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OnybnmkoBaHo Ha LLBenuapmsa: HOBOCTU Ha PyCcCKOM fA3blke (https://nashagazeta.ch)

PpaHK [>KOBaHHUHM - «NOBap ropa»
2018 no Bepcum Gault&Millau | Franck
Giovannini, cuisinier de I’'année 2018
selon le GaultMillau Suisse

Author: Jlenna babaesa, XXeHeBa-Kpucbe , 06.10.2017.
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®paHK O)X0BaHHMHWN N ero KoMmaHAaa (24heures.ch)
LLIBenuapckoe n3gaHme n3BeCcTHOro raCTPOHOMNYECKOro rmaa OTMEeTU0 3acnyru wed-
noeapa pectopaHa Hoétel de Ville, pacnonoxxeHHoro B Kpucbe (KaHTOH Bo). Bbicokoi
OLLeHKN yO0CTOoUNach TakxXe Led-rnoBap pecTopaHa XeHeBCKoro otens La Réserve
Bup>xuHu bacno.
|
Le GaultMillau Suisse distingue le chef du restaurant mondialement réputé de I'Hbtel de
Ville de Crissier: Franck Giovannini est nommé «Cuisinier de I'année» 2018. La cheffe des
restaurants de La Réserve, a Geneve, Virginie Basselot devient, quant a elle, la «Cuisiniere
de I'année».
Franck Giovannini, cuisinier de I'année 2018 selon le GaultMillau Suisse


https://nashagazeta.ch
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He B nepBbIl pa3 wed-noBapa U3BECTHOro BOAYa3CKoro pectopaHa Hoétel de Ville B
Kpucbe, 0 KOTOPOM Mbl HEOAHOKPATHO NMUCaaun, NOAYyHalT HaMBbICLLINE OLLEHKN SKCNEPTOB.
[o ®paHka [>xoBaHHUHK rug GaultMillau Suisse y>xe 0b6baBnsan nosapamu roga ®peau
XKupapns, dunmnna Powa n beHya Bunosibe, Tparmyecku ywenuwero n3 X1U3Hu B nNpoLusiom
rogy. CerogHs noa Havdanom dpaHka B Kpucbe Tpyaatca 22 nosapa. M, kazanocob 6bl,
®paHK, Ha cCYeTy KOTOPOro - HeMaJsio Harpag Befyuwmx raCTpoHOMMUYECKNX KOHKYPCOB, MOl
6bl NOYNTb Ha NlaBpax M OCTAaHOBUTLCSA Ha AOCTUrHYTOM. Ho He TakoB ypoxxeHel, KOpa,
nuweT rnasHbln pegakTop ruga GaultMillau Ypc Xennep. B 4yeMm cekpeT ycnexa ®paHka?
TBOpPYECKNI NOAX04, BHAMAHNE K MesiodaM, CTpeMJieHne 4oBeCcTu Ka)kgoe 611040 Ao
coBeplueHcTBa. Ero n3toMmHkKa - LUMPOKOe NCMNoJsib30BaHME NPOOYKTOB MECTHOIro
npon3BoACcTBa N pa3dHoobpa3Hoe BereTapuaHckoe MeHto. O nocnegHeM CTOUT YNOMSAHYTb
0co60. LiBeTO4YHbIE KOMMO3ULNN, KPEMOBbIE OPHAMEHTbI, AroAbl N INCTbSA 3e/1eHN
npesBpaLLaloT Kakgoe 611040 B raCTPOHOMUYECKUN LWeaeBp.
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dupmeHHoe 6atoa0 13 Kpucbe: naHryCcTuH v 3eneHasn dacosb (restaurantcrissier.com)

B BnOeouHTEpPBbLIO, pa3MeleHHOM Ha canTe GaultMillau, ®paHK NpuU3HaNCH, 4TO TPOHYT
nosy4eHHon Harpagon. Takxxe gobaBus, 4To A1A HEro 3To 0CO6EeHHO LLEHHO CeroaHs,
Korza OH BO3rjlaBnsieT pectopaH B Kpucbe - TOT CaMbll peCcTopaH, rae oH Hagesasncs
ponrve rogbl pabotaTtbh 60k 0 60K co cBomM Apyrom beHya Buonbe. Ho cyabba
pacrnopsgunnacb nHave.

