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PU30TTO - NPOCTOTA UTAJIbAHCKOM
n3bickaHHOCTH | Risotto - the simple
Italian refinement

Author: MNaBen Pemecnos, XXeHeBa , 05.07.2013.
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TsopeHue [MaBna PemecnoBa
C npuxonom neta opraHmism TpebyeT 4ero-To 1erkoro, 0CBe)XatoLwero, Takoro, 41o
NPUATHO CbecTb rae-HNbyab Ha bepery o3epa, 3annBas NPOXJagHbIM BUHOM.
MNpenfnoxeHne OT Halwero racTpoHoMmyeckoro obospesaTtens.

|

In summer one needs something light and fresh. Our food specialist has a suggestion.
Risotto - the simple Italian refinement
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Oymasa 06 NTanuu, Ha MbICAK Cpa3y NPUXoanT UTalbAHCKaa Moda, My3blKa, CNOPTUBHbIE
MaLUNHbI 1 KOHEYHO XKe UTaNlbaHCKas KyXHs, CTaBLllas nonyaspHom BoO BCeEM Mupe. B
Ka)X[AOM NPecTUXXHOM OTesie NTaJiIbAHCKUW pecTopaH Tenepb - must. KyabTypa NpocTon n
CE30HHOW MULLK, MPUNPaBJIEHHON NEPBOCOPTHLIM OJINBKOBbLIM MAC/IOM, CTajla CMMBOJIOM
3TOWN €BPOMNencKom cTpaHbl. A pU30oTTO - CUMBOJIOM 3TON KYXHM!

NaBHaa COCTaBAALLIAA 3TOro TPaAULMOHHOMO 6itofa - cneunanbHbii PUC, CBAPEHHOr0 B
6ynboHe, KoTopbli fobaBnsieTcs 6-7 pa3 No Mepe ero ncrnapeHns. «ConyTcTByOLLINE
NPOAYKTbI» MOTyT OblTb CaMble pa3Hble - MOPCKME MPOAYKTbI, OBOLLW UK MSACO.
CooTBETCTBEHHO, pblbHOEe pU30TTO byaeT cBapeHOo Ha pbibHOM ByiboHe.

Bnepsble pu30TTO YNOMUHANOCh y)Xe B pykonucax XV Beka. B cesepHon 4yactu UTanuu, B
MecTe4dKe noAd Ha3BaHueM Bane pge lo, 3apoannach KynbTypa BblpallBaHNS
cneunanbHOro Tuna puca KapHapoanam, rpaHyJibl KOTOPOro CNoCcobHbl BNMTaTbh 4O CEMU
06BbEMOB XUAKOCTU N HEOrpaHNYeHHbI 06beM apomaTa. CyLLeCcTBYIOT Takxe TuUnbl puca
Apb6opuro nnu BrnanoHs HaHo. icnonb3oBaHme TOro nam MHOro Tuna 3aBUCUT OT PeruoHa,
He 3abbiBanTe, NTanusa - cTpaHa CTpOrux Tpaguumin.

FoBops 06 UTANIbAHCKOM KyXHe B LLeJIOM, HeJb35 He CKa3aTb HECKOJIbKO CJI0B O NoBape,
M3MEHMBLUEM X0 Pa3BUTUA COBPEMEHHOW UTANIbAHCKOW KYXHU, O KYXOHHOM [lane
pPUMCKOM, KakK Ha3blBatloT ero B UTtanun, NyanbTeppo Mapkesun (Gualtiero Marchesi).
OcHoBaTesib MepBOro NTaJiIbAHCKOro pecTopaHa, NoJly4msLLero Tpyu MULLJIEHOBCKME
3Be34bl, 3TOT TaNIAHT/IMBENLLNIA YENOBEK OCHOBAJ1 FaCTPOHOMUYECKUIN pecTopaH B NTanuu.
OH nepecMoTpes BCIO UTANIbAHCKYIO KYXHIO, Hawesl U ycTpaHun ee cnabblie mecTa, U,
npoAayMaB MHOXXECTBO AeTajNlen, caesian ee ewe BKycHee n npueiekatenobHee! B uctopmu
NTaNbAHCKOM KYXHW LWed 3aHan MmecTo byHTaps v pesostoumnoHepa. B 1970-x rogax oH
BepHyncsa B UTanmio ns ®paHuun, rae npopabotan B 3HaMEHUTbIX pecTopaHax, B TOM
yncne, B Maison Troigros B PoaHHe. B cBoeM cobcTBeHHOM pecTopaHe, Mapke3un nepBbiM
AEeNoM O0TKa3ancsa rotoBuTb nacTty! CBoen TBOPYECKON KYXHEN OH XoTen obpaTuTb
BHUMaHMe nogen Ha NpoayKT, MPUrOTOBNIEHHbIN C YBa)KEHUEM.

Mapke3un npenofasn ypoK LesioMy MOKOJIEHNIO NMOBAPOB, KOTOPbLIE 3aTeM pacrpoCTpaHuIn
«HOBOE MOHATUE UTAJIbAHCKON raCTPOHOMUYECKON KYXHU» No BceMy Mupy. MascTpo
MO>XHO MPUPOBHATb K TaKUM NINYHOCTAM KakK Nonb bokio3 (Paul Bocuse) Bo ®paHuumn nnu
®penn Xupappns (Fredy Girardet) B LLBenuapuun.

