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INTERVIEW: RENE REDZEPI, NOMA

Prije dva dana Noma je na listi Cekanja imala 1.204 rezerva-
cije, a tocno prife dvije godine, na dan kada je restoran do-
sao na prvo mjesto liste, za rucak i veceru imali smo ukupno
Cetrnaest gostiju, prisjetio se protekloga travnja u Londonu
René Redzepi dok je, tredi put zaredom, primao nagradu za
najbolji restoran San Pellegrinove liste 50 najboljih restorana
svijeta za 2012. u organizaciji britanskoga strukovnog maga-
zina Restaurant.

Da je Cetiri-pet godina prije velike smjene na vrhu te liste,
kada je Noma svrgnula veliki El Bulli Ferrana Adrije, netko
rekao da ¢e Danska uskoro postati gastronomska velesilai da
¢e jedan kopenhaski restoran godinama predvoditi najbolje
restorane svijeta, vjerojatno bi se svi slatko nasmijali, ukljucivsi
i same Dance.

No te 2010, u danima nakon proglasenja, mediji nisu
mogli dovoljno nahvaliti Nomu i sama Redzepija, isti¢udi
da on radi druk¢ije, nesto sasvim posebno i novo te da mu
je stil iskreno kreativan i jedinstven. Sa zanosom su odmah
zakljucili da, iako mnogi chefovi u svijetu nastoje rabiti naj-
kvalitetnije sezonske namirnice iz kraja u kojem rade, nitko
to ne radi tako dosljedno i na visokoj razini poput Nome.
No za uspjeh je presudno bilo to $to je Noma medu prvima
otkrila rijetke i zapostavljene tradicionalne namirnice iz kraja
u kojem se nalazi i $to ih je podvrgnula najsuvremenijim
kulinarskim tehnikama, ¢ime je, posve nenamjerno, ustoli-
¢ila danas vladajuci pokret prirodne kuhinje i zapalila iskru
koja ¢e sli¢na razmisljanja rasplamsati Sirom svijeta. Bas
kao $to se kuhinja Nome zasniva isklju¢ivo na namirnicama
iz nordijskoga podru¢ja, tako danas i chefovi u Australiji,
Kanadi, Japanu, Juznoj Americi i viSe europskih zemalja svoju
kuhinju temelje na namirnicama koje za njih uzgajaju seljaci
u zabitim krajevima, traze forageri (sakupljaci, tragaci za
namirnicama) i love Citave ribarske ekipe.

U slucaju Nome paradoksalno je bilo to $to je na celu
pokreta nove nordijske kuhinje stajao sin useljenika iz Make-
donije, koji je samo djelomi¢no pripadao danskoj kulturi. Na-
ime, iako roden u Kopenhagenu, u braku Albanca i Dankinje,
Redzepi je kao dijete dosta vremena proveo i u Makedoniji,
gdje je Zivot bio poprili¢no drukdiji od onoga koji je poznavao
u Danskoj. Bas je tamo, pokazat ¢e se, i ne znajui, stekao lju-
bav prema ukusnoj hranii ritualu objedovanija, alii specificnim
okusima kraja u kojem zivi (Otud su medu mojim omiljenim
okusima oni lubenice i crvenih paprika, reéi ¢e).

Bududi da ni priblizno nije znao ¢ime bi se u Zivotu Zelio
baviti, a ucenje mu je lose islo, Skolu je napustio s petnaest
godina, u devetom razredu. Samo ga je slucaj potom odveo
u ugostiteljsku Skolu, u koju je otisao slijededi prijatelja koji je
htio postati kuhar. Vrlo brzo zarazio se ¢itajuéi o francuskoj
kuhiniji, velikim chefovima poput Carémea i Escoffiera, o orga-
nizaciji francuskih restorana i kuhinja te sli¢nim stvarima, pa je
sa zidova svoje sobe skinuo postere rock-zvijezda i zamijenio
ih onima tada popularnih svjetskih chefova - Robuchona i
Ducassea.

Prvi vazan korak u njegovoj karijeri bio je nau¢nicki po-
sao, koji je ve¢ sliedece godine dobio u lokalnom obiteljskom
restoranu Pierre André, koji je nudio tradicionalnu francusku
kuhinjui gdje je René ostao Cetiri godine. U kuhinji toga resto-
rana svladao je osnovne korake kulinarike, uglavnom kuhajuci
temeljce, pekuéi meso, radedi lisnato tijesto i kruh.
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Two days ago, Noma had 1,204 reservations on its waiting
list, and exactly two years ago when the restaurant got to the
top of the list, we have had a total of fourteen guests for lunch
and dinner, René Redzepi recalls last April in London as he
receives San Pellegrino’s; The World's Best 50 Restaurants
2012 award for the best restaurant, organized by British vo-
cational magazine ‘Restaurant’, for the third year running.

Had someone said four or five years before the great shift
at the top of the list, when Noma overthrew Ferrano Adria’s
great El Bulli, that Denmark will soon be a gastro-superpower
and that one Copenhagen restaurant will be at the forefront
of world'’s best restaurants, everyone would probably politely
laugh, including the Danes themselves.

But, in 2010, in the days after the awards, the media
couldn'’t say enough nice things about Noma and Redzepi
himself, pointing out that he does it differently, something
quite special and new and that his style is truly creative and
unique. They immediately concluded with elation, that, al-
though many chefs in the world try to use the best seasonal
local ingredients, nobodly does it as consistently and at such
a high level as Noma. But crucial to their success was the
fact that Noma was among the first that discovered rare
traditional local ingredients, and subjected them to the
most modern culinary techniques, inadvertently starting the
natural cooking movement and becoming the spark that
will spread similar ideas across the globe. Just as Noma's
cooking is based exclusively on Nordic foodstuffs, chefs in
Australia, Canada, Japan, South America, and more Euro-
pean countries today base their dishes on ingredients being
grown for them by farmers in the country, discovered for
them by foragers and fished for them by whole fishing crews.

In the case of Noma, the biggest paradox was that at the
forefront of the new Nordic culinary movement stood the
son of an immigrant from Macedonia, who only partially
belonged to Danish culture. Although born in Copenhagen,
to an Albanian father and a Danish mother, Redzepi spent
a lot of his childhood in Macedonia, where life was pretty
different than the one he knew in Denmark. It was there, it
would later become clear, that he unknowingly developed a
love of good food and the eating ritual, and also of flavors
specific to the place (That is why some of my favorite flavors
are watermelon and red paprika, he’ll say).

Since he had no idea what to do and was not good at
school, he dropped out of ninth grade, at fifteen. Chance
led him to catering school, following his friend who wanted
to become a cook. He was quickly hooked, reading about
French cooking, great chefs like Caréme and Escoffier, about
the organization in French restaurants and kitchens, so he
took down posters of pop stars and put up those of then
popular chefs - Robuchon and Ducasse.

The first important step in his career was an apprentice-
ship he got the very next year at a local family restaurant,
Pierre André, which offered traditional French cooking and
where René stayed for four years. In that kitchen he made his
first culinary steps, mostly preparing stocks, roasting meat,
making puffed pastry and bread.

The ambitious young man turned to France afterwards,
thinking, like many in his surroundings, gastronomy referred
exclusively to French cooking. To get to the right place, but



Ambiciozni mladi¢ nakon toga je pogled okrenuo prema
Francuskoj, jer je, kao i mnogi iz njegove okoline, drzao da je
visoka gastronomija vezana iskljuc¢ivo uz francusku kuhinju.
Da bi dosao na pravo mjesto, ali i lakSe dobio posao, ciljao je
na jedan od najbolje ocijenjenih, ali u svjetskim razmjerima
ne glasovit restoran - Le Jardin des Sens blizanaca Jacquesai
Laurenta Pourcela u Montpellieru. Pisao im je i dobio ugovor,
koji ga je s 19 godina ubacio u nemilosrdnu hijerarhiju fran-
cuske kuhinjske brigade s tri Michelinove zvjezdice.

Usput je i dosta putovao po okolici te jeo u nekim od
tada ponajboljih europskih restorana. Jednom je prigodom
tako posjetio i Arzak, sansebastijanski gastrohram Juana
Marija Arzaka, oca nove baskijske kuhinje. Slucaj je htio,
ispri¢ao nam je René, da mu je narudzbu uzela upravo
njegova kéi Elena, koja je tek pocela raditi uz oca i koja je
danas uz njega jednakopravni chef Arzaka (da sve bude
jos znakovitije, petnaestak godina poslije René Redzepi i
Elena Arzak trenuta¢no su najbolji chefinajbolji zenski chef
svijeta, barem prema ocjeni Restaurant Magazinea). Kako
mladi René tada nije imao novca za potpuni obrok u tako
skupu restoranu, narucio je samo hranu te pio vodu. Kad
je Juan Mari krenuo u obilazak gostiju, porazgovarao je i
s Redzepijem i pitao ga kako moZe piti vodu uz takvo jelo.
Saznavsi razlog, odmah je poslao somelijera s bocom vina,
da pocasti mladoga kuhara.

U Francuskoj je Renéa zatekao drugi vazni trenutak u
karijeri. Naime, tamo je 1998. u lokalnim novinama procitao
¢lanak o nedalekom Spanjolskom restoranu, odmah preko
granice, koji ga se vrlo dojmio. Rezervirao je stol dva tjedna
unaprijed i putovao tri sata do El Bullija, restorana koji je veé
naveliko kuhao revolucionarna jela, ali koji je tek imao postati
opcesvjetska senzacija. Bilo je to iskustvo koje ¢e potpuno
izmijeniti njegov zivot. Zapanjilo ga je ono §to je tamo kusao,
kaoito da je chefbio potpuno originalan, odnosno da njegova
jela nisu slicila bilo ¢emu $to je dotad vidio.

Ve¢ sljedece sezone nasao se na stazu u kuhinji EI Bullija,
gdje je vise ucio o slobodi ideja i gradenju originalna kulinar-
skog svijeta negoli o revolucionarnim kulinarskim tehnikama.
U EI Bulliju je upoznao Massima Botturu, danasnjega chefa
restorana Osteria Francescana u Modeni, s kojim je postao
nerazdvojan i s kojim danas dijeli mnoga kulinarska uvjerenja.
Tijekom druge sezone u El Bulliju, 1999, susreo se i s Grantom
Achatzom, danas chefom najprogresivnijeg americkog resto-
rana Alinea, koji nije govorio ni $panjolski ni francuski, pa mu
je René stalno priskakao u pomo¢. Grant Achatz u to je doba
bio sous-chef Thomasa Kellera u ve¢ legendarnu restoranu
French Laundry u Napa Valleyu.

Po povratku u Kopenhagen, Redzepi se zaposlio kao Sef
kuhinje restorana Kong Hans Kaelder, jo$ od 70-ih godina
jednog od najambicioznijih u gradu. Zahvaljujuéi prijatelj-
stvu s Grantom Achatzom, 2001. Cetiri je mjeseca proveo u
French Laundryju, gdje je iz prve ruke upoznao Kellerovu
preciznost u organizaciji posla, kao i osebujnu kuhinju prvoga
velikog izvorno americkog chefa. Nakon tog iskustva vratio
se u Kopenhagen, ponovno u restoran Kong Hans Kzlder,
te poceo razmisljati o ponudama koje su mu, kako se glas o
njegovim svjetskim iskustvima Sirio tada jo$ gastronomski
provincijalnim Kopenhagenom, sve vise pristizale.

also to get the job more easily, he targeted a top-rated, but
not world known restaurant - Le Jardin des Sens in Montpel-
lier, owned by twins Jacques and Laurent Pourcel. He wrote
to them and got the contract, plunging him in the ruthless
hierarchy of a three-Michelin-star French kitchen brigade,
at nineteen.

