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Mpw amd ™ xpron e ouokeurg, dtafdlete mdvta Ti¢ mpoeido-
o o€ ao@aAeiag.

1. NEPITPAQH THXZ LYZKEYHX

A1
A2.
A3.
A4
AS.
A6.
A7.
A8.
A9.

Kamaxi doyeiov vepol

DAoxeio vepou

Emodvela B¢ppaveng phirlaviav

Awakomtng atpod

Akpoguato (gaTov vepou/atpol

Maxomng On/Off (evepyomoinong/amevepyomoinong)
Movdda mapackeung

Aiokog 6uMoyr¢ oTayovav

MeColpa

A10. Behdva kaBapiopov

A11. Natnmipt

A12. AokipaoTikn Tawia okAnpdtnTac vepol

A13. Kavdta ydhaktog (povo o€ optopéva povtéha)
A14. Kheiotpo

A15. Oiktpo 2 phirlaviv

A16. Oiktpo 1 @hrtCaviod

A17. Oiktpo yia tapmiétec Kagé (Oev mephapBavetar)

1.1 Nivakag ehéyyov

B1.
B2.
B3.
B4.
B5.

Etkovidio cold brew pe evdeiktiki Auyvia
Etkovidto atpo0 pe evoeiktiki Auyvia
Etkovidio Espresso pe evoelktiki Augvia
Etkovidio 2 x Espresso pe evoelktiki Auyvia
Eveiktiki Auyvia a@ahdtwong

Mpoaooyij: Ta aeooudp umopei va Sla@épouy og TOmo Kat apt-
116 avahoya pie To povTéNo.

Mpdabeta aeaovdp kaBapiopol MoV GUVIOTWVTAL ATTO TOV Ka-
TAOKEVAOTH: Yo MEPLOOOTEPEC MANPOYOPIES, EMmokepBeite TO
www.delonghi.com.

2.MPQTH XPHZH

[potol xpnotpomotroeTe T pnyavn Kagé, Ba mpénet va §emhu-
VETE T0 E0WTEPIKA KUKAWHATA TNE ouoKeur¢. Mpoxwpriote wg

e

M\ovete Kat oteyvwote e (€ot6 vepd (40-50°C) To doyeio
vepol (A1+A2), To kheiotpo (A14), To @iktpo 1 @Air{aviol
(A15), 10 @iktpo 2 phitCaviwv (A16) kat T Behdva kaBapl-
opo0 (A10).

Movete yia Touhdytotov 30 Aemd pe (eaté vepo (40-50°C)
katoamouvi tov dioko cuMoyr¢ otayovawv (A8), T peovpa
(A9) kar v kavdta yahaktog (A13).

KaBapiote o matnrpt (A11) pe éva mavi.

Agaipéate 10 doxeio vepol Tpafwvtag To MPOG T MAVE
(€. 1).

Avoi€te 0 Kamdkt (AT) kau yepiote 0
doxeio vepol (A2) pe ppéako moalpo vepo, @povtilovtag
va pnv §emepaoete 1o oplo MAX (eik. 2).

TMpoaaym: Eivai umoypewTiko va xpnotpomoleite ppeako mootpo vepo.
Mn xpnotponoteite agptouyo (avBpakoUyo) i amooTaypévo vepo.

Tpogoyrj: M \ettoupyeite moté T pnyavi v dev umdpyet vepo péoa
ot doyeio vepou 1 v autd dev eivat omoBetnpiévo atn Béon Tou.

“avapahte 1o doxeio vepol otn ouokeun, méfovtag eha-
Opw¢ wote va avoifouv ol PaNpidec mou Ppiokovtal oTo
KAt pépog Tou doyeiou.

Yuvdéote Tn ouokevny oty mpia pevpatog. Evepyomotiote
N 6uoKeu matwvtag Tov dtakémn On/Off (A6) (eik. 3).

Ouevbektikéc huyviec Cold brew (B1), Atpov (B2), Espresso
(B3) kat 2 x Espresso (B4) avaBoaprvouv (d1adoxika).
Otav n evdektiki Auyvia o Atpou (B2) mapapével ota-
Bepa avappévn, n cuokeun eivat £Ton va ektehéoel évav
KOKMo EeBydhpatoc.



« TomoBetote éva doxeio pie eNdyiotn xwpntikdtnta 500 ml
Katw amé To akpoualo (eatol vepol/aTpol (AS).

« Tupiote Tov Stakomm atpod (A4) oty Oéon /8 (e, 4).

« Hevdekukn huyvia tou atpod (B2) avaBooprivel kat n ov-
okeun extehei évav kUkho EeByahpatoc. Amoppiyte To vepo
petd v ohokAipwon g evépyetag. Auto yivetal yia Tov
kaBaptopo Tov KUKAWRATOE TOU aTHOY TIPIV amd Ty mapa-
oKeun agpoyarov 1) T xprien atpol aTo ydAa.

« Tlepipévete €ng 0Tou o1 evdelkTikéC Auyvieg Espresso (B3)
kat 2 x Espresso (B4) apyioouv va avaBooprivouv Kat émeita
yupiote Tov dtakomtn atpov (A4) otn Béon « O,

« Adeadote to doyeio. H evdewtikn Auyvia Cold brew (B1) mapa-
pével otaBepd avappévn, v ot evdeIKTIKEG Auyvieg Espresso
(B3), 2x Espresso (B4) kai Atou (B2) avaBooBrivou.

« Koupmwote to k\eiotpo (A14) otn cuokeur evBuypappilo-
vtag T AaPi Tou kheiotpou e v Béon «INSERT» kau émeita
yupiote T Aapr mpog Ta Sedid péypt va evBuypapuote pe
T Béon «CLOSE» (€1K. 5).

« TomoBetiote éva doxeio kdtw amd To KAeiotpo (A14).

« Otav o1 evdeiktikég Auyvieg Espresso (B3), 2 x Espresso (B4)
kat Atpoo (B2) otapatroouv va avaBoaprvouy kat 0Aeg ot
€VBEIKTIKEC AuyvieC Tou mivaka eNéyyou (extoc amd Ty [
B5) mapapeivouy aTaBepd avappéveg, TathoTe To Elkovidlo
2 x Espresso (B4). H guokeun Bydder vepo amé to KheioTpo.
EmavaldBete auth v evépyeta 5 popég.

« [epiote To doxeio vepol e Qpéako MO0 VEPO.

H ouokeun €ivat étotpn yia xprion.

3. MAPAZKEYH ESPRESSO

Mpoooyij: Kabe tpeic nuépec, adeidote to doyeio vepou (A2),
Eem\veté To KaNd Kat EavayepioTe To e ppéako TOaLO Vepo.

