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XuU3Hb? | Etoiles au Michelin ou vie
calme?

Auteur: Jlemna babaeBa, XXeHeBa-J1o3aHHa-Mapwx , 16.10.2020.

© mapricor/pixabay.com

Hawa Ma3eTa paccka3biBasa 0 TOM, 4YTO 3HaMeHUTbIN Wwed-noBap Auabe ae KypTeH,
obnagaTtenb ABYX 3Be€34 OT raCTpoHOMUYecKoro ruaa Michelin, co3HaTenbHO NpekpaTun
rFOHKY 3a Harpagamu. [10 Hero Takoe pelleHne NPUHAAN gpyrme MaTpbl, U HECMPOCTA...

NashaGazeta a déja consacré un article au chef célebre Didier de Courten, détenteur de
deux étoiles au Michelin, qui a délibérément arrété la course aux récompenses. Avant lui,
d'autres maitres ont pris cette décision, et non sans raison...

Etoiles au Michelin ou vie calme?
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Onpbe ne KypTeH HaMepeH 3aKpbiTb M1aBHbIM pecTopaH B oTene Terminus (Cbepp, KaHTOH
Bane) B KoHUe 3TOro roaa. Mo ero csioBaMm, NoJsiy4eHHble 3B€34bl MPUHECSIN eMy MHOTIO
pPafoCTu, HO CO BPEMEHEM XeJlaHMe COXPaHUTb CBOE BbICOKOE MOJIOXKEHME CTas o MeLwaTb,
a He nomoraTb B paboTe. Led-noBap pewwnn cocpenoTo4YnTb BHUMAHNE Ha pecTopaHe
L’Atelier gourmand (15 6annos B ruge Gault&Millau) n sBuHHom bape Ampelos,
PacnONOXEHHbIX B 34aHUN BbILLEYNOMAHYTOr0 oTeNs. «4 Xo4y npoaoskaTb paboTy B 3TOM
cthepe, HyBCTBYA ceba CHaCTAMBLIM», - MPU3HAJICS OH.

MpuBenem apyrue npumepsbl. B 1996 rogy 3HamMeHUTbIN hpaHLy3 XKo31b PobIOLWOH,
MPU3HaHHbLIN «Wed-noBapoM cToneTusa» no sepcun Gault&Millau n «ny4wnm
pecTopaTopoM Mupa» No Bepcuun raseTsl International Herald Tribune, oTka3ancs ot Tpex
MULLJIEHOBCKNX 3BE3[, MPUCYXXAEHHbIX €ro nNapuxckomy pectopaHy Raymond-Poincaré.
>Ko35b POBIOLIOH OAHUM M3 NEPBbIX MOHSAJ, YTO OT TaKMX Harpag 6onbLue X0MoT, YeMm
nonb3bl. OH ycTan paboTaTb Ha N3HOC, NoAAEPXMBAA CTATyC. TakXXe OT 3Be3[ 0TKa3ancb
paHuy3bl AneH CaHOepaH, NpeawecTBEHHUK «HOBOW KYXHU», U3MEHUBLUNIA KOHLLEMNUWIO
CBOEro napum»ckoro pectopaHa Lucas Carton, AHTyaH BecTepmaHH, ycneswuin nopabotaTb
B Pa3HbIX CTpaHax MMpa M 4aCcTO UCNOJIb3YIOLWNIA pelenTbl afib3acCkon KyxHu, CebacTbeH
Bpa, ynpasnswowmin yHacnenoBaHHbIM OT OTuUa pecTopaHoM Le Suguet B KoMMyHe Jlanonb
(nenaptameHT ABepoH), Mapk Benpa, TanaHTbl KOTOPOro rMpu3Haam pasHble N34aHnsa n
KOTOPbI 33 CBOK XKN3Hb OTKPbIJT HECKOJIbKO peCTOpPaHoOB, BK/to4Yasa La Ferme de mon Pere
B MexeB, benbruney ®penepuk Ayyr, Bnageney pectopaHa ¢ Heobbl4HbIM Ha3BaHMeM 't
Huis van Led B BaHHerem-Jlege, n wBenuapey Knopg Jlerpa, paayoLwmn rypmaHos B
»XKeHeBCKOM Le Floris, npn3HaBLWMNCA B 04HOM N3 NHTEPBbLIO, 4TO EMY HPABATCS CaMble
npocTbie 6aoaa.

