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Xneba n 3penuuy, CMoryT BAOBOJIb OTBEAATb NOCTU raCTPOHOMMNYECKOro hecTnuBansa B
Litopuxe (zuerich.com)

C 27 mioHa no 1 nionsa B ropofe Ha JinmMmaTe BrnepBble NPOXOAUT KOJI0CCasIbHbIN
raCTPOHOMMYECKU (heCTUBab: pagyLlHble LIopMXLUbl NpUraawatoT rypMaHoB oTBeaaTh
N3bICKaHHbIX CTB 3a CaMbIM AJINHHBLIM B LLIBenyapun ctonom!
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Du 27 juin au ler juillet 2012 la premiere édition du Festival gastronomique vous attend
dans la ville sur la Limmat : les Zurichois hospitaliers invitent les gourmets a déguster de
savoureuses spécialités autour de la plus longue table de Suisse!

Festival gastronomique a Zurich

B Lloprxe BacC XAYT He TOJIbKO U3bICKAHHbIE BUHA U FAaCTPOHOMUYECKME WeaeBpbl,
CO3[aHHble ly4LMMW NoBapaMmn CTpaHbl: OpraHNU3aTopbl NepBOro raCTPOHOMMUYECKOro
ectmBansa «Food Festival» 3arotosmsin cBOMM rocTsiM Maccy CIOpPrpu3oB. 34eCb MOXKHO
yBUOETb N «noBapckue 6era», 1 MaNeHbKMX Weg-noBapoB, KOMaHAYOLWNX B CBATAA
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CBATBIX NYYLIMX LIIOPUXCKMUX PECTOPAHOB, U NPUCYTCTBOBATh HAa TMMraHTCKOM CEMENHOM
3aBTpaKke BO ABope LLBelLapckoro HaunoHa bLHOro My3es.

NTak, y Bac ecTb Bbibop: NMbO NoceTuTb OA4HY U3 NepeynCc/ieHHbIX Bbllle AMKOBUHOK
hecTmBansa, nMbo 3aKkasaTb CTO/IK B OAHOM U3 3JINTHLIX peCTOPaHOB ropoja, rae sam
npennoxXaTt n3blCKaHHble 604a Cpein3eMHOMOPCKOM KyXHU. TakoBa naesa ectmBans -
yOUBUTb XUTenen n rocten Lopunxa Yyynecamm LWBenNLapCKoro noBapckoro NCKycCTBa,
nopanoBaTb OPUrNHANIbHBIMU MEPONPUATUAMU BCEX OT CTapa A0 BeNMKa - U MabllLen, 1
CeMbW, 1 POMaHTUYECKME MapoyKM - U B TO XKe BpeMs NPUBHECTU B JIETHIO aTMocdepy
ropoga HoTKy CpeaunsemMHoMopbs. OcTaeTca BAOXHYTb NOJIHOM rpyAblo HacbIWeHHble
BOLOPOCAAMU N NNAaBaHOOM apoOMaThbl K0XXHbIX FpaHuL, EBpoOnbl 1 HaCNaaAnTbCA KyJMHapHbIMIA
yyaecamu WBenuapcKnx noBapos.

Mocne Top>XeCTBEHHOro OTKPbITUA hecTneana 27 noHa B otene Park Hyatt Zurich, Ha
cnepyowmnn oeHb, B YeTBepr 28 NIOHS, rOCTU MOM/IN OLLeHUTb MaCTEePCTBO 3BE3[
LWBENLLAPCKON FraCcTPOHOMUN. DTO BblNN HacToswme «noBapckue bera». MBo Agam, ApMnH
AmpenH, 2arap bosbe, TaHa FpaHANTC U AH JlanMmbax roTOBUIN B KpaTHanllme CPoKu no
ogHOMy BAOAY KaXKObli B CBOEM OTese, a 3aTeM «nepeberanm» n3 otens B otTenb, pagys
ny6JnKy CBOMM UCKYCCTBOM. [1na nonHoro bykeTa owyLLEeHNI OCTaBas0Cb TOJIbKO
nobaBuTh: «Bon appétit!»