He travelled quite a bit along the way and ate at some of
the best European restaurants of the time. Once he visited
Arzak, a San Sebastian based gastro-temple, owned by
Juan Mari Arzak, the father of new Basque cooking. As luck
would have it, René told us, he was served by Juan Mari’s
daughter Elena, who had just started working for her father
and who is today there as Arzak’s chef alongside Juan Mari
(to make matters even more significant, some 15 years later,
René Redzepi and Elena Arzak are currently the world’s best
male and female chefs, at least according to ‘Restaurant’).
Since young René did not have money for a complete meal
in such an expensive restaurant, he ordered only water with
the food. When Juan Mari went greeting guests from table
to table, he talked to Redzepi as well and asked him how he
could drink water with such food. Finding out the reason, he
immediately sent a sommelier with a bottle of wine to treat
the young cook.

Second important moment in René’s career happened in
France. It is there that he in 1998 read a newspaper article
about a nearby Spanish restaurant, just across the border,
which impressed him very much. He booked a table two
weeks in advance and drove three hours to El Bulli, a res-
taurant that was already producing revolutionary dishes,
but that had yet to become a worldwide sensation. It was
an experience that will completely change his life. He was
amazed by the food he tasted there, as well as by the chef’s
originality, and the fact that the dishes were nothing like
anything he tasted before.

The very next season he was working in £l Bulli’s kitchen,
where he learned more about freedom of ideas and building
an original culinary world than he did about revolutionary
cooking techniques. In El Bulli he met Massimo Botturo, to-
day the chef of Osteria Francescana in Modena, with whom
he became inseparable, and with whom he shares many
culinary convictions today. During his second season in El
Bulli, in 1999, he also met Grant Achatz, today the chef of
America’s most progressive restaurant, Alinea, who spoke
neither French nor Spanish, so René was constantly com-
ing to his aid. At the time, Grant Achatz was a sous chef
in Thomas Keller’s already legendary restaurant in Napa
Valley- French Laundry.

On returning to Copenhagen, Redzepi started working
as the head cook of Kong Hans Keelder restaurant, one of
the city’s most ambitious restaurants ever since the seventies.
Owing to his friendship with Grant Achatz, he spent four
months of 2001 in French Laundry, getting to know Keller's
precision in job organization first hand, as well as the exclu-
sive kitchen of this first truly great American chef. After this
experience he returned to Copenhagen, again to the Kong
Hans Keelder restaurant, and started to consider the offers
he was receiving more and more of, after word of his global
adventures spread through, at the time, gastronomically still
irrelevant, Copenhagen.
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INTERVIEW: RENE REDZEPI, NOMA

Medu spomenutim ponudama bila je i ona Clausa Meye-
ra, danskoga televizijskoga chefa i voditelja tada popularne
emisije Nova skandinavska kuhinja, koja je stigla u prosincu
2002. Naime, Meyeru je ponudeno da Sjevernoatlantsku ku¢u
uz more u Christianshavnu, luckoj ¢etvrti Kopenhagena, inace
kulturni centar sjevernoatlantske regije, pretvori u restoran.
Meyer je vodenje restorana, pak, ponudio Redzepiju. lako je
pomalo zazirao od Meyerova populistickoga pristupa, kao i
od ideje projekta, ipak je, sa samo 24 godine, odlucio postati
chef restorana smjestena u prostranome skladistu iz 18. sto-
lieca, koji se trebao baviti tada jo$ potpuno nedefiniranom
sjevernoatlantskom ili nordijskom kuhinjom. To je bio novi
vazni korak u njegovoj karijeri.

Restoran koji su nazvali Noma, kraticom izraza nordisk
mad ili nordijska hrana, poceo je s radom godinu poslije,
pocetkom 2004, i isprva se bavio nimalo ortodoksnom skan-
dinavsko-francuskom kuhinjom. No veé na samu pocetku
partneri u poslu odlucili su iz kuhinje izbaciti luksuzne na-
mirnice, poput gusje jetre, kavijara, vrhunskoga Spanjolskog
prsuta, pa ¢ak i maslinova ulja. Ipak, cijeli koncept nije ni
priblizno sli¢io onomu $to ¢e Noma vrlo brzo postati. Uspjeh
nije izostao, premda nije bio nimalo bombasti¢an, ali dovoljan
da restoran prezivi. Lokal su posjetili i Michelinovi inspektori,
koji su upravo otkrivali talente kopenhaskih kuhinja, i Noma
je vrlo brzo uknijizila prestiznu zvjezdicu.

Ipak, Redzepi jo3 ni izbliza nije bio zadovoljan onime to
je kuhao, premda je od sama pocetka rada restorana postu-
pno otkrivao gotovo nevidljiv svijet rijetkih i zaboravljenih
danskih namirnica. Ideja se radala polako, sve dok u svibnju
2004, za gotovo dvomjesecnoga putovanja na Grenland i
sjevernoatlantske otoke, nije dozivio svojevrsno prosvijetlje-
nje i otkrio ¢itav jedan zacudni svijet nordijskih namirnica,
koji je, zahvaljuju¢i onomu $to je vidio i kusao te susretima s
lokalnim uzgajivacima i ribarima, potpuno otvorio njegov um i
pokrenuo lavinu ideja. Ubrzo je dobio jasnu viziju onoga $to bi
kuhinja Nome trebala biti. To osvjestenje bilo je pretposljedniji
vazni trenutak Renéove karijere prije svjetske slave.

Kada je nova nordijska kuhinja ve¢ definirana u Redzepi-
jevoj kuhinji, Claus Meyer pristupio je izradi dokumenta koji
¢e poduprijeti tu novu kulinarsku filozofiju. Premda Meyera
mnogi zapravo drze ocem pokreta nove nordijske kuhinje,
René nas je uvjerio kako je taj dokument, koji je odredio ideju
i vrijednosti nove nordijske kuhinje, nastao tek naknadno,
kao potpora onomu §to se ve¢ dogodilo u restoranu, a ne
kao predlozak prema kojemu su radili. Bilo kako bilo, u
Manifestu nove nordijske kuhinje taj je danski gastronomski
poduzetnik i poznati kulinarski entuzijast u deset postulata
postavio temelje nordijske kulinarske filozofije. Novi pokret,
koji su krasili neformalnost, otvorenost i demokrati¢nost, brzo
se pretvorio u kulinarsku revoluciju nordijskoga podrucja, a
nakon nekoliko godina poceo i snazno utjecati na razmisljanja
chefova Sirom svijeta.

Zapovijedi nove nordijske kuhinje nisu se zamarale ku-
linarskim tehnikama, ve¢ su se vratile izvornim nordijskim
namirnicama - ribi, nemasnome crvenom mesu, korjenastom
povréu, bobi¢astom voéu, razenom kruhu... Naglasak je bio
na maksimalno svjezim namirnicama iz neposredne okolice,
pripremljenim minimalnom termi¢kom obradom, radi oc¢u-
vanja izvornog okusa. Pokret je motivirao i nordijske poljopri-
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One of those offers came in December 2002 from Claus
Meyer, a Danish TV chef and presenter of then-popular show
- New Scandinavian kitchen. Meyer was offered to make
a restaurant in North Atlantic House, a cultural center of
the North Atlantic region, located in Christianshavn, on the
harbor front in Copenhagen. Meyer, in turn, offered manag-
ing the restaurant to Redzepi. Although he was slightly put
off by Meyer’s populist approach, as well as by the project
itself, he still decided at only 24 to become the chef of a res-
taurant located in a large 18th century warehouse, meant to
pursue North Atlantic, or Nordic, cooking, which was then
still completely undefined. This was a significant new step
in his career.

They called the restaurant Noma, shortening the phrase
nordisk mad, Nordic food, and opened a year later in early
2004, at first concentrating on an unorthodox mix of Scan-
dinavian and French cooking. But, at the very beginning, the
business partners decided to stop using luxury ingredients
like foie gras, caviar, Pata Negra, even olive oil. Still, the whole
concept was nowhere near to what Noma will very soon
become. Success did come, not explosive, but enough to
keep the restaurant working. Michelin inspectors visited, just
searching for talent in Copenhagen’s kitchens, and Noma
quickly received that prestigious star.

And yet Redzepi was far from satisfied with the food that
he was making, despite gradually discovering an almost invis-
ible world of rare and forgotten Danish foodstuffs, ever since
opening the restaurant. The idea was developing slowly, until
May 2004, on a trip to Greenland and the islands of the North
Atlantic that lasted almost two months, when he discovered
a whole wonderful world of Nordic foodstuffs, and thanks to
which, through seeing and tasting and meeting local growers
and fishers, his mind opened to an avalanche of ideas. He
soon developed a clear vision of what Noma's cooking should
be. This epiphany was the second to last important career
moment for René, before attaining world fame.

When New Nordic Cooking was already defined in
Redzepi’s kitchen, Claus Meyer started making a document
to support this new culinary philosophy. Although Claus
Meyer is considered the father of this movement by many,
René has convinced us that the document, which would
define the idea and values of New Nordic Cooking, came
to be only afterwards, describing what had already hap-
pened in the restaurant as, not following a manual. In any
case, with Manifesto for the New Nordic Kitchen this Dan-
ish gastro-entrepreneur and a well-known food enthusiast
set the foundation of new Nordic culinary philosophy with
ten basic principles. The new movement, characterized by
informality, openness and a democratic approach, quickly
became a Nordic culinary revolution, and after a few years
started influencing chefs around the world.

Principles of New Nordic Cooking did not concern them-
selves with culinary techniques, but reverted to authentic
Nordic foods - fish, nonfat red meat, root vegetables, ber-
ries, rye bread... Emphasis was on the freshest possible local
ingredients, with minimal thermal processing, to keep the
original flavors. The movement motivated Nordic farmers,
and food and drink producers (even large concerns like Carls-
berg) to try and develop new forms of primary production,



vrednike te proizvodace hrane i pic¢a (¢ak i velike koncerne,
poput Carlsberga) da pokusaju iznadi jedinstvene nacine
primarne proizvodnje, ¢ime bi se ojacao nordijski kulinarski
identitet. Tijekom posljednjih nekoliko godina, uvjeravaju nas
danski stru¢njaci, filozofija se polako prelijeva i u nordijske
domove.

Najveci publicitet novoj nordijskoj kuhinji ipak je donijela
Nomainiz fine dining restorana, koji su slijedili njezin primjer.
Guru novoga pokreta postao je Réne Redzepi, ¢esto opisivan
kao neumorni tragac¢ za nadahnué¢em europskoga sjevera,
koji je svoj stil ogranicio na namirnice iz Danske (ukljucujudi
Grenland i Farske otoke), Svedske, Norvegke, Finske i s Islan-
da. U tome je ostao dosljedan i Noma je danas, tvrde mnogi
danski chefovi, jedini restoran u zemlji koji se strogo pridrzava
pravila da u novoj nordijskoj kuhinji nema mijesta ni jednoj
jedinoj namirnici koja potjece iz drugih podrucja, pa ¢ak ni
tako standardnih favorita svjetskih restoranskih kuhinja kao
$to su limun ili vanilija.

