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Mpw amd T Xpron e ouokeurg, dtapdlete mdvta Ti¢ mpoeido-
TouoeI aopaheiag.

1. MEPITPAQH THX LYZKEYHX

A1, Kamdxi doyeiov vepol

A2. Aoygio vepod

A3. Emgdvela 8¢ppavong ohraviov

A4, AakomTng atpod

AS5. Akpogiato {eaTov vepou/atpod

A6. Awakémtng On/Off (evepyomoinanc/amevepyomoinanc)
A7. Movdda mapaokeung

A8. Aiokog ouMoyN¢ oTayovev

A9. Meobpa

A10. Behdva kaBapiopov

A11. Natnmipt

A12. AokpaoTikn Tawia okAnpdtnTac vepol

A13. Kavdta ydhaktog (pévo o€ optopéva povtéha)

A14. Kheiotpo

A15. Oiktpo 2 phir{avicv

A16. Oiktpo 1 ghrCaviod

A17. Oiktpo yia TapmAéTe Kagé ([6vo o€ oplopéva povtéha)

1.1 Nivakag ehéyyov

B1. Ewovidio cold brew pe evdewtikii Augvia
B2. Eiovidio atpo0 pe evdektiki Auyvia

B3. Eikovidio Espresso pe evdeiktiki huyvia
B4. Ewovidio 2 x Espresso pie evOelktiki Auyvia
B5. Evdewtiki hugvia agardtweng

Mpoagoyij: Ta aeooudp umopei va Sla@épouy og Tomo Kat apt-
16 avaloya pie To povTéNo.

Mpdabeta adeaoudp kaBapiopol MoV GUVIOTWVTAL ATTO TOV Ka-
TAGKEVAOTH: Yo TEPLOOOTEPEC TMANPOYOPiES, EMmokepOeite TO
www.delonghi.com.

2. NPQTH XPHXH

[potol xpnotpomotroeTe T pnyavi Kagé, Ba mpénet va Eemhu-

VETE T0 E0WTEPIKA KUKAWHATA TNE ouoKeurc. Mpoxwpriote wg

e

« [hovete Kat oteyvwore pe eoto vepd (40-50°C) To doyeio
vepol (A1+A2), To kheiotpo (A14), To @iktpo 1 @Arr{aviol
(A15), 10 @iktpo 2 phitCavicv (A16) kat T Behdva kaBapl-
opo0 (A10).

«+ [hovete yia Touhdytotov 30 Aemtd pe (eato vepo (40-50°C)
kat oamouvi tov dioko cuMoyri¢ otayévawv (A8), T peovpa
(A9) ka1 Tnv Kavdta yahaktog (A13).

»  KaBapiote to matntrpt (A11) pe éva mavi.

«  Agaipéote To doyeio vepou Tpawvtag To mpog Ta MAvew
(€. 1).

Avoi€te o Kamakt Tou doyeiov vepol (A1) Kat yepiote To
doxeio vepol (A2) pe ppéako moalpo vepo, @povtilovtag
va pnv §emepaoete 1o 6plo MAX (eik. 2).

Tpoaoym: Eivai umoypewTikd va xpnotpomolite ppéako mootpo vepo.
Mn xpnotponoteite agptouyo (avBpakoUyo) i amooTaypévo vepo.

Tpogoyrj: M \ettoupyeite moté T pnxavi v Oev umdpyet vepo péoa
0T doyeio vepou 1 v autd dev eivat tomoBetnpévo atn Béon Tou.

Zavapahte 1o doxeio vepol otn ouokeun, méfovtag eha-
pw¢ wote va avoifouv ot Bapidec mou Ppiokovtal oTo
KAt pépog Tou doyeiou.

Yuvdéote Tn ouokevn oty mpia peupatog. Evepyomotiote
N 6uoKeuR matwvtag Tov dtakémtn On/Off (A6) (eik. 3).

Ouevbektikéc Auyvie Cold brew (B1), Atpod (B2), Espresso
(B3) kat 2 x Espresso (B4) avaBoaprvouv (d1adoyika).
Otav n evdektiki Auyvia o Atpou (B2) mapapével ota-
Bepa avappévn, n cuokeun eivat éTon va ektehéoel évav
KOKMo EeBydhparoc.



« TomoBetrote éva Soxeio e eNdyotn xwpntikdtnta 500 mi
Katw armd To akpo@ualo {eatol vepol/aTpou (AS).
«  [Tupiote Tov drakomtn atpo0 (A4) otn Béon dh/ (€. 4).

+ Hevdekukn Auyvia tou atpod (B2) avaBooprivel kat n ou-
okeun extehei évav kUkAo EeByapatoc. Amoppiyte To vepo
petd v ohokAipwon g evépyetag. Auto yivetal yia Tov
kaBaptopo Tov KUKAWpATOC TOU aTpOY TIPIV amé Ty Tapa-
oKeur agpoyaov 1} T xprien atpou aTo ydAa.

« Tlepipévete €n¢ 0ToU 01 evdelkTiKEC Auyvieg Espresso (B3)
kat 2 x Espresso (B4) apyioouv va avaBooprivouv Kai émeita
yupiote tov Stakomtn atpov (A4) otn Béon « O,

« Adeadote 1o doyeio. H evdewtikn Auyvia Cold brew (B1) mapa-
pével otaBepd avappévn, ve ot evelKTIkéG Auyvieg Espresso
(B3), 2x Espresso (B4) kau Atou (B2) avaBooBrivouv.

« Koupmwote 1o k\eiotpo (A14) otn cuokeur evBuypappilo-
vtaq T AaPi Tou kheiotpou e v Béon «INSERT» kau émeita
yupiote T Aapr mpog Ta Sedid péypt va evBuypapjuotei pe
T 6éon «CLOSE» (€1K. 5).

« TomoBetrote éva doyeio kdtw and To KAeiotpo (A14).

« Otav o1 evdeiktikég Auyvieg Espresso (B3), 2 x Espresso (B4)
kat Atpod (B2) otapatroouv va avaBoaprvouy kat 0Aeg ot
€VOEIKTIKEG Auyvieg Tou mivaka ehéyyou (extdg amd Ty ||
B5) mapapeivouy ataBepd avappéve, TaThOTE To Elkovidlo
2 x Espresso (B4). H guokeun Bydder vepo amé To KheioTpo.
EmavaldBete auth v evépyeta 5 popég.

