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Yepes okHa eHeBckoro Windows B nionie MOXXHO byneTt yBnaeTb ... Tagxx-Maxan

C 4 no 21 nions «B rocTsax» y »xeHeBckoro Hotel d’Angleterre 6yneT HaxoanTbCA
3HaMeHWUTbIN IOHOOHCKUIA pecTopaH Tamarind.

|

Le célebre restaurant londonien Tamarid sera l'invité de I'Hotel d’Angleterre a Geneve du 4
au 21 juillet.

La cuisine indienne au coeur de Geneve

CoBceM HelaBHO Mbl pacCKa3biBaiM O LLUBENL@PCKOM MoBape aHrJIMNCKOW KoposieBbl. HO
OKa3blBaeTCs, YTO raCTPOHOMUYECKUN NpoLLecc naeT B ABYX HanpasneHusax. BoT yxe
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BTOpoM rog noapsan pectopaH Windows (He Kak KOMMNblOTEpPHas nporpamMmma, a NnpocTo
«OKHa»), pacnoJsloXXeHHbIn Ha Habepe)xxHol XKeHeBCcKoro o3epa B otene Hotel d’Angleterre,
npuriawaeT CBOero NoHAOHCKoro cobpata Tamarind, 4To6bl COBMECTHBLIMU YCUNSAMU
yCTPOUTb NHAMNCKNI racTPOHOMUYECKUIA (hecTuBasb.

AHrnu4aHam, 6onbwmm nobuTensam 3Ton B OyKBasibHOM CMbIC/IE 3aXKUraTeNbHON KYXHN,
Tamarind Xxopowo n3BecTeH, BeAb BOT y)Xe 17 fieT OH NoAvyeT XuUtenem n rocten ropona
Bur beHa KynnHapHbIMU n3biCKaMn BbIBLLEN aHT TMNCKOM KosoHuK. B 2001 rogy Tamarind
CTajsl NepBbIM MHONNCKMM pecTopaHoM JIOHOOHa - @ X TaM BE/IMKOEe MHOXXeCTBO -
noayymslWwnM 38e34y MuiineHa.

B TeyeHne HECKONbKUX Heaenb NOHOOHCKME NoBapa BO3bMYT NoA CBOM KOHTPOJIb KYXHIO
Windows, oaayT BO3MOXXHOCTb NepenoxHyTb wed-nosapy ®unvnny OooHHe n byoyT
nobosaTbcs, B cBo6oAHOEe 0T paboTbl BpeMs, He TeM3oi, HO YKEHEBCKMM 03epOM C €ro
oHTaHOM ©, Npu ACHOM Noroge, Benn4yecTBeHHbIM MoHb1aHOM.

HasBaHMe NOHAOHCKOIro pecTtopaHa He Hy>X[4aeTcd B nepeBone, Beib n

Tak BbIrNSANT TaMapuHA A0 NonagaHnsa K Ham B Tapesikin

B PYCCKOM f3blKe eCTb CJI0BO TaMapuHpA, obo3HavatloLlee pacTeHne cemenctea 6060BbIx
(Fabaceae), Tponnyeckoe gepeBo, POONHON KOTOPOro siBNseTCA BOCTO4YHaa Acdpurka, B TOM
yucne cyxue NMCTBEHHbIe sieca Magarackapa.

MakoTb nnoda TamapuHaa, 6onee N3BECTHONro Kak UHAUNCKNN PUHUK, CbefobHa v
nonynspHa. OHa UCnosib3yeTcsa B Ka4ecTBe Cneunm Kak B a3naTCKon, Tak U B
NIAaTUHOAMEPUKAHCKON KYXHAX. ITOT 3aMOPCKUIN N0 - BaXXHbIN NHFpeaneHT TaKnx
«4MUCTO BpUTaAHCKUX» COYCOB, Kak BycTepckuinm n HP sauce.

Ncnonb3yeTcsa OH 1 B U3bICKAHHOM MEHIO, KOTopoe NMpeasioXnNT NPpUaNpYmMBbIM XXeHEeBCKUM
rypmaHam Anbgpegn lNpacag, camblli MONOAOWN «3BE3OHbIN» NHOWACKWIA NMoBap B mupe. B
XapKue - HageeMmcs! - nbCKkne oHU 30eCb MOXXHO ByneT oTBedaTb KpeBeTKM rambac,
MapWHOBaHHbIE B NorypTte, uMbupe, nanpuke, TONYEHbIX CNeUnsaXx, a 3aTeM NMoAXKapeHHbIe.



Nnwn, Hanpumep, bapaHbn OTOMBHLIE, MAPUHOBAHHbLIE B CbIPOW Nanane, 4ecHoke, heHxene
N aHuce. A MOXKeT, KOro-To cobnasHuT Knaccudeckuin Tandoori chicken, nogaBsaembln €
Mope U3 CBEXNX NOMUA0POB, CAOOPEHHBLIM CyLUEHBIMU ANCTUKAMWN TPUFOHEN b U
nmbnpem, B COMPOBOXAEHUN NOAXKAaPEHHbIX BakNa)KaHOB B TOMATHO-/TYyKOBOM COyCe U
YKapPEHHbIMUN 3epPHbILLKAMN KYp>XyTa U 3upbl... ECn y)X 3a)KnraTtb cneymanbHyto neyb
TaHOyp, TO KaK HE MPUrOTOBUTb B HEN KNACCUYECKNIA KOMMNOHEHT /1to6on MHANNCKOWN
Tpanesbl - xaeb naan, Kak HaTypaJibHbIWN, TaK U APOMAaTU3NPOBAHHbLIN CbIPOM, JIYKOM NN
MacanMHaMu. Hy Kak, NOTEeKIN CIIOHKKN?

«Ho6tel d’Angleterre pag npuHaTb Anbdpena Npacaga u ero KoMaHay. Mbl OCTaBUM UM
KNIOYN OT KYXHW, roe B TeyeHmne aByx Hepenb bynet 6amcTaTb henepBepk crieunn n
apomaToB. Bce niobutenn nHONNCKon nuwm XXeHeBbl XXAYT 3TOro cobbiTus yxxe
MpoOLJIOro roga», - NOAENINICA 3aMeCTUTeslIb reHepasibHOro aupektopa otensa XXaH-Butane
[Jome30H. Tak 4TO OCTaBaNTeChb B MUtoJ1e B XXeHeBe N yCcTponTe cebe npa3gHNK XMUBOTA.
NHownnckoro.
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