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OnybnmkoBaHo Ha LLBenuapmsa: HOBOCTU Ha PyCCKOM fA3blke (https://nashagazeta.ch)

LLiBenuapckue KyJiMHapHbie eneBpbl Ha
nacxanbHoM ctoJsie | Les chef-d’'cevre
culinaires suisses pour décorer la table
de Paques
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Monck nacxasbHbIX COKpOBULL, B cCHerax Bane (nendaz.ch)

TpadnumnoHHOEe nacxanbHoe 61040 - KpaweHble aua - HEM3MEeHHO paayeT B 3T
npasaHWYHbie AHW AeTen n B3pocsbiX. OcCObeHHO ManbilaM Ba)KHO, 4TOObl KpacHbIe,
CUHMe, 30/10Tble anua bblin Ha cTone, Beab 6e3 HUX NpasaHuK byaeT HemnoHbIM.
HecKosibKO C/I0B 0 TOM, OTKYZa K HaM NPULLJIN HEKOTOPbIE KYJIMHAPHbIE NacxalibHble
Tpaanuunn.
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Le plat traditionnel de Paques - les ceufs colorés - fait la joie des grands et des petits ces
jours de fétes printanieres. Notre récit porte aujourd’hui sur I'origine de certaines traditions
culinaires de Paques.

Les chef-d'cevre culinaires suisses pour décorer la table de Paques

Ewe noneseka Ha3an WBenNLapCcKme ceMbn CTPEMUIINCL CAMOCTOATESIbHO KPpacuThb AKLa,
MCnonab3ysa A8 3TOro uesasbnuHUIO eXX0BYI0, LUTOKPO3Yy PO30BYIO (KOTOpble faBanu
ropsiyne KpacHbole n noneToBble TOHA), NETPYLLKY N JIYKOBYIO Wenyxy. bnarogapsa oetam
COXPaHSAINCb BEKOBbIE TPaANUNN: BEOb HUKaKME LLePKOBHbIE NN FpaXK4aHCKUe BNacTu He
MOr M 3anpeTuTb CeEMbSAM KpacuTb alua Ha lMacxy. [axke B aTencTnyeckme BpeMeHa B
CCCP nepef 3TM Npa3gHUKOM packynananm anua B Mara3mHax, U Ka>kgas Xo3snka
CTpeMuiacb YyKpacuTb CBOM CTOJ WefeBpamMmm coO6CTBEHHOr0 NPUroTOBAEHMS. ..

B neHb Macxu no Bcen LLBenuapumn ycTpanBaamcb NoeanHKM No CTOJIKHOBEHMIO SIULL.
Ka)xOblll «NpodeccnoHan» B 3TOM feJie 3HAET, YTO SN0, BO3AYLLIHAA KaMepa KOTOPOro
npu Bapke CMecTuslacb BHM3, COBEPLLUEHHO He roaMTCcs Afs noenunHka. Mo aTon npuymnHe
NPOTMBHUKMK, BbibMpas alLa, BHavasle cTy4yanaun nx o 3ybol, onpenenss no 3syKy nx 6oeeble
KayecTBa.

B BepHe 00 CUX MOp COXPaHWICA CTapbl MacxasbHbI 00bl4an: XXuTtenn cobnpatoTcsa Ha
naowann Kornhausplatz B 10 yTpa, no3apasnsaioT Apyr Apyra U COPEBHYIOTCS B
«pa3buBaHUM» NacxanbHbix Auu (Eiertlitschen), yoapsasa nx gpyr o apyra. NMNobeantenem
cCYMUTaeTCsa TOT, KTO packosieT anua Apyrnx y4acTHUKOB, COXPaHUB Mpu 3TOM CBOe
cobCcTBEHHOE LesibiM N HEBPeANMbIM.
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JOYEUSES PAQUES

CTtapuHHasa nacxanbHasa oTKpbITKa (notrehistoire.ch)

B Py>XMOHe Ha BpeMs nacxasibHbIX NPa3fHMKOB Ha yauuax noasnasoTca bonblune
KpaweHble anua, obpamaeHHble ronybbiMm neHTamu, a B HnoHe n buwogcsene Kpaco4yHo n
OPUrMHAJNIbHO YKpaLlaloT POHTaHbl - MO Tpaauumm, Bocxoaslien K V BeKky.