MHorune wedg-noBapa NpPUKNanbiBaloT HEBEPOATHbLIE YCUNSA, 4HTOObLI NOAY4YUTb
MULLJIEHOBCKME 3BE34bl, @ MOTOM XMBYT B COCTOSAHUM CTpecca, 60sacbk nx notepatb. B 1966
roay wed-nosap AneH 31K BbiCTpenus cebe B ronosy, y3HaB, YHTO €ro napuxXCckumn
pecTopaH nnwunnam ogHon 3se3nbl. B 2003-M y napu>xaHuHa Xepapa beccoHa cny4mnncs
cepAeyHbIn NPUCTYN NO TOM e Nnpu4nHe. Kasanep opaeHa No4yeTHOro nermoHa um
3alNTHNK TPaAMLNOHHON hpaHLly3CKON KyxHN bepHap Jlya3o coBepwmni camoybmnimncTeo
Mn3-3a CQIlyXOB O TOM, 4TO Yy ero pectopaHa Relais Bernard Loiseau MOryT OTHATb O4HY U3
Tpex 3Be34. [Tocne cMepTun Wwed-noBapa CTano N3BECTHO, YTO CAyXu Bbian
Heob0CHOBAHHbLIMMU.

ObbACHAA cBOe pelleHMe oTKasaTbca oT 3Be3f, CebacTbeH bpa cka3an, 4To xo4eT
4yBCTBOBaTb cebs cBO6OAHBIM, HE AyMas, MOHPABATCA N1 ero 6s04a NHCNEeKTopaMm
Michelin. Ewie ogHa npu4nHa, no KOTOPOM M3TPbI MPOCAT BAUATENbHbIV PECTOPaHHbIA rna,
3abpaTb Harpagbl - OTCYTCTBME TOYHON MHOPMaALNM O KPUTEPUAX OLLEHKN, MPUMEHAEMBbIX
nHcnekTopamu. MNotepss 3Be34y, Mapk Berpa nonbiTancsa BbIACHUTb NPUYUHY, MO KOTOPOW
3TO CJ/Iy4MNOCh, HO eMy Aanu Nullb NpubnnsnTenbHbIN oTBET. XKypHan Bilan npusognT
c/noBa wWeg-rnosapa, NoXenasLero COXpaHUTb aHOHUMHOCTb: «Hac oLeHUBaT ABaXKAbl B
ron Ha oCHOBaHuKM Tpex b, Torga Kak Mbl paboTaem BeCb rofi, a MEHIO MEHSETCH B
3aBUCUMOCTU OT Ce30Ha». [10 MHeHUIo 3KcnepTa, MHCNEKTOP AO/DKEH NPUXOANTb Ha KYXHIO
HECKOJIbKO pa3 B rof - TOJIbKO TaM OH CMOXXeT OLEHUTb Ka4yeCTBO NPOAYKTOB U
0CO6EeHHOCTN UX MPUroTOBJIEHNS.

EcTb u gpyromn HoaHC: pectopaH Berceau des Sens npu JI03aHHCKOW WKOJ1€ FOCTUHUYHOIO
6u3sHeca n Chat-Botté npn xeHeBckom 5-3Be3a04HOM oTenie Beau-Rivage nmeoT no oaHoOM
3Be3/e, HO B NepBOM CJlydae noBapamm n opuumaHtTaMmum paboTatoT CTyOeHThl, @ BO BTOPOM
- ONbITHbIE NMpodeccmoHanbl. Takoe MoJsIoXKEeHNE BELLEN BbIFrNAONT OCKOPObUTENbHO AN
Chat-Botté, onHako wedg-noBap 3Toro pectopaHa JoMuHuk Notee He B obuae. Mo ero



cnoBaM, «rmabl HaM He NpuHaanexxaTt. OHM NMEIT NPaBOo OLEHNBATb pPecTopaHbl Tak, Kak
CHYUTAIOT HYXXHbIM»., M3Tp y>Ke He FrOHUTCSHA 3a BTOPOW 3Be340M, KOTopas paHbLue bbiia ero
HaBA34YMBOW naeen.

