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genevois manquent de créativiteée?

Author: Jleinna babaeBa, XXeHeBa, 13.10.2016.

BbirnsagnT npekpacHo, HO MHOIFMM MOKynaTenaM Bce BpeMs Xxo4eTcsa nonpoboBaThb 4ero-to
HoBoro (philippe-pascoet.ch)

Mo MHEHWMIO CMEeUnanncToB, X)XEHEBCKME KOHONTEPDLI «MOYMBAIOT Ha JlaBpax»: HE CTPeMATCA
perynspHo oOHOBNATbL aCCOPTUMEHT USIN «OCBEXaTb» MHTEPbEP, MOCKOJIbKY HefoCTaTKa B
KIMEHTaxX N TaK He UCNbITbIBAlOT. B To )Ke BpeMs, MHOorne Bnagesblbl KOHOUTEPCKNX
becnokosaTca 3a byayuiee n He NpeaCcTaBASAIOT, KOMY nepefanyT CBoe Aeno.

Des spécialistes déplorent le mangue d’innovation chez les chocolatiers genevois. Les
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propriétaires des confiseries ne tachent pas d’élargir I'assortiment ou rafraichir I'intérieur,
car les clients viennent de toute fagon. D’autre part, certains maitres ne savent pas qui
pourrait reprendre leur commerce.

Les chocolatiers genevois manquent de créativité?

Mpe3npeHT Knyba ntobutenen wokonaga OXXyauT ASHITK B MHTEpPBbIO raseTe Tribune de
Geneve nogyepkHysia KOHTpacT Mexay XKeHeBon 1 MapunxeM. B To BpeMsi Kak MacTepa
LOKOJIA4HOro Aesia BO PpaHLy3CKOW CToNLE NPOABAAIOT HEOIOXKUHHYIO SHEpruio,
NpuBJIEKAOT MOKynaTesien 3a CHET arpecCMBHOro MapKeTuHra, B ropoge KanbBuHa -
KWTUNb», XOTA MHOIMMEe LWOKOoJ1IaTbe TaJlaHTAMBbLI N UMET npekpacHoe obopynoBaHue.
foBOpPSA O AMHAMUYHOCTW, CNeunasncT oTMeTusa, 4To BO MHOrnx ropogax CLUA v AHrnmm
eCTb UHTEepEeCHbIe «LOoKOMaAHble Typbl», HO B JKeHeBe Bflafesblbl KOHOUTEPCKNX OYEHb
MacCuBHbI.

3acTou unm rapMoHu4Hoe paBHOBeCMe?

Cosnageneu MarasmHa Ha yaunue Vermont Xoanb MepuroHa nogyepkHy, 41o «Ecnm 6wl
LLOKOJ1aTbe NPULLINOCL BOPOTLCS 3a KIMEHTOB, TO OHU Bkl BOPONNCH, HO, pa3 KIMEHTbI BCE
paBHO NPUXOAAT, TO 3a4eM TPaTUTb CUJIbl Ha 3aTenIMBoOe yKpalleHne BUTPUHbI? B XKeHese
[0/ro He 6bIJ10 WOKOTaAHbIX KOHKYPCOB, TaK Kak He BCEM HPABUTCS COMEPHUYECTBO>.

dunnnn MNMackos, Bnageney, 04HOMMEHHON «LWOKONaAHUUbI» B KapyXXe, cHUTaeT, 4To
«LlIBenyapuns 4oaro nosb3oBasacb C/1aBON CTPaHbl MOJIOYHOM O LWWOKoNaga. A cTan O4HUM
M3 NepBbIX AeflaTbh YepHbIW WoKonah. MeHs npuHUManm 3a cymacweliero, korga s Hadan
npegsaraTb WOKoAah C MaJIMHOW, HO NOTOM Apyrue ToxXe cTtanam 3To genatb. Cenyac
cpeawn npeacTasuTenen Hawemn npodeccumn eCTb AMHaAMUYHbIE N TBOpPYECKMe Ntoan, HO
eCTb U Takme, KOTopble He NMPUOYMbIBAlOT HUYEro HOBOIro, MOCKOJIbKY UX Aefla U Tak nayTt
XOpOLLO».

