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Ony6ankoBaHo Ha LLIBenuapus: HOBOCTU Ha pycckoMm sa3blike (https://nashagazeta.ch)

XXeHLWMHa - Ha BepLliuHe
ractTpoHoMudeckoro Onmmna LLiBenuapum
| Une femme au sommet de I’'Olympe de
la gastronomie suisse

ABTop: Jlenna babaesa, be-Lliopux , 10.10.2018.

LiBeTo4yHasa aneruns B Tapenke (cafe-suisse.ch)
30-neTHAA XxuUTenbHUUa kaHToHa ®pubypr Mapu Pobep ctana «lMosapom roga 2019» no
BEpCUM racTpoHoMmuyeckoro ruga Gault&Millau.


https://nashagazeta.ch
https://nashagazeta.ch/cities/be-cyurih

La Fribourgeoise de 30 ans Marie Robert a été sacrée «Cuisiniere de I'année» 2019 du
GaultMillau Suisse.
Une femme au sommet de I'Olympe de la gastronomie suisse

LLIBenuapckoe n3gaHme n3BeCcTHOro raCTPOHOMMYECKOro rmga oTMeTU10 3acnyru
Bnagenuubl 1 wed-noeapa pectopaHa Café Suisse (be, kaHToOH Bo), koTopbIn nony4nn 16
04KO0B 13 20 BO3MO>XXHbIX. KyIMHapHOMY MCKYCCTBY OHa y4unacb B pectopaHax Bleu Lézard
n Beau Rivage Palace B Jlo3aHHe. CBo 6u3HecC oTKpbiaa 8 eT Ha3ag. dKCNepThl
GaultMillau obpaTunn BHMMaHMe Ha BOAYa3CKOro wedg-noBapa eLle B Havyasie ee Kapbepsbl,
a B 3TOM roay pectopaH Café Suisse nonyymn Ha 2 6anna 6onblue, YEM B MPOLUJIOM.

Oo6asunm, 4To Mapun Pobep BxoguT B rpynny 40 3HaMeHUTLIX Wed-NnoBapoB, KOTOPLIE B
MPOLLJIOM MecsLe BbICTYMUAN C JIO3YHIOM «3a NpaBo XOpOoLo KyLwaTb B LLBenuapuun»,
KOTOpPOE OHU XOTAT BNuUcaTb B PefepasbHy0 KOHCTUTYUUIO. TakXXe BUPTYO3bl KYXHU
npegnaratoT NPOBOAUTL B LWKOJIAaX 3aHATUSA, HA KOTOPbIX AeTeN Hay4aT LeHUTb
KavyeCTBeHHble NPOoaYKThl.






Ha BepwmnHy BKyca n cnasbl! (cafe-suisse.ch)

B cBoem pecTtopaHe Mapu Pobep ynpaBnseT )XeHCKNUM KOJINeKTUBOM. HenpocTasa 3anava?
Mo 3aBEPEHMNAM SHEPTNYHOM XO35NKN, CNPaBAAETCS OHa CO CBOMMU 06A3aHHOCTSAMN
npekpacHo. MNaBHOe - NpeanaraTb NOCETUTENSAM BKYCHble, He3abbiBaeMble 6atoaa,
rOTOBUTb C DAaHTa3MeEN N NCMOIb30BaTb CBEXMNE CE30HHbIE MPOAYKThI.

Ons Mapwu Pobep KynunHapus - npussaHme. C paHHero AeTcTBa OHa XoTesa CTaTb NOBapoM,
nPMBOOUT ee CQloBa CanT wBenuapckoro otaenenmna Gault&Millau. bByayyn wKonbHUUEN,
Mapu oboxkana roToBUTb NMPOXHbIE. Ee poanTenn egsa ycnenm oco3HaTb, YTO XKefaHue
CTaTb MOBApPOM - HE MUHYTHAas NPUXOTb, KaK A04Yb Y>Xe XJIonoTajna y nevyen B pectopaHe
Bleu Lézard.

Café Suisse pacnono)xeH B 34aH1N, FAe paHblUe HaxXoAucs pecTopaH ANa PyCCKUX
apUCTOKpPAaTOB, KOTOpPblE B Havyase XX BeKa oTAblXa/IM Ha MECTHOM KypopTe. Mapu Pobep
MOJIHOCTbIO MOZEPHU3MPOBAJa NHTEPbEP CBOEro «LBENLLAPCKOro Kage», CoOXpaHMB Npu
3TOM BUHTa)XXHY HOTKY. KyXHSl UMeeT HEMHOI0 CKa304HbI BMUA, C MATUMETPOBbLIM
MOTOJIKOM M BCEBO3MOXXHbIMUM JIONMAaTKaMu N JIOXKKaMU, pa3BeLlleHHbIMW Hag nanTamMu.

Mo4Twn, Kak Ha Mapce (cafe-suisse.ch)

dkcnepTbl Gault&Millau oTMeTUNM BeNnKonenHoe KayecTso 64, nogaBaemMbix B Café
Suisse, a Tak>XXe OpUrMHasZIbHOCTb OhopMIeHNA: HanpMMep, MaTpeLlKa, B KOTOPOM cnpsaTaH
KOMYeHbIN WOTNaHACKMIA 10COoChb, Unun baoaa, NnoxoXxue Ha BoawebHbIN caf 6narogaps
yKpaleHnaM n3 noberos n nenecTkos LBETOB.

CBoe pelleHue npucyantb Mapu 3BaHne «noeapa roga 2019» raCTpOHOMUYECKUIN rupg,
06BbACHMA TEM, YTO OHa AOCTUrJla HOBbIX BEPLUNH B KYJIMHAPHOM UCKYCCTBE U ee
aBTOpPCKasa KyXHS NPOuU3BOAMT CUJIbHOE BrevaTseHune.



Takxe «nosapoM roga 2019» Ha3BaH 46-neTHUN ypoxxeHel, Nambypra Xenko Hnpep, rnasa
pecTopaHa utopuxckoro otens Dolder Grand. 13 0KOH pecTopaHa OTKpbIBaeTCs BUA Ha
ropon, 03epo 1 AnbMbl, @ CTEHbI YKpaLlaloT KapTuHbl Xognepa, danun un Nepxapna PuxTepa.

Xenko Hnpep paboTaeT 30echb WwWed-noBapoM yxxe WecTb sieT. B kayecTBe nNpnMepoB ero
wepnespos Gault&Millau npuBoanT cenno KOCynm € CagoBbIMU TpaBaMm 1 oMapa C
KNYOHUKOWN 1 3CTParoHOM.
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