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Mpu BUAe nacxanbHOro nupora cpasy TekyT coHkKU (© Gaelle Marcel/unsplash.com)
Korpaa 3aKoH4YMTCS NaHAeMUs, HEM3BECTHO, CUTyaUnsa MeHAeTCa NOCTOSHHO, B TaKMX
obcToATENLCTBAX NPUATHO NPOBECTU BPEMS B KPYry CEMbU U BMECTe C AieTbMU 3aHATbCSA
NPUroTOBJIEHMEM TPAAULMOHHbIX WBenuapcknx 6nton. CerogHsa Mbl Aenmmcs C
YynTaTeNAMM HECKOJIbKNMU peLienTamMu.
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On ne sait pas quand la pandémie va se terminer, la situation change constamment, dans
ces circonstances il est agréable de passer du temps au sein de la famille et cuisiner avec
ses enfants des plats suisses traditionnels. Voici quelques recettes.

Mettez-vous a la table suisse!

MpubnuxaeTcsa YyoeCHbIM BeCeHHUN npa3fHuK - MNacxa. Weenuapubl N1106aT ykpalwaTb
CBOW CTOJIbl LUOKOSIAAHBbIMW KPOJIMKaMU, NeTyLKaMun, 3an4mMKaMmy 1 NpoyYnmMm 3sepyLukamMu.
PSoOM C HAMW NOABAAKOTCA UX PyMSAHbIE cObpaTbs U3 TecTa: B MUHOA/IbHOM rHe3AblllKe
nocenunnack roaybka, Kypoyka € UbINISTaMn OXPaHAIOT pa3HOLUBETHbIE ANYKN, XpyCTALWMe
KOPOHbI U KOCbl (POAHA HaLlen «naeTeHKe») NpuriawanT K YIOTHOMY CEMeNHOMY
3acTonbio. lNMpepnaraem Asa peuenTta TPaAMUNOHHbBIX NacXasbHbIX 6104: Nupor u
ubinaaTa.

LLiBenuapcKumM nacxasibHbiK NUpoOr

NHrpeaveHTol ana Tecta: 190 r mykn, 140 r cAMBOYHOro Macsa (HapesaTb Kybukamu n
OCTaBUTb B X0JI0AUNbHUKE), 1 CTO/I0Bas JI0XKKa caxapa, 1 KohenHasa noxkKa
pa3pbIxnTesnis, CoOJib Ha KOHYMKe HOoXa. WHrpeaveHTbl ona HaduHku: 100 r puca, 720 mn
MoJI0Ka, 3 anua, 1 ctonoBas noxxka Macna, 100 r caxapa, wenoTka conm, 1 ctonoBas
NIOXKKa MYKU, 2 KoherHble NTOXXKN uegpbl IMMOHa, 60 r n3amMesib4eHHOro MnHAans.

MpuroToBseHWE: CMelaTb OJ1s TeCTa MyKy, caxap, COJlb U pa3pbixanTesnb, 4o6aBUTb Macsio
N 3aMecnTb. [06aBUTb 3 CT. NOXKKN XOJIOAHOW BOAbI U CHOBa rnepemellaTb. [epeBepHyTb
TeCTOo, NOJIOXKNTb €ro Ha NMOBEPXHOCTb, MOChIMAHHYO MYKOW, N XOPOLLO BbIMECUTb. Koraa
TecTo byneT roToBo, 3aBEPHYTb €ro B NOJIM3TUSIEHOBYIO MJIEHKY U OCTaBUTb B

X010 AWNSIbHUKE MUHUMYM Ha Yac.