Evepyomouote ) ouokeur matavtag tov dlakémtn On/Off
(A6). Edv n ouokeun eivat o€ Aettoupyia avapovig, matote
ormolodrjmote €tkovidlo (B1, B2, B3 1y B4) atov mivaka eAéyyou.
Otav 6Ae¢ o1 evdelkTikéG Augvie¢ oTov mivaka eNéyyou
(extoc amo v [ BS) mapayeivouv otaBepd avappévec,
onpaivel 0Tt n oUoKeUN givat ETon yia xpron.
ZvpPouvAéc Tov pmapiota: ovviotdtal va (eotaivete To GAT{avt
1| 10 @Nit{dvia mPoTol PTIASETE TOV espresso KOUPMWVOVTAS TO
Kheiotpo (A14) otn ovokeun e To @iktpo (A15 1y A16) TomoBetn-
pévo ald xwpic va mpooBéaeTe aNeopéVo Kagé, pnotpomolvVTag
10 {610 @AiT{dvt f @Ait{dvia mov émerta Ba ypnatpomotfoeTe yia va
griagete Tov espresso. Matiote 1o elkovidlo Espresso (B3) kat agr-
0Te va Tpé€el (eoto vepd péoa oto eAT{avt n ota gAit{dvia yia va
CeotaBolv. Me autov Tov Tpomo Ba EemuBouy Kal Ta oTOIa EKPONG
T0U Kagé kat Ba otabepomonOei n Beppokpacia mptv Ty exyOMon.
TomoBetiiote To @iktpo 2 pAitdaviav (A15) 1 To @iktpo 1
oNitCaviov (A16) oto KAeiotpo (A14) (eik. 6).

- ‘P;

2xEspresso

Mpotov yepioete To @iktpo pe aheopévo kage, PefatwBeite
o011 bev umdpyouv umoAeippata kagé péoa oto eiktpo amo
TV TENeUTaia popd mov YTIGEaTe Kaé.
Tepiote 1o @iktpo mou emAé€arte e aNeopévo KagE xpnol-
pormotwvtag T peCoupa (A9). BeBaiwbeite ott xpnotpomol-
€ite Kagé pe hemr dheon, e181kd yia espresso.
Xtummote 10 KAE(OTPO ApKETEC POPEC £TOL WOTE 0 KAPEC VAl
KatavepnBei opotdpop@a péoa oto giktpo.

«  Tliéote kaha ypnotpomolwvtag to matntipt (A11). BeBar-
wBeite 0T 0 Ku(ps'c €ivat 0To oUVIOTRPEVO emimedo 66ong
peTd To matnpa (€. 7).

ios
bkl

Mmopei va xpetaotei va mpooBéaete Aiyo akdpn kagé. To
0WO0T0 mATtnpa Tou aheopévou kagé eival Baotkd yia T
emiteuén evog kahov espresso. Edv méoete mohv duvatd, o
Kagéc Ba méptel apyd kai Ba eivar duvatoc. Edv méoete mod
ehagpd, 0 kagé Ba mégtel ypryopa kat Ba eiva eagpuc.



Agaipéote Tuydv mepiaato kagé amé To eihog Tou kheioTpou
Kal EMEITA KOUUMWOTE TO KAE(OTPO 0T GUOKEUN (€IK. 5).
TomoBetote éva i 800 PAt{dvia emdvw otov dioko GuMoyng
otayovwy (A8) kdtw amd Ta oTOpLA eKPOTS TOU KAEIOTPOU.

« Tlatote 10 €lkovidio Espresso (B3) i 2 x Espresso (B4). H ou-
OKEVN TIPOXWPG OTNV TIPOETOIPAOIA TOU KAQE Kat N mapoyn
otapard autopata. Evw n ouokeur GTidyvel Tov Kagé, pmopei-
Te va OlaKOYETE TV TAPOT| OMOLASHTOTE GTIYN MATWVTAS TO
€LKOVIBL0 TOU Kaé MoV €ixaTe MaTAGEL MPONYOUEVAIG.

[l va agaipéoete 1o kheioTpo, yupiote T Aapn amd ta dedid
TPO¢ Ta aplotepd. Ma va pny mrelhioTeite, pnv agaipeite
TIOTE TO KAEIOTPO €vw 1) GUOKEVH Mapéxel kagé. Mepipévete
mdvta Niya deutepolemta petd v ohokApwon TG mapoxrc.

Mpoooyij: H Bepuokpacia Tou vepol ehéyyetal kad' oAn

didpketa g dadikasiac mpoetolpaciag mpokelpévou va e€a-

o@ahietat n otabepdTNTA TNE Katd T0 0TAdI0 TG EKYUAoNG. H

GUOKEUN Ypnotpomolei 3 Beppokpaciec éyxuong.

H Beppokpacia mou xpnapomoleital e§aptdral yevika amd v

TolkiNa Twv KOKKWY Kat 0 kaBoupdiopa: Ot kokkot Robusta

anartodv xaunAdtepn Beppokpacia, evew ot KOKKol Arabica amat-

T00v uPnAdTepn Beppokpaaia. To id1o 1oxVEL yia TOUC OKOUPOUG

kaBoupdiapévoug koKKoug ol omoiot amartody apnAdtepeg Bep-

HOKpasieg Kal yia Toug avolyToug Kafoupdiopévoug KOKKoUG ot

omoiot amattolv uYnAdTEPEC Beppokpasieg exyvAiong avtiotol-

Xa (beite T pOByLon Tou pevol yia alayn e Beppokpaoiac).

210 Téhog TG mapoxi¢, n evdelkTki Auyvia Tou €lkovidiov mou

€iyate matfoel mponyoupévwe avaBooPrvel yia 5 devtepolenta.

Ma va auénoete Ty moeoTnTa T0U Kagé 010 QAT{dvi, matiote

T0 €IKOVIOL0 TOU Ka®é MOV EiYTE MATHOEL TPONYOUHEVWC YLd 600

Xpovo embupeite evidg 5 deutepoNemTwy.

3.1 Nw¢va @riaéete Kagé espresso
Xpnotpomotwvrag tig Tapmhévec ESE (ESE Pods)

« TomoBetiote 10 @iktpo yia Tapmhéteg kagé (A17) (Oev
nepappaveral, diatiBetar yia ayopd oto delonghi.com)
péoa 010 kheiotpo (A14).

« TomoBetiote T tapmiéta oto @iktpo, Kevipdpovtag To
000 10 duvatd kahutepa. AkohouBeite mdvta Tig 0dnyieg
TIOU avVaypdQovTal 0T GUOKEVAGIA TG TAUMAETAG TTPOKEL-
pévou va tomoBeTiioeTe 6woTd TV TapMAéTa 6o GikTpo.

