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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 fdasupg Mackbe. Ero npotnBHnMKamun 6biiv gpyrve 4OCTOMHbIE MacTepa
KoHtenepaunmn (CebacTbeH dknep, Nackanb NHayeH, XaH-baTtuct Xonnbe, Jlykac Konnep
n BaHecca WWHanpep), HO 3BaHme «LLBenuapckuin kKoHaUTEp roga» nocrtanocb dasnay.
dunHan WBenLapcKoro WoKoJagHOro TypHMpa npoLuen B paMKax crneumasbHON spMapKu
obopynoBaHusa ana 6ynoyHbIX N KOHANTEPCKMX 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 LLBenuapuio npuexasn Ha4YnHaloWmMM KOHAUTEPOM, ABaALaTb TPU rofa 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
noay4un KynamHapHoe obpasoBaHue, 1 NoHavYany paboTan c Hyrom, HO BbICTPO MOHSAN, YTO
LOKONaA OTKpbIBaeT ropa3fo 6osnblive BO3MOXXHOCTY ANA TBOPYECTBa M NPUBJIEKaeT ero
HaMHoro cusbHee. C 3TOro MOMeHTa U poAniacb ero HeyracmMas CTpacTb K LWOKOJ1aAHbIM
npon3BefeHnaM KyJIMHAapPHOro NCKYCCTBA, KOTOpasa BOOXHOBW/1a €ero Ha co3fgaHune
HeCKOHeYHbIX HOBMHOK 1 MpUHeCsla MHOMO4YNCIeHHbIEe Harpaabl.

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 cepbe3HOCTN OUEHMBAHNA KOHKYPCHBLIX paboT COMHEBaTbCA HE NPUXOANTCH, MOCKOJIbKY
XKIOPU - KaK Ha HaLuMOHa/IbHOM YPOBHE, TaK M Ha (PUHaIbHON 4YaCTWu - COCTOUT U3
3HaMeHUTbIX NeKapen, KOHAUTEPOB 1 LWOKOJIaAHbIX MacTepOoB CO BCEro Mmpa. Takxxe BONTU
B XXlopu npurnawatotca nobegntenn npownsix net World Chocolate Masters, coobuiaeTtcs
Ha calTe KOHKypca. Bcex cynen obbennHaeT obliaa cTpacTb - pa3BmBaTbh U MOOWPATb
MacCTepCTBO LLIOKOMIaAHOro TBOpYeCcTBa.

MexxaAyHapoOHbI KOHKYPC, KOTOPbIN NPOXoAWUT pa3 B ABa roga, poawusica B 2005 roay,
nytem ob6beaAnHaHNA ABYX KOHKYPCOB: hpaHuy3ckoro «Le Grand Prix International de la
Chocolaterie» (MexxayHapoOHbI FpaH-NpU WOKOJIaAHOro MacTepcTBa) n 6enbrmnckoro
«International Belgium Chocolate Award» (MexxayHapoaHas npemust benbrum 3a
LOKOIagHOe UCKYCCTBO), KOTOpble npoxoannan no nHnumatmee Cacao Barry n Callebaut
COOTBETCTBEHHO.

Bbibop TeM A6 WOKOMaAHbIX WeneBpoB, KOTopblie oueHuBaeT Xtopu World Chocolate
Masters, Tak XXe yBJieKaTeNeH, Kak N MaTepuasn, C KOTopbiM paboTalT KOHKYPCAHTLI.
Ka)xabih rog y4aCTHUKWN OOIXKHbI N3BasaTb HEYTO HoBoe: NMbo B Ayxe ctoppeannsma, nmbo
Ha TeMy HauMOoHaNIbHbIX MN(OB N NlereHp, BbICOKOM Moabl, 1Mbo nodaHTasnpoBaTb Ha
Temy KeTuanbkoaTnsa (MepHaToro 3mes, 04HOrO M3 r1aBHbIX 6OroB aLTEKCKOro NaHTEOHa).

HbIHELWHN TYPHMP NOCBALLEH «apPXUTEKTYpe BKyCa», TO €CTb, MacTepa LLIOKOIagHbIX Aes
NOJIKHbI 6y Ay T Bblpa3nTb NOCPEACTBOM BKYCa CBON apXUTEKTYpPHble yMeHusa. M He
obonTucb 63 aHaIMTNYECKNX CNOCOBHOCTEN, TaKXXe OHWU AOJIKHbI 6yayT yAUBUTL Cyaen
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HebbIBabIMW apoMaTaMn, Cco34aTb COBEPLUEHHO HOBOE U3MEPEHME B MUPE LLOKOIagHbIX
cnapgocTten. B npasunax y4actusa B otbopo4yHOM Type B Poccum TeMa onmcaHa Tak: «Bkyc -
3TO rapMOHUSA N KOHTPACT. 3TO CAAKNN N KUCAbIN. BKyC - 3T0 ntobuTb TO, 4TO Bbl 3HaeTE,
1 NtobonbITCTBO K TOMY, 4YTO Bbl €Le He 3HaeTe. BKyC - 3To UBeT 1 TeKCTypa. ITO
3MOLMNOHAJIbHO, YTOHYEHHO 1 CNI0XKHO. /I B TO )Ke BpeMsd, BKYC - 3TO BOCNPUATUE, KOTOpOoe Y
BCeX JII0AEN pa3Hoe».

