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LLIBeMLapCKuM Y)XXUH B Tpex akTtax | Diner
suisse en trois actes
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dapLUnpoBaHHbIe MACHbIE PYJIeTUKKU C CbIpOoM [proriep 1 CnafikuM KOpUYHbIM akkopaoMm (©
Switzerland Cheese Marketing )

DKCNOPT TPAAULMOHHbBIX MPOAYKTOB anbMUIACKOM CTPaHbl pacTeT, HO OTCTaeT OT UMMopTa:
noanep>XaTb MECTHbIN Cbip U LLOKOJIa4 MOXXHO NMPUrOTOBAEHNEM OPUTMHAIbHbIX PeLLenToB.

Pour soutenir la production des fromages et du chocolat suisses, une belle palette de
recettes originales.
Diner suisse en trois actes

Ha4yHeM C nerkoro ocsexxatouiero arnepnutmea: ¢(puru ¢ Me,0M U CbIPOM.

WHrpegueHTsl (Ha 6 4YesioBeK):

- 1,5 dl 6enoro nopTto

- COK NOJIOBUHKW JIMMOHA

- 3 cT.n. Mmena (Hanpumep, 13 4abpeua)

- 12 ur, kpecToobpasHo HagpesaTb

- 200-250 r cBexero cbipa (KO3bero nam KopoBbero)
- MOJIOTbIN YepHbIN nepeL

lMpurotosnieHue:
CmMelaTb MopTo, IMMOHHbLIN COK N MeAd. BblnnTb Ha uUrn, oCTaBUTb MapMHOBaTbLCA Ha 3-4
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Yyaca Ha TapeJsike, BpeMs OT BpeMeHn o6simBasi COKOM.
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Cnagkun NHXnp n Mepn - NPeBoCXoHoe co4eTaHue C Ko3buM cbipoM (© Switzerland
Cheese Marketing)

Pa3noXxXunTb uUrn Ha orHeynopHom popme, COpbI3HYTb COKOM. B cepeamnHKy Haape3aHHbIX
uUr BbINOXNTL 1 KPY>KOK MK 1 YalHYIO JIOXKKY CBEXEro cbipa, nonep4nTb. BoinekaTb 8-10
MWHYT B OyXOBKe, pa3orpeTton ao 200 rpagycos. NogaBaTb haplwMpoBaHHble pUrn K
CTONY ropsA4YnMNn, C X1eBHbIMN NaNoYKaMU.

Te, KTO 3aX04eT yAUBUTb CBOUX FOCTEN HEOObIYHbLIM XXapKMUM, HE OCTaHYTCS
PaBHOAYLIHbIMA K (papLUMPOBAHHBbIM PYyJIeTUKaAM U3 TEJIATUHbI U YEPHOCJIMBA C
FpronepomMm, npunpaBsieHHbIX COYCOM C KOpUL,En.

Bam noHanobsarcs:
- AepeBsHHble 3y60o4nCTKN

Ansa papLua:

- 150 r TepToro ptonepa

- 6 WT. YepHOCNMBa, 6e3 KoCTo4YeK, BaHWNPOBaHHbIX U MEJSIKO Hape3aHHbIX

- 3-4 cT.n. cnmBOK (35% KUPHOCTK)

- MOJIOTbIN YepHbIX nepeL,

- 8 3CKaNonoB N3 TeNSATUHbI (FOBAAUHDI), KaXKablh BeCOM rnpumepHo 40 r, oTObnTbIx
- COJb

Macsio 15 XXapKu

Lnsa coyca:

-1 dl roBsixxbero 6ynboHa

- 1 dl kpacHoro BuHa

- 2 dl XKMpPHbIX CNNBOK

-1 cT.n. MONOTON KOpULbI

- HEMHOI 0 JINMMOHHOI O COKa

- COJIb, MOJIOThIN YepHbIN Nepew,

lMpuroToBsieHNE:

CMelwaTb MHrpeaneHTbl ons dapwa, nonepynTb. MNoCoNNTbL U NONEepPYnTb 3CKasons.l,
cMa3aTb nx apweM. CNoXNUTb KaXKObll KYCOK BABOE M 3aKPenuUTb C NOMOLLbIO Tpex
3y6o4nctok. O6>KapnTb MACO A0 30JI0TUCTOrO LBeTa B Te4eHne 5-8 MNUHYT Ha cpeaHeM
orHe B Macne. 3atem 30 MUHYT 3aneKkaTb B JYXOBKe, npeaBapuTesibHO pa3orpeton go 80
rpagycos.

Onsa coyca: Ha TOW »xe CKoBOpoe, rae Xapusaocb MSCO, pa3BecTu ByibOH U KpacHoOe BUHO.
YBapuTb Ao 0,5 dl. JobaBuTb CNMBKK, NOOOXKOATb, MOKA COYC YMEHbLINTCA B o6beme u
3arycreeT, noMewwnBaTb. 1o06aBUTbL KOPULY, TIMMOHHbIN COK, MPUMpPaBbl.

BblNOXNTb 3aneyYeHHble 3CKaonbl Ha pa3orpeTble Tapesku, obnanTtb coycoMm. MNogaeaTh C
KapTodesbHbIM Mope.

3aBepluaeM TpeXaKTHbIN Y>XXUH Ha BO34YLUHON HOTE - MyCCOM U3 HEenpeB3OUAEeHHOro
LWBEeMLapCcKoro wokKosnaaa.
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LLlokonagHbin mycc (© CHOCOSUISSE)

NHrpegneHTsbl:

2 MJINTKN YepHOro wokKosiaga

1 nAnTKa MOMIOYHOr O WoKo1aga
1 dl monoka

3 dl XXMpHbIX CINBOK

3 ANYHbIX XKeNTKa

3 benka

1 cT.n. caxapa

LLlokonag pa3fioMaTb Ha KYCOYKUN, BbIJIOXKNTb B MUCOYKY, 3a/IMTb MOJIOKOM U FpeTb Ha
BoasHon baHe (He 6onee 60 rpanycoB), Noka OH He pacnnaBuTca. CHATb MUCKY C BOOSIHOW
6aHu 1 00b6aBUTb B CMeCb ANYHbIe XXeNTKu. NepemMewaTb. B36utb 6enkn oo TBepoon NeHsbl,
nobaBnTb caxap 1 NpofosiKaTb B3OMBaTh ewe MUHYTY. 3aTeM BAUTb B 6&KOBYIO NeHy
LIOKONaAHY MacCy N akKypaTHO nepemMellaTb. B3buTb CAMBKN 1 TakXe CcMeLwaTb C
LLIOKOJIA4HOW MacCoWn.

HanonHWTb MyCCOM CTEKNAHHYIO MUCKY, HaKPbITb (POSIbFON AW NNEHKOW U OCTaBUTb Ha
2-3 Yaca nnum gosblue B xoNnoguibHuKe. MNofaBaTh LWOKONAAHbIA MyCcC K CTOJY,
YKpaLLEHHbIN Mo BKYyCY pyKTaMu, srogamu, B3OUTLIMU C/IMBKaMM NN KPEMOM, C
Hec/NlaAKUM nevyeHbeM (KpeHaensimu).

MpuaTHoro anneTuTa!

LWBEeNLapCKNM WoKoian

LIBENLLQPCKNI CbIP

CTtaTbu no Teme

Lindt : wiBenuapcKo-LLOKOAaAHOE UCKYLLIEHUE

Lindt&Springli onsATh B LLOKOAa4e

B npouinom roay wieenuaplbl Chean Ha CEMb MANTOK LLIOKOAA[Aa MEHbLLE
He BceM cnaaok WBEeNUapCKuUn Wwokonan
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