B BeBe rnaBHble repon npa3gHuka - «cnagkme» roctn. Mysen nutanma (Alimentarium)
npoBoAMT 00 15 anpens TBopYeCcKmMe aTtesnbe oNa AeTen No N3roTOBAEHUIO LLOKONAAHbIX
KponmkoB. OTKyaa nowen obblyanm n3rotasameaTh Ha MNMacxy ONMHHOYXMX Munawek? Beab
eCc/Nn anua KpacaT BCe XpUCTUaHe, TO KPOJSIMKK NOSABASAIOTCA Ha Npa3gHNYHOM CTOJie B
CeeTNoe BOCKpeceHbe B OCHOBHOM B 3arnagHOEBPOMNENCKNX CTpaHax.

DKCMepThbl BEBE3AaHCKOro My3es MMTaHUA NOAENANCL Ha CBOEM CanTe coobparkeHnsMun Ha
3TOT cYeT. Kposauk npuwen K eBponenyam n3 repMaHckoro gosibkaopa. B repmaHckmnx
flereHgax coOXpaHwaoCb npegaHne o ToM, 4To Ha lMacxy KpoJIMKK Uan 3alubl OTKJa4blBAOT
pa3HouBeTHble Anua. Kponank 6bia1 TakKe CBALWLEHHbIM XXUBOTHbLIM @HIM10-CaKCOHCKOW
A3bl4eckon 6ormHm BecHbl OcTapbl (0cTpbl). OT APEBHEAHT JIMNCKOr0 MMEHU 3ToN 6OrnHu
(Eastre) skobbl Mowo0 1 HasBaHWe npasaHuka MNacxu y aHrnanyaH - Easter.



My3en nuTtaHuA B BeBe npepnaraeTt AeTaM CO34aTb LLOKOAAHOMO KPOJIMKa CBOMMN
pykamu (alimentarium.org)

B ckaHAMHaBCKON MUGONOrnm Kpoamk 6blal CUMBOJIOM NAOAOPOAMSA, @ BECb MUP NMPOU3O0LLEN
13 Anua. A BOT hpaHLy3bl, B cBoen bosee n3ALWHON MaHepe, BepU/In, YTO nacxalibHble
anua NPUXoaaT K HaM... U3 LLepKOBHbIX KOJIOKON0B. CornacHo KaTonm4yeckonm Tpaguumun, Ha
CtpacTHoM Hepene B Bennkuin YeTBepr KOJIOKO1a Ha LLepPKOBHbIX BaLLHAX 3aTUXAKOT, 4TO
CUMBONN3NPYET CKOpOb U HANOMMHAET O BE/INYUN XXepPTBbl XpUcToBon. HapogHoe
BooOparkeHme nowwno ewe ganbwe: B Bennkyro Cyb60oTy, AeHb, KOrga XpMcToC NOKOUCS
BO rpobe, KosloKosa oTnpasaatoTca B Pum 3a bnarocnoseHnem, a NOTOM BO3BpaLLAOTCA Ha
CBOW MeCTa 1 pafoCTHO 3BOHAT Ha NMpa3fHUK, BO3BeLlas XpMcToBo BockpeceHue. Mpu
3TOM 13 KOJIOKOJI0B pPaccChiNalTCca AnLa U nagatoT B OKHA OMOB, Ha AepeBbs B caZlaX, Ha
(POHTaHbI N Ny>XKaKn Napkos.

Ecnvm Bam nauv BalwMM AeTSM HPaBUTCA OAJIMHHOYXWIA NMYLIUCTbIA 3BEPEK, PEKOMEHOYEM
nocetnTb My3en 3anua B BybukoHe (kaHToH Llopux). He nyranTech: npn co3gaHum
My3esl HW OUH >XXMBOW 3asiL, He nNocTpadasn. Ha BbiCTaBke NpeacTaBieHbl UrpyLleYvyHble n
[eKOpPaTMBHbIE 3a4NKM N KPOJSIMKN BCEX BO3MOXKHbIX LIBETOB, (DOPM 1 pa3MepoB -
nioLweBble, AepeBsHHbIE, KepaMnyieckne, CTEKJISIHHbIE.

