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TpenewunTe OT BOCTOPra, NOKJOHHUKK Cnagkoro nckyccraa... (flickr.com)
LLlokonagHble KONOCChl, CaXapHble CKYNbMATYpPbl, PblOHbIE N MACHbIE AeNnKaTeChl B
NCMOJIHEHUN NYYLLNX NOBapoB N KoHanTepos CTtaporo CeeTa - BCe 3T0O bypeT

npencTaBsieHo 24-26 sHBapsa Ha BbICTaBKe MOCTUHUYHOIO U pecTopaHHoro busHeca Sirha
Geneve.
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Des colosses en chocolat, des sculptures en sucre, des pieces artistiques en viande et
poisson, des produits rares du terroir et plein d’autres choses attendent les visiteurs du
salon Sirha Geneve les 24-26 janvier.

Les meilleurs patissiers donnent rendez-vous a Genéeve

24 aHBapsA COCTOUTCS €BPOMENCKUin oTOOPOYHbIN Typ BCEMUPHOro KOHKYypca KOHANTEPOB
(Coupe du Monde de la Patisserie), npeacenatensCTBOBaTb Ha KOTopoM byaeT ®abpuuyno
[ OHaTOHe, YfieH NTanbAHCKON KoMaHabl-nobeanTena BcemmpHoro koHkypca 2015 roaa.
Jlydwne wed-noBapa, KOHOUTEPLI, LLOKONIAAHbLIX A€ MacTepa Hallero KOHTUHEHTa B
o4YyepenHOM pa3 NPOAEMOHCTPUPYIOT CBOE UCKYCCTBO B ropoAe Ha JlemaHe. B aTom rogy
rnepen conepHUKamm nocTtaB/ieHa KOJ0CCaibHasg 3aa4a: U3roToOBUTb CKYJIbATYpPY M3
LeNbHOro Kycka 4epHoro wokosiaga Mmapku Valrhona secom 23 kKunorpamma n Bbicoton 50
CaHTUMETPOB.

3a 3BaHue ny4ywero 6yayT cocTA3aThCA Wed-nosBapa U3 BOCbMU CcTpaH: icnaHuu, benbrun,
OaHun, Weeuun, LWsenuapun, Poccnu, JinsaHa n Typuunun. Bcero B COpeBHOBaHUU NMPpUMYT
yyacTume 16 BMpTY030B Cnafkmx 604 (KaXkaasa KoMaHAa BKAOYaeT ABYX Yenosek). XKiopwu,
KoTopoe byaeT oueHMBaTb NPOUCXOAsLLLEE N er0 pe3ybTaTbl, COCTOUT U3 BOCbMU
3KCMNepToB - MO OAHOMY OT Ka)X[ 0N COPEBHYIOLENCA CTPaH®bI.

Cnepys nporpaMme KOHKypca, CONepHUKN O0/HKHbI OyayT NpuroToBUTb ABa CAafKMX
necepTa C hpyKTamMum, AecaTb AecepToB ¢ gobaBsieHMeM wWokKonada, 0aHO
«XYJLOXKECTBEHHOE Npon3BeaeHNE», COCTOSILLLEE KaK MUHMMYM HaroJIOBUHY U3 caxapa (npw
3TOM CaxapHble YacTu criefyeT U3roTOBUTb C UCMOJIb30BAHNEM TEXHUKW BblAYBaHUSA 1
BbITAMMBAHNSA), N OAHY - YNOMSIHYTYIO BbllLE - CKYJ/IbNTYPY U3 WoOKosaaa. Ha
nepevyncriieHHble NoABUIN NMPeayCcMOTPEHO NSTb YacoB.

MobenunTenen, Kpome 3acny>XeHHoOW cnasbl, XAyT npu3bl: 4000, 2000 1 1000 eBpo 3a 1-€,
2-e 1 3-e MecCTa COOTBETCTBEHHO, NpefyCMOTPEHbl U ABa cneunasbHbiX Npmu3a - 3a
LIOKONAAHYIO CKYNbATYPY (C y4eTOM TEXHUKWN NCMOJHEHUS, YNCTOThI 1 obLien
3aBEPLUEHHOCTN) U CaXapHY CKYbNTypy. BO3MOXXHO 1 BpyYeHMe TaK Ha3biBaeMbIX
«OUKUX>» KapT, KOTOpble AafyT y4aCTHUKAM BO3MOXXHOCTb COCTA3aTbCA B puHane
BcemunpHoro KoHkypca B JlInoHe B aHBape 2017 roga. «lukue» KapTbl UMeeT Npaso
BpyYaTb NPe3nAEHT N OCHOBaTeNb BceMnpHoro KoHkypca Nabpuens MansicoH Bo BpeMs
oTHbopa y4aCTHMKOB OT TOr0 UM UWHOIO KOHTUHEHTA, eCn CTpaHa 0CObeHHO oTnYmnIach
Ha KOHKYypCe 1 CMOrJa 3aHATb 4-e MecCTo.

abpuens MNansacoH Tak oTo3Basica 0 EBponenckom otbopoyHOM Type: «Peyb naget o
Ba>KHOM Me>XXAYyHapoAHOM CcobbITUM, ypoOBEHb KOTOPOro pacTeT C KakAbiM rogom. Kybok
EBponbl cerogHs - 3To OTAE/IbHAsA MapKa, KOTopas, KpoMe npoyero, AaeT LWaHC B3/ieTeTb
MONOAbIM TaslaHTaM».

