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3ane4yeHHoe pbibHOE hue C BUHErPETOM M3 YEPHbIX OJIMBOK M OBOLLL@AMU Ha NMapy
(carnetgourmand.com)

Mpennaraem BalleMy BHMMaHUIO POXXOECTBEHCKOEe MeHIo OT slaypeaTa LUBeiuapckoro
HALMOHANbLHOIr0 KOHKYpCa Jy4LlINX Ha4YMHaoLWmx noBapos [aBna Pemecsiosa.

Nasha Gazeta.ch a demandé a Pavel Remeslov, un des meilleurs apprentis de Suisse et
2eme au Concours des Jeunes Restaurateurs d'Europe, ses recettes pour les Fétes. Bon
appétit!

Un diner gastronomique pour Noél?

3cKasion U3 J10COCH C COYCOM M3 YepPHbIX OJIMBOK, BAapeHbIM Ha Napy JIyKOM-nopeem
M AUKUM YEepPHbIM PUCOM

UHrpepmneHTbl (Ha 6 nopuun)
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6 ackasnonos nococs no 80 rpaMMm (NoNpocuTe CHATb KOXKY C pbibbl B MarasmHe, HO
COXpaHuTe ee ONs roTOBKN)

Conb, nepew,

150 rpaMM MArKoro CJIMBOYHOro Macsa

KpynHasa conb, 0OJINBKOBOE MAcCJ10 BbICLLIEro copTa

15 4YepHbIX OJINBOK
1 nyk-wanot
1 3y64MK 4yecHoKa
0,5 dl 6enoro 6anb3aMmy4eckoro ykcyca
1,5 dl onmBKOBOro Macsa BbICLLIEro copTa
Conb, 6enbinn nepel

260 r gukoro puca

20 r cimMBOYHOrO Macna

1 naBpoBbIN NNCT

1 Yyepew oK reo3anKM (NPSAHOCTb)
Conb, 4YepHbI nepeu,

Bona

4-5 wT. nyka-nopes
40 r c/IMBOYHOr 0 Macna
Conb, 6enbinn nepel

Jlocochb (cpepHen cTeneHu Npo>KapKu):

MoconnTb 1 NONepPYUTb 3CKaomMbl 1OCOCS. BblIOXUTb Ha 611040 019 BbINEKaHUSA KOXY
JI0OCOCS U Pa3N0XNUTb HA HEN KYCOYKM pbibbl. LLleapo cMasaTb 3CKasnonbl CAIMBOYHbLIM
MacnoM. BeinekaTb B AyxoBKe rnpu Temnepatype 90 rpagycoB B TedeHue 10-11 MUHYT.
MocbiNaTb KPYMNHOM MOPCKON COJbIO.



Coyc-BMHErpeT U3 YepHbIX OJIMBOK:

O4YMCTUTb U MeNIKO Hape3aTb JIYK-LLasioT U YeCHOK. Hape3aTb 0/IMBKU Ha KybBuMKK CO
CTOPOHOW NpUMEpPHO 2 MM. TulaTeslbHO CMeLlaTb Hanb3aMnUyYeCcKuii yKCyc C COJbio 1
nepuem. NocteneHHo 06aBUTbL OJIMBKOBOE MAcCJsio, MOMeLIMBas. BblJIOXXUTb B OJINBKOBYO
CMEeCb JIYK 1 YECHOK, XOPOLLEeHbKO BCe nepeMeLlaTh. MoKpbITb COYCOM 3CKasomnsbl.

Puc:

BblNOXXNTb pUC B KacTploawo. 3annTb Bogonm B nponopumnmn 1,5:1. lobaBnuTb NaBpOBbLIA INCT
M reo3guky, NoconuTb. [JoBeCcTn 00 KNNeHusa n Baputb 13-15 MUHYT Ha cpegHeM OorHe.
Bpemsa oT BpeMeHu noMeLwmBaTb pUC BUNKOW. B KoHLe roToBkn aobasuTb Macso.

Jlyk-nopen:

OTAENNTb 3eJIeHYI0 YacTb, pa3pe3aTb Oesble IyKOBULbI BAOJb U MPOMbITb BOAOW. [OTOBUTb
MeJSIKO Hape3aHHble 1 NpunpasJieHHble MacJIOM JIYKOBULLbI MOpes Ha napy B TevyeHue 8-9
MUHYT (OHW OOJIXKHbI OCTAaTbCA XPYCTAWMMN), NPUNPABUTb COJbIO N MepLEM.