« Tepiote 1o doxeio vepol e @péako MO0 VEPO.

H ouokeun €ivat Etotpn yia xprion.

3. MAPAXKEYH ESPRESSO

Mpoagoyij: KaBe tpeic nuépec, adeidote to doyeio vepou (A2),
Sem\Oveté 1o Kahd kau SavayepioTe To e ppéoko TOaLo vepo.

Evepyomouote T ouokeur matavtag tov dlakémtn On/Off
(A6). Edv n ouokeun eivat o€ Aertoupyia avapovig, matrote
ormolodrimote €tkovidlo (B1, B2, B3 1 B4) atov mivaka eAéyyou.
Otav Ohe¢ o1 evdelkTikéG Auyvie¢ oTov mivaka eNéyyou
(extoc amo v [ BS) mapapeivouv otaBepd avappévec,
onpaivel 0Tt n 0uoKeuN givat ETon yia xprion.
ZupPouvAéc Tov pmapiota: ouviotdtal va (eotaivete To AT{avt
1| T QAit{dvia mPOTOU PTIASETE TOV espresso KOUPMWVOVTAS TO
Kheiotpo (A14) otn ouokeun pe To @iktpo (A15 1y A16) tomoBetn-
pévo ald xwpic va mpooBéaete aNEOpEVO KA, XpNOIHOTOLVTAC
10 {610 @AiT{dvt f @Ait{dvia mou émerta Ba ypnatpomoteeTe yia va
griagere 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 otabepomoinOei n Beppokpacia mptv Ty exyoMon.
TomoBetriote 1o @iktpo 2 pAitdaviav (A15) 1 To @iktpo 1
ohit{aviov (A16) oto KAeiotpo (A14) (eik. 6).

Espresso

2xEspresso

Mpotov yepioete 1o @iktpo pe aheopévo kagé, BePatwBeite
611 bev umdpyouv umoleippata kagé péoa oto eiktpo amo
TV TeENeuTaia popd mov PTIGEaTe Kaé.
[epiote To @iktpo mou emAé€ate pe aleapévo kage xpnot-
pormotwvtag T peCoupa (A9). BeBaiwbeite 6Tt xpnatpomol-
€ite Kagé pe hemry dheon, e181kd yia espresso.

+  XTUMAOTE T0 KAEIOTPO APKETEC POPEC £TOL WOTE O KAPEC VAl
KatavepnBei opoldpop@a péoa oto giktpo.

«  [éote kahd xpnoponotwvtag o matntipt (A11). Bear-
wBeite o1 0 Kacps'c €ival 0To GUVIOTOPEVO Emimedo 66oNg
HETd To MATNpa (€. 7).

10
bl

Mmopei va ypetaotei va mpooBéaete Aiyo akdpun kagé. To
0woT0 mATtnpa Tou aheopévou kagé eival Bactkd yia T
emiteuén evog kahov espresso. Edv méoete mohv duvard, o
Kagéc Bamégtel apyd kai Ba eiva duvatog. Edv méoete mohy
ehagpd, o kagé Ba mégtel ypryopa kat Ba eiva ehagpuc.



Agaipéote Tuydv mepioato kagé and To eihog Tou kheioTpou
Kal EMEITA KOUPMWOTE TO KAEIOTPO 0T GUOKEUN (€IK. 5).
TomoBetote éva i 500 PMt{avia emdvw otov dioko GuMoyng
otayovwy (A8) kdtw amd Ta oTOpLA eKPOTC TOU KAEIOTPOU.

« Tatote 10 €lkovidio Espresso (B3) 1 2 x Espresso (B4). H ouv-
OKEVN TIPOXWPG OTNV TIPOETOIPAGIA TOU KAQE Kat N mapoyy
otapatd autépata. Evw n ouokeur gTidyvel Tov Kagé, pmopei-
Te va lakOYETE TV TApoyT| OmoLaSHTOTE OTIYN MATWVTAS TO
€IKOVIBL0 TOU Kaé MoV €ixaTe MATAGEL MPONYOUEVAIC.

[l va agaipéoete 1o kheioTpo, yupiote T Aapr amd ta dedid
TPo¢ Ta aplotepd. Ma va pnv mre\oTeite, pnv agaipeite
TIOTE TO KAEIOTPO €Vw 1) GUOKEVH Mapéxel kagé. Mepipévete
mdvta Niya deutepolemta petd v oAokApwon TG mapoyrc.

Mpogoyij: H Bepuokpacia Tou vepol ehéyyetar kad' oAn

didpketa g dadikasiac mpogtolpaciag mpokelpévou va e€a-

o@ahietat n otabepdTTa TNE Katd 10 6TAd10 TNG EKYUAONG. H

GUOKEUN Ypnotpomolei 3 Beppokpasieg éyxuong.

H Beppokpaoia mov xpnowporoleital e§aptdral yevikd and v

mokiAia Twv KOKKwv Kat To kafoupdiopa: Ot kokkol Robusta

anartodv aunAdtepn Beppokpacia, evaw ot KOKKol Arabica amat-

To0v uPnhdtepn Beppokpacia. To idlo 1oyvel yia Toug GKovpoUG

kaBoupdiopévoug kOKKoug ol omoiot amartodv apnAdtepeg Bep-

HOKpagieg Kat ya Toug avolxtolg kaPoupdiopévoug KOKKoUG oL

omoiol amattodv vYnAdTEPEC Beppokpacieg ekyUAong avtioTol-

X (O¢ite T puBuIon Tou pevol yia alayr ¢ Beppokpaaia).

10 Téhog TG mapoy¢, N evdekTik Auyvia Tou eikovidiov mou

giyate matoel mponyoupévwe avaBoopPrivel yia 5 devtepolenta.

Ma va auénoete T moeoTNTa TOU Kagé 610 QAT{dvi, matiiote

T0 €1KOVId10 TOU KaE OV €ixaTe MATHOEL MPONYOUHEVIC YIa 600

Xpovo emBupieite evtog 5 devtepolémtwv.

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

»  TomoBetiote T Qiktpo yia Tapmhéteg kagé (A17) (povo oe
oplopéva povtéha) péoa oto KAeiotpo (A14).

