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KapameAnsoBaHHas yTuHas rpyaka
“Bapbapu’” ¢ TyweHbIMK CMOPYKaMMU,

COT3 M3 LWNKHATa
1 Nop3 U3 TplodeAs U NacTepHaka
noa coycom “Au pAe Bun”

Aas npurotoBaeHus Bam notpebyetcs:

- YTuHas rpyaka “bapbapu”
- YecHOK U TUMbSH

- OAnBKOBOE MacAO

- Mea

- CeMeHa KyHXyTa

- Conb, nepel,

- @ya-rpa

AASl TyLIEHbIX CMOPYKOB:
- [Macaen - 300 r

- Coyc “Aemun 'aac”

- lUnuHat

- Conb, nepel,

- OAMBKOBOE MacAO

Coyc “Au ae Bun’:

- A\yK-wwaAoT - 4 wr.

- HecoAeHoe cAnBoyHOe macao - 325 1
- KpacHoe BuHO - | 1 3/4 6yTbiAkK

- NopTeentH - 1/4 6yTbiAkK

- KypuHbi#t 6yAbOH - |/2 A

- MoBsixxuit 6yAboH - 500 ma

- AHUC - 2 WT.

- l'ycTbie cAamBkn - 100 mA

- Conb, nepel,

Caramelized Barbary Duck Breast
with Morel Stew,

Truffled Parsnip Mash,
Sauteed Spinach and Lie de Vin

Ingredients:

- Barbary duck breast
- Garlic and thyme

- Olive oil

- Honey

- Sesame Seeds

- Salt and pepper

- Foie Gras

Morel Stew:

- 300 g morels

- Demi Glace sauce
- Spinach

- Salt and pepper

- Olive oil

Lie deVin:

- Shallots - 4 No.

- Unsalted butter - 325 g

- Red wine - land 3/4 bottles
- Port - 1/4 bottle

- Chicken stock - 1/2 It

- Veal stock - 500 ml

- Star anise - 2 No.

- Double cream - 100 ml

- Salt and pepper
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Cnocob
NPUrOTOBAEHUS

Progression

AAs npurotoBaeHus niope Bam
noTpebyeTcs:

- KopeHb nactepHaka - 4 wr.

- Moaoko - 300 ma

- Camneku - 300 ma

- Coab

- CAmBo4Hoe mMacao - 50 r

- YecHok

- TptodeabHOe MacAo

- Yuncel U3 nactepHaka

Parsnip mash:
- 4 parsnips

- 300 ml milk

- 300 ml cream
- Salt

- 50 g butter

- Garlic

- Truffle oil

- Parsnip crisp




OuUUCTUTb KYPUHYIO FPYAKY,
AOGABUTbL COAb, NepeL,
Clean the duck breast,

add salt and pepper

O6xapuTb A0 0bpa3oBaHUSA 30AOTUCTOM
KOPOUYKMU, PEKOMEHAYETCSI CPEAHSS
MpoXapKa

Rost until golden brown,

has to be cooked medium

K yTuHOM rpyake A06aBUTb YECHOK,
TUMbSIH, CAMBOYHOE MaCAO U AOBECTU AO
KMMEHUS HA CKOBOPOAE

Add garlic, thyme and butter to the duck
and boil it
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Bo3sbmute dya-rpa, Aob6aBbTe COAb, NeEpeL,
Take Foie Gras, add salt and pepper

O6apuTb Ha MEAAEHHOM OFHe
B OTAEAbHOM CKOBOPOAE
Fry it in a separate pan, medium

Ob6MaxkbTe YTKY MEAOM U CEMEHaMMU
KYHXXYTa, AAUTE HaCTOATbCS

B MOAYYEHHOM KOHCUCTEHLIUM

Glaze the duck with honey

and sesame seeds then give a rest




O63kapbTe aHUC B OTAEABHOM EMKOCTMH,
AODBaBAAS COAb, NMepeL, MO BKyCY

Fry anise in a separate pan

adding salt or pepper to your taste

BbimoliTe 1 HapexbTe rpubbl
Wash the mushrooms and slice them up

‘ CepBupyem niope Ha TapeAKy

| Serve the pure on the plate
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CepBupyem TyLLEHblE CMOPYKMY,
cBepxy AobaBasieM aHUC

Add the morel stew
with anise on the top

Hapesaem yTky AOMTHKamMK
TOALLMHOMN B 5 MM

Cut the duck breast into

5 mm thick pieces




/\OMTUKU CepBUPYEM Ha TapEeAKY,
AObBaBAsieM dya-rpa

Put the sliced duck over the anise,
add Foie Gras on the top

AekoprpyeM KOMMO3MLIMIO YMMCaMM
M3 NacTepHaka

Decorate the composition
with parsnip crisps

AekopupyeM 6A0A0 rprbamu
Decorate the dish with the mushrooms
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DrHAABHBIN LWTPUX KOMMO3ULMUM -
coyc “Au ae BuH”

Pour the composition

with Lie de Vin sauce

Cnocob npuroToBAeHus coyca

“An ae BuH”

Caerka o6>kapuTb AYK-LIAAOT B 25 1
cAMBO4YHOro Macaa. AobaBuTb NopTBEMH
M KpacHOE BUHO, BbIMapuTb Ha 2/3. Aaree
BbINapuUTb 06a 6yAbOHa B pa3AeAbHbIX
EMKOCTAX HarNOAOBUHY, 3aTeM AOBaBUTb
BbIMapEeHHbIN AAKOFOAb U AOBECTU AO
kuneHus. AobaBUTb rycTble CAMBKU U
AOBECTU AO KuMeHus BHOBb. [lepea
CEPBMPOBKOM MPOLLEAUTb Yepe3 MYyCAUH
M MOAAOXKKY M3 CAMBOYHOIO MacAa.

Lie de Vin progression:

Sweat the shallots in 25 g of butter
without any color. Add the port and red
wine and reduce by 2/3. Reduce both
stocks by half in 2 separate pans then
add to the reduced alchohol and bring to
simmer again. Pass through double
muslin and monte au beurre before

service.




b Aoporue Apysbs!

e 13
5" ' A paa npearokuTb Bawemy
BHMMaHMIO aBTOPCKUIA peLIenT,

‘ CO3AaHHBIN CMELMaAbHO AAS

4 BaC B KaHYH HOBOTOAHMUX

npasaHuKos!

B HacTynaiowem 201 | roay

)KEA2lo BaM papocTu, Aobpa,

MPUSTHOIO OTAbIXa B FOCTUHULIE

“PsamnccoH Pomnaa, Mocksa” u,

KOHeYHO, NpUATHOro anneTura!

CsHan bom
Llled-noBap rocTuHULbI
“PsanccoH Poraa, Mocksa”

Dear Friends!

| am happy to present you my
signature Festive Season recipe,
. created especially for you!

Sy = May your holiday be plenty of
B joyful memories and your New
Year bright and full of happiness,
~ enjoy your stay at the Radisson
] Royal Hotel, Moscow and bon

petit!

ndy Bohm
ecutive Chef *
adisson Royal Hote[,‘Moscow
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