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This is Nordic Chefs first recipe eBook. It is the first
edition out of a bigger and more visual eBook series.

The idea is to inspire others to cook the Nordic
gourmet recipes you can experience at top

restaurants in the Nordic regions. 

Welcome
Nordic Chefs is a platform on instagram consisting
 of almost 3 mil. foodie followers spread across five

different pages and seen by over 250 mil. people
every year. We not only produce our own content but
we also share content from a variety of other pages to

inspire you. We collaborate with many restaurants
and suppliers from all over the world.
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"The name of the restaurant might
translate to “down to earth” but the level of
gastronomy soars high at two-MICHELIN-
starred Jordnær in Copenhagen. The
sustainable Nordic kitchen is helmed by
Noma veteran Eric Vildgaard, while the
front of the house is hosted by his wife and
restaurant manager, Tina. Together, they
create an exciting farm-to-table dining
experience with herbs from the
surroundings and freshly caught fish from
the nearby Arresø lake, served in the
charming dining room located within the
historic Gentofte Hotel.

R E S T A U R A N T  
J O R D N Æ R

Their New Nordic cuisine has won over the
regions epicureans when it was awarded a
Michelin star in the MICHELIN Guide Nordic
Countries 2018 selection just ten months
after opening. In 2020 they succeded not
only in attaining the second MICHELIN star
but Tina was also rewarded with the highly
desired Service Award." Kristian Brask
Thomsen
Bon Vivant communication

At the passionately run ‘Down to
Earth’, many of the ingredients
are foraged by the talented chef,
Eric Kragh Vildgaard, whose
beautifully crafted, minimalistic
plates of food have subtle,
harmonious flavours. The
enthusiastic chefs deliver dishes
and are happy to chat. It's worth
opting for the wine pairings."

Photo credit:
Jesper Rais

Two star in the
MICHELIN Guide

Nordic 2020

MICHELIN Guide Inspector’ review
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Raw shrimps, wasabi & dill

100g buttermilk
24g of horseradish
juice
salt
lemon juice

Mix buttermilk and horseradish juice and
adjust with lemon and salt. 

Peel the shrimps and serve them in a
chilled bowl. Pour the horseradish sauce
combined with the dill oil over when
served.

Horseraddish sauce 

20 raw shrimps
dill oil
Herbs
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At AOC, owners Christian Aarø and Søren
Selin seek to emphasise what is wonderful
in the local nature, as well as stimulate as
many of our senses as possible: Taste,
vision, color, and smell are at the centre of
the dining experience. 
"Our culinary philosophy is based on a
modern style, using fresh, Nordic produce
sourced from both earth and sea – a
concept of pure savour." Executive Chef
Søren Selin and his team of dedicated
chefs work closely together as they strive
to achieve perfection within the always
playful Nordic cuisine. Accompanying this
cuisine are whines which Sommelier
Christian Aarø taste and select wines from
both the old and new world regions, in a
way that food and wine accompanies each
other in perfect balance and harmony. This
interaction between food and wine can be
experienced through either our multi-
course tasting menu, or the "little less
suggestion".

R E S T A U R A N T  
A O C

A spacious, simply decorated
restaurant in the vaults of an
eye-catching 17C building close
to Nyhavn harbour; owned and
run by a chef and an experienced
sommelier. Skilful, well-judged
and, at times, playful cooking has
a Danish heart and shows great
originality, as well as a keen eye
for detail, flavour and texture.

Two star in the
MICHELIN Guide

Nordic 2020

MICHELIN Guide Inspector’ review
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Grilled sweetbread, wild
mushrooms & roasted potato peel

4 pieces of
sweetbread
salt
duck fat

peeled potatoes

Sweetbread

Potato peels
1kg new potatoes
neutral oil
2l chicken stock
125g butter
lemon

Potato confit

The sweetbreads are diluted for 12 hours or until the water
they are in is clear. Then they need to be salted. Weigh the
sweetbreads and add 2% fine sea salt. (1 kg sprat = 10 g
salt). Leave the sweetbreads in salt for 12 hours. Clean the
thyroid glands of fat. Vacuum seal them with a little duck fat
and then cook them in an electronic water bath for 30
minutes at 80°C. Grill them at high heat just before serving.

Peel the potatoes, (new Danish is preferred). Save the
potatoes for the next item. Now flip the potato peels in a
little neutral oil. Roast in the oven at 200 celsius until nicely
browned but not burnt. Mix 250g roasted potato peel with 2l
of chicken broth in a saucepan. Let the potato peels infuse
in the chicken stock for 12 hours at 70°C. Then
refrigerate for another 12 hours. Blend 250g potato peel
infusion with 125g butter flavored with salt and lemon.

Use the potatoes you saved earlier. Cut them to the
appropriate size and cook them for 45 minutes in 80°C hot
duck fat.

Photo credit:
Signe Birck
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500g mixed mushrooms

mixed herbs

Wild mushrooms

Herbs

Use the best mushrooms to fry. Use the rest to make a
puree.

Pick the leaves of herbs and wash them thoroughly. 

Then you are ready to serve.
Enjoy.

