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FOREWORD

BY KRISTIAN BRASH THOMEEN, CULIMARY AMBASEADOR

ROWNY EMBORG 13 HO CHATTEREOX

Ha is niot in any way uniiandly. just lacHum, concse. acourata
anc extremasly focused in a quiet, umble weny - keoking e a iy,
Scandingian Keanu Rews, AL the sama timo hi's o culinany
haawyweaighl with a cutsine (hal is 100 unigus - 100 divirse - 1o
simply ba pinned down as New Mordic,

v reenvier a0 @ chid 50 datarrrned 10 wicel, Ho doesn’l wasia
any time and 3 constantly on INe mave in the pursuit of cgtper-
forming himsell, creating new dishes and tachniques in a pace
1l ke yona guile broathies,

Crva mikghl think: thal it's a natural leflower from his earbier years
5 0 GOt O, Wining o Fngd of SwWards Such B Ol
of the ‘visar™ and “Culinary Ster ol Europe”. But uniike mast stars
In ihe restourant workd, 've leamed that It means remaskably
fitthe to Ronny Emborg what cther chafs thinks of him and his
gastronanty, He's aware-of being in front of most and welcomes
a fwr porion of mepect and he sincerely appreciates the
appreciation of his guests, But the whaols star chaf spotight ha
expanances these years, Is obviously a mesns to an and, not
b nathrs;

Thi= atso shines through in his kitchan that is siant, Be a
secret agant on & mission, Mo shouting, no grand gestures,
no dviism, No siress. Sublle 88 A wel-olled culiniry Aston
Martin DES, producing serles of Nawless mastemieces on

picluresgquely  platas,  that
equally impress and mova
dirsfs from arcond the woed.
How? Becauss of an unpre-
cedented  focus, countkess
hours ol hesd work and a
raror-sharp misa en place.
Ansclitely nothing = laft to
concidences of dally moods
= his dishes are sharpened
until they reach an incredibla
Thigh lovel of perfsction,

A Mew York Times besl-
saling food writer recently
wroda following after having
had 21 servings: “Each new
dish has you grasping for the

right 1axonamy: TS modemist™, IS techno-emational”, it's
neomalecutarsensonnondic” ... it's”, Bul it doesn'l need
soma lazy shorthand descrigtion; It just neods 1o ba tasted.”
Meomalecularsensonynondic™, Try tasting the weed - Il's nearly
imosstile,

Ronry Emborg’s: culsna B hyper creative. - often technically
mind-blowing -and with- 8 very parsonal signature in a Hme
whin prafly misch ail Kilchens in 1he Norh wants to be a par of
the “classin” back bo nature New Mondic success and cooking
ghyla - that ha jus1 might tum oot 1o be tha Meo-in New Moadc
= 1hi one laking this young culnon Anguage, which aikso has
its restrictions through ndes and dogmas, - on yet unknesm
paths whens he uncomentional combines @ with tha fiusionary
wizardry of molecular technigues, intenabagly laught at £ Bull
and Mugaritz, and the deep yurmminess of the classic French
cuming in which he onginely was ftrained and alsn cooked
‘whan bedng parsonal chel to our Majesty, the Cueen.

Let me try bo ememplfy throwgh ona of his countless signature
dishas, "Tha Birch Tree®, in which he creates a classic e
cream infused with smoke of bumed natural bech wood.
Shaped a8 a long cylindar and tighlty wrappad into 8 bark
mada of oxidized celeriac skin buttered in birch wood syrup.
Addad twigs made of cherdl siaie frozen in ice water, glazed
and rofled in sweel malt powder, Bnd decomled wilh chend
leaves balore thes now remarkabla, delicate and authentic
‘visualized free trunk is placed on detwdrated chocolate, kooking
I 1 v freeshily Cul ciowm kaying on the Torest sol.

