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BcTpeyauTe BeCHy LiBeTaMu B TapeJsike |
Fleurs a manger

ATop: Onbra KOpknHa, PanHay/Liopunx , 01.04.2011.

Bce kKpackun caga - B nonesHom canate! (jardin-maison.dekio.fr)

TeHAeHUNN Nerkon BeCEHHEN KYXHW - CanaTbl, PU30TTO, OMAETHI U MUPOXKHLIE U3 MOJIEBbLIX
uBeToB. KakK NX roTOBAT N C 4YeM efaAT?

I

Les fleurs comestibles dans les salades, omelettes, risottos, pates, sauces, soupes et
desserts sont a la une des tendances culinaires de printemps et d'été.

Fleurs a manger

BecHol 1 neToM peuenTbl NeCTPSAT pacnyCTUBLLIMMUCS LUBEeTaMU. HOroTKK, KaneHayna,
HaCTypLWs, OrypeyYyHuK, kabayok, SCHOTKa, JIloLepHa, CepAeYHMK NyroBoin, NpuMyna,
MaprapuTkun, GUankn, XxpmsaHTemsbl, Po3bl, NMNK, NaBaHOa WKW TOJIbMaHbl HE TOJIbKO
yKpalatoT 611043, HO 1 NpUAaaoT UM COBEPLLUEHHO 0CObble apoMaThl.

LlBETKN HacTypumMn U orypedyHnka ngeanbHo NnoaxoasaT ANs CanaToB, UBeTKM Kabayka
NPMAAT APKOCTU PU3OTTO U MaKaPOHHLIM n3gennsam. N3 xpusaHtem B A3UnN rOTOBAT
HeoOblKHOBEHHbIe aecepTbl. HOroTKn n kaneHayny nobasnsaoT B pbibHbIe Batoga nnu
NCMOJIb3YIOT KaK HaTypaJibHbIA KpacuTesb A1 COyCOB. [epaHb 3aMOpa>kmBatoT B Kybukax
NbAa, NaBaHAON apoMaTU3NPYIOT WaMMNaHCKoe, 3aCaXapeHHbIMU hruankaMum 1 po3amMu
yKpallaoT cnagkue 6atoga. OgHMM CNOBOM, KYJIMHAPHOM (DaHTa3nm B NoJiE€ LLIBETOB HET


https://nashagazeta.ch
http://www.nashagazeta.ch/cities/raynaucyurih

npenena. OgHaKo 0OCTOPOXXHbLIMU HY>XHO ObITb NPKX BbIBOpPE LBETOB U X NPUFOTOBJIEHUN.

AKaK nobble pacTeHuns, PPYKTbl U OBOLLW, LIBETHI
4YyBCTBUTEJbHbI K yaobpeHuam n nectuunpam. Ecnm Bl ynoTpebnseTte B nuLly He
NPOAYKTbl N3 COBCTBEHHOr0 Cafja-oropoaa, nyywe ybeamTechb, 4TO OHU HE NoABepraanchb
xmuMmmyeckom obpaboTke. B niobom cnyyvae, TwiaTesibHO MPOMONTE NlenecTku nepes
NPUroTOBJIEHNEM U BbICYLUUTE Ha candeTke. 1 noMHUTe, 41O uBeThbl, obpaboTaHHbIe
necTmumpamm, onacHo ynotpebnsaTe B NuULLy.

TeM, KTO xo4eT n3bexxaTb pucka uan npegnoymTaeT BblpalwBaHme LiBeTOB UX cOopy B
MoaAX M Ha FOPHbIX CKJIOHAX, LWBenLapckas koMnaHma Sativa, obocHoBasLwascs B PanHay,
npeanaraeT Ca)KeHLbl U CEMeHa NMOJIHOCTbIO BNOIOrNYEeCKOro MPONCXOXKAEHMNS.
Oka3blBaeTCs, 3TO - PeAKOCTb, Aake B TaKOW 3KOJIOrMYEeCKM YNCTOW CTpaHe, Kak
Leenuapusa. Hebonblwoe npeanpuatue, cosgaHHoe B 1999 roay B KaHToHe Liiopux,
NOCTerneHHO BbIPOC/IO B aKLMOHEPHYO KOMMaHUI0: Tak BeJIMK CNpoC Ha ceMeHa, pacTeHus
1 OBOLLW HaTypasibHOro NpoucxoxneHms. HasesaHue «Sativa Rheinau» - Hamek Ha
ThiCAYENETHIOn UCTopUo beHeAUKTUHCKOro MOHaCTbIpA Ha OCTpoBe PaiHay, N3BEeCTHOrro
CBOMMM CafilaMUn N anTeKapCKMMN oropodamMu. B KakoM-TO CMbIC/e AeATeNIbHOCTb
npeanpuaTusa - NPOoAOJ/DKEeHNe 3eMsiefesibMecKnx Tpaguuui, 3aBeLllaHHblIX MOHaxXaMu.

