tipémel va €xel logoppoTiia. Av givat Suvatog, va Unv gival Kapévog. Av
€lval apWHOTIKOG, VA pNV €lval VEPOUADGG. Av €xel TUKPASQ, Vo CUVOEETOL e KOKAO 1 Wnuévoug &npoug

KOPTIOUG, OXL UE OTAXTN.

MNnati ol kAPouAeg Exouv kEPSioEL TOGO KOGHO 0TV EAAGO

Itnv EAAGSa o kapég gival oxeddv kowwviky yAwooao. Nivoupe freddo espresso oto xépl, cappuccino oto
YPOYELO, EAANVIKO OTO OTITL TNG YLOYLAG, QIATPOU OTav BEAoupe KATL TILO ATILO, KAl TTAov coffee oto omitt pe To
TATNUA €VOG KOupTiov. H &vodog twv kaouAwv Sev gival tuxaio. Ot puBuol GAAa&av, Ta oTtitTia YépLoav
MIKPEG HNXOAVEG, KOl O KOOUOG APXLOE VA PAXVEL TPOTIOUG VO HELWOEL TA KAONUEPLVA €08 Xwpig var KOYEL TNV

amoAouon.

‘Evag kapég am’ €§w pmopel sukoAa va kooTilel amd SU0 €wg TECTEPA EVPW, AVANOYA HE TNV TIEPLOXN KAl TO
KoTdoTnua. Av TIVELG évav TNV NEEPQ, TO HNViaio kOoTog aveBaivel ypriyopa. Me kayouleg, to kdOOTOG avda
PATCAVL elval ouvHBWC OPKETA XAUNAOTEPO, OKOMN KL OTAV ETUAEYELG TIOLOTIKEG ETIAOYEG. AUTO Sev onpalvel OTL
QVTIKOOLOTAG TTAVTA TNV EUTIELPLO TOU KAPE €Ew. AMO Tpaypa n BOATA Kol N KouBévia pe @idoug. AN yla To
TPWWO TPV TN SOVAELA 1] YLO TOV OTTOYEVHATIVO KOQE OTO OTITL, Ol KAWOUAEG £XOUV [l AOYLKH TTou SUOKOAX

QyVOELG.

210 mAaiolo autd, To evdlapépov yia GetCoffee EAMGSa kat yiax GetCoffee Tipoopopég eival amoAuTtwg
PUOLOAOYLKO. O KOOMOG Sev PaxVeL amAwg To PONVOTEPO kouti. WaxVeL oxéon TOLOTNTAG KOl TIUNG. OEAEL va
OyOPAOEL OPKETEG KAWOUAEC Yla TOV HAVE, va EEpeL OTL Sev Ba Téoel ge adUvVapo mix, KoL va €XeL lowg dvo N

TPELG SLOUPOPETIKEG EVTAOELG OTO VIOUAATIL, AVAAOYQ [E TN OTLYHN.

H ygvon apyxidel amo To mix, OXL amo T pHNXavn

MoAAot Sivouv vmtepBoAikn onuacio oTn HNXovA KAl UTIOTLHOUY TNV KAWouAa. Duoikd, U KaBapr| Kol owoTd
ouvTnNENUEVN pnxavh BonBd. Av Opwg n KAWOUAX €XEL KOPE KAKNG TIOLOTNTOG 1 KaBovpdilopa xwplig ppovTtida,
To anotéAsopa Ba @avel. To combo eivat n kapdid tou coffee.

Y& YEVIKEC YPOUMEG oL Kapédeg Arabica Sivouv TeplocOTEPN APWUATIKA TIOAUTIAOKOTNTA, 0&UTNTO, VOTEG
AovAoudlwy, EPOVTWV 1 COKOAATOC, aVAAoya e TNV TIPoéAsuon Kat To Kafoupdiopa. Ot Robusta mpooBétouv
CWHQ, EVTOON, KPEUO KOl UPYNAOTEPN KAPEIVN, CAAX OTOV XPNOLLOTIOLOVVTAL XWPIG HETPO UTTOPOUV Vo BydAouv
O YNWeG &NpEg n Tpaxeg voteg. ‘Eva kohd coffee combination Sev avtipetwmidel tn Robusta cav @Bnvo

YVEULOMO. 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 VO SWOEL yevon dpeoa. Av To KaBoupdlopa gival TTOA) eAa@pV, propsl va Byet Evog ) &delog o pix
OTIAR OLKLOKKH pnxavn. Av givat uttepBoAtkd okoUpo, N TUKPASa Bar okeTAoeL Tal TTAVTA. Ot KOAUTEPEG KAWOUAEC
ylot espresso oto OTiTL ouVABWG KVOUVTOL OE MO HECAIO TIPOG OKOUPA TIEPLOXN), ME OPKETH €VTAON Y& V&

oTaBel 0 KaPEG, OAAG OXL TOOO WOTe Vo BUNieL Kapevo YwpL.

O GetCoffee kapég, OTOV emAéysTAL Pe PATN TO YOUOTO KAl OXL HOVO TNV EVTOGON TIOV YPAPEL TO KOUTL, Ptopel
Vo KOAUWEL SLOQOPETIKEG aVAyKeG. AANOG BeAel Suvatd ristretto petd to @ayntod. AMog BéAeL espresso Tov
avTexel Alyo ydAa. AMog Tiivel lungo kot gv Belel va vepwoel n yevon. To 8o mixture Sev eivat bavikd yla

oAouc.