« Kovpnworte o KAeioTpo TN GuoKeU (€1K. 5).

TomoBetrote To GAT{avt kdtw amé Ta oTOpIA EKPOr|G Tou KAEioTpOU.

« [latqote o €Koviolo Espresso (B3).

+ Hovokeur mpoxwpa 0TV mapackeun Tou Kagé kain mapo-
X1} oTapatd autdpara.

« Tava agaipéoete 1o KAeioTpo, yupiote T AaPn amé ta de-
§1a mpog Ta aplotepa.

4, TPOMOX MAPAZKEYHZ POOHMATQON ME TAAA H
OYTIKA POOHMATA

Evepyomouote ™ ouokeun matavtag tov dtakomtn On/Off
(A6). Edv n ouokeun eivat o€ Aertoupyia avagovig, matiote
omolodrimote €ikovidio (B1, B2, B3 ry B4) atov mivaka eAéyyou.

« Otav Ohec o1 eydeikTikéq Auyvie oTov mivaka ehéyyou
(ekTOC amd v | B5) mapapeivouv otaBepd avappévec,
onpaivel 6Ti N GUOKEUN eivat ETolun yia xprion.

lta va ypnotpomouoete YnAd ehi{dvia iy motpla, agat-
péate Tov Oioko ouMoyn¢ otayovav (A8) Kat atnpite Ta
otpla otov dioko (€Ik. 8).

OTIdgTe TOV KAPE eSpresso COUPWVA LI TV TEPLYPAPH OTIC
TIPONYOUHEVEC EVOTNTEC, XpnotpomolwvTac @A{dvia mou
€lvar apketd peydha.
lepiote pua kavara (A13) pe gpéoko kpvo yaha 1y evala-
KTIKA pE KAmoto QuTIkG poenua. O oykog Tou yaaktog Ba
Tpimhactaotel. Na akopn mukvotepo agpo, Ba mpémeLva xpn-
olpomouoete yaha oe Beppokpacia Yuyeiov (mepimou 5°C).
Mpoooyij: Eival amapaitnTo va xpnotpomoleite Gpeoko Kpvo
yaha amé6 To Yuyeio (4- 6°C). H kavdta mpémel mavta va pmaivel
070 Yuyeio dtav dev ypnotpomoleitat.
+ [atfote 10 €Ikovidio Tou Atpou (B2). H evdektiki Auyvia
o Atpov avaBooPrvel.
Otav n evdektikn Auyvia otabepomonBei, n pnyavi eivai
£TOIN va TTapEXEL aTHO.
Otav o atpdc eivau Etottog, mpotoL PTIaseTe T aPpdya-
\a, TomoBeTrote éva ddeto doxeio kdTw amé To AKPOYUTLo
Ceatol vepoU/atpoy (AS) Kat yupioTe Tov Slakomtn atpol
(A4) ot Bon /% yia Niya Seutepohema ote va amo-
pakpuvBei Tuxov aépag amd to KiKAwpa. fupiote Tov dla-
Kot atpol (A4) atn B¢on «O» kat ouveyioTe.
TomoBeToTe TV Kavata KATw amd To akpopuolo (eotol
vepou/atpov (A5).
Tupiote Tov Slakdmmn atpol (A4) otn Béon {'b/)%. H ov-
OKeLr MpoYwpA otV mpoeTolpacia Tou agpdyahou (€1k. 9).
Mpogoyij: Aev mpémel va agrivete va Pyaivel atpoc yia mve
am6 60 deutepoenta.




Mpoooyij: BePaiwBeite 611 éxete yupioel we To Téppa Tov dla-

KOmTn atpo0.

]
$

lla va @uaete
agpoyaha, akoupmi-
0Te T0 aKpoQUalo
Ceotol) vepol/atpol
envw 0TV Emed-
Vel Tou uypou. Me
QuTOV ToV TPOTIO aVa-
HIyvOETaL aépag Pe T
ydha Kat Tov aTpo.

Miatnpiote T0 akpo-
@Uoto (eatol vepod/
atpod  og  emagn
pe v emavela,
@povriCovtag va pnv
€10€NBe1 mohU¢ agpag
kat  dnpovpynBoiv
unepPoNikd  peyaheg
uoahidec.

BuBiote 10 aKpo@y-
olo (eotol vepou/
atpod  kdtw  amd
mv emedvela Tov
ydhaktog, €101 WOTE
va dnuiovpynBei pa
divn oTo vypo.

« MOM¢ o yaha Ceotabei gravovtag oty embupnth Bep-
pokpaaia (15avika otoug 60°C) kat emreuyBei n emBupnty
TIUKVOTNTA Tou agpou, yupiote Tov Slakomtn atpol (A4)
oTn Béon «O».

« Tlepipévete €wg 6TOU 0 ATROC OTAATIOEL EVTEAWS TTPOTOU
APAIPECETE TNV KAVATA i€ TO YA,

« Pite 10 appoyala ota QAIT{Avia e TOV KAQE espresso Tou
Tolpaoate mponyoupévag. 0 cappuccino gival €Totpog.

KaBapiopdg tou akpoguaiov {eoTov vepou/

atpov (A5)

Mepipévete éw¢ 0tov To akpo@uoto (eatol vepol/atpol

KpuwoeL. Metd and kabe ypnon, apaipéote pe éva palako

Bpeypévo mavi uyov umoleipata yaAakTog amd 1o akpoy-

olo {eaTov vepoU/atpol. Ta to amoluto kaBdpiopa, ouvi-

otdrat 10 Eco MultiClean: e§aogaNiel vyiewn agaipwvtag

TIC MpWTEiVeC Kat Ta Aimn Tov yahakTog Kat pmopei va xpnot-

pomownei Kat yta Tov kaBapiopd oAoKAnpng TG pnxavic.

« Xpnowomotjote Aiyo atpud yia kaAutepo kabapiopd: yu-
piote tov dlakomm atpov (A4) ot Béon dﬁ%"o yla 5-10
deutepohemta kat émerta kheiote Tov 0Tn Béon « O,

«  Tia ™ datipnon ¢ BEATIOTNG XpRONG TV AKPOPUGiou
atpov, ouviotdrat n xprion ¢ BeNdvag kabapiopov (A10)
Y10 TO GVOLYHa TN OTTAE TOU aKpoQuaiov (€IK. 12).

ZupPouAéc Tov pmapiota: Tuviotdral n xpron mpoug yaha-

Kto¢. H epgavion kat n ugr Tov agpéyalou ¢aptdral amd

@Uon Tou YAAaKTOC 1 TOU EVOAAAKTIKOD QUTIKOU POQRHATOC IOV

Xpnotpomoleital.