CerogH4, B NATHULY 29 UIOHSA, NOBAapCKUM NCKYCCTBOM YAUBAT Hac... getn! Lopunxckue
LWKOJNIbHUKN, OTOPOCMB Kanpusbl, peLlmnsin BCTaTb Y LWUTypBaJia CBEPKAKLWNX KYXOHb
MeCTHbIX pecTopaHoB (B Ux 4yucsne - Sonnenberg Restaurant) n yctponTb nNpasgHUK Ans
CBOUX CBEPCTHMKOB. MeponpusaTmne NpoxoauT rnof JI0O3yHrom: «[1eTn rotosaT onsa gerten!»
Manbiwmn pa3paboTany anneTUTHOE MEHI0: canaT-panyHueNb C BETYNHON, ANYHULLEN 1
rpeHkamm, “Zurcher Geschnetzeltes” - uUlpuxckasa N3IOMUHKA, TENATUHA B XXKUPHOM
rpnbHOM coyce - 1 LIOKOJTafHbIA MYCC C AOMaLLUHNM rnevyeHbeM. Havano B 12.00, ueHa
buneta - 89 (hpaHKoB, BKIOYaa HaNUTKU. CpefCTBa, BbIpyYEHHbIE OT AeTCKOWN CTPSAMHN,
BynyT nepeyuncneHsl B LUBENLAPCKUA 6naroTBOpuTENbHbIN POHA A8 AeTen 1 IoHOoLWeCTBa
PRO JUVENTUTE.

B cy660Ty 30 nioHA B 7 4acoB Be4yepa rocten pectneasnisg NnpuriawatoT Ha caMoe MbllHoe
cobbITMe «nNpa3fgHuUKa YpeBa» - rasla-KoHLEepT B pOMaHTUYeCcKon obCcTaHOBKE ABOpPUKA
LLIBenyapcKoro HaumoHabHOro Mmyses. JIloAn pa3HbiX BO3PACTOB, XONOCTAKN U CEMENHbIE
napbl U3 pa3HbiX yroakos LLUsenyapun cobepyTcs 3a OFPOMHbLIM CTOJIOM.
CpenunseMHoOMoOpCcKas aTMocdepa cafoCTHOM HErn 1 NnokKos BKymne C TBOPEHUAMU
npocsiaBieHHbIX (B3POC/bIX U y)Ke BNOJIHE COCTOSABLUNXCA!) NoBapoB, KoTopble byayT
roTOBUTb HEKOTOpble 6oaa NpsAMo 3a obLwmm cTosioM, obellaloT NpeBpPaTUTb 3TY JIETHIOK
HOYb B HACTOSALLYIO CKa3Ky. [0CTWM Npa3gHuUKa CMOryT noceTuTb nepen y>xuHoMm (¢ 18.00 oo
19.00) BbicTaBKy My3es «[anepesa KoANeKun», roe npencrassieHa NCTOPUSA LUBENLAPCKON
KYJIbTYpbl OT CpeiHEBEKOBbS A0 HAaLUNX OHEN.

Mpa3fgHUK YKpacsaT BbICTyneHns nesuos OnepHoro TeaTpa Lopunxa, a Takxxe CONCTOB
n>xas-baHpa n3 MNnapyca «Three Horns Plus», KOTopble CbirpaloT AXKa3 Ha aslbNMUNCKNX
poXKax. A X0381MKoN BeYyepa byneT o4apoBaTesibHasa Tesne- U pagunosenywas AHHa Manep.
MNoceLweHne LIOPNXCKON «CKa3KM B JIETHIOK HOYb» BaM obonmpeTca B 325 hpaHKOB.

Ha cnepyowmin neHb pekoMmeHayem NpoCHYTbCA NopaHbLUe, MOTOMY 4To y>Xe B 10 4yacos
yTpa B BOCKpeceHbe 1 utonsa geten, a Takxe ux poantenen, babyliek n gegyliek
npurnawaeT Bce TOT xe LLBenuapckuin HaumoHasnbHbIN My3ei Liopnxa: obbeAnHNTHCS 3a
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OOHUM CTOJIOM A5 Aerycrtaumm ceMemHoro 3aBTpaka. [leTvuwek nopagyoT CBOUM
MacTepCTBOM (DOKYCHUKW, XXOHriepbl, NpoAaBLbl CJlaaKOW BaTbl. 118 MasieHbKNX n
CTapeHbKNX 3aroTOBJ/IEHbI UTPbl, KOHKYPCbI, OPUrMHasbHble 3abaBbl. A My3blKaHTbI
LIlopMXCKOro yHMBepcuTeTa UCKYCCTB CO34aAyT Yapylowyto o6CTaHOBKY A1 CEMENHOro
3aBTpaka. [ToM1MMOo 3TOro BCe yTpeHHUe AeryctaTopbl CMOryT MO OKOHYaHUKU Tpanesbl
becnnaTHO NoceTuTb 3kcno3numm LLiBenuapckoro HaunoHanbHoro myses (¢ 10.00 no
17.00). LleHa meponpuaTtusa - 30 opaHKOB A/ B3pOCabIX U 15 - anga pneten.

BuneTbl MOXXHO 3ape3epBUpoBaTb MO TenedoHy: (+41) 044 220 44 66 nnm No 3/1eKTPOHHON
noyTe: il-tavolo@jelmoli.ch.
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