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HOBOCTW NAPTHEPOB / CONTENU PARTENAIRE

Y4ynTbCA roTOBUTb BMEcTe C wedoh-
noBapomMm! | Apprendre a cuisiner avec un
chef!
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AHrennHa Kpaycxaap v PonaHg KeHur Hay4aT Mabllwen roToBUTb 340poBbie 6atoa.
®oTo: Studiovenera.ch

9 Hos16p4a B pecTopaHe Al Giardino B BuHTepType npoeCcCnoHasibHbIN NOBap U YH4aCTHUK
penTunHra Gault&Millau Ponanpg KeHur nposegeT KyJIMHapHbIA MacTep-Kiacc ona geten B
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pamMKkax obpa3oBaTenbHOro npoekTta kids&kitchen, co3gaHHOro «HawmMMm 4esi0BEKOM»
AHrenunHon Kpaycxaap.

Le 9 novembre, au restaurant Al Giardino, a Winterthour, Roland Konig, chef figurant au
classement Gault&Millau, donnera une masterclass culinaire pour enfants dans le cadre du
projet éducatif kids&kitchen, créé par Angélina Kraushaar.

Apprendre a cuisiner avec un chef!

«[leTn - 3ToO MO KOCMOC», - C 3TUX CNOB AHrennHol Kpaycxaap Ha4dasnacb Hawa
yBnekaTenbHasa TeneoHHasa becena. B LLBenuaputio Hawy reponHio npmueena atoboBb:
AHrennHa BblWJa 3aMyX 1 rnepeexana B HOBYIO CTpaHy. OHa nony4yuia obpa3oBaHue B KV
Business School Zurich n npopaboTana Kakoe-To BpeMs B KPYMHOW CTPaxoBOW KOMMaHUM,
O4HaKO nmocsie poXXAeHusa aeten ¢ opncHom paboTonm NpULLINOCL pacCcTaTbCA. «5 pewmnna
ansa cebs, 4To oeTun BaxkHee, 4em paboTa, 1 cH4MTato, 4TO SyYlle BCEro MHBeCTUPOBaTb
CBOE BpeMs, KOTOpPOe Yy HaC OrpaHNYEHO, B Ae€TEN, BeAb OHN - MPOAOJIKEHMNE HaLLEN
XXU3HW», - pacCKa3asla HaM AHreamHa n NnpusHanacb, 4TO CTapaeTcsa NOCTPOUTL CBOIO
»XN3Hb Tak, 4Tobbl MepenaTb AETSM BCE CBOU 3HAHMS.

K nony4eHunto 3HaHUn AHrenunHa, K CJioBy, noaoLlia cepbe3Ho: rof Ha3az oHa NocTynuia B
LIIopnXCKUN YHUBEPCUTET, rae Havasna nlydyaTb nefaroruky v UCTOpuIo UCKYCCTB. Ee
ntob0Bb K AEeTAM N NOCTOSAHHbIE MOMCKN HOBbLIX PAa3BUBAOLLNX 3aHATUA NPUBENN K
nosasneHuto npoekTa kids&kitchen. «Tenepb y MeHs YeTbipe pebeHKa: CbiH, O04b,
yHuBepcuTteT u kids&kitchen», - wwyTnT AHrennHa.

B ocHOBe NpoeKkTa NeXxuT neparornyeckas cuctema MoHTeccopu, B KOTOPOW KyxXHe
OTBOAMTCS Ba)KHOoe MecTo B obpa3oBaTenbHOM npouecce. KyxHs - 3TO Knafe3b 3HaHU
ONA MabllWen, Tak Kak NMpu NpUroToBaeHNn eabl 3a4eACTBOBaHbI BCe OpraHbl YyBCTB. Ha
KyXHe AeTN aKTUBHO MO3HAT OKPY>XaoLWNiA MUP Yepes 3puUTesibHbIA U CJIYXOBOW KaHasbl
BOCMPUATUSA, @ TaK)Ke 3HAaKOMSATCA C pa3HbIMU 3anaxamMum NPOAYKTOB, UX TEKCTYPaMU U
BKYCaMMW.

