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Me)XXAayHapoaHbIX LUOKOMAAHbIU TYPHUP |
Tournoi international de chocolatiers
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Dasunpg MNMackbe - nyyqwmnn weenuapckmm koHantep 2013 roga (worldchocolatemasters.com)
C ceHTs6psa 2012 no man 2013 roga B psane CTpaH MMpa NpoxoasT oTOOpPOYHbIE
COPEBHOBAHMSA, B KOTOPbIX LLUOKOAaAHbIX A&/l MacTepa COPEBHYIOTCS 3a NpaBo
npencTasBsisiTh CBOK CTPaHy Ha MexayHapoaHoMm KoHkKypce World Chocolate Masters 2013,
KOTOpbIN NponaeT B OKTABpe 3TOoro roga B Mapuxe.
I
Depuis le mois de septembre 2012 jusqu’au mois de mai 2013, les meilleurs chocolatiers de
différents pays s’affrontent pour la victoire et la participation aux «World Chocolate
Masters» 2013 a Paris.
Tournoi international de chocolatiers

KoHkypc World Chocolate Masters nposogutcsa ¢ 2005 roga no nHMUnaTuBe Tpex
nmaunpyrowmnx bpengos: Callebaut, Cacao Barry n Carma, BxoasLwmx cerogHs B CocTaB
wBenuapckon komnaHum Barry Callebaut, kpynHenwero B Mmupe npomnssoantens
LwokKonaaa.

B LLiBenuapuun ny4ywero koHaAnTepa-wokonagHnka 2013 roga sbibpann B bepHe 21 aHBaps,
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um ctan fasup MNMackbe. Ero npoTuBHMKaMu 6b1m gpyrme oCToMHbIe MacTepa
KoHenepaunm (CebacTtbeH dknep, Nackanb NHayeH, XaH-baTtuct Xonnbe, Jlykac Konnep
n BaHecca LWHangep), HO 3BaHMe «LlBenuapCKun KOHAUTEpP roga» ooctanocbk dasngy.
duvHan WBenLapcKoro WoKoJlagHOro TypHMpa npoLles B paMKax creumasbHon spMapKu
obopynoBaHua gna 6ynoyHbIX N KOHOUTEPCKNX B bepHe.

Tenepb nepen nyyqwnmMm KOHAUTEPOM [enbBeuUnn NexuT gopora B lNapux, roe emy
Heobxoanmo nobeanTb COMEPHUKOB U3 APYrnxX CTpaH, 4Tobbl 3aBOeBaTb CTaTyC BUPTYO3a
LLOKOJTa4HOro NCKYCCTBa.

B Mapwx Oasuna MNackbe 0OTNPaBUTCA HE KaK Ha 4y>XbuHy, Beab poamnncs oH B0 ®paHuun, a
B LLiBenuapuio npuexan Ha4YnHaWmMM KOHAUTEPOM, ABaALATbh TpU roga Ha3ag. BoT yxe
ceMb NeT eMy NMpuHagnexmnT KoHgntTepckasa B KpaH-MoHTaHa (kaHToOH Bane), a B 2008-m
OH OTKpPbIJ elle 0ANH Mara3mnH, Ha 3ToT pa3 B CuoHe (cTonnua KaHToHa Bane). asung
nony4Ynn KyanHapHoe obpasoBaHue, n NoHa4vany paboTan C Hyrom, HO BbICTPO NOHSAN, YTO
LOKOo1aA OTKpbIBaeT ropa3fo 6osbLive BO3MOXXHOCTU ANA TBOPYECTBaA U NPUBJIEKaeT ero
HaMHOro cuibHee. C 3TOro MOMeHTa U poaunsiacb ero Heyracmmas CTpacTb K LLOKOJIaAHbIM
rnpomnsBefeHnsM KYJIMHapHOro NCKYCCTBaA, KOTOpas BOOXHOBWUJ1a ero Ha Co3aHune
6eCKOHEeYHbIX HOBUHOK M MpUHecsa MHOrO4YNCIEHHbIE Harpaabl.

MponayT oTOopoYHble Typbl Me)XaAyHapoAHOro LWOKOaAHOro KoOHKypca n B Poccun - 5-6
despana B AkageMmun wokonana bappu KannebayTt Poccus, pacnosioXXeHHON Ha 3aBoje B
ropoge Yexos, MockoBckomn obnacTu.

