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B LLiIBeuapum Bpy4mJin HaulMOHaJIbHbIE
KyJIMHapHble Harpaabl | Mérite Culinaire
Suisse

ABTop: 3appuHa CannmoBa, XeHeBa , 20.03.2024.

'n MapmeneH, JomMnHuk NoTebe n Japuo PaHua. ®oTo: F.P.Journe

OOHMM 13 NATKU Wed-NoBapoB, YAOCTOEHHbIX MPEeCTUXXHOW npemMunun, ctan JOMUHUK FoTbe
N3 XXeHeBCKOoro pecrtopaHa F.P.Journe.

I
Dominigue Gauthier, du restaurant F.P.Journe, est I'un des cinq chefs récompensé.
Mérite Culinaire Suisse

Mpemuns «Mérite Culinaire Suisse» bblna y4ypexxaeHa nNaTb IeT Ha3a4 C Lebio NOOLLPEHNS 1
NPU3HaHNA 3aCayr LWBENLAaPCKNX Wed-NoBapoB U KOHAMTEPOB, CABALLUXCA CBOUM
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MacTepCcTBOM, M306peTaTeNIbHOCTbIO, YBa)XUTEJIbHbIM OTHOLUEHWNEM K KYJIMHApPHOMY
HaC/IeuIo CTPaHbl N ayTEHTUYHBLIM PErvoHaibHbIM MPOAYKTaM.

Top>XeCTBEHHas LLlepeMOHNS BPyHEHMSA COCTOAIACb B NPOLUJIbIA NOHeAebHUK B BepHCKOM
oTene Bellevue B npucyTcTBUN hepepasibHOro coeeTHuKa v MapmeneHa. XXKtopu B coCTaBe
15 3kcnepTOB Harpaguao nATb Wegos, B TOM 4yncsie [JoOMUHUKa [0Tbe N ero «COJIHEYHYI0
KyXHto». B npownom roay, npopabotas 6osee 30 neT B raCTPOHOMUYECKOM pecTopaHe
Chat-Botté oTens Beau-Rivage B YKeHeBe, Lled-noBap nepellen B HOBOe 3aBefeHune
3HAaMEHUTOr0 XXeHEBCKOro YacosLwmnka PpaHcya-MNonsa XKypHa (06 OTKpbITUM pecTopaHa Mbl
noapobHO paccka3biBasn). ITOT MPOEKT 06beANHAET raCTPOHOMMIO N YaCoBOe Aeo - ABa
MUpa, roe TOYHOCTb U TBOPYECKU NOAXO UMET nepBoCTEeNneHHOe 3HaYeHune.

DOMUHMK FoTbe NpPMoBLLMACA K KYyJIMHAPHbIM PafoCTSaM elle B rnybokoM OeTCTBe, a C
rogamu, 6narogaps onbITY N NyTeweCcTBMAM, OH ChOpMUPOBaa CBOM MHONBUAYASIbHbIN
CTWNb, COYEeTasA Cpeamn3eMHOMOPCKME TpaaMLUNN C IK30TUYECKMMUN HOTKaMK. OH yCTaHOBUA
TeCHble CBA3WN C MECTHbIMM MPON3BOANTENAMU, YTO FrapaHTUPYeT COBEPLUEHHbLIN BKYC €ro
PUPMEHHLIX BI04, TaKUX KaK rpaybloHAEHCKNI 10COCh C MKPOM 1 t0A3Y
(pacnpocTpaHeHHbIN B KOro-BocTo4HOM A3nn LNTPYC). «DTa NPEMUSA - OFPOMHANA YeCTb,
Harpaga 3a Kapbepy, OTMEYEHHYIO YMOPHbIM TPYAOM U CTPACTbIO, @ TakXXe XKeJlaHNEM
COTPYyAHMYaTb C MECTHbLIMU MOCTaBLLUMKAMWN NMPOAYKTOB», - MPM3Hancs LOMUHUK FoTbe,
MOCBATMB MNPU3 CBOEWN XXEHe 1 AeTAM, NoOAOEPKMBAOLWMNM €ro Ha NPOTSXKEHUN BCen
Kapbepbl.

