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LLIBeMLapCKuM Y)XXUH B Tpex akTtax | Diner
suisse en trois actes

Author: Onbra KOpkuHa, bepH , 09.02.2011.

dapLUnpoBaHHbIe MACHbIE PYJIeTUKKU C CbIpOoM [proriep 1 CnafikuM KOpUYHbIM akkopaoMm (©
Switzerland Cheese Marketing )

DKCNOPT TPAAULMOHHbBIX MPOAYKTOB anbMUIACKOM CTPaHbl pacTeT, HO OTCTaeT OT UMMopTa:
noanep>XaTb MECTHbIN Cbip U LLOKOJIa4 MOXXHO NMPUrOTOBAEHNEM OPUTMHAIbHbIX PeLLenToB.

Pour soutenir la production des fromages et du chocolat suisses, une belle palette de
recettes originales.
Diner suisse en trois actes

Ha4yHeM C nerkoro ocsexxatouiero arnepnutmea: ¢(puru ¢ Me,0M U CbIPOM.

WHrpegueHTsl (Ha 6 4YesioBeK):

- 1,5 dl 6enoro nopTto

- COK NOJIOBUHKW JIMMOHA

- 3 cT.n. Mmena (Hanpumep, 13 4abpeua)

- 12 ur, kpecToobpasHo HagpesaTb

- 200-250 r cBexero cbipa (KO3bero nam KopoBbero)
- MOJIOTbIN YepHbIN nepeL

lMpurotosnieHue:
CmMelaTb MopTo, IMMOHHbLIN COK N MeAd. BblnnTb Ha uUrn, oCTaBUTb MapMHOBaTbLCA Ha 3-4
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Yyaca Ha TapeJsike, BpeMs OT BpeMeHn o6simBasi COKOM.

=lPaznoxuTs dunrn Ha orHeynopHon cpopme, cOpbLI3HYTb COKOM. B cepeamnHKy
Hagpe3aHHbIX (PUr BbIIOXUTb 1 KPYXKOK UM 1 HalHYI0 JTIOXKKY CBEXXEero Cbipa, NonepyunThb.
BbinekaTb 8-10 MUHYT B AyXxoBKe, pa3orpeTton Ao 200 rpagycos. NogaeaTb
hapwmpoBaHHbIe UK K CTOJY FOPSAYNUMM, C XNebHbIMU NasoyKaMu.

Te, KTO 3aX04eT yAUBUTb CBOUX FOCTEN HEOObIYHbLIM )XapKMUM, HE OCTaHYTCH
pPaBHOOYLIHbIMM K (hbapLIMpPOBaHHbIM pPyJiIeTUKaAM U3 TEJIATUHbI U YEPHOC/MBA C
MpionepoM, npunpaByieHHbIX COYCOM C KOpUL,en.

Bam rnoHagobAaTcsa:
- DepeBsiHHblEe 3y604YNCTKN

Ansa papLia:

- 150 r TepToro ptonepa

- 6 WT. YyepHOCAMBa, 6e3 KocTo4ek, 6/1aHWMPOBAHHBIX N MEJIKO Hape3aHHbIX

- 3-4 cT.n. cnmBOK (35% XNpHOCTN)

MOJIOTbIV YepHbIV NepeL,

8 3CKasnonoB N3 TeNATUHbI (FOBAAUHLI), KaXKAbln BeCoOM npumepHo 40 r, oTbuTbIX
- COJb

Mac/10 418 XapKu

Hnsa coyca:

- 1 dl roBsixxbero 6ynboHa

- 1 dl kpacHoro BuHa

- 2 dl XKMpPHbIX CNBOK

-1 cT.n. MONOTON KOPULLbI

- HEMHOI0 JIMMOHHOI O COKa

- COJib, MOJIOTbIN YEPHbIN nepeL,

llpurotoBsieHne:

CMewaTb MHrpegueHTbl ana apwa, nonepynTb. MOCONNTL U NONEepPYUTb 3CKasIon.bl,
cMa3aTb nx apieM. CNoXNTb KaXKObll KYCOK BABOE M 3aKpPenuTb C NOMOLLbIO Tpex
3y6o4ncTok. O6)KapnTb MACO A0 30/I0TUCTOrO LiBETA B Te4eHMe 5-8 MUHYT Ha cpefHeM
orHe B macsie. 3atemM 30 MUHYT 3aneKaTb B AyXOBKe, NpeaBapuTesibHO pasorpeTon go 80
rpagycos.

[nsa coyca: Ha TOW Ke CKoBopoe, rae Xapusaocb MSCO, pa3sBecTu BysibOH U KpacHOe BUHO.
YBaputb 80 0,5 dl. lobaBuTb C/IMBKK, NOO0XKAATb, MOKa COYC YMEHbLUNTCA B 06beme un
3arycrteeT, noMewwnBaTb. 1o6aBUTb KOpPULY, IMMOHHbIN COK, NPUMpPaBbl.

BblNOXXNTb 3anevyeHHble 3CKanonbl Ha pa3orpeTble Tapesaku, 061anTb coycoM. MNMoaasaTh C
KapTodesbHbIM MNtope.

3aBepluaeM TpexXaKTHbIN Y>KUH Ha BO34YLUHON HOTE - MyCCOM U3 HenpeB3oUaAeHHOro
LWBeMLapCcKoro wokosaaa.

EVIHI’pe,ﬂl/leHTbl.'
2 MJINTKN YepHOro wokKosaga
1 nAnMTKa MOJIOYHOr O LWoKoNada



1 dl monoka

3 dI XXMpHbIX C/INBOK
3 ANYHBIX XXeNTKa

3 6enka

1 cT.n. caxapa

LLlokonaa pa3fnioMaTb Ha KYCOYKUN, BbIJIOXKNTb B MUCOYKY, 3aJINTb MOJIOKOM U FPETb Ha
BoasHom baHe (He 6onee 60 rpanycoB), Noka OH He pacnaaBuTCca. CHATb MUCKY C BOOSIHOW
6aHn n 0obaBnUTb B CMECb ANYHbIE XXeNnTKuN. NepemMewaTb. B36utbh 6enkn 0o TBepaon NeHs.l,
nobaBMTb Caxap U Npoao/KaTb B36MBaTh ele MUHYTY. 3aTeM BUTb B 6&NKOBYIO NeHY
LUOKOMIAQHYO MacCy N akKKypaTHO nepeMellaTb. B36uTb CIMBKN N Tak)Xe CMeLllaTb C
LLOKOJIagHOW MacCOW.

Hano/IHNTb MyCCOM CTEK/IAIHHY MUCKY, HaKpPbITb DOJIbIrOW UJIN NJIEHKOW U OCTaBUTb Ha
2-3 4aca waun gosiblle B XonoaunabHuke. NogaBaTh WOKOAAAHbIM MYCC K CTONY,
YKPaLUEHHbIN MO BKYCY hpyKTamu, arogamu, B36UTbiIMM CIMBKAMU NN KPEMOM, C
Hecnagkum nevyeHbeM (KpeHaesnamu).

MpuaTtHoro anneTuTa!

LIBENLLIAPCKUN LLIOKONA L,

LIBENLLQPCKNI CbIP

CTtaTbu no Teme

Lindt : LWBEVNLIAPCKO-LLIOKOAAAHOE UCKYLLIEHNE

Lindt&Springli onATh B WOKoAade

B npouwisiom roay LiBenaplbl Cbean Ha CEMb MINTOK LIIOKOJIaJa MEHbLLE
He BceM criafioK LIBenL@pCKUA LWoKoaaa
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