Newr Nordic in idea and producis. Both molecular and classic
in lechnigees &nd visuals. French and New Mordic in favors.
Staged in an assthatic, avant-garde and mouliwatanng
mannar thit truly challanges one's parception of food.

It's aquits simply, geniss,

Kristan Brazk Thomsen
Cuiruery Aminasgsaciorn



WELCOME

BY ROMNNY EMBORG

HOW T SE THIS COOXBOOK

All the courses in this book were created by Ronny Emborg
during 2008-2013, This cockbook 5 mainly lor probassaonats,
whtich minans thol B special aouaprment thal B used In IS Book
ey b band 10 find in & pivate homa, I &, howovr, possibia o
OISy KIRChan 10018, BUT W CRnnod GLEaranies tal the esuts

are smitar 10 1he onfes: you will S0 in this Book,

IMPORTANT ENCWLEDGE

Soma: of the dshes in (his book may e haemiul (o prognand
women, children and alderty peopia. Abways teke your precautions
Bl oot your Jocior of healin cang piofessional Il you B

concirned aboul your health, Some herbs menboned in this
book can easlly ba mistaken lor posoncis look-a-ikes, 50 pleass
bz caretul with the auihonsalion |)|2||IHL‘H.-'.'I‘\|J (e

EQUIFMENT AND MEASURELMENT

Machanical harchwars fands (o vary frem couniry 1o country and
even from kitchen to kitchen. Owvens and bumens may vary in
termparalunes, even though hey ans set 10 obitain the same heat
fovel, Humidity can be i oz wall, This 2 wiy ol cooking

timas ane indicative. Measuring teblespoocns ane kevel. Eggs ane
madium edg3. MIK & whoks mik 3.5%, Cream B 38 % unlesa
atheraise specilied

TECHNIQUES

Some of tha technigues in this book ame advanced. Thisis wity we
have laken step-by-slap pichues of the complate procass {o help
Wsirate e wihols process and give an eagy, but detalled overview,

QUANTITIES
Youw will discover that some of the specified quantities ane rather
farge. The resull will not be the same i yowscale down the moipes.

SERVING

All sauces mast ba senved at the fabls to ensure the madmum
ntensity of the smmas, brng out the tasts and what the appetite,
Tihey plaber rrmest P the 22 Temperatung s thi cish (teal, ot
dishas shoukd ba servad on heated plates. Cobd dishes shoukd
lbe served on chiled plates



THE SENSORY KITCHEN

AH INTRODUCTION

Wi T In @ workd) of senses. Everything wir expenence I cap-
fured and brought 1o our consciousness anly by our sences.
Tiwy ara our single point of contact 1o tha malty in which wa
Bet, A GOnLD SUMEGE BIBOZD KISSing our chaok Rag 1o b cop-
fured and decodad by our senses before it even makes. any
sa0sd i our brains, The seme can be sald about the cracking
hiss o @ M Vears rockel Dolors 0 axplodes in the sk in
a dealening boom, leaving colourful traifs Boroas tha sk, The
sl BUmg N ea nose, our eandrums vibrsle and the eyes
porcohi laming magena and coban bk,

Qur sensas guite us through the world - sound, colour, teeling,
smell and taste, Nathing makes the senses hesl mone allve than
tha act of eating, Gnd NoNG Makes Mo sensa than to anjey
@ good maal, And is it Trom this leefng that the sensory kitchen
s borm, Food is 50 much mone than just taste.

