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Yawka ropsayero wokonaga co B3buteiMn cnnekamum (© Wikipedia)

XOpOoLLO 3HAaKOMBbIN HAaMUTOK AaJIeKo He TaK MNPOCT, KaK MOXKET MNokKa3aTbCA Ha NepBbIn
B3rnag. Yrtobbl pa3obpaTbCs B TOHKOCTAX €ro NPUroTOBAIEHMSA N OTTEHKAX BKYyCa, Mbl
OTNpPaBMINCL NO CaMbIM pa3HbiM Kage LLsenuapuun.

I

Chocolat chaud n'est pas si simple comme on en pense. Pour découvrir les nouveaux godts
nous vous invitons a visiter quelques cafés suisses.

Chocolat chaud: une boisson des vrais gourmands

N 4T06bI BbITH NOAFOTOB/EHHLIMU K HalweMy HebonbLWOMY NyTeLwweCcTBMIO, BCMOMHUM C Yero
BCe Ha4mHanocb. MNMepBbIM N3 eBponenueB HaNnUToK nonpobosan pHaH KopTec: eMy
npenogHecan 3010TYH0 Yally co B36UTOM Macconm n3 Kakao-6060B ¢ BaHWIbIO, MEPLEM YN
n cneumsamMun. Noxoxxe, 4TO BKYC €My NoHpaBuaCs: oH npuses ¢ cobon B CTapbin CBeT He
TONIbKO Kakao 606bl, HO 1 peuenT NPUroTOBAEHUSA XOJ04HOM0 lakoMCTBa. IMEHHO
OXJIaXKAEHHbIM NpeanoYnTanm ero BKyLwaTb APEBHUE NHAENLUbI, BEPUBLLME B
YyOOAENCTBEHHYIO CUY HanMUTKa fapoBaTb MOJIOAOCTb, 340P0OBbE U MYyAPOCTb, KOTOPbLIMU
Obl1 Tak ClaBeH BENVKUIN BOXAb auTekoB MoHTecyMma Il. KCcTaTu, MMEHHO Ha 3TK Ka4yecTBa
nenaeT ynop n CoOBpeMeHHas pekiama.

«CyBeHup», Nnpnee3seHHbIN KopTecoM n3 HoBoro ceeta, B CKOPOM BpeMeHUn obpen
OrpPOMHYI0 MOMNyNAPHOCTL B EBpone, roe ero ctasnn nofasaTbh ropsaynMm, a C
BOCEMHAOLATOro Beka npmaymanm pasbasnsaTb MOJIOKOM. B NpoMbILLIeHHbIX MacwTabax
KaKao-MaccCy A1 HannTKa CTaJin Npou3BOAUNTb Haxo44mBble nTaabsaHubl. B cBoen nobeun K
LoKoslaay npu3HaBaJZIMCb He TOJIbKO NMPUABOPHbLIE, HO N KopoJsin. Mapusa-Tepesuns
ABCTpPUINCKasa He CTeCHsAachb NMpuU3HaBaTb, YTO B CBOEN XXN3HU OHa NobuTt 6onblue BCero
«LWOKONa4 1 CBOEro My>Xa», KOTOPbIM, HaNOMHUM, 6blJ1 OANH N3 CaMbIX U3BECTHbIX
camogepxue EBponbl koposb-conHue Jllogosuk XIV. OH 6bl 04eHb yanBuacs, ecam 6ol
yBuaen, Kakum nNpuBbIKAN BOCMPUHMMATL 3TOT HAaMUTOK Mbl.
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Tak nogaBanun ropsymin wokonan B Havane XVIIl Beka. KapTtunHa "LLlokonagHuua" XXaHa
OTbeHa JlnoTapa. (© Wikipedia)

K Havany neBATHaALUATOro Beka B 04HOM TosbKo lMapuxe paboTtano 500 3aBeneHun, rae
MO>XHO 61710 NnonpoboBaTh WoOKoNaA. HeyamBuTenbHO, 4HTO N KOHCEPBATUBHbIE aHIIMYaHe
noAananncCb NCKYLLEHUIO (@ KTO CMOXXET YCTOATbL?) U Ha BPEMSA CMEHUIN YalHble Knybbl Ha
KOoenHbIe CasloHbI.