«  TomoBetiote T tapmiéta oto giktpo, Kevipdpovtag To
000 10 duvatd kahutepa. AkohouBeite mdvta Tic 0dnyieg
TIOU avaypdQovTal 0Tr GUOKEVAGIA TG TAUMAETAG TTPOKEL-
pévou va tomoBeTiioeTe 6woTd TV TapmAéta 6o @iktpo.

+ Kovpnwore o KAeioTpo TN GUOKeUT (€IK. 5).

TomoBetrote To GAiT{avt Kkdtw am6 Ta oTOpIA EKPoris Tou KAEioTpOU.

« [latqote o €ikovidio Espresso (B3).

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

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

4, TPOMOX MAPAXKEYHX POOHMATQN ME TAAA 'H
OYTIKA POOHMATA

Evepyomoujote T ouakeun matwvrag tov diakémtn On/Off
(A6). Edv n ouokeun eival o€ Aertoupyia avagovig, matiote
omotodnmote ewovidio (B1, B2, B3 1 B4) atov mivaka eNéyxou.

+ Otav Ohec o1 eydektiké Auyvieq otov Tivaka eNéyxou
(extoc and v ¥l B5) mapapeivouv otabepd avappéveg,
Gnpaivel 6TL N GUGKEUN ivat ETolun yia xpron.

lta va ypnotpomnooete YnAd ehir{dvia iy motpla, agat-
péate Tov dioko ouMoyn¢ otayovav (A8) Kat atnpite Ta
motipla oov ioko (&IK. 8).

OTidgTe TOV KAPE eSPresso COUPWVA LI TV TIEPLYPAPH OTIC
TIPONYOUHEVEC EVOTNTEC, XpnotpomolwvTac @A{dvia mou
€lvar apketd peydha.
lepiote pua kavara (A13) pe gpéoko kpUo yaha 1j evala-
KTIKA pE KAmolo QuTIkG poenua. O oykog Tou yaAaktog Ba
Tpimhactaotel. Na akopn mukvotepo agpo, Ba mpémeva xpn-
olpomourjoete yaha oe Beppokpacia Yuyeiov (mepimouv 5°C).
Mpoooyij: Eival amapaitnto va xpnoipomoleite Gpeoko Kpvo
yaha amé To Yuyeio (4- 6°C). H kavdta mpémel mavta va pmaivel
070 Yuyeio 6tav dev ypnopomoleitat.
+ [atfote 10 €ikovidio Tou Atpoo (B2). H evdektiki Auyvia
o Atpov avaBooPrvel.
Otav n evbetikn Auyvia otabepomonBei, n pnyavi eivai
£TOLUN Va TapEXEL aTyo.
Otav o atpéc eivar Etotog, mpotoL PriaseTe T0 appdya-
\a, TomoBeTrote éva ddeto doxeio kdTw amé To AKPOYUTLO
Ceatol vepoU/atpou (AS) Kat yupioTe Tov Slakomtn atpol
(A4) ot Bon /% yia Niya Seutepohema ote va amo-
pakpuvBei Tuxov aépag amd to KoKAwya. fupiote Tov dia-
Ko atpol (A4) atn B¢on «O» kat ouveyioTe.
TomoBetoTe TV Kavata KATw amd 1o akpopuolo (eatol
vepou/atpov (A5).
lupiote Tov Slakomtn atpol (A4) otn Béon &A"o. H ov-
OKeLR MPpoYwpa otV mpoeTolpacia Tou agpdyahou (€1k. 9).
Mpogoyrj: Aev mpémel va agrivete va Pyaivel atpog yia mve
am6 60 deutepoenta.




Mpoooyij: BePaiwBeite 6T éxete yupioel we To Téppa Tov dla-

KOmTn atpol.

]
$

lla va @uaete
agpoyaha, akoupmi-
0T T0 aKpoQUalo
Ceotol vepol/atpol
envw 0TV Emed-
Vela Tou uypol. Me
QuTOV ToV TPOTIO Ava-
HIyvOETaL a€pag pe T
ydAa Kat Tov aTpo.

Miatnpiiote T0 akpo-
@uoto (eatol vepo/
atpod  og  emagn
pe v emavea,
@povtiCovtag va pnv
£10€\Be1 moAU¢ aépag
kat  dnpoupynBoiv
unepPoNikd  peyaeg
uoahidec.

BuBiote 10 aKpo@y-
olo (eotol vepou/
atpod  kdTw  amd
mv emedvela Tou
yahaktog, €101 WOTE
va dnpiovpynBei pa
divn oTo vypo.

« MOMg to yaha (eotaBei gravovtag oty embupnts Bep-
pokpaaia (15avika otoug 60°C) kat emreuyBei n emBupnty
TIUKVOTNTA Tou agpov, yupiote Tov Slakomtn atpol (A4)
oTn Béon «O».

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

«  Pite 10 appoyala oTa QAIT{AVIA LE TOV KAQE eSPresso TIou
Tolpaoate mponyoupéva. 0 cappuccino gival €Totpog.

KaBapiopdg tou akpoguciov {eotou vepou/

atpov (A5)

Mepipévete éw¢ 6Tou To akpo@uolo (eatol vepol/atpol

Kpuwoel. Metd and kabe ypron, apaipéote pe éva palako

Bpeypévo mavi uyov umoleippata yaAaktog and o akpoy-

alo {eaTov vepoU/atpov. Ta to amdluto kaBdpiopa, ouvi-

otdrat 10 Eco MultiClean: e§aogaNiel vyiewn agaipwvrag

TIC MpWTEiveC Kat Ta Aimn Tou yahakTog Kat pmopei va xpnot-

pomonBei kat yta Tov kaBapiopd oAoKAnpNg TG pnxavic.

«  Xpnowomoiqote Aiyo atpud yia kaAutepo kabapiopd: yu-
piote tov dlakommn atpov (A4) ot Béon &E%)% yla 5-10
deutepohemta kat émetta kheiote Tov oTn Béon « O,

«  Tia ™ datipnon ¢ BEATIOTNS XpRONG TV aKpoPuaiou
atpov, ouviotdrat n xprion e Bendvag kabapiopov (A10)
Y10 T0 Gvolypa TG OMr¢ TOU aKpoYuaiov (gIk. 12).