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
mix pe apkeTn SVVaUN ylo va pn xoBei. Evag oAy vteAikdtog Arabica pmopel va eivat UtEPOX0G OKETOG, OAAG

0€ Cappuccino va eEaQavIoTEL.

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 KAl KPATNOE TNV TIOCOTNTA KOVTA OTO TPOTEWVOUEVO coffee, tepimou 25 éwg forty ml avaioya pe
TN HNXOVH KoL TO YouoTo gov. Mnv &EKVAOELG apéowd HE peydho lungo, yoti €Tot Sev Ba Selg 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 &eL o ypageio unxavn mou Asitoupyovos agoya e éva combo kat SuokoAsvoTav e GAAO TG 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.

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 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
TIOAD €UXAPLOTO OTOTEAEOND, €IOIKA av TO combo €xel VOTEG KAKAO 1 kKaBoupSlopévou Enpov KapTov. Xe
freddo espresso, Tou evdlaépel WSLaitepa TNV EAANVIKA KaBNnpepvoTNTA, XPpeldletal entiong évtaon. O mdyog

OPALWVEL KOL XOUNAWVEL TNV OPWHATIKA EVTAON, OTIOTE EVAG TIOAU aTtoAOG KAPEG UTtopEl va Byel &tovoc.

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
TOAD OKANPO VEPO, O espresso UTopsl va @aivetal Poapug, Ooumog ) Ayotepo apwUaTIKOG. Ta dAata

EMNPEACOLVV KOL TN UNXOVH, LELWVOVTOG TN OEPLOKPACLOKN OTABEPOTNTA KAl 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 TWA. To Bépa eivatl var Pnv ayopdoslg peydAn moootnta amd mixture mov Sev €xelg Sokipdoel. 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 okéto coffee, Sidhe€e looppomNUEVO Mix pe peoaia TTpog VWNAR évtaon Kat kabopn 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.

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, yivetar, apkel va Sexteig otL xpewaletal Aiyn mpoooxn. O freddo espresso Sev ouyxwpel Tov advvapo
Ko@E. OeAel SIMAN 860N R SV0 KAYOUAEG, KOAO XTUTINUO KOL TIAYO TIOU S€V ALWVEL APECWE. AV XPNOLUOTIOLNOELG
piot povo N k&PovAa kat Yepioelg To ToThpL Tdyo, Ba TIAPELG KATL KpUOo e uTtoPiat Ka@E. Mo oELOTIPETIEG
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
avTikataothosl avia tov freddo tou ayamnuévou ocou coffee keep, €ldlkd av ekel xpnoLLOTIOLOUV
(PPEOKOOAETPEVO strong point mixture kaw éumelpo barista. AMG ylo oTtity, pmaAkovy, tnAepyaoia ) ypriyopo
KOUPE TIPWV (PUYELG, TO OMOTEAEOUO WTIOPEL v gival TIOAU KOAUTEPO omt’ OO0 TEPLHEVOUV OCOL UTIOTIHOUV TIG

KQWOUAEG.

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 TIPOYPAUUATIONS TNG TTOCOTNTAG. AV O espresso oou Byaivel
Hovipwg adVvvapog, lowg dev @Taiel n k&WouvAa. Mmopel To kouuti va Sivel TEPLOCOTEPO VEPO amd OCO
Tapldel 0To ouykekpluévo blend. AvtioTtolxa, av 0 Kapeg Pyaivel UTIEPPOAKA CUUTTUKVWHUEVOC, PTTOPEL v

XPELALeTAL Alyo peyoAUTEPN EKXVALON.

Mo TG TeEpLoooOTEPEG KAWOUAEG espresso, o ocotnta yupw ota 30 wg forty ml sival aopoAég onpeio
ekkivnong. MNa ristretto pmopeiq va kwvnBeig xapunAotepa, mepimov 20 £wg 25 ml. Mo lungo, TIOAAEG UNXOVES
Sivouv 90 cwg 110 ml, cAA& outd Sev onpaivel OTL k&Be k&WouvAa Ba TIaPAUEIVEL ELXAPLOTN UEXPL EKEL
Mpoowtik®, O0Tav Soklpalw Vvéa kAYouAa yla lungo, otopatw vwpitepa kot Soklpdlw. Av xpeldletal,
TPOOBETW Alyo {e0TO vePO HETA, avTi va TtepvAw 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
ouvvodevovtal amd TpokTikeg evdeifelq. Koita tnv évtaon, to €idog tou combination o6mToL avaépeTal, TIG
YEVOTIKEG VOTEC, TN CUMPBATOTNTA KAl TNV TIPOTEWOUEVN XPHon. Av pia kapouAda Tpoteivetal yia coffee, pnv
TIEPLUEVELG amapaiTnTa va Adppel o lungo. Av Tieplypd@stal wg Suvatr Kal WOavikr yla YoAa, lowg okeTn va

OOV POVEL TILO TILKPN.

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 gvag Kapeg SeV 0OV OPETEL, TO TIPWTO EVOTIKTO elval va ocAAGEeLG pdipka ) blend. Mepikég @opég auTto eival
owaoTo. ANEG QopEg apkel va odAAGEELG TToodTNTA vEPOU, var kaBaplioelg tn pnxavn 1N va Soklpdoslg tov idlo
KOPe pe SLOQOPETIKO TPOTO. EXxw Tiel KAWOUAX TIOU OKETN HOU (PAvnke uTepPOAKE évtovn, oAA& o€
cappuccino Atav e§apeTikr. Exw Titel GAAN TIOU O espresso NTav YAUKLX kat kaBoapr, oAA& oe freddo xdBnke

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

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



