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«LlBETOYHAA KYXHA» - B LUBEMLAPCKUX
Tapenkax | Cuisine fleurie dans les
assiettes suisses

ABTop: Jlenna babaesa, CepHbs/Bunnap-ciop-OnnoH , 27.03.2017.

LLiech-noBap Xo3nb KeHTeH 3a paboTon (eurotel-victoria.ch)

«LlBeTo4YHasa KynnHapusa» npuwina B EBpony ¢ Boctoka. CerogH4a wed-nosapa
KoHthenepaunm He TONIbKO yKpaLLAKT Tapenkun LBeTamMm, HO M aKTUBHO NCMNOJIb3YIOT UX B
npuroToBaeHUn 61104, BKAKOYaA COyChl, CanaTbl N AeCepThl.

|

La cuisine fleurie est venue en Europe de I'Orient. Les chefs suisses non seulement mettent
des bouquets dans les assiettes mais confectionnent aussi a leur base des tartes et des
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sauces, des salades et des desserts.
Cuisine fleurie dans les assiettes suisses

Moneson Mak, MpuMyna, oAyBaH4YMK, OOHHUK, pO3a, XPU3aHTEMA, pOMaLlKa, TUMbSH,
hnanka TpexyBeTHas, )XaCMUH, laBaHOa, TypeLKasa reo3gnka, wadpaH, Bacuiek,
MaprapuTKu, LBETbl anesbChUHa N OFHEHHO-KpacHoOW aconn, 96,10HN n rmbuckyca... 3ToT
CMNCOK MOXXHO 6b1210 6bI NPOAO/IKUTL. BYWNCTBO Kpacok 1 BonwebCcTBoO apoMaToB,
N3SLWHOCTb M YapyloLMA BKYC - 0AWH BUA 611043, yKpalleHHoro usetamu, cnocobeH
npeeBpaTuUTb yb6e)xgeHHOro Macoela B BereTapmaHua. «ApoMaTHbIe FOJIOBKU» 3aHAIN CBOE
MEeCTO B CMMNCKEe MHIFPEeANEHTOB A1 NMPUrOTOBJIEHNSA BKYCHbIX YroweHunn. Ho 4To 3To -
BPEMEeHHasa Mo4a Uan HoBas TEHAEHUNA?

Jonroe BpeMs UBeTbl aCCOLMNPOBAINCL C «ANKON» KYXHeWn (ppaHL,. «Cuisine sauvage»), HO
cerogHs oHM cymenun pobpaTbCa N 40 BbICOKOW racTpoHOMUKU. B KoneHrareHe, Hanpumep,
wecd-noap pectopaHa Noma PeHe Pea3senu gobasnseT B 61t040a NpMMy bl U FTOTOBUT TOPT
C uBeTaMu, nonpoboBaTb KOTOPLIA NPUE3XKAT HEMAJIO NYPMAHOB U3 pPa3HbIX CTPaH.

Boiweawasn Ha neHcuto Xoant baymMmaHH MHOro fieT rotosuna 6a04a ¢ usetamm B
pecTtopaHe La Pinte B mecTe4yke CepHbs (KaHTOH ®pubypr) n npekpacHO MOMHUT, Kak B
[eTCTBe pBasia UBeThbl Ha hepMe poauTenen. «Mbl cobmupanu nobucTtok, KoTopbin babyLika
ncrnonb3oBasa gnd notoge», - pacCkasasia OHa B MHTePBbLIO ra3ete Le Temps. BnpoyemMm,
HacTosiLee 3HaKOMCTBO XIOANT CO CbeA0OHbIMM pacTeHNAMN HavyanoCb, KOrga oHa
BO3rslaBuna pectopaH La Pinte. «<HekoTopoe BpeMsa A nogaBasna poHO U KO3UI CbIp, HO
04€Hb CKOPO M3MEHWIA MEHIO, BHECS B Hero baga cobctseHHOro nobpeteHnsa». Mapb,
bopLueBUK, OOHHUK... BHavane XioanT sKCNepuMeHTUpoBaa, 4Tobbl iyylle NoHATb
BKYCOBble OTTEHKW, KOTOpPble Aal0T KOHKPETHbIe pacTeHUs.