Onsa Ha4YMHKM cBapuTb puUc (0kosio 15 MuHyT). CnnTb BOAY, 3aTeM 006aBUTb B pUC MOJIOKO,
MacJo, caxap v coJsib. [loBeCTu A0 KUMEHUS U BapUTb, MOKa CMeCb He 3arycrteeT Oo
KOHCUCTEHUMN pU30TTO (0K0N0 25 MUHYT). OCcTyanTb, 406aBUTbL Lenpy JIMMOHA,
N3MeNbY4eHHbIN MUHAAaJb U MYKY. [ToCcbiNaTb TECTO MyKOW U pacKkaTaTb ero CKaJikon Tak,
4yT0bbI NONy4uacs Kpyr agnameTpom 30 cM. BbiNoXXnTb TecTo B opMy, cBepxy AobaBuTb
Ha4YnHKY 1 BblinekaTb npu TemnepaTtype 250 °C B TevyeHne 35 MUHYT (MM 4O FOTOBHOCTMU
nupora) B npefBapuTenbHO pa3orpeTon Ayxoske. OCTyAUTb N NOCbINaTb CaxapHom
nynpomn.

LUbinnsaTta U3 Tecta K nacxasibHOMYy CTONYy
Opox>xesoe TecTo: 500 r Myku, wenoTka cosin, 3 CTOJIOBbIE JIOXKKW caxapa, 1 nakeTuk

wacdpaHa, 15 r cyxux gpoxxen, 250 mn monoka, 50 r cAMBO4YHOro Macna, NoJsioBMHa Anua.
YKpaweHue: NooBUHa Anua, U3loM, MUHAASb.




HexxHble ubinngaTta (© swissmilk.ch)

MpurotosneHmne: CMewaTb MyKy, COJb, Caxap v wadgpaH. JobaBnTb OPOXK>KN, MOJIOKO,
Macs0 1 ANL0, BbIMELMBATbL TECTO A0 NOoJly4YeHUss 0GHOPOLHOW MacChl. HAKPbITb KPbILLKOW
M OCTaBUTb NOAXOOUTb MPU KOMHaTHOW TeMnepaType: TeCTO OO/DKHO YBEJINYNTHLCA B
obbeme B 2-3 pasa.

Pa3zpennTb TeCTo Ha 16 YacTen OAMHAKOBOIro pasMepa, OT KaXK4oM 4YaCcTu oTpe3aTb OL4HY
TpeTb U ChopMMPOBaTb MaNlEHbKNI LLIAPUK A1 rosioBbl. I3 ocTaBlerocs Tecta BblJ1IENUTb
Tena ubinaAaT oBasibHOW (hOPMbI 1 BbIIOXKUTb UX Ha MPOTUBEHb, MOKPbITbLIN ByMaron ons
BbliNeKaHnA. K Kaxaomy oBaly NPUAENNTb LWAPUKN NOMEHbLLE - LibINAATa FrOTOBbI.
OcTaBnTb NTEHYNKOB NOAHUMATbLCA Ha 10-15 MuH. PasorpeTb ayxosky no 190 °C. Cma3aTb
UbINAAT B3OUTBIM ANLOM, KOTOpPOEe NPMAACT UM 30J1I0TUCTbLIA OTTEHOK, caenaTb rnasa us
M30Ma U KJII0Bbl N3 Hape3aHHOro MmmHaans. Boeinekatb 15-20 MUHYT.

dopenb n3 JlemaHa (© ge.ch)

OT nacxa’sibHOWM BbINeYKkn nepengem K 3HameHnTon cpopenm u3s JiemaHa: roToBAT €€ Mo-
pa3HoOMYy, Mbl MOAESIMMCS MPOCTbIM peLenToM, KOTOPbIA NO3BOJINT C3KOHOMUTbL BPeEMS U
nopanoBaTb ceMbto. NHrpeaueHTol: 1 popenb Becom 600-700 r, nyk penyaTbln, NyK-
WanoT, YeCHOK, MyKa, Tena4yunin bynboH, pacTuTenbHOe Macso, ropyuua.

MpuroTtosBneHne: O6XKapuTb 4 CTONIOBbLIX JIOXKKN HAape3aHHOro penyaToro nyka, 1/2 4anHom
JIOXKKWN Hape3aHHOro Jiyka-wasoTa WU CTONIbKO e YecHoKa. [lo6aBuTb pbiby, 3a1nThb
Tena4ymm 6ysIbOHOM 1 BapuUTb A0 FOTOBHOCTW, NOC/E Yero BblHYTh (hopesib U NOCTaBUTL B
X0noaunnbHUK. Ha ocTtaBweMcs 6ysibOHE MPUroTOBUTbL Ha MeOJIEHHOM OrHEe O4YeHb FyCTOWN
coyc, nobaBuTb rop4ynuy, B36UTb C pacTUTENbHLIM Mac/OM 1 NpoueanTb. 3annTb une
hopenn coycom.

