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KonpayH BO rnase pecrtopaHa | Un sorcier
a la téte d’un restaurant

ABTop: Jlenna babaesa, Jwonbumat, 20.04.2017.

LLlamaH Ha kKyxHe (nidwaldnerzeitung.ch)

LLlechb-noBapa LTedaHa BucHepa Ha3biBalOT «KOJAAYHOM 13 dHTNEebyxa»: OH cmMeno
3KCNEPUMEHTUPYET, UCMOJIb3YET MOX, JNWANHUKN, KAMHU, COCHOBYIO XBOIO, APEBECUHY,
rnenesn, MypaBbUHYIO KUCNOTY. Ero pectopaH Rossli B SwonbymaTte (KaHTOH JllouepH)
nmeeT 17 6annos no sBepcuun Gault&Millau n ogHy 3Be3ay Michelin.

|

Le chef Stefan Wiesner est surnommé le sorcier d’Entlebuch, a cause de ses expériences
osées avec de la mousse, des lichens, des pierres, du bois, des cendres et de I'acide
formique. Son restaurant Rossli a Escholzmatt (Lucerne) a 17 points au Gault&Millau et une
étoile Michelin.
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Un sorcier a la téte d’un restaurant

Onsa cbopa MypaBbUHOWM KMCOTbI MOBAap NMPOBOANT MO MYyPaBENHUKY KYCOYKOM TKaHWU,
KOTOPbIN HEMELJIEHHO aTaKylOT HEYyTOMMMbIE TPY>XKEHUKN, OCTaBNAS Ha HEW CBOU
BblAE€JIeHNS, MO KUCIOTHOCTU CPaBHMMbIE C JIMMOHHON KNCNOTOW. «Jlap» HaCeKOMbIX
LLITechaH ncnonb3yeT Ansa npuaaHus apomaTa coycam n geceptaM. ['ynas no necy ¢
cobakon, nosap cobupaeT MHrpeaneHTbl Ana cBonx 61040, KOTOpble N3BECTHbI FTypMaHaMm
faneko 3a npegenamm IHTNebyxa.

Ky/MHapHbIX Aen MacTep UWeT He TONIbKO TpaBbl U Arofbl, HO Tak)Xe Pa3HOBUAHOCTWN MOXa
N NNWaNHNKOB. ENOBbIE NTONKM OH UCNOJIb3YeT AJ1 Kon4yeHus MsAca. KamHu gobaBnsieT B
6y NbOoHbI A1 NpuaaHns ocoboro BKyca. dpMpHOE Macsio IMCTBEHHMLUbI - YydecHas
npunpaBa, 6epe30Bblil COK NpeBpaLLlaeTCcs B U3bICKaHHbIA COYC, a nenen, oCTaBLIMACS OT
COXX>XEHHOW KOpbl, CMeLLINBAEeTCs C MyKOWN O BbiNnekaHusa xneba. JpeBecnHa, Topd, CeHo,
NManopoTHUK: y Nieca HeT cekpeTos OT LLTedaHa BucHepa, KOTOPbIN UCNOJIb3YyeT Ha CBOEN
KyXHe MHO>XeCTBO eCTeCTBEHHbIX MHIPeaNEeHTOB.

NHorga npouecc NpuroToBsieHUs MU NMPUHUMAET MUCTUNYECKUN OTTeHOK: LWTedaH
CTaBUT TapesiKy C COJIbI0 HA KOJIOHKY MY3blKaJIbHOr0 LeHTpa, 4Tobbl NponnTaTh COJb
cumgoHmnen MouapTa. 3UMOIN XXe OH BpeMSA OT BPEMEHM Pa3BOAUT Ha YULE KOCTep U
cobnpaeT noaTasBLINE CHEXMHKW, KOTOPbIE MPOSIeTaloT CKBO3b AbIM. V13 nosly4eHHOW
XXNUOKOCTU roTOBUTCA BYJ/IbOH C KOCTAMU U TpaBaMu. B noHMMaHMM wedg-nosapa
MaHUNYyNALNN C MHFpegneHTaMm MMeT OrpoMHoe 3HavYeHue: «Y COIM He N3MEHUTCSH BKYC,
HO Mou 61t04a CTaHYT Ny4le», - MOSACHWU/ OH B MHTEpPBbIO raseTte Le Temps.

OcTaHOBMBLUUCL Ha NonsHe, LTedaH AocTaeT U3 CyMKU HEBONbLLYIO MOPTATUBHYIO
KOJIOHKY U BKJll04aeT ee. VI3 AnHaMumnKa pasfaroTcs rayxme 3ByKu, NoxXoXxue Ha yaapsbl
KtoBa AATNa. 3TN 3BYKWU 3anmncaHbl y4eHbIMU 13 PenepasibHON NOJIMTEXHNYECKOW WKOJIbI
Litopuxa (EPFZ), KOTOpbIM YAanoCb y/0BUTb KosiebaHna CTBOSIOB NpY NOMOLLK CTEeTOCKONa.
«3ITO - My3blKa AepeBbeB», - ybexxaeH nosap-mar. LUTedaHy HpaBuTCa fymMaTb, 4TO B Jiecy
XKUBYT HEBUOUMbBIE CUJIbI, KOTOPbIX B HAPO4e Ha3bIBaAlOT 3/bdamMu.

