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MHOMUCKaA KyXHA B LeHTpe XXeHeBbl | La
cuisine indienne au coeur de Geneve

AsTop: Hapgexnaa Cnkopckas, XeHesa , 20.06.2012.

Yepes okHa eHeBckoro Windows B nionie MOXXHO byneTt yBnaeTb ... Tagxx-Maxan

C 4 no 21 nions «B rocTsax» y »xeHeBckoro Hotel d’Angleterre 6yneT HaxoanTbCA
3HaMeHWUTbIN IOHOOHCKUIA pecTopaH Tamarind.

|

Le célebre restaurant londonien Tamarid sera l'invité de I'Hotel d’Angleterre a Geneve du 4
au 21 juillet.

La cuisine indienne au coeur de Geneve

CoBceM HelaBHO Mbl pacCKa3biBaiM O LLUBENL@PCKOM MoBape aHrJIMNCKOW KoposieBbl. HO
OKa3blBaeTCs, YTO raCTPOHOMUYECKUN NpoLLecc naeT B ABYX HanpasneHusax. BoT yxe
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BTOpon roa noapsan pecrtopaH Windows (He Kak KOMMbloTEpHas NporpamMma, a NpocTo
«OKHa»), pacnoJsloXXeHHbIn Ha Habepe)xxHol XKeHeBCcKoro o3epa B otene Hotel d’Angleterre,
npuriawaeT CBOero NoHAOHCKoro cobpata Tamarind, 4To6bl COBMECTHBLIMU YCUNSAMU
yCcTpouTb NHONNCKNIA FraCTPOHOMMNYECKUN hecTuBasb.

AHrnnyaHam, 6onbwnm nobutensam aton B 6yKBasibHOM CMbIC/IE 3aXKUFaTE/IbHOW KYXHMU,
Tamarind Xxopowo n3BecTeH, BeAb BOT y)Xe 17 fieT OH NoAvyeT XuUtenem n rocten ropona
Bur beHa Ky/sIMHapHbIMU U3blICKaMU BbIBLLEN aHM NMNCKON KOoNoHUK. B 2001 rogy Tamarind
CTajsl NepBbIM MHONNCKMM pecTopaHoM JIOHOOHa - @ X TaM BE/IMKOEe MHOXXeCTBO -
noayymslWwnM 38e34y MuiineHa.

B TeyeHne HEeCKOIbKNUX HeaeNb JJIOHAOHCKNE NMoBapa BO3bMYT MO CBOM KOHTPOJIb KYXHIO
Windows, fanyT BO3MOXXHOCTb NepefoxHyTh wed-nosapy ®unmnny OaoHHe n byayT
nobosaTbcs, B cBoboaHoe oT paboThl BpeMsi, He TeM30M, HO XKEHEBCKMM 03€pOM C ero
oHTaHOM ©, Npu ACHOM Noroge, Benn4yecTBeHHbIM MoHb1aHOM.

Ha3BaHWe JIOHOOHCKOro pecTopaHa He HY)KAaeTCcs B NepeBoae, Bellb 1 B PYCCKOM Si3blKe
eCTb CJIOBO TaMapuHA, obo3Havatolwee pacTeHme cemencTea 6ob6oBbix (Fabaceae),
Tponnyeckoe OepeBo, POANHON KOTOPOro ABASETCA BOCTOYHaa AdpuKa, B TOM Yyncne
cyxue NINCTBEHHble neca Magarackapa.

MsaKoTb naofa TaMapuHaa, 6onee N3BECTHOrO Kak MHONNCKUA PUHKK, cCbenobHa n
nonynsapHa. OHa UCcnosib3yeTcsa B Ka4YeCcTBe Cneynm Kak B a3naTCcKon, Tak U B
NIATUHOAMEPUKAHCKON KYXHAX. DTOT 3aMOPCKUN MAOL - BaXKHbI UHFPeaANEHT Takux
«4ncTo BpUTaHCKMX» COyCcoB, Kak BycTtepckum n HP sauce.

Ncnonb3yeTcs OH U B U3bICKAHHOM MEHI0, KOTOPOE MPensIoXUT NPUANPYUBLIM XXEHEBCKUM
rypmaHam Anbgpen Npacapn, caMblil MONOO0W «3BE34HbIN» NHAUNCKNIA NoBap B Mupe. B
XXapKue - HageeMmcs! - nbCKne OHU 30eCb MOXXHO ByneT oTBenaTb KpeBeTKM rambac,
MapuHOBaHHbIE B MOrypTe, nMbupe, nanpuke, TONYEHbIX Creunsx, a 3aTeM nog)XapeHHble.
Nnn, Hanpumep, 6apaHbn oTbUBHbIE, MapMHOBaHHbIE B CbIPOW Namnane, YeCcHoke, heHxene
N aHuce. A MOXXeT, KOoro-to cobnasHuT knaccmveckmnm Tandoori chicken, nogasaembin C
nope n3 CBeXXnux NoMnaopoBs, c40O6peHHbIM CyLLIeHbIMU JINCTUKAMWN TPUrOHes bl U
nmbnpem, B CONPOBOXAEHUN NOAXKapPEHHbIX Bakna)KaHOB B TOMATHO-/TYKOBOM COycCe U
XKapeHHbIMN 3epHbILLIKaMU KYpXXyTa 1 3upbl... ECnm y)x 3aXXuraTtb cneymanbHyo neyb
TaHOyp, TO KaK He NPUroTOBUTb B HEWM KAaCCUYECKNN KOMMOHEHT 1060 MHANNCKON
Tpanesbl - x1eb naan, Kak HaTypaJibHbINA, TaK 1 apPOMaTU3NPOBAHHbLIN CbIPOM, JIYKOM UK
Mac/ZIMHaMU. Hy Kak, MOTeKAN CIIIOHKN?

«Hotel d’Angleterre pag npuHsaTb Anbdpena MNpacaga n ero kKoMaHay. Mbl 0OCTaBUM UM
KJII0YM OT KyXHW, rae B Te4eHne AByX Hegenb byneT 6nctaTh eriepBepk cneunn n
apomMaToB. Bce niobutenn nHONNCKON NUWM XeHEBbI XAYT 3TOro cobbiTns yxxe
MpoLLaoro roga», - NOAENNICA 3aMeCcTUTENIb FreHepasibHOro gupekTopa otensa XaH-Butanb
Jome30H. Tak 4To oCTaBanTecChb B utone B XeHeBe 1 yctponTe cebe npa3gHUK XXMBOTA.
NHauninckoro.
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