Llenb kids&kitchen - nepegaTb WWBENULAPCKYO KYJIMHAPHYO Tpaguuuio ManblillaM, KOTopble
30eCb pacTyT. «Bce, 4TO Mbl 3HaeM 1 yMeeM, Mbl JO0JIKHbI NepefaTb AeTAM, YTOObl OHU
HeC/n 3TO 3HaHWe fasblue N pa3BMBann ero. Pa3BmBascb Ha cuibHOM Ba3e, OHU WarHyT
Brepen. KyxHs Kak[ion CTpaHbl - 3TO TOXe KyJbTypHasa 6a3a», - obbsacHAeT AHrenmHa.

AHrennHa CTPEMUTCSA HE TOJIbLKO NepenaTb HaBblKK ClieaytoweMy NoKOJIEHUIO, HO 1
nprnobLWNTL AeTen K 340p0BOMY 06pa3y XU3HU 1 B OCTYNHOW hopMe pacckasaTb UM O
cbanaHCcMpoBaHHOM NUTaHUK: «Mbl He n3banoBaHbl 340POBON €40 HU B Mara3nHax, HU B
pecTtopaHax. Korga A 3arnsabiBato B 4€TCKOE MEHI0 B peCTopaHax, MHe CTaHOBUTCA
FPYCTHO, MOTOMY HYTO 1 BMXKY TaM TOJIbKO XXapeHyto KapTOLIKY 1 Apyrue yrnesonbl, HO He
BMXY 6enkoB 1 Toro, 4To HeobxoamMmMo onsa pocta. B marasmHax mHoro nonydgabpukaTtos,
nepepaboTaHHbIX NPOAYKTOB N XJIONLEB, 3anpaBJ/IeHHbIX A5 BKYCa caxapoM. lNuuiesas
MPOMbILLUIEHHOCTb BeAET Hac B APYryt CTOPOHY, @ HaM CTOUT OCTaHOBUTbLCSA, 3a4yMaTbCsA
N HAYYUTbCSA FOTOBUTb U3 NPaBUJIbHbIX NPOAYKTOB». I NpuBmMBaTh 340P0BbLIE NULLEBLIE
MPUBbLIYKN HY>XHO C feTcTBa!l

K y4acTuio B NpoekTe AHresinHe yaanocb NpuB/edYb ApPYrnx HeEPaBHOAYLHbIX NOOEN,
NOCTOSIHHO CTPEMSILLMXCSA K POCTY M NpodhecCcnoHasibHOMY pa3BuTuio. Ein noctaTto4yHo 6b1s10



OTKPbITb pecTopaHHbIn rna Gault&Millau, 4Tobbl HaNTK NapTHepa - wed-nosapa
pecTtopaHa Al Giardino B BuHTepType PonaHfa KeHura, KoTopbir, cam 6yay4m oTUOM OBOUX
AeTen, o4HUM 13 NepPBbIX Noaaep>kan nae obpasoBaTesIbHOr0 KyXOHHOro NpoekTa As
Manbiwen, npuyem 6esposmesgHo. Cenyac AHrenmHa et NapTHEPOB, KOTOPbIE MO Obl
hnHaHCOBO Noaaep>KaTb NPOEKT.