ZupPouAéc Tov pmapiota: Tuviotdral n xpron mnpoug yaha-

Kt0¢. H epgavion kat n ugr Tou agpéyalou §aptdrar amd

(@UON TOV YAAAKTOC 1} TOU EVAANAKTIKOD GUTIKOD pOPHATOC TTOU

Xpnotyomoleital.

TuvioT@yevn moodTnTa yia kaBe cappuccino: 100/150 ml.

Metd v mapaokeur Tou agpoyalou, apalpéoTe Tig avemBupn-

TEC POUOKANEC AVOKIVWVTAS TTPOGEKTIKA TNV KavdTa.

Mpoooyij: Ta va guiaEeTe meploooTEPOUC MO Evav cappuccing,

TIPWTa PTIAETE ONOUC TOUC KAPEDEC Kat EMeITa 0TO TENOC ETOIUA-

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

4,

ey

la va e§éNBete amo T Aertoupyia atpou, yupiote Tov Slakomm
atpol (A4) otn Béon «O» Kal matiioTte omolodATIOTE lKovidlo.
e auth TV TEPIMTayon, ot evOeIkTIKEG Auyvieg Espresso (B3) kat
2 x Espresso (B4) avaBoaprvouv umodeikviovtag 61t o dlako-
NG atpo0 mpémel va §avakAeioet (¢on «O).

5. MAPAXKEYH COLD BREW

Mpogayj: mpotol gria€ete kpua popnpata, adedote To Soxeio
vepou (A2), Eemhoveté To Kahd kat avayepiote pe Gpéoko mo-
010 VEPO.

« Evepyomomote ) ouokevr matwvrag Tov dtakomtn On/Off
(A6). Edv n ouokeun elvat o€ Aettoupyia avapovig, mathote
orolodrimote etkovidio (B1, B2, B3 1y B4) atov mivaka eAéyyou.

+  Tava xpnotpomomoete YnAd eAr{avi i motipt, agaipéote
Tov dioko cuNoyric otayovwy (A8) kal TomoBeTrote To To-
Pl EMAvw oTov dioko.

«  T[lpoaBéote Niya maydxia oTo mothpL.

TomoBetrote 10 @iktpo 2 ghiaviwv (A15) oto KAeioTpo
(A14) (ex. 8) (umopei va pnatpomoinBei To @iktpo 1 @A-
1{avioy alddovtag Ty moadTNTA TOU POPHATOC).
[epiote 0 @ibtpo e aheopévo Kagé xpnotpomoLvIag T
peovpa (A9) (beite mapaypago «lapackevr} espresso»)
KOl KOUPTTWOTE T0 KAE(OTPO 0T GUOKELN (€IK. 5).
TomoBetriote To MOTAPL KATW AMO Ta GTOpIA EKPONC TOU KAei-
otpou (&ik. 10).

+  Natfote Cold brew (B1) kau mepipévete £wg 6tou n mapoyn
oTapatioel autopata (mepimov 5 Aemta).
0 Cold brew givau éTopoc.

6. PYOMIZHTHZ NOZOTHTAZ TOY KAOE XTO OAITZANI
H ouokeun €ival puBpiopévn amo mpoemloyn va mapéyel auto-
pata mpokaBopiopéve moodtnTe. Nava adete TIg moooTnTEC
QUTEC, IPOXWPNOTE WG EEAG:
Natfote ta ewoviba Espresso (B3), 2 x Espresso (B4) 1
Cold brew (B1) kai kpatroTe Ta matnyéva yia TOVAAXLOTOV
10 deutepOhema, péxpt n EvOEKTIK Auxvia mou avioTolyei
070 eMAeypévo poenua apxioet va avaBooPrvel, emonpai-
VOVTag OTL N GUOKELN €lval o Aettoupyia mpoypappati-
opov. H ouokeur exmépmet éva nynTké onfpa (pmum).
H unxavi kagé Eekivd va mapéyet Kagé.
MoAig emrevyBei n emBupnT mogdnTa, Eavanatiote Ta




ewovidla Espresso (B3), 2 x Espresso (B4) ry Cold brew (B1):
1 T006TNTA €L TPOYPARMATIOTEL.

MpoemAeypévn PuBu{opevn
moooTnTa moooTnTa
ané = 15ml
I
35m w¢ == 90ml
Espresso
ané = 30ml
7omi g = 180ml
2xEspresso
and == 80 ml
150 ml
m ¢w¢ == 180ml
Cold:ew

[la va enavagépete Ti¢ mpoemAeypévee moadTtnTe deite Tic 0dnyieg
otV evotnta Npoemheypéves Tpég.

7.MAPOXH ZEXTOY NEPOY

« Evepyomomote t ovokevq matavtag Tov dakémtn On/Off
(A6). Edv n cuokeun €ivat oe Nettoupyia avapovrig, matrjote
omotodimote ekovidio (B1, B2, B3 1y B4) atov mivaka eéyyou.

+  Otav o)\sc 0L EVOEIKTIKEC AuYvie¢ oToV Trivaka EAEyXOU (KTOG
amd v Il B5) napapeivouy atabepd avappéveg, onpaivel
0TI ouoKeU eivat EToin yia xpron.

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

«  TomoBetnote T mMoTPL KATW AN TO AKPoUTlo (E0ToU Ve-
po/atpoy (A5).

+  [upiote Tov dtaxomm atpol (A4) otn Béon d}:/ 55 - Napéye-
Tat {eoTd vepd amo To akpo@uato {eatol vepol/atpov.

« Tava e§éNBete amd T Aertoupyia (eatol vepou, yupiote Tov
Stakomm atpol (A4) atn B¢on «Ox» 1 matijote omotodnmo-
TE €IKOVidI0. L aUTH TNV TEPITTWON, 0t EVOEIKTIKES Auyvieg
Espresso (B3) kat 2 x Espresso (B4) avaBooprvouv umo-
delkvoovtag 0Tl o Sakommg atpou mpémel va avakAeioel
(eéon «Ov).

Mpoooyij: Aev mpémel va agrivete va Pyaivel (eoto vepod yia

mavw am6 60 devtepodenta.

