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BcTpeyauTe BeCHy LiBeTaMu B TapeJsike |
Fleurs a manger

ATop: Onbra KOpknHa, PanHay/Liopunx , 01.04.2011.

Bce kKpackun caga - B nonesHom canate! (jardin-maison.dekio.fr)

TeHAeHUNN Nerkon BeCEHHEN KYXHW - CanaTbl, PU30TTO, OMAETHI U MUPOXKHLIE U3 MOJIEBbLIX
uBeToB. KakK NX roTOBAT N C 4YeM efaAT?

I

Les fleurs comestibles dans les salades, omelettes, risottos, pates, sauces, soupes et
desserts sont a la une des tendances culinaires de printemps et d'été.

Fleurs a manger

BecHol 1 neToM peuenTbl NeCTPSAT pacnyCTUBLLIMMUCS LUBEeTaMU. HOroTKK, KaneHayna,
HaCTypLWs, OrypeyYyHuK, kabayok, SCHOTKa, JIloLepHa, CepAeYHMK NyroBoin, NpuMyna,
MaprapuTkun, GUankn, XxpmsaHTemsbl, Po3bl, NMNK, NaBaHOa WKW TOJIbMaHbl HE TOJIbKO
yKpalatoT 611043, HO 1 NpUAaaoT UM COBEPLLUEHHO 0CObble apoMaThl.

LlBETKN HacTypumMn U orypedyHnka ngeanbHo NnoaxoasaT ANs CanaToB, UBeTKM Kabayka
NPMAAT APKOCTU PU3OTTO U MaKaPOHHLIM n3gennsam. N3 xpusaHtem B A3UnN rOTOBAT
HeoOblKHOBEHHbIe aecepTbl. HOroTKn n kaneHayny nobasnsaoT B pbibHbIe Batoga nnu
NCMOJIb3YIOT KaK HaTypaJibHbIA KpacuTesb A1 COyCOB. [epaHb 3aMOpa>kmBatoT B Kybukax
NbAa, NaBaHAON apoMaTU3NPYIOT WaMMNaHCKoe, 3aCaXapeHHbIMU hruankaMum 1 po3amMu
yKpallaoT cnagkue 6atoga. OgHMM CNOBOM, KYJIMHAPHOM (DaHTa3nm B NoJiE€ LLIBETOB HET
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npeanena. OpnHako OCTOPOXXHbIMN HY>XXHO ObITb npu Bbl60pe LUBETOB N UX NPUIroToBAEHNN.

Kak ntobble pacTeHuns, ppyKTbl N OBOLLWM, LBETblI YYBCTBUTEJIbHbI K YA0DpEeHNAM 1n
nectuympam. Ecnm Bl ynoTpebnseTte B nuLly He NPOAYKTbl U3 COBCTBEHHOrO caga-
oropofaa, ny4duwe ybeontechb, 4TO OHM He NOABEPraancb xmMmm4eckom obpaboTtke. B nobom
cnyyae, TwaTeslbHO NMPOMONTE IenecTKN nepen npuroToBJeHNEM N BbICYLLNTE Ha
cangeTtke. I nOMHUTE, 4TO UBeTbl, 0bpaboTaHHbIE NecTuymaamm, onacHo ynotpebnsaTe B
nnLLy.

TeMm, KTO xo4eT nsbe)xaTb pycka Wi NpennovYnTaeT BbipallBaHue LBeToB nx cbopy B
MONAX N Ha FOPHbIX CKJIOHAX, LWBenLapckas koMnaHmsa Sativa, obocHoBasLwascs B PanHay,
npennaraeT CaXKeHLUbl 1 CeMeHa MOJIHOCTbIO BLUONOrMYeCcKOro NPOUCXOXAEeHUS.
Oka3blBaeTCs, 3TO - PeAKOCTb, AaXe B TaKOM 3KONIOrMYeCKM YNCTON CTpaHe, Kak
Lsenuapusa. Hebonblwoe npeanpuatue, cosgaHHoe B 1999 roay B KaHToHe Liiopux,
MOCTENEHHO BbIPOCJ/IO B aKLLMOHEPHYIO KOMMaHNIO: TakK BEJIMK CAPOC Ha CEMEHAa, pacTeHUs
M OBOLLWN HaTypasibHOro NpoucxoxxneHmsa. HassaHue «Sativa Rheinau» - Hamek Ha
ThICAYENETHIOn NCTopUto beHeAMKTUHCKOr0o MOHaCTbIpA Ha OCTpoBe PaHay, N3BECTHOrro
CBOMMM CafilaMUN N anTeKapCKMMN oropofamMu. B KakoM-TO CMbIC/e AeATeIbHOCTb
npeanpuaTusa - NPoAoJ/DKeHNe 3eMseiesib4eckKux Tpagnumnin, 3aseLllaHHbIX MOHaXaMu.