Potato turned on white Japanese mandolin. (A Japanese
mandolin can cut the potatoes into very thin strips. If you
do not have a Japanese mandolin, you can cut them on a
regular mandolin and then cut thin slices off of them.) The
strips of the potato are blanched in cold water and fried in
neutral oil at 150°C. Place on greaseproof paper and
sprinkle with a little sea salt.

100g raspberries
80g water
20g sugar
2g agar (gelatine)

Potato peel

Chives are washed and then grilled. Blend chives with
neutral oil for 8 minutes at 50°C. Sift the oil through a fine
cloth.

100g chives
neutral oil

Chive oil
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R E S T A U R A N T
K O K S

KOKS aims to represent the unique identity
of the islands and their culture.
"Our cuisine is both ancient and modern,
earthy yet refined. As pioneers of the New
Nordic Kitchen movement in the Faroe
Islands we are respectful of strong local
traditions: wind drying, pickling, curing,
smoking and – above all – fermenting. 
Our ingredients are in tune with the
seasons, sustainably sourced and blending
the tastes and scents of this North Atlantic
environment to create dishes which
combine age-old foods in inventive ways for
the contemporary palate."

Meet at the lakeside fermenting
hut for an aperitif with a view;
you’ll then be delivered to the
picturesque and energy-efficient
former farmhouse and forge for
an intimate dining experience.
The creative menu uses
sustainably farmed seaweed,
organic vegetables, locally
caught seafood and free-range
Faroese meat, with an emphasis
on traditional techniques.

Poul Andrias (b.1992, Tórshavn, Føroyar)
never tires of the unusually rich natural
resources of his home islands. He loves
experimenting with ræst, the historic
Faroese method of wind-drying for meat
and fish, which is made possible by our
unusual climate. “I want you to taste these
wild islands,” he says, “relish our incredible
seafood, freshly foraged herbs and the best
lamb in the world. I hope eating at Koks
brings you an understanding of what being
Faroese means on a deeper level.”

Photo credit: Claes Bech-
poulsen

Two star in the
MICHELIN Guide

Nordic 2020

MICHELIN Guide Inspector’ review
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Bacalao, blue mussels & parsley
sauce

40g bacalao per person

Bacalao (salted cod
fish)

Wash off the salt on the bacalao and clean the fillet. Cut the
fillet into portions of approx. 40g each. Transfer the bacalao
into a large container and fill it up with water. Leave the
bacalao portion in the water for 24 hours, and change the
water every4 four hours. Try to steam a bacalao portion
after 24 hours, it should be silky and flaky in texture, and
should be slightly salty. If it is not there yet, continue the
watering process another 4, 8, or 12 hours.

Blue mussels
blue mussels
black garlic
water

Add the black garlic to a food processer and blitz until a
smooth pure add a bit of water if the garlic is too dry to
blitz. Steam the blue mussels for a couple of minutes until
they open, and cool down. Open and clean the blue
mussels, then coat them in the black garlic pure.

Parsley sauce
100g spinach pure*
100g parsley pure*
100g parsley oil*
15g water
7g white wine vinegar
2g salt
0,5g xantana
500g mussel stock*
  

Add everything except mussel stock and parsley oil to a food
processor and blitz, add just a little bit of the mussel stock
so the mass can be blitzed into a smooth pure. Add the rest
of the mussel stock and at last slowly add the parsley oil.
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1 part white wine
vinegar 7% acidity
1 part sugar
2 parts water
parsley stems

Pickled parsley
stems

Dissolve the sugar in boiling water and leave to cool, then
add the vinegar. Chop the parsley stems into small, equal
sized pieces and poor the pickling liquid over them. Leave
the chopped parsley stems in the pickling liquid at least 24
hours before use.

Spinach pure*
2500 gram baby
spinach

Rinse the spinach leaves in cold water then blanch them for 1
minute until the leaves are bright green and tender. Quickly
cool the leaves in ice water. Press all the water out of the
leaves with a super bag, then add to a pacojet cup and
freeze. Take out the pacojet cup when frozen and let it rest
for 15 minutes then spin 2 to 4 times in the pacojet.

Parsley pure*
2500g flat leaf parsley Rinse the parsley in cold water then blanch them for 1

minute until the leaves are bright green and tender. Quickly
cool the leaves in ice water. Press all the water out of the
leafs with a super bag, then add to a pacojet cup and freeze.
Take out the pacojet cup when frozen and leave to temper
for 15 minutes then spin 2 to 4 times in the pacojet

Parsley oil*
1 part grape seed oil
1 part leaf parsley

Rinse parsley in cold water and dry them off. Transfer oil and
parsley to a thermomix and blitz at 70°C for 7 minutes. Strain
through a fish net and keep cold until use.

Mussel stock*
5000g blue mussels
1350g white wine

Bring the white wine to a boil and add the blue mussels to
the wine before simmering for 20 minutes. Strain and keep
in the fridge until use.