8. PYOMIZEIZ MENOY

»  Eioodog o0 pevol: yia va pmeite oto pevol pubpiocwy,
TATAOTE Kal KPATHOTE matnpéva yla Touhdxtotov 10 deute-
podemta Ta ewkovidia Atpoo (B2) kai 2 x Espresso (B4), £w¢
0tou o1 evelkTikég Auyvieg Espresso (B3), 2 x Espresso (B4)
kat Atpou (B2) apyioouv va avaBooprvouv kai n evOeIKTIKR
Auyvia Cold brew (B1) mapapeivel ataBepa avappévn.

« EmAé€te T puBpion mou BéAete va kavete:

AvtioToixn
pUBon

Natiote yia va em-
\é€ete ™ pUBION

Matiote yia va aAAd§ete
™ pUBpIoN

ylava
eméSete
XAMHAH

Beppokpaoia

2xEspresso

yiava
emM\é€ete
METPIA

Beppokpaoia

Oeppokpacia
TIapaoKeuig

Espresso Espresso

yiava
emM\é€ete
YYHAH

Steam Bepuokpacia

yava
em\éete
XAMHAH
okAnpotnTa

2xEspresso

ylava
emhé€ete
METPIA

okAnpdTTa

TkAnpdtnta
vepou

Espresso
2xEspresso

yava
emM\é€ete
YWHAH

Steam oxAnpdTTa

yava
emM\é€ete

5 hemtd
2xEspresso

yiava
emhé€ete
90 Aemtd

Avtopatn
anevepyomoinon

Espresso
Steam

yava
emM\é€ete
3 wpeg

Steam

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

Mpoaooyij: Otav pia evoelkTiki Auxvia mapapével otabepd avap-

pévn umodetkviel Ty Tpéxouaa puBpion, eve OTav pia evdelkTi-

ki Auyvia avaBooPrvet umodeikvoet Ti¢ Slabéapeg pubpioeig.

8 1 NpoemAeypéveg Tipég
[0 va pmeite 0o Pevol puBpioEwy, MATAHGTE Kat KPATHOTE
matnpéva yla touddyiotov 10 devtepohenta ta elkovidia
Atpov (B2) kat 2 x Espresso (B4).
MatnAote 10 €kovidio Cold brew (B1).
Matrote 10 kovidlo 2 x Espresso (B4).



« Ouevdeiktikéc Auyvieg Espresso (B3), 2 x Espresso (B4) kau
Atpo0 (B2) apyiouv va avaBoaprivouv Tautdxpova empe-
Batwvovtag Ty emavapopd Twv apxIKWV puBpicewv.

« ‘Otav 6hec ot evdeikTikég Augvieg oTov mivaka eNéyxou (ekTog
and To B5) mapapeivouv atabepd avappéveg, n ouokeun €i-
vat €Tolpn yia xpron.

8.2 ItatioTikd ototyeia xpriotn

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

«  Tatqote 1o ekovioto Cold brew (B1).

«+ Tlatqote 1o eikovidio Espresso (B3).

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

Atite Ta oTaToTIKd oTOLYElR MOL EMBupiEite MaTwvTaC éva amd
Ta Té00€PQ elkovidla, Omu paivetal otov akdhouBo mivaka:

Ewkovidia Aedopéva
YuvoMKoc aplBpoc kagédwv Espresso
(povoi kat dumhoi)
Espresso
TUVONIKOC apiBoC KUKAwY apahdtwong
2xEspresso
Tuvohikd apiBpdg Leatol vepou/atpol
Steam
Yuvohikdg apiBpog Cold brew
Cold?ew

» M evdektiki Augvia mapapével avappévn yua 5 devtepo-
AemTa umodEIKVUOVTAG TOV APIBO TV EVEpYEIMV COPQWVa

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

8 3 Evepyomoinon/Anevepyomoinon nxntikol ofparog
la va pmeite 010 pevol pubpioewy, matioTe Kal KPATHOTE
matnpéva yia touddylotov 10 devtepohenta ta elkovidia
Atpo0 (B2) kau 2 x Espresso (B4).

+ Tatqote 1o ewkovidto Cold brew (B1).

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

Matrote o ikovidlo Espresso (B3) yia va evepyormotjoete
T0 NYNTIKG Ofpa Kai To kovibio 2 x Espresso (B4) yia va to
QATEVEPYOTIOLROETE.

8.4 Métpnon cn()u] dTNTag VEPOU

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

on, pe pdon pa mpokaBoptopévn xpovikn didpkela Aettoupyiag

mou e§aptatat amé T puBpion ¢ okAnpdTnTag Tou vepool. H

OUOKeLN pmopei emiong va puBpioTel pe Pdon TV MPAYHATIKN

oKAnpOTNTA TOU VEPOU Tou Tomikoy Sikthou Ldpeuang, omote

pmopei va anarteitat agahdtwon Ayotepo ouyvd.

«  Agpaipéote ™ SOKIPAOTIK TaWiA TOU TEGT OKANPOTNTAC
vepou (A12) mEET—— anid T GUOKEVAGia TG
BuBiote oAokAnpn TV Tawvia péoa o€ éva moTrpl e vEPO yia
£éva deuTepOhenTo.

Agaipéote v Tawia and To vepd Kat TvATe TV EAAQPWC.
Métd and nepinou éva Aemo, oxnpariCovtat 1, 2, 3, 1 4 kok-
Kiva Tetpdywva, avaoya pe tn okAnpdtnTa Tou vepou:

Anotéleopa Teot .
. , Eminedo
IkAnpotntac Nepou

| 1. ,
HoAaKO vepo

] ] . 2 R
pétplo vepd

HEN 3

EEEE okAnpd 1} MoAD okAnpo vepd

9. KAGAPIZMOX

Znpavriko: Katd tov kaBapiopd, pnv Bubicete moté t pnyavi kagé
péaa og vepo. Mpokertat yia pia nAekTpikiy ouokeun. Mpotol mpoyw-
PIOETE 0€ oUVTIPNON 1 KABAPIOPO TS GUOKEUNC, amevepyomoloTe
NV, amoouvS£aTe TV and TV mpida Kat aYroTE T va KPUKOEL.

Mn xpnotoroteite dlahuteg, Aelavika kaBaploTikd 1y owvomveu-

pa yia va kaBapioete Tn punyavi kagé. Kavéva omé ta e€aptpa-

a1 1a aéegoudp dev mpémel va mAéveTal o€ MLVTHPLO MATWY.

