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

AOpuKoOC: conHeuHbIn PpPYKT Bane |
L'abricot: un fruit-soleil du Valais

ATop: Onbra KOpkunHa, HeHga/CuoH , 11.07.2011.

JlereHpapHbI BanesaHckni abpukoc (promovalais.ch)

Ce30H abpukocoB B caMOM pa3rape. PernoHanbHas KyxHa KaHTOHa Bane, nnogoso-
Aro4HOWN COKPOBMLHMLbI LLIBELapun, NnecTpuT opurnHaabHbiMu 61t0aamn. Koposb cTosa
- HEXXHbIN PPYKT APKOro OpaH>XeBOoro LBeTa.

|

La saison d'abricots bat son plein en Suisse et la cuisine régionale du Valais met en ceuvre
de multiples variations de recettes aux fruits ensoleillés.

L'abricot: un fruit-soleil du Valais

Bane3saHckue cafibl N0 NpaBy Ha3biBalOT 30eMOM LUBENLLAPCKMX abpUKOCOB. JleTHsAA
pervoHasbHasa KyxXHs HarnoJIHeHa apoMaTaMmM COYHOro KMCNo-Caiaakoro naoga, 6oratcTeo
BKyCa KoToporo Hanbonee sipko npoasnseTcsa B geceptax. ABpmKochl, niaBatwoLime B
BepbeHe, abpnKocoBbIN hslaH C KapamMenbHOM NoanMBkKomn, 6naHMaHXe, wepbeT, pyneTukn
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n3 a6p|/|Kocos C KO3bM CbIPOM... I'Ipe>K)1e HEM MNMPUOTKPLITb CEKPETbLI HEKOTOPbIX TUMNYHO
BaJiIe3aHCKUX peLenToB, BEpHEMCA K BUHOBHUKY TOpP>KeCTBa.

Ce30H abpuKoCoB B LLIBENLLAPCKOM Basie Ha4ynHaeTCa B cepeuHe UIoHSA 1 MpoaosIKaeTCcs
[0 KOHL@ aBrycTta. 9K30TUYHbIN PPYKT KUTANCKOro MPOUCXOXKAEHNSA Y MOAHOXbA ANnbn
MOSABUJICA He TaK OaBHO - KaKMUX-TO ABa BeKa Ha3ah. CymTaeTcs, 4To nepBbie abpuUKOCOBbIE
NepeBbS 3aLBENN B OKPECTHOCTAX HeHpa, Ha 6epery pekn PoHbl. MArknn knumaT
COJIHEYHOr 0 Kpas npuLlesica rno gyle opaH>XeBbIM MJo4aM, KOTopble CO BpeMeHeM CTanu
oaHon 13 smbnem KaHToHa. Ha ceBepHbIX CK/I0HaxX abpuKocChkl LBETYT TOJIbKO Torga, Kkorga
npown nocsiegHne 3aMopo3KKM, a NOTOMY He PUCKYIOT 3asiefeHeTb. ippuraunoHHble
KaHasbl Bane Kpyrnbli rog NOCTaBASAT Ha NJaHTauum Heobxoanmoe KONM4ecTBO BJaru.

B Co3HaHMM MHOIrMx Basie3aHCKUN abprMKoC accounMmpyeTcsa C permoHasbHbIM JIMKEPOM
AbpunkoTunHoM (Abricotine). AbpnkocoBas HaCTOMKa He TOJIbKO CTUMYJIMPYET NULL,EBapeHmne
nocsie TsKenbiX CbipHbIX 61104 N HepeaKo 3aMeHseT LLUBenuapun NTanbAaHCKYHO
BUHOrpagHyto BOAKY grappa, HO N UCMOJIb3yeTCA B Ka4YeCTBe HEe3aMEeHNMOro MHrpegneHTa
B TPAOUNLMOHHbIX Basie3aHCKUX AeCepToB, Hanpumep, An8 NpuroToBaeHns abprnkocoBoro
dnaHa.

Bane3aHcku#h abpukocoBbin ¢hnaH

NHrpegneHTsbl (Ha 8 nopuwnn):

1 - 1,5 kr BanesaHckux abpumnkoc
100r caxapa onf rnasmpoBaHus
4 anua

5 dl monoka

2 cl AbpukoTuHa

100 r caxapa

NMomonTe abpuKoChl, pasaennte Ha NOJIOBUHKU, BbIHbTE KOCTOYKW. B npegBapuntTensHoO
obmaszaHHOe MacaoM 611040 A1 BbiNEKaHMSA BblIIOXKUTE Con abpmnKoc, BbIMyK0M
CTOPOHON KHU3Y.

MocbiNbTe CaxapHOW NyApon ANs rna3npoBaHns. Belnoxnte BTopon crion abpnkocos u
CHoBa 06CbINbTe caxapoMm. MNMpoaonKante, NoKa He 3anosHnTe 6a100.