MnaBa «wWwokonagHuubl» La Bonbonniére Mackanb Maprepa npusHan, 4To eMy C/iefoBaso
Obl OCBEXUTbL CBOM MarasnH, 04HaKO OH He CNewnT NPMHUMaTb pelleHne, Tak Kak
KJINEHTbI MPUBLIKJIN K HbIHELLHEMY ODOPMJIEHUNIO, KOTOPOE «OTpakaeT Hally
CcaMobbITHOCTb». CKPOMHOE 04apOBaHME HENPUTA3ATEsIbHbIX XXEHEBCKUX KJINEHTOB...

«Hape>XHOW cMeHbl MOJIOAEe>XXHOMU HeT...»

Bnageney marasmHa Chocolaterie Micheli Quabe NoH4YoHU 03abo4eH gpyron npobnemon:
OH He 3HaeT, koMy Mor 6bl NepefaTb CBOE Aes10, MOCKOJIbKY »Xenatouwmnx BbibpaTb
npogeccnio KoHANTEepa-WOoKOoaTbe HE TaK MHOrO.

«Mbl 6bl OXOTHO MPUHSANN MOJIOALIX NIOAEN, XKENALWMX NPONTN 0bydYeHne, HO HUKTO He
obpallaeTcs K HaM C Takol Npockboi», - OTMETWUN Bragenel ceTn MarasnHos Poxxe Pop.
Mo ero MHEHWO, Cpeau IHOLIEN N AeBYyLLIEK NONyNSPHO YHUBEPCUTETCKoe obpa3oBaHue,
MO3TOMY Y HUX HET >XKeflaHUS UATU B «MogMacTepbsi».

Co cBoen CTOPOHbI, Npe3naeHT ObbeanHeHNa XeHeBCKUX BYI0YHNKOB U KOHOUTEPOB IpUK
OMepun fobaBu, 4YTO «HOBOE MOKOJIEHUE HEe XO4YeT 3aHMMaTbCa NpeanpuHUMaTeNIbCTBOM, U
MONOOEXb Heserko yereYb...» IDKyanT ASHITU CYUTaET, 4TO OTCYyTCTBME MOTUBaLUN
MOXXHO OOBACHUTb TaKXXe XXeCTKUM rpadmkomMm paboThl WoKoNaTbe N He0OX0ANMOCThIO
4eM-TO XXepTBOBaTb pajun ycrnexa.



K Tomy xe, B LLIBelrLapun HeT y4ebHbIx 3aBefeHUI, Npensaratowmx cneunaindmpoBaHHble
nporpammsbl gns 6ypywmx npothecCnoHa oB-LIOKoMaTbe, U XXenatwme cTaTb
NnoBeNTENSAMUN CNafoCTeN AOJIKHbI OCBaMBaTb TOHOKOCTM «LIOKOJAAHOI0 An3anHa» B
KOHANTEPCKUX.

CToUT 3aMeTUTb, YTO YHYEHUKUN BCE XKe eCTb, XOTHA N He y BceX. B Mara3snH Xoans
MepuroHa 3a Tpu roga obpaTnnncb 56 4enoBek, Xxenawwmx cTaTb MacTepamm
wokonagHoro gena. CeronHs Xoanb 6osbLue 06ecnoKoeH KOHKYpeHLnen Co CTOPOHbI
KPYMHbIX MPON3BOANTENEN LLIOKOaAa, KOTopas yrpo)XaeT CyLeCTBOBAHMIO YaCTHbIX
ByTMKOB (B NPOAYKLMN KOTOPbLIX, 3aMeTUM, A0 CUX NOP He NCMNOJIb3yeTCsa NasibMOBOE
Macno). IkcnepT AobaBusl, YTO XXEHEBCKUM LLOKOJ1ATbe HY>XKHO He 60ATbCs MPOBOANTbL OHU
OTKPbITbIX ABEPEN, AerycTaynm, 3KCKypCumn B NpOnN3BOACTBEHHbIE NOMeLLeHNs. «Pedyb nget
0 npogeccnun, KOTOpour y4nbcsa, obMeHMBasCb OMbITOM C Konneramm. Heobxoammo
ABUraTbCA, 6bITb 6oNlee OTKPbITbIM A1 HOBbLIX NOEN».