Jedna od vaznijih stvari koju je poduzeo Redzepi, a Sto
danas rade i mnogi chefovi sli¢na uvjerenja u svijetu, bilo
je angaZziranje mreze dobavljaca koji prikupljaju divlje bilje,
gljive, bobice, najneobicnije ribe, morske plodove i jos Stosta
jestivoga iz nordijskoga podrucja. Upravo su zato njega i
chefove koiji su razvili sliénu filozofiju prozvali foragerima, od-
nosno sakupljac¢ima, premda je zapravo rijec o stru¢njacima
zatrazenje i sakupljanje tih rijetkih namirnica, koji suraduju sa
chefovima. Trend sakupljaca zapoceli su prirodnjacki zane-
senjaci i umirovljenici, kojima je to bio dodatni izvor prihoda,
dok se danas tim poslom u Skandinaviji, ali i drugim dijelovima

strengthening the new Nordic culinary identity. During the
last few years, Danish experts say, the philosophy is slowly
entering Danish homes.

Most of New Nordic Cooking’s’ publicity was brought, by
Noma and numerous other fine dining restaurants, following
Noma'’s example. Réne Redzepi became the guru of the new
movement, often described as a tireless seeker of inspiration
in the European north, who restricted his style by using only
foodstuffs from Denmark (including Faroe Islands and Green-
land), Sweden, Norway, Finland and Iceland. He has stayed
consistent to this day, and Noma is today, as many Danish
chefs claim, the only restaurant in the country adhering strictly
to the rule that not one non-local foodstuff will be used, even
counting universal favorites, like lemon or vanilla.

One of the most important things done by Redzepi, that
many chefs of similar beliefs are doing now, was to involve
whole networks of suppliers of wild herbs; mushrooms,
berries; most unusual fish and seafood and various other
edible things from the Nordic area. Because of this, Réne and
other chefs that developed similar philosophies were named
foragers, although real foragers are the experts in seeking
and finding these rare ingredients who work with chefs. The
foraging trend was started by nature enthusiasts and pen-
sioners, as an additional income, while in Scandinavia, and
other parts of the world, today this is done by specialists, like
growers and fisherman as a secondary business like Indians
on the Amazon (although there are Danish and Swedish
kitchen crews that start their day with collecting ingredients).

His statement from 2006 confirms that he was not thinking
about accolades, but worked on the core of his cooking, when
they called him from the ‘Restaurant’ to inform him that Noma
entered San Pellegrino’s /ist. They told me - Congratulations,
Noma has placed 33rd on our World's Best 50 Restaurants
list.  had no idea what they were talking about because | have
never heard of that list. But right after the awards | realized
that it was something special because suddenly | was beset
by journalists, and the phone was ringing constantly. That
moment was a turning point and the restaurant really came
alive after that and all because we were on that list. So, it
started with something | never even knew about, but should
have, and ended with that same thing being crucial to the
restaurant. It was one of those amazing things that life brings.

Even more significant than Noma entering the list (15th
on the list and winning the Highest Climber award for most
improved), was the fact that the restaurant received a second
Michelin star in 2007 (the third star is still stubbornly evasive)
and that, at San Pellegrino’s awards in 2008 (Noma taking
10th place), Redzepi’s colleagues awarded him the Chef's
Choice award (voted for by chefs of the World’s Best 50
Restaurants themselves). Next year Noma already climbed
to 3rd place, although some journalists still derisively called
the restaurant a ‘stinky whale’, alluding to its Nordic delicacy
of fermented shark. The pinnacle was reached in 2010, when
Noma put an end to the domination of Adria’s El Bulli. The
change was shocking at first, but after the shock wore off,
it was commonly thought that Redzepi’s triumph was well
deserved. It was celebrated in October that same year, by
publishing the Noma cook book, one of the most significant
culinary publications of the last decade.



svijeta, bave specijalisti, primjerice uzgajivadi i ribari kao
usputnom djelatno$¢u u Australiji ili Indijanci po bespucima
Amazone (iako danas ima i danskih i Svedskih kuharskih ekipa
koje radni dan zapocinju sakupljanjem namirnica u prirodi).

Da pri svemu Redzepi uopce nije razmisljao o priznanjima,
ved se bavio biti svoje kuhinje, potvrduje i njegova izjava iz
2006, kada su ga nazvali iz Restaurant Magazinea da bi mu
priopdili da je Noma usla na San Pellegrinovu listu: Rekli su
mi - Cestitamo, Noma se plasirala na 33. mjesto nase liste
50 najboljih svjetskih restorana. Nisam imao pojma o cemu
govore, jer nikada nisam cuo za tu listu. No odmah nakon
dodjele nagrada shvatio sam da je rijec o necem posebnome,
Jer sume poceli opsjedati novinari, a telefon je stalno zvonio.
Taj je trenutak bio prekretnica, jer je tek nakon toga restoran
u potpunosti zaZivio. A sve samo zato $to smo se pojavili na
toj listi. Dakle, krenulo je s necim za $to uopée nisam znao, a
trebao sam, do toga da je ta ista stvar postala presudna za
restoran. To su nevjerojatne stvari koje donosi Zivot.

Jo§ znakovitija od ulaska Nome na listu bila je ¢injenica da
je restoran 2007. (bila je 15. na listi i dobila nagradu Highest
Climber za najvedi napredak) osvojio i drugu Michelinovu
zvjezdicu (treca ga jo$ uporno zaobilazi) te da su glasovi
prestiznih kolega, na dodjeli San Pellegrinovih nagrada
2008. (Noma je osvojila deseto mjesto), Redzepiju priskrbili
nagradu Chefs’ Choice (izbor samih chefova s liste pedeset
najboljih svjetskih restorana). Ve¢ sljedeée godine Noma se
popela na treé¢e mjesto, iako su neki novinari restoran i dalje,
aludiraju¢i na nordijsku pos/asticu fermentiranoga morskog
psa, podrugljivo nazivali usmrdenim kitom. Vrhunac je dose-
gnut 2010, kada je Noma dokinula dugogodisnju dominaciju
Adrijina El Bullija. Smjena je najprije izazvala Sok, no kad je Sok
prosao, brzo je prevladalo misljenje da je Redzepijev doseg
posve zasluzen. Trijumf je proslavljen u listopadu iste godine,
izdavanjem kuharice Noma, jednog od najvaznijih kulinarskih
izdanja prethodnoga desetljeca.

Danas mnogi gurmani hrle u Nomu da bi kusali novu
nordiijsku kuhinju, a medu njima je, dakako, i mnogo onih
dobrostojecih, koji tamo poteZu samo radi druStvenoga
prestiza. Beskrajne liste ¢ekanja (restoran uzima rezervacije
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Today many gourmets flock to Noma to try New Nordic
Cooking, and among them, of course, those well-heeled so-
cialites. Endless waiting lists (they take reservations at least
three months in advance) for one of the twelve tables in an
old warehouse make Noma even more attractive, and so its
fame spreads beyond elitist gourmet circles. With the rising
demand many could not get a table, therefore a restaurant in
Copenhagen opened soon, that was literally copying Noma’s
menu, although it is quite hard to get into as well, with interest
from a lot of people.

Visitors to Noma are greeted by intelligent, tasty and very
modern dishes, although quite far removed from what is
commonly referred to as molecular gastronomy. Even dishes
such as fried moss, carrots in malt earth, watercress flower
in snail mousse, baked lettuce juice, beet with onion ashes
and other similar creations no longer stupefy even slightly
more knowledgeable, average gourmets, because they come
across them in restaurants with ambitious chefs around the
world.

The Noma restaurant, led today by a 35-year-old René
Redzepi, a chef considered the best in the world for three
years running, has accomplished what many wouldn't have
believed possible until recently - that creative cooking is even
viable in such a place where, due to harsh climate conditions
and not many different foodstuffs, it's almost hard to imagine
any sort of serious cooking and is forced to justify the world's
best restaurant title every day. Today Redzepi manages to
lead a somewhat normal family life, despite world fame, a
lot of travel and many obligations, and the whole media
noise. He tries to spend the weekends with his wife Nadine,
a former waitress who manages the reservations in the
restaurant today, and being a perfect father to his children.
Currently being number one in the world doesn’t seem real
and an accolade which he is ready to leave at any moment,
to him it is just another moment in life and the present state
of an enduring idea. An idea which, says Redzepi, is not the
absolute truth, but just an idea which no one knows the end
of. And the great Victor Hugo concluded a long time ago that,
ideas, just like rivers, cannot flow backwards.

How drastically did your life change since Noma got to the
top of San Pellegrino's list in 2010?

Privately, it has not changed much. Everything is the same,
apart from having another kid. | wake up in the morning,
look after the children, change diapers, make them lunch...
and go to work. Then | work the whole day, get back home
and go to sleep. Moments like this one are different - speak-
ing at congresses, media conferences and interviews... So
basically, everything stayed the same, apart from things
significantly changing on a professional level. The switch
from being a restaurant trying to survive to what it is today
happened extremely fast, almost overnight. The best thing
that we have gotten out of the change, professionally, is be-
ing able to cook whatever we want today. Before, at least
part of the menu, some 20-30%, had to be something easy
to sell, like steak and potatoes... We were surviving, and 4
years ago not all guests were interested to try what Noma
was all about. They simply came to eat, and for them it was
Just a meal. Businessmen who ordered a three-course meal,



samo tri mjeseca unaprijed) za neki od dvanaest stolova u
starome skladistu Nomu ¢ine jo$ primamljivijom, pa se glas
o njoj Siri i dalje od elitistickih gurmanskih krugova. Kako
povecanjem zanimanja mnogi nikako nisu mogli do rezer-
vacije, u Kopenhagenu se vrlo brzo pojavio i restoran koji u
potpunosti, doslovno, kopira Nomin jelovnik, iako je danas, s
obzirom na broj zainteresiranih, i u njega tesko udi.

U Nomi namjernike docekuju jela inteligentne i ukusne
kuhinje, vrlo moderne, iako poprili¢cno udaljene od onoga
$to se obi¢no nazivalo molekularnom kuhinjom. Cak ni takve
kreacije poput przene mahovine, mrkve u zeml/ji od slada,
cvijeta potocarke s pjenicom od puZeva, soka pecene salate,
cikle s pepelom od luka i sli¢ne vise ne ¢ude ni malo prosvje-
éenije prosjecne gurmane, jer na njihove verzije nailaze cak i
u restoranima ambicioznijih chefova Sirom svijeta.

Restoran Noma, koji danas vodi 35-godisnji René Redzepi,
chef kojega vel tre¢u godinu nazivaju najboljim na svijetu,
dokazao je ono $to donedavna mnogi nikada ne bi mogli po-
vjerovati - da je kreativna kuhinja moguca i na mjestu gdje je,
zbog ostre klime i premalo namirnica, gotovo tesko zamisliti
ikakvo suvislo kuhanje. | jos k tome, prisiljen je iz dana u dan
opravdavati titulu najboljega svjetskog restorana. Danas Red-
zepi, unatoc svjetskoj slavi, brojnim putovanjima, obvezama i
svoj medijskoj halabuci oko njegova restorana, uspijeva Zivjeti
koliko-toliko normalan Zivot, barem kada je obitelj u pitanju.
Vikende nastoji provesti sa suprugom Nadine, nekadasnjom
konobaricom, koja danas vodi rezervacije u restoranu, i biti
savrsen otac svojoj djeci. Za njega je to $to je trenutno broj
jedan u jednome svijetu koji drzi nestvarnim i koji je spreman
napustiti u svakome trenutku samo jedan trenutak u Zivotu i
trenutacni doseg jedne ideje koja traje. Ideje koja, kaZe Red-
zepi, nije apsolutna istina, ve¢ samo ideja za koju nitko ne zna
kako ¢e zavrsiti. A veliki Victor Hugo jo§ je davno zakljucio da
ideje, bas kao ni rijeke, ne mogu tedi unatrag.

Koliko se drasticno promijenio vas Zivot otkad je Noma
2010. izbila na vrh San Pellegrinove liste?