Mn xpnotponoleite pETAMIKA QVTIKEPEVa Yl v apatpéoeTe emt-

kaBioeig ahdtwv 1} umoAeippata kagé St pmopei va §uBouv ot

HETONNIKEG 1 TAAOTIKES EMIPAVELEC.

Edv n ovokeur dev €xel xpnotpomoinBei yla meploodtepo amo

pia eBdopada, mpotol TV EmavaypnoIPomoIGETE, GUVIGTATAL I}

ektéleon evog KOKhou EePydpatoc. Ta akolouBa pépn tng ou-

okevrc mpémet va KaBapiCovTat Kat va oTeyv@vouy Kad:

- diokog oulhoyric atayovawv (A8): 0 diokog oulhoyng otayo-
vwv dlabétel eiktn otaBung (KOkKou xpwpatog) mou umodel-
KvUeL TV moodTiTa Tou vepou mou mepIéyeTal o autov. 0 diokog
ouMoyric atayovwy (A8) mpémet va adeidlel kai va kaBapietat
TpotoU 0 deikTng apyioe va mpoedéyel and T oxapa Twv eMtla-
vi6)v, SlagopeTikd To vepo umopei va Eexehioet kat va mpokahéoel
(npud otn ouokeun, aTov mayko kaBu kat 6Tov YOPw Xwpo.
Agaipéote Tov bioko cuNoyR¢ aTayovwy, adelaoTe To vepo
kat kaBapioTe Tov i éva mavi, MELTa OTEYVWOTE TOV Kal Té-
og enavatomoBeTrote Tov dioko UMy aTaydvwy péxpt
va aKouoTel éva ‘KK’



@iktpo (A15), (A16): Metd T yprion T pnxavi, Semhé-
veTe dvta Ta @iktpa pe dpBovo Tpexolpevo vepd. Apar-
péote 1o didtpnTo @iktpo TpaPwvTac TV mpoeCoyn Kat
em\Ovete Ta QiNtpa pie TpeXolpevo vepo.

BeBaiwBeite o1t o1 omég Oev eivat Bouhwpiéveg. Omote ivat
anapaitnTo f wia opd To priva, Kabapiote Teg e pia Bero-
va (1. 11). Zkoumiote e éva mavi.

Zavapdhre To didpnto giktpo atnv umodoy Tou katméate Kahd.

povdada mapackevn¢ (A7): Kabe popd mov oupmnpw-
vovtal 200 Kagédeg, Eemlvete T povada mapaokeung
agnrvovtag va Tpégel mepimou 0,5 | vepol amd ) povdda
napackeur¢ (matiote o ewkovidlo 2 x Espresso ywpic va
XPNOIHOTIONOETE ANETEVO KAPE).

KaBapiopog Tov doxeiov vepov (A2): Ava taktd dia-
otpata (mepimov pia @opd v fdopada) kabapiote To
doyeio vepoo (A2). Emiong, kaBe popd mov avtikabiotdre o
@iktpo amookArjpuveng vepoO (edv umapyel).

Adeidore o doyeio vepol kat kaBapioTe To e {eatd vepd (mepi-
mou 40 -50°C), akouniovac To v €ival amapaitnTo pie éva ka-
Bapo, pn Aewavtikd mavi. ZemOvete kahd pe TpeROUEVO VEO.
Tepiote To doyeio vepol pe PpEOKo TOGILO VepO PEXPL TO €Mi-
miebo MAX kau SavapBakre To otn pnyav).

akpogiato {eotol vepou/atpou (A5): Metd amo kdbe
Xprion, agaipéote pe éva pahaxé Ppeypévo mavi Tuxév umo-
\eippata yahaktog amé o akpo@lolo (eotol vepou/atpol.
Tupiote Tov Stakdmn atpou (A4) oty Béon rﬂB/Po . Hov-
OKEVN apéyEL vepd a6 To akpo@Uato (eaTou vepol/atpol.
Mepipévete £wg 6Tov T0 akpo@latlo eatol vepou/atpol
KPUWOEL Kal avoi€Te TNV o Tou akpo@uaiou pie T ferdva
kaBapiopov (A10) (€. 12).

9.1 Amevepyomoinon yia mapatreTapévo Xpoviko
Sidotnpa (mavw amé 3-4 npépeg)
Av n pnxavn dev mpokettat va xpnatpomoinBei yia kamolo Xpoviko
didotnpa (m.y. dtakoméc, mepiodog amousiag) adeidote kai kaba-
piote Tov dioko cuNNOYNC oTay6vwv Kat To doyeio vepo.
[podoyrj: Otav evepyomoloeTe €k véou TN pnyav), kabapiote
10 doyeio vepo a0pgwva pe TV apandve meptypagn (deite «ka-
Bapiopoc Tov doyeiou vepou).
[epiote 1o doyeio vepoU Kat, mpotol gTiGEeTe omolodrimote pognua,
ekteNéote 3 kikhoug EeBydhpatoc: kaBe gopd mou To Kavete, agr-
ote va Tpéel hiyo vepd ané T povada mapaokeunc (A7).