Bo ®paHunm ogHMM 13 NONYyNSpM3aTOPOB «LUBETOYHOU» KYXHU (ppaHL,. «cuisine fleurie»)
cymTaeTcsa XaH Cionbnuc, Brageney pectopaHa B BepxHen CaBovie. XXaH BbIpoC B
AepeBHe: ceNbCkKas MeCTHOCTb NpuBuia NtboBb K pacTeHnsaM u uBeTaM. BcTtpeya B 1998
rogy C CaBOMCKUM Led-rnosapoMm MapkoM Benpa, KOTOPbIN LUMPOKO UCMNOJIb3YeT B CBOUX
b6noaax passiMdHble pacTeHUs, U3MEHWIA €ro Xu3Hb. «bnarogaps eMy s MoHsAM, 4TO
npupoaa MOXeT O4YTUTbLCA B Tapesike 6narogaps ogHOMY ML YyTbiO MoBapa». YeTbipe
roga cnyctsa XKaH C )XeHOW OTKPbIIM COBCTBEHHbIN pecTopaH Ha BbicoTe 2300 MeTpoB.
(naBHbLIM NPaBWUIOM 34eCb CTas0 C/lieJoBaHMe BpeMeHaM rofia Ha KyxHe: «HeBO3MOXXHO
MCNOJIb30BaTb OHO U TO Xe pacTeHne 3uMon N neToMm. Npumyny CpbiBalOT BECHON, a
AYLEBUNK NEKAPCTBEHHbIN - TONIbKO 1IeTOM. Ha caMoM gene nMeHHO npupona BOOXHOBASAET
Hac N MOTUBUPYET NCMOJIb30BaTb MMEHHO 3TO pacTeHune, a He apyroe. bes npupoabl Mbl C
HalKM peCcTOPaHOM HMYEero He CTouUM. Mbl LO/KHBLI Haboa4aTb 3a HEN, yBaXKaTb U
3awmwaTb». Cpeamn 61104, KOTOpbIE FOTOBUT XaH, MOXXHO Ha3BaTb 3aMNeyeHHYo pbiby C
KPeMOM M3 LBETOB MaKa-CaMOCEeNKK, MMPOrn U3 pucoBoro tTecta ¢ gobasneHnem yepemiumn
nT.o.

MocTeneHHO LUBEeTOYHasa KyxHsa Aobpasiacb U 00 rOPOAO0B: KaXkKAblli MOXeT
3KCNEePMMEHTMPOBATL MNO-CBOEMY, NMpoboBaTb pasHble coyeTaHusl. Ho rae B3siTb pacTeHus,
He Bble3)kas 3a ropoa? KTo-To 3aKkyrnaeT y KOMNaHUN-Npon3BoANTeNen, KTo-To cobnpaeT
TpaBbl U UBETbI CaM, YaCTb U3 HUX BbICYLLUNBAET, 4YaCTb 3aMOPa’KNBaeT.

Tak nocTynaeT wecd-noBap pectopaHa Peppino, pacnosloXXeHHOro Ha rOpHOM KypopTe
Bunnap-ctop-OnnoH (KaHToH Bo) XKoanb KeHTeH. WHrpeaveHTbl 4ns ceomnx 6at04 oH
cobunpaeT Ha aNnbNUUCKUX Nyrax (Nocesok pacnonoXXeH Ha BbicoTe 1300 MeTpoB) 1 C Masd
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no ceHTAbpb BanyeT noceTnTenen cBeXXnMm LUBeTaMmu. JIeToM genaeT 3aroToBKU Ha 31MMY:
ero KyxHI0 yKpallatoT NMyYKUN BbICYLLUEHHbIX TPpaB. TUMbSIH MO>XHO 3aMOPO3UTb, @ BOT MATa,
MesIncCa N NenecTKM MaKa Npu 3aMopo3Ke TepPST apoMaTMyeckne CBONCTBA.

[na noBapa «LBETOYHOM KYyXHU» 3HaHMEe BOTaHMKN HE MeHee Ba)KHO, YeM BllageHune
NCKYCCTBOM FracTPOHOMUN. XKO3/1b HE TOJIbKO M3y4as 0COBEHHOCTN MECTHOM h1opbl, HO U
KOHCYbTMPOBAJICS CO LWIBENLAPCKMMN TpaBHUKaMK. HanpuMep, AOHHUK XOPOLLU TOJIbKO B
cBexxecobpaHHOM BMAe, a CTapble pacTeHus MoryT 6biTb 540BUTHIMU. CeMeHa Maka Xo3/b
NMPaKTUYECKN HE UCMOJIb3YEeT, OTAaBasi NpearnoyYTeHne nenectkam. Anble IenecTky -
NpPeKpacHbI KpacuTesb A5 MUPOXKHbIX.

X auT BaymMaHH xoTena Obl, 4TobObI LIBETOYHAS FraCTPOHOMUSA OCTaslaCb «HACTOSALLIEN», He
npeeBpaTuaacbk B MogHOe TevyeHue. «F0TOBMTb Takue 6toaa He BCceraa serko, NoavHHY0
LLeHHOCTb NpeacTaBnaeT cobon HenocpencTBeHHasa 61M30CcTb Npupoabl. BcTpeya ¢ Hel
HaMoOJIHAET yrouieHnsa cMbicioM 6narogaps daHTasum nosapa. Koraa 6a040a roToBATCA C
BOOJYLLEB/IEHMEM, TO NMPUHOCAT MNOJIb3y BCEMY HalLIEMY CYLLECTBY».

wed-nosapa WweenLapum

BbICOKAd raCTPOHOMUS

pecTopaHbl LLIBENLIAPUNX

CTtaTbu no Teme

LLiBenuapckme wed-noBapa - BoAWEOHNKM apoMaTOB 1 Npunpas
KywaTb nogaHo B HesulaTtene!

Mapusa NpsaHMKOBa - MoBap C «BKYCHOW» haMuanen

MonekynsapHas KyXHs - LLIBENLLAPCKUMA BapUaHT

CKa3 0 TOM, KaK LIBEeNLLapCKMe CTYAEeHTbl YYWINCh NeJIbMEeHN JennTb
KywaTb NogaHo, rocnojia weenuapubi!
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