NHpopMaums gnsa niobutenen rotoBuTb: B pecTopaHe Hotel de Ville MOXXHO noy4mnTbCs
KYJINHAapPHOMY UCKYCCTBY. 3aHATUSA A1 B3POC/bIX U AeTel NpoBOAAT wed-nosap ®paHK
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O>XOBaHHNHW N €ro NoMOLLHUNKWN.

OeTun yyqaTca rotoBuTb (restaurantcrissier.com)

YaneutenbHo, HO hakT: GaultMillau NnWb B NCKAOYNTENIbHbBIX CNly4asiX BO3BOAUT Ha
racTpoOHOMMYeCcKUn ONnMMn XXeHLWKnH. Bo3Mo)XHO, co3gaTenn cnpaBoyYHUKa
NpUAEepPXNBAKTCHA PacnpPOCTPAHEHHOr0 MHEHNSA O TOM, YTO yAesn AaM - exeaHeBHoe
MPUroTOBJIEHME MUK, N TNLLIb MY>X4YUHbI CNOCOBHLI, cneays BAOXHOBEHUIO, TBOPUTb
yyneca Ha KyxHe? Tak nam nHa4ve, HO He Ka)Kabl rof XenTbl rng npucy>xgaet Harpagy
«rnoBapuxa roga». YpoxeHka HopmaHaumn BupxunHu bacno yxe caenana cebe nms Ha
POAVHE - ee Ha3Ba/N «y4ywmM paboTHUKoMm ®PpaHumm» (Meilleur ouvrier de France (MOF).
B YKeHeBe BUp>XnHu pykoBoaAUT pecTopaHoM Le Loti oTensa La Réserve, pacnosoXXeHHOro B
kKoMMyHe benbBlo. Ee 6nt04a 13 cBexen TpeCckn CHUCKaIM Noxealy MHOIMMX nocetutenen.



Bup>xuHun bacno (gaultmillau.ch)

Kpome Toro, B 3Be34HbIN KNy6 «6enbix Konnakos» BowAu ewle Tpu wedga: CBeH Baccmep
(Banbc, kKaHTOH paybtoHaeH), PpaHk PenHo (KpaH-MoHTaHa, kKaHTOH Bane) n CumoH
AnoTteno (Bop6, kaHToH BepH). B aToM rogy 6bisia BnepBbie BpyYeHa Harpaga «KoHAnUTep
roga»: UM ctan XwsbeH [ioBepH3, NoBesinTeNb WOoKoaga, CaxapHoW Nyapbl v
MapuunnaHoB 13 6asenbckoro pectopaHa Stucki. 3BaHne «oTenb roga» 3a
NCKIIOYNTENbHbIN CEPBUC N NPEKPACHYIO KYXHIO nony4mn otenb Kulm ns CaHkT-Mopuua
(FpaybtoHOeH).




PbibHbIe WeneBpsl (lareserve-geneve.com)

Bcero B HOBOM n3gaHum nepevncneHsl agpeca 800 wBenuapckmx pecTopaHos,
3aCNy>XMNBaoLWMX BHUMaHUA N'YpMaHOB. B TeyeHne roga ux nocetmam 45 skcnepToB
GaultMillau. Kpome aToro, B cnpaBo4yHuke ynommHatotca 100 nyywunx snHogenos n 100
ny4qwmx otenen KoHgenepaumu.

LwBenuapckme wed-nosapa

CtaTbn no Teme

LlIBenuapckue wed-noBapa - BoawebHMKM apoMaToB 1 Npunpas

®paHk [I)>XxoBaHHUHW 3aHAN MecTo beHya Buosbe

Gault&Millau Ha3eBan Puko 3aHAaoHes1J1la «MoBapoM roga»

LLIBenuapckuin wed-nosap Bo3rnasma «CAMCOK» - PENTUHE NYYLLINUX PECTOPAHOB NJAHETHI

LLIiBeuapusa CHOBa Ha BbICOTE B MULLIJIEHOBCKOM ruae
YMep 3Be3aHbIN Wed-noap Puannn Poula
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