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MNepBble ABa TOMa KHUMX, NOCBALWEHHOW KyIMHapHOMY Hacneauto LLsenuapum, yxxe
onybanMKoBaHbl, @ MOJIHOEe MATUTOMHOE n3daHue ysnant ceseT B 2015 roay.

|

Les deux premiers volumes consacrés au patrimoine culinaire helvétique viennent d'étre
publiés, le reste a paraitre en 2015.

Le patrimoine culinaire suisse bientét décliné en cinq volumes

Npoes npoBeCTN MHBEHTaApPM3aLUNO TUMNYHBIX MECTHbIX MPOAYKTOB BrnepBble npuilia B


https://nashagazeta.ch
https://dev.nashagazeta.ch/cities/bern

roJIoBY LUBENL@pPCKOMY MOJINTUKY TypeLKoro nponcxoxaeHus Mosedy 3ucagucy. B 2000
rogy OH BbICTYNUA C NpefoXXeHneM, B pe3ysibTaTe KOTOPOro YyeTbipe roga cnycts bbinia
co3paHa Accoumaunsa «KynmnHapHoe Hacnegue Lsenuapum». Ee 4neHbl, BOOPYXUBLUNCH
NOALEPXKKOW KaHTOHaJIbHbIX BNlacTen, OTAPaBUANCbL Ha MONCKN TPagMUNOHHbIX O
Ka)KOoro pernoHa npoaykTos. B paboTe Accounaunm npnHUMann y4actme NCTOPUKM,
nosapa, Bnagenblbl Heb6ONbLWNX CeEMENHbIX BYNOYHbIX N MACHBLIX NaBOK, Oblnun
NCcnosab30BaHbl MaTepuasnbl HaymoHansHom 6ubnnotekn n nHpopmaumsa, cobpaHHas
co3faTensiMu YHUKalbHOro Myses noj OTKPbITbiM HeboM B banneHbepre.

B pe3ynbTaTe coBMeCTHbIX ycunun B 2010 rony B MHTepHeTe 3apaboTan cneunanbHbIN
CanT, NOCEeTUTENIN KOTOPOro MOSYyHUIIN BOSMOXKHOCTb 03HAKOMUTLCHA C UCTOPUEN CTPaHbI
yepes npusmy 404 NnpoayKToB, TPAOUUMOHHbLIX N4 pa3HbiX pernoHoB. OKa3anochk, 4TO
LLIBernuapus - CTpaHa He TOJIbKO Cbipa W WOKOsaja, Ho 1 ... COCUCOK, bonee 50
HauMeHOBaHUN KOTOPbIX MOManun B NnepevyeHb KYJIMHAPHOIro Hacenns. Takxxe Crncok
conepXuT n 170 HammeHoBaHUM Bbinevykn. Cnocob npurotosneHnsa 6104 U COCTaB
OT/INYaJICA B 3aBUCMMOCTM OT pPernoHa n foctaTka ero xutesnen: B Lilopnxe MOXHO
BCTPETUTb MHOIO pa3HoBUAHOCTEN 604 U3 An4n, hepMepsbl, XUBYLLME B Npearopbax
Opbl, NpeanovnTanm KonyeHoe MACo, a beaHble KpecTbsAHe A06aBNANAM B KONOBACKM OBOLLM.

Mpe3npeHT Accoumaumm «KynnHapHoe Hacneaue LLsenuapun» Mapkyc Puttep
nNnpu3HaBasCs, 4TO, Kak 1 ero konneru, 6oin yameneH, obHapy>xmB Takoe 6boraTcTeo Bbibopa
B MaJIEHbKOW asibNMACKON CTpaHe. ng Toro, 4Tobbl NONacTb B CMUCOK, MPOAYKTbl AOJSIKHbI
yOOBNETBOPATbL C/IeAYIOWNUM KPpUTEPUAM: NPONU3BOANTLCS B TeYeHME Kak MUHUMyM 40 ner,
HO MpX 3TOM BCE elle 0CTaBaTbCA Ha CTOJIaX LWBENLAPLEB, @ CEKPET N3rOTOBJIEHNSA TaKOM
NPoOAYyKLUMW AO/KEH NMepenaBaTbCa U3 MOKOJIEHUS B MOKOJIeHMe. K CoOXXasieHnto, B OTan4ne
OT KYJIMHAPHbIX KHUT, NepeyeHb LWBENLAPCKNUX Ae/IMKaTeCOoB He AOMNONHAT peuenTbl
npurotosneHuns 6noa. Ewe oonH HeAOCTaTOK Takoro CNMCKa - OTCYTCTBUE B HEM BUH.