TuvioT@HEVN MoobTNTA yia kaBe cappuccino: 100/150 ml.

Metd v mapaokeur Tou agpoyahou, apalpéaTe TiC avemOupn-

TEC (POUOKANEC AVAKIVAVTAS TTPOGEKTIKA TNV KavdTa.

Mpoooyij: Ta va QTIGEETe MEPLOGOTEPOUC ATO Evav cappuccing,

TPWTA QTLAETE OAOUC TOUC KAPEDEC Kal émerta 0To TENOG €TOIUd-

0T€ T0 a@pOyaha yia GAou¢ Toug cappuccino.

4,

ey

la va e¢éNBete amo T Aertoupyia atpov, yupiote Tov Slakomm
atpol (A4) otn Béon «O» Kal matiioTe omolodATIOTE lKovidlo.
e auth T mEpImTayon, ot evBelkTIkéG Auyvieg Espresso (B3) kat
2 x Espresso (B4) avaBoaprvouv umodeikviovtag 61t o dlako-
NG atpol mpémel va §avakAeioet (B¢on «O»).

5. MAPAXKEYH COLD BREW

Mpogayij: mpotol gria€ete kpva popnpata, adeldote To Soxeio
vepou (A2), Eemhuveté To Kahd kat avayepiote pe Gpéoko mo-
010 VEPO.

« Evepyomomote ) ouokeur matwvtag Tov dtakémtn On/Off
(A6). Edv n ouokeun elvat o€ Aettoupyia avapovig, mathoTte
orolodrjmote etkovidio (B1, B2, B3 1y B4) atov mivaka eAéyyou.

+  Tava xpnotpomomoete Ynhd eAir{avi i motipt, agatpéote
Tov ioko cuNoyri¢ otayovwy (A8) kat TomoBetrote To To-
Pt eNdvw otov dioko.

« [lpoaBéote Niya maydkia oTo motnpL.

TomoBetrote 1o @iktpo 2 ghiraviwv (A15) oto KheioTpo
(A14) (ex. 8) (umopei va xpnatpomoinBei to @iktpo 1 @A-
1{avioy alddovtag Ty moeoTNTA TOU POPHHATOC).
lepiote T0 Qibtpo e aheopévo Kagé XpnotpomoLvIag T
peovpa (A9) (beite mapaypago «lapackeury espresso»)
KOl KOUPMTWOTE TO KAE(OTPO 0T 0UOKELN (€IK. 5).
TomoBetrjote To MOTAPL KATW AMO Ta GTOpIA EKPOTC TOU KAei-
0tpou (&ik. 10).

+ [Natiote Cold brew (B1) kat mepipévete £wg 6Tou n mapoyn
oTapaTiogl autopata (mepimov 5 Aemta).
0 Cold brew givau éTopoc.

6. PYOMIZH THZ NOZOTHTAZ TOY KAOE XTO OAITZANI

H ouokeun eival puBuiopévn amo mpoemhoyn va mapéyel auto-

pata mpokaBopiopéve moodTnTe. Nava aMdeTe TIg moooTnTEC

QUTEC, TIPOXWPNOTE WG EEAC:

« [atqote Ta ekovidia Espresso (B3), 2 x Espresso (B4) 1
Cold brew (B1) kat kpatrote Ta matpéva yia TouAAx10TOV
10 deutepOhema, péxpt n EvOEIKTIKI Auxvia mou avioTolyei
070 eMAeyPévo poenpa apxioet va avaBooPrvel, emonpai-
VOVTag OTL N GUOKELN €lval o Aettoupyia mpoypappati-
opov. H ouokeun exmépmet éva nynTko onpa (pmum).
H unxavi kagé Eekivd va mapéyet Kagpé.

« MONig emtevyBei n emBupn moodtnta, {avamatiote Ta




ewovidla Espresso (B3), 2 x Espresso (B4) iy Cold brew (B1):
1) T006TNTA XEL TPOYPARHATIOTEL.

MpoemAeypévn PuBu{opevn
moooTnTa moooTnTa
- - ané = 15ml
w¢ = 90ml
Espresso
W and == 30 ml
v 70ml tac = 180ml
2xEspresso
' and == 80 ml
F 150 ml
s m éw¢ = 180 ml
Cold:ew

[la va enavagépete Ti¢ mpoemeypévee moadTnTe Oeite Tic 0dnyieg
otV evotna NpoemAeypéves TIpé.

7.MAPOXH ZEXTOY NEPOY

« Evepyomomote t ovokevy matavtag Tov dakémtn On/Off
(A6). Edv n ouokeun €ivat oe Nettoupyia avapovrg, matrjote
omotodrimote ekovidio (B1, B2, B3 1y B4) atov mivaka eéyyou.

« Oty o)\sc 0L EVOEIKTIKEC NuYvie¢ oToV Trivaka EAEyXOU (€KTOG
amd v Il B5) mapapiivouy atabepd avappévec, onpaivel
1L oUOKeUN €ivat ot yia xpron.

+  [ia va xpnowponojoete Ynha hit{avia fj motpta, agat-
péote Tov dioko ouMoyr¢ atayovwy (A8) kat otnpite Ta
motipla oTov dioko.

« TomoBetote T0 MOTPL KATW AN TO AKPOYUTLo (E0TOU Ve-
pov/atpol (AS).

«  [Tupiote Tov dtakomm atpol (A4) otn Béon <ﬂb/ 85 - Napéye-
Tat {eoTd vepd amod To akpouato {eatol vepou/aTpov.

« Tava e§éNBete amd T Aertoupyia (eatol vepou, yupioTe Tov
Stakommn atpol (A4) otn B¢on «Ox» 1 matijote omotodrmo-
TE €IKOVIdI0. L aUTH TNV TEPITWON, 0t EVOEIKTIKES Auyvieg
Espresso (B3) kat 2 x Espresso (B4) avaBooprvouv umo-
delkvoovtag 0Tl 0 Slakomg atpou mpémel va avakAeioel
(eéon «Ov).

Mpoooyij: Aev mpémel va agrvete va Byaivel (eoto vepod yia

mavw amé 60 devtepohenta.

8. PYOMIZEIZ MENOY

+  Eioodog ot0 pevol: ya va pmeite oto pevol pubpiocwy,
TATAOTE Kal KPATHOTE matnpéva yla Touhdytotov 10 deute-
pohemta Ta ewkovidla Atpoo (B2) kai 2 x Espresso (B4), éw¢
0Tou o1 evelkTikéG Auyvieg Espresso (B3), 2 x Espresso (B4)
kat Atpou (B2) apyioouv va avaBoaprvouy kai n evOeIKTIKR
Auyvia Cold brew (B1) mapapeivel ataBepd avappévn.