N cHoBa - cnagkoe 6a040. B TnymnHo ¢ XVIII Beka n3BecTHbl Kpednu - Tsepnoe u
paccbinyaToe neco4yHoe rnevyeHbe NPAMOYrosibHOW hopMbl KOPUYHEBATOr O LIBETA.
Ncnonb3ysa opMbl 415 BbINEYKN, MX FOTOBMAN MO ByAHAM nan no ocobbiM caydaaMm -
cBagbba, KpecTuHbl, PoxxgecTBo, MNacxa n T.4. bharogaps ¢opmamM Ha BEpXHEN CTOPOHE
rnevyeHbs OoTNevYaTbIBaJICb COOTBETCTBYIOLLME CUMBOJIbI; KPpedin XPaHATCA 00JIroe BpeMms,
MX MOXXHO FOTOBUTb 3MMOW, @ KyLLlaTb BECHOMN.



Kpegnn (© ticino.ch)

Ons npurotoBsieHns Kpedin (Apyroe Ha3BaHue - cnamneumn) saMm noHagobatcs 100 mn
CNBOK UM monoka, 200 r cameo4YHoro Macna, 200 r TpoCTHUKOBOro caxapa, 600 r myku,
100 r Mefia, BaHWJIbHbIA Caxap, Kopuua UiaM MyckaTHbIn opex. TpaAULMOHHO B MOJIOKO
[06aBAAIT HECKOJIbKO Kanesib rpannbl, HO MOXXHO UCMOJIb30BaTb U APYrue CAMpPTHbIE
HanUTKW, HanpuMep, aHNCOBYIO HacToMKy. CHa4asna pacTonNUTb B KacTptosie Ha MefJIeHHOM
OrHe MacJsio U Mep[, CHATb C NANTbI U obaBUTbL caxap, MyKy, NpeABapuTesibHO CMELLUaHHYo
C BaHWJIbHbIM caxapoM. [loMeCTUTb TeCcTO B NpoxJlafHoe MeCTO Ha HOYb, Ha CefyoLni
AeHb packaTaTb 00 TOJNWMHbI 4-5 MM. DOpMOYKaMU Bbipe3aTb NeYeHbe U BbiNeKaTb B
TeyeHue 15 MmnHYT npm TemnepaTtype okosio 200 °C.

CnuBo4YHasa KapaMesib, KOTOPYIO FOTOBAT B (pepMepCKNX X03ANCTBaxX KaHTOHOB Bo n
®pubypr, npeactasnseT cobon KOHMETbI pa3MepoM C Kycovek caxapa. lNMakeTuk ¢
OOMallHEN KapaMenblo - MOAAPOK, KOTOPbIM 04eHb LEHAT rypMaHsbl. 1o koHua XIX Beka
caxap, ABASAKOLMACA OCHOBHbIM UHIPeaAneHTOM 3TON C/IafoCcTun, ewe He 6bia1 06bIYHbIM
noTpebnTenbCKUM NPOAYKTOM B CE€JIbCKON MECTHOCTU, @ CMBKU BbIJIO MPUHATO
nepepabaTbiBaTb B Maco. [NepBoe n3BecTHoOEe CerogHsa NMMCbMEHHoEe yroMnHaHne o
C/IMBOYHOWM KapaMenn CoaepXuTca B «YHMBepCasibHOM csioBape rnosapa» MXosedga Paspa
(1894 r.), B KOTOPOM NpepnJslaraeTcs HeCKOJIbKO peuenToB. CIMBOYHYIO KapaMesb (hepMepsbl
roTOBWUJ/IN B Te4eHne Bcero XX Beka, Npon3BoAAT ee U CerofHs - Kak ass CBOen ceMbU, Tak
n ona npodakm. Kpome Toro, KoHanTepckue abpukm n HEKOTOPbIE MOIOYHbIE 3aBOAbI
BbIMYCKalOT TakKyl Kapamesib ¢ 1960-x rogos.




