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MeXAayHapoAHbIN LUOKOJIaAHbIU TYPHUP |
Tournoi international de chocolatiers
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Dasunpg MNMackbe - nyyqwmnn weenuapckmm koHantep 2013 roga (worldchocolatemasters.com)
C ceHTa6psa 2012 no man 2013 roga B page CTpaH MMpa NpoxoasT oTOOPOYHbIE
COPEeBHOBaHWS, B KOTOPbIX LLUOKOJIAAHbIX Aes1 MacTepa COPEBHYIOTCA 3a NpaBo
npencTasBsiiTh CBOK CTPaHy Ha MexayHapoaHoMm KoHkypce World Chocolate Masters 2013,
KOTOpbI NponaeT B okTsabpe 3Toro roga B MNMapuxe.

|

Depuis le mois de septembre 2012 jusqu’au mois de mai 2013, les meilleurs chocolatiers de
différents pays s’affrontent pour la victoire et la participation aux «World Chocolate
Masters» 2013 a Paris.

Tournoi international de chocolatiers

KoHkypc World Chocolate Masters nposoauntcsa ¢ 2005 roga no nHMunaTmuee Tpex
nnavpyowmnx 6penpos: Callebaut, Cacao Barry n Carma, Bxoaawmx cerogHsa B COCTaB
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weenuapckon komnaHum Barry Callebaut, kpynHenwero B Mmpe npomnssoanTens
LokKonaaa.

B LBenuyapumn ny4dwero KoHanTepa-wokonagHuka 2013 rona Beibpanu B bepHe 21 aHBapH,
um ctan Jasupg MNMackbe. Ero npoTuBHMKamu 6biimn gpyrme oCcTonHble MacTepa
KoHdenepauunn (CebacTtbeH Iknep, Mackanb NHayeH, XKaH-baTtucTt Xonnbe, Jlykac Konnep
n BaHecca WWHanpep), HO 3BaHme «LLBenuapckuin kKoHaUTEp roga» nocrtanocb dasnay.
dunHan WBenLapcKoro WoKoJagHOro TypHMpa npoLuen B paMKax crneumasbHON spMapKu
obopynoBaHua gna 6ynoyHbIX N KOHOUTEPCKNX B bepHe.

Tenepb Nepen Ny4YWnM KOHANTepoM FenbBeunn NexxnT gopora B MNapux, rae emy
HeobxoanMo nobenmTb CONEPHUKOB U3 APYrUX CTpaH, 4Tobbl 3aBOEBaTb CTATyC BUPTYyO3a
LWOKOM1aAHOr 0 NCKYCCTBA.

B Mapwx OaBupg MNMackbe oTNpaBMUTCA HE Kak Ha 4y>XbuHy, Beab poanncsa oH Bo ®PpaHuum, a
B LLIBenuapuio npuexan HavynHaoLwmumM KOHONTEpOoM, ABafuaTb TPy roga Ha3an. BoT yxe
ceMb JleT eMy NpUHaanexXuT KoHanTepckasa B KpaH-MoHTaHa (kaHTOH Bane), a B 2008-m
OH OTKpbUI elle oANH MarasuH, Ha 3ToT pa3 B CnoHe (cTtonunua kaHToHa Bane). asupg
Moayynn KyamHapHoe obpa3soBaHme, U MNoHaYvany paboTas C Hyrom, Ho 6bICTPO MOHSAN, 4YTO
LOKONaA OTKpbIBaeT ropa3fo 6osnblive BO3MOXXHOCTY ANA TBOPYECTBa M NPUBJIEKaeT ero
HaMHOro cujibHee. C 3TOro MOMeHTa 1 poansiacb ero HeyracmMmas CTpacTb K LLOKOJIaAHbIM
npon3BefeHnsM KyJIMHapHOro NCKYCCTBa, KOTOpasa BOOXHOBWUJ1A ero Ha co3aHune
HeCKOHeYHbIX HOBMHOK 1 NpUHEeCsia MHOMO4YUC/IeHHbIE Harpagbl.

MponayT oTOopoYHbIE Typbl MeXXaAyHapoaHOro LOKOaAHOro KoOHKypca n B Poccun - 5-6
deBpana B AkageMun wokonana bappu KannebayTt Poccus, pacnosiodXeHHON Ha 3aBoAe B
ropoae Yexos, MockoBckomn obnacTtu.