« EmAé€te T puBpion mou Béhete va kavete:

Natijote yia va aANdgete
™ pUBpIoN

AvtioToiyn
pUBon

Natiote yia va em-
\é€ete ™ pUBION

S ylava

o emé€ene
v XAMHAH

2xEspresso eEPHOKPGUiG

- yiava

\" / emM\é€ete
METPIA
Espresso

Beppokpaoia

_
= yava
Lﬂ) emM\é€ete
YWHAH

Beppokpaoia

Espresso

Oeppokpaoia
TIapaokeurg

Steam

i/ yava
= emAéete
\ 4 XAMHAH
okAnpotnTa

2xEspresso

N - ylava

\" / em\é€ete
METPIA
Espresso

okA\npdTTa

TkAnpdtnta
vepou

2xEspresso

yiava
emM\é€ete
YWHAH

oKAnpdTnTa

yava
emM\é€ete

5 hemtd
2xEspresso

P | e

Espresso

3

Steam

yiava
emhé€ete
90 Aemrtd

Avtopatn
anevepyomoinon

yava
emM\é€ete
3 wpeg

« 'E§odo¢ amd To pevol: petd amo 15 devtepolemta pn xpn-
one, n unxavi e&épxetal autépata amd To pevol pubpicewy
Kal ivat Erowun ya xprion.

Mpoagoyij: Otav pia evoelkTiki Auxvia mapapével otabepd avap-

pévn umodetkviet T Tpéxouaa puBpLaN, eve OTav pia evdelkTi-

K1 Auyvia avaBooPrvet umodeikvoet Ti¢ Slabéope pubpioeig.

8 1 NpoemAeypéveg Tipég
la va pmeite 1o pevol pubpioewy, matioTe Kal KPATHOTE
natnpéva yia touddylotov 10 devtepohemta ta elkovidia
Atpo0 (B2) kai 2 x Espresso (B4).
Mathote 10 €kovidio Cold brew (B1).
Matnote 10 €kovidlo 2 x Espresso (B4).



« Ouevdektikéc Auyvieg Espresso (B3), 2 x Espresso (B4) kau
Atpo0 (B2) apyiouv va avaBoaprivouv Tautdxpova empe-
Batwvovtag Ty emavapopd TV apyIK@V puBpicewV.

« ‘Otav 6hec ot evdetkTiké Augvieg oTov mivaka eENéyxou (ektog
and To B5) mapapeivouv atabepd avappéveg, n ouokeun €i-
val €Topn yia xpron.

8.2 ItatnioTikd otoyeia xprotn

« T va pmeite 010 pevol pubpioewy, MATAOTE Kal KPATHOTE
matpéva yla Touhdytotov 10 deutepohenta Ta ikovidla
Atpo0 (B2) kau 2 x Espresso (B4).

« Tlatqote To ekovioto Cold brew (B1).

«+ Tlatqote o eikovidlo Espresso (B3).

« OAeg o1 evdeiktikég huyvieg Tou mivaka ehéyyou (ektoc amé
70 B5) avaBooBrivouv.

Atite Ta oTaTIOTIK OTOLYElR TOL EMBUiEiTE MaT@VTAC €va AMd
Ta Té00€PQ elkovidla, Omu¢ gaivetal otov akoAouBo mivaka:

Ewkovidia Agdopéva
; TuvoNKoc aplBpoc kagédwv Espresso
(povoi kat dumhoi)
Espresso
‘P' TUVONIKOC apiBo¢ KUKAwV apahdtwong
2xEspresso
o—
o
.7 Tuvohikd aptBpdg Leatol vepo/atpol
Steam
' Yuvohikdg apiBpog Cold brew
Cold?ew

« M evdektiki Augvia mapapével avappévn ya 5 devtepo-
AemTa UoSEIKVUOVTAG TOV APIBIO TV EVEPYEIMV COUQWVa

pe Tov akohouBo mivaka:
Evéektiki) Auyvia Ap1Bpoc evepyslv
cream 100-999
Espresso 1000-2999
2xEspresso 3000-5999
Cold Brew 6000-10999
] >11000

8 3 Evepyomoinon/Anevepyomoinon nxntikol oiparog
la va pmeite 010 pevol pubpioewy, matioTe Kal KPATHOTE
natnpéva yla touddylotov 10 devtepoAemTa ta elkovidia
Atpo0 (B2) kau 2 x Espresso (B4).

«+ Tlatqote 1o ewovidto Cold brew (B1).

+  MNatqote 1o €lKovidlo Tou Atpov (B2).

Mathote o ikovidlo Espresso (B3) yia va evepyomotoete
TO NYNTIKG Ofpa Kai 1o kovidio 2 x Espresso (B4) yia va to
QATIEVEPYOTIOIN OETE.

8.4 Métpnon cn()u] oTNTaC VEPOU

H evdelktikn )\uxvna (B5) avaBer otav amarteitat agardtw-

on, pe Bdon wa mpokaBoptopévn xpovikn didpkela Aettoupyiag

mou e§aptatat amé T puBuion ¢ okAnpdTnTag Tou vepol. H

OUOKeLN pmopei emiong va puBpioTel pe Pdon TV MPAYHATIKN

oKAnpOTNTA TOU VEPOU Tou Tomikoy Sikthou Gdpeuang, omote

pmopei va anarteital agahdtwon Ayotepo ouyvd.

«  Agpaipéote ™ SOKIMAOTIKY TaWiA TOU TEGT OKANPOTNTAC
vepoU (A12) mEEEET——' qrid T GUOKEVAGia TG
BuBiote oAokAnpn TV Tawvia péoa o€ éva moTnpl e vEPO y1a
£va OeuTepONenTo.

Agaipéote v Tawia amé To vepd Kat TvATe TV EAAQPWC.
Métd and nepimou éva Aemo, oxnpatiCovtat 1, 2, 3, 1 4 kok-
KIva Tetpdywva, avaoya pie T okAnpotnTa Tou vepou:

Anotéleopa Teot .
. , Eminedo
IkAnpotntac Nepou

| 1. .
Hahako vepd

] | , 2 R
pétpto vepd

HEN 3

EEEE okAnpd 1} MOAD okAnpo vepd

9. KAGAPIZMOX

Znpavrike: Katd tov kaBapiopd, pnv Bubicete moté T pnyavi kagé
péaa og vepo. Mpokertat yia pia nAekTpikiy uokeur. Mpotol mpoyw-
PHOETE 0€ OUVTIPNON 1 KABAPIGPO TG GUOKELNC, AmevepyomoloTe
NV, amoouvS€aTe TV amd TV mpida Kat aprOTE T va KPUKOEL.