Ha nepBoM MacTep-Knacce, KOTOpbIn cocTosncs 21 centabpsa, PonaHa Hayvyun geten
rOTOBUTb TPaAULUMNOHHOE 611040 TUYMHCKON KYXHU - HbOKU. [1eBATb pebaTuwek cobpanuch
Ha peCcTOpPaHHOW KyXHe U C UHTepecoM CiyLlasn HacToswero wed-nosapa, 04eTOro B
CTpormnm nosapckom kntenb. CHavyana AHrennHa npencrasuia Manblwam PonaHaa,
06BbACHMNA 3Ha4YeHMe MOBAaPCKON YHUMOPMbI U NPeaoxKuia eTaM nepeoneTbCs: Haaes
nepenHuKM, oHW cpaly NOYyBCTBOBaAMN Cebs aKTUBHLIMU Y4aCTHMKAMU MPOUCXOLALLENO U
CTa/In HaCTOAWMMN NMOoBapATaMn. 3aTeM OETU Y3HaIN O BAXKHOCTU TMTMeHbl U MOMbIIN
pyKwW. Nocse 3Toro oHM n3y4nam Habop NPoOAYKTOB, U3 KOTOPOro UM NpeacTossio
MPUroTOBUTb HbOKWU. «B NpurotoBneHnn eabl BCcerga npucyTCTBYET 3/1IEMEHT TBOpPYeCTBa.
Y Hac ecTb Habop NPoAYKTOB, KOTOPbLINM MOTOM “nponagaeT”, a BMeCcTO Hero nosBaseTcs
4yTO-TO Apyroe, obnapatouiee HOBbIMU KavyecTBaMn. [leTn 4yBCTBOBaN cebs YyTb-4yTb
BosilwebHMKaMn», - pacckasana AHrennHa. OTmepums HeobXxoANMOE KOIMYECTBO
WHrpeaveHToB (KCTaTu, ONS NMPUroToBJIEHUA HbOKU Mo peuenTy PonaHpna KeHura Bam
noHapobatca 300 r pukoTThl, 90 r napmesaHa, 100 r Mykn n 1 anuo) 1 HayYMBLUUCH
pa3buBaTb ANL0 OOHOW PYKOW, KaK 3TO AenatT BCe HacToAwme rnosapa, pebara
MPUCTYMUAN K 3aMeLUMBaHMNIO TeCTa, YTO CTasio O4HUM N3 CaMblX BeCeJibIX MOMEHTOB
MacTep-kaacca. CnenuB 13 TecTa «KosbackKy» N Hape3aB ee Ha KYyCO4YKW, OHU OTMpPaBUIn
BCE HbOKW B OZHY KacTploo. s 3akpensieHns 3T 4eNCTBUSA NOBTOPUJIN HECKOJIbKO pas.
KaXkablhn npyHUMan akTUBHOE y4acTue, a pebsaTa nocTapLue TakXxe oTBe4asnan 3a
B3BeLUMBaHNE N «BblJ1aBJIMBAaHNE» FOTOBbIX HbOKN N3 KACTPHOJIN.

MpoeKT opMeHTUPOBaH Ha AeTel MNaalero WKoJIbHOro Bo3pacTa oT 5 ao 9 net. PonaHAa
rOBOPUT Ha WBENLAPCKOM ANaNIeKTe HEMELIKOr 0O A3blka, a AHFreNnHa NepeBoaunT Ha
PYCCKWUI, MO3TOMY B XO4€ 3aHATUA OETU TakXe Bbly4aT Ha3BaHMA NpegMeToB U NMPOAYKTOB
Ha OBYX fi3blkax. AHresMHa, Kak byaywmnm npogeccmoHasbHbIA Negaror, C1eauT 3a TeM,
4TOObI ManbILWM MOHMMANN BCE C/I0OBa U AeNCTBUSA, OblM BKJIHOYEHbI B MPOLLECC U He
OTB/IEKAINCb M3-3@ TOr0, YTO HE MOHANMN CKa3aHHOro. Manbiwen He ToponAT, 4TobbI OHK
CMOI 1IN NOrpy3nTbLCS B Npoucxoasulee, Beab Aas opMmpoBaHns yctondmson 6asbl
no3HaBaTeNIbHbIN NPOLLECC A0/HKeH npoucxoanTb 6e3 npobenos.

CnenyoLwmnn KyJanHapHbIM MacTep-kaacc cocTonTcsa 9 Hoabpsa. CTOMMOCTb yyacTus - 48
(hpaHKoB. EC/in Bbl XOTUTE 3aperncTpmpoBaTbCs Ha MacTep-kaacc uan nogaepxaTb
MPOEKT, TO CBSIXUTECb C AHIeJIMHOMN MO 3N1eKTPOHHOW noYyTe
(angelinakraushaar@gmail.com) nn6o no TenecgoHy (0788701212).
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