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Fperopu OyaieH
LLled-koHaMTep KoMNaHnu
Hediard:

«['MaBHBIN AECEPT HETIPEMEHHO
JOJKEH CTATh HE TOJNBKO HIACAIBHEIM
JIAKOMCTBOM, HO M Ky/IbMHHAITHEH
bonemoro Jua. F ero gusaiiy, ¥ TO,
KAK OH TIOSBWICA Ha MPA3HHIKE,

H, HECOMHEHHO, HAYHHKA — BCE HME-
eT 3HaueHue. Cefuac Bce 60MbIIe CTa-
HOBATCA MOYIAPHBIMHE TOPTHL TAKOHHYHBIX Cl)OpM, HO C APKHMHM
AKLUEHTAMH, KDACOYHBIMH JETAIAMHU U penkedamu. Eme ogaa 13
HHTEPECHBIX TEHJACHIMI, Ha MO B3IJIAJ], — OJ{HOLIBETHBIC TOPTHI:
6apxaTHBIN KPACHBIH, NTYGOKHUE CHHHEH, 1IBETA MOPCKOH BOJIHEL
TIpu 3TOM 31E€CH Ba’KHA HE TOJIBLKO 3CTETHKA, HO ¥ yno6cTeo. Ha-
NIPUMEP, OYEHb NOMY/IAPHEL CEHYAC «COOPHBIE» IECEPTHL: KOMIIO-
3HIIMH U3 KATIKEHKOB, KEKCOB U TaK gasiee. OHU JIEI'KO Pa3pesaioT-
Cs1 UM Pa36uPalOTCs, M K TOMY K€ KaXJ/IbIH TOCTh CMOKET BHIOPATE
yrouieHue 1o Brycy. Hanpumep, cefiuac Ha MHKE KOHIUTEPCKOH
MOZBI TAK HA3BIBAEMBIE «GAIHI» 13 (PPAHIY3CKHUX MHHIANBHBIX
MHPOYKHBIX MAKAPOHHM. SIpKHE, MaACTE/IbHEIE, IEPIAMYTPOBLIE,

¢ 6POH30BO NYAPOI U JaXKe NAMATHBIMH HAAITHCAMH — OHH CO-
CTABMJIM XOPOIUYIO AJIbTEPHATHBRY KIACCHYECKHM TOpTaM. KcraTy,
KOMIIO3HULHHA U3 HUX MOTYT BBITh COBEPUIEHHO pasnme H JIIOORIX
thopm — Bce 3aBUCHT OT Bater panTazuy. Co BKyCOM Kapame-
J1H, TPIO(ens, YEPEUIHH, (DHUCTAIIEK, INAMITAHCKOTO, BAHM/IH HIIH
nukepa KyanTpo? 3neck COBETOB ObITh HE MOXKET. BribupariTe TOT

BKYC, KOTOPBII 6J1kke HMeHHO Bav». W
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Gregory Doyen
Pastry-chef of “Hediard” company
The main dessert is sure to become not only an ideal delicacy, but also the culmination of a great
day. Everything matters: its design, the way it will appear at the celebration and, of course, the
taste. Nowadays cakes with laconic forms, but with bright accents, colorful details and reliefs
are becoming more and more popular. In my opinion, there is another interesting trend - one-
color cakes as red velvet, deep blue or aguamarine. This is important not only the aesthetics but
also easy to use. For example, assembled desserts are very popular now: the composition of the
cupcakes, muffins and so on. They can be easily cut or disassembled, and besides, every guest
will be able to choose a part to his taste. For example, now on the top of a pastry fashion are
towers of the French almond cookies - macarons. Bright and pastel colors, pearl and bronze
powder, and even with commemorative inscriptions - they have made a good alternative to
classic cakes. By the way, the composition can be various and any form - it all depends on your
imagination. With taste of caramel, truffles, cherries, pistachios, champagne, vanilla or liqueur

Cointreau? There can be no advice. Choose the flavor that is closer to you.

1, Maxim Gromov, certify that I am familiar with the Russian and English languages, and that |

have translated this article faithfully and accurately.
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