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AOpuKoOC: conHeuHbIn PpPYKT Bane |
L'abricot: un fruit-soleil du Valais

Author: Onbra KOpkunHa, Henga/CuoH , 11.07.2011.

JlereHpapHbI BanesaHckni abpukoc (promovalais.ch)

Ce30H abpukocoB B caMOM pa3rape. PernoHanbHas KyxHa KaHTOHa Bane, nnogoso-
Aro4HOWN COKPOBMLHMLbI LLIBELapun, NnecTpuT opurnHaabHbiMu 61t0aamn. Koposb cTosa
- HEXXHbIN PPYKT APKOro OpaH>XeBOoro LBeTa.

|

La saison d'abricots bat son plein en Suisse et la cuisine régionale du Valais met en ceuvre
de multiples variations de recettes aux fruits ensoleillés.

L'abricot: un fruit-soleil du Valais

Bane3saHckue cafibl N0 NpaBy Ha3biBalOT 30eMOM LUBENLLAPCKMX abpUKOCOB. JleTHsAA
pervoHasbHasa KyxXHs HarnoJIHeHa apoMaTaMmM COYHOro KMCNo-Caiaakoro naoga, 6oratcTeo
BKyCa KoToporo Hanbonee sipko npoasnseTcsa B geceptax. ABpmKochl, niaBatwoLime B
BepbeHe, abpnKocoBbIN hslaH C KapamMenbHOM NoanMBkKomn, 6naHMaHXe, wepbeT, pyneTukn
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n3 a6p|/|Kocos C KO3bM CbIPOM... I'Ipe>K)1e HEM MNMPUOTKPLITb CEKPETbLI HEKOTOPbIX TUMNYHO
BaJiIe3aHCKUX peLenToB, BEpHEMCA K BUHOBHUKY TOpP>KeCTBa.

Ce30H abpuKoCoB B LLIBENLLAPCKOM Basie Ha4ynHaeTCa B cepeuHe UIoHSA 1 MpoaosIKaeTCcs
[0 KOHL@ aBrycTta. 9K30TUYHbIN PPYKT KUTANCKOro MPOUCXOXKAEHNSA Y MOAHOXbA ANnbn
MOSABUJICA He TaK OaBHO - KaKMUX-TO ABa BeKa Ha3ah. CymTaeTcs, 4To nepBbie abpuUKOCOBbIE
NepeBbS 3aLBENN B OKPECTHOCTAX HeHpa, Ha 6epery pekn PoHbl. MArknn knumaT
COJIHEYHOr 0 Kpas npuLlesica rno gyle opaH>XeBbIM MJo4aM, KOTopble CO BpeMeHeM CTanu
oaHon 13 smbnem KaHToHa. Ha ceBepHbIX CK/I0HaxX abpuKocChkl LBETYT TOJIbKO Torga, Kkorga
npown nocsiegHne 3aMopo3KKM, a NOTOMY He PUCKYIOT 3asiefeHeTb. ippuraunoHHble
KaHasbl Bane Kpyrnbli rog NOCTaBASAT Ha NJaHTauum Heobxoanmoe KONM4ecTBO BJaru.
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Abpunkocosbin hnaH (valais-community.ch)

B co3HaHMM MHOrMX Basie3aHCKUN abpnKoC accounmpyeTcs C permoHasibHbiM JIMKEPOM
AbpunkoTtnHoM (Abricotine). AbpnkocoBas HaCTOMKa He TOJIbKO CTUMYNUPYET NulieBapeHmne
nocsie TsKenblX CbipHbIX 671104 N HepeaKo 3aMeHseT Lsenuapun NTanbAaHCKYHO
BMHOrpagHyo BOAKY grappa, HO N NCMONb3yeTCHA B KAa4YeCTBE HE3AaMEHNMOI0 NMHIrpegneHTa
B TPAOUNLMOHHbIX Basie3aHCKUX AecepToB, Hanpumep, Ana8 NpuroToBaeHns abprukocoBoro
dnaHa.

Bane3aHcku#h abpukocoBbIin ¢hnaH

NHrpegneHTsbl (Ha 8 nopuunn):

1 - 1,5 kr BanesaHckux abpumnkoc
100r caxapa ond rnasmpoBaHus
4 anua

5 dl monoka

2 cl ABpukKoTUHa

100 r caxapa

NMomonTe abpnKochl, pasaennTe Ha NMOJIOBUHKK, BbIHbTE KOCTOYKN. B npeaBapuTensHo
obmMa3zaHHOe MacsioM 611000 A1 BbINMEKAHUSA BbIJIOXNTE CNON abpuKoc, BbIMyK10M
CTOPOHOWN KHU3Y.

