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NoAIAbCbKHUA YOPHOCAUB

¥ NopTEeAHI 3 BOMOCEKHM ropixom
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BaHINEHWA coyc

¥ COTaHMEY SMILIA TS MOETHI, LIYEDR,
BHI M, KPOKHANE | NepeHILaATE. Bandma
SRR A A08EaiTE 00 BAIHHA, NoCTIRHS
NOAMILY KA. KoMK COYE 10ryCHE, IHATH 3
BOrHE | AOTH ORONCHYTH.

BepIKDEMA COyC

3o oonorMorces BlH-re #Hvra acl
IHrpSOlEHTH Coyoy.

HopHOCAWE

AM0LITE YOPHOCANE ¥ NOPTEAMH] HO HIY.
HOCTYyNHOND paHEY NoS0HOATS Gl

IHr P&l &H T T EapiTE MpoTanas 30
KEHMAH, NS DOHUHD NoM L.
paB0ETE DHONOH YTH.

DfopedHa NOLNAATE NG aOHOMyY
BONOCHEDHY MOpIKY B KDMEH Lo HOCME
Maopada

BFn0al Th HOpHOCARE Ha TORINKY, J06PKY
NCNHATE B3 DLWEDRHH COYO0M, NOCHITS
HHCALIMGEMR NN CTIELIARS, NP OCETS
iEiTRarM Glom | ByToHaM K WwahpaHy

PODOLSKY PRUNES

in port wine and wallnuts

Doty o o o
Sarvas 4

Drink Palrin,
Armiagras ]
de Cassagne, Frandce

wanlllasauce
2Eggs

253 Sugar
Wonllla essancs .
Spkash

170m1 Craarm 200
2g Com Starch
Cream souce
120ml Vanllia Saucs
120g Mascarpors
120g Fhilodalphla
chigass

Prunes

& Prursas, storad
W0g Walruts
150l Part or red wira
g Sugar
Tosarve
Almond flokas
“Wiaka Flow ers,
optloral

Saffron Buds,
optlordal

Wanlllasauce

In o soucap-ar, mix yolks, segar, wanllia,
starch and mix, pourin tha craam ard
bring 1o the boll, stiming constomthy, When
Hthickens remova from the haot and alkow
1o ool

Cream sauce

Usirsg 0 whisk mix the Ingredients togethar.
Prunes

S0k the prunas In tra part cwarnigit.

Mgt marming combira averything and
simmar for ohout 30 minubas, stirring
ocoasiorally. Allow to oool

Carafully pkaca orda walnut inkz each prura
Tao =erve

Flooa tha pruneson a plata, top with
souca, sprinkks with almard Nokes,
decorate with visla Fioeers and saffron
baadis.
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CENIOHICTE &
Mopuir 1
MogasaTH a

Fano of Aveding

aagHocT

100 r TOMOTH N’ SHOED
1wt FySumE BacHY
20T CNHEKORT anlA
Nk 0 CMOTM
Nopgaua

rinoam celwans
Smnney

napeUs Janl

30 BasaHHAH

anEKned onla®

= il

PMIHITE Boows HlE OUWCTITE UOCHHK | HOTRHTE
COHHE Vyeiu KD BOCHAEY 0O G o Z3macTite
CUTHE RO B0 cnken ofuasa Bomd xknifa. PoalrplaTe
cxopopouy | oBomanma xKnif 3 HOCHMEOM BHFE 00
HPRCTED CROPMHIN, NOTIM NAEERspHITE | obosakra

3 IHworo Soay. ZHIMITE 3 BOrHK, NocATe clane 2o
CHOMDM | HOTRITE TOMOTH Ha yacHmoEi Bk Spycema,
Wob ik | HOCIHHA TOMOTIE NPCCOHIATHER Y WMOTOE
wniba

MNogoqda
SAPAIHITE CIMEKDOoMN DRlLK0, MO TOMaTH, Wa
A0NAUHMCH, HoEnln 050 Heoa e 1 Ky Bumem
10nesHo Bla, poakipy | eMEnagiTe Ba BpyceaTTy al
cal¥ad nicTas Sazaniom.

AnA AlkoHTHeST ApESHE HOPI%TS nepeUE yunl |
HITTG J0EERY
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DUffcuity o
Makes 1

Drink Pakring
Flano o Aveding

Bruzchetta
Z-3crnsiice
Sourdough breod,
Ideally o few days akd
1009 Plannoio
Tormaatoes

1Garlic dova
20g Oiva ol

Salt bothe tosta
Sernvirg

Fresh basll

Chill peppar, cptiaral
Cilve all*

Bruschetta
Sprinke a Tew drops ol wotar ovar the breod. Pesal tha
garikc ard rub Inko one skie of the braod Brush ollva

ol on both sidas of tha bread. Heat a pon ard fry tha
bread garlic skda down, wrtil crispy and goldan, tum
ower ard fry on the othar sida. Ramowe from tha heat
sprinkia salt botoste, and rub tomatoes onto tha garlic
side of tha bruschatta so that tha julce and seeds of the
tomot oas seap Imbo the breosd.

Serving

Crizzia with olwa oll, out tha ramaining tomatoes in
healf, ar smll cubas, dapardng on sz, ond place an
top of the bruschetta with Frash bosl] leorees.

