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fopAYMM LLOKOJIAA - HANMUTOK HACTOALLMUX
rypmaHoB | Chocolat chaud: une boisson
des vrais gourmands

ABTOp: AsamaT Paxumos, XXeHeBa , 16.01.2012.

Yawka ropsayero wokonaga co B3buteiMn cnnekamum (© Wikipedia)

XOpOoLLO 3HAaKOMBbIN HAaMUTOK AaJIeKo He TaK MNPOCT, KaK MOXKET MNokKa3aTbCA Ha NepBbIn
B3rnag. Yrtobbl pa3obpaTbCs B TOHKOCTAX €ro NPUroTOBAIEHMSA N OTTEHKAX BKYyCa, Mbl
OTNpPaBMINCL NO CaMbIM pa3HbiM Kage LLsenuapuun.

I

Chocolat chaud n'est pas si simple comme on en pense. Pour découvrir les nouveaux godts
nous vous invitons a visiter quelques cafés suisses.

Chocolat chaud: une boisson des vrais gourmands

N 4T06bI BbITH NOAFOTOB/EHHLIMU K HalweMy HebonbLWOMY NyTeLwweCcTBMIO, BCMOMHUM C Yero
BCe Ha4mHanocb. MNMepBbIM N3 eBponenueB HaNnUToK nonpobosan pHaH KopTec: eMy
npenogHecan 3010TYH0 Yally co B36UTOM Macconm n3 Kakao-6060B ¢ BaHWIbIO, MEPLEM YN
n cneumsamMun. Noxoxxe, 4TO BKYC €My NoHpaBuaCs: oH npuses ¢ cobon B CTapbin CBeT He
TONIbKO Kakao 606bl, HO 1 peuenT NPUroTOBAEHUSA XOJ04HOM0 lakoMCTBa. IMEHHO
OXJIaXKAEHHbIM NpeanoYnTanm ero BKyLwaTb APEBHUE NHAENLUbI, BEPUBLLME B
YyOOAENCTBEHHYIO CUY HanMUTKa fapoBaTb MOJIOAOCTb, 340P0OBbE U MYyAPOCTb, KOTOPbLIMU
Obl1 Tak ClaBeH BENVKUIN BOXAb auTekoB MoHTecyMma Il. KCcTaTu, MMEHHO Ha 3TK Ka4yecTBa
nenaeT ynop n CoOBpeMeHHas pekiama.

«CyBeHup», Nnpnee3seHHbIN KopTecoM n3 HoBoro ceeta, B CKOPOM BpeMeHUn obpen
OrpPOMHYI0 MOMNyNAPHOCTL B EBpone, roe ero ctasnn nofasaTbh ropsaynMm, a C
BOCEMHAOLATOro Beka npmaymanm pasbasnsaTb MOJIOKOM. B NpoMbILLIeHHbIX MacwTabax
KaKao-MaccCy A1 HannTKa CTaJin Npou3BOAUNTb Haxo44mBble nTaabsaHubl. B cBoen nobeun K
LoKoslaay npu3HaBaJZIMCb He TOJIbKO NMPUABOPHbLIE, HO N KopoJsin. Mapusa-Tepesuns
ABCTpPUINCKasa He CTeCHsAachb NMpuU3HaBaTb, YTO B CBOEN XXN3HU OHa NobuTt 6onblue BCero
«LWOKONa4 1 CBOEro My>Xa», KOTOPbIM, HaNOMHUM, 6blJ1 OANH N3 CaMbIX U3BECTHbIX
camogepxue EBponbl koposb-conHue Jllogosuk XIV. OH 6bl 04eHb yanBuacs, ecam 6ol
yBuaen, Kakum nNpuBbIKAN BOCMPUHMMATL 3TOT HAaMUTOK Mbl.
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¥ -y K Ha4Yasy OeBATHAALUATOro BeKa B O4HOM TOJIbKO
ﬂapvnKe pa60Tano 500 3aBefeHuin, rae MoXkHo 6110 nonpoboBaThb LWOKoONAL,.
HeyavBUTENbHO, 4TO U KOHCEPBATMBHbLIE @aHIIMYaHEe NOAAANIMCb UCKYLLEHMIO (@ KTO
CMOXXET YCTOATb?) U HA BPEMSA CMEHUIN YalHble KNyObl Ha KOENHbIE CasiOHbI.