Xenawuwine Nony4YnTb 3BaHMeE Ny4llero MacTepa 3HatoT, 418 Yero cTapatoTCcs - KpoMe
HECOMHEHHOI 0 Y 0BOJIbCTBUSA CO34aTb NMepes KOMMETEHTHbIMU U B3blCKaTEbHbIMU
npodeccnoHanamn To, 4To Nobuwb 6onblue Bcero, NnobeanTb Ha KOHKYPCE - 3TO eLle U
BO3MO)>XHOCTb BbIATM Ha MeXXAYyHapOAHbIN YpOBEHb, MOCTYMNMUTbL Ha paboTy B MPecTUXXHYO
KOMTMaHWIo, @ TO U BOBCE OTKPbITb COBCTBEHHOE AErO.

C coxxaneHueM oTMeTuUM, 4TO LLBenuapmsa, n3BeCcTHass CBOUM BeJIMKOJIEMHbIM, KPY>Xallum

roN0BYy LLIOKONAaAHbIM n306unmem, elle HM pasy He BOLWa B TPONKY nnaepos. B 2005 rogy
nepBbIn Npu3 yees ¢ cobon benbrney MNMon Adewennep, B8 2007-m - anoHey, Haomun MuyyHo,
B 2009-m - cHoBa sAnoHey, LLnreo Xupawn, B 2011-m - ronnaHpey ®paHK XaacHyT.

A 3aKOHYMM Hall LWOKONAAHbIV 3THO4 OAHMUM U3 PELLENTOB, KOTOPble BO MHOXXECTBE
npeaocTaBJ/ieHbl MacTepaMun LLOKOMAAHOMO AeNa As CaliTa KOHKYpPCa.

Mepepn Bamu - peuenT «Mnas KeTuanbkoaTnsa» oT weenuapku Knaygun LWmuna.

HeobxoamMMo NpuUroToBUTb KapamMesib KaJlaMOHANH N KOKOCOBbIN raHall (LLIOKOoNaaHbIN
KpeMm).

Ona kapamenu notpebyetcs: 185 rp. caxapa, 60 rp. rawko3bl, 50 rp. soasl, 40 rp.
CNMBOYHOro Macna, 140 rp. coka KasfaMoHAWHA, 0AWH BaHWbHbLIN 606 1 100 rp. 6enoro
KyBepTopa (LLOKOaaAHOro NnokpbiTnsa) Swiss Line ot Carma.

CmelaTb caxap, M1toKO3y 1 BoAY, LOBECTU 0 KUMEHUA N BapUTb (04MLLaa Kpas eMKoCTH),
noka He chopmmpyeTca Kapamens. JobaBuTb CAMBOYHOE MAC/I0, @ KOrga Macca oxJ1agnuTtcs
0o 40°C, BAUTb COK KaslaMOHAMHa, nocne yero pasorpetb Ao 110°C. JobasnTtb 6enbin
KyBepTIOp, NepeMellaTb U OCTYOUTb.

[Ona npuroToBsieHNSA KOKOCOBOI0O raHalla, BO3bMeM 165 rp. MmakoTu Kokoca, 10 rp.
rntoko3bl, 150 rp. kyBepTiopa Claire ot Carma n 70 rp. wokonaga Madagascar «Origine
Rare» ot Carma.

HarpeTb MAKOTb KOKOCa 1 rtoko3y Ao 60°C, nobaBnTb KyBEPTIOP U OCTOPOXKHO
nepeMelinBaTb B Te4eHMe WecTn MNUHYT. CneanTb 3a YNCTOTON KpaeB eMKOCTU. OCTyaAuTb.

Hanocnenok cbpbi3HUTE QOPMbI MAC/ZIOM Kakao 1 NoKponTe KyBepTiopoMm Guayaquil 64%.
HanonHnTe Kapamenblo KaJlaMOHAWH U MOKPONTe raHaweM. OCTyAnTe N HaHecuTe CMecChb
N3 LWOKOMIada U XPYCTALWMNX XN0MNbeB peneTnHa.

NMpuATHOro «WwokKosagHoro» annetuTal
wokonapg

WBenLuapCKue KOHONTEPDI
CtaTtbn no Teme
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FopaYmMn WoKonad - HaNnUTOK HAaCTOAWMNX FYPMaHOB

Lllopux B LLIOKOSage
LLioko1aAHbIN LWIBENLLAPCKNIA IKCAPEeCC
Maccax LLoKoaaa0oM
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