OcHoBaHHbIV B 1989 roay, BceMupHbIN KOHKYPC KaXkable ABa roga cobupaeT Ha cBoeM
uHanbHOM 3Tane B JINOHe 22 KOMaHObl KOHOUTEPOB U3 pa3HbIX CTPaH, KOTOpble Ha
rnasax croparwLwmx oT nHTepeca 601ebLUNKOB NOKa3biBalOT CBOE MacTepPCTBO - KakK B
obnacTu BKyca, Tak U B XyJOXXeCTBEHHOM OTHOLEeHUN. PUHaNy «BCEMUPHOro
yeMnuoHaTa» npeplecTByoT 50 HauMoHaNbHbIX OTOOPOYHbLIX TYPOB U YeTbipe
KOHTUHEHTasNbHbIX - B EBpone, A3nun, Appuke n JlTaTUHCKON AMepuke.

HanoMHuMM, 4TO Ha npolwsoM BceMnpHoOM KOHKypce LLBenuapun goctanocbll-e MmecTo, a
BTOpoe n TpeTbe (nocne NTtanum) 3asoeBanu AnoHusa n CLUA.



Poccuio B 3ToM roany 6yayT npenctasnath Masen CTporaHosB (ECCEHTYKM, y4peauTenb
«[acTpoOHOMUMYECKOoM slaBKU BKYCHOe10BBb», KOHAUTEP FOCTUHUYHOIO KOMIJieKca «PyCb»),
KOTOPbIN y>Xe He pa3 3aBOeBbiBaJl NPU30Bble MeCcTa Ha MeXXAYyHapoAHbIX KYJIMHAPHbIX
KOHKYypcax, n HaTanna MakapeHko (lMasnosckun lNocag, wed-KkoHONTEp U BRagened
ctyoun gnsanHa TopTtoB «NATSTORT» n kothenHu-koHguTEepckom «MapumnaH»),
oTMeyvyaeTcs Ha canTe Sirha Moscou.

YecTb LWWBenuapumn noctapatoTcsa 3awmnTtnTs Cegpuk MNMuiny n Xopxx Kapnoso. YpoxeHel
KaHTOHa Bo, Ceanpuk ¢ 8 neT meyTan paboTtaTb B pecTopaHHOM bmusHece. C 15 oo 18 net oH
npoLuesn CTa)XMpoBKy B KoHAuUTepckon Guignard Dessert B ropoake Op6, nocne yero
paboTan B lMapumxxe, y4acTBoBaJ B KyJIMHAapPHOM Tesieloy Ha (hpaHLy3CKOM TeneBuaeHuun, a
B HacToswee BpeMs paboTaeT rnasHbIM KOHANTEPOM B pecTopaHe Pont de Brent
(obnapaTtene oByx 3sBe3a Michelin) B ropoake bpeHT 62113 MoHTpe.

>Kop>x Kap[030 Noka He nMeeT B CBOEM MOCJTY>XHOM CMUCKE ocNenuTebHbIX MOABUIOB, HO
3aHuUMaeTcsa nbnmMbiM genom B KoHAUTepckon Suard Bo ®Ppubypre, ocHoBaHHon 70 neT
Ha3aa. B 2013 rogy Kapno3o nonyydun npm3 «Monogble TanaHTbl» («Prix Jeune Espoir»)
>KeHeBCKOro cajioHa WwokKonaga.

NMOMMMO KOHKYpPCa KyJIMHapPOB, 06CY)XAEHNN N AUCKYCCUW, BbICTAaBOK OTMEHHbIX
LWBENLLAPCKNX NPOAYKTOB NMUTaHUSA, OpraHn3yemMbliX HEMOCPeACTBEHHO NPOU3BOANTENSAMMU,
B pamMkax Sirha Geneve npongeT 25 sHBapsa KOHKypcC rnoBapoB Le Bocuse d’Or Suisse (nnn
«30n0Ton Boki03»). XKiopu Noj npeacenaTeNIbCTBOM LUBENLLAPCKOro wed-nosapa ®paHkKa
O>xoBaHHM ByaeT HabnwaaTb, Kak YeTbipe Y4aCcTHMKA MPUrOTOBAT B Te4YeHMe NATH C
MOJIOBMHOW 4YacCoB ABa wWeneBpa: oAnH - PbibHbIN (M3 MOPCKOro A3biKa) U BTOPOW - MACHON
(13 roBsiXxbero gusae, xBocTa u wek). NMNobeantTenn oTNpaBaTCA OTCTaMBaTb HYeCTb
LWBENLapPCKON raCTPOHOMUKM Ha eBPOMNeNnCcKnin sTan KoHKypca Le Bocuse d'Or, KoTopbii
npongeT 10-11 masa 3Toro roga B byganew e B paMkax canoHa Sirha Budapest.

HanoMHWM, 4TO CasioH FOCTUHUYHOIO N pecTopaHHoro busHeca Sirha Geneve byneT
npoxoamnTb 24-26 sHBapS B BbICTABOYHOM LeHTpe Palexpo. Ero MmoryT noceTtnTtb
npodeccmoHasnbl oTpacaun (pectopaTopsl, Wed-nosapa, BAagenbuUbl otenen, 6ynoyHbix,
KOHANTEPCKUX, apXUTEKTOPbI, XYAOXXHUKUN-OEKOPATOPbl), @ TakXe rpynnbl LWKOJIbHUKOB,
CTyLeHTOB, 60N1eNbLWNKOB, Xenawmx nogaep>xatb Ntobumoro wed-nosapa.
MNpenBapnTenbHO He0OXOAMMO CBA3aTbCA C OpraHu3aTopaMu onsa noaydeHus benagxa.
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KOHKYpChbI LLed-NoBapoOB 1 MHOIr0 MHTEpecHoro Ha Sirha Geneve 2014
B Litopuxe B TpeTun pa3 npoxoamt CanoH Lllokonana
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