Mn xpnotpomoteite Slahutec, Aelavika kaBaploTikd 1y owvomveu-

pa yia va kaBapioete T pnyavi kagé. Kavéva amé ta e€aptpa-

a1 1a aéeooudp dev mpémel va MAvETal 0€ MALVTHPLO TATWY.

Mn xpnotpomoleite pETAMIKA QVTIKEIPEVa Y1 Va aQaLETETE EMt-

kaBioeig ahdtwv 1} umoAeippata kagé S0t pmopei va uBouv ot

HETONNIKEG 1 TAOTIKES EMIPAVELEC.

Edv n ovokeun dev €xel xpnowpomoinBei yla meploodtepo amo

pia eBdopada, mpotol TV EMavaypnoIHOmoIGETE, CLVIOTATAL )

ektéheon evog Kukhou EeBydhpatog. Ta akohouBa pépn Tng ou-
oKeung mpémet va kaBapiCoval Kat va 0TeyVeVOouY KaAd:

- diokog oulhoyric atayovawv (A8): 0 diokog ouNhoyng otayo-
vwv dlabétel deiktn otaBung (KOKKou Xpwpatog) mou vmodel-
KvUeL TV moodTiTa Tou vepou mou mepLéyeTal o autov. 0 diokog
ouMoyr¢ atayovwy (A8) mpémet va adeidlet kat va kaBapietat
TpoToU 0 OeikTNg apyioel va mpoedéyel amd T oxapa Twv eAtla-
VI6)V, SlagopeTikd To vepo pmopei va EexeNioe! katva mpokahéoel
(npud otn ouokeun, aTov mayko kaBa kat aTov yOpw Xwpo.
Agaipéote Tov bioko cuNoyRC aTayovwy, adelGoTe T VePO
Kat kaBapioTe Tov i va mavi, MELTa OTEYVWOTE TOV Kal Té-
og emavatomoBeTrote Tov dioko cUMoyNG aTaydvwy péxpt
va aKouoTel éva ‘KAIK'



@iktpo (A15), (A16): Metd T ypnon T punxavi, Semhé-
VeTe dvta Ta @iktpa pe dpBovo Tpexolpevo vepd. Apar-
péote 10 didtpnTo Yiktpo Tpafwvtag Ty mpoe§oxn Kat
em\lvete Ta QiNtpa e TpEXoDpEvO vepO.

BeBaiwBeite ot o1 omég Oev eivat Bouhwpiéveg. ‘Omote ivat
amapaitnTo 1 pia gopd To prjva, KabapioTe Teg pe pia PeNd-
va (€1. 11). Zkoumiote e éva mavi.

Zavapdhre To didtpnto @iktpo atnv umodo Tou katméate Kahd.

povada mapackevng (A7): Kabe popd mov cupmnpw-
vovtal 200 Kagédeg, Eemlvete T povada mapaokeung
agrvovtag va Tpégel mepimou 0,5 | vepou amd T povdda
napackeun¢ (matote 1o ekovidlo 2 x Espresso ywpic va
XPNOLHOTIONOETE ANETEVO KAPE).

KaBapiopog Tov doxeiov vepou (A2): Ava taktd dia-
otpata (mepimov pia @opd v fdopada) kabapiote To
doyeio vepou (A2). Emiong, kaBe popd mou avTikabiotdte o
oiktpo amookArjpuveng vepoD (edv umapyel).

Adetdore o doyeio vepou kat kaBapioTe To pie {eatd vepd (mepi-
mov 40-50°C), okouniovac To v €ival amapaitnTo pie éva ka-
Bapo, pn Aewavtiko mavi. Zemlvete kahd pe TpEYOUHEVO VEO.
TepioTe To doyeio vepol e PPETKO TIOGILO VePO PEXPL TO €Mi-
miebo MAX kau SavaBakre To otn pnyavn.

akpo@ueto {eotou vepou/atpol (A5): Metd amé kdbe
Xpion, agaipéote pe éva pahaké Ppeypévo mavi Tuxév umo-
\eippata yahaktog amé o akpo@lolo (eotol vepou/atpol.
Tupiote Tov dtakdmtn atpou (A4) otn Béon &A"o . Hov-
OKEUN apéyEL vepd a6 To akpo@Uato (eaTou vepol/atpol.
Mepipévete £wg 6Tov T0 akpo@latlo (eatol vepou/atpol
KPUWOEL Kal avoi€Te TNV o ToL aKkpo@uGiou pie T ferdva
kaBapiopou (A10) (€. 12).

9.1 Amevepyomoinon yia mapateTapévo Xpoviko
Sidotnpa (mavw amo 3-4 npépeg)
Av n pnxavn dev mpokettat va xpnotpomoinBei yia KAmolo Xpoviko
didotnpa (m.y. Stakoméc, mepiodog amouaiag) adeldote kai kaba-
piote Tov dioko cuNOYNC oTay6vwv Kal To doyeio vepou.
[podoyrj: Otav evepyomoloeTe €k véou Tn pnyavr), kabapiote
10 doyeio vepo a0V e TV apandve mepypagn (deite «ka-
Bapiopoc Tov doyeiou vepou).
[epiote 1o doyeio vepoU Kai, mpotol QTIGEETE omol0drmoTe pognua,
ekteNéote 3 khkhoug EeBydhpatog: kaBe gopd mou To Kavete, agn-
ote va Tpéel hiyo vepd amé T povada mapaokeunc (A7).

