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

AOpuKoOC: conHeuHbIn PpPYKT Bane |
L'abricot: un fruit-soleil du Valais

ATop: Onbra KOpkunHa, HeHga/CuoH , 11.07.2011.

JlereHpapHbI BanesaHckni abpukoc (promovalais.ch)

Ce30H abpukocoB B caMOM pa3rape. PernoHanbHas KyxHa KaHTOHa Bane, nnogoso-
Aro4HOWN COKPOBMLHMLbI LLIBELapun, NnecTpuT opurnHaabHbiMu 61t0aamn. Koposb cTosa
- HEXXHbIN PPYKT APKOro OpaH>XeBOoro LBeTa.

|

La saison d'abricots bat son plein en Suisse et la cuisine régionale du Valais met en ceuvre
de multiples variations de recettes aux fruits ensoleillés.

L'abricot: un fruit-soleil du Valais

Bane3saHckue cafibl N0 NpaBy Ha3biBalOT 30eMOM LUBENLLAPCKMX abpUKOCOB. JleTHsAA
pervoHasbHasa KyxXHs HarnoJIHeHa apoMaTaMmM COYHOro KMCNo-Caiaakoro naoga, 6oratcTeo
BKyCa KoToporo Hanbonee sipko npoasnseTcsa B geceptax. ABpmKochl, niaBatwoLime B
BepbeHe, abpnKocoBbIN hslaH C KapamMenbHOM NoanMBkKomn, 6naHMaHXe, wepbeT, pyneTukn
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13 abpUKOCOB C KO3bUM CbIPOM... Mpexxae YemM NPUOTKPbITb CEKPETbI HEKOTOPbLIX TUMNYHO
BaJle3aHCKUX peuenToB, BEPHEMCS K BUHOBHUKY TOPXKeCTBa.

Ce30H abpMKOCOB B LIBELLAPCKOM Bane HauyMHaeTCs B CEpeIMHE UIOHSA U MPOA0JIKAETCS
[10 KOHLLa aBrycTa. IK30TUYHbIN PPYKT KUTANCKOIO NMPOMNCXOXKIAEHUSA Y NOAHOXbA ANbn
NosIBUJICA He TaK AaBHO - KAaKUX-TO [Ba BeKa Ha3ad. CYyMTaeTcs, 4To nepsblie abpukocosbie
lepeBbs 3aLBesIN B OKPECTHOCTAX HeHpa, Ha 6epery peku PoHbl. MArknin kKnumaTt
COJIHEYHOI 0 Kpas NpuLLIencs rno Aylle opaHXXeBbIM MJjogaM, KOTOpble CO BpEMEHEM CTan
04 HOW 13 3M6/1eM KaHTOHA. Ha ceBepHbIX CKJIOHaX abpunKockl UBETYT TOJIbKO TOraa, Koraa
NpoLLN NocaeaHne 3aMOPO03KK, a MOTOMY He PUCKYIOT 3asiefleHeTb. MippuraumoHHsblie
KaHanbl Bane Kpyrnblin rof NocTaBAsAOT Ha NJaaHTaUUN HEO6X04MMOe KOIMYECTBO Baru.

- B cO3HaHUM MHOrMX Basie3aHCKMM abpukoc
acCcoUMMpyeTCs C pernoHasbHbiM nnkepom AbpukoTmnHoM (Abricotine). AbpukocoBas
HaCTOMKa He TOJIbKO CTUMYIMPYeT NUuLLLeBapeHne rnocie TsaXenblX CbipHbIX 6104 1
Hepeako 3aMeHseT LLsenuapmm ntTanbaHCKYO BUHOrPaLHYO BOAKY grappa, HO U
NCNoNib3yeTCsa B Ka4eCTBe He3aMEeHUMOro MHrpeaneHTa B TPaAMUMOHHbBIX Basle3aHCKNX
0ecepToB, HanpuMep, 4149 NpUroToBaeHns abpukocoBoro daaHa.

Bane3aHckuih abpukocoBbin ¢hnaH

NHrpepneHTol (Ha 8 nopumin):

1 - 1,5 kr Basie3aHCKuX abpukoc
100r caxapa ong rnasnmpoBaHunA
4 anua

5 dl monoka

2 cl ABpuKoTUHa

100 r caxapa

MomonTe abpunKocChkl, pasaennTe Ha NMOoJIOBUHKW, BbIHbTE KOCTOYKN. B npeaBapuTensHO
obma3zaHHOe MacnoM 611000 A5 BbINMEKaHNSA BbIJIOXNTE CNoN abpuKoc, BbIMyKI0n
CTOPOHOMN KHU3Y.