Steam the bacalao until core temperature reaches 41°C. grill
3 medium sized blue mussels coated in approx. 8g black
garlic for 1 minute and add them to the bottom of the plate.
Add the pickled parsley stems approx. 3 g. Cover the blue
mussels and parsley stems with the parsley sauce and place
the steamed bacalao on top.
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"There is a certain air of serenity
about Søllerød Kro. Maybe it’s the
history. Maybe it’s the
straightforward, classic food with
edge, served with great confidence
and meticulousness. Or maybe it’s the
intimate, friendly welcome you
receive as you step inside. Søllerød
Kro is a peaceful place to unwind and
enjoy 
yourself." 
Michael Jordan, Owner

"We are constantly working on fine-
tuning our kitchen, and some of what
we looked forward to presenting this
year was a wide range of elements
and dishes where vegetables play a
crucial role. Vegetables store a lot
more than what you see with the
naked eye, and if you process them
properly, you can get an enormous
amount of depth and good taste out
of them, so you can expect to see
even more sauces and the like based
on vegetables, which will add even
more complexity to the food at
Søllerød Kro." 
Head chef: Brian Mark Hansen

R E S T A U R A N T
S Ø L L E R Ø D  K R O

A characterful 17C thatched inn by a
pond in a picturesque village, with a
delightful courtyard terrace and three
elegant, intimate rooms. In keeping
with the surroundings, cooking has a
classical heart but is presented in a
modern style. Dishes have deceptive
depth and the wine list is a tome of
beauty.

One star in the
MICHELIN Guide

Nordic 2020

MICHELIN Guide Inspector’ review
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Applecake hazelnuts & cardamome

250g white chocolate
100g cream
3 pcs cinnamon
175g drained whole milk 
yogurt

500g whole milk
400g cream
150g cane sugar
40g trimoline
3 pcs of vanilla
1 1⁄2 sheet gelatine

Cinnamon Cream

Vanilla ice cream

Melt your chocolate, boil the cream with the cinnamon
sticks, and let it steep for 7 min. Sift the cream into the
chocolate and add the drained yogurt.

Bring everything to a boil, cover for 15 minutes, sift off the
cracked vanilla sticks, and combine 160g egg yolks in milk
mass to 84c and stir it for min 5 min.

Hasselnut ice cream
150g salted hazelnuts
225g sugar
140g cream
650g milk
160g egg yolks
3 sheets gelatin
11g salt

Sugar is heated to caramel and the hazelnuts are put in and
spread out on baking paper and set to cool. Then blend
your nougatine to powder and add it to milk and cream
which is then heated up to 89 C. Then leave it to soak for 15
min. Sift the mass and add the egg yolks and heat the mass
up to 84°C preferably for 5 min with salt and set with
gelatin. The ice mass is run on a an ice machine.
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400g of apple
1/2 tblsp cardamom
1 tblsp cinnamon
75g yogurt
50g hazelnut oil
140g cane sugar
50g hazelnuts
140g flower
2 eggs
2 tblsp bakingpowder

Apple cake
Stir it all together and bake 160C for 20 min.

boil down to 1dl.1l of your favorite
apple Juice

Apple Reduction
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R E S T A U R A N T
U N D E R

One star in the
MICHELIN Guide

Nordic 2020

A restaurant five and a half meters below
the surface in Norway, exposing you to the
wonders beneath the sea.

A breathtakingly stunning building
half-submerged in the sea; its
beautifully styled interior is no
less impressive, with a window
which looks out onto the seabed.
The surprise multi-course menu
offers creative, original dishes
inspired by Norwegian classics.
These showcase seafood from the
surrounding waters and feature
stimulating contrasts of texture
and flavour.

"We have created a set menu for all the
guests that frequent our establishment: a
restaurant that has been plunged into
water. We believe this is the best way for
us to showcase each season and its unique
produce, and as well as our location here
in this remote corner of the world. To
accompany this, we can also offer a
beverage pairing designed to perfectly
complement our Head Chef Nicolai's
cuisine. Alternatively, we can also provide
non-alcoholic pairings developed by our
front of house staff along with the kitchen
team to support and enhance the flavors
of our food. At the core of Ellitsgaard's
culinary focus is creativity and delicate
presentation, yet never at the expense of
quality ingredients and exciting new
tastes."

"Fresh ingredients and pure, naked flavors
are of the utmost importance to us. At the
same time, we want to provide a unique
dining experience that ushers our guests
beyond their comfort zone." 
Head Chef Nicolai Ellitsgaard.

MICHELIN Guide Inspector’ review
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Mahogany clam, asparagus & pine

500g asparagus juice
6g salt
fermented white
currant- 
juice

Asparagus water
Cut off the tops of the asparagus and keep them for
later use, blanc the stems in boiling water briefly, juice
them down, and pass through fine cloth. Mix the juice
with salt Just before serving season with fermented
white currant juice to freshen it up.

Fresh cheese
200g fresh milk 
15g rennet

Place milk in a pot, bring it to 38C remove from the heat,
and add the rennet. Lightly shake the pot, but do not
stir. Let it cool in room temperature, while it cools down
the cheese will start to set. When is completely set place
it in a cheese cloth and hang it for 7 hours. For service
seasoning with salt.