10. AOAAATOZH

Mpw am6  xprion, Stafdote Tiq 0dnyieg kat Ty eTikéta otn ov-
0KeLaoia Tou mpoidvToq apardTwong.
Eivat onpavtikd va xpnotormoteite povo agahatikd Tng
De’Longhi (StatiBetat yia ayopd oto delonghi.com). H prion pn
kataMnAwv apahatikav fi/ka n ektéleon eopahpévng dladika-
olac agahdtwong pmopei va ouvendyetat mpoPAnuata mov dev
KOAOTTOVTaL A0 TV €YYONON TOU KATAOKEVAOTH.
To agahatikd pmopei va mpokahéoel {npid oTig evaiobnte em-
@Aveteg. Ev To mpoiov xubei katd AdBo, 6TeyvwoTe T0 Apéow.
« ExteMéote agahdtwon o UOKE OTAV QVaWEL N EVOEIKTIKY
Nuyvia [/ (B). Xpovog kikhou apahdtwong: mepimou 30 Aemd.
Agpaipéote kat aderdote Tov ioko ouMoyng atayovwy (A8)
kau émerta EavaBaNte Tov 0Tn GUOKELH).
+  Abeidote 1o doyeio vepou (A2) (edv umdpyel, apaipéote T0
oiktpo amookAipuveng vepou).
Pi€te 1o agahatikd péoa oo doyeio vepov. lpoaBéate vepo
péypto emimedo MAX. Twpa §avaBdhre To doyeio vepol ot
OUOKEUN.
BeBawbeite 011 10 Kheiotpo (A14) dev eivar Kovpmwpévo otn
pnyavi kat tomoBetote éva Soxeio kdtw amd T povdda mapa-
okeung (A7) kat amd To akpoguato {eotol vepol/atpou (AS).
MNatote Kat Kpathote matnpéva ta eikovidia Atpou (B2) kat
2 x Espresso (B4) yia 10 deutepohena.
Ot evoektiké Auyvieg Espresso (B3), 2 x Espresso (B4) kai
Atpou (B2) avaBooBrvouv.
«  Tlatqote 1o €kovidio Cold brew (B1).
Tupiote Tov Stakomtn atpo (A4) otn Béon ﬂb/)% .
Ot evdelkTikéc Auyvieg k4 (B5) kau Atpov (B2) avapoofn-
vouv.
To mpoypappa agahdtwong Eekivd Kat To agalatiko vypd
Byaivel amd 1o akpolalo (eotol vepou/atpol (A5) Kat
am6 ) povada mapackeunc (A7). To mpoypappa agardte-
on¢ agaipei Ti¢ emkadioelc AMATWV amo T0 E0WTEPIKG TNG
OUOKEUNC EKTENDVTAC QUTOPATA ia oglpd amd §efydhpata
kat dtaoTrApata mavong péxpt va adeldoet 1o doxeio vepou.
podoyrj: Katd tn didpkela Tne agardtwong, yia va kabapioete
N pHovada mapackeung, KAeivete katd SlaoTipata Tov Slakomm
aTHOU WOTE Va Pyaivouy [iKpéC MOOOTNTEC AYalaTikol amo To
0TOpL0 £§650U TOU KAE.




« Hmapoyn otapatd kat ol evOEIKTIKE Auyviee [/ (B5) kau Atpol
(B2) otapatolv va avaBooprvouv. Ot evelktikéc Auyvieg &l
(B5) kau Cold brew (B2) mapapévouv otabepd avappévec.

« Zem\OveTe Kal yepliote To Goyeio vepol e QpéoKo VPO )G
70 6plo MAX, adetdote To Soxgio mou xpnotponolieate yia
va 0UNEeTe To agahatikd Sidhupa kai SavaBalre To otn
8¢on Tov adeto.

« Tlatqote 1o €ikovidlo Cold brew (B1) yia va iEKlVf]GEI 0 KU-

0tav 0Aeg ot evdeIkTIkéG Auyvie aTov mivaka ehéyyou (ektdg
ano mv 5] B5) napageivovy otabepd avappéveg, onpaivel
0T N OUOKEUN €ivat EToIpN yla xprion.
Mpoooyij: Kata  didpketa Tou Kikhou Eefydhpatog yia Tov
kaBapiop6 e povadag mapackeunc, KAeivete katd Slaotipata
Tov laKomTn atpol WoTe va Byaivouv PIKpEC moodTNTEC VePO

a6 10 OTOI0 £050U TOU KAYE.

khog §eBydhpatoc. Ot evdelkTikéq Auyvieg [ (B5) kat Cold ~ 11. TEXNIKA ETOIXEIA
brew (82) avaBoofifvour. , , Tdon: 220-240V~ 50-60 Hz
Otav tehewwoet n dadikaoia tov §efyahpatog, n agahdtwon A . . 1450W
éxel mhéov ohokAnpwBei Kat ot evdelkTikég Auyvieg Espresso n’oppocpoups’vn 10xue: ) ) 20
(B3) ka1 2 x Espresso (B4) avaPooBrvouv urodewviovta ot MEY: Xwprkota Soxelov vepoo: Al
0 8lakomTng atpol mpénel va Kheioet (Béon «Ov). A"“"TGOE'C MxBXY: 149x330x305 mm
« Tupiote Tov Stakémmn atpol (A4) oty Béon «O» Bdpoc: 42kg
12, EMEZHTHIH TQON ENAEIKTIKQN AYXNIQN
Evdeiktikéc Auyvieg Eneénynon

Atpou (B2) avaBoaprvouy.

Ou evdeiktikéc huyvieg Espresso (B3), 2 x Espresso (B4) kat|H ouokeur Ceotaivetar yia va @Tidéel kage.

v [ B5) mapapévouy atabepd avappévec.

'0\eg o1 evdelkTIKEG Auyvieg Tou mivaka eAéyxou (ektdg amd |H ouokeun eivat éTolun va @TIdel Kage.

Atpo0 (B2) avaBooBrvouv yia 3 deutepohenta.

O1 eveikTiké Auyvieg Espresso (B3), 2 x Espresso (B4) kau|lepiote To doyeio vepou (A2) péxpt to opto MAX.

H evdektikiy Auyvia Tou atpov (B2) avaBoaprivel.

H ouokeur Beppaivetal yia va pumopei va mapéyel atuo

avappévn.

H evbewtikn Auyvia Tov atpol (B2) mapapével otabepd|EQv mponyoupévwg mathoate | TomoBeThoTe TNV KavdTa [ T0 ppéoko
0 €IKovidlo Tou Atpol (B2): n|kpbo ydha kdtw amd To akpo@lolo
pnxavn eivat étotpn va mapéyet|Ceatol vepol/atpol (A5) Kat yupiote
atpo.

Tov dakomtn atpol (A4) ot Béon
d'b/)%. H ouokeun mpoywpd oty ma-
packeuny Tou agpdyahou (BA. Map. 4
«Tpomog Mapaokevnc Popnudtwv Me
[dha i Qutikd Po@rpatar).

Edv mponyoupéva dev matroa-|ENéyte T Béon Tou Soyeiou vepol,
T T0 €IKoviblo Tou Atpol (B2):|0¢an tou giktpou vepol Kal v mapou-
umdpyel aépag oto LSPauNKA |aia vepou. ENéySte edv o mpoaheopévog
KUKA®O.

KAQEC €ival Ylo nyavEC espresso 1 jel-
wote T doon oto iktpo.