K yecTu Sativa Hafo CKa3aTb, 4TO KOMMaHNA CTapaeTCcsa He TOJIbKO BO34eNbiBaTb CBOM Caf
TPaANLUMNOHHBLIMK criocobamu, HO 1 3a60TUTbLCA 0 BropasHoobpasnm KynbTyp - pa3BoanT
NCYe3HYBLUME N pedKune Bnabl pacTeHnin n osowen. OgHNUX TOJIbKO MOMUAOPOB 34€eChb -
NATbLAECAT COpTOB. MNpennoxeHme ¢ 0CTpoBKa PanHay, HECOMHEHHO, 3anHTepecyeT
nobuTtenen skCnepuMeHTasibHOW, raCTPOHOMNYECKON U NMPOCTO 300POBON KYXHU, a
TakK>Xe CafoBOA0B, MpeaArnoYnTaloWmnx TBOpYECKN noaxon. B BeceHHMe n neTHne mecsubl
Konnekumsa Sativa nononHmnnack 6yketom cemaH cbeobHbIX LBETOB - 415 BblpalUMBaHNA ”
NMPUroTOBNEHUS.



— _.ABeceHHuﬁ LLBETOYHbINA CaslaT C XPYCTALLUMHU

OBOLL QMM

200 r cmecwu pa3HbIX COPTOB caJslaTa N apoMaTUYeCKUX Tpas

50 r nopTynaka

1 MopkoBKa

Penowuc no Bkycy

1 cBekna

1 nykoBuua eHxens

1 nnmoH

Habop cbenobHbIX LBETOB (HOFOTKN, HACTYpLUS, OrypedHuK nam 6ypavyHumk, LBEeTKN
kaba4ka, TbIKBbl 1 T.M.)

OnmBkKoBOE Macno

MNepebepuTte n NnpomMmonTe canaTt N NopTynak. O4NCTUTE OBOLLMK U MeNKo Hapybute nx. Cok
O4HOro JIMMOHa CMeLllanTe € 5 CT./1. 0IMBKOBOIro Macsa, noconnte, nonepynte n gobasbTe
ewe 5 cT.n. macna.

B canaTHuUUY BbINOXKUTE KYCOYKM OBOLLEN, CMELLUAHHbIE C JINCTbAMU CaslaTa U UBETKaMu
nopTynaka. lNMocbinbTe cMech uBeTamu. MNogaBanTe K CTOJY C OJINBKOBbIM COYCOM B
OTOEe/IbHON Yalleyke.

3acaxapeHHble chmankm

AKKYpaTHO NPOMONTE LBETKM B MMUCOYKE C X0/104HOW BOAOMN, 0bCcyLinTe Ha ByMa)>KHOM
nonoteHue. B3bente an4vHbie BENKM N OCTOPOXKHO (C MOMOLLLIO MUHLIETA) OKYHUTE KaXKabl
LBeTOK B 6enkoByto Maccy. MOXXHO HaHeCcTn B3OUTbIN 6eNoK Ha nanKm TOHKOMN
KMCTOYKON. OBCbINbTE LBETKW CaxapHOM Nyopon Yepe3 CUTEYKO. BbiCylunTe 3acaxapeHHble
rankm Ha ponbre nam byma>kHom nosoTeHue. LiBeTKaMn MOXKHO YKPaCuUTb AecepTbl Uan
nogasaTb X OTOENbLHO C YaeM.

CtaTbn no Teme



ButaMumHHbIN BYM nnm dpykToduiaocodums

[oe noecTb Cbiporo B LBenuapnn?
LLiBenuapusa BNasa B BEretapnaHCcTBO
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