Pine oil
200g neutral oil
200g pine shoots

We are using a Soxhlet Extractor to make a distillation
for our pine oil; we use the shoots from scots pine. A
faster and cheaper version would be to infuse scot pine
with oil, but the result is totally different. Blitz together,
vaccumpack, and infuce in a waterbath at 60C for 10
hours.
Fresh cheese and sliced raw asparagus is placed in the
bottom of the shell. The fresh mahogany is placed on
top. Pour asparagus juice and pine oil on top and use
flowers (sea pink and forget-me-not) to finish.
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R E S T A U R A N T
M A R C H A L

One star in the
MICHELIN Guide

Nordic 2020

Marchal reflects the culinary love that has
quite literally been the heart and soul of
d’Angleterre since 1755, when Jean Marchal
and Maria Coppy teamed up both
romantically and professionally to establish
the restaurant that later grew into the
Hotel d’Angleterre. The tradition of
combining passion and culinary art
continues today at Marchal, as a tribute to
the couple behind d’Angleterre. Marchal
strives to make the dining experience at
d’Angleterre appealing to all the senses by
giving the traditional culinary passion a
modern touch. In the spring, summer, and
autumn, Marchal opens up the terrace next
to Kongens Nytorv, where guests have the
opportunity to experience the Copenhagen
lifestyle up close. And with a warm and
inviting atmosphere, Marchal's indoor Wine
Room is the ideal venue for private dining.

Named after Hotel d'Angleterre’s
1755 founder, this stylish
restaurant boasts a floor to
ceiling wine cellar and views out
over the Royal Square. Precisely
prepared dishes are modern in
their presentation but built on a
classical French base. They also
offer an extensive caviar
collection.

"One of the most beautiful things for me is
to work with a raw material where it
emerges in its own beauty, and is not
overwhelmed with herbs and flowers. One
must be able to see what one is eating"
Andreas Bagh, Executive Head Chef at
Marchal

MICHELIN Guide Inspector’ review”
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Whole steamed turbot in turbotierre

3kg turbot
mixed fresh herbs
1l white wine

Turbot
Use a 3kg wild turbot and lay it in your turbotierre if you're
lucky enough to own that. If not, use a baking tray. Cover
the turbot with aromatic herbs, like parsley, lemon thyme,
marjoram, and lime leaves, and half a liter of dry white
wine. Put the lid on the turbotierre or foil on the tray and
bake for 25 minutes at 180C. When the flesh starts to losen
from the bone, its cooked. Take 1dl of the cooking liquid
and emulsify with 150g of butter, season with salt and
lemon juice. Serve the whole turbot on a tray, “family style”,
and the sauce apart, accompanied by a seasonal salad.

Sauce
150g butter
lemon juice
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R E S T A U R A N T
B A R E

Dinner begins with snacks and
drinks in the striking mirrored bar
here on the 3rd floor of the
Bergen Børs Hotel, while you
choose between the half or full
menu. The highly skilled kitchen
makes excellent use of top quality
organic produce; plates are never
overcrowded so the main
ingredient, be it langoustine or
deer, has the space to shine.

BARE Restaurant is a playground for chefs
that show a love for the nature, and have
a passion for the surroundings of Bergen.
The menu can be changed daily, based on
what ingredients we get from the region
farmers, fishermen, divers, hunting team,
or gatherers. BARE is also collaborating
with a farm called Nordre Solend Gård.
They are very passionate and ecological
and have the same philosophy as us.

"BARE Restaurant is a result of our
philosophy: love for the raw materials with
which the surrounding nature provides us
. Our expression is based on the best our
country has to offer: Organic ingredients
from small-scale producers." Kristian,
Head Chef

One star in the
MICHELIN Guide

Nordic 2020

MICHELIN Guide Inspector’ review”
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Sea urchin from Scalmarin,
Øygarden

100g sea urchin gonad
200g whipping cream
50g low fat milk
50g mussel stock
100g sour milk
65g brown butter

Sea urchin
Remove the gonads out of the sea urchin shell and put it
in a smoothie blender. Put all the other ingredients in the
same blender, except the brown butter. Mix for 5 sec on
very high speed. Mix in brown butter on low
speed. Strain the liquid through a strainer. Add salt and
lemon to taste. Put the liquid in a siphon bottle and add
to cream capsules. Shake for 10 sec and put the cream
into the shell. It is served with pickled  apples, crispy rye
bread, and brown butter on top.
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The minimalistic menu doesn’t reveal
more than the fact that 24 dishes will be
served at the intimate restaurant Etoile in
Norrtull in Stockholm. Chefs Jonas
Lagerström and Danny Falkeman talks
about something resembling dumplings –
"but it’s actually a juice – and a monkfish
that will catch fire in front of the guests.
It’s safe to say this will not be an ordinary
night out."
Tables are set for 24 guests per night
behind the blue door at
restaurant Etoile. Owners and
restaurateurs Jonas Lagerström and
Danny Falkeman describes a visit to be
more like a show than a regular dining
experience.