B 3TO BpeMs ropsymin LLOKOMIA4 y>Xe 3Ha4YNTeNIbHO NoAeLlleBen N ga)ke ctaa goCTyneH
netam. Hanntok 6bia1 4OCTaTOYHO ryCTOM U XUPHbIA. W, XOTA B HEro y>Xxe AaBHO He
nobasnsnm ocTporo nepua, WokKoJaa4, No OCTaBWMMCA cBuaeTenbCcTBaM, bbia 4OBOSIBHO
Tepnkum n ropeknM. lobasneHne ropsa4ero MosoKa CAesnano ero nerye n BosayliHee, a
nobaBneHmne BaHWIN N CaXxapa CUJIbHO N3MEHNIO BKYCOBbIE Ka4yeCcTBa NpoaykKTa. Ml Kak pas
B cepeiunHe AeBATHaALATOro Beka niobuntenn wokonaga pasaesmamcb Ha NypucTos n
HOBATOPOB: NocJefHNE NepeMeLLlnBaOT B MOJIOKE TePTbIN MOPOLWLOK Kakao C BaHUJbIO U
caxapoMm. B Poccmm Takom HaNUTOK MPUHATO Ha3blBaTb Kakao. BTopon BapmnaHT
MPUroTOBJIEHNS OTChIJIAET HaC elwe K CaMblM PaHHUM peLenTaM: crneunanbHo
NPUroToBJIEHHasa Kakao-Macca, CMellaHHas C Kakao-Mac/aoM, pacTanjmBaeTcsa 1 nogaeTcs
HebonbWKMN Nopumamm ¢ ob6a3aTeNbHbIM CTaKaHOM X0/104HON BOAbl. TONIbLKO Tak cebe
npencTasBss/N WOKOA4 B cepeamnHe nosanpownoro crtonetus. O cbefobHbIX NAMTKax
LIOKoJlaga He Morno 6biTb 1 pevyn. A camon nocnegHen TeHOEHUNEN B MMPe PancKoro
npoAyKTa CTajsl KOHUENT cbipoeneHus. lNocnenoBatenn 3Toro HanpasfieHns B ege
yBepeHbl, 4TO ntobasa Tepmmyeckan obpaboTka HaTypasibHbIX MPOAYKTOB BPEOUT UX
KavyecTBaM. Hapeemcs, OHM NOHMMAIOT, KaKoro yaoBONbCTBUA cebsa nuwatoT, Bedb, 4TobbI
NMPUroTOBUTb FOPAYUN LWOKoNA no bomy n3 AByx peuenTtos, Heob6xoaAMMo, 4ToObI
Kakao-606bl npownn oba3aTenbHbIN TPEXCTYNEHYaThIN Npouecc hepMeHTaunm, o6>Xxapku n
rnomosa.
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OcTasum nobutenen celpoeieHns n
oTnpasuMcs npoboBaTb ropsYMN WOKOAA B LWWBENLAPCKMX Kade. B pecTopaH npu oTene
Beau Rivage B XXeHeBe ny4lle BCero xoanTb BCEN ceMbel. Ha BbIXOAHbIX 30eCb
OpraHU3ylT AN4 Bac cneumnasibHyo NporpamMMy: 3aJ pectopaHa NpeBpaTUTCS B LLAPCTBO
LWwoKonapga, roe Bam npeanoxaT Ha BblOOp ropsa4Ynin LLOKoAa4 Ui NpuBbIHHOE Kakao. [leTu
CMOryT UCKyNaTb B LLOKOJAAHOM (hOHTaHe hppyKTbl U nonpoboBaTb pa3Hoobpa3Hbie
N3bICKU KOHOANTEPCKOro NCKYCcCTBa. I3pasanb beHbAP B MHTEpPBbLIO rasete Le Temps
pacckasas, 4To 3Ty muaeto oH ¢ 6osbLIMM yCcrexom NpoTecTupoBan B bocToHe, n Tenepb
BTOPOW rof noapsn panyeTt XeHEeBCKUX rypMaHoB.

