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20 Hpoleso 13 cnaakoit K V1 KanyCTbl, rpenndpyTa U MouYgHoro AboKa
Frozen Crush of S d Cabbage, Grapefruit and Soused Apples
22 TapTtanetka suHerpet —
Vinaigrette Salad in Tart Shells —

36

38

—

LLIn n3 KkBawweHomn KanycTsl ¢ 6enbiMu rpubamm U3 pyccKowm neun
Sauerkraut Soup (Shehi) With Porcini Mushrooms From Russian Stove

MMawwTeT U3 roBAMKbLEN NEYEHN C CONEHbIMK rPMbGamu
Beef Liver Pate with Pickled Mushrooms

TapTap 13 oneHuHbl ¢ KPeMOM U3 fyKa-rnopen
Venison Tartare With Leek Cream

Hpem 13 TonMHambypa ¢ KoMuYeHoM ONeHnHoM
Jerusalem Artichoke Cream with Smoked Venison

OneHuHa Ha KOCTPE C KpacHOW KarycTol U BOAOPOCAMU
Venison on an Open Fire with Red Cabbage and Seaweeds

MpyavHKa Monoaoro KabaHa ¢ NeYeHbIM YECHOKOM
Young™ Wild Hog Belly with Roasted Garlic

Hape kponuka ¢ ce3oHHbIMM OBOLLaMM
Rabbit Loin with Seasonal Vegetables
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42 [NawTeT 13 KyponaTku

Partridge Pate

44 HyponaTtka ¢ KpeMoMm 13 ceBepHbIX Tpas
Partridge with Northern Grass Custard

48 Hyponatka ¢ Kaliei n3 KopeHbEB v MieHa
Par‘hfiois‘e with Millet and Roots Porridge

54 Cepaeukm KyponaTKu C KOMYeHON CBEKIION
Partridge hearts with smoked beetroot

Morsa manoconsHas
Fresh Pickled Capelin

HapTodenbHblie KpOKeTH
C MeYeHbIo TPECKU U 3eneHbIM NyHOM
Cod Liver, Potato and Leek Croguettes

Bantuitickan cenbab nog wy6om

13 NeYeHOM CBEKIIbI C YePHOM CMOPOANHOM
Baltic Herring Dressed in Baked Beetroot
and Blackeurrant

HaptodensHaa Tapranetra

C MasioCOSbHBLIM CUIOM W MKPOt
Potato Tartlet with Soft-salted
Whitefish and Caviar

XpycTalias TapraneTka ¢ HelbMom
W NYroBbIMM LIBETaMM
Crispy Tartlet with Nelma and Meadow Flowers

YepHble KOP3MHOYKM CO CMETaHOM,
neYeHbIM KoM, MeYeHbIO U KO nanTyca
Black Tartlets with Sour Cream,

Roasted Onions, Turbot Liver and Caviar
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70 BapeHuesckuit rpebeLlok

B COYyCe MOH3Y C MKPOK
MOPCKOrO ea

Barents Sea Scallop in Ponzu
Sauce with Sea Urchin Caviar

72 ['pebeLuok ¢ Tpiodenem
L\__‘/ﬂn/am:amﬁe 13 TonnHambypa
callop with Truffle
on Jerusalem Artichoke Pannacotta

MopcKoit e ¢ pefbroit
1 YepHOW UKPOWA

Sea Urchin with Radish
and Black Caviar

80 Raw Kpab ¢ 060 HEHHBIM __
aBoKafo Taptap 13 Kpaa ¢ MKPOIt LLyKM
Raw Crab with Grilled N KUCIBIM A6OKOM
Avocado Crab Tartare with Pike Caviar
and Sour Apple
82 HamuaTckui kpab
Ha KoCTpe «HoHdeTa» ¢ Kpabom 1 Konbpabu

King™ crab on campfire Crab and Kohlrabi ,Candy"

84 Hpabosbiit 61ck
Crab bisque

86 BanTwitckan Tpecka ¢ «necHsIM» racnayo
Baltic cod with gveen ,forest” gazpacho

88 Cesepo-3anaaHas yxa Ha KornyeHoM GyrboHe
Northwestern Fish Chowder with Smoked Broth

90 BoTBuHbA € coneHo TPeCKOM 1 CBEHKMM LiaBenem
Botvinja: Russian Cold Soup with Salted Cod and Fresh Sorrel

92 Coneran Tpecka ¢ nedeHbIM KapTodenem
Brined Cod With Baked Potatoes

96 Tpecka ¢ MmonoasiM cenbaepeem, BOAOPOCTAMM U 30HTUKAMM YKpOMa
Cod with the Young™ Celery, Seaweeds and Dill Heads




98 [Nenanb, wapeHHas B neuu
Oven-Roasted §yrol< Fish (Pelyaol)