Etoile means “star” in French, and the
restaurant was indeed rewarded with a
MICHELIN star in February 2020. Etoile
offers a playful set menu of 24 courses.

R E S T A U R A N T
E T O I L E

After travelling the world, two young
friends returned to their homeland
to open Etoile: the lengthy tasting
menu draws on influences
encountered on their journey.
Dishes are intensely flavoured and
visually impressive. They hope to
build a sustainable legacy to inspire
the next generation of
restaurateurs.

One star in the
MICHELIN Guide

Nordic 2020

MICHELIN Guide Inspector’ review”
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Etoile Bloody Mary

500g red local tomatoes
250g celery
2 pcs red chili
2 pcs lemon
tabasco
worcestershire sauce
salt
champagne vinegar

250g white chocolate
75g cocoa butter
red chocolate color

Etoile Bloody Mary
Slow juice all the ingrediens and flavour up with the
spices. Freeze for a minimum of 12h. Melt the chocolate,
cocoa butter, and color and dip the frozen juice into the
chocolate mix. Let it defrost in fridge.
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ROGN was founded in 2017 by Alex
Klemensen, because of the love  of
caviar.
The eggs of the sturgeon, with their
seductive texture and elegant notes of
fresh sea and nuts, have enchanted
many food lovers and continue to do so.
Sturgeon's eggs have almost always been
associated with a rare luxury, but ROGN
is most of all about taste and the
experiences that come with it. The caviar
belongs quite naturally to the Michelin-
starred restaurant, among impressive
and precise craftsmanship, heavy
silwerware and ironed tablecloths.

R O G N
C A V I A R

ROGN also fits in with the informal dining
area, among other good ingredients,
simple preparations and not least the
company around the table. Close and
strong collaborations with skilled
partners enable ROGN to offer caviar
from the best producers both in and
outside of Europe. Whether it is
traditionally processed caviar or special
selections, they deliver a high quality,
matured as appropriate, but always fresh
- and never pasteurized.

Photo credit:
Nordic chefs
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Linguine, butter & ROGN caviar

250g butter
3-4 shallots
2dl white wine
1/2dl white wine vinegar
salt
pepper

Beurre blanc 
Chop the onions finely and put them in a pot with the
white wine and vinegar. Let it reduce to 1/2dl liquid. You
can sieve it or just let the onions be. Add the cold butter
in bit by bit while whisking. Get the sauce close to the
boiling point and then take it off, ready to serve.  Cook
the Linguine al dente and add the sauce to the pasta.
Serve with ROGN caviar on top. 
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"There is an appetite. An appetite for
more of the great. An appetite for
beautiful smells and tastes. Appetite for
beautiful surroundings and a well-
composed dish. Appetite for presence
and good company. Appetite for exquisite
food and wine with an emphasis on
simplicity, quality, and taste of the
ingredients. Appetite for a gastronomic
journey and a pampering of your senses.

We give you an unforgettable experience.
Exquisite food and wine served at eye
level and in beautiful settings. A good
hosting company commits, and we know
the difference lies in the detail.
Welcome to a sublime gastronomic
experience." Anders Kuk Kristensen,
Restaurant manager.

R E S T A U R A N T
G H R E L I N

Photo credit: Jesper Rais

A sleek, modern two-roomed
restaurant with a semi-open kitchen
and confident friendly service, set in
the heart of the up-and-coming
dockland area. 3, 5 or 7 course tasting
menus have the occasional surprise
thrown in; good quality produce is
used to create well-presented dishes.

 The MICHELIN Plate in the
MICHELIN Guide Nordic

2020

MICHELIN Guide Inspector’ review”

22



Raspberry tart, peach granité

100g wheat flour
10g sugar
1 egg

100g water
10g sugar
1 peach

Tart

Peach panna cotta
100g whole milk
60g cream
30g sugar
16 sheets gelatin
1 peach

Dehydrated Peach

Wheat flour, eggs and sugar are combined in a food
processor or kneaded as a pasta dough, to a
homogeneous mass.
Roll out with a pasta machine set to medium thickness,
and cut out to fit in a small pie mold (12cm). Bake at 160C
until crispy, though without getting any color.

Gelatine is put into cold water.
Whole milk, cream, and sugar are boiled. Then the gelatine
dissolves in the liquid. The stone is taken out of the peach
and the peach blends into a smooth pure. Put the peach
pure in the slightly cooled liquid.
Fill the pie shell with the panna cotta, up to 2-4mm from
the edge.
Refrigerate for at least 6 hours until firm.

Boil the sugar water and then let it cool.
Remove the stone from the peach and cut 6 pieces out of
the meat and put  them in the chilled sugar water.
Take the pieces out and dry them in the oven or
dehydrates for 3 hours at 65C, so their surface is slightly
cool but also slightly soft in the core. 

Photo credit: Jesper Rais
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Raspberry "leather"
100g raspberries
80g water
20g sugar
2g agar (gelatine)

Mint granité
100g water
10g sugar
1 bundle of mint

Blend raspberries, water, and sugar to a liquid pure, sift
the pulp, then add the agar. Add agar to the pure, boil
until combined, and set to cool.
Once the jelly has settled, blend it again, and spread the
pulp onto a 2mm thick silicone mat. Dry in  a dehydrator
or oven for 3 hours at 65C. Cut the leather into strips and
place it in an airtight and dry container.