10. AOAAATOZH

Mpw an6  xprion, Stapdote Tic 0dnyieg kat Ty eTikéta otn ov-
OKEVQOia TOU TPOIOVTOC aYaAdTwong.
Eivat onpavtikd va xpnowomoteite povo agahatikd Tng
De’Longhi (StatiBetat yia ayopd oto delonghi.com). H xprion pn
kataMnAwv apahatikav fi/kat n ektéleon eopahpévng dtadika-
olac agahdtwong pmopei va ouvendyetat mpoPAnuata mov dev
KaAOTTOVTaL A0 TV €YYONON TOU KATAOKEVAOTH.
To agahatikd pmopei va mpokahéoel {npud oTig evaiobnte em-
@Aveteg. Ev To mpoiov xubei katd AdBo, 6TeyvwoTE T0 apéow .
« ExteMéote agahdtwon o UOKE) OTAV QVaEL N EVOEIKTIKN
Nuyvia [/ (B). Xpovog kikhou apahdtwong: mepimou 30 Aemd.
Agpaipéote kat aderdote Tov ioko ouMoyrc otayovwy (A8)
kau émerta EavaBAaNte Tov 0Tn GUOKELH).
«  Abeidote 1o doyeio vepou (A2) (edv umdpyel, apaipéote T0
oiktpo amookAjpuveng vepou).
Pite 10 apaatiko péoa oto doxeio vepou. Mpoabéate vepod
péypto emimedo MAX. Twpa §avaBdhre To doyeio vepol ot
OUOKEUN.
BeBawbeite 611 10 Kheiotpo (A14) dev eivar Kovpmwpévo otn
unxavi kat tomoBetrote éva doxeio kdtw amd T povdda mapa-
okeunc (A7) kat amd to akpogueto {eatol vepol/atpou (A5).
MNatote Kat Kpathote mampéva ta eikovidia Atpou (B2) kat
2 x Espresso (B4) yia 10 deutepohena.
O1 evoeikikéc Auyvieg Espresso (B3), 2 x Espresso (B4) kai
Atpo0 (B2) avaBooBrvouv.
«  Tatqote 1o €kovidio Cold brew (B1).
Tupiote Tov Stakomtn atpol (A4) otn Béon db/)% .
O1 evdelkTikég Auyvieg F (B5) kau Atpov (B2) avapooBn-
VOUV.
To mpdypappa apahdtwong Eekivd kat To agalatiko vypd
Byaivel and 1o akpolalo eatol vepou/atpol (A5) Kat
am6 ) povada mapackeunc (A7). To mpoypappa agardte-
on¢ agaipei Ti¢ emkadioeic AMATWY amo T0 EGWTEPIKG TNG
OUOKEUNC EKTENDVTAC AUTOPaTa ia oglpd amd §efydipata
kat dtaoTrApata mavong péxpt va adeldoet 1o doxeio vepou.
Mpoooyrj: Katd tn didpketa Tne agardtwong, yia va kabapioete
N Hovada mapaokeung, KAeivete katd SlaoTripata Tov Slakomm
aTHOU WOTE va Pyaivouy [kpéc mOoOTNTEC APalaTikol amo To
0TO0 £6660V TOU KAE.




« Hmapoyn otapatd Kat ol evOEIKTIKE Auyviee [/ (B5) kau Atpol
(B2) otapatolv va avaBooprvouv. O evelktikéc Auyvieg Kl
(B5) kau Cold brew (B2) mapapévouv otabepd avappévec.

« Zem\OveTe Kal yepliote To Goyeio vepol e ppéako VPO i
10 6p1o MAX, adetdote To Soxgio mov xpnotponoleate yia
va ouNéeTe To agahatikd Sidhupa kai Savapdlte To otn
8¢on Tov adeto.

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

0tav 0Aeg o1 evdeIkTIKéG Auyvieg aTov mivaka ehéyyou (ektdg
ano mv 5] B5) napageivou otabepd avappévec, onpaivel
0T N ouOKeUN €ivat ETotpn yia xprion.
Mpoooyij: Kata t didpketa Tou Kukhou Eefydhpatoc yia Tov
kaBapiop6 e povadag mapackeuc, KAeivete katd dlaotipata
Tov SlakomTn atpol wote va Pyaivouv pIKpéC moadTnTEC vepo

a6 1o OTOMI0 £050U TOU KAYE.

khog {eBydhpatog. Ot evdelkTikéq Auyvieg [ (B5) kat Cold ~ 11. TEXNIKA ETOIXEIA
%rew (B2) gvaBoanvouv.’ ’ ’ Taon: 920-240V~ 50-60 Hz
Tav Telelnoet n Sladikaoia Tou Eeydhpatoc, n apaldtwon A ) . 1450
éxet mhéov ohokAnpwBei Kat ot evdeikTikég Auyvieg Espresso n’oppocpoups’vn 0Yuc: ) . 50
(B3) ka1 2 X Espresso (B4) avaBoaBiivouy uroSewvbovtag 6t MEY: YprtkotnTa Soxeiou vepoi: 1
0 Slakémng atpo mpémet va kheioe! (Béan «O»). Aaoraoeic MiBxY: 149:330x305 mm
« Tupiote Tov takomtn atpol (A4) otn Béon «O» Bdpoc: 4,2kg
12, EMEZHTHIH TON ENAEIKTIKQN AYXNIQN
EvSetktikéc Auyvieg Enefiynon

Atpou (B2) avaBoaBrvouy.

01 evdeiktikéc huyvieg Espresso (B3), 2 x Espresso (B4) kat|H ouokeun (eotaivetar yla va @Tidéel kagé.

v [ B5) napapévouy atabepd avappévec.

'0\eg o1 evdelkTIKEG Nuyvieg Tou mivaka eAéyxou (ektdg amd |H cuokeun eivart éTolun va TIdel KagE.

Atpo0 (B2) avaBooBrivouv yia 3 deutepohenta.

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

H evdekTikig Auyvia Tou atpov (B2) avaBoapBiivel.

H ouokeun Bepuaivetal yia va pumopei va mapéyel atuo

avappévn.

H evbewktiki Auyvia Tov atpol (B2) mapapével otabepd|Edv mponyoupévwg matrhoate | TomoBeThoTe TNV KavdTa [e T0 ppéoko
0 €IKovidio Tou Atpol (B2): n|kpbo ydha kdtw amd To akpogiolo
pnxavn eivat étotpn va mapéyet|Ceotol vepol/atpol (A5) Kat yupiote
atpd.

Tov dakomtn atpol (A4) ot Béon
ﬂb/)%. H ouokeun mpoywpa otnv ma-
packeury Tou agpdyahou (BX. Map. 4
«Tpémoc Napaokevnc Popnudtwv Me
[dha i Qutika Po@rpatar).

Edv mponyoupévac dev matroa-|ENéyte T Béon Tou Goyeiou vepo,
T€ T0 €IKovidlo Tou Atpol (B2):|6¢on tou giktpou vepol Kat v mapou-
umdpyel aépag oto LSpaulikd |aia vepou. EAéySte edv o mpoaheopévog
KUKA®A.

KAQEC €ival YIo PnYavEC espresso 1 jiel-
wote T doon 010 Yiktpo.