U privatnom smislu, nije se mnogo promijenio. Sve je isto,
osim $to sam u meduvremenu dobio jo$ jedno dijete. Budim
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nothing special, finished quickly and held a meeting at the
same time. They did not want to be bothered with anything.
Today it’s quite a different story. People who come to Noma
want to try everything; they give themselves over to us and
say - prepare whatever you want for us.

That must be the best feeling for a chef?

Naturally, it is a magical feeling - to be able to work like that.
Forthe first time in my life | am cooking only food that I really
want to prepare. That sense of creative freedom has com-
pletely changed the atmosphere in which we work. And, of
course, the restaurant is always full. Just three or four years
ago we have had lunches with only two guests and we have
had Tuesday dinners with only twelve guests...

You reminisced about it this April in London?

True. At the moment, we regularly have a waiting list of over
a thousand people for Friday and Saturday dinners. And we
have seating for forty. So, yes, it is a huge, drastic change.
That is why | often get asked how | handle the pressure. Pres-
sure is really something you think about, and, how to cope
with it. In my case, the first six months | have had a very hard
time dealing with it, coping with the pressure. Because you
have to contend with this being the best restaurant in the
world day in, day out, and you being the best chef in the
world, whatever that means. But, everybody knows that it is
an unreal thing, simply because it is too subjective a concept.
How do you deal with it? I've told the guys in my crew that,
as long as we are totally focused on what we are doing, as
long as we are giving it our all and not taking a day off, or
running on autopilot, we can be certain that we are doing
everything we possibly can at that moment. And if, at the
end, people leave the restaurant and say - this was definitely
not the best, this was average, or, | like some other restau-
rants better, at least we can say to ourselves that we have
given 100 percent. That is my way of dealing with pressure.
But, at the same time, it means that the intensity of work is
higher than before. | tell my people that we are playing a
Champion’s League semifinal every day.
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se ujutro, brinem se oko djece, mijenjam pelene, pripremim
im uZinu... i odem na posao. Onda cijeli dan radim, vratim
se kudi i idem spavati. Ono Sto se izmijenilo su ovakvi tre-
nuci - gostovanja na kongresima, konferencije za medije,
intervjui... Dakle, sve je isto, samo $to su se na profesionalnoj
razini stvari drasticno promijenile. Prijelaz od restorana koji
je pokusavao prezivjeti do ovoga kakav je sada bio je iznimno
brz, gotovo preko nodi. Najbolje §to smo dobili od te promje-
ne na profesionalnoj razini jest to $to danas mozemo kuhati
Sto god Zelimo. Nekada je dio jelovnika, 20-30 posto, uvijek
morao biti ono $to mozemo lakse prodati, recimo odrezak s
krumpirima... Jednostavno smo morali preZivjeti, a nisu svi
koji su prije Cetiri godine dolazili u restoran bili zainteresirani
isprobati $to je Noma. Dolazili su jednostavno jesti, i za njih je
to bio samo obrok. To su bili poslovni ljudi, koji bi narudili tri
slijeda, nista posebno, brzo ih pojeli i usput odradili sastanak.
Nisu htjeli da ih itko i¢im zamara. Danas je sasvim suprotno.
Ljudi koji dodu u Nomu zele sve isprobati, predaju nam se u
ruke i kaZu - spremite za nas Sto god Zelite.

To je najbolji osjecaj za chefa?

Naravno, to je ¢aroban osje¢aj - modi tako raditi. Prvi put
u Zivotu mogu doista kuhati samo ono $to Zelim. Taj osjecaj
kreativne slobode potpuno je promijenio ozracje u kojem
radimo. |, naravno, restoran je stalno pun. Samo prije tri-ce-
tiri godine imali smo ruckova sa samo dva gosta, imali smo
vecera utorkom sa samo dvanaest gostiju...

Toga ste se prisjetili ovoga travnja u Londonu?

Tocno. Sada za petak i subotu navecer redovito imamo listu
cekanja od vise od tisucu ljudi. A kapacitet nam je ¢etrdeset
mijesta. Dakle, jasno da je rije¢ o velikoj, drasti¢noj promjeni.
Zato me Cesto pitaju kako se nosim s tim pritiskom. A s priti-
skom se zaista morate pozabaviti, i na koncu shvatiti kako se s
njim nositi. U mom slucaju, prvih Sest mjeseci jako sam tesko
podnio i s mukom se borio s time. Jer iz dana u dan morate
Zivjeti s time da je ovo najbolji restoran na svijetu, a vi najbo-
lji chef na svijetu, bez obzira $to to znacilo. No takvo nesto
zapravo ne postoji u stvarnosti i svatko to zna, jednostavno
zato jer je rije¢ o odve¢ subjektivnoj stvari. Kako smo se s tim
nosili? Rekao sam ljudima u mojoj ekipi da sve dok smo sto-
postotno usredotoc¢eni na ono $to radimo, dok dajemo sve
od sebe i nemamo dana predaha, odnosno voZnje na auto-
pilotu, mozemo biti sigurni da ¢inimo sve $to u tom trenutku
mozemo. Ako na koncu ljudi odu iz restorana i kazu - ovo
sigurno nije najbolje, ovo je bilo sasvim prosjecno ili viSe mi
se svidaju neki drugi restorani, barem sami sebi mozemo redi
da smo dali sve od sebe. To je moj nacin podnosenja pritiska.
No to istovremeno znadi i to da je intenzitet naSega rada vedi
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When Noma became number one, you had to increase the
kitchen staff from five to twenty five, practically overnight.
How much of a shock to the system was that?

Oh yes. That was not a gradual process at all. It really was
a shock. When we opened, there were seven more people
working besides me - in the hall, kitchen, office, cleaning...,
in total. The kitchen was small; we had six burners... You
know, | grew up without money, because my father is an im-
migrant from Macedonia, and he worked as a dishwasher,
cleaner, grocery seller, taxi driver...typical immigrant jobs. It
all started very modestly, and then changed suddenly with
the success. But that's the thing about success. One day it’s
like this, and the next it is completely changed. On Monday
you're one of many, and on Wednesday you are number one
in the world. Phones are constantly ringing, you are receiv-
ing a thousand e-mails per day...Crazy. It was difficult to deal
with for quite some time.

Did you ever dream of glory, living between Copenhagen
and Macedonia?

Certainly, but those were boyish, pipe dreams. You see a
film and picture yourself as a movie star - | will be like Tom
Cruise in Top Gun, and fool around in a fighter jet. Things
like that. But | have never, ever dreamt about something like
this. What makes me happy is that the restaurant became
famous because we have accomplished something valuable,
because we offer content with meaning... | am very proud of
that. Our reputation is based on a lot of hard work, based
on meaningful content, inspiration... At the same time, | am
telling myself and my crew that we must not attach ourselves
to the attention we are getting, because it can disappear as
quickly as it came.

How much Denmark and Macedonia is really in you?

| have a lot more Macedonia in me than Denmark. Grow-
ing up in Denmark in the eighties was nothing special. Food
was cooked in a microwave and pasta was just beginning to
appear... The food was not tasty at all. Macedonia was com-
pletely different, although | was not proud of it at the time;
in fact, | was ashamed of Macedonia and ex-Yugoslavia. My
relatives there were farmers; they had horses, hens..., and a
small wooden shed in the yard for a toilet. When we were
there, for meals everybody would sit on the floor and eat,
so it was all very modest. But today | can understand the
magic of not having a refrigerator, no supermarket and still
eating three hot meals a day. You grew what you would
eat, went to the market... This was all during my growing
up and maturing - exposure to agriculture, picking chest-
nuts and berries in the woods, when they were in season...



negoli prije. Svojim ljudima kazem da mi svakoga dana igra-
mo polufinale Lige prvaka.

Kad je Noma dosla na prvo mjesto, morali ste prakticki
preko noi ekipu od pet ljudi u kuhinji povecati na 25. Koliki
Je to bio sSok za sustav?

O, da. To nikako nije bio postupni proces. To je doista bio
Sok. Kad smo otvorili restoran, u njemu je, osim mene, radilo
jo$ samo sedam ljudi - u sali, kuhinji, uredu, na ¢is¢enju...,
sve zajedno. Kuhinja je bila mala, imali smo Sest plamenika...
Znate, ja sam odrastao bez novca, jer je moj otac imigrant
iz Makedonije i radio je kao perac¢ suda, Cista¢, prodavac,
vozac taksija..., tipi¢ne imigrantske poslove. Sve je pocelo
vrlo skromno i s uspjehom se sve iznenada promijenilo. Ali
s uspjehom je tako. Jedan dan je ovako, a drugi sasvim druk-
¢ije. U ponedjeljak ste jedan od bezbrojnih, a u srijedu ste
broj jedan u svijetu. Telefoni zvone cijeli dan, primate tisu¢u
e-mailova dnevno... Ludo. Dosta dugo bilo je vrlo tesko nositi
sestim.

Jeste li ikada sanjali o slavi Ziveéi izmedu Kopenhagena i
Makedonije?

Naravno, ali to su bili djecacki, nerealni snovi. Vidite neki film
i ve¢ sebe zamisljate kao filmsku zvijezdu - bit ¢u kao Tom
Cruise u Top Gunu, i ludovati borbenim mlaznjakom. Takve
stvari. Nikada, bas nikada nisam sanjao o nec¢em ovakvome.
Ono zbog ¢ega sam sretan kad je slava u pitanju jest Cinjeni-
ca da se restoran proslavio jer smo postigli nesto vrijedno, jer
nudimo sadrzaj sa smislom... Na to sam jako ponosan. Na3a
reputacija poc¢iva na mnogo teskog rada i na smislenom sadr-
Zaju, nadahnucu... No istovremeno kazem sebi i svojoj ekipi
da se ne smijemo previse vezati uz pozornost koju dobivamo,
jer ona moZe nestati jednako brzo kako je i dosla.

Koliko zapravo u vama ima Danske i Makedonije?

U meni je mnogo vise Makedonije nego Danske. Odrasta-
nje u Danskoj 8o-ih nije bilo niSta posebno. Hrana je bila iz
mikrovalne pecnice, tjestenina se tek pojavljivala... Hrana
uopde nije bila ukusna. U Makedoniji je bilo posve drukgije,
iako tada nisam bio ponosan na nju, zapravo sam se sramio
Makedonije, odnosno bivie Jugoslavije. Moji tamosnji rodaci
bili su poljoprivrednici, imali su konje, kokosi..., a zahod je bio
mala drvenjara na dvoristu. Kad bismo tamo boravili, objedi
su izgledali tako da su svi sjedili na podu i jeli. Dakle, sve vrlo
skromno. No danas mogu shvatiti ¢aroliju toga $to nije bilo
hladnjaka, nije bilo samoposluzivanja i Sto su se dnevno jela
tri kuhana obroka. Sami ste uzgajali ono $to Cete jesti, iSli na
trznicu... Sve je to bilo dijelom moga odrastanja i sazrijevanja
- izloZenost poljoprivredi, branje kestenja i bobica u Sumi,

In Macedonia, away from the cities, we did not know Coca
Cola, instead, people would soak old rose petals in sugared
water and we drank that. So there was this distinct regard
and attentiveness to taste, as well as a sense of connection
with nature. When the adults went off to work, we children
would play, picking berries, climbing the mountain, collect-
ing chestnuts and doing things like that. It was something
completely natural. So as far as my cooking is concerned,
my professional life, there is a lot more of Macedonia and
ex-Yugoslavia in it than there is anything Danish.