HekoTopble cynTatoT NoBapa CyMaclleaLmnM, Ho 3To He cObmMBaeT ero ¢ BbIBpaHHOro nyTu.
Kpome Topca 1 CeHa, OH UCMNOJIb3yeT U APYrne «NpoayKTbl»: HAaNnpumMep, nogaeT
MOpPO>XEeHOoe, MPUroToBAEHHOE C NCMO/Ib30BaHMEM PXXaBbiX MBO3Ael. B HeMeLKOoSA3bIYHON
LLIBEALAPUN O HEM CHANM OOKYMEHTaIbHbIA (OUSIbM, B KOTOPOM OH MOJ1y4uS1 NPo3BULLE
«KONAYH 13 DHTNebyxa». Mpo3BuLLE, KOTOPbIM OH FrOPANTCS.

OnpekTop LLBenuapckon accoymaumm nosapos AHgpeac ®nenwsinH BOCNpUHNMaeT
LWTegaHa, Kak npencrtaBuTeNd raCTPOHOMMYECKOro aBaHrapaa ctpaHbl. «KyxHsa LLTedaHa
BucHepa kKpanHe CnoXkHa, TakK Kak OH YyeprnaeT BOOXHOBEHNE U3 MHOXXEeCTBa NWCTOYHUKOB.
OH MOXXeT HECKOJIbKO HefeNlb Pa3MblWNATb Hag ogHUM 6aog0oMs».

LLITedhaH yBepeH, 4TO «FraCTPOHOMUSA - MEXOYHAPOAHbIN A3bIK HOMEpP 0OUNH», XOTS B
PomaHackon LLBenuapum ero pectopaH 3HatloT HEMHOrmMe. 3To He orop4yaeT nosapa. XoTH B
RAssli (pacnonoXeHHbIN B okpyre IHTNEBYX) Npues)xaeT He TaK MHOro xutenen
PoMaHOMM, HO HEKOTOPbLIE N3 HUX CTa/IN €ro AyYWNUMnN KNIMeHTaMN: BeAb NOTOMKN (hpaHKOB
n nombapaueB nobAT XOPOLWO NOECTb, @ «B HEMELIKOA3bIYHbIX KAHTOHaX CHavasna
MOKYNatT HOBbIA TENEBU30pP, @ MOTOM UAYT B pecTopaH». «KonagyH» noHMMaeT, 4To ero
KYJIMHapHble MeTOoAbl MOrYyT NOKa3aTbCA HEKOTOPbIM CTPAHHbIMU, HO BCE XXe 3HaeT
rpaHnLy, KOTOPYIO HE CTOUT NepexoamnTb, 4ToObl ero pectopaH He onycTer.



OpurnHanbHOCTb NMoOBapa, KOTOPbLIN YHacseaoBas CBOW pecTtopaH oT poauTenen B 1989
rogy, NposiBNSEeTCA U B Ha3BaHMax 6aoa. Korga oH nocBsillaeT MEHIO CBOEN MallnHe, TO
coaep>Xnmoe Tapesiok Ha3blBaeTCA «Pa3BOAHON KJHOY», «BbIXJIOMHbIE ra3bl», «3epKasio
3a4Hero snga», «apapus». Ctout gobaBnTtb, 4TO, KpOMe «aBaHrapga», LUtedaH nogaeT n
TPaAULNOHHbIE PELUTN N COCUCKMN.

CBOW 3HaHMA OH HaMepeH nepefasaTb MOIOAEXW B HOBOW LLKOJ1€ KYJIMHAPHOIO
NCKYCCTBa, KoTopas byaeTt oTKpbiTa B banmxanwmne aea roga. NpenogaBaTbh TaM TakxXe
6yayT nydwunn nosap LLBenuapun 2016 roga HeHan ManHapeBumYy, KOTopbin paboTaeT B
pectopaHe B Park Hotel Vitznau (JliouepH), wed-nosap pectopaHa Stucki B baszene TaHs
FpaHanT u apyrue npodeccmoHansl. CBoe corsacme Ha Co3aaHme WKOoJbl Aana
LLIBenuapckas accoumauma NoBapos. 3aHATUA OyaAyT NPOXoAnUTb B 34aHNK ObiBLLEro oTens
B OKpyre 9HTNebyx Ha BbicoTe 1130 MeTpoB: 3TO NATUITAXKHbIN KOpNyc € 55 KoMHaTamn,
KOH(epeHLU-3anamMu, baccenHom n 4acosHen. OpraHm3aTopbl NAaHUPYOT, 4To B 2019 roay
25 cTyneHTOB NpUAYT Cloda Ha nepsble 3aHATUA. Llenb obpa3oBaTenbHOro NpoekTa -
cnocobcTBOBaTb POCTY MEXAYHAPOAHOW CaBbl LUBENLL@PCKON KYXHMW.

OPUrMNHaJIbHbIE PECTOpPaHbI
wed-nosapa weenuapum

CTtaTbu no Teme

LliBenuapckume wed-noBapa - BoALLEOHNKM apoOMaTOB U NPUNPaB
Gault&Millau Ha3Ban Puko 3aHaoHeNla «MOBapoM roga»

HeHan MnuvHapeBuY - noBap roaa B LliBenuapun
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