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

dpaHuy3ckun wed XKos3nb PoOIOLWOH
oTKpoeT pectopaH B XXeHeBe | Le chef
francais Joel Robuchon ouvrira un
restaurant a Geneve

Auteur: Hapgexnaa Cnkopckas, XeHea , 05.01.2017.
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Cambin "3Be34HbIN" noBap Mupa XKoanb PobrowoH

Mbl paabl NOAENUTBLCA 3TON NEPBON PagoCTHOWM HOBOCTbLIO 2017 roga co BCceMu
nobntenaMmn BbiICOKON raCTPOHOMUN.

Nous sommes ravis de partager cette bonne nouvelle de I'année 2017 avec tous les
amateurs de la haute gastronomie.

Le chef francais Joél Robuchon ouvrira un restaurant a Geneve

[a, 3TO y>Ke He NPoCTO NpefgHOBOrogHee HaMepeHue, a XeJsie3Hbl PaKT: caMbli

«3Be3HbIN» Wwed-rnosBap MMUp COrsacHoO NPecTuXKHOMY racTpoHoMu4eckomy ruay Michelin
pacLUVPUT CBOIO KYJIMHAPHYIO MMMEPUIO, OXBAaTbIBAIOLLYIO Y>Ke TPUHaAUaTb Meranosncos,
LesibiMU MATbIO «HOBbIMU Tepputopusamm» - B CLLUA, Makao n XKeHese. 71-1eTHUW NMMoOHepP
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«HOBOW KyXHU», obnagatens B obuwen cnoxHoctu 31 (!) MMwneHoBCKOW 3Be34bl, B
4aCTHOCTM, NATb pa3 no Tpu, XXo3ab PobtowoH coobuwinn, 4To Takon MaclTabHbIN NPOEKT
CTan BO3MO)XeH bnarogaps npmBaeyYeHnto CoNaHbIX MHBECTOPOB, MN1aBHbIM 06pa3om
aMEePUKaAHCKUX.

Ero nyTe k OnnMny HeopAMHapeH, a NOTOMY CTOUT O HEM paccKa3aTb. XKo03Jb PobtoLLoH
poaunncsa B anpesie 1945 rona B ceMbe KaMeHLUVKa, Npuaep XmBaBLIerocs CTpornx rnpasun
KaTonuumisma. Ero paHHee petcTso npowsio B ropoge lyaTbe, B npoBuHUUK lNyaTy-
LWWapaHT, a B 12 neT oH NocTynua B CEMUHAPUIO Ha BOCTOKe PpaHunn C Luenblo CTaTb
CBALEHHUKOM. IMEHHO TaM, MoOMOoras Ha KyxHe MOHaXUHAM, OH OTKpPbIJ1 CBOE€ UCTUHHOE
npu3sBaHue n yxe B 1960 roagy pe3ko NoMeHss, Tak CKa3aTb, OPUEeHTaLMIo, NoJIy4YnB MeCcTo
noMoLLHWKa noBapa B pecTtopaHe Relais de Poitiers nog Havanom wecda Pobepa OToHa.
Coseplums cBoeobpasHoe TypHe Mo HECKOJIbKUM pecTopaHaM, OH NOCTENeHHOo
npuobLiaeTcs K «HOBOW KyxHe» Mo PyKOBOACTBOM CBOero MeHTopa aHa [lenaBenHa.

CNaBHbIA PYCCKU NMHIPEANEHT BCEMUPHOM KYXHW BOOXHOBUA X035 PobtolwoHa Ha
opurnHanbHbIn peuent (c) joelrobuchon.com

B 1974 rogy Xo3nb PebloWwoH No-HacTosWeMy HauyMHaeT Kapbepy B KavyecTse wed-nosapa
BO rnaBe KoMaHabl 13 90 noBapoB B nMapum>xckoMm oTene Concorde Lafayette, roe y>xe aBa
CMyCTS OH Noay4mn 3BaHue Jlyywero mactepa ®paHuum - B CCCP 3To TAHY0 b6bl Ha Mepos
couTpyaa. B 1978 roay oH 3aHUMaeT NocT wedga-koHanTepa B oTene Nikko B 15-m
KBapTaJie (hpaHLy3CKON CTONNLbI - HA 3TOM MOCTY OH 3aBOEBbLIBAET [ABE CBOU MepBble
MWULLJIEHOBCKME 3BE34bI.