B3benTte anua c abpnkoTnHoM. He npekpallas B3bmusatb, foBaBbTE MOJIOKO
(NnpeoBapuTenbHO NogoOrpeToe N noacnalleHHoe). Boinente cmecb Ha abpumKOCHI.

BbinekanTe B Te4eHmne 30-40 MNHYT B AyXOBKE Ha MeaJ/iIeHHOM OrHe, rnoka aaH He
3aTBepaeeT. [lanTe eMy OCTbITb, 3aTe€M aKKypaTHO BblHbTe U3 (POpPMbl.

PyneTukm us 6aKkna>kaHoB, KO3bero cbipa U Kyparmu

WHrpeoneHTsol:

1 6aknakaH

10 r rpeyknx opexos

200 r ko3bero cbipa

10 r necHbIx opexoB

2 CT.J1. OJINBKOBOI0 Macina
20 r pucTawek

40 r cyweHbIx abpnkocoB



Cosib, Nepey,

HapexbTe bakna>kaH TOMTUKaMK, NOCONTE, NonepynTe, NONENTE 0OJIMBKOBLIM MAC/IOM,
rnocTaBbTe B AYXOBKY, pa3orpeTyto 0o 200 rpagycos, B TedyeHne 2-3 MUHYT. OxnaauTe.
Menko HapybuTe opexun n abpumkKochl. Pa3oTpuTe KO3Uin Cbip C OJINBKOBbLIM MacCJIOM "
rnonep4uTe.

Ha nuwieByto NJaeHKY pasfioxxuTe IOMTUKM B6akia)KaHOB (OHU MOryT nepekpbiBaTb APYr
npyra). BolnoxxumnTe Ha 6aksia)kaHbl CMeCb 13 KO3bero cblipa. MNocbiNnbTe CBEPXY CMEChIo U3
opexoB 1 abpukocos, nornepynTe. 3aBepHUTe Hakna)kaHbl B pyJIeT C MOMOLLbIO MAEHKN.
OcTaBbTe OXJlaXXAaTbCsA B XoNnoAunbHUKe. NMepen nofayen K CToNy HapexbTe pyneT
JIOMTMKAMU, YKPENUTE NX C MOMOLLbIO 3y60UYNCTOK.

BanesaHcKkun abpukKocoBbin aecepT
NHrpeoneHTsbl:

600 r cnenbix abpunkoc

2 CT.N. BOAbI

4 cT.n1. Mefa

0,5 dl abpukocoBoro nnkepa nanm HeKTapa
2dl cnnBok

100 r MMHAANBLHOIO NeYeHbA-MaKapoH

Pa3znomMnTb abprKOChbl Ha MOSIOBUHKMN, BbIHYTb KOCTOYKWN. MOI0XKNTb B KACTPIOJIO, 3a1UTb
BOOOWN N MeaOoM, TOMUTb NOA KPbILLKON HA MeasIeHHOM OrHe, Noka (PpyKTbl HE CTaHyT
MArKuMn. OLHaKO OHU He AO0JIXKHbI pa3BannBaTbCa. Oxnagnte abpumKockl 1 3anenTe
HEeKTapoM U nnkepom ansa apomata. OcTtaBbTe B X0/04MUNIbHUKE Ha 20 MUHYT.

B36elrTe CIMBKM N pacKpoLUMTe MUHAOANbHOE NeYeHbe. OCTaBbTE HECKOIbKO KYCOYKOB AJ15
yKpalleHus, ocTaslbHOe CMeLlanTe co B3OUTbIMM CIMBKaMU. BbinoxxuTe abpnkock! B
BA304YKY U MOKponTe cimBkamu. OBCbiNbTE KyCOYKaMM MUHAAbHBIX MUPOXKHbBIX U Cpa3y
nonasanTe K CTONy.

Apyrue peuentbl MOOKHO HAUTKU Ha cauTe valais-terroir.ch

abpukochl Bane

CTtaTbu no Teme

KaHToH Bane cobupaeT abpunKocChl

No3aoHAa wBenuUapckas BULLHA

DOpPYKTOBLIV COO3 LlIBENLIApPUN HE XOYEeT EBPONENCKUX MIOLOB
BuTamMmuHHbIn 6yM nnmn dppykTodurnocodbuns

«llIBenuapckme WraHbl» CTann QPYKTOM roaa

Source URL: https://dev.nashagazeta.ch/news/12019


http://www.valais-terroir.ch/fr/cuisine-regionale/recettes/?idProduct=1105
https://dev.nashagazeta.ch/tags/abrikosy-vale
https://dev.nashagazeta.ch/node/10175
https://dev.nashagazeta.ch/node/10122
https://dev.nashagazeta.ch/news/le-coin-du-gourmet/fruktovyy-soyuz-shveycarii-ne-hochet-evropeyskih-plodov
https://dev.nashagazeta.ch/news/le-coin-du-gourmet/vitaminnyy-bum-ili-fruktofilosofiya
https://dev.nashagazeta.ch/node/11613