Cpeaun OCHOBHbIX 67104 Ha NacxaslbHOM CTOJIE KPAaCyeTCs XKapKoe 13 KO3JIeHKa C 3e/1eHO
aconblo NN ArHeHKa C MATON. A 3aBepLUaloT BOCKPECHbIN 0ben TopThl, MUPOru u
necepTbl. TYT yXK KaXk[as x035iKa faeT BOJIO CBOEN haHTa3nmn, B HEKOTOPLIX CEMbSAX U3
NMOKOJIEHUS B MOKOJIEHME NepeaaTCcs CBOW peLenTbl. Yero To/bKo He Hadellb cpeam
HEMOBTOPMMOW NacxasibHOM BbIMEYKUN: MNETEHKN, KOPOHbI, MMPOrn B BUAE NTUYLEro rHe3aa
NN KPOJINYbel HOPKK, BpuroLwn, naHbl, NYAUHT U, KPEMbI, MYCCbl, pyneThl, cyde,
TBOPOXXHbIE 1 PPYKTOBbLIE MUPOXKHbIE...



MacxanbHblN xneb n3 HeswaTena (cuisinehelvetica.com)

Kpome Toro, B Ka)KA10M KaHTOHe - CBOU permoHaJsibHble KyJIMHapHble Tpaauuunm. O
HEKOTOPbIX Mbl PaCCKaXKeM.

HeBwaTenbCKMM NacxasabHbln x1eb - 310 6pmnoLlb, HEMHOIro NoxoXkast Ha By nky-
naeTeHKy, KOTopas Ha CaMOM fefne He njaeTeHkKa. Mano KTo AaXke U3 HeBLUaTesbLEB
3HaeT, 4YTOo peyb naet o 6ysI04HOM n3gennn, XapakTepHoOM Ansa nx pernoHa. Kopoyka y
KPYrsaoro nacxanbHoro xseba - TeMHasa n 6nectawas, a Makuw - 6enbin, Kak y NJeTeHKHN,
HO 6onee NNOTHbIN.

TecTo nacxanbHoro xaeba MoXeT cogep>KaTb AMLA, Cyxme APOX KN UK COSoA, a B
Ka4yeCTBe OCHOBHbIX MHFPEANEHTOB NUCMOb3YIOT MYKY, MOJIOKO, CJINBOYHOE MacJso, CBeXune
OPOXXKU, caxap, COJb, @ TaKXXe ANYHbIE XEeNTKN ONS NMPUAAHNA 30JI0TUCTOro OTTeHKa. B
HeswaTene Takon xneb nossmuncsa npubnunsntensHo B cepeanHe 1960-x ronos.
Byno4HuKK, neperpy>xeHHble paboTon B NacxasibHble OHW, UCKaN anbTepHaTuBy bynkam-



nneTeHkam, bonee Nerkyr B rnpuroTosiaeHmMn.

Kpyrnbin xneb He Bbi3Ban y nokynaTenen 60abLLIOro 3HTy3Ma3Ma, U Nekapu pewmnnm
npoAaBaTb ero TobkKo Ha Macxy. CeroaHs OH NOSABAAETCA Ha NMpuaaBkax NpubaN3nNTensHo
3a MecsL, Ao Npa3fHuKa.

B TUYMHO - CBOS Ky/JIMHApHasa N3tOMUHKA. C CONIHEYHbIX PAaBHUH UTaN0A3bl4HOMN
LLiBenuapun «npuneTena» K HaM nacxasabHasa ronybka. Ee nekyT n3 Apo>x>KeBoro
cpobHoro Tecta ¢ gobasneHmem PpyKToB pbIBalOT rNasypblo.
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cxaanaﬂ royKa (swissmilk.ch)

A ewe weenyapubl N06AT yKpawaTb NacXalbHbIA CTO FNa3mMpoBaHHbIMU U
LWOKOJIAgHbIMUN, COOBHBLIMY N MapuMNaHOBLIMU UbiNagTaMu, Kypodykamm, bapalukamum,
ArHATAMU U MHOXXECTBOM APYrnX MUbIX 3BepyLUeK. HEKOTOpblE N3 HUX MNPULLIN Ha HaL
cTon n3 rnybuHbl BEKOB, ApYyrmne - naon KyJnmHapHon paHTa3nm HOBOro BpemMeHu. 'nasHoe
- OaTb BOJO BoOBparkeHuto, co3aaTb Npa3fgHuK anga aeten n poamtenen, 6abywek n
henylwiek, nopagoBaTb Apy3en n 6am3kux, 4Tobbl Ka)Kaoe cepaLe corpenocb paaocTbio
BockpeceHuna XpucTosa.

LLiBenuapus

CTtaTbu no Teme

CtpacTHasg Hegensa B LlBenuapun

Macxa 2017 B UiBenuapunu
HaBcTpeyy [Macxe

[MacxasnbHble TPAaAULINN LLBENLIAPLIEB
KonoKobHbIV 3BOH Haa [lneHnane
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