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OnybnmkoBaHo Ha LLBenuapunsa: HOBOCTUN Ha pycckom fA3blike (https://nashagazeta.ch)

Ha «MoHpeane B OrHAX» O4e€Hb BKYCHO...
onaropaps wBeunuapuam | Les plats
suisses mettent tout le monde au gout a
Montreéal

Author: Jlenna babaea, MoHpeanb , 27.02.2015.

Mope cBeTa, pa3BsiedyeHUn U BKycHas efna (ski.canada.travel)
LLIBeiLapckmne noeapa o4apoBaaun nybanky Ha 3umHeM decTuBasne B MoHpeane, KOTOpbI
npoonuTca Ao 1 mapra.

Les chefs suisses ont charmé le public au festival Montréal en lumiére.

Les plats suisses mettent tout le monde au godt a Montréal

B aTom roay LLBenuapusa npucyTCTBYeT B Ka4eCTBe MOYETHOro NMpUraaleHHoro Ha
decTneane Montréal en lumiere (dpaHu.: «MoOHpeasnb B OrHAX»), rae apTUCTbl N Wwed-
nosapa KoHdenepaunm CcTpemMaTcs Hanny4wmm obpa3om npencTtaBuTb POAHYIO CTPaHY.
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O4yeBUAHO, Y HUX 3TO NoslyyaeTcs, Tak kak CMU Keebeka y>xe nevyaTaloT xBanebHble
OT3bIBbl O NOArOTOBJIEHHON LLBeNLapLaMmm raCTpOHOMNYECKOM rnporpamMmmMe (npmnyem
KaXXablM LIBENLLAPCKUIA MAasCTPO KYXHWU, KaK 3TO NMPUHATO Ha pecTmBane, paboTtaeT B nape
C MeCTHbIM «wWwedom»). CanT Canoe.ca Nog4YepPKMBAET, YTO «LWBENLApPCKasa KyXHS - 3TO
ropa3no 6onbuie, 4em CbipHble POHAD, BKYCHENLWIA LLIOKOJ1a4 N NPEeBOCXOAHbIE MOJIOYHbIE
NPOAYKTbI» U NpUrnallaeT «oTKpbITb Ang cebs Lsenuaputo no-HOBOMY», NPMBOAS
MHTepBbIO C Wed-noBapoM pectopaHa Le Pont de Brent (oBe 3Be3abl ruga Michelin) B
MoHTpe CTethaHOM [1eKOTTEepOM, KOTOPbLIVN NMPUIrOTOBUI MEHIO pecTopaHa Laurie Raphaél B
MoHpeasie c KaHaaCkum wed-nosapoM aHusnem BesnHa.

«Ewe oo moero npuesna Mbl 06Wanncb no tenedoHy 1N 31EKTPOHHON NoYTeE, YTObbI
COCTaBUTb CrneynasibHOEe MEHIO OJ19 TaKOro cjy4das, a 3ao04H0 0bCyXaanm TeXHNYeckmne
netanun, - pacckasan CtedaH. - Hanpumep, aHnanb pacckasas MHe O NpoAYyKTax,
KOTOpble MOXXHO HanTu B KBebeke B 3TOM BpeMs rofa, a g BbiCs1an eMy noapobHble
peuenTbl ¢ oTorpacdumammn 604 N CNNCKKU HEOHBXOOMMbIX MOKYMOK, TaK 4TO 4YacTb
MPUroTOBAEHU MOXXHO ObIN10 BBIMONHUTL ele A0 MOero NpubbITnA».

LLIBenuapey, 0OTMETUA, 4TO KYXHSA €ro CTpaHbl NpuUBsA3aHa K TpaamunsaMm n o4HOBPEMEHHO
OTKpPbITa HAaBCTPeYyy HOBU3HE: «eC/IN Mbl TOPAMMCHA CBOMMW MECTHbLIMWU MPOAYKTaMN, TO
OLHOBpPEMEeHHO Halle roJioXKeHne B ueHTpe EBponbl AaeT HaM BO3MOXXHOCTb TOTOBUTb,
NCNosb3ys YyaecHble NMpoayKTbl U3 ®paHunu, UTtanum n N'epmannmn! LLiBenuapckasa KyxHs
nponnTaHa KyJIMHaPHbIMAN TPaaNLNAMU OKPYXKAOLWNX ee CTpaH». TakXe OH YNOMSAHY
KaTeropuio BMH KoHdeaepaumnm, KOTopble MPON3BOAATCA Ha HEOONbLLUNX BUHOrPagHMKaX, U
MOTOMY MOSABNSAIOTCA B Npogarke B OrpaHUYeHHbIX KosinyecTBax n notpebnsaiTcs, B
OCHOBHOM, WBenuapuamMu, B ToO BpeEMS KakK 3TN MapKu BeIMKOJIEMHbI MO CBOEMY KAa4YeCTBY.
34echb wedg-noBap NposBua cebs NCKYCHbIM OUMOMATOM, TaK Kak TOJIbKO PaBHOAYLUHbIN
He MOoYyBCTBYET HEBbICKA3aHHOIO MpUrialeHns npmexaTb B asibNMMNCKYO CTpaHy, 4TobbI
nonpoboBaTb Te CaMble BMHA.