That kind of childhood sounds like a prelude for what you
are doing today?

| am sure it was. But it was all done unwittingly, not a con-
scious act. When | started with this restaurant, during first
three or four years, | was often asked what my story is, and
| used to tell people that | don’t have any romantic story, the
kind that most French chefs have about their grandmothers
cooking for them, or anything like that. | said that | have no
idea where my cooking is coming from. But, when [ talk to
my father now and think about my childhood, | remember
these things and everything makes sense.

What are your earliest memories regarding food?

In Denmark, my father was always the cook, since my moth-
er is Danish, and was brought up on very simple cooking,
and later microwave meals, with little passion for food. That
is why the meals | had in Macedonia were ideal for me. In
Denmark, a meal was one plate, filled to the brim with some
ordinary food. In Macedonia it was a ritual, led by my aunt.
Everyone would wash their hands first, then the meal would
be served, and it always consisted of many different things...
You know, for us in Macedonia, but in Denmark also, a
meal with meat was something special, a rare thing. If you
had meat in Macedonia, you had to slaughter a chicken
beforehand. And it wasn’t done often. It was a treat. Once
a month my uncle would bring home sudzuk (a dry, spicy
sausage), and all the children would go crazy. This sausage
was something magical. We would grill it, throw eggs on
it..., it was really something special. But we mostly ate white
bean stew, tomato salad, baked red paprika and boiled rice,
things like that... But there were hot meals made out of fresh
ingredients, three times a day, regularly.

You always say that your growing up was different than
that of a majority of Danes, and that you don't see things
completely the same as them. How much has the fact that
you come from a specific family with an immigrant father
influenced your cooking, and, generally, your view of life?
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kad im je bila sezona... U Makedoniji, daleko od gradova,
nismo poznavali Coca-Colu, ve¢ su ljudi stare ruzine latice
zalijevali zaSe¢erenom vodom, pa se to pilo. Dakle, postojao
je sasvim drukciji odnos i paznja prema okusima, kao i osje¢aj
povezanosti s prirodom. Kad bi odrasli otisli raditi u polje, mi
djeca igrali bismo se beruci Sumske bobice, penjali se po pla-
nini, sakupljali kestenje i slicne stvari. To je bilo neSto sasvim
prirodno. Tako da, §to se tice mog kuhanja, mog profesional-
nog zivota, Makedonija, odnosno bivsa Jugoslavija, znatno je
viSe u meni negoli bilo Sto dansko.

Takvo djetinjstvo kao da je bilo predigra za ono sto radite
danas?

Siguran sam da jest. Ali to je sve bilo potpuno podsvjesno, a
ne svjesni ¢in. Kad sam poceo s ovim restoranom i tijekom
prve tri-Cetiri godine, ¢esto su me pitali koja je moja prica, a
ja sam obicavao rec¢i da nemam nikakve romanti¢ne price,
onakve kakvu ima veéina francuskih chefova, s bakama koje
su za njih kuhale i sli¢cno. Govorio sam da nemam pojma ot-
kud dolazi moje kuhanje. Ali kad sad razgovaram s ocem i
razmisljam o djetinjstvu, sjetim se tih stvari, i sve odjednom
ima itekakva smisla.

Koja su vasa najranija sje¢anja vezana uz hranu?

U Danskoj je uvijek kuhao moj otac, jer je majka Dankinja i
odrasla je na vrlo jednostavnu kuhanju i poslije s mikroval-
nom peénicom, bez strasti za hranu. Zato su za mene pojam
bili obroci koje sam jeo u Makedoniji. U Danskoj je obrok bio
jedan tanjur, pun do vrha neke obi¢ne hrane. A u Makedoniji
je to bio obred, koji je vodila moja strina. Svi bi najprije prali
ruke, posluZilo bi se jelo, koje se uvijek sastojalo od mnostva
razli¢itih stvari... Znate, za nas je, u Makedoniji, ali i u Dan-
skoj, obrok s mesom bio nesto posebno, rijetka stvar. Ako
ste u Makedoniji imali meso za jelo, morali ste prethodno
zaklati pile. A to se nije Cesto radilo. To je bilo goscenje.
Jednom mjese¢no moj bi stric dosao sa sudzukom, i sva bi
djeca poludjela. Ta je zacinjena kobasica bila nesto ¢arobno.
Ispekli bi je, na nju bacili jaja..., to je bilo nesto zaista poseb-
no. Ali ve¢inom su se jela variva od bijeloga graha, salate od
rajcice, pecene crvene paprike, kuhanariza, takve stvari... Ali,
redovito, tri puta dnevno, to su bili kuhani obroci od svjezih
namirnica.

Uvijek kazete da je vase odrastanje bilo razlic¢ito od onoga
vecine Danaca i da vi nijednu stvar ne vidite stopostotno
kao oni. Koliko je cinjenica da potjecete iz specifi¢ne obitelji
oca imigranta utjecala na vase kuhanje i uopcée poglede
na Zivot?

Moiji pogledi na hranu u dobroj su mjeri odraz Cinjenice da ni-
sam odrastao uz uobicajene danske namirnice - razeni kruh i
sli¢cne stvari. One jednostavno nisu bile dio moga zZivota dok
sam odrastao. Jasno, osim onda kad sam posjecivao prijatelje
ili iSao na trznice i vidio te proizvode. Ali oni za mene nisu bili
svakodnevna hrana. No kad smo otvorili Nomu, sve je dobilo
novu dimenziju. Dobar je primjer, recimo, danska pogaca,
koja je za vec¢inu Danaca nesto obi¢no, $to jedete za uzinu
kao dijete, a ne gastronomska stvar. Njezino je znacenje vrlo
usko, pa je ljudima tesko u njoj vidjeti neke veée vrijednosti.
Moja odvojenost od tipi¢nih lokalnih namirnica dala mi je
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My perspective on food is quite influenced by the fact that |
did not grow up with usual Danish foods - like rye bread and
stuff like that. They just weren't a part of my life growing up.
Of course, except when | was visiting friends or going to the
market and seeing those products. But they did not repre-
sent everyday food to me. When we opened Noma though,
everything took on a new dimension. A good example is the
Danish scone, which, to most Danes, is something common,
something that you eat for lunch as a kid and not gastro-
nomical at all. Its meaning is very narrow, so people have a
hard time finding anything more valuable in it. My separa-
tion from typical local ingredients gave me a wonderfully
fresh view on this dish and ways of preparing it. | think that
in today’s Europe, with European Union, immigration pro-
cesses and right-wing movements all around us, it is beauti-
ful to carry different cultures in you, to grow up different...
It makes you more open to everything, and | celebrate that
fact today by having 22 different nationalities in my kitchen
- from Croats to South Africans. But, the one thing common
to us all, is that we are all discovering the same region. My
past s very important to this, the fact that | was growing up
in two completely different worlds, which made me the per-
son | am, and for which | am grateful. | want my restaurant
to be a place that celebrates variety, open to ideas from the
whole world that we then explore together.

During your apprenticeship in Le Jardin des Sens by broth-
ers Pourcel in Montpellier, you have heard of El Bulli for the
first time, and visited as a guest in 1998. What was your
first impression?

It blew my mind, completely. You need to know that | was,
until then, working in a classical restaurant in Copenhagen,
and the logical next step took me to France, a promised land
for chefs at the time. Although, in many ways, I still think it
is. After that, | intended to travel the world, come back to
Denmark and offer my vision of French cooking. But what |
ate at that crazy Spanish restaurant, suddenly seeing some-
thing totally different than anything | knew, shook my world
to the core. | remember as if it was yesterday. The restaurant
was nowhere near full, and there were a lot of empty tables.
Ferran was sitting at one of them, signing books. | finished
my meal, went straight to him, shook his hand and told him
that | would like to work there. He told me that it would be
very difficult, but that | should send a letter to the restau-
rant’s office. As soon as | returned to France | sent the letter,
and some two weeks later | received a reply, along with a
contract to sign. That is how | came to EI Bulli.

You worked at EI Bulli for two seasons. Was that experi-
ence more important because of the sense of free thinking
that you found there, rather than because of avant-garde
techniques you mastered there?

Absolutely. Today, Noma is something completely differ-
ent than what EI Bulli was. The most valuable thing that |
took from that place was a sense of friendship, a sense of
togetherness and the idea that you can achieve whatever
you imagine. All this gave me confidence to explore, a feeling
that a man must not be afraid to follow an idea that must
at first seem obscure, strange and different. Today everyone
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predivno svjez pogled na tu hranu i nacine njezine pripra-
ve. Mislim da je u doba danasnje Europe, Europske Unije,
imigracijskih procesa i desnicarskih pokreta koji su svuda
oko nas, predivno u sebi nositi razlicite kulture, odrastati
drukdiji... To vas Cini otvorenijim prema svemu i ja tu ¢injeni-
cu danas slavim tako da u svojoj kuhinji imam pripadnike 22
razlicite nacije - od Hrvata do Juznoafrikanaca. Ali nama je
svima zajednicko to $to istrazujemo istu regiju. Moja je pros-
lost u tome vrlo vazna, to da sam odrastao u dvama potpuno
drukgijim svjetovima, $to me i stvorilo osobom kakva jesam,
u &emu uZivam i za $to sam zahvalan. Zelim da moj restoran
bude mjesto koje slavi razli¢itost, koje je otvoreno idejama iz
cijeloga svijeta i koje onda zajednicki istrazujemo.

Za vrijeme naukovanja u restoranu Le Jardin des Sens
brace Pourcel u Montpellieru, prvi ste put culi za El Bulli,
koji ste posjetili kao gost 1998. Kaji je bio vas prvi dojam?
Potpuno me oborilo s nogu. Trebate znati da sam dotad
radio u klasicnom restoranu u Kopenhagenu, a onda me
logi¢an put odveo u Francusku, obeé¢anu zemlju svih chefova
u to vrijeme. lako bih rekao da je to, u mnogocemu, i danas
tako. Nakon toga namjeravao sam putovati svijetom, vratiti
se u Dansku i ponuditi svoju verziju francuske kuhinje. No to
$to sam neplanirano jeo u tom ludom Spanjolskom restoranu
i odjednom vidio nesto potpuno razli¢ito od svega $to sam
poznavao potpuno je uzdrmalo moj svijet. Sje¢am se toga
dana kao da je bilo jucer. Restoran nije bio ni priblizno pun
i bilo je mnogo praznih stolova. Ferran je sjedio za jednim
i potpisivao knjige. Zavrsio sam jelo, otiSao ravno k njemu,
pruzio mu ruku i rekao da bih tu Zelio raditi. A on mi je odvra-
tio da je to tesko, ali neka poSaljem pismo u ured restorana.
Cim sam se vratio u Francusku, poslao sam pismo i kakva dva
tjedna poslije dobio sam odgovor, zajedno s ugovorom na
potpis. Tako sam usao u El Bulli.