B cepbe3HOCTU OLEeHMBAHNSA KOHKYPCHbIX paboT COMHEBATbLCA He MPUX0ANTCS, MOCKOJIbKY
XKIOPU - KaK Ha HaUMWOHaIbHOM YPOBHE, TaK U Ha (PMHANIbHOW YacCTu - COCTOUT 13
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Henerknin soibop xtopu (worldchocolatemasters.com)
3HAMEHUTbIX MeKapen, KOHANTEPOB U LWWOKOJIaAHbIX MAaCTEPOB CO BCEro Mmpa. Tak>xe BONTHn
B >XKlopu npurnawatotca nobegntenn npownbix net World Chocolate Masters, coobuiaeTtcs
Ha canTe KOHKypca. Bcex cynen obbenmHaeT obuasa cTpacTb - pa3BMBaTbh U NOOLWLPATL
MaCTepCTBO LWOKOJIafHOro TBOpYECTBa.

MeXOyHapOoAHbIN KOHKYPC, KOTOPLIN NPOXOAUT pa3 B ABa roga, poawusnca B 2005 rogy,
nyteMm obbeanHaHnAa ABYX KOHKYPCOB: hpaHLy3ckoro «Le Grand Prix International de la
Chocolaterie» (MexxayHapoAHbI FrpaH-Npu WOKOJ1aAHOro MacTepcTBa) n 6enbrnmnckoro
«International Belgium Chocolate Award» (MexayHapogHasa npemusa benbrun 3a
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LLIOKOJIafIHOE UCKYCCTBO), KOTOpble Npoxoannun rno nHuumatuee Cacao Barry n Callebaut
COOTBETCTBEHHO.

Bbibop TeM Ona WoOKoNaaHbIX WeneBpoB, KOTopblie oueHuBaeT Xtopu World Chocolate
Masters, Tak Xxe yBfieKaTeNeH, Kak N MaTepuasn, C KOToOpbiM paboTarT KOHKYPCAHTHI.
Ka)Kabih rog y4aCTHUKWN OOJIKHbI N3BasaTb HEYTO HoBoe: NMbo B Ayxe ctoppeannsma, nmbo
Ha TeMy HauMOoHaIbHbIX MNGOB N NlereHp, BbICOKOM Moabl, 1Mbo nodaHTasnpoBaTb Ha
Temy KeTuanbkoaTnsa (MepHaToro 3Mes, 04HOro 13 r1aBHbiX 6OroB aLTEKCKOro NaHTEOoHa).

HbIHELWWHWN TYPHUP NOCBALLEH «apXNTEKTYype BKyCa», TO eCTb, MacTepa LWOKONaAHbIX aen
OOJ/DKHbI ByAyT Bbipa3nTb NOCPeACTBOM BKyCa CBOW apXUTEKTYpPHble yMeHus. M He
obonTncb 63 aHaIMTNYECKNX CNOCOBHOCTEN, TaKXXe OHWU AOJIKHbI 6yayT yAMBUTL Cyaen
HebbIBasibIMW apoMaTaMn, Co3aTb COBEPLUEHHO HOBOE U3MEPEHME B MUPE LWOKOJIagHbIX
cnagocTten. B npaBunax y4yactus B oTbopoyHOM Type B Poccum TemMa onmcaHa Tak: «Bkyc -
3TO rapMOHUSA N KOHTPACT. 3TO CAAAKUN N KUCAbIA. BKyC - 3T0 ntlobuTb TO, 4TO Bbl 3HaeTe,
1 NtobonbITCTBO K TOMY, YTO Bbl €Le He 3HaeTe. BKyC - 3TO UBeT 1 TeKCTypa. ITO
3MOUMOHANbHO, YTOHYEHHO U CNIOXKHO. /I B TO XKe BpeMs, BKYC - 3TO BOCNPUATUE, KOTOPOEe Y
BCEX JII0AEN pa3HOe».