100 BapeHuesckui Kansmap Ha BeTKax
Barents Calamari S‘h'ir\g
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104 BaknamaH B coyce MUCO C LWOKONaAHbLIM
MYCCOM W CONEHOM Kapameribio
Es‘s’}o{ah‘r" in Miso Sauce with Chocolate
Mousse and Salted Caramel

108 YepHbii MOTypTOBLIN MyCC
Black Yoghurt Mousse

110 MenoBoe MOPOMHEHOE C MPEUNLLHBIMK YMICaMM
Honey Tce Cream with Buckwheat Crisps

114 Yuagkelnk ns 6enoro HapeHoro wokonaana
Fried White Chocolate Cheesecake

116 LLlokonafHei Tpiodbenb B unncax ns MepeHrm
Chocolate Tmffle Cake with Meringue Chips

118 «[aBnoBa» c cop6ETOM U3 KUCIOWN BULLHK
Pavlova with sour cherry sorbet



oporve apysbal Bo BTopoit cBoeit KHUre A xouy pacckasatb W Moka-
3aTb, KAK MOMHO MHTEPECHO W KPACWBO NOAATb OOLIYHYIO €Ay U3 Meuw
UMY MPUrOTOBIIEHHYIO HA KOCTPE B JIECY, OKOMIO MOpA MW o3epa. [lpu aTom
HE HyMHbl KaKWEe-TO COBPEMEHHBIE rafMeThl U AoporocTosee o6opynosaHue
(xoTA HeKOTOpbIE peuenTsl U aaanTUpoBaHbl Af1A MPUrOTOBMEHWA Ha Npodec-
CHoHanbHOM KyxHe). [naBHOe 3aech — NoHWMaHwWe, dunocodus, KoTopas y Bac

B rOSOBE, W, KOHEYHO e, Nio6GoBL K cBoemy geny!
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Dear friends!

In my second book , T would like o describe and show how you may 'y
serve simple food, cooked in an ordinary oven or outdoors on a camp fire ’; / /! 7
in a forest, on a sea or lake shore, and how To present it on a plate

in order to look more attfractive and enjoyable. You won't need any modern
gadgets and expensive equipment. What is important, that is your
understanding” and your philosophy and, of course, love for what you are doing”.
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Ty KHUrY A xody nocBaTWTb csoum 6abywke [yHe u mame Bepe, ro-
TOpblE C AETCTBA YYUNM MEHA BCEMY: FOTOBWUTb B MEYM, KOPMUTb CKOT
Y yXaHMBaTb 3@ HUM, NOMOTb MPALKM B OFOPOAE, JOUTh KOPOBY, CaMATb KAPTOLL-
Hy, COGUPATL 3EMIAHUKY B IMKOM JIECY, KOCWUTb CEHO, leNaTh BAPEHbE W CHPOTHI,
BAPUTL Ha KOCTPe pakoB (KOTOPbIX Mbl camu foGsiBanu). M B peuenTtax KHurm
GyayT MCMOMNb30BaHbI MPOAYKTbI GOMbLUEN YaCTbiO 4OGLITEHE MHOM B MOPE, JECY,

ogepe, none U NPUroToBJIeHHbIE TONMbKO HA KOCTPEe U B pyCCHOVI neyun.

Hamabit roa Ha KaHyKynbl Mama MeHs BO3una B AepeBHio noa HassaHuem [lba-
Hbiit Por (Tak 1 He 3Halo 4O CUX MOp, OTKyAa OHO MOLLIO), KOTOPAA HAXOAWUTCA
8 Bpanckoi obnactu. MpumepHo ¢ 8—9 neT a cTan noMorats KOPMUTL 3EPHOM
Hyp. [oTom MHe 6bino MHTEPECHO X0AUTbL CobMpaTh KypuHbe AiLa (Toraa aTo
Kasanochb cambiM yBrexatenbHbiM 3aHATuem). C BO3pacTom A Hayuunca pesarsb
CBEKOSbHYIO 6OTBY Af1A MOPOCAT, NMOTOM Co6upath rpubbl, MOMOTb U KOCUTS,
v Tak panee. A odeHb nobun spema, NposoavMoe B AepesHe. B 14 net a ywe
Hauan rotoBWTb B neuyn. B ocHoOBHOM MHE NO3BONANM roTOBUTL GrI0AE HOUYHOTO
ToMsieHnA. Beuepowm A cTaBun uyryH ¢ KOPEHbAMM 1 MACOM, 3aNUTHIMY BOAOW U3
HOMOALA, @ HayTPO MONy4anoch O4YeHb HEHKHOE, aPOMATHOE, MPOCTOE U, Camoe

rnasHoe, BKycHoe 65o040!
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H comanenmio, 6abyllku AaBHO YHe HET, U e34uThb
Gornblue He K KOMY, A& W B3MMALbl HA MW3HL MEHAIOTCA
C KamabM rogom. Ho uero s He 3abyny HuKoraa, Taw
9TO OTHOLIEHWA K PYCCKOM KyXHE, TPAAWLMAM W HALLMM

WCKOHHbIM NpoayKTam!
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