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Ha BeyepuHKY nocne paboTol ¢
«MaMoHTOM>» | A une soirée afterwork
avec «Mamont»

ABTop: TaTbsAHa N'MpKo, JlozaHHa-XXeHeBa , 07.09.2017.

Takon ocBeXXawwWmnin 1 N3MeH4YMBbIN BKYC (© Mamont)

CerogHs B ropoge KanbBuHa - NpasaHNYHbIN AeHb, NOCBALWEHHbI XXEeHEeBCKOMY MOCTY.
OOHakKo ANst MHOMMX HalIMX YNTaTesien BbIXOAHbIE MOKA He HacTynuan. CHATb CTpecc
rnocne paboTbl MM MO3BONAT HECKOJIbKO KOKTENNEN.

|

Aujourd’hui, c’est le jour férié dans la cité de Calvin consacré au Jelne 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.
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A une soirée afterwork avec «Mamont»

YXKEeHEBCKUIN MOCT, 0TMEYaeMbI B YETBEPT, C/IeAYIOLNIA 33 NepBbiM BOCKPECEHBEM
ceHTAbps, - ocobeHHbI Npa3aHUK. Bo-nepBbiX, 3TO KPACHbIN AeHb KaJlieHaaps TO/IbKO B
O[HOM KaHTOHE; B OCTaJjIbHbIX MOCT NPUXOANTCS Ha TpPeTbe BOCKpeceHbe MecsiLa. Bo-
BTOPbIX, PESINTMO3HbI NPa3AHMK, paHblue NpegHasHavyaBLINACSA AN CMUPEHUS U MOJINTB,
cerogHs cTtasn 06bl4HbIM BbIXOAHbIM AHEM, B KOTOPbIA NPUHATO YrowaTbCs CIMBOBLIMA
nuporamun. Takum obpa3om, B Halle BpeMsa XeHeBCKUN NOoCT, BNepBble OpraHM30BaHHbIN B
1567 roay B 3HaK CONMAOAPHOCTM C NOABEPrLLUMMUCS FOHEHUAM JIMOHCKMMN
npoTecTaHTaMn, OTMEYalT He TOJIbKO BepyloLlme.

MNMoka »xuntenn XXeHeBbl HacNla)K4atoTCA 3aKOHHbIM BbIXOAHbLIM, TPY>XEHUKU APYrnx
KaHTOHOB M CTpPaH, B KOTOPbIX 7 CeHTAbpA 0bbl4HbIN pabo4nin feHb, MOryT cebe no3BoanTb
cobpaTbCa C ApY3bAMU NN KoJsleramu rnocne paboTel, 4Tobbl NpoaerycTnpoBaTb HOBYHO
NOpLMIO KOKTENIEeN N HACTOWKY, NPUrOTOB/I€HHbIE HA OCHOBE BOAKM «MaMOHT».
CerogHsWwHWe peuenTbl 66N NpeAcTaBieHbl HA KOHKYpC Mamont Mission Il komaHgon 13
Hosocnbupcka Talk Drink Rock, cocTtoswen n3 Makcmma NnagbilikeBnya v MBaHa
YekmapeBa, KOTOpbie B 00bIYHOM XXN3HMN CMELUNBAKOT KOKTENNN anga nocetutenen Friends
bar.

HanoMHMM, 4TO MO yCNOBMSAM KOHKYpPCa Ka)Kgas KoMno3mumsa 0oskHa bbiTe obbeanHeHa
obwen cpunocodpuen bpeHna Mamont n oTpakaTb AyX 3axBaTblBalOLLNUX IKCNeANLNN, a
KOKTEeNJIb N 3aKyCKa B COBEPLUEHCTBE covyeTaTbCa Mexay cobon. PeuenTt 6at0na -
3a7uBHoro «CeBepHoe CuaHME» N3 NOAKOMYEHHOro naaTyca C egAHbIMN KAMHAMU U3
CMeTaHbl C XPEHOM U JINMOHHbLIMW MepeHramMmun - Mol y>xe nybankosann. lobasnm nnulb, 41O
Takon BbIBOP 3aKyCKN HaM NpeacTaB/sSeTCa cerogHs 0CO6eHHO YMECTHbIM eLLe 1 MoToMY,
YTO, KaK MOMHAT Hawun Yyutatenu, xmswue B CCCP, yeTBepr - pbibHbIN AeHb. MNpaBaa,
HOpMa coBeTcKoro obuienuTa, 3akpenneHHas yka3om LK KINCC B 1976 rony, He
nogpasyMmeBasia Nofayun K cTosy nogobHbIX KyMHaPHbIX U3bICKOB, HO 3TOT Npoben Mbl Kak
pa3 n npepfiaraeMm BOCMNOJIHUTb, CleAys NpeasnoXXeHHbIM peLenTaM.

C «CeBepHbIM CUSTHNEM» MPEKPACHO coYeTalTCa KOKTennmn «Cyrpob» n «M3mMmeH4YnBbIN
BKYC», @ TaK>Xe HacTonKa «Baw cobcTBeHHbIN MaMOHT» B Tpex BapnaHTax. Taknum
obpa3oM, HEKOTOPbIE Ha3BaHUSA y>Ke HaMeKatloT HaM 0 CKOPOM NpUBANXKeHNN 3MMbl, XOTS,
HaZeeMcs, IeTHUI 3arap eLwe OeP>XXUTCH U HaNnOMMHAaeT 0 NPeKpacHO NPoBEeOEHHOM
oTnycke.