FEELINGS IN THE KITCHEN

I ther sanscry kitchen, wi try hard (o bring o (he senses intg
play when we cook for our guasts. The question = How do
you morph el the dferant sensea into ane in one meal? That
is a good question, and we ask cursefves thal every sngle day.
Omea way is 1o slways have contradiciory expressions on the
plats, different texiures for the mouth 1o explore and be sur-
prised by, To us B is extremely imponant that the lealing in the
maouth varkes and stirs emotions. The very idea of tha dish i
easier to achisve onoe crisp mests soft, Uy follows crunchy
and chewy plays with fender,

The dish aimply Decomes mo interssting if we from the very
beginning are awane of these contradctions that comphement
each other and make evenylhing faf into place. In othar wornds
- pgat the senses going. Ona of the main goals of the sensory
kitchen is to fouch as many senses as possible. Taste, colour,
smell, and sight - evenything counts,

FRODUCE
Chasing 1he best produce is
T echingn Paurs Bsolf, Bul no
matlar how much we 1y o
control i, natumne akvays nas
the final say and wo must
obéy (15 seasons ke a ser
vanl obeys s miaster, \We
do this man altempl 1o make
the kitchen mone honast, but
mostly and simply becausa i
by far genenates the bast tasts
i you pay atention io olr
SENingSs you wil o realize
that the colours in our kitchen
refiect the seascr. In the
summerlime we serve grean,
jcy and  vigomous  creali-
o whits wintestime iolows
a darkes, desper and mare
thoughthul trad.

Threasghout & manu, we always pursue e dekcate shades of
iy cliffrend colours, Alter all, PAlUND is our masto, Thive o
sways three dfleent tasies mpresentad in evary disn. A dish
can have severnl tastes, bul nover leas than theee. One Ng-
dient can work wonders with snothar. but by adiding the thired
Laste, everything explodes end makes the dish unique,

AFTER ALL, "WE ARE LIVING IN AWOELD OF JEH3ES
Mature gave Us oUr Senses, and OUT SENSES GAVe LS nafum.
Togelher they form a parinership made In heaven, which we
ahways try to practiss in our cobking. Respectiully, wa actually
ley to copy nature itsell on the plate, with al ds diverse
expressons rom cold, hard rocks 1o juley, sweel s, A plata
=2 nothing mone than an empty canvas on which We paint our
satting and this llustrats the realty of the food, From grawel,
sand and stone, leaves, branches and bark fo the fowears,
grass and seeds; we interact with natural senses and place
thserm in front of the eyes, ears, noses, ingars and mouths of
our guests. bn this wany, you can sense nature on a plate.
Atter all, We tve in 8 world of senses. ..



TASTING

A\LL THE DISHES

Wi B wallor plocces & rra cish in front of i guest, It isany e ip of 1ha icebarg, That dish
Is the cumination of a jong process that may have had many iwists and fums along the way,
Crar cooking i3 a methodhcal avcle of life, from the very fiesl idea unlil the final result, Dunng this

Rrooiss, The IpEGarancg, 14 ¥ oF r:rr-';.l:.|1|."|r_r.'v1'='awc:I'uwv._:i:-rrl:ury brmgs, D of our foal mmpor
tan? 1ocls in the wrillan axam thinl 8l dishas noeed 1o pass in order 1o maka 0 10 e dinner (abla
Wa analyze al tha dishes thoraughly and use a tsting Indaic In ordar lor his 1o sUccead, A is
vy mmportant that ovoryona in the Kitchen: particisaies: in ghing feedback and having an opoen
disfogues, 50 every Btile sement of the dish can be oplimized T {asting naex iollows this chro

nologcal model;

PRESENTETION
Farst tranga first, The preseniation of the dish. W pul cursehies in ouf gUests’ shods and Car

Tty Iesbory 1o Bowy vk presend e dish wvorbally, 1 s aciually an art 10 prasent a cish in s comect
mannes, which Is short, precise, 1o the point, and yat gets the message through. i we choose
o explnin aF ihe datads of the cullsary procass while pointing ouf ol amen(s on the plate, we

weoruic veny quickdy bosa the atiention of amy guest, and the food would get cold dunng the kacture.
W do nodt want that, and nather dao tha guests. Ths is why wa sim 10 reducs tha presentaton o
the most importand information. We do not say what can be seen with the aye, Thiough practions
in thea kitchen and in front of our stafl, we choosea the mos! important datads and try to relate 0 1o
the guest's personal experencs.