B 3TO BpeMs ropsymin LLOKOMAA y>Xe 3Ha4YNTeIbHO NoAelleBen N ga)ke ctaa goCcTyneH
netam. Hanntok 6bin 4OCTaTOYHO ryCTOM U XUPHbIA. U, XOTA B HErO y>Xe OaBHO He
nobasnsnm ocTporo nepua, WokKoaa4, No OCTaBWMMCA cBuaeTenbCcTBaM, bbia1 JOBOSIBHO
Tepnknum n ropbknM. flobaBneHmne rops4ero Mosioka CAenano ero gervye n BosgyLlHee, a
nobaBneHmne BaHWIN N Caxapa CUJIbHO N3MEHNI0 BKYCOBbIE Ka4yecTBa NpoaykTa. Ml Kak pas
B cepeiunHe AeBATHaAUATOro Beka niobuntenu wokonaga pasaesnamcb Ha NypucTos n
HOBATOPOB: NocCaefHMNE NepeMeLlnBaOT B MOJIOKE TepThI MOPOLWOK Kakao C BaHUJbIO U
caxapoM. B Poccuum Takom HanMTOK NPUHATO Ha3biBaTb Kakao. BTopon BapuaHT
MPUroTOBJIEHUS OTChIJIAET HaC elwe K CaMblM PaHHUM peuenTaM: crneunanbHo
NPUroToBJIEHHAs Kakao-Macca, CMellaHHas C Kakao-Mac/oM, pacTanjmBaeTcs U nogaeTcs
HeboNbWKMN NopumaMm € ob6a3aTeNbHbIM CTaKaHOM X0J104HOM BOAbl. TONIbLKO Tak cebe
npencTaBsISAM LWWOKOIA4 B cepeanHe nosanpowsioro ctonetus. O cbegobHbiX NANTKax
LIoKoJlaga He Morno 6biTb 1 pevyn. A camon nocnegHen TeHOEHUNEN B MMPEe PanCKoro
npoAyKTa CTajnl KOHUENT cbipoeneHus. lNocnenoBaTtenn 3Toro HarnpasfieHUs B ege
yBepeHbl, 4T0 ntobas Tepmmyeckan obpaboTka HaTypasibHbIX MPOAYKTOB BPeOUT UX
KavyecTBaM. Hapeemcs, OHM NOHMMAIOT, KaKoro yaoBObLCTBUSA cebs nuwatoT, Bedb, 4TobbI
NPUroTOBUTb FOPAYUN WOKONA no abomy n3 AByx peuenTtos, Heob6xoamMmo, 4ToObI
Kakao-606bl npownn oba3aTenbHbIN TPEXCTYNEHYaThIN Npouecc hepMmeHTaumm, o6>Xxapku n
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rnomoJia.

B Takon o6cTaHOBKe BaM npepnioxaT rnonpoboBaTb ropsyero wokosaaa B Beau Rivage (©
beau-rivage.ch)

OcTasum nwobutenen coipoefeHns n oTnpasmmca NnpoboBaTb ropsaYnin LWOKoNa B
wBenuapckux Kage. B pectopaH npu otene Beau Rivage B XKeHeBe ny4uie BCero XxognTb
BCen ceMben. Ha BbIXOAHbIX 30eCb OPraHM3yloT AN BaC CNeunasibHyo nporpamMmy: 3an
pecTopaHa NpeBpaTUTCA B LAapCTBO LWOKONaAa, rae Bam npennoxaTt Ha Bbibop ropaduin
LwoKosiag uam npmBbiYHOE Kakao. [1eTn CMOryT UcKkynaTb B LUOKOJIAAHOM (POHTaHe PPYyKThl
1 nonpoboBaTb pa3HOOOpa3HbIE N3bICKN KOHONTEPCKOro NCKycCTBa. M3paanb beHbsp B
WHTEepBbIO raseTte Le Temps pacckasas, 4To 3Ty uaet oH ¢ 60abWKM yCcnexom
npoTecTupoBas B bOCTOHe, N Tenepb BTOPOW rofg noapsaa paayeTt XXeHEBCKUX N'ypMaHOB.