-

paybroHOEHCKMIA NOCOCh C MKPOM 1 1oa3y. PoTo: F.P.Jourhe

HanoMHuM, 4To paHee [loMMHUK [0Tbe nMpuHec pectopaHy «Chat botté» ero nepsyio n
€OQNHCTBEHHYIO MULLJIEHOBCKYIO 3Be34Y 1 18 13 20 BO3MOXXHbIX 6an10B MO OLEHKe
GaultMillau. Kpome Toro, oH 6b1n1 npmn3HaH akcnepTamu GaultMillau ny4wum nosapom
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Pomangum B 2005 roay, a B8 2009-M - ny4ywum B LLiBenuapun. Tenepb OH ropao MOXeT
HOCUTb U HaUWOHaIbHbIN 3HaK OTAn4YnNA - paspaboTaHHbIN KaHTOHa/IbHOM LLKOJIOMN
NCKYCCTB J103aHHbI KPACHbIN LWENHbIA MAAaTOK C rpauyHbIMKN BenbiMmn KpecTaMmu.

EAVMHCTBEHHON XXEHLLUMHON, NOMyYMBLLEN Harpaady B 3ToOM roay, ctana Mapu Pobep n3s Café
Suisse B bekce. Mpu3 o4eHb nogboapunna ee nocse TOro, Kak OHa NoTepsia CBOK 3Be3ay B
npowJsioM rogy. B yncno naypeatoB Takxxe Bowau MNMetep KHornb n3 Cheval Blanc B
ba3zene, HeHag MnuHapesBu4 13 Brasserie Sud B Litopuxe n ®abpuumno 3aHeTTn 13 Suvretta
House B CaHKT-Mopuue.

CneumnanbHbIX 3HaK novyeTa goctanca Kapno Kpuwn. B 1982 roay oH BMecTe Co CBoen
XXeHOW KpUCTUH OTKpPbI pecTopaH BbiICOKOW racTpoHoMun Le Cerf B KOCcCoH3, nony4ms ase
3Be3abl Michelin n 18 n3 20 6annos ruge Gault&Millau. Kak nuwyT opraHmM3aTopbl NpemMuu,
Kapno Kpuwun ogHUM 13 NepBbiX BEPHYJ B HaluX Tapenkn cobayvbio MATY, KOPEHb
rOpUYHNKA U Apyrue gnkopacTtylme pacTteHns ¢ TOHKMMK apomaTtamin. B 2019-m wed
MPUHSAN peleHne 3aKpbiTb PeCcTopaH. «f 04eHb TPOHYT 3TON YeCTbio, KOTOPYIO Bbl MHE
OKasaJin, U UCMbITbIBAD HOCTaNbIrnio... 4 Tak 1iobun 3Ty npodeccuto, n oHa Tak MHOFO MHe
nana», - otMmeTnn Kapno Kpuwwiun, nobnarogapue TakXXe CBOK XeHy, «6e3 KoTopon MeHs bbl
30eCb He BbI10» N KOTOopas «AepXUT NOAKY Ha MnaBy».

YTO KacaeTcs KOHANTEPCKOro NCKYCCTBa, TO Harpaabl B 3Ton obnactm nony4nnu CesepsH
XKepbep n Nperopm Buc n3 6ynovHonm Gerber-Wyss B UBepaoH-ne-beHe, a Takxe Tomac
LLiIBapueHbeprep n3 Llyra. NMpusaTHbIX BaM raCTPOHOMUYECKUX OTKPbLITUIN, A0pormne
yntatenun!

F.P.Journe

racCTPOHOMUYECKMNE PECTOPAHbI LLIBENLIAPUS
pecTOpPaHHbIN Fna LBenuapmns

BblCOKad KyanMHapus

LIBENLIAPCKAasA FaCTPOHOMUYECKAA KYXHS

3appuHa Casanmosa
Zaryna Salimava

CTtaTbu no Teme

PecTopaH, roe Bce no 4acam

«KOT B canorax» CMeHWa canoru

SWISS - Mexay HeboM 1 3emnen, nam «KoTt B canorax» Ha 6opTy camoneTa
MwuLLIeHOBCKUE 3BE3Abl UV CNOKOWHAA XXN3HbL?
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