AROLLA
The ollaciony senca i tha ong that i first aciated, when a nid dish i plaoced on tha tabla. i
puest s mal immedinichy wilh & rfecopnisable yel endicing aroma, 8 successiul dish would croale

a leved of excilament, b newver imvads the comiort zone of the guest. Smell 5 exceptionaly
impoetant to us. To emphasize this sense, we incorporate aloohol in many dshes, saucas; - and

EVER OUT ice cream;, becausa alooho! relaases 1ho aroma molecuias,

AFPEARANCE

The appearance of a dish 5 the e face of the kitchen. You cannaot hide amything, The dish
repeesants your visual exprassion, and hopalully, does ifs falr share to bnpeess; We pay a kol of
stiention to the overall assthetics and look clossly for hamony in tha dish. ts anyihing destroy
ing tha batance by sticking oud? Is the dish to organic? Does [t need mone of an edga? Do the
oolours vary encugh or is the palets too bland? By trying to mix sham and sofier expressions
on the plabe, we attempt to ghve the ee something to explone and thereby be stimulated. The
sansony kitchan works in many layers, just as many dishes work in many layers, Soma things ans
placed high on the plale, soms lowee, Parhaps surprises an hidden inthe dish or maybe they as
In cisguise and have to ba found, Dishas can be sarved in ther Ratural suroundings! on rocks,
colourful plales of on op of a junipes bush

TEXTURE

A pood 1extune gives a good
fealing In the mouth. It is as
simpla as that, Every dish
should congis! of different
teutunes, which efficiently mix
tha conlrasis in sumprising
compositions. We work with
elemants such a3 soft, crun-
chy, warm, cold, hard, heawsy,
chawy and tendar, and thay
all have to vary throughout
iha menm.

TASTE
Taste is and will always be the most important part o the disf. 1 s ine-luned by Tinding e

parfect balance bebween swest, sour, saity, bitter and umami. Our cobking airives for taste thal
is pure. Hery shoudd taste B hay, and birch should taats ke bich. This i also the reason wiy
wa o 0ol uge shory lor the Bealtreo] saucs, bul use beairood wang inslead. This i3 the only way
to fired the essence of each taste and make § as pure as possible. As a ground rule, wWe use ot
ieas! three diflerent flavours in each dish. In thal way, the sense of [Esle aways DINgs 8 new
discovery with evary bila

THE "WHCLE DIZH

The last thing we analyae is tha dish sean from an overall perspective. Does | make sanse, do thae
components work togethern, snd could amyhing beoptimized in any wey? Whers does this dish
belong In the meny, or ks somelhing not workdng? All dishes go thicaugh 1his tasting workshop
balore they are incotporated infe the menu and finally sent to the walting guests. Somatimas
a dish i stopped ona step from the Bnish kne. Even though it iz hard o give up on an aimost
comgiate deh, @ is mora important to rely on (he feadback and accepl the changes or critigue,
because it &l comes down to ons simple question: I3 ths parection?



AROMA POTS

The sanseny kilchen works i many layers and at many kevels. The expanence of -dining in our
kitchen is thus uniolded beyond the 1ood served on the plate. A simple evenyday action can
suddanly ransfomm izl into a sensory ambush. A ine of sea-through glass pots with coloued
fabiric invside on the way o the mstrooms aWlomatically drawes the altention of the guasts,

Mo signa, no awplanatian. 518, the curkosity of the grests is arousad, Tha sight puzsles them, ther
fingers gently kit the delicate ikd and suddenty an intenss and plassent eroma reaches the noge,
Every tabic is infused with the essance of each and every colrse that 5 baing served ol the (abde.
Every pol hoicts B ches of the culinary treasurs hunt that is going on at the table you just ett. Call it
a datailed mag of thi whola menu, bud these pots only play with one sanse - the sense of amell
The pots thus halp provide a-complate ovendaw of the menu. Where have we been, whene ars
wa going? When the guests refurn io thelr table, we can haar the

chatter siarl. "Wasg that junper n pal 477, 7 think we ara having spruce in some fom in our nad
dish”, "Wl did you smeadl in pot 67°

When the las! guests leave the restaurant the rcom smels wondeduly intensa from -all the
differant aroimas wha have boen piaying with (he guests and ghing them yet anather layer of the
sansory. kichen.