B xeHeBckoM pecTopaHe Chateauvieux nTanbsiHCKUA 3aMecTuTeNb Weda MaTTeo Nvaa, B
nape c kotopbiM g paboTato, Tpu roga npopaboTan B 3HAMEHNTOM pecTopaHe y
F'yanbTeppo Mapke3n. IMeHHO MaTTeo nepefan MHe CEKPETbl OPUTMHANILHOIO
NTanbAHCKOro pusoTTo! NepBoe HacTaBNeHME: pU30OTTO NnogaeTcs «aldente» n AONKHO
ObITb «TEKYYMM KaK BOJIHa». Tak)Xe OHO OOJI)KHO COOep>XaTb HEMHOIO KUCIMHKK, ONA
3TOro Cpeav MHrpeaneHToB - 6enoe BUHO N HECKOJIbKO Karesb IMMOHHOIO COKa.

BblHOWY Ha Ball Cy[ MO BEPCUIO FAaCTPOHOMUYECKOr0 PU30TTO, MPUAYMaHHYIO C y4eTOM
BCeX HaCTaBJIeHU MounX yunTenen! CpaBHUTENbHO NPOCTOM peuenT M3 3aMedaTesibHbIX
NPOAYKTOB, AOCTYMHbIX KPYr /bl ro.

Pu3oTtTOo «AKBapenno» , rpebewku, LUNMHATHbLIA KPEM U OBOLUM

PeuenT Ha 4 nepcoHbl, peanunsyeM 3a 1 4yac. MoxxeT bbITb NpefnoXXeH Kak ropsyvee 6a0400
NN KaK 3aKycKa (MeHbLuas nopumsa).



PunsoTtTO

200r pwuc «AkBapesnsio»
2NT KYPUHbIN 6yNboH
20r 0JINBKOBOE MacJio
20r NyK

30r C/INBOYHOE MacCJ1o
20r TepTbi NapmesaH
6 Kanenb JIMMOHHOIO COKa
MOpCKas CoJib

benbi TepThi NepeLy

MNpurotosneHme:

- cnerka 06>xapuTb YK C pUCOM B rOpPsiYEM OJIMBKOBOM Macse (pUC A0JI)KEH CTaTb
npo3payvHee)

- NOJIHOCTbIO HAKPbITb PUC FOPSAYMM BYNLOHOM (O0JIXKHO Cpa3y 3akuneTb!)

- BapuUTb POBHO 14 MUHYT npu cnabom KnneHmm, nepmoamnyveckn gonmeas bynboH. K KoHUy
BeCb Oy/IbOH AOJ/IKEH UCMapUTbCA

- ob6aBUTb X0N10QHOE CIMBOYHOE MAcC/iI0 1 NapMe3aH

- pobaBUTb NpuUNpasbl N IMMOHHbIN COK

- TWaTesIbHO NepeMellaTb U, eCN PU30TTO CAULWKOM ryctoe, gobasntb 6ynboHa (40/1KHO
ObITb Teky4nm!)

LLINNHaTHLIN KpeMm

500r wnuHaT (MbITbIN)
200r cnamBku 35%
conb, benbi TepThin NepeLl

MpurotoBneHue:

- coenaTh KpeM U3 WnuHaTa, NpUroToBUTb OBOLLM, 3aTEM NPUCTYNaTbh K BapeHUto puca
(korpa puc ceapuTCs, BCe A0JIXKHO y>Xe BbiTb roTOBO A8 cepBupoBku!!!)

- 3aBepLUNTb PU30TTO, BbIJIOXUTL B LLEHTP Tapesiku 1 rnoxsaonaTb TapesiKy CHU3Y - pU3oTTO
CaMO paBHOMEPHO pacTeyeTCs B LeHTpe

- 06KapuTb rpebelukn (ckosopoda oJsKHa bbITb 3apaHee HarpeTal)

- pa3fnoxXuTb rpebeLlkun, 3aTemM oBoLLM (B AaHHOM broae - Xono4HbIe)

- YaHOW NOXXKOW Pas3/inTb KPEM M3 LUMNHATA N 3aBEPLUUTb YKpalleHue TpaBamMu

- cnerka npucsinaTb Mopckon conbio (fleur de sel)

Osowwm

12T  ManeHbkKas MOPKOBb
4 wTt penyaTbln YK
CBeXXue Tpasbl

MOpPCKas CoJib

- OTBApUTb MOPKOBb B MMHEPAJIbHOW BOAE M OXNIaAUnTb B IeAstHOWN
- OTAENNTb 3eseHHble cTebIn penyaToro Jiyka U cam Jiyk TOHKO Hape3aTb BAOb hnbp



- NIpuUnpaBnTb OBOLLN MOpCKOI7I COJiblO

Mpebelikn

12wt rpebewkn no 30-40r
10r onmekoBOE Macno
MOpCKas CoJb

MpuNpaBuTb MOPCKOWM CONbIO U 06)KapuTb rpebelkn no 30 cek ¢ ABYX CTOPOH

MpuaTHOro annetmnTa!

XeHeBa
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