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

NMNaHeTTOHe ANA Npa3gHU4YHOrO CToNa |
Panettone pour la table de féte

Author: 3appuHa CanmmoBa, Uopux , 28.12.2023.
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NMaHeTToOHEe 13 LLiBenuapun roToBUTCS MOKOPUTbL Cepaua UTanbaHCKUX cyaen. doTo:
coppadelmondodelpanettone.ch

KTo B LLBenyapum ny4ywe Bcex nevyeT TpaanUNOHHbBIN UTANbAHCKUA POXKAECTBEHCKNN
necept? Ha Kybke Mmnpa no naHeTToOHe, KOTOPbIN NnponaeT B Hoabpe 2024 roaa B Munaxe,
LLiBenuapuio NnpeactaBuT 28-n1eTHUM KoHAuTep 13 TuinHo AHgpea O)KaKoMUHMN.

I
Qui en Suisse prépare le mieux le traditionnel dessert italien de Noél?
Panettone pour la table de féte

be3 4yero HeEBO3MOXXHO NPeACTaBUTb UTANIbAHCKUA POXKAECTBEHCKUI CcTON? Be3 nacTbl nnun
nuuubl? a HeT ke, 6e3 naHeTToOHe!
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CornacHo nereHge, nepsble NaHeTToHe BbINM ncneveHbl B XV Beke B MunaHe. Ang
MPUroTOBJIEHMSA apOMaTHOW NPa3gHNYHON BbIMEYKN NCMOJIb30BaINCL NydLlune
MHrpeaneHTbl: Macso, Anua, caxap, 3acaxapeHHble PPYKTbl U AparoueHHble 3aMOopCcKue
crneuunn. NMo3xxe B TeCTo cTann AobaBnATb KYCOYKN LLOKOaAa, MbEMOHTCKNE NECHbIE
opexu, cnagkoe BUHO C oCTpoBa lMaHTennepua n amanb@PUTaHCKNe JNMOHLI. lTaHeTToHe
oT/NM4aeTCcs KynonoobpasHom hopMon 1 BbiNEKAETCS B CaMbIX pa3HbIX pa3Mepax - oT
MWUHMATIOPHbIX Byno4YeK 40 NMPOroB BECOM B HECKOJIbKO KNUIOFPaMMOB.

Crnopbl BOKPYF TEKCTYpPbl U BKYCa NaHeTTOHE Mo CBOEN 0XKeCTOYEeHHOCTU He yCTynatoT
nebataM o eANHCTBEHHO BepHOM peuenTe canaTta Onuebe. Kakum osxeH bbITb pasmep
Nny3bIpbKOB B TecTe? Mo>XXHO n fo6aBnATbL KOHCepBaHTbI? [lonyCTUMBbI JIN 3K30TUYECKne
nobaBkn? Kakmm gonxeH b6biTb 6anaHC Mexxay CNnagoCTbio U KNCSIOTHOCTbIO? OTBEThI Ha
3TV BOMPOChI CyLWeCTBEHHO pa3HATCcA. [NoagobHble ANCKYCCUM OKa3anucb He becnonesHbiMu
M oT4acTM cnocobCcTBOBaANN YNYYLLEHUIO KaYyecTBa NpoaykTa. Tak, B 2005 roay
NTanbAHCKOE NPaBUTENbLCTBO NPUHANO0 3aKOH, paspeLluaownim UCnosib3oBaTh B COCTaBe
KJlaCCUYeCKNX NaHeTTOHEe TOJ/IbKO HaTypaJibHble MHFPeANeHTbl, Takue Kak aunua, caxap,
Macso, MyKa 1 LyKaThl.

3HaTOKN FOBOPSAT, 4TO NAHETTOHE - 3TO CaMasd CJ/I0XKHAs BblNeyka AN nekaps. Ha
MOArOTOBKY TeCTa yX0OUT OT Tpex A0 YeTblpex OHEN, N ewe gecaTtb neT Tpebyetca ang
TOro, 4To6bl PabOTHMK OCBOMJT TEXHOIOMUIO B COBEPLUEHCTBE. Jlyylunx nekapem
onpenensaT Ha Kybke Mypa no naHeTTOHEe: Ha c/eayloweM YeMnmoHaTe, KOTopbIi
nponpet B HosAbpe 2024 roga B MunaHe, LLBenuapunio npeactaBuT 28-1€THUN KOHOUTEP N3
TuynHo AHppea [>xakoMnHU. B paMkax HauuMoHanbHOro otbopa OH BbiUrpaa cpasy B ABYX
KaTeropumax: TPaguLUMOHHbBIM NUPOr U LWOKOMaAHbIN. dHaNUCcTamMm Takxxe ctanum CrecaHo
Fobbun (bynovHana «Le 1955», Cen-lNbep-ae-Knax), PobepTo NaTtTn («Artebianca», JlyraHo)
n OaHunanb Xexnep («Backerei Konditorei Hachler», 3eeHren).