Cnmneo4Hasa kapamenb (© Wikimedialmages/pixabay.com)

NHrpegneHTol: 250 Mn cnmeok, 1 NnakeTuUK BaHWbLHOro caxapa, 250 r caxapa, wenoTkKa
conu, 20 r cAMBOYHOro Macna. NpuroToBneHue: CMeLlaTb caxap, CJIMBKU N CONb, 406aBUTb
BaHWJ/IbHbIA Caxap 1, NOMeLwWmnBas, LOBECTUN 40 KUMEHUA. YMEHbLUNTb OrOHb U BapuUTb,
noMewnBas, 4o 3arycreHns Kkapamenun. CHATb KacTpJIO € NAnTbl, 406aBUTb Macao 1
nepemMewaTb. BbIIOXXNTb CMeCb Ha O0CKY U, NCMOJIb3Y4 JIONATOYKY, NpUaaTh en
NPAMOYroJibHYt0 (GOpPMYy TOJILLMHON OKOJ10 1 cM. HEMHOro oCTyAnTb, a 3aTeM pa3pe3aTb Ha
KBaApaTbl NN NPAMOYrosibHUKN. OCTy>XaTb eLle HECKOJIbKO 4YacoB. B xecTsaHoM B6aHKe nnun
ByMa>KHbIX NaKeTax KOH(EeTbl XpaHATCHA 0OKOJI0 MecsLa.

tbpuKace U3 NTULUDbI NO-)KeHeBCKMU

NHrpegoneHTsl: 1,8 K KypnHOro Msica (HapesaTb Kycodkamu), 150 r cnmBo4HoOro macna,
700 rp KapTodens (Hape3aTb KpyMnHbiMU Kybukamin), 150 rp 6enbix rpnbos, 4 NnyKoBuLbI,
OynboH 13 NTuubl, 4 LONBKN YecHoKa, 200 mn 6enoro BMHa, Conb, Nepeu, cBeXXunn basnnuk,
pO3MapuH 1 NeTpyLlKa.
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3 KypnHOro Msca noJslyyaeTcs
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BKyCI:Oé dhpukace (© congerdesign/pixabay.com)

MpuroTtosBneHne: B 60 r CIMBOYHOro Macsaa 06>KapuTb JIyK 00 30/10TUCTOrO OTTEHKa,
006aBNTb KYCOYKM MTULbLI, 06)KapuUTb X CO BCEX CTOPOH, AobaBnTb ba3nnuk, ase
N3Mesib4eHHbIX A0/IbKK YeCHOKa, 6enoe BNHO, By/IbOH 1 BapuTb, MOKa He OCTaHeTCa Tpu
yeTBepTn obbema. B 60 r cnmBoYHOro Macna obxapuTb KapTodesnb ¢ po3MmapuHoM. B
OCTaBLUeeCs Mac0 NoJIOXKNTL Benble rpnbsl, NETPYLLKY, 2 N3MeIbY4EeHHbIX O0JIbKN
YyeCHOKa, 0o06aBnNTb COJb U NepeL, N XapuUTb 2 MUHYTbI. BbIIOXXUTb B MPOTUBEHb KYCOYKN
Kypuubl, kKapTodensb n benble rpnbdbl. 3anekaTb 0KO10 10 MUHYT B OyXOBKeE,
npensapuTenbHo HarpeTon no 180°C.

MpuaTHOro annetmnTa!

LLIBenuapus
CtaTtbu no Teme
LLIiBeLapCcKue KyJanHapHble Wenespbl Ha NacxajlbHOM CTOJiIe

[acTpoHOMUYECKME MPUCTPACTUSA XKEHEBLIEB: OT HQEKQaCHOVI 3MOXM 00 HaLIUX OAHEeN
[aCTPOHOMUYECKUN Y)KXUH Ha POXXAECTBEHCKOM CTOJ1€
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