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Ha BeyepuHKY nocne paboTol ¢
«MaMoHTOM>» | A une soirée afterwork
avec «Mamont»
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Takon ocBeXXalLwmuin 1 n3MeH4YMBbIN BKYC (© Mamont)

CerogHs B ropoge KanbBuHa - NpasaHUYHbIN A€Hb, NOCBAWEHHbI XXEeHEeBCKOMY MOCTY.
OAHaKo 4Na MHOMMX HalIMX YnTaTeNen BbIXOOHbIE NOKa He HacTynuan. CHATb cTpecc
nocne paboTbl UM MNO3BONAT HECKOJIbKO KOKTENNEN.

I

Aujourd’hui, c’est le jour férié dans la cité de Calvin consacré au Je(ine genevois.
Cependant, le week-end n’est pas encore commencé pour beaucoup de nos lecteurs, qui
peuvent donc profiter de quelgues cocktails pour décompresser apres le travail.

A une soirée afterwork avec «Mamont»

XKeHeBCKUI MOCT, 0TMEYAeMbI B HETBEPT, C/IEAYIOLWNIA 3@ NepPBbIM BOCKPECEHBEM
ceHTs6ps, - 0cobeHHbI Npa3gHUK. Bo-nepBbiX, 3TO KPaCHbIN AeHb KafeHOaps TOJIbKO B
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OlHOM K@HTOHE; B OCTaJsIbHbIX MOCT MPUXOAMNTCA Ha TPETbE BOCKpPeceHbe MecsaLla. Bo-
BTOPbIX, PENNINO3HbIA NPa3aHUK, paHblUe NpeaHa3sHaYvYaBLUINACA 019 CMUPEHUS U MOJINTB,
cerofHs ctana obblYHbIM BbIXOAHbLIM AHEM, B KOTOPbIA NPUHATO YrowaTbCsA CJIMBOBLIMU
nuporamun. Takmm obpa3om, B Halle BpeMsa XeHEeBCKUN NOCT, BNEepPBble OpraHM30BaHHbIN B
1567 roay B 3HaK CONIMOAPHOCTU C NOABEPTLUMMUNCS FTOHEHUSAM IMOHCKMMMU
npoTecTaHTamMu, OTMEYaloT He TOJIbKO BEPYIOLLNE.

Moka »uTtenn XeHeBbl HAaCa)K4alTCH 3aKOHHbLIM BbIXOOHbIM, TPYXXEHUKN OPYTrnNX
KaHTOHOB M CTPaH, B KOTOPbIX 7 ceHTAbpsA 06bi4HbIN paboynin oeHb, moryT cebe no3BonTb
cobpaTbCs C Apy3baAMU UK Konneramu nocne paboTbl, 4TobObl NPOAEryCTUPOBaTb HOBYIO
MOpLUNI0 KOKTENNEN N HACTOMKY, NPUrOTOBJIEHHbIE Ha OCHOBE BOAKN «MaMOHT».
CerogHsawHne peuenTbl bbbl NpeacTaBaeHbl Ha KOHKYpPC Mamont Mission Il kKomaHgon v3
Hosocnbupcka Talk Drink Rock, cocToswen ns Makcmma lNnagbiikesnya v MesaHa
YekmapeBa, KOTopble B 06bIYHOWM XXNU3HN CMELWMBAlOT KOKTeNnAn gna nocetmurtenen Friends
bar.

hEabF/le-H;l';a paboTton (© Mamont)

HanoMHMM, 4TO MO YCNOBMSAM KOHKYpPCa Ka)kAasi KoMno3mumsa 0oskHa bbiTb obbeanHeHa
obLwen cpunocodpuen bpeHga Mamont n oTpakaTb AyX 3axBaTblBaOLLNUX IKCNeANLNN, a
KOKTEeNJIb N 3aKyCKa B COBEPLUEHCTBE co4yeTaTbCa Mexay cobon. PeuenTt 6at0na -
3a7uBHoro «CeBepHoe CuaHME» N3 NOAKOMYEHHOro NanTyca C egAHbIMN KAMHSAMU U3
CMeTaHbl C XPEHOM U JINMOHHbIMU MepPEeHramu - Mbl yxxe nybankosanu. jo6aBum nuib, 410
Takou BbIBOP 3aKyCKU HaM NpeacTaBaseTcs cerofHs oCObeHHO yMEeCTHbIM eLle 1 NOTOMY,
YTO, KaK MOMHAT Hawun Ynutatenu, xmswue B CCCP, yeTBepr - pbibHbIN AeHb. MNpaBaa,
HopMa coBeTckoro obuienuTa, 3akpenneHHas yka3om LUK KINCC B 1976 roay, He
nogpasyMmeBasia Nofayun K CToay nofgobHbIX KyMHAPHbBIX N3bICKOB, HO 3TOT npoben Mbl Kak
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Pa3 n npeanaraemMm BOCrnoJIHNUTb, cnenysqa npeasoXXeHHblM peLenTaM.

C «CeBepHbIM CUSTHNEM» MPEKPACHO coYeTarTcsa KokTennm «Cyrpob» n «M3mMeH4YnBbIN
BKYC», @ TaK)Xe HacTonka «Baw cobCcTBEHHbLIN MaMOHT» B TPeX BapMaHTax. Taknum
0b6pa3oM, HEKOTOpPbIE Ha3BaHUSA Y>XKe€ HAaMEeKaloT HaM O CKOPOM NpubAMXeHnn 3uMbl, XOTH,
HageeMcs, IeTHUIM 3arap euwe Oep>XnUTcs U HaNnoMUHaeT 0 NpeKpacHO NpoBeaeHHOM
oTnycke.