Ewe oaHa npu4nHa «byHTa» noBapoB B TOM, 4TO noanep>xaHue 3Be34HOro crtatyca
CBSA3aHO C 6osbluMMKM pacxonamu. o pacyeTam 3KCNepToB, HEOHXO0ANMMO BIOXKMTb OKOJ10
400 TbiC. eBpO (MebnmpoBKa, Nocyaa, aCCOPTUMEHT BMH U T.4.), 4HTOObI BLINTU Ha YPOBEHD,
AOCTATOYHbIV ANS NONYyYEeHUSA NepBon 3Be34bl, 1 6onee 1 MAH eBpO A58 BTOPOW. KoHeYHo,
Toprosbin 060pOT yBeNn4mMBaeTca Ha 80% B nepsble TpW roga Nocsae Noay4yeHns Harpagsbl,
HO pacTyT M 3aTpaThbl - B cpeaHeM Ha 27%. K npumepy, exxerogHble pacxoibl Ha CKaTepTu
B pecTtopaHe Domaine de Chateauvieux B CaTuHbM (KaHTOH XeHeBa) cocTaBnatoT 50 ThiC.
hpPaHKOB.

Kpome Toro, Ha ooHe CaHUTAPHOro KPU3nca 1 He JlyyLllero COCTOAHUSA SKOHOMUKU
He3aBUCUMBbIM Led-rnoBapaM, He NoJib3yLWMMCA NogL0epPXXKON CMOHCOPOB NN MeLeHaToB,
BCe TpyAHee nogaep>X1BaTb TOT BbICOKUA YPOBEHb, KOTOPbIA OXXNOAT YBUAETH
nHcnekTopbl Michelin. HakoHewl, oueHKa B KpaCHOM rmae He Bcerga CooTBeTCTBYeT
oXXnpaHmam knmeHToB. Mo cnosam Knoga Jlerpa, nocsiegHue y)xe He XOTAT NoLonry
0XXMAaTb NPUrOTOBJIEHNSA 3aKa3aHHbIX 671104, 1 BCe pe)xe roTOBbl MIaTUTb
aCTPOHOMUYECKNE CyMMbl. B CBA3KM C 3TUM Lwed-noBap CTasn rotoBuTb Bosee NpocTbie
6100a, KOTOPbIE MOXKHO OTBEAAaTb MO CPABHUTENILHO AEMOKPATUYHbIM LleHaM. MI3MeHeHne
MOJINTUKWN MOMOTIJI0 NPUBJIEeYb HOBbIX KJINEHTOB, @ Te, KTO NMPUXOANIN B ero pecTtopaH Le
Floris oanH pa3 B Tpu Mecsiua, Tenepb NPUXoaaT TpW pasa B Hepento. MaTp yBepeH, 4To
XOpOoLlasa KyXHS - 3TO CBeXXMe NMPOoAYKTbl U UCKYCCTBO NMoBapa, KOTOPbIN AapuT paaocTb
CBOUM KNIMeHTaM. «[1519 cHacTbs He HY>XHbl CTON10BOe cepebpo n hapdop».

XeHeBa

CTtaTbu no Teme

Michelin 3a>xuraeTt HoBble 3B€34bl Ha pecTopaHHOM Hebocsoae Llisenapun
PectopaH Maison Wenger meHdeT wed-noBapa, HO He TpaguLInm

Y4UnNThCA roTOBUTb BMECTE C ed-noBapom!

LliBenuapckume wed-noBapa - BoALLIEOHNUKM apoOMaTOB U NPUNPaB
LLiBenuapusa - Ha nepBoM MecTe no yucay 3se3an MICHELIN Ha xxuntens
XXeHUInHa - Ha BEPLUINHE racTpoHoMmnyeckoro Oanmna Lsenuapum
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