Fpywa, dpapwmpoBaHHas wadpaHOM, C MATKMM LUOKOJIaAHbIM NMUPO>XKHbIM B coyce
KaKao

UHrpepmeHTbl (Ha 6 NopuUK):

1 n Boabl

280 r caxapa

1 cTpy4oK BaHUN

Llenopa ogHoOro 3eneHoro JMMoHa
Lleopa 1 maHpapvHa



CoK MoJIOBUHKW NlaliMa
3 HUTOYKM WadpaHa

6 ManeHbKux rpyw (pekomeHayeTtcs copT Louise-Bonne, cnagkme n CoOYHbIE)

Msarkoe wokosnagHoe nupoxxHoe (moelleux au chocolat):
60 r wokonana (60% kKakao)

56 r cnmMBo4YHOro Macna

93 r auy, (2 gnua)

63 r caxapa

13 r Mykn onsa coobHbIxX nagennn**

LLlokonapnHbIA coycC:
50 r caxapa

38 r BoAbl

13 r Kakao-nopowika

**penyCMOTPEHHOE KOIMYECTBO NHIrpeaneHToB Ans BUCKBUTOB N COyCa pacCYMTaHoO
POBHO Ha 6 nopumnn!

®OpPMOYKUN OJ151 NPUFOTOBJIEHUS MUPOXKHbIX

Mpywum:

BCKpbITb CTPYHYOK BaHUN U BbIHYTb U3 HEro ceMmeHa. Bce nHrpeaneHTsl gng cmpona
BbIJTOXKNTb B KaCTPKJIbKY N AOBECTU OO0 KUMNEHUA. Hnobasntb ueapy nanMma un MaHOdapWHa N
COK 3e/1eHOro JIMMoHa.

OYMCTUTb FPYLLIN, aKKYPATHO BbIYUCTUTb CEPALEBUHY MaNlEHbKUM HOXXOM. BbINOXNUTb
OPYKTbl B CMPOM U BapUTb Ha Me/IeHHOM OrHe B TeYeHne 15 MUHYT. BbIKNoYnUTb NAnNTY,
HAKPbITb KAaCTPHJIbKY KPbILLIKOW U OCTaBUTb OXJIa)XAaThCS.

BblIOXXMTb FpyLUM Ha Tapesiky U OCTaBUTb NMPU KOMHAaTHOM TeMnepaType. OCcTaBLIylOCA B
KaCTPHOJIbKE XXUAKOCTb BapUTb 0 NOJYy4YEeHUs TAryy4ero cupona.

Msarkoe wokosagHoe NUpPo>KHoe:

PacTonnTb CIMBOYHOE MAC/I0 U WOKOJ1a4 B MUKPOBOJIHOBOW Meyun Uan Ha BoasaHon baHe.
B36uTb Anua ¢ caxapoM. [LobaBUTb XXNOKUN LLOKOSAA B ANYHYIO CMECb U TwaTeNbHO
nepemMewaTb. [lo06aBUTb MyKy, XOPOLIEHbKO B3OUTbL CMECh.

Cma3aTb MacsioM (hopMOYKU 15 BbiNeKaHUA. 3anoJIHUTb LWOKOJIaAHOW Maccon Ha 2/3 u
MOCTaBUTb B XOJI0AUNJIbHUK.



LLlokonapgHbIN COycC:

Caxap C BOOOW BapuUTb Ha CpeaHeM OrHe, 3atemM 0ob6aBUTb Kakao, TWaTesIbHO
nepemMewaTb, 4TOObl HE HBbIZI0O KOMOYKOB.

Mepen nopauyen K cTony:

HarpeTb oyxosky o 190-200 rpanycoB. BeinekaTb NMUPOXXHble B TedyeHue 9-10 MUHyYT.

Pa3orpeTb CMpON 1 BbIJIOXKUTb B HEro rpywn. TOMUTb FPpyWwn Ha CpeaHeEM OrHe, BpemMs oT
BpeMeHU rnosinBas CMpornoM. YKpacuTb gecepTHble 6a04a LWOoKoaaAHbIM COYCOM (MpUMeEpHOo
Mo 0O4HOW YaMHOW NIOXKKE Ha TapesiKy). BbIHYyTb U3 AYXOBKN U aKKYPaATHO BbIJIOXKUTb U3
opmMoyeKk BUCKBUTBI C XKNOKON HAYNHKOW.

Bbl/10)XMTb Ha 6at04a rpyLlwin B cMpone. BblloXXnTb MMPOXKHbIE N MOAaBaTh K CTONY
TennbiMu.

DTOT AecepT Tak)Xe MOXXHO nofasaTh C LUAPUKOM BaHWJIbHOIO MOPOXKEHOr 0.
MpusaTHoro anneTuTa!

FaCTPOHOMMSA LLIBENLIAPUSA

racTPOHOMMYECKME PEeCTOpPaHbl LLBenLLapuns

naBeJs peMecnoB

CTtaTbun no Teme

MaBen Pemecnos: Bocxoasilasa 3se3aa LWBEWLIAPCKON raCTPOHOMUN
bypryHackoe Ha cton!

[Mpa3gHNK N3 OYXOBKU

Source URL: https://nashagazeta.ch/node/12706


https://nashagazeta.ch/tags/gastronomiya-shveycariya
https://nashagazeta.ch/tags/gastronomicheskie-restorany-shveycariya
https://nashagazeta.ch/tags/pavel-remeslov
https://nashagazeta.ch/fr/node/12680
https://nashagazeta.ch/fr/news/le-coin-du-gourmet/burgundskoe-na-stol
https://nashagazeta.ch/fr/news/le-coin-du-gourmet/prazdnik-iz-duhovki