B cepbe3HOCTU OLLEeHMBaHUS KOHKYPCHbIX paboT COMHEBaTbCS He MPUXOANTCS, MOCKOJIbKY
XKIOPU - KaK Ha HaLMOHaIbHOM YPOBHE, TaK U Ha (PMHANIbHOM YacTu - COCTOUT 13
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Henerknin soibop xtopun (worldchocolatemasters.com)
3HAMEHUTbIX NeKapen, KOHONTEPOB M LLOKOJIaAHbIX MAaCTEPOB CO BCEro Mnpa. Tak)Xe BONTU
B Xlopu npurnawatoTtcsa nobegntenn npownsix et World Chocolate Masters, coobuiaeTtcs
Ha calTe KOHKypca. Bcex cynen obbeanHaeT obuiaa CTpacTb - pa3BMBaTb U MOOWPATb
MacCTepCTBO LWOKOIaAHOr0 TBOpYeCTBa.
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MeXxAyHapOoOHbI KOHKYPC, KOTOPbIN NPOXoauUT pa3 B ABa roga, poawusnca B 2005 roay,
nytem obbeanmHaHUA ABYX KOHKYPCOB: (hpaHLy3ckoro «Le Grand Prix International de la
Chocolaterie» (MexxayHapoOHbI FpaH-NpU LWOKOJIaAHOro MacTepcTBa) n 6enbrmnckoro
«International Belgium Chocolate Award» (MexayHapogHasa npemusa benbrum 3a
LLOKOJTagHOEe UCKYCCTBO), KOTOpble npoxoannaun no nHnymnatmsee Cacao Barry un Callebaut
COOTBETCTBEHHO.

Boibop TeM ans WoKonagHbIX Wenespos, kKoTopble oueHmBaeT xiopu World Chocolate
Masters, Tak e yBneKaTeNeH, Kak U MaTepuas, C KOTopbiM paboTaloT KOHKYPCAHTbI.
KakabIn rog y4aCTHUKW JOJIKHbI U3BasaTb HEYTO HOBoe: nbo B Ayxe cloppeannsma, 1mbo
Ha TeMy HauWoHasbHbIX MUK OB N NereHn, BbICOKON Moabl, 1nbo NnogaHTa3npoBaTh Ha
TeMmy KeTuanbkoaTnsa (mepHaToro 3mes, 0O4HOM0 U3 raaBHbIX HOroB aLTEKCKOro NaHTeoHa).

HblHEeLWHWN TYpHUP MNOCBSALLEH «apXNUTEeKType BKyCa», TO eCTb, MacTepa LUOKOJIaAHbIX Aen
DOJKHbI By Ay T Bblpa3nuTb NOCPEeACTBOM BKYCa CBOM apXUTEKTYpPHble yMeHusa. IM He
obonTuck 6e3 aHaNnUTUYeCcKnX cnocobHoCTen, TakXKe OHU AOJIKHbI ByAyT yANBUTbL Cyaen
HebbiBafbIMM apoMaTaMu, CO30aTb COBEPLLUEHHO HOBOE N3MEpPEHME B MUpPE LLOKOJIaaHbIX
chapocTtein. B npaBmnax y4actma B oTbopoyHoM Type B Poccum Tema onmcaHa Tak: «Bkyc -
3TO FAPMOHUA N KOHTPACT. DTO CNAaAKUA U KNCAbIN. BKyC - 3To ntobuTb TO, 4TO Bbl 3HaeTe,
1 No6boNbLITCTBO K TOMY, YTO Bbl €LLe He 3HaeTe. BKyC - 3TO uBeT 1 TekCcTypa. 3T0
3MOLMOHaJIbHO, YTOHYEHHO 1 CNI0XKHO. /I B TO XXe BpeMs, BKYC - 3TO BOCNpUATUE, KOTOpOoe y
BCEX JI0AeN pa3Hoe».