Blend water, sugar, and mint as finely as possible and
preferably until the liquid reaches about 55C, to get the
best taste and color.
Sieve the combined mint water and freeze for 24 hours.

Take the stuffed pie out of the fridge and place it in the
center of the plate. Put the dried peach boats, leather and
eventually picked cornflowers. Granite is grated with a
fork and is sprinkled on the pie after serving.
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Brace is a modern Italian restaurant in the
heart of Copenhagen. In 2016. "we had the
wild idea to go against the wind and break
the boundaries of tradition with a concept
that was a first of its kind, combining our
roots in the Italian cuisine with the local
Nordic cuisine in a modern concept
focused on using locally sourced, organic,
and wild ingredients. It embraces who we
are, what we are passionate about, and
what we stand for. Our team proudly
carries a strong responsibility in positively
contributing to an ever-growing
sustainable mind-set in our workspace
and within our reach in the community
around us. We are always searching for
and making new connections with small
local farms who produce with love,
passion, and respectable ethical values.
That is where we find fascinating quality.
Brace is a place of gastronomical freedom
and personal expression. It is a unique
collection of our team’s experiences,
passion, creativity, and genuine love for
our little corner in Copenhagen.
Everything about Brace from the interior
to the dishes is personal, bold, and reveals
a small piece of us and our story." 
Nicola Fanetti, Owner & Head Chef,

R E S T A U R A N T
B R A C E

The name of this stylish restaurant
refers both to its external
structure and to the solidarity of
the tightly-knit team. The brightly
painted building is set in the heart
of the city yet has a tranquil
country feel. Refined, eye-catching
dishes take on a modern Italian
style.

 The MICHELIN Plate in the
MICHELIN Guide Nordic
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Linguine, saffron & shrimps

1 H20
500g butter
105g vinegar reduction

Beurre blanc 

Dashi shrimp broth
1l dashi broth
40g lime juice
0,7g saffron
150g of seed oil
salt
soy sauce

Bring the water and the vinegar to a boil and reduce it to
half; remove it from the heat and add the butter
whisking until dissolved.

Smoke heads and shells of the fjord shrimps for 10 min,
then dehydrate for 5 hours at 60°C in the oven. Put in a
large pot with 3 times their weight in  H20 and cook for 5
hours at a maximum of 85C. Leave to infuse overnight.
Filter the obtained broth and weigh all the other
ingredients in the thermomix or a blender, blend at
maximum speed for 2 min. Place the fjord shrimps in a
10% salt brine for 10 minutes. Drain and dry, season with
lime zest and extra virgin olive oil. Cook the fresh
linguine for 2 min in salted water, for another 2 min
directly in the saffron dashi, keep mixing with a long
tweezer. When the pasta is cooked and the texture is “al
dente”, Remove it from the heat and add a teaspoon of
beurre blanc and finish creaming. Put the pot back on
the fire if necessary
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In unique rooms with cozy furniture and
special finds from French flea markets,
the food is enjoyed by a wide range of
guests. Everyone is welcome here.
Precisely this philosophy characterizes all
aspects of a visit to Bistro Boheme, where
you are already greeted at the door by
the cozy atmosphere from satisfied
guests.  

B I S T R O
B O H E M E

Per Thøstesen is the dynamo in this
machinery. He is the man who attracts the
right employees and keeps them for years,
which is also unusual in the industry. In the
book about Bistro Boheme, which was
published in 2013, you can read the whole
story about how the boy, Per Thøstesen,
decided to become a chef. How he
purposefully sought employment at the
most famous restaurant of the time,
namely at Paul Bocuse in France.  He
endured the French hardships for three
years, and then continued out into the
world, only to eventually return home to a
Denmark that stood in the sign of fusion
cuisine. Per rode the fusion wave for a few
years, after which he "returned home" to
the French gastronomy at Bistro Boheme.

Bistro Boheme is one of the
great successes on the
Copenhagen restaurant scene in
recent years, and what makes
the place particularly interesting
is that it is about the "good old-
fashioned French gastronomy.
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Tomato tartar with caviar

1kg Piccadilly tomatoes
green tabasco
Worcestershire sauce
almond oil
olive oil
lemon juice
chili
grated horseradish
cress
pine nuts
caviar

Tomatoes
De-shell and bake the tomatoes for 12 hours at low heat.
Roughly chop and sift the liquid from the tomatoes. Boil
the liquid until halved and mixed back into the tomato
mass. 
Season with green Tabasco sauce, Worcestershire,
almond oil, olive oil, lemon juice, and chili. Let it stand for
3 hours and then serve it with a little freshly grated
horseradish, cress, pine nuts, and caviar.
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T H E
P E S C A T A R I A N

Dine in one of three rooms at this
buzzing, minimalist restaurant in
the north of the city.The chef
prepares modern dishes with all
the typical Danish hallmarks,
including preservation techniques
and a lightness of touch.