MocbiNbTe CaxapHOW NyApon ANs rna3mpoBaHuns. BelnoXxxmnte BTopon cnom abpmnkocos un
CHOBa 0b6cCbINbTe caxapoM. MNMpoaonKante, Noka He 3anosHnTe 611040.

B36ente anua c abpukoTnHoM. He npekpawas B3buaTtb, AobaBbTE MOJIOKO
(NpenBapuTenbHO NogorpeToe N NnoacnaleHHoe). Belnente cMecb Ha abpuKoChl.



BbinekanTe B TeyeHmne 30-40 MUHYT B AYXOBKE Ha MeOJIEHHOM OrHe, rnoka gaH He
3aTBepaeeT. [lanTe eMy OCTbITb, 3aTE€M aKKypaTHO BblHbTE U3 (pOpMbl.

Ll PyneTuku us 6akna>kaHoB, KO3bero
Ccbipa M Kyparu

VNHrpeoneHTsbl:

1 6aknakaH

10 r rpeyknx opexos

200 r ko3bero chblpa

10 r necHbIXx opexoB

2 CT.J1. OJINBKOBOI0O Macina
20 r dmcTawek

40 r cyweHbix abpnkocos
Conb, Nepey,

HapexbTe bakna)kaH N1OMTMKaMK, MOCONMNTE, NoNep4ynTe, NosIenTe OJIMBKOBLIM MACsIOM,
rnocTtaBbTe B AYXOBKY, pa3orpeTyto 0o 200 rpagycos, B TedeHne 2-3 MUHYT. OxnaguTe.
Menko HapybuTe opexun n abpmnkocsl. PazoTpuTe KO3UI Cblp C OJIMBKOBbLIM MAC/IOM U1
nonepyuTe.

Ha nuuieByto NAeHKY pasnoXxnTe NOMTUKN Bakna>xaHoB (OHM MOryT NepekpbiBaTb ApPYr
Apyra). BeinoxunTte Ha 6akna)kaHbl CMeCb 13 KO3bero cblipa. MNocbinbTe CBEPXY CMEChIo U3
opexoB 1 abpunkocos, nonepynTe. 3aBepHUTE BaknakaHbl B pys1€T C MOMOLLbIO MAEHKMN.
OcTaBbTe OXJlaXKAaTbCsA B X0/1I0AUNbHMKE. Mepen Nofgayen K CTONy HapexbTe pyneT
NIOMTUKAMU, YKPENUTE NX C MOMOLLbIO 3y60UYNCTOK.

BanesaHcKkum abpukKocoBbIin aecepT



WHrpeoveHTsl:

600 r cnenbix abpunkoc

2 CT.N. BOAbI

4 cT.n. Mega

0,5 dl abpukocoBoro nnkepa nanm HeKTapa
2dl chneok

100 r MMHAANBLHOIO NeYeHbA-MaKapoH

Pa3znoMuTb abpnKoCbl Ha NONIOBUHKWN, BbIHYTb KOCTOYKN. MONOXKNTb B KACTPHOJIO, 3aUTb
BOOOWN U MeaOoM, TOMUTb NOA KPbILLKON Ha MeasIeHHOM OrHe, Noka (PpyKTbl HE CTaHyT
MArKuMn. OLHaKO OHU He AO0J/IKHbI pa3BannBaTbCa. Oxnagnte abprKockl 1 3anenTe
HEKTapoM Uan nnkKepom ansa apomata. OcTtaBbTe B X0/104UNIbHUKE Ha 20 MUHYT.

B36enTe CAMBKU 1 pacKpoLWNTe MUHAaNbHOE NevYyeHbe. OCTaBbTe HECKOJIbKO KYCOYKOB OJ15
yKpalleHuns, ocTasibHoe CMeLllanTe co B3GUTbIMU CMBKaMU. Bbino)xmute abpunkochl B
Ba304KYy U MOKponTe cimBkamu. OBCbiNbTe KyCO4YKaMM MUHAAbHBIX MUPOXKHbIX U Cpa3y
nopaBanTe K CTONY.

A pyrue peuentbl MOXKHO HAaUWTKU Ha cauTe valais-terroir.ch

abpukochl Bane
CtaTtbn no Teme

KaHToH Bane cobupaeT abpukochl

No3aHAS WwBenUlapckas BULLIHA

DOpPYKTOBLIV CO03 LlIBENLLIApPUN HE XO4YEeT EBPONENCKUX MJIOLO0B
BuTtamuHHbI 6yM nam dpykToduaocodumsa

«lliBenuapckme WwTaHbl» cTaan GPyKTOM roaa
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