XONNOAHAA 3AKYCHA

Kanuna — PacconbHuK ¢ MaprHoBaHHOM Gopenbio No-ratyuHCKK
(no peuentam NN 374 1 377 u3 kuuru Mruatua Muxainosuda Pageurkoro
«CankT-TNetepbyprckas kyxHa», CM6 1862 roa)

Ranba — cTapuHHaa pycckan noxnebka, ynoM1MHaeTca elle B O4HOM

M3 NepBbIX NevaTHbix KHur «JomocTtpor» (1550-e rr). Ee ocobeHHocTs —
OrypeuyHblit paccon, obecneynBatoLLmin KUCHbIM BRyC. M3daLiHan netepbyprexan

KyXHA AOMonH1na ee dopensio No-ratiynHeKu. «OHa BKyCHee BCex COPTOB

dopenm»,— nrcana o6 aTon obuTaloLien B pere KMopa peibKre knaccuk
pycckon racTpoHomum Enena Monoxosed. [NpeacraBuTeny auHacTunm
PomaHoBbIX ABNANMUCH NOYUTATENAMMU FATUUHCKKUX GOpEenen Ha NPOTAKEHNUM
BeKoB. VX nogasanu Ha opuLManbHbIX NpUemMax, B TOM YUCNE U Ha nocneaHen
KOpOHaLMK MMMepaTopa 1 ero cynpyri B PoccuitcKomn nmnepumu.

Poccuickunin Led-nosap 13 CankT MNMetepbypra AHToH McaKos paspa-
60Tan 1 MCNob3yeT TEXHONOTMIO MPUIOTOBIEHMA PACcCONa C OrypeyHbIM
COKOM 1 A0NoNHAET 611040 MapUHOBAHHBIM BUHOMPaAoM.

COLD STARTER

Calia — Pickle soup with Gatchina style marinated trout
(by the recipes N 374 and N 377 from the book of Ignaty Radetsky
«St. Petersburg Cuisine», SPb 1862)

Calia is an old Russian soup that is mentioned in one of the first printed
books called «<Domostroy» (1550 s). It has a sour taste due to its
special ingredient — pickle juice. The elegant St. Petersburg cuisine
complemented it with Gatchina style marinated trout. A classic of Russian
gastronomy, Elena Molokhovets, wrote about this fish from Izhora river:
«|t tastes better than any other trout». Representatives of the Romanov
dynasty for centuries were admirers of Gatchina trout. The dish was served
at official receptions, including the last in the history of the Russian Empire
coronation of the emperor and his wife.

A Chef from St. Petersburg, Anton Isakov, has developed the technology of
making brine with cucumber juice and also complements the dish
with marinated grapes.