The Pescatarian is characterized by a high
quality dining experience, at reasonable
prices, with young and ambitious owners.
The menu changes according to the
seasons. Only fish and shellfish, which are
caught close to land are served, together
with fruits and vegetables from small local
producers. The dishes are presented as 
 taste-sized dishes, focusing on
sustainability and organic produce.

The Pescatarian is the second restaurant of
Johan Burich–Holck, who is behind the
popular Bib Gourmand restaurant Marv &
Ben. In addition to high gastronomic
standards he emphasizes health and the
environment as core principles. The dishes
will be presented as   taste-sized dishes with
seafood, fruit, and vegetables, focusing on
sustainability and organic produce. "Guests
can look forward to an excellent dining
experience with world class service. In
addition, seafood is a healthy alternative to
red meat." Johan Burich-Holck, Owner.
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Hand-dived Norwegian scallops

1 unit scallops
Scallops

Open and rinse the scallops and cure them for a
minimum of  1 hour with a sprinkle of salt and sugar.
Clean the scallop shell, slice out the cured scallop into 5-
6 pieces, and place in the bottom of the shell.

Photo credit: Kristin
Jørgensen

Horseradish cream
1 unit horseradish
1 egg yolk
1 lemon
200g neutral oil

Peel and juice the horseradish and strain the juice
through a cheesecloth. Mix lemon juice, lemon zest, egg
yolk, and salt, then slowly pour in the oil to make the
emulsion. Taste it with the strong horseradish juice and
adjust it with more salt or lemon juice if needed.

Fermented
raspberry broken gel
2000g raspberries
600g sugar
13g gelan (gelatine)
11g citras (lemon)

Place the raspberries into a deep container and add
sugar. Mix it well together and cover with a cheesecloth
and a rubber band. This will protect the raspberries from
dust while still letting in air.  Let it ferment for 3-5 days in
room temperature, then strain the juice into a pot. For 1l
of fermented raspberry juice, add 13g of gelan and 11g
of citras, blend it out and bring to a boil. After boiling for
30 sec .pour it into a container and leave in the fridge to
cool down to a solid form. Once it
is solid, blend it until smooth, and strain into a container.
Compress the air out in a vacuum machine without
placing a lid on the container, then move the gel into a
piping bag, and it's ready to go!
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200g black currant
250g neutral oil
100g spinach

Black currant leaf oil
Place black currant leaves, oil, and spinach into a
thermomixer, and let it blend for 10 minutes, a full
speed, until it reaches 75C. Let it cool down with the
leaves and spinach overnight, to get as much flavor from
the as possible. Strain and bottle.

Pickled hip roses
300g of water
500g of sugar
1000g vinegar
100g rose hip flowers

Start by making the pickling liquor. Boil vinegar together
with  water and sugar. Pick and rinse your rose hip
flowers and pour the pickling liquid  over them. Let it
pickle for a minimum of two days.

Crudités of daikon
and pear
1 unit Clara frijs pear
1 unit daikon

Cut the daikon and pears with a mandolin set on 1,5,mm
and punch them out in circular forms with a ring. Put the
daikon into cold water to make them crispy and
compress the pears in the oil of the
black currant leaves.

Take out your scallop shell in which you have placed the
sliced scallop in. Start by garnishing the scallop with one
layer of the daikon and pear crudité, then pipe on a few
dollops of the horseradish emulsion and raspberry
broken gel. On top of the crudité, add the pickled hop
roses into the small gaps in between the other
ingredients, and this will give you a “sticky layer” where
you’ll carefully place the beautiful oxalis leaves. Spray
the dish with the pickling liquor from the hip roses as
the finishing touch, for a hint of acidity and shine.
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Restaurant Sture is a Nordic restaurant
with french and international influences.
The restaurant is a landmark in the town
of Malmö. The cuisine mixes modern
techniques with traditional ways of
cooking, using the best ingredients
around, mostly local and seasonal.
The dishes are eye catching with high
and balanced flavors. The atmosphere is
friendly, elegante, personal, and with an
urban vibe to it. Food, service, music,
staff knocks that
"rocknrollfinediningexperience".

Jonas Dellow has been the head chef for
one and a half years. His main
achievement, so far, is getting Global
Master level in the 2020 edition of White
guide & The MICHELIN Plate, ranking the
restaurant to be one of the top 10
restaurants of Sweden.

R E S T A U R A N T
S T U R E

A landmark in the city, this elegant 19C
townhouse started life as a cinema and
has now been a restaurant for over 100
years; look out for its original glass-
panelled ceiling. French cooking comes
with Nordic touches and the modern
dishes are eye-catching and creative.
Service is structured and attentive.
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Beef tartar, anchovy, radishes

Cook the eggs for 3 min. Mix the eggs with the pure.
Add the oil gradually while mixing. When it is
emulsified add the chopped anchovies, salt, and lemon
juice. 

Mix the "rödkullabeef", anchovy emulsion, pickled
onions, chives, peppery olive oil, lemon, and radishes
on top. 