Ecnm Bam npunaeTtcsa yneTaTb U3 asponopTa Liiopuxa, o6a3aTenbHO 3arnaHuTe B
HebonbLon Wokonaa-6ap, OTKPLITLIA HE HY>KOAOLWENCA B NPeacTaBEHUN KOMMNAHMEN
Lindt. 3pecb NoAa 4yTKNM PyKOBOACTBOM MacTepOB LLOKOJAAHOro Aesia roToBAT ropsaYvni
LIOKOJ1ag U3 pa3/INyHbIX COPTOB, C AobBaB/eHNEM MHOMOYUCIEHHbIX HaTypasbHbIX 406aBOK,
C/INBOK 1 opexoB. Jltobutenn oTKpbiBaTb ANA cebs HOBble BKYCbl TOYHO HanayT 340ecb
MHOro Heobbl4HOro. He bonTecb 3KCNEepUMEHTUPOBATD.

LLlokonagHana dabpuka Villars oTkpbisia Bo ®pubypre HoBoe WOKoNaa-kade Swiss
Chocolate Café, koTopoe pacrnonaraetcsa npy GUPMeHHOM Mara3mHe KoMmnaHum. MecTHble
MacTepa LLUOKOJSIaA0BapEHNS YBEPEHbLI, HTO FOPSYUIA LLOKOSAA OO/KEH NofaBaTbCs C
MOJIOKOM, TaKUM, KAKUM Mbl €ro NOMHUM C AeTCTBa.
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p Moxo»xxe, 4TO BNagenblbl COBCEM
HeboNbLIOro U o4eHb CMMMaTM4YHOro Kacge B CTapom ropoae XeHesbl Théiere qui rit, pocnm
BMecTe ¢ macTtepamMu abpuku Villars. Flopsa4uin wokonag, a To4Hee, Kakao, BaMm NogaayT B
HebobLWMX MeTaIM4eCcKnx YanmHmMKax B aTMocepe ooMallHero rocrenpmmmcTaa. Mo
YKENaHUI0 MOXXHO A006aBNTb B36UTbIE CIMBKWM M HEMHOIO CNeLNiA Mo CTapOMy BEHCKOMY
peuenTy.

A BoT lNMaTpuk Kapsanbo, co3gaTtesb U UAenHbIN BOOXHOBUTESb LWOKoaa-Kade B HUOHe,
COXpaHW/ C AeTCTBa COBCEM Apyrue BOCNOMUHaHUA: «[JobaBnaTb B ropA4Ymni WOKoONaL
MOJI0KO? Hnkoraa'! 3TmM 3aHMMaloTCs TONIbKO EPETUKM», - Bblpa3ni OH cBou ybexxaeHus B
MHTepBbto rasete Le Temps. Ecnuv Bbl pasgenseTe ero B3rnsfabl, ToO OTNpaBissnTeCh B
HWoH, 4T0bbl MO3HAKOMUTBLCSA C €ero KOHCepBaTMBHbIMK cnocobamMn NPUroTOBIEHUS
rops4ero wokosaga.

Ho kaknmun 6bl HX BblM BalMMK MpennoyTeHNS U BKYCbl, Mbl BCE )& HaAeeMCH, 4TO Bbl
pa3genseTe Halwy CTpacTb K WokKosiagy n obs3aTesnbHO oTrnpaBuTeCh B HebobLLOE
nyTewecTBME NO LWOKoNagHbIM MecTaMm LLBenuapun. Ecnn xe y Bac ecTb ntobumoe Kage, o
KOTOPOM Bbl Obl X0TeNN, 4TOObI Mbl pacCKa3ai, OCTaBNSANTE CBOW NOXKesTaHUNA B
KOMMEHTapuax K CTaTbe WIN Ha Halwen cTpaHuue B Facebook.
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