MNMocbiNbTe CaxapHOW NyApPOWN ANSA rNa3vpoBaHUA. BblloXXnTe BTOpPOW C/ion abprnKoCcoB 1
CHOBa 06CbINbTe caxapoM. MNMpofomKanTe, Noka He 3anonHnTe 6aao.

B3benTe anuya c abpnkotTnHoM. He npekpalasn B3bmueaTtb, 4o6aBbTE MOJIOKO
(NpepBapuTENbHO NOAOrpeToe N NOoACAaLLEHHOE). BbinenTe cMechk Ha abpurKoChI.

BbinekanTe B Te4yeHne 30-40 MUHYT B AyXOBKE Ha MeaJ/IeHHOM OrHe, rnoka gaaH He
3aTBepneeT. [lanTe eMy OCTbITb, 3aTEM aKKYypPaTHO BblHbTE N3 POPMbI.
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PyneTukun n3 6aknakaHoB, KO3bero cbipa 1 abpukocos (valais-community.ch)
PyneTukun n3 6akna>kaHoB, KO3bero cbipa 1 Kyparu

NHrpegoneHThbl:

1 6aknaxkaH

10 r rpeuknx opexos
200 r ko3bero chbipa

10 r necHbIX opexoB



2 CT.J1. OJINBKOBOIr0 Macna
20 r dmucTawek

40 r cyweHbix abpnkocos
Conb, nepel,

HapexxbTe 6akna)kaH JOMTUKaMK, MOCONANTE, NONepPYNTE, NMOJENTE OJINBKOBLIM MACJ/IOM,
nocTaBbTe B OyXOBKY, pa3orpeTtyto 0o 200 rpagycos, B TedyeHue 2-3 MUHYT. OxnaguTre.
Menko HapybuTe opexn n abpumkocol. Pa3oTpute Ko3um Cbip C OJIMBKOBbIM MacsioM 1
rnonep4yuTe.

Ha nuweByto NaeHKy pasnoXute IOMTUKN BaknaxaHoB (OHM MOTYT NepekpbiBaTb APYr
apyra). BelnoxxuTe Ha 6akia)kaHbl CMeCb 13 KO3bero cblipa. MocbiNnbTe CBEPXY CMEChIO U3
opexoB 1 abpunkocos, nonepynTe. 3aBepHMUTE BaknakaHbl B pys1eT C MOMOLLbIO MJIEHKMW.
OcTaBbTe OXJlaXKAaTbCs B X0/I0AUbHMKE. Mepen nogayven K CToNy HapexbTe pyneT
JIOMTUKaMU, YKPENUTE UX C MOMOLLIbIO 3y60UYNCTOK.

Bane3aHCKuh abpuMKOCOBLIN aecepT
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Bane3aHckuin abpukocosbin gecepT (valais-terroir.ch)
WHrpeponeHTsl:

600 r cnenbix abpunkoc

2 CT.N. BOAbI

4 cT.n. Meaa

0,5 dl abpukocoBoro siMkepa UM HeKTapa
2dl chmBok

100 r MMHOANBLHOr O NeYeHbsA-MakKapoH

Pa3znomMnTb abprKOChl Ha MOJIOBUHKM, BbIHYTb KOCTOYKW. MMONI0XKNTL B KACTPIOJIO, 3aUTh
BOAON N MeOoM, TOMUTb Mo KPbILLKOW Ha MeaJIeHHOM OrHe, noka OpyKTbl HE CTaHyT
MArkKummn. O4HaKO OHU He OOJ/IKHbI pa3BanmBaTbCA. Oxnagnte abpuKockl 1 3anenTe
HEeKTapoM U nnkepom ansa apomata. OcTtaBbTe B X0s04MNbHUKE Ha 20 MUHYT.

B3benTe cnnBkM 1 packpowwnTe MUHAaNbHOE rnevyeHbe. OCTaBbTe HECKOJIbKO KYCOYKOB A5
YKpalleHuns, ocTajlbHoe cMeLlanTe co B30UTbIMU cinBKamun. Beinoxmnte abpmnkocsl B
Ba304KYy M MokpomnTe camBkaMmu. O6CbINbTE KYCO4KaMU MUHAAbHbBIX MUPOXHbBIX U Cpa3sy
rnogaBanTe K CTONy.

Opyrue peuentbl MOOXKHO HAUTKU Ha caMTe valais-terroir.ch

abpukochl Bane

CTtaTbu no Teme

KaHToH Bane cobupaeT abpukochl

No3aHAa wBenUapckas BULLHA

PpYKTOBLIN COt03 LlIBEenuapun He X04eT eBPONEeNCKUX NJoa0B
ButaMuHHbin 6ym nam dpyktTodbumaocodbdumns

«lllBenuapckme WwTaHbl» CTanm QPYKTOM roga
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