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FacTPOHOMUYECKUU Y)KUH Ha
poXxXpecTtBeHCKOM ctone | Un diner
gastronomique pour Noel?

ABTop: Onbra KOpknHa, JlozaHHa , 21.12.2011.

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.



dunne nococd C ANKNM PUCOM

Coyc-BMHerpeT U3 YepHbIX OJINBOK:

O4YnCTMTb U MENKO Hape3aTb JIYK-LaJIoT N YeCHOK. Hape3aTb 0IMBKN Ha Kybukn co
CTOPOHON NPMMEPHO 2 MM. TwaTesIbHO cMeLwaTb 6asib3aMNUYeCKNI YKCYC C COJIbIo U
nepueM. NocteneHHo Ao0b6aBUTbL OJIMBKOBOE MAacJsio, MOMELLINBas. BblI0OXXNTb B OJIMBKOBYHO
CMecCb JIYK N YeCHOK, XOpOoLleHbKO BCe nepemMellaThb. [MoKpbITb COYCOM 3CKasonbl.

Puc:

BblIOXUTb pUC B KacTptosito. 3anmTb Bogow B nponopumn 1,5:1. Nob6aBnTb NaBpOBbIN ANCT
N rBo3AMKY, MOCONUTL. [loBECTU A0 KMNeHUs U BapuTb 13-15 MUHYT Ha CpefHEM OrHe.
Bpems oT BpeMeHn nomeLlinBaTb PUC BUIIKOW. B KOHLLe roToBKK 006aBUTb Maco.

Jlyk-nopen:

OTAENNTb 3€JIeHYI0 YacTb, pa3pe3aTb Oesble yKOBULbI BAOJIb U MPOMbITb BOAOW. [O0TOBUTb
MEeIKO Hape3aHHble 1 NMpunpasBJieHHbIE MacJIOM JIYyKOBULbI NOpes Ha napy B Te4yeHue 8-9
MUHYT (OHW OOJIXKHbI OCTaTbCA XPYCTAWMMN), NPUNPABUTb COSbIO N MepPLEM.

Fpywa, papwmpoBaHHas wadpaHOM, C MATKMM LUOKOJIaAHbIM NUPO>KHbIM B coyce
KaKao

UHrpepmeHTbl (Ha 6 NopuUUK):

dapwmpoBaHHasa NPAHOCTAMU U OTBApPEHHada B CMporne rpywa
Onsa cupona:
1 n BoAabl



280 r caxapa

1 cTpy4oK BaHNNN

Lleopa o4HOro 3esieHoOro JIMoHa
Lleaopa 1 maHpapvHa

CoOK NoJsIOBUHKM NanMa

3 HUTOYKM WadpaHa

6 ManeHbKUX rpyw (pekoMmeHayeTcsa copT Louise-Bonne, cnagkue n CoYHble)

Msarkoe wokonagHoe nupo>xxHoe (moelleux au chocolat):
60 r wokonana (60% Kakao)

56 r cnMBoOYHOro Macna

93 r auy, (2 anua)

63 r caxapa

13 r Myku onsa coobHbIX nagennn**

LLlokonapHbIA cOyC:
50 r caxapa

38 r Boabl

13 r kakao-rnopowka

***NpeayCMOTPEHHOE KOIMYECTBO MHIpeaneHToB A8 6BUCKBUTOB 1 COyCa pacCYNTaAHO
POBHO Ha 6 nopumnn!

DOpPMOYKM AN MPUrOTOBAEHUS MUPOIKHBIX

Mpywin:

BCKpbITb CTPYYOK BaHWIM N BbIHYTb U3 HErOo ceMeHa. Bce HrpeauneHTbl ons cupona
BbIJIOXKUTb B KACTPIOJIbKY U OOBECTU A0 KuneHus. JobaBuTb uegpy NalMa n MaHaapuHa 1
COK 3e/1eHOro JIMMOHa.

O4YnCTUTb rpyLwn, akKypaTHO BbIYHUCTUTb CEPALEBUHY MaJIEHbKUM HOXOM. BbIIOXNTb
PPYKTbl B CUPOM U BapUTb Ha MeaJIEHHOM OrHe B Te4YyeHne 15 MUHYT. BbIKIIo4YnUTb NAnNTY,
HaKpPbITb KAaCTPIOJIbKY KPbILLKOW U OCTaBUTb OXJIa)XXAAaTbCA.

Bbl/1IOXXMTb FpyLUM Ha Tapesiky U OCTaBUTb NMPU KOMHATHOM TeMnepaType. OcTaBLIyloCs B
KaCTPHJIbKE XXNAKOCTb BAapUTb A0 NOJYyYEHUS TAryyero cupona.

Myané: wokKosiagHoe NMPOoXXHoe C XXUAKON Ha4YNHKOWN
MsArkoe oKosiagHoe NMUPOoXXKHOoeE:



PacTonnTb CIMBOYHOE MAcCsO U LWOKOaL B MUKPOBOJIHOBOM Meyun uav Ha BoasiHon baHe.
B36uTb Anua ¢ caxapoM. 1o6aBUTb XXUOKNIA LLIOKOAL B ANYHYIO CMeCb U TWaTeNbHO
nepemewaTb. [o6aBUTb MyKy, XOPOLLUEHbLKO B3O6UTb CMECh.

Cma3aTb MacsioM hopMOYKU 015 BbiNeKaHUA. 3anoJIHUTb LWOKOJIaAHOW Maccon Ha 2/3 u
MOCTaBUTb B XOJI0OUIbHUK.

LLlokonapnHbIA cOycC:

Caxap c BOAOMN BapuUTb Ha CpegHeM OrHe, 3aTem no6aBnTb Kakao, TwaTeNbHO
nepeMellaTb, 4TO6bl HE BbISI0O KOMOYKOB.

Mepen nopauyen K cTony:

HarpeTb oyxoBky 0o 190-200 rpagycoB. BeinekaTb NMUPOXXHbIE B TedyeHne 9-10 MUHyT.

Pa3orpeTb cMpon 1 BbIJIOXUTb B HEro rpywn. TOMUTb Fpywmn Ha cpegHeM OrHe, BpemMs oT
BPEMEHM MOJSINBas CMPOMNOM. YKpPacuUTb AecepTHble 6ao4a WoKoNagHbIM COYCOM (MpUMEpPHO
Mo 04HOW YaMHOW NOXXKe Ha TapesikKy). BbIHYyTb 13 OYXOBKU U aKKYypPaTHO BbIJIOXUTb U3
dopMoyeK BUCKBUTLI C XKUAKON HAYUHKOMN.

BblnoXunTb Ha 6aoaa rpywmn B cupone. Bol/IoOXXUTb NMUPOXKHbIE U NogaBaTb K CTOJY
TennbiMn.

DTOT AecepT TakXe MOXXHO nofaBaTh C LUAPUKOM BaHWJIbHOIO MOPO>KEHOr 0.
MpuaTtHoro annetuTa!

racTPOHOMMUSA LLIBENLIAPUS

racTpPOHOMMYECKME peCcTOopaHsbl LWBenLapuns

naBeJ1 PpeMecaoB

CTtaTbu no Teme

NaBen PemecnoB: BoCcxoasllasa 38e34a LWBENLAPCKOW raCTPOHOMUMN
BypryHackoe Ha cton!

Mpa3aHnK U3 AYXOBKU
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