K yecTu Sativa Hafo cKkasaTb, YTO KOMMAHUSA CTApPaeTCs He TOJIbKO BO3/e/biBaTb CBOW cag
TpPaAMUMOHHLIMKU cnocobamu, Ho 1 3ab60TUTbLCSA 0 BMopa3Hoobpasum KynbTyp - pasBoanT
NCYe3HyBLUNE U pelKue BUabl pacTeHNn 1 oBollen. OAHUX TOJIbKO MOMUAOPOB 34€eCh -
NATbOECAT COpTOoB. [peasioxeHne c oCTpPoBKa PallHay, HECOMHEHHO, 3anHTepecyeT
nobuTenen sKCNnepMMeHTaabHON, rAaCTPOHOMUYECKOWN MU NPOCTO 3[0POBOM KYXHU, @
Tak>e CaJo0BOo/I0B, MPeanoYnTaloLWMX TBOPYECKNN Nnoaxon. B BeceHHMe 1 NeTHUE MecsLibl
Konnekuus Sativa nonosHunack 6ykeToMm ceMsiH Cbego0HbIX LBETOB - AJ151 BbIPALLWBAHUSA U
NPUrOTOBJIEHMS.

BeceHHMH UBETOUYHbIA canaT C XPYyCTALLMMU OBOLLLAMMU

200 r cmecwu pa3HbIX COPTOB caJslaTa N apoMaTUYeCKUX TpaBs

50 r nopTynaka

1 MopKoBKa

Penunc no Bkycy

1 cBekna

1 nykoBuua peHxens

1 numoH

Habop cbenobHbIX LBETOB (HOFOTKK, HAaCTYypUMUs, OrypeyHuK nam 6ypavyHumk, LBETKN
kaba4ka, TbIKBbl 1 T.M.)

OnuBkKoBOE Macso

MNepebepunTte n NnpomonTe canaTt 1 NOpTyNak. O4NCTUTE OBOLLM U MeNKo Hapybute nx. Cok
O4HOr0 IMMOHA CMeLllanTe € 5 CT.J1. 0OJINBKOBOro Macsa, NoconnTe, nonepynTte n gobasbTe
euwle 5 ct.1. Mmacha.

B canaTHUUY BbINOXKNTE KYCOYKM OBOLLEN, CMELLUAHHbIE C INCTbAMU CaNlaTa U LUBETKaMu
nopTynaka. lNMocbinbTe cMechb uBeTamMu. lNMNogaBanTe K CTONY C OJINBKOBbIM COYCOM B
OTOEeNIbHOM Yalueyke.



3acaxapeHHble buankmu

AKKYpaTHO NMPOMOWNTE LIBETKM B MNCOYKE C X0N04HOW BoAown, obcywinte Ha ByMa>kHOM
nosioTeHue. B3bente anyHble 6ENKN N OCTOPOXKHO (C MOMOLLLIO MUHLETA) OKYHUTE Ka)K bl
uBeTOK B 6enkoByto Maccy. MOXXHO HaHeCcTn B36uTbIN 6enoK Ha (hruanku TOHKOMN
KMCTOYKON. OBCbINbTE LIBETKW CaxapHOM Nyapon Yepe3 CUTEYKO. BbicylinTe 3acaxapeHHble
durankum Ha ponbre nnm yma>kHoMm nosioteHue. LiBeTkaMn MOXKHO yKpacuTb AeCepTbl Uan
nodaBaTb UX OTAENbLHO C HYaeM.

CTtaTbu no Teme

ButaMuHHbin 6ym nam dpyktTodumnaocodbdumns
[Ooe noecTb Cbiporo B LliBenuapumn?
LLIiBeuapusa BNaja B BereTapnaHCcTBo
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