U El Bulliju ste radili dvije sezone. Je li vam to iskustvo bilo
vaznije zbog osjecaja slobode razmisljanja koji ste tamo
dozivjeli negoli zbog avangardnih tehnika koje ste naucili?
Apsolutno. Danas je Noma nesto sasvim drugo od onoga
sto je bio El Bulli. Ono najvrednije Sto sam odande ponio sa
sobom bio je osjeéaj prijateljstva, osjecaj zajedniStva i ideja
da moZete postici sve Sto zamislite. Sve to dalo mi je samo-
pouzdanije za istraZivanje, osje¢aj da se Covjek ne smije plasiti
slijediti ideju koja se isprva mozda ¢ini opskurnom, ¢udnom
i drukcijom. Danas svi prihvacaju ono $to radimo u Nomi, ali
prije devet-deset godina, kad sam pocinjao, ¢injenica da je
sin muslimanskog imigranta pokusavao kuhati jela koja su ko-
respondirala s danskim prostorom vecini je bila potpuno ap-
surdna. Odmahivali su rukom i govorili da ¢e to biti jos jedno
bezvezno mjesto, $tos za jedan dan... Mislim, danska jela koja
¢e kuhati tip koji uopée nije Danac... dajte, molim vas. Tako su
me percipirali, i to je ¢ovjek osjetio, bas osjetio... U svakom
slu¢aju, El Bulli je za mene bio veliki poticaj. K tome, bilo je
nevjerojatno biti dijelom restorana u kojem je barem zakrat-
ko radio veliki broj danas vodecih svjetskih chefova. Isto se
dogada i sada u Nomi. Imamo mnogo staZista i siguran sam
da ¢e mnogi od njih u buduénosti biti velike zvijezde. Osim
toga, zadrzala su se i prijateljstva s ljudima s kojima sam radio
u El Bulliju i s kojima sam zajedno stasao. To je veliki dar.
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accepts what we do at Noma, but g or 10 years ago, when
I was starting, the fact that a Muslim immigrant’s son was
trying to cook meals relevant to Danish area was absurd
to many. They would wave their hands, saying it will be
another boring place, a one-day novelty... | mean, Danish
food cooked by a guy who isn't even a Dane... please... That
is how they perceived me, and you could feel it, you could
really feel it... In any case, El Bulli was a big incentive for me.
And beside this, it was exhilarating being a part of a restau-
rant where most of today’s great chefs worked, if only briefly.
Same thing is happening in Noma now. We have many in-
terns, and | am sure that many of them will be big stars in
the future. Besides, friendships with people I've worked with
grew and remain. That is a great bonus.

How would you describe yourself in 2002, 24 years old,
when Claus Meyer offered you the job of leading Noma?
Unbelievable, it was exactly ten years ago. | was ready for
anything, hungry for everything then, a typical 20-year-old
with endless energy. You know - give me anything and I'll
go crazy with it..., nothing will stop me. | was ready to die to
achieve my goals. In fact, | had received a few offers at the
time, because there were not many chefs who have travelled
around the world and had worked in very important restau-
rants. One of the offers was from Claus, but | was very skep-
tical about it. Claus is a great enthusiast, but also a TV-chef,
working with kitchen producers..., and | did not want to be
part of any group. | told him immediately that | was not re-
ally sure. But he told me - go, look at the place and see if you
like it. That was actually crucial. | was in the space where
the restaurant is today, saw the wooden beams, talked to
the building owners, heard about its history... That was
critical, and | immediately felt that the place had a special
energy and soul. That very moment | could see myself com-
ing to work, cooking, and occasionally looking through the
window at the ocean. It was quiet, | was not imprisoned in a
basement, surrounded with steel, which was very important
for me. That is why I said - OK, let’s give it a try. From that
day on | was getting more and more excited and the idea
developed further and further.

But in the beginning, it was Scandinavian-French cuisine?
Yes. At first, the idea was very simple - let’s open a restau-
rant that works with local foodstuffs. There were no great
stories and food philosophy that we have today. Nothing of
a sort existed. The manifesto for the New Nordic Kitchen
was not even in its infancy. It came into existence because
the idea developed nicely after the first year, when we real-
ized that we were doing something new and special. The
truth is that it was basically a Scandinavian version of
modern French cuisine. For example, we would make a
creme bralée and put Nordic wood berries and spices in
it. Regardless, it was still a creme bralée. So the alterations
were cosmetic. But this changed very quickly, because |
was inspired by foraging for less known ingredients. That
first winter when we opened the restaurant was very mild.
Sometime at the end of March, a forager came to our door,
Ronald Rittmann, an unemployed biology teacher, and a
great nature enthusiast. He was standing at the door look-



Kako biste opisali sebe u prosincu 2002, s 24 godine, kada
vam je Claus Meyer ponudio voditi Nomu?

Nevjerojatno, to je bilo prije to¢no deset godina. Tada sam
bio spreman na sve, gladan svega, tipi¢ni dvadesetogodis-
njak neiscrpne energije. Znate ono - dajte mi bilo $to i polu-
djet Cu..., nista me nece zaustaviti. Bio sam spreman poginuti
za ostvarenje bilo kojega cilja. Zapravo, tada sam imao ne-
koliko ponuda, jer u Danskoj nije bilo mnogo chefova koji su
proputovali svijetom i radili u nekoliko vrlo vaznih restorana.
Jedna od ponuda bila je i Clausova, ali sam u vezi s njom bio
vrlo skeptican. Claus je veliki entuzijast, ali je i televizijski chef,
radio je s proizvodacima kuhinja..., a ja nisam Zelio biti dio
ikakve skupine. Odmah sam mu rekao da nisam bas siguran.
No on je rekao - otidi, pogledaj prostor i vidi svida li ti se. To
je zapravo bilo presudno. Bio sam u prostoriji gdje se danas
nalazi restoran, vidio drvene grede, razgovarao s vlasnicima
zgrade, ¢uo njezinu povijest... To je bilo presudno i odmah
sam osjetio da taj prostor ima posebnu energiju i dusu. Ovo-
ga trenutka mogu vidjeti sebe kako sam dolazim na posao,
kuham i povremeno kroz prozor gledam ocean. Mjesto je
bilo tiho, nisam bio zato¢en u podrumu s ¢elikom oko sebe,
S$to je za mene takoder bilo vrlo vazno. Zato sam i rekao -
OK, pokusajmo. Od toga trenutka svakim sam danom bio
sve uzbudeniji i ideja se sve vise razvijala.

No u pocetku je to bila skandinavsko-francuska kuhinja?
Tocno. Isprva je ideja bila vrlo jednostavna - otvorimo resto-
ran koji ée se baviti lokalnim namirnicama. Nije bilo velikih
prica i filozofije o hrani koju imamo danas. Nista takva nije
postojalo. Manifest nove nordijske kuhinje nije jos bio ni u
povojima. On se pojavio jer se nakon prve godine ideja veé
lijepo razvila, kad smo shvatili da radimo nesto novo i poseb-
no. Istina je da je to u pocetku temeljno bila skandinavska
verzija modernizirane francuske kuhinje. Recimo, napravili
bismo créme brilée i u njega stavili nordijske Sumske bobice
i zacinili ne¢im nordijskim. No to je, bez obzira, i dalje bio
créme brilée. Dakle, radilo se o kozmeti¢kim promjenama.
No to se vrlo brzo promijenilo, jer me nadahnulo iznalaZenje
malo poznatih namirnica. Ta prva zima, kada smo otvorili
restoran, bila je vrlo blaga. Negdje potkraj oZujka na vrata
nam je doSao forager Roland Rittmann, nekadasnji ucitelj
biologije, koji je ostao bez posla, i veliki ljubitelj prirode.
Stajao je na vratima, izgledao kao Djed Mraz i pricao nam
kako ¢itav Zivot sakuplja hranu u prirodi i zamolio nas je da
dodemo pogledati Sto ima u svom kamionu. Otvorio je vrata
kamiona i sa zanosom nam pokazao $to je u njemu, kao da
nam pokazuje Solomonovo blago. Kamion je bio prepun
sveg mogudeg proljetnog bilja. Prvo smo pomislili - to su ne-
kakve salate, no kad smo stali kusati, vidjeli smo da jedno ima
okus po ¢esnjaku, drugo po ovomiilionom, vrlo jaki i posebni
okusi... Taj je dogadaj u meni pokrenuo Zelju za istrazivanjem
bogatstva prirodne divljine. | tu smo pronasli golem raspon
namirnica za koje uop¢e nismo znali da postoje i nevjerojatne
okuse koji su za nas bili potpuno novi. Zbog takvih iskustava
jednostavno spontano pocnete mijenjati svoje kuhanje. Tako
sam poceo razvijati ideju o vremenu i prostoru, kao temeljnu
filozofiju restorana. Ako danas u nesto nismo sigurni, vraca-
mo se tomu. Kada kuhamo, bitno je da znamo u kojem smo
godisSnjem dobu i gdje se nalazimo, odnosno mozemo li to

ing like Santa Claus, and told us how he’d been collecting
food from nature his whole life, and asked us to come see
the stuff he had in his truck. He opened the truck door and
excitedly showed us what’s in it, like showing us Solomon’s
treasure. At first we thought - these are some salads, but
when we started tasting them, we realized that one tastes
like garlic, another tastes like this or that, very strong and
special flavors... This event made me want to explore the
richness of nature. And in the wilderness we found a huge
range of foodstuffs, that we never even knew existed, and,
to us, completely new and amazing flavors. Experiences like
that make you just spontaneously change your cooking. So
| have started to develop the idea of time and space, as a
fundamental philosophy of the restaurant. If we are not
certain of something today, we come back to it. When we
cook, it is important to know which season it is, where we
are located, and can we feel it through the type of people we
are, through the ingredients and flavors we combine. That
is the most important thing that happened to Noma, six
months after it started working. Then came the Manifesto,
which is not really important to me. Its role was to support
the idea, since the basic cooking philosophy was already
set. If you were to do it the other way around, base cooking
on a piece of paper, you would be almost like an extremist,
which is not good. What you should strive for is free thought
and free spirit.

And yet, you were not satisfied with what you were doing,
despite winning a Michelin star in the meantime?

No, | wasn't. But the Michelin star came very quickly, almost
immediately. It was still during the process of building the
restaurant’s philosophy.

Canyou describe the experience of your famous seven-week
journey on the North Atlantic and how it impacted your
world?

That was a very important journey for me. | had discovered
some things by that time, but | had no idea where they were
leading me. And then | went to the North Atlantic. Like ev-
erybody, | had my preconceived notions about food in that
part of world. But visiting those areas, and getting to know
the people and their lives, trying the foods, especially local
fish, shellfish and crabs, | discovered something completely
new to me, something that left me breathless, opened my
mind, in the sense that it should not all be discarded so
lightly and that you should not be led only by your old pre-
conceptions, not listen to what other people say, but explore
that world and experience it with your own eyes. | remem-
ber trying sea urchins on the Faroe Islands very well. And |
had no idea that we even had sea urchins in our part of the
world. We always got them from France. Naturally, | now
know that there are sea urchins everywhere, that there are
a few kinds in northern seas, and we use all of them in the
restaurant... But that was one of the moments | thought -
wait a minute, there are sea urchins here, and nobody talks
about it in catering schools or top restaurants. Why are we
not talking about this? Of course fresh sea urchins from
Brittany are wonderful, but by the time they get to Denmark
they are six days old, and cannot compare to the ones | take






drugi govore, nego sam istraZiti taj svijet i doZivjeti ga svojim
ocima. Jako se dobro sje¢am kad smo na Farskim otocima
kuSali morske jezeve. A nisam imao pojma da u nasSem dijelu
svijeta uopce postoje morski jeZevi. Njih smo uvijek nabav-
ljiali iz Francuske. Jasno, sada znam da morskih jezeva ima
posvuda, da ih u sjevernim vodama ima nekoliko vrsta, i miih
sve rabimo u restoranu... No to je bio jedan od trenutaka kad
sam pomislio - ¢ekaj malo, tu postoje morski jezevi, a nitko o
njima ne govori u ugostiteljskim Skolama i najboljim restora-
nima. Zasto o tome ne govorimo? Naravno da su svjeZi jezevi
iz Bretanje predivni, ali kad stignu u Dansku, ve¢ su Sest dana
stari i ne mogu se usporedivati s onima koje sam izvadio iz
nasih voda i koje gost pojede jo$ isti dan. Tu svjezinu ni sa
¢ime ne moZete usporediti. To nam je dalo sasvim novu skalu
za mjerenje kvalitete.

Claus Meyer novu nordijsku kuhinju ponajprije drzi pokre-
tom koji odrazava vrijeme i nordijski prostor. Sto ta kuhinja
znaci vama osobno?

Trenutacno nista. Jednostavno je ne mozete definirati. Mislim
da je za to jos prerano, previse prerano. Jos je u pelenama?
To¢no. Bili smo plod, rodili smo se i sada smo dojenc¢ad u
pelenama. Pred nama su jo$ lude tinejdZerske godine i tek
¢emo nakon toga jednoga dana, nadam se, postati odrasli
ljudi, zreli, inteligentni i iskusni odrasli ljudi, koji ¢e modi
djelovati na temelju tog iskustva, koji ¢e se moci odvojiti od
¢ahure naseg svijeta i pogledati ga odozgor, iz neke druge
perspektive... Ali jos smo daleko od toga. Mislim da je Clausu
i drugima lakse govoriti, jer su zapravo izvan svega. Za nas
koji to Zivimo iz dana u dan to je znatno zamrsenije, jer se
nalazimo u procesu. Mi smo u jednom procesu i toga smo
itekako svjesni, ni blizu linije cilja. Mozda ta linija i ne donosi
nista dobra, jer bi onda moj posao bio gotov i netko drugi
morao bi oblikovati novi proces. Osim toga, nitko ne tvrdi da
e se ovo uopce i nastaviti. Tko zna $to ¢e se dogadati za tri,
pet ili osam godina... Sve se moze izmijeniti. Doista se moZe
drasti¢no izmijeniti. To Sto nesto ozbiljno radite devet godina
ne mora znaciti nista. Ono ¢ime se mi bavimo u Nomi sigur-
no nije apsolutna istina i¢ega, to je samo nasa ideja, nasa
verzija destilacije nasega kraja u nesto na tanjuru. Nadam se
da ¢e i drugi ljudi pokusati definirati $to bi trebala, recimo,
biti Svedska kuhinja ili $to je bit skandinavske kuhinje. Ali tko
zna Sto Ce biti...

Jela Nome mjesavina su skupih i svakodnevnih namirnica,
neobicnih namirnica iz prirode i domaéih octova, piva,
Zestokih pica, vina... Je li omjer tih sastojaka pomno pla-
niran i kalibriran?

Jest. Jako, jako pomno. To je jedna od stvari u kojima smo
trenuta¢no jako dobri. Naravno, to je moguce zahvaljujudi
gomili iskustava i ideja koje smo prikupili u posljednjih devet
godina, da bismo mogli biti precizni i odredeni u nacinu na
koji radimo. Recimo, biti sigurni koliko octa trebamo proi-
zvesti, kakav nam raspon octova treba u kuhanju, koliko piva
trebamo i slicno. U tome smo postali jako, jako dobri. To je
zaista dio procesa dugogodiSnjeg rada. No moram reéi da
bih radije imao stru¢njaka koji bi se time bavio, a da se mi
moZemo baviti samo kuhanjem. Ali mi to radimo jednostav-
no zato jer se time nitko drugi ne bavi. Kao kuhar zapravo se

region into something on a plate. | hope that other people
will try to define what should, for example, Swedish cooking
be, or what is the essence of Scandinavian cooking. But who
can tell what will happen...

Dishes in Noma are a mix of luxury and everyday ingredi-
ents, unusual natural foods and homemade vinegars, beers,
spirits, wines... Is the proportion of these ingredients care-
fully planned and calibrated?

Yes. Very, very carefully. That is one of the things we are cur-
rently really good at. Of course, this is possible thanks to a
huge number of experiences and ideas we have gathered
over the last nine years, to be precise and defined in what
we do. For instance, being sure how much vinegar we have
to make, what range of vinegars we need for cooking, how
much beer we need and things like that. We have become
very, very good at it. It really is a part of a process of many
years. But | have to say that | would rather have an expert,
specialist dealing with this matter, so that we can concen-
trate only on cooking. But we do it, simply because no one
else does. As a cook | actually like doing it, because it is a
wonderful feeling to create something from scratch. You
start with an idea, explore, and suddenly, two years later,
Yyou have a range of the most diverse products. Neverthe-
less, | would rather have a choice between ten specialists
who produce their own range of ingredients, in their own
special way. That way | could focus more on cooking. | un-
derstand that it is part of the process now, but it is sometimes
difficult to do, alongside cooking and managing a system
with 40 people, that work 85 hours a week. The work doesn't
stop. In addition, we now have a room for growing mold, a
room full of rot to study fermentation and ferment foods...
It’s crazy...

Although many Danish restaurants serve Nordic food today,
Noma is the only orthodox one, using exclusively foodstuffs
of the Nordic region. To what extent does that limit your
creativity?

At first, during the first few years, it was quite limiting. It
was a big problem for me. But, what is amazing that once
something becomes part of you, it is no longer cerebral, but
integral. That is exactly what happened in this case. At one
moment, the ingredients with which | cook, the tastes which
| create have become part of my catalogue, and suddenly
you no longer miss, for example, lime rind like we some-
times could in the beginning. You just do not take things like
that into account; they are not part of your repertoire. It is
wonderful. So, the things that I've learned to cook with are
now part of me and | no longer perceive it as limiting. But,
important to mention, | will see nothing wrong with combin-
ing a lemon confit and cucumber juice, in the future. | do
not think that our dishes will be less Scandinavian if we use
some imported foodstuffs. Certainly not, but while we are
still exploring our own part of nature, we will not be doing
that. Not because we think our ingredients are better, but
because doing so would prevent us exploring further.

You like to experiment and use a lot of modern techniques,
but have, at the same time, revitalized ancient methods, like
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volim time baviti, jer je predivno zadovoljstvo stvoriti nesto
od nule. Zapoc¢nete s nekom idejom, istrazujete i odjednom,
dvije godine poslije, imate raspon najrazlicitijih proizvoda. Ali
radije bih da mogu birati izmedu deset specijalista koji proi-
zvode palete takvih proizvoda, na svoj poseban nacin. Tako
bih se vise mogao usredotociti na kuhanje. lako razumijem
da je to sada dio procesa, ponekad je teSko baviti se time po-
red kuhanja i upravljanja sustavom od cetrdeset ljudi, koliko
nas je sada u Nomi, i koji radi 85 sati tjedno. To je rad koji
nikad ne prestaje. K tome, sada imamo i prostoriju u kojoj uz-
gajamo plijesan, prostoriju punu trulezi, da bismo proucavali
fermentaciju, fermentirali namirnice... To je ludo...

lako se danas mnogi danski restorani bave novom nordlij-
skom kuhinjom, Noma je jedina ortodoksna, odnosno rabi
iskljucivo namirnice s nordijskog podrucja. U kojoj mjeri to
ogranicava vasu kreativnost?

U pocetku, tijekom prvih godina, prili¢éno je ogranicavalo. To
mi je bio veliki problem. No ¢udesno je to da kad nesto po-
stane dio vas vise nije cerebralno nego integralno. Upravo se
to dogodilo u ovom slucaju. U jednom trenutku namirnice s
kojima kuham, okusi koje stvaram, postali su dio moga katalo-
ga, i odjednom vam viSe ne nedostaje, recimo, korica limete,
kao $to se to znalo dogadati na pocetku. Jednostavno zato
jer takve stvari vise uopée ne uzimate u obzir, nisu dio vaseg
repertoara. To je nesto cudesno. Dakle, stvari s kojima sam se
naucio kuhati sada su dio mene i viSe to uopce ne doZivljavam
kao ogranic¢enje. No redi ¢u, $to je vazno spomenuti, ne¢u
vidjeti niSta lose u tome ako ¢emo u buduénosti stavljati confit
limuna u sok od krastavca. Ne mislim da ¢e nasa jela biti ma-
nje skandinavska ako budemo rabili i nesto od uvoznih namir-
nica. Sigurno ne, no dok jos istrazujemo vlastiti prirodni svijet,
ne¢emo to raditi. Ne stoga $to mislimo da su nase namirnice
bolje, ve¢ zato $to bi to onemogudilo da dalje istrazujemo.

Volite eksperimentirati i rabite dosta suvremenih tehnika,
ali istovremeno ste revitalizirali i prastare metode, poput
dimljenja, usoljavanja, kiseljenja, priprave na Zaru, pecenja
na bazaltnom kamenu i sli¢no. Koliko su u vasem kuhanju
vazZne nove tehnike naspram tih revitaliziranih?

Mislim da su sve te stare stvari vazne i da inspiriraju. No
vazno je na njih gledati kriticki. Stalno o tome razgovaram
s Massimom Botturom, posebno jer je tradicija toliko prisut-
na u ltaliji. Znate, tradicionalne tehnike postoje s razlogom.
Mozda zato da bi se hrana sacuvala, mozda zato da bi bila
ukusnija..., i to morate postivati, ali istovremeno i proma-
trati vrlo kriti¢ki, da biste ih mogli projicirati na novu eru u
kuhanju. Danas ipak zivimo u drukdijim vremenima. Dakle,
iznimno je vazan savrseni spoj novih informacija, stalnoga
trazenja novih ideja i nacina kuhanja, i istodobnog uvida u
proslost.

Mozete li objasniti ideju iza nekog od vasih poznatih jela.
Recimo, prZene mahovine?

To je dobar primjer. Mahovinu pripremamo veé pet-Sest
godina, i to je jedna od namirnica koje, kad ih prvi put po-
nudite, prilicno zaprepaste ljude. Mahovina je nesto kao
carevo novo ruho, i ljudi ¢e vam to izravno redi, jer tko je
ikad ¢uo da se mahovina jede. To je nesto za Zivotinje. Tako
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smoking, salting, pickling, and grilling on basalt rocks and
so on. How important are the new techniques as opposed
to those revived ones?

I think all of those old things are important and inspiring.
But itis important to view them critically. | keep talking about
it with Massimo Botturo, especially because tradition is so
strong in ltaly. You know, traditional techniques serve a
purpose. Maybe to preserve food, maybe to make it taste
better..., and you have to respect that, but critically review
it at the same time, in order to be able to project them on a
new era in cooking. We do live in different times. So, what is
really important is the perfect bond between new informa-
tion, constant searching for new ideas and ways to cook,
and a historical insight.

Canyou explain the idea behind one of your known dishes.
Fried moss, for instance?

That is a good example. We have been preparing moss some
5-6years, and it is one of those foods that will astound people,
first time you serve it. Moss is something like the emperor’s
new clothes, and people will tell you this directly, because
who has ever heard of eating moss. It is for animals. In fact,
that is how that idea came about. | was on a trip in Finland
and saw a moose eating, what | thought was, snow. | asked
my hosts is he eating snow for water, and they said - no, he
is eating moss under the snow. That grew into a funny idea.
I thought, if other mammals are eating moss, why shouldn’t
humans? And then we started exploring, and discovered
wonderful new flavors in moss. Of course, moss is today far
more common in restaurants, especially in Scandinavia.

Is it similar with other examples?

| will tell you the method with which we get very good re-
sults. For instance, we find a high-quality ingredient, carrots
or asparagus. One of the innovative techniques we use is to
take, let’s say, fifteen steps away from it, and circle around
it looking for inspiration. It is an incredibly fruitful method,
because you discover a position from which you will cook.
Lots of excellent ideas, excellent flavors come to be in that
way, very simple, almost trivial.

Do you approach common foods, and treat them, as special,
something like Bottura’s Potato that wants to be a truffie?
That is exactly what we need to be doing here in the north.
We have to stop paying attention to the cost of ingredients.
We have to see a carrot as a piece of steak. It’s the same with
potatoes or beets. Everything has the same gastronomical
value, otherwise you see a simple side dish in everything,
and not the potential star of the dish. We have realized at the
very beginning that we have to erase the idea that the price
of ingredients determines the quality of the dish. It is not true
atall. You have to forget the price of it, and then try it with an
open mind. Then you will know the true value of that food.

How do you see the Michelin guide and do you think there
are any politics in its rivalry with the San Pellegrino list?

Many are talking about it. Someone told me yesterday some-
thing that seemed logical to me. He told me - René, do you
think that after they discuss your restaurant in meetings,
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je zapravo i doslo do te ideje. Bio sam na putovanju u Finskoj
i vidio soba kako jede, Cinilo mi se, snijeg. Pitao sam svoje
domacdine jede li on to snijeg da bi se napio vode, a oni su
mi odgovorili - ma ne, on jede mahovinu pod snijegom. To
je preraslo u smijeSnu ideju. Mislio sam, ako mahovinu jedu
drugi sisavci, zasto ne bi i ljudi. | onda smo poceli istraZivati,
i u mahovini otkrili prekrasne nove okuse. Naravno, danas
je mahovina mnogo uobicajenija namirnica u restoranima,
posebno u Skandinaviji.

Jeliis drugim primjerima sli¢no?

Otkrit ¢u vam nacin kojim mi dolazimo do vrlo dobrih re-
zultata. Recimo, nademo namirnicu visoke kvalitete, recimo
mrkvu ili Sparoge. Jedna od inovativnih tehnika koju rabimo
jest da se, da tako kazem, odmaknemo petnaest koraka od
nje i da se onda kre¢emo u krug i trazimo nadahnuce. To je
nevjerojatno plodonosan nacin, jer tako otkrijete poziciju s
koje ¢ete kuhati. Mnogo izvrsnih ideja, izvrsnih okusa i novih
namirnica dode upravo na taj nacin, vrlo jednostavno, goto-
vo banalno.

Pristupate li obi¢nim namirnicama i na nacin da ih tretirate
kao nesto posebno, nesto kao u primjeru Botturina jela
Krumpir koji Zeli biti tartuf?

To je upravo ono $to mi moramo raditi na sjeveru, i to nam
je vrlo brzo postalo jasno. Moramo prestati gledati na vri-
jednost namirnica. Na mrkvu moramo gledati kao na komad
odreska. Jednako je s repom ili krumpirom. Sve ima jednaku
gastronomsku vrijednost, jer ina¢e u svemu vidite obic¢an
prilog, a ne potencijalnu zvijezdu jela. To smo shvatili ve¢ na
samu pocetku, da moramo izbrisati ideju da izvrsnost odre-
duje cijena namirnice. To uopce nije tako. Morate zaboraviti
koliko nesto koSta i onda to kusati otvorena uma. Tada cete
spoznati pravu vrijednost te namirnice.

Kako gledate na Michelinov vodi¢i mislite li da ima politike
u njegovu rivalstvu sa San Pellegrinovom listom?

Mnogi govore o tome. Netko mi je jucer rekao nesto sto mi
se ucinilo logi¢nim. Rekao mi je - René, mislis li da nakon $to
na sastancima raspravljaju o tvome restoranu, u njega ulaze
s jednakim stavom kao u neki planinski restoran u Svicarskoj,
koji takoder ima dvije zvjezdice? Hoce li primijeniti istu kriti¢-
ku skalu? Mozda su u pravu oni koji tako razmisljaju. Vidim
to i sam kad odlazim, recimo, u Mugaritz i u neki restoran
koji takoder ima dvije zvjezdice, ali ga nisam ranije uspio pro-
uciti. Pristup takvim mjestima razlikuje se i u njih odlazim s
drukgijim ocekivanjima. Mozda postoji takvo nesto, ali nista
viSe od toga. Iskreno mislim da Michelin Nomu jo3 ne drzi
dovoljno dobrim restoranom. Mislim da je ono $to mi radimo
toliko novo, da je novo i nama samima, a kamoli drugima.
No mislim da pomno prate $to radimo. Ipak, ne smeta mi §to
nemam tri zvjezdice. Ljudi obi¢no misle da je to jedini ideal
svakoga chefa, ali ako vam je to jedini ideal, tvrdim da ste
izgubljeni. Ideal bi trebao biti to Sto kuhate, da svaki dan po-
kuSavate biti blize i blize onomu §to ste zamislili. Tri zvjezdice
samo su posljedica toga, i za nas bi to bila ¢arobna posljedi-
ca. Jednostavno zato jer volimo Michelin i razvijali smo se uz
njega. No to $to nemam tri zvjezdice ne mijenja moj Zivot u
njegovoj biti, ne mijenja nista u meni samu. Ne frustrira me.
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they come to it with the same perspective as to a mountain
restaurant in Switzerland that also has two stars? Will they
use the same scale? Maybe those thinking that way are right.
| see it myself when | go, for instance, to Mugaritz and some
other two-star-restaurant that I didn't research beforehand.
Approach to those places is different and | go to each with
different expectations. Maybe something like that, but noth-
ing more. Honestly, | think that Michelin does not consider
Noma a good enough restaurant yet. | think that what we
do is so new, it’s new to us as well, let alone others. But, |
think that they are watching us closely. Still, | don’t mind not
having three stars. People usually think that it’s every chef’s
goal, but if that is your only goal, | say that you are lost. The
goal is what you are cooking, every day trying to get closer
and closer to what you have envisioned. Three stars are just
a consequence of that, and what a beautiful consequence it
would be for us. Simply because we love Michelin and we've
developed alongside it. But, not having three stars does not
essentially change my life, does not change anything in my-
self. Does not frustrate me.

When you were starting, you said that you were going to
give ten years of your life to Noma. Since this period is soon
over, will you stick to this plan and is it difficult to discern
when your role in a restaurant is through, when you don't
have anything more to say?

Yes, | am sticking to that plan. But the other thing is very diffi-
cult. I've always thought - | will be manic after ten years, | will
not look back. When | met my wife, | told her - listen, | love
Yyou, but | have something in me that | have to try my hand in.
Forthat | have given myself ten years. But it will be crazy, just
crazy. | will be getting up early in the morning and coming
back home very late, perhaps even six or seven days a week.
But, | knew that when you are doing something, when you
have a project or an idea, success can happen. Then that
success breeds new success. Suddenly, you have seven or
eight things you are successful at in your framework. People
talk about it and the thing goes further, and your frame be-
comes too small. And it becomes a problem. Success can be
very limiting to your creativity and your thinking about food.
| can definitely see that our frame is now smaller, because we
are still producing success. But, we will not come to a point
when we can no longer work. My basic idea was to take a
step back and review things after ten years.

Do you think you can do that?

Oh yes. | am very pragmatic when it comes to that, very
honest with myself, and, very importantly, not bound to this
world. | can leave it tomorrow. You know, in a way, this is
not real life. If | start feeling that my professional life is not
functioning, especially if the balance between family and pro-
fessional life disappears, | will simply walk away from it all.

Will you then start over and what will your new restaurant,
after Noma, look like, where will it be located?

Concerning the next project, | really don't know. It could be
in Croatia for that matter, | really have no idea. | am open to
everything. What's important to me is that my kids have a
chance to travel one day, a chance to experience something



Kad ste pocinjali, rekli ste da éete Nomi dati deset godina
Zivota. Budu¢i da to razdoblje uskoro istjece, hocete li se
drZati toga plana i je li tesSko odrediti kad je vasa uloga
u nekom restoranu zavrsena, trenutak kad u njemu vise
nemate $to reci?

Da, drzim se tog plana. Ali to drugo je vrlo tesko. Uvijek sam
mislio - nakon deset godina bit ¢u manican, ne¢u gledati
unatrag. Kad sam upoznao svoju suprugu, rekao sam joj
- slusaj, volim te, ali u sebi nosim nesto u ¢emu se moram
okusati. Za to sam sebi dao deset godina. Ali to ¢e biti ludo,
ludo. Ustajat ¢u rano i vracati se kuci jako kasno, mozda i Sest
ilisedam dana u tjednu. Ali znao sam da kad nesto radite, kad
imate projekt iliideju, moZe se dogoditi i da uspijete. Onda taj
uspjeh rada nove uspjehe. Unutar svoga okvira odjednom
imate sedam-osam stvari u kojima ste uspjesni. Ljudi o tome
govore i stvar ide dalje, a va$ okvir postaje premalen. | to
postaje problem. Uspjeh moZe ograniciti vasu kreativnost i
razmisljanje o hrani. Definitivno mogu vidjeti da je nas okvir
sada maniji, jer i dalje proizvodimo uspjehe. No ne¢emo dodi
do tocke kada vise ne¢emo modi raditi. Moja temeljna ideja
bila je da se nakon deset godina malo odmaknem i pogledam
kako stvari stoje.

Mislite da to moZete?

O da. Vrlo sam pragmati¢an u takvim stvarima, iskren prema
samu sebi i, Sto je vrlo vazno, nisam postao neraskidivo ve-
zan s ovim svijetom. Sutra ga mogu napustiti. Znate, ovo na
neki nacin nije stvarni Zivot. Ako osjetim da moj profesionalni
Zivot ne funkcionira, a pogotovo ukoliko nestane ravnoteza
izmedu obitelji i profesionalnoga zivota, jednostavno ¢u otici
iz svega ovoga.

Hocete li onda krenuti iznova i kako Ce izgledati vas novi
restoran nakon Nome i gdje ¢e se nalaziti?

Sto se tice sliedeceg projekta, doista ne znam. MoZe biti
i u Hrvatskoj, zaista ne znam. Otvoren sam prema svemu.
Ono $to mi je vazno jest da moja djeca jednoga dana budu
u prilici putovati, iskusiti nesto drukcije i postati dio necega
drukéijeg. Sto se ti¢e mene osobno, bitno mi je da nastavim
uciti. Ja to radim kuhanjem i kulturom hrane. Tako su preda-
mnom mnoge stvari koje jo$ trebam nauciti, mnoge stvari
koje trebam shvatiti. Ni novi restoran nije iskljucen, ali tre-
nutacno o tome ne razmisljam i nemam nikakvih ambicija u
tom smjeru. Iskreno re¢eno, nemam ni energije za takvo sto,
jer se sada bavim Nomom, Nordic Food Labom (neprofitna
organizacija koju vodi s Clausom Meyerom, op. a.) i MAD
Symposiumom (edukativni simpozij koji potkraj kolovoza
okuplja uzgajivace, studente, foragere i chefove, op. a.), $to je
golem projekt, na kojem mnogo radimo. To su kao tri gigant-
ske parne lokomotive, koje stalno morate puniti uglienom.
Dakle, bliza buduénost nastavak je svega Sto i sada radim, a
dalja buduénost potpuno je otvorena. N :

different and become a part of something different. As for
me personally, it is important that | keep learning. | do it
through cooking and food culture. There are a lot of things
in front of me that I still have to learn, a lot of things that |
still have to understand, but | do not think about it presently,
have no ambitions in that direction for now. Truthfully, | also
have no energy for something like that right now, working
in Noma, Nordic Food Lab (author’s remark: non-profit or-
ganization he leads with Claus Meyer) and at MAD Sympo-
sium (author’s remark: late August educational symposium
bringing together growers, students, foragers and chefs),
which is a huge project that we work at a lot. It's like three
gigantic steam engines that you constantly have to fill with
coals. So, while my near future is an extension of everything
| do now, the distant future is completely open. N
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