TomoBetiote éva doyeio kdtw amd To
akpogueto atpov. fupiote Tov dlakomn
atpod (A4) otn Béon @%"o Kal Tepipé-
VETE £wC 6TOU N Mapoy1) amd T akpopy-
010 TOU ATPOD OTAATATEL (01 EVOEIKTIKEC
Auyviec Espresso (B3) kat 2 x Espresso
(B4) avapoaBrivouv). Eneta kheiote Tov
diakdmm atpou oty Béon «O».

opéva.

0 Stakommg On/Off éxel matnBei ald oha ta led eivat ofn-[H ouokeun Bpioketar o€ Aertoupyia avapovrc. Matiote omotodnmote
€lkovidio.

avaBoaprvouy.

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




13. ANTIMETQNIXH NPOBAHMATQON

MpoPAnpa

Awtia

Aoon

Aev Byaivet kaBoNov kapég
espresso.

Aev umapyei vepo oo doyeio vepou (A2).

[epiote 1o doyeio vepou.

To giktpo 8o pAit{avicv (A15) 1y evog Arlaviol
(A16) ivat pmoukwyévo.

Zemhvete Ta QiNTpa e TpexoUpevo vepo, deite «Kabapi-
0p6¢ @iktpouy.

To doxeio vepol (A2) dev €ival owotd TomoBetn-
pévo kai o1 BaBideg oto kdtw pépog Sev £xouv
avoiceL.

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

Ahata 0T0 KUKAwLA TOU VEPOU.

ExteNéote a@aldTwon 0Tn GUOKEUN.

0 mpoaheapiévo KapE ivat mpa Mol AemToc.

Xpnotporoleite amokAELOTIKA MPoaheopévo Kagé yia pn-
Xavé espresso 1 PelwoTe T §oon.

0 Kagé espresso aTalel and To
Xeihog Tou kheiotpou (A14) kat
01 am6 Ta oTopIa EKPONG.

To kheioTpo dev TomoBeTriBnke owotad f eival
Bpwpuko.

Yuvdéote To KAEioTPO 6wOTA Kal yupioTe To kahd wg T0
Téppa.

H @Advt{a t¢ povadag mapaokevnc éxace Ty
ENAOTIKOTITA TNG 1 €ivat BpWHIKN.

KabBapiote T @Advta ¢ povadag mapaokeurc. Edv to
TpOPANUA TapapEVEL EMIKOWWVAOTE e TNV YTOOTAPIEN
Nehatwv.

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

‘Exete Bahet mapa oAy kagé oo giktpo.

Xpnotpomotrote Tn pefovpa (A9) mov mapéxetat Kat
BeParwbeite 6T ypnowpomoleite To 6wOTO PikTpO Yla TOV
T0m0 TNC MAPACKEVNC.

H kpépa Tou Kagé ivat oy
avoiyti (n mapoxr and to
OTOLO €KPONG eKTENE(TAL TOAY
ypriyopa).

0 mpoaheopiévog kagég dev matrhBnke apketd
duvard pe to matnTApL

Natriote Tov mpoaheopiévo Kage pe peyaritepn dovapn.

Agv undpye! apketoe mPoaleapévog Kagé.

Auéqote TV mogdTnTa TOU MPOAAEGHEVOU KAPE.

0 mpoaheopiévog Kagé eivar mdpa moAD Yovtpdc.

Xpnoporoleite amokAeloTiKG TpoaNeapévo KApE yia
HNYQVEC espresso.

Xpnotpomoteitar Aavbaopévog Tomog
TIPOAAEGUEVOU KAQE.

BeBaiwbeite ot xpnotpomoleite ppéoko mpoaheopévo
Ka@é Y10 LINXaVEC espresso.

H kpépa Tou Kagé eivat moho
aKolpn (n mapoy1 amo 1o TopI0
€kpon¢ ekTeNeital moAD apyd).

‘Exete Baket mdpa moAd mpoaleapiévo kagé 0To
@iktpo.

MelooTe TV moa6TNTA TOU TPOAAEG|EVOU KAPE.

H povdda mapackeurg espresso (A7) eivat
UTTOUKWHEVN.

KaBapiote T povada mapackeung.

To giktpo 600 phit{avic (A15) 1y evog ehirlaviod
(A16) €ival JMOUKWEVO.

KaBapiote 1o giktpo.

0 mpoaheopiévog Kagé eivat mdpa moA) Aemtoc.

Xpnotpomoteite amokAelOTIKA TPOANETHEVO KAPE yia
UNXavég espresso.

Metd v ohokAjpwon tng
TIApoXN¢ ToU Kaé, 1o iktpo
napapével ouvdedepévo ot
povdda mapaokeun.

Bdhte to kheiotpo (A14) Eavd, agriote va Pyel kagéc kat
émerta agaipéote 1o Kheiotpo.

H ouokeun dev Ba priddel
Kavéva poenya Kai ot
evlelKTIKEC Auyvieg Espresso
(B3), 2xEspresso (B4) ka Atpou
(B2) avaBooPrivouv yia hiya
deutepohenta.

Aev umépye vepo oo doyeio vepou (A2).

Tepiote 1o doyeio pe vepo.

To doyxeio vepol (A2) dev €ival cwotd TomoBetn-
évo Kat ol Bahideg oto Kdtw pépog dev éxouv
avoiéel.

Mi¢ote ehagpwg To doxeio wote va avoiouv ot PahBideg
070 KATW péPOC.

0\eg o1 evdelKTikég Auyvieg Tov
Tivaka eNéyxov (ektdq amé v
%l B5) avaBoaBrvouv.

Eidomoinon unepBéppavang.

AmoouvdéaTe T GUOKEH APEBLC KAl EMIKOVWVHOTE |LE
v eouatodotnpévn Ymootipién Mehatwy.

Aev dnpioupyeital agpdg oTo
ydha katd Ty mapaockeun
cappuccino.

To ydha ev eivat apketd Kpuo.

Xpnowomoteite mdvia ydha o Beppokpacia Yuysiou.

H diadikacia xpriong Tou atpod pmopei va pnv
&ylve 0woTd.

Zavadeite TV mapdypago yia Ty «mapackevr poenud-
TWV e yahar.

Bpwyiko akpo@iato eaTol vepou/atpou.

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

H evdeiktiki Auyvia || (B5)
avapeL.

Anarreitat apahdtwon.

Exteléote Ty agahdtwon.

n
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