TomoBetote éva doyeio kdtw amd To
akpogUeto atpov. fupiote Tov dlakomt
atpot (A4) otn Béon @%"o Kal Tepipé-
VETE €W 6TOU N Mapoy1) amd T akpoy-
010 TOU ATPOD OTAATATEL (01 EVOEIKTIKEC
Auyviec Espresso (B3) kat 2 x Espresso
(B4) avapoaBrivouy). Emeta kheiote Tov
dlakdmm atpou oty Béon «O».

opéva.

0 Stakommg On/Off éxet matnBei ald oha ta led eivat ofn-[H ouokeun Bpioketar o€ Nettoupyia avapovrc. Matote omotodnmote
€lkovidio.

avaBoaprvouy.

01 evBewtikég Muyvieg Espresso (B3) kau 2 x Espresso (B4) | fupiore tov Siakmn atyiod (A4) ot Béon «O>.




13. ANTIMETQNIZH NPOBAHMATON

MpoPAnpa

Awtia

Noon

Aev Byaivet kaBoNov kapég
espresso.

Aev umépyel vepo oo doyeio vepou (A2).

[epiote To doyeio vepou.

To giktpo 8o eAitCavicv (A15) 1y evog Artlaviol
(A16) ivat pmoukwyévo.

Zemhbvete Ta QiNTpa e Tpexoupevo vepo, deite «Kabapl-
0p6¢ @iktpouy.

To doyxeio vepol (A2) dev €ival owotd TomoBetn-
pévo kai ot BaBideg oto kdtw pépog Sev Exouv
avoicel.

Mi¢ote ehagpwg To doxeio wote va avoiouv ot PahBidec
070 AT PéPOC.

Ahata 010 KUKAw(A TOU VEPOU.

ExteNéote a@aNdTwon 0T GUOKEUN.

0 mpoaheopiévog Kagé eivat mdpa moA) Aemtoc.

Xpnotpomoleite amokAEOTIKA TPOAAEOHEVO KAPE Yia -
XavEC espresso 1 PELWoTe T §0on.

0 Kagé espresso Talel amé 1o
Xeihog Tou kheiotpou (A14) kat
01 am6 Ta oTopIa EKPONG.

To kheioTpo dev TomoBeTrBnke owota n eival
Bpwpuko.

Yuvdéote To KAEioTPO 6wOTA Kal yupioTe To kahd w¢ 10
TépHa.

H p)avt{a e povadag mapaokeur¢ éxaoe my
ENAOTIKOTTA TNG 1 €ivat BpWHIKN.

KaBapiote T @Advt{a ¢ povadac mapackeuvnc. Edv to
TpOPANUA TAPApEVEL EMKOWWVAOTE e TNV YTOOTAPIEN
Nehatv.

To kheiotpo (A14) dev pmopei va
ouvdeBei otn ouokeun.

‘Exete Balet mapa oAy kagé oo giktpo.

Xpnotpormotote T pefoupa (A9) mov mapéxeTat Kat
BeParwbeite 6T ypnotpomoleite To 6wOTO PikTpo Yla TOV
TUMO TG MAPATKEUNC.

H kpépa Tou Kagé ivat mo\y
avoiyT (n mapoy and To
OTOL0 EKPONG EKTENELTAL TTOAY
ypiiyopa).

0 mpoaheopiévog Kagég dev matrBnke apketd
duvard e To matnTApL

Natriote Tov mpoaheopiévo Kage pe peyaritepn dovapn.

Agv undpyet apketoe mpoaNeopévog Kagé.

Auéqote TV mogdTnTa T0U MPOAAEGHEVOU KAPE.

0 mpoaheapiévog Kagé eivat mdpa moAD xovtpdc.

Xpnotpomoteite amokAeloTikd mpoaheapévo kagé yia
Unxavég espresso.

Xpnowonoteitat AavBaopévog timog
TIPOAEGUIEVOU KAQE.

BeBawwbeite ot xpnotpomoleite ppéoko mpoaheopévo
KAQE Y10 LINYAVEC espresso.

H kpépa Tou Kagé eivat mohu
aKolpn (n mapoy1 amo To 6TOpI0
ekpon¢ ekteNeital moAD apyd).

Exete Baket mdpa moAU mpoaleopiévo kagé 0To
@iktpo.

MeleoTe TV moadTNTA TOU TPOAAEG|EVOU KAPE.

H povdda mapackeurg espresso (A7) eivat
UTTOUKWHEVN.

KaBapiote T povada mapackeung.

To giktpo 600 phit{aviewv (A15) 1y evog ehilaviod
(A16) €ival JTOUKWHEVO.

KaBapiote 1o giktpo.

0 mpoaheopiévog Kagé eivat mdpa moAd Aemtoc.

Xpnotomolite amokAeloTikG mpoaheopévo Kagé yia
LNXAVEC espresso.

Metd v ohokApwon tng
TIapoyn¢ Tou Kagé, 1o iktpo
TIapapével ouvoedepévo o
Jovada mapacKeunc.

Bdhte To Kheiotpo (A14) Sava, apriote va yel Kapég kal
énerta agaipéote To kheiotpo.

H ouokeun dev Ba priddel
Kavéva po@npa Kat ot
evdeIKTIKEC Auyvieg Espresso
(B3), 2xEspresso (B4) kai Aol
(B2) avapooPrivouv yia hiya
deutepoena.

Aev umépyel vepo oo doyeio vepou (A2).

[epiote To doyeio pe vepo.

To doyxeio vepol (A2) dev €ival owotd TomoBetn-
évo kat ol BahBideg oto KdTw pépog dev éxouv
avoiéel.

Mi¢ote eEhagpwg To doxeio wote va avoiouv ot PaABideg
070 KATW PéPOC.

0\eg ot evdelKTikéG Auyvieg Tou
Tivaka eNéyxou (ektdq amé v
%l B5) avaBoaBrvouv.

Eidomoinon umepBéppavang.

AmoouvdéaTe T GUOKEH APEBKC KAl EMIKOVWVHOTE |IE
v eouatodotnpévn Ymootipién Mehatwy.

Aev dnpioupyeitat appdg oTo
ydha katd Ty mapaokeun
cappuccino.

To ydha dev €ivat apketd Kpuo.

Xpnowomoteite mdvia ydha o Beppokpacia Yuyeiou.

H S1adikaoia ypriong Tou atpov pmopei va pny
&yve 0woTd.

Zavadeite Ty mapdypago yia Ty «mapackevn poenud-
TWV e yahar.

Bpayiiko akpo@iato {atol vepou/atpou.

KaBapiote 1o akpogiato {eatol vepou/atpol (AS).

H evdeiktiki Auyvia || (B5)
avapeL.

Anarteitat agardtwon.

Ekteléote Ty agahdtwon.

N
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