AHapea [I)>KakOMUHU B A€TCTBE XO0Tes CTaTb Wwed-noBapoM, HO NOTOM peLns NOUTH
YYNTbCA Ha Nekapsa n KoHanTepa y Jlyku MoHYMHN, cCeMbs KOTOPOro yrnpasnseT
KOHOUTEepPCKon B aepeBHe Magxxa ¢ 1904 rona. HeT, HaBepHoe, ny4yliero MecTa, 4Tobsbl
Hay4YUTbCA NeYb NAaHETTOHE: B 3TOMN NeKapHe Npou3BOAAT OKOJ1I0 ABaALaTh BapMaHTOB
TpaanumoHHoro gecepta. Cam Jlyka NOHYMHM y)Ke 3aBOeBaJl MHOXXEeCTBO Harpan, BkJo4as
TUTYJ1 YeMMUOHa MUpa Mo WoKoslagHoOMy naHeTToHe B 2021 roay. Ero naHeTTOHe TakxXe
O6binn NpU3HaHbI AyYwmnmm B TudmHo B 2015 roay.

Ecnn Bbl pelunTe 3aka3aTb NAHETTOHE K Npa3AHUYHOMY CTOJly, TO NocjieaynTe COBETY
AHppea [)XaKOMWUHW: Nepel nofayeln NaHeTTOHE OCTaBbTe ero Npu KOMHATHOM
TeMrnepaType He MeHee YeM Ha ABa 4aca, 4YTobbl apoMaTbl BAaHUAN, CIMBOYHOIO Macna u
APYrNX UHIFPeaNneHTOB MOJIHOCTbIO PACKPbLIINCH.

OcBONTb NPUroTOBJIEHNE NAHETTOHE C NepBOro pa3a MoJlydynTCHa He y KaXkaoro. 3ato 3ToT
HECJI0XKHbIN peLenT nevyeHbs, KOTopbIM AHApea [>XakoMnHU nogenuscsa ¢ Le Temps,
NOMOXXKeT BaM YOUBUTb rOCTEN CBOUMU KYJIMHAPHbBIMUK TaflaHTaMu.

Po>XxpecTBeHCKMe 3Be34bl C KOpUuen
WNHrpeaneHTbl 4ns tecra:
800 r caxapa

500 r MmoslOTOro MMHAanNA



500 r mosioToro pyHOyKa

200 r caxapa gns rnasypm

200 r am4Horo benka

20 r kopuubl

WHrpeaneHTbl Ans rnasypu:

187 r caxapa onsa rnasypu

37 r anyHoro 6enka

5-7 kanesb JIMMOHA

lMpurotoBsieHNe:

CmellanTe BCe NHIrpegmneHTbl 40 0A4HOPOoAHOCTUN. OCTaBbTe Ha HOYb B XOJIOAUJIbHUKE.

PackaTanTe TeCTO TONWNHON 7 MM N HAaHECUTE TOHKNI CNOoN rnasypu (0OKono 1 mm).
NMomecTuTe B MOPO3UJIbHYIO KaMepy Ha 20 MUHYT, 4TObbI rnasypb 3aTBepaena.

Bblipe)xbTe 3Be34bl POPMOYKON ONK NeYeHbSA N OCTaBbTe Ha HOYb.
BbinekanTe nedyeHbe B Te4EeHUE NATU MUHYT nNpu TemnepaTtype 190/200 rpaaycos.
MpuaTtHoro annetunTa!

pPOXXOECTBO B LUBEWLAPUNU

TpaAULIMOHHbIE peLenThl WeenLapus
Tu4umHo

3appuHa CannmoBa

Zaryna Salimava

CTtaTbun no Teme

[aCTPOHOMUYECKUN Y)KUH Ha POXXAECTBEHCKOM CTONE
Lobpo noxkanoBaTb K LWBENLIAPCKOMY CToNY!

PeuenTbl AN rypMaHOB OT XXE@HEBCKOro My3es
YTo NnpurotoBUTb Ha "Hawe" PoxxaoecTBo?
XoTuTe oTnpa3aHoBaTh o4 gepeBsaHHOW Jowaan? NMpurotoBbTe GOHAK NO-KUTancku!
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