XenawLlwme noay4YnTb 3BaHUe Niyyllero MacTtepa 3HaloT, 4149 Yero cTapaloTcd - Kpome

LLlokonagHbin toBenup 3a paboton (worldchocolatemasters.com)

HECOMHEHHOr0 YA0BOJIbCTBUA CO34aTb Nepen KOMMNEeTEHTHbIMU U B3bICKaTEIbHbIMU
npogeccnoHanamm 1o, 4To Nobub 6onblue Bcero, NnobeanTb Ha KOHKYpCe - 3TO eLle n
BO3MO>XHOCTb BbIATM Ha MeXAYHapOAHbIN YPOBEHb, MOCTYMNMUTb Ha PaboTy B NPeCcTUXXHYO
KOMMaHWIO, @ TO U BOBCE OTKPbITb COBCTBEHHOE Aeno.

C coxxaneHmeMm oTMeTUM, 4To LLiBenyapus, n3BeCTHasd CBOUM BEJINKOJIEMHbIM, KPY>XallnuMm

roJIoBy LLUOKOJIaAHbIM n306uninem, ewe H1 pasy He BoLl1a B TPOMKY nuaepos. B 2005 roay
nepBbIn Npu3 yee3 ¢ cobon benbrmey Mon Adewennep, B8 2007-M - anoHey, Haomun MuyyHo,
B 2009-M - cHoBa danoHey, LLnreo Xmnpau, B 2011-mM - ronnaHgey PpaHk XaacHyT.

A 3aKOHYMM Hall WOKOMaAHbIN 3TIOA OAHUM U3 peuenToB, KOTOPbIE BO MHOXXECTBE
npeaocTtaB/ieHbl MaCTepaMu WLOKO1aAHOIo aesia ond canTa KOHKYpCa.



MNepen Bamu - peuent «Mna3 KeTuanbkoaTnga» oT weenuapkun Knayaun LLmng,.

HeobxoOonmMo NpuroToBUTb KapaMmesb KaJaMOHANH N KOKOCOBbIN raHal (LUOKOMaOHbIN
Kpem).

Ona kapamenu notpebyeTcs: 185 rp. caxapa, 60 rp. rawoko3bl, 50 rp. soabl, 40 rp.
CNMBOYHOro Macna, 140 rp. coka KaslaMoHAWHA, 0AWH BaHW/bHbLIN 606 1 100 rp. 6enoro
KyBepTopa (LWOKOaaHOro nokpblTns) Swiss Line ot Carma.

CMelwaTb caxap, r1I0Ko3y 1 Boay, 4OBEeCTU A0 KNUMEHUs N BapnTb (oynwan kpas

AnoHckun MacTep Mowmnakm Yesaku BasieT NOJIHYIO 3arafilok CKyJsbnTypy
(worldchocolatemasters.com)

€MKOCTU), MoKa He chopMupyeTca Kapamenb. 1o6aBUTb CZIMBOYHOE MacJso, a Korga Macca
oxnagutcsa 0o 40°C, BAUTb COK KaslaMOHAWHA, nocie Yyero pasorpeTtb Ao 110°C. JobaBnuTb
6enbin KyBepTIOp, NepemMeLllaTb N OCTYAUTD.

0na npurotoBieHNA KOKOCOBOI0O raHawa, Bo3bMeM 165 rp. MakKoTu Kokoca, 10 rp.
rntoko3bl, 150 rp. kyeepTiopa Claire ot Carma n 70 rp. wokonaga Madagascar «Origine
Rare» ot Carma.

HarpeTb MAKOTb KOKOCa v rnoko3y ao 60°C, nobaBnTb KyBEpPTIOP U OCTOPOXKHO
nepemeLlinBaTb B Te4eHue WwecTn MUHYT. CheanTb 3a YACTOTOW KpaeB eMKOoCTU. OCTYANTb.

Hanocnenok cbpbi3HMTE hOPMbI MAC/IOM Kakao 1 NoOKponTe KyBepTiopoMm Guayaquil 64%.
HanonHnTe KapaMenblo KaslaMOHAWH U MOKPONTEe raHawem. OCTyanTe n HaHecuTe CMecCb
M3 LWOKOMIaZda N XPYCTALWMNX XN0MNbeB heneTnHa.

MpnATHOro «WwoKoJslagHoro» annetmTtal
Lokosan

LUBENLLAPCKNE KOHONTEPDI

CtaTbn no Teme

FopaYmMn WoKonan - HaNnUMTOK HAaCTOAWMNX FYPMaHOB
Lliopnx B LLIOKONaAe

LLloko1aAHbIN LWBENLLAPCKNI SKCApPEeCcC

Macca)x LLIoKOJ1aA0M
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