For o bit of spice finely tha chilll peppar ond
sprinkla on top.



https://kniga.biz.ua/ua/book-25-krashchikh-shef-kukhariv-ukraini-25-best-chefs-ukraine-0042043.html

e ]
o

. i
MARCO CERVETTI

napToM I3 npoayerie. LR npodscia
| POIEMHEH § lcnou, 4

i pa
PENpOayYETIo. 2roanH alH Nauos
alA

A nEadeck MaHl
H HE

3 ANHA EH Npaowes.
HOMOIOECA HOraCk: HOPIHTCE,

| nonynApHl & aalAcexid ey
WLLIT YGRITH.
crlmaEd Maopm
&, Bl BCTHE Q3H0A0

BOHO POIEMBOTHMETEER TINEKA B TOMY
poal, AKLLD W -k Rap] NpunAHaTE
OTYROTM POORHCHE CTEOEM, O HORNaD0A,
nl;ﬁ OO Al el SHOGY IMTHYTE HOSTA

A 1D ZrA@=B> > fyno woceoen
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bean barn in |
Marco Carvettl, Ukraira 15 re
hils horme and his heart.

courmry and k
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The chef Is o man of ma
owine axpart and
diess praduct k

frund a passk
wearkirg In warkous ki whera ha
x how thay oparated and

ori palnt he we aning araund 1%
ofood o doy whilke warking inafish
restourart.

way up
warious ga

tha cheafs Intha waricus
urants whara ha cut
teath ta tha troditlans
= thiot he plcksd up

continuing ta learn and
arparisncing new thirg
wanting peopla b
aRparience

r
wallirg furthar back
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£ 213PECTOPO Hdr — MED ERD CRCTOROHIR
W M. S0~ DO-OHEINCEE, KD HOAMYC
WICTE D Ep & HAE 300l | NpockTs,
ETEH 3 ADAK OSCOnen+a yelkansHuA
| EDHUENTYONEHAR 30 koHuenulo Ta
omacihapy wix nposerie alanoalope
Gpana- WehHHA TO NapTHap Mepes]
CinaHn ¥ab oTMHCERDL
wCTHIAL, Y FROMY A MOTYES, — Wa CHMaYHa
EOMG-OPTHE 10 3 HICUSEHE IHMpEaleHT .
Calf eyniHOpHEA WA ONaka no4dong
8 11 poxls: XoTing NOpoAYBOTA MaHY |
MproTYRONa A MAEIC 3 Qpie s Gors Tora
3 rmywarmn 0 obpreocard: slE Syna
TOE CPADMHD, WD F SADILLINAD NPoOnERATH
roTYROTH | Boa nauancoa: Gopiu, RoTReET,
nnogs.
3 17 pokk cTynMnG 40 EynlHapHorD
Eanaawy, NoTiH No4anNo NpowosoTi
EYXOpaM ¥ MPECTHRHOMY PECTORaH &
DoHausry, Bapss TpW HicAL] oGiRHARND
MoCany Cy-LUGE-d ML 400 HOEHOHHA B
ey ';Mﬁﬂ.tée yHIESpCHTETL CriaHn MoAa aocalg poaGome
HO TenedouanH], oa Spong yHOoTe ¥ Wwoy
s TREENEHD Ey3HRs, | TOM NoGHAADHANOCA
13 CNIBsOCHMLGK: Map e P CTopoHE 3
f IEOHD- P OHERCLRD, 06 3P0l | Npaune
GpsaHa- IS G,
Mo-CriAHE BAICKOHOMKHHA Ky HIEHKK
3.0 EHOCTAM NPHALL GIFDA Y AT
EHHNOE TO BARHEHHD yEp-O-c ool ctopl
O EyniHOp]. «A HE mobne I0myYeOTMC R
| MEAE Aoy B THCA A0 SHEICE BOHERETHET
pofaTH, e A0 HeHa smeniel Saacal
IHOHHA T Cy4OcH] Tee-a naril, Mo ooHoal
MK A CTROPDK: CROM CTpOaMs.
Lz NlampeEHHA MCTEOHEMISH0rT CRiTy
arEIUN SneHd oSO TMHOERD] CRpOMHLE
o401 NNaHKA T MORSYTHE NOE RIOHI 3 TEw
TO NPOAYETOMH, I0P0G HA PO DHLIZHT
HO PEpMIpCTED | AAICHE BP0 G-AUTEDS.
CinaHn - CRIROETEE KHAKEY 4 SRpalHa
0 Ta IcTopiRe. BOHO NAGHYE BA0OTA LG
EHHNEMA Y WA ranysl
2 MTHHCTRD YneAnano cTRama CnaH
- opu, o ynednaqi IHrpealeHT -
EIETENAA. LA AoBok 3AHIWSETECA & cepul
Eysapa. :
Ha madwa T nobos oo Yepaldk ta
WP OIHCE#al KyaHl, ana MORGY THE GoHO
B-4MTE y ToMY, WO GlOKPHTH EynIHOpHHA
IeRaTW-HWR 4 Houll, 0 &Exa natimM
POAEDATH RO Caieal: “sepoi-ckil
DOHKA ¥ CAITI, By NIHOpH] EHIATH,
OLENA ZHABOTYNSKA DR
L Hg pyiTT KATO au%t@aua SROPSR™ancoa, | usro Ha

TYTAHATH .
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