OECEPT «MMETEPBYPICKUM TPUMTUX»

Knaccuyeckune gecepThl B coBpeMeHHOM MHTeprpeTaumn Poccuiickoro
LWed-koHanTepa n3 CankT MeTepbypra Iioamunsl HanHuHowm.

BITIMHYUKU APUHBI POOWOHOBHbBI A 1A MY LWKKWH

Bennkui pycckinin noaT lNyLKnH 06Aa3aH CBOEM KPEMOCTHOM HAHE
ApnHe PoanoHOBHE He TONBKO CIOMETAMM CKA30K 1 ObIIMH.

Ho 1 nono6buslimmmca emy ¢ getctsa 6nogamu. Poamseliasaca B Konopckom
yesge noa CaHkT-lNeTepbyprom B 1758 rofy, oHa npekpacHo 3Hana
peLenTbl HapoAHOW KyxHUW. B Tom uncne n aTu 6aIMHYMKK, B TECTO
ANA KOTOPbIX 06A3aTeNbHO [00aBNAETCA CBEKOMbHbIN COK.

MABJTIOBA

Bntopo aTo HasBaHo B YecTb 6anepuHbl AHHbI [1aBnosoi, 3Be3bl
netepbyprckoro MapunHckoro Teatpa B 1906-1913 rr. Vike nocne
pesontoumn B 1920-x rr Bennyarwasn 6anepuHa ractTponvposana
no AscTtpanuu 1 Hosor 3enaHamu. VIcKyccTBO TaHLOBLLMLI MPOW3BENO
Ha ny6nrKy CToNb OrPOMHOE BrieyaTieHWe, YTO MECTHBIE MoBapa COXpaHWIn
namATb O HEM B BWZE 3TOrO BO3YLLIHOrO eCcepTa, CTaBLLIEro BCKope
BCEMWPHO 13BECTHbIM.

HATMONEOH

M1pokHOoe nog TakMM HasBaHWe BnepBble NPUroToBAEHO
B CankT-letepbypre 8 1912 roay B 4ectb 100-neTua nobeasl Hag
dpaHLysamn. CoznarHoe no moTuBam esponeiickoro aecepta Millefoglie,
OHO NepBOHaYasbHO Aenanoch B BUAE TPEYroKki NOBEPKEHHOMO
nmnepatopa. Bnocneactsuu e nMpoxHoe NpeBpaTUNoCh B HACTOALLMM
TOPT 1 CTano U3Nob1eHHbIM COBETCKUM M POCCUIACKNM AECEPTOM.



DESSERT «ST. PETERSBURG TRYPTICH»

Classic desserts in a modern interpretation of a pastry chef
from St. Petersburg Lyudmila Zhalnina.

BLINIS OF ARINA RODIONOVNA A LA PUSHKIN

The great Russian poet Alexander Pushkin owes his nanny Arina Rodionovna
not only the subjects of his fairytales and epic poems, but also his childhood
favorite recipes. Born in Koporsky district near St. Petersburg in 1758, she knew
the recipes of the national cuisine perfectly. Including the recipe of these «blini»
(pancakes) with beet juice necessarily added to the dough.

PAVLOVA

This dish is named after the ballerina Anna Pavlova, the star of the St. Petersburg
Mariinsky Theater in 1906-1913. Already after the revolution in the 1920s,
the greatest ballerina toured around Australia and New Zealand. The art of the
dancer impressed the audience so much that local chefs kept the memory of
her in the form of this light dessert, which soon became world famous.

NAPOLEON

A cake with this name appeared in St. Petersburg in 1912 in honor of the 100™
anniversary of the victory over the French. Created based on the European
dessert Millefoglie, it originally had a form of a bicorne of the defeated emperor.
The cake soon became a favorite Soviet and Russian dessert.