MoBopabl ANA onTUMU3IMa

Co cBOEl CTOPOHBI, LLoKoNaTbe duannn Aysp cMoTpuUT B Byayliee 6e3 cTpaxa, oTMevas,
4YTO «CBOWCTBEHHas PpaHLly3aM CKJIOHHOCTb K COMEPHNYECTBY HaM COBCEM He
CBONCTBEHHA». [10 MHEHMIO CreunanncTa, 3To CKopee MC A8 KeHeBueB. «MarasmHy
Ay3p He HY>XHO KpM4aTb O CBOEM MPEKPACHOM LoKonaae». NMpnsHaB HeobxoaMMoCTb
NpPoABASATL PaHTa3Mo, cneunannucT nobasu, 4To, Ha4YMHaAA NPOAAaBaTh HOBUHKY,
NPUXOANTCS NOXKEPTBOBATb OJHUM U3 «CTaPbIX» BUAOB KOH(ET, YTO OropYyaeT HEKOTOPbIX
KJINEHTOB.

NHTepecHo coveTaeT Tpaanuumm N xxenaHne 3KCNnepumMeHTUPOBaTh LLOKOJ1IaTbe Mara3snHa
Berger B lNneHnane Mupbamu CumMyna, KoTopas rnpakTukosasachk B [Mapuxe u bproccene.
«BKyC - npexxge BCero, HoO BHellHee 0hOpMJIEHNE TaKXXe 04EHb Ba)KHO. {1 KpanHe
TpeboBaTesbHa 1 pefko b6biBalo yoOBAETBOPEHA TEM, YTO OeNato».

Mupbsamu - pogom 13 CTpaHbl TbiCA4KX 03ep. HaBepHoOe, NMeHHO (PUHHCKME KOPHW MOBJINAIN
Ha ee OTHOLWEeHNE K I0OXKHOMY JTAaKOMCTBY. B OT/In4mMe OT MHOMMX XXeHEeBCKUX LLIOKOoNaTbe,
KOTOpble HEABYCMbICJIEHHO NOAYEPKMBAOT CBOW TanaHT, MnpbaMum oTMeTnNa, 4TO CMOTPUT
Ha BelN «He TaK, KakK Te, KTO poAuCA B CTpaHe WwoKonaga. MHe O6bisi0 AoBaauaTh fieT,
korga s nonpoboBana 3knepbl. HaBepHoe, a1 6osiee OTKpbITa, K TOMY XK€ MHOIO
nyTewecTBoBana. f cTapatocb cobnogatb Tpaamumm, Ho N6 1 NepemMeHbl, MO3TOMY He
cmorna 6bl npeanaraTb KAMEHTaM O4HO M TO e ABajuaTb neT nogpag!»

wokonanj
LLIBENLIAPCKNE KOHOUTEPbI

XeHeBa

CTtaTbu no Teme

HoBasa «buTBa» AyYUINX LIOKOJATbe COCTOUTCHA B KOHLLE OKTA6pS
«lllokonagHasa kapTa» Llisenuapun

Bonblie wiokonaga: Npon3BoAAT, eAAT U NPOoaAatoT LIBENLIaPLLb
Jlyyuine koHanTepbl EBponbl BHOBL cobepyTcd B XKeHeBe
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