B cBoto o4epenb, Radio Canada nobeceposano co weenuapuem Naoso bacco, Npu3HaHHbIM
ny4ywmm comenbe mupa B 2013 rogy, O WBENLAPCKNX BUHAX U ero cobCTBEHHON Mapke
Becesnifwero HanmTKa, KOTOpy OH NPOM3BOAUT Ha tore CTpaHbl, ¢ Ha3dBaHmeM «ll Rosso di
Chiara», HanoMUHaLWEM O pbXKeM LiBeTe BOJIOC ero go4yepu. Ha Bonpoc o ToM, TPyAHO Nn
HOCUTb «TUTYN Ny4llero COMMenbe Mnpa», roCTb NPOrpaMMbl OTBETWJ, 4TO He owyuwaeT
€ero rpysa, a BOT B Ha4aJjle ero Kapbepsbl, Ha pa3HbIX KOHKYpCax Mopon BCTpe4yaanchb
KWYTHUKW>», KOTOpPbIE MbITaJINCb MOACTPOUTb €MY JIOBYLLKY U NMOCTaBUTb B HEJIOBKOE
MoJI0XKEeHMe, 3aTo Tenepb ero aBTOPUTET HN Y KOO He BbI3blBae€T COMHEHUS.

OAVH N3 XXYPHaMUCTOB Ha HOBOCTHOM canTe KBebeka Huffington Post Québec B cTaTbe
«[la 3gpaBcTBYyeT LLUBenuapusa B MoHpeasie B OrHAX» OTMETU/1 CBOe OrpoOMHOe
y00BOJIbCTBME OT OTKPbLITUSA WeAEBPOB WBEeNLapCKnx wed-nosapos, nx pasHoobpasune, a
Tak>Xe CO3[aHHYI0 UMM pafdyLLHY0 aTMocdepy.

CanT Voir.ca npexe BCero pacckasbiBaeT 0 (pOHA U pakaeT, a NoTOM nepexoauT K
KOMMJIMMEHTaM B apec BAJIEHOr0 Msica U3 KaHToHa pabioHaeH (BuHaeHMNANLL) C COMbIo
N anbnNUACKUMK TPpaBaMu 1 LLOKONAAHOro Mycca TobnepoHe.

Bce 3T KoMnanmeHTbl TeM 6oniee 3acny>XeHbl, 4TO WBenuapubl NnodaboTunnmck 060 Bcex
KaTeropusax rypMaHoB, 1 npeasiaraeMas MMu anneTuTHasa nporpaMmma yaoB/eTBOPUT
nobon Bkyc n nobon Kowenek - oT pockowwHoro obega oo poHA0 B KPYry Apy3en.
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KpoMe yroweHuni, roctu ectmBansa yBUAAT BbICTYMNIEHUSA LLUBENLLAPCKUX MY3bIKaHTOB U
apTUCTOB, a Tak>Xe y3HatloT 06 MHHOBALMAX MOJIOAbIX LWWBENLAPCKNX AN3AaNHEPOB - B
ueHTpe gnsamHa UQAM B MoHpeane (ynnua Sanguinet, 1440) npencrasieHa
OpuUrMHanbHasa 3KCNO3nLUNA «24 Yaca U3 XXU3HWN LUBENLAPCKON KYKYLUKN», COCTOSALasa 13
24-X HE NNLWEHHbIX NO3TUYHOCTU MHTEpNpeTaUnin, LEHTPOM KOTOPbIX SBMSETCA 3Ta
3HaMeHUTasa NTuLua.

«MoHpeasb B OFrHAX» - OAUH N3 KPYNHENLWNX 3UMHNX (heCTUBasien B MMpe, Kyaa KaKAbli
rog npuesxxaet 6onbllie MUIIMOHA FOCTEN, OTMEeYaeTCa Ha canTe decTmBansg. FocTen
rnpuBJsieKaeT OpuUrnHasbHas nporpaMmMa, BKJo4amLwasa CLueHnYeckoe NCKYCCTBO,
raCTPOHOMMIO U MHOXXECTBO BecnnaTHbIX pa3BaevyeHnin 49 BCEN CEMbU Ha OTKPbLITOM
Bo3ayxe. bnarogaps ngee «coyetaHusa» wed-noBapoB MoHpeansa C FreHNAMU KyanHapum
M3 OAPYrunx cTpaH, co BpeMeHun nepsoro gectmeans, npowegwero B 2000 roay, Ha
npa3gHuke nobbiBasnn okosio 500 wed-noBapoB U BUHOAENO0B C Pa3HbIX KOHTUHEHTOB.

KyJMHapus
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