Long cocktail «Cyrpo6» (Snowdrift)
NHrpegmneHTol onia 1 nopunn:

50 mn BoAKW «MaMOHT»;

15 mn nukepa Grand Marnier;

30 Mn nanMoBoro gpeLa;

15 M1 IMMOHHOIO peLla;

20 Mmn1 ropbkown ankorosibHon HacTonku Orange bitters;

70 Mmn conoBO BOAbI;

2 powa (1 dash = 4-5 kanenb) Nope U3 LBETHON KanycThbl;
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50 Mn nyapsbl IeMOHrpacca;
AnyHbIN Benok.

Cnocob NpuroToBAeHNS: 0X1aANTb BCE MHIPEeANEHTbl U CMEeLWaTb B CMGOHE, 3apaanTb
OKCMAOM a30Ta. KoKTelsib peKkoMeHAyeTCst NofAaBaTb YKpaLLEHHbIM NyApOon JIEMOHIpacca.

Shot cocktail «<U3meHumBbIN (MM Onyxpaowun) Bkyc» (Floating taste)
WHrpeoneHTsl ona 1 nopunn:

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

2 n3wa rpenndgpyToBoro butTtepa;

7 Ma rymmun-cupona (gum syrup);

Benbin wokonag.

DTOT KOKTEN/Ib FOTOBUTCHA METOAOM CTUP: B CMECUTESNbHbIN CTaKaH CO /IbAOM HaUTb
BOOKY, IMKEp N nomewmnBaTb BapHOM NOXKKON 7-8 CeKyHA,; 3aBEpPLUNTb 3TOT npouecc
nobasneHnem rpenndpyToBoro butrtepa u rymmm-cupona. rNMocnegHnin NHrpegueHT -
MoYTu 0b6bIYHBIN CMPOM, B KOTOPOM Caxap C BOAOW CMellaHbl B COOTHOLWeHUn 2:1, ¢
nobaBneHneM CMOJbl, BblAesISeEMON HEKOTOPLIMU BUAAMKN akaumn (rymmmnapabuk). 31a
CMOJ1a ENCTBYET B KOKTEWNsIe B Ka4ecTBe aMyJibraTopa, obecneymsas paBHoMepHoe
CMeLlnBaHne BCeX NHrpeaneHToB. NoaaBaTb KOKTENIb PEKOMEHAYETCH C 60NbLUNM
KYCKOM fibAa, NOKPbITbIM BesibiM LWOKO1a40M.

Hactoka «Baw cobcTrBeHHbIH MaMoOHT» (Your own Mamont)
B naHHOM cnyyae aBTOpbl HAaNUTKa npeasaratoT Ha BbiI6oOp Tpu BapuaHTa HAaCTOWKMN,

KOTOpPbl€ MOXXHO NMPUrOTOBUTb B 3@aBUCMMOCTM OT BKYCOBbIX NPeAnoyYTeHUN Nin
NMELWNXCA NoL4 PYKOU urpeaneHTos. UTak, ona Tpex nopumm sam notpebyercs:

Boaoka «MamMoOHT» 1 Ha BbIBOp cnepyloLlne cMecu:
CTpy»Ka TyHLa;

AnenbcuHoOBag Lenpa;

CylwieHble ceMeHa ropyuvubl;

namn

CyLwleHbln neMoHrpacc;

CyweHbin uMbups;

CyweHas maTa;

nJiin

CylwieHast MOPKOBb;
CyLUeHbI po3MapuH;



CemMeHa TMUHa.

ONna NnpuroToB/eHNsa HaCTONKKM BaM nNpuroamntcsa AeroPress - yCTPOWCTBO Ans 6bICTpPOro
NMPUroToBJIEHUA KOe, B KOTOPOM 3a/IMTbIN ropsivent BO4OW MOJIOThbIN Koghe
npoasanBaeTcs Yyepes GpuabTp NoL4 AeNCTBUEM NMHEBMATUYECKOro Hacoca. B faHHOM
c/ly4ae BMeCTO Kohe NCMNOJIb3yNnTe CyLleHble UHFpeaneHTbl, @ BMecTO ropsyen soabl -
BOAKY «MaMOHT». [poaaBuTe BCe 4Yepe3 puabTp. B NOAYyUMBLUMNCA HAMUTOK MOXHO
[06aBUTb CyBNMMNPOBAHHYO MasIMHY U/UAN CMOPOOUHY, APYyrue CylleHble TpaBbl U
MPSAHOCTU, @ TaKXe CYLUEeHYI0 CBEKJy U XPeH.

BOAKa MaMOHT

KOKTEeNAn C BOAKOW

CTtaTbu no Teme

CTapbin HOBbIN Froa € 3aAMBHOW pbibon n «MaMoOHTOM>»
NWoen netHuUx aneputmBoB OT «MaMoHTa»
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