11" you cannat Tormambar i nama of & rcis bul do Have: o
mental imaga.of the dish, you can slap the hard work and use.
T iickax of plehies, which stans an pags 378

1 you want 1o know if a certain dish 8 categonzed a8 o snack;
Simlarn, Man couwrse or desser you can see:whens he dish
petang in tha indax from page 385,

Irmmmawwmmmu&
witnr, beath and syrup then you il find these bosic nooipes:
Trom page 372,

!rmmmmmmﬁum“mwm'
& technical term cr & piece of squipment you can find dafinilion
of tha words from pags 373




S

Frinaza-cined paa powder

100 g reoso-cired pos

Ta assemble and serde

Sugar peas and lemon verbena oil

Wash and dry the sugar oS

Frek th laves from th lemon vivbena and Nat-leaed paesky and wash mem in cold water,
Ciry ity The excess waler Trom the washed herbs,

Biland of and herbs B mires untll the ol i dank green.

Drain 1 ol througgh a dish towel,

BN e froez-cinad poas fitly and sisw. Save o powdar,

Az Sea ha folowing pages.

Liag an injection npedie Mied with fomon vartens of ard B8 th gugar pods fom th 1og,
Brush the bottom hall of the suger paa with bmon verbens o,

Sprinkie tha cded pan of the sugir paa with the powder from the reeze-oried peas.







et Peaice cream. red currant and mint snow

Paaicacream St ogg yolks and sugar togeiher
425 ¢ peve Haat mék, craam, paas and glucosa, blond and slrain,
Sataaty DOUN L MBILTE N0 I 60 Hofk.
Put thg mixtung = Tharmomix and biond for 5 minutes at 80 "C.
camteered 0 yobs. Shive The mixtune and pour in a paco baaker.
Hgmoge  Procass the fragen ico on & Pacojet, plcs It in a styroloam cocker and sion it in e freezor,

PNl Enow Bod the aLigar and Wwates, than chil
30 g mg Whien this syvup 15 chilled, Biend in thi mint and fneeze (he mGdune N a oo Bk,
* vattler Usa a pﬂiﬂfﬂ for 1he frozen mank for 10 seconds,
73 g et b Scrapd ol 1ha snaw which has lermed into lauld nitregen
Ropiat the procoss untd ihe pioo Basker B amply,
Slore tha snow i the Tneadar

Biand mant, parsky and o lor 8 minuios Do Themmomix untl the of i dark groon.
Draéin the od through a ret and kesp cool

Femase the peas from the pod,

Prace the peas in the bottom of a bowd together with the red curant.

{abeledf piin ATaNge a spoontul of mint o arcand the peas

T v Decomabe th peas with laises of mint and paa sprodla,

§ e Epr Farm an egp shaped scoop of pea ioe and place in the baowl

4 ot e Amange & spooniul of mint snow next to the pea ice cream and serve immediatedy,




—.. Water hilies, edible crab and walnut

Walnl purde Bodl ergsam, wabior and oll and Band wilh ihe walnads,
100 i et o Pk WanLe Sienver thar micture and chal, coverad by cling Brm

Eclibsha craky Bring tha waler (o o boll,
ocitde Chol Cook tha edible crab in the water lor 4 minutes and placs § In ice watar afterwesds.

2 1wl Hemaowd thie mial from thi-orab and 83 ciaws.
Sak hix the it Of Eha ik with 1