B 1981-M XK031b PobIOLWLIOH OTKpbIBAET NMepBbIi COBCTBEHHLIN pecTopaH - Jamin, B 16-M
KBapTasne MNapuxa. TyT NoYecTn CbINJOTCA Ha HEero y)xe noTokoM: Tpu 3ee3abl MuLineHa
(pekopa No CKOPOCTU «3Be3aonaga»), 3saHusa «LWed roga» ot rmga Gault et Millau B 1987-
M 1 «loBap Beka» B 1989-M. B ToM e rogy OH OTKpbIBaeT pecTopaH B TOKMO, 4Yepes NATb
neT - ewe oauH, B MNMapumxe, NpM3HaHHbLIA Jy4LlWMM pecTopaHoM roga raseton International
Herald Tribune, npuHecLunin OCHOBaTEND MEXAYHAPOO4HY N3BECTHOCTb 1 NepeLllejwnin B
1996 roay K gpyromy maTpy, AneHy [okaccy.

B 1995 roay, B Bo3pacTte 50 fieT, OH yXOAUT Ha NEeHCUIO KakK Led-noBap U Ha4nHaeT HOBYIO
Kapbepy - Ha TesieBUAEHUU, C LeNon cepmnein nepenad, NocBALLEHHbIX NCKYCCTBY BKYCHO
roToBuUTb. HO 1 Ha 3ToM PobiowoH He ocTaHaBnAmBaeTcA: B 2003-M OH co34aeT HOBYIO
KoHUenuuio pectopaHa, «MacTtepckasa XKoansa PoboLoHa», NICTOYHUKOM KOTOPOW
MOCJY>XWN €ro e TOKNNCKu pectopaH Chateau restaurant Taillevent-Robuchon. CyTb
MPOCTa: KyXHS B CTUJIE JIIOKC U BbICOKAs FaCTPOHOMMS 1 MPK 3TOM - npsamMoe obuieHne ¢
noceTnTensaMn, NO TUNY NCNAHCKUX Tanac-6apoB nam SNOHCKUX CyLun-6apos.

Mporpamma "MacTepckon" Xoansa PobrowoHa (c) joelrobuchon.com



Ywepnwwninn 2016 rog 6611 0TMeYeH ANS Bblgalowerocs nosapa HeNpPMUBbLIYHbIM A9 HEro
cobbiITMeM - Bnagenew BMHoAesIbHbIX yroaun B bopno bepHap Mapres yBosava ero n3
cBoero La Grande Maison pagwu Nbepa NaHbepa nocne Toro, kak PobowoH «3apaboTan»
08 3TOro 3aBefeHnsa Ase 3Be3abl 3a roa! BoT Takas HecnpaBea/IMBOCTb, OAHAKO M3TP,
KakK Mbl BUOuMM, He Bnan B genpeccuto. B 2017-2018 rogax oH cobnpaeTcs oTKPbITb
pecTopaHbl B Hblo-Mlopke, ManaMu n Makao, a TakXe «MacTepcKylo» B XXeHese, B oTesie
Président Wilson. Ha 2019 rog Hame4yeHo BO3BpalleHne NpocsaB/ieHHOro weda K
«MepBOUCTOYHMKAM» - B poaHon ®paHuum, Ha MecTe 3abpolleHHOro rocnmTans-
MOHapcCTbipa 11 BeKa OH cobupaeTcsa OTKPbITb KYJIMHAPHYIO LWKOJY B COTPYAHMNYECTBe C
J103aHHCKOM WKOMOMN FOCTUHUYHOIro BbrusHeca. Tak 4TO y Hac ewe 6yayT noBoabl
noroBopuTb 0 Xo3s1e PoboLLIOHE, KOTOPLIN 00bACHAET cekpeT cOBCTBEHHOM MOMYyNAPHOCTU
Tak: «3afa4va nosapa 62M3Ka K 3afa4e CKybMnTopa: He NOPTUTbL NPUPOAY, a JINLLIb
oTCeKaTb BCe InLHee. XopoLlasa KyXHS - 3TO B NepBYIO o4epenb XopoLline npoayKThbl.
Byayuiee 3a NpoCcTON U NOHATHON KyXHeN. HNKTO He X04eT coYeTaHUsa CeMu BKYCOB B
oAHon Tapenke. MycTb ux byaet oanH-ABa, HO YACTbIX U CUAbHBLIX. 1 MOSA 3agada -
co3faBaTb NMpocTble 6at04a BbICOKOrO Ka4yecTBa, @ 3TO BeCbMa HENpPOCTO. f Xo4y, 4Tobbl B
MOW pecTopaHbl XOAWUN He pa3 B roj, a 3-4 pa3a B HeZesto N 3aKa3blBasM OLHO U TO Xe
611000, MOTOMY YTO OHO MPOCTOE N OCHOBAHO Ha KayeCTBe NHIPEeLNEeHTOB>.

BblCOKas racTpoHOMUSA

XXeHeBa

CtaTbn no Teme

LLIBenuapckas 3MMHAA TPUaorma ¢ «MamMoHTOM»
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