LLlokonaa-6ap Lindt (© Lindt)

Ecnu Bam npuaeTca ynetaTb U3 asponopTa Liiopuxa, obAa3aTenbHO 3arnaHuTe B
HebonbLlwon Wwokonaa-b6ap, OTKPbITbIM HE HY>XAAOLWENCa B NpeAcTaBleHUN KoMNaHnen
Lindt. 3pecb noa 4yTKNM PyKOBOACTBOM MacTepOB LLUOKOJIAAHOrO Aesla roToBAT ropsavnm
LOKOJIaA4 U3 pa3iINyHbIX COPTOB, C AobaBeHMEeM MHOMOYNCIE@HHbIX HaTypasibHbIX J00aBOK,
CJZIMBOK 1 opexoB. JTlobutenn oTKpbiBaTb A5 cebs HOBble BKYCbl TOYHO HAaWAYT 34eCb
MHOro Heobbl4HOro. He 6onTech aKCNEepUMEHTUPOBATh.

LLlokonagHasa dabpuka Villars oTkpbisia BO ®punbypre HoBoe WokKonag-kade Swiss
Chocolate Café, koTopoe pacrnonaraeTcsa npn MGUPMEHHOM Mara3nHe KoMnaHun. MecTHble
MacTepa LWOoKOoJla40BapEeHNS YBEPEHbDI, YTO rOpSAYMiA LLOKOA 4 OO/KEH NOAaBaTbCA C
MOJIOKOM, TaKNM, KaKUM Mbl €ro MOMHUM C AeTCTBa.
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>KeHeBckoe kKade Théiere Qui Rit (© itaste.com)

Moxo»xe, 4TO BNafenblbl COBCEM HEDBONLLLOINo N 04€Hb CMMMNATUYHOro Kade B CTapoM
ropoge XeHesbl Théiere qui rit, pocnn BMmecTe ¢ mactepamu abpukn Villars. Fopayun
LWOKONaA, a ToYHee, Kakao, BaM noganyT B HEOONbLWINX MeTaIMYeCKMX YanHUKax B
aTMocdepe foMallHero roctenpMnmMmcTia. Mo xenaHni MOXXHO A06aBUTb B3OUTbIE CINBKU
N HEMHOrO Creuun no cTapoMy BEHCKOMY peLenTy.

A BoT MaTpuk KapBanbo, co3gaTesib U UAENHbIM BOOXHOBUTENb LWOKONaA-Kage B H1oHe,
COXpaHWN C AeTCTBa COBCEM Apyrme BoCNoMmMHaHuA: «1obaBnaTb B ropsavYnin LLOKOAL
MOJIOKO? HMKorga! 9TmM 3aHUMaloTCs TOJIbKO ePETUKM», - Bbipa3ni OH CBOU ybexxaeHus B
MHTepBbto rasete Le Temps. Ecnuv Bbl pasgenseTte ero B3rns4bl, To OTNpaBasnTeCh B
HWnoH, 4Tobbl NMO3HAKOMUTLCSA C ero KOHCEPBATUBHbLIMK cnocobaMu NPUroToBEHMUS
ropsayero Lwokosiaga.

Ho kakummn 6bl HM BblIN BaWMMK NPeanoYTEHNS U BKYCbl, Mbl BCE XK€ HadeeMCs, Y4TO Bbl
pasgenseTre Hally CTpacCTb K WoKonany n oba3aTesibHO oTNpaBMTeChb B HebobLIOE
nyTewecTBMe No WOoKoNagHbIM MecTaM Lsenuyapun. Ecnm e y Bac ecTb ntobumoe Kade, o
KOTOPOM Bbl Obl X0TeAN, 4TOObI Mbl pacCKa3ain, OCTaBAANTE CBOU NOXXeSaHNA B
KOMMEHTapuax K CTaTbe WIW Ha Halwlen cTpaHuue B Facebook.
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