«3anacHuUKn» Accoumaumnm cogepxaT KaK LWMPOKO pacnpoCcTpaHeHHble CerogHs B
LLiBenuapun n cocegHUX CTpaHax cCapAesibKn «cepBesia» Uian TpaguumnoHHble
poXxAecTBeHCKMe «bynovykn cBATOro HMkonasa», Tak U Takne pefkme genmkatechl, Kak
BaJle3aHCKOE CyLUlEeHOEe MACO «JlaMMNObU», N3roTaBsnBaloLeecs N3 HoOXXKn bapallka. B
CMUCKEe raCTPOHOMMNYECKOro Hacsieamnsa MOXKHO HAaNTU N NOXOXXNI Ha NMMOHag «bypaTnHo»
HaMNUTOK Ha OCHOBE MOJIOYHOWN CbIBOPOTKM Rivella, n cambin [OPOron npoayKT
KoHdenepauun - wadpaH n3 MyHga no 15 gppaHKoOB 3a rpamMm.

Ba3a maHHbIX «KynnHapHoro Hacneaus LLsenuapumn» NOCTOAHHO nononaHseTcs: B 2011
rogy B CAMCOK OblaN BKJKOYEHbBI MUPOr «HUOENbKYXEH», KOTOPbIM N3roTaBMBaETCA B
ropoake MypteH ¢ 1931 roga, n Kykypy3Has Myka «farina bona», koTopyto nsgasHa
ynoTpebnsaT B NULy XNTenn 0oanHbl OHCEPHOHE B KaHTOHe Tu4nHo.

OnHaxabl 4neHy Accoumaumum xypHanucty Mayno MMmxody, o4apoBaHHOMY UCTOpPUEN
BO3HMKHOBEHWS MaHMPOBAHHOI0 B CyXapsX LWHULENS C CbiIpOM U BeTYMHOM cordon-bleu,
npuLlia B rofloBy naes co3fgaHus KyJIMHAapHOro rmaa rno TpaAuuMOHHbIM LLBENLapCKUM
npoaykTam. KaxkijoMy HaMeHOBaHMIO COOTBETCTBYET COBCTBEHHas 3axBaTbiBaloLLas
NCTopusa 1 NpunaraeTca MoTo «MNo4 CTapuHy» - Takum obpa3om, KHUra npeacTaBaseT He
TOJIbKO KYJIMHAPHYIO, HO U Xy[40XXeCTBEeHHYI0 LLeHHOCTb. [epBble ABa TOMa, NOCBALWEHHbIe
KyJIMHapHOMY Hacneguio cesepa u LeHTpa LLsenuapuu, y>xe ysuaenu ceer.

B konnekuuu Mayna MMxoda MOXXHO HANTU MHIPeaNEHTbl A9 MPUroTOBIEHUS
«LWAaMMNaHCKOro ana 6eaHbIX», KOTOPOe ynoTpebnsanm Koraa-T1o XXutenm XXeHesbl. A 3HaeTe
JIX Bbl UCTOPMIO HE3ACTY)KEHHO 3abbITbiX KONHACOK «LWBAPTEHBIOPCT>» U OPYrUX MPOaYyKTOB,
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Ha3BaHUA KOTOPbIX I'IOpOI7I He3HaKOMbI fla>Xe CoBpeEMEHHbLIM LIJBeIZLI,apLI,aM?

B 6an>Kanwee BpeMs 0XKMAAETCS BbIXOA elle ABYX YaCTen KyanHapHoro ruga Das
kulinarische Erbe der Schweiz, a nocnegHunin BbinyCK, NOCBALLEHHbIN KyXHe POMaHACKON
LLIiBenuapun, yBnauT CBET B C/ieAyoleEM roay.

TpaAuLMOHHbIe 610 4a WBenuapumn

LLIiBenuapus
CtaTtbu no Teme

BKyCHble oCeHHMEe peuenTbl WBENLLAPCKOW KYXHU
Josion cbip rponep, koabacy cepeenaTt U cosieHbin xneb cuabcepnu!
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