Long cocktail «Cyrpo6» (Snowdrift)
NHrpegneHTol ona 1 nopuunn:

50 mn BoOKN «MaMOHT>»;

15 mn nukepa Grand Marnier;

30 mn nanmoBoro gpeLua;

15 Ms1 IMMOHHOIO hpeLla;

20 Mn ropbkou ankorosibHon HacTomkn Orange bitters;

70 Mmn conoBow BOAbI;

2 powa (1 dash = 4-5 kanenb) Nope U3 LBETHON KanycTbl;
50 Mn nygpbl 1eMOHIrpacca;

ANYHBbIN Benok.

Crnocob NpuroToBsEHNS: OXIAANTb BCE MHIPeaneHTbl U CMeLlaTb B cUOHe, 3apaanTb
oKCMAoM a3oTa. KoKTelnlb peKoMeHAyeTCa NoAaBaTb YKPaLLUEHHbIM NyApOi IEMOHIpacca.

"Cyrpo6b" B bokane! (© Mamont)



Shot cocktail «<U3meHumBbIN (MM Onyxpaowmun) Bkyc» (Floating taste)
NHrpegmneHTol ona 1 nopunu:

40 Mn BOAKN «MaMOHT» (BblAep>XaHHOW B BOCKe);
30 mn nukepa Lillet blanc;

2 pawa rpenndgpyTosoro butTepa;

7 Mn rymmu-cupona (gum syrup);

Benbin wokonag.

DTOT KOKTEN/Ib FOTOBUTCHA METOAOM CTUP: B CMECUTESbHbIN CTaKaH CO /IbAOM HanUTb
BOAKY, IMKEpP U nomMeLwumsaTb BapHOM NOXXKOW 7-8 CeKyHp,; 3aBepLUnNTb 3TOT NpoLecc
nobasneHveM rpenngpyToBoro butrtepa n rymmm-cmpona. rNocnegHun NHrpeaneHT -
NoYTK 0BbIYHBIN CMPOM, B KOTOPOM Caxap C BOAOW CMellaHbl B COOTHOWeHun 2:1, ¢
nobasnieHneM CMOJbI, BblAeNAeMON HEKOTOPbIMU BUAaMn akaummn (rymmmnapabuk). 3ta
CMOJ1a AeNCTBYeT B KOKTeWJie B KayecTBe 3Mysibratopa, obecneymsas paBHOMepHoe
CMeLLUnBaHme BCeX UHrpeaneHToB. [NogaBaTb KOKTENIb pekoMeHAyeTcs ¢ 6onbwmm
KYCKOM Jiba, NOKPbITbIM 6esibiM LLOKO1aa0M.

Hactoka «Baw cobcTrBeHHbIH MaMoOHT» (Your own Mamont)

B naHHOM csly4ae aBTOpbI HaNUTKa rnpeasaraloT Ha BbIOOP Tpu BapruaHTa HaCTOMNKM,
KOTOpPbl€ MOXXHO MPUrOTOBUTb B 3@aBUCMMOCTM OT BKYCOBbIX NPeAnoyYTeHUN Nin
NMELWNXCA NoL4 PyKou urpeaneHTos. UTak, ona Tpex nopunm sam notpebyercs:

Bcerpa Baw MamMoHT (© Mamont)

Boaoka «MaMoHT» 1 Ha BbIBOp cneayrolme cMecu:



CTpyXKa TyHUa;
AnenbcuHoBag Lefpa;
CyuweHble ceMmeHa rop4vubl;

nin

CyLUeHbI NeMOHrpacg;
CyweHbin nMbunpsb;
CyweHasa mMaTa;

niun

CylwieHass MOPKOBb;
CyLleHbIn po3MapuH;
CemMmeHa TMUHa.

Ona npuroToBsieHNUA HAaCTONKM BaM Npuroamntca AeroPress - yCTPOWUCTBO Ans ObICTporo
MPUroToBJIEHUA KO(e, B KOTOPOM 3a/IMTbIN ropsivent BO4OW MOJIOThIN Koghe
npogassanBaeTCsa 4Yepes puabTp Nog AeNCTBMEM NHEBMATUYECKOro Hacoca. B gaHHOM
c/ly4ae BMeCTO Kohe NCNoJsib3ynTe CyleHble MHrpegueHTbl, @ BMeCcTo ropsyen Boabl -
BOOKY «MaMoOHT». lponasuTe BCe Yyepes PpuibTp. B nony4ymBLlLIMNCA HAMNTOK MOXHO
no6aBnTb Cy6IMMMUPOBAHHYIO MaIUHY /UM CMOPOOUNHY, APYrue CyLleHble TpaBbl U
MPSHOCTUN, @ TaKXXe CYLLUEHYI0 CBEKJTY N XPEH.

BoAka MaMOHT

KOKTEeWnJin C BOAKOW

CtaTbu no Teme

CTtapbin HoBbIV roa € 3aauBHON pbibont n «MaMOHTOM»

Noew neTHUX anepuTmBoB OT «MaMoOHTa»
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