XKenawwme nNony4YnTb 3BaHMe NyYwero Mmactepa 3HalT, 418 Yero ctapalTcs - Kpome

LLlokonaaHbi toBenup 3a paboton (worldchocolatemasters.com)

HECOMHEHHOro yA0BOJ/IbCTBUA CO34aTb Nepen KOMMNeTEeHTHbIMU U B3bICKaTeSIbHbIMU
npodeccmoHanamm 1o, 4To nobuwb 6onble Bcero, NnobeanTb Ha KOHKYpPCe - 3TO eLle 1
BO3MOXXHOCTb BbINTW Ha MEXAYHapPOAHbIAN YPOBEHb, MOCTYNUTb Ha paboTy B NPeCcTMXKHYIO
KOMMaHWIO, @ TO N BOBCE OTKPbITb COBCTBEHHOE AEeNo.

C coxxaneHueM oTMeTuM, 4TO LLBenuapmsa, n3seCcTHass CBOUM BEJIMKOJIEMHbIM, KPY>XaLlum

roNI0BYy LLIOKONAaAHbIM N306unmem, elle HN pasy He BOLWa B TPONKY nnaepos. B 2005 rogy
nepBbIn Npu3 yees ¢ cobon benbrney Mon Adewennep, B8 2007-M - anoHey, Haomu MuyyHo,
B 2009-m - cHoBa sAnoHey, LLnreo Xupawn, B 2011-m - ronnaHpey ®paHK XaacHyT.

A 3aKOHYMM Hall LWIOKONAaAHbIN 3T04 OAHUM U3 peuenToB, KOTOpPble BO MHOXeCTBE
npeanocTtaBJieHbl MaCTeEpaMUM WLUOKOJ1aAHOIo Aesia on4d canTa KOHKYpPCa.

Mepepn Bamu - peuenT «Mna3s KeTuanbkoaTnsa» oT weenuapku Knaygun LWmuna.

HeobxoamMMo NpuUroToBUTbL KapamMesib KaJaMOHANH N KOKOCOBbLIN raHall (LLIOKONaaHbIN



KpeMm).

Ona kapamenu notpebyetcs: 185 rp. caxapa, 60 rp. rnwko3bl, 50 rp. Boabl, 40 rp.
CNMBOYHOro Macna, 140 rp. coka KaslaMoHAWHA, OAWH BaHW/bHbIN 606 1 100 rp. 6enoro
KyBepTlopa (LoKosaaHoro nokpblTna) Swiss Line ot Carma.

CMellaTb caxap, rJ1t0K0o3y v BoAy, AOBECTU A0 KUMEHNs 1 BapuTb (o4mLLas Kpas

ANoHCKMn MacTep Mowmnakm Ye3akm BasieT NOJIHYIO 3araflok CKybnTypy
(worldchocolatemasters.com)

€MKOCTW), MoKa He chopMmpyeTCcs Kapamenb. [JobaBnTb CIMBOYHOE MAC/O, a Korga Macca
oxnaantcsa go 40°C, BANTb COK KajJlaMOHAWHA, nocse yero pasorpeTtb A0 110°C. JobasnuTtb
benbi KyBepTIOp, NepemMewaTb U OCTYOUTD.

[Ons NpuroToBNEeHNSA KOKOCOBOIO raHalla, Bo3bMeM 165 rp. MakoTu Kokoca, 10 rp.
rnoko3bl, 150 rp. kyBepTiopa Claire ot Carma n 70 rp. wokonaga Madagascar «Origine
Rare» ot Carma.

HarpeTb MSKOTb KOKOCa M Ftoko3y Ao 60°C, n106aBMTb KyBEPTIOP M OCTOPOIXKHO
nepemMeLlnBaTh B TeYeHue WecTn MUHYT. CneanTb 3a YUCTOTON KpaeB eMKOCTU. OCTYAUTb.

Hanocnenok cbpbi3HMUTE hOpMbl MaAC/IOM Kakao 1 NOKponTe KyBepTiopoMm Guayaquil 64%.
HanonHmnTe Kapamenblo KaJlaMOHAWH 1 MOKponTe raHaweM. OCTyAnTe n HaHecuTe CMecCb
N3 WoKoNafa U XpPYCTALWNX XSI0NbEB (hereTnHa.

MprATHOro «WoKosagHoro» annetmTtal
LokoJan

LBenLLapCKNe KOHONTEpPDI
CtaTbn no Teme

FopsaYnn Wwokonaa - HAaNUTOK HACTOALLNX F'YPMaHOB
Lltopux B LLIoKONaae

LllokonaaHbIA LWIBENLLAPCKUN IKCMPECC

Maccax LoKo/1aa0M
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