2 eggs
4 tsp anchovy pure
4 tsp of finely chopped 
anchovy
lemon
salt 
neutral oil

Anchovy emulsion
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Culinary classicism that always innovates
and a kitchen that always emphasizes
quality and taste eagerly everything else.
A fine dinning experience that pays
tribute to the best Norwegian ingredients
from the different seasons and annual
rides.

"We hand-pick the finest ingredients for
our menu, prepared with passion and
precision. Á L'aise is a pleasure where the
best raw materials get the focus together
with the best beverages in a warm and
genuine atmosphere.

Our Danish chef and co-owner Ulrik
Jepsen, has experience from 1 and 3
Michelin starred restaurants in Norway
and abroad, such as Waterside Inn, UK,
Kokkeriet and Søllerød Kro in Denmark.
The desire to travel brought Ulrik and his
family to Norway where he has worked as
Chef at Engø Gård in Tjøme."

R E S T A U R A N T
Á  L ' A I S E

This elegant, sophisticated
restaurant is run by an engaging
and knowledgeable team. The
experienced chef is something of a
Francophile, so expect refined
Gallic dishes which are small of
portion but big on flavour. The
pressed duck for two has become
a house speciality.
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Canard à la Presse

Roast the duck for 10 minutes at 130C. Rest for 12
minutes so the juices reabsorb. Cook for another 8
minutes, and then rest for a further 7. The duck is
seared on the outside while still relatively raw on the
inside. The bones are separated from the meat. The
breasts and thighs are brought back to the kitchen to
be prepared. The carcass and the organs will be put
in the press (see below).

4 duck breasts
2 shallots
50g duck hearts
4 pcs tonka beans
50g butter
1 orange
1/2 teaspoon salt
a dash of cognac
300g duck sauce

Canard à la Presse

Cook the shallots in butter for around 3 minutes. Add
the tonka beans for 2-3 minutes (for infusing). Add
the orange juice. Add the duck sauce. Put the carcass
and organs in the duck press to extract the blood.
Add the blood to the sauce and cook very slowly,
adding salt and cognac. 
Serve over the duck breast meat.
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Restaurant Jordnær
MICHELIN 2020

Gentoftegade 29,
Copenhagen, 2820

Denmark
www.restaurantjordnaer.dk

+45 22 40 80 20

Restaurant AOC
MICHELIN 2020

Dronningens Tværgade 2,
Copenhagen, 1302 K

Denmark
www.aoc.dk

+45 33 11 11 45

Restaurant KOKS
MICHELIN 2020

Frammi við Gjónna,
Leynavatn, 335 Denmark

www.koks.fo
+298 333999

Søllerød Kro
MICHELIN 2020

Søllerødvej 35, Copenhagen, 
2840 Denmark

www.soelleroed-kro.dk
+45 45 80 25 05

Restaurant Marchal
  MICHELIN 2020

Kongens Nytorv 34,
Copenhagen, 1050 K

Denmark
www.marchal.dk
+45 33 12 00 94

Restaurant Under
  MICHELIN 2020

Bålyveien 48, Lindesnes,
4521 Norway

www.under.no

Restaurant Bare
MICHELIN 2020

Torgallmenningen 2,
Bergen, 5014 Norway

www.barerestaurant.no
+47 400 02 455

Restaurant Sture
MICHELIN 2020

Adelgatan 13, Malmö, 211
22 Sweden

www.restaurantsture.com
+46 40 12 12 53

Restaurant Etoile
MICHELIN 2020

Norra Stationsgatan 51,
Stockholm, 113 44 Sweden

www.restaurantetoile.se
+46 8 10 10 70

Restaurant Ghrelin
MICHELIN 2020

Bernhardt Jensens
Boulevard 

125, Aarhus, 8000 Denmark
www.ghrelin.dk
+45 30 13 30 04

Bistro Boheme

Esplanaden 8, 1263
Copenhagen,  Denmark
www.bistroboheme.dk

+45 33 93 98 44

Restaurant Brace
MICHELIN 2020

Teglgårdstræde 8a,
Copenhagen, 1452 K

Denmark
www.restaurantbrace.dk

+45 28 88 20 01

The Pescatarian
MICHELIN 2020

Amaliegade 49, Copenhagen,
1256 K Denmark

www.thepescatarian.dk
+45 30 63 83 22

Restaurant Á L'aise
MICHELIN 2020

Essendrops gate 6, Oslo,
0368 Norway

www.alaise.no
+47 21 05 57 00

ROGN

Kattegatvej 71, 2150
Nordhavn, Denmark

alex@rogn.dk
+45 28 56 84 01
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Follow Nordic Chefs pages on
instagram 

@Nordic_chefs

@Simplistic_food

@Thafoodheaven

@Gourmetzfood

@Worldwidechefs

&

@MichelinGuide



We would like to thank all the
restaurants that wanted to be a part of
our first eBook publication, created in

collaboration with 
The MICHELIN Guide.

Nordic Chefs will continue to  showcase
Nordic cuisine which we believe can

inspire the rest of the world.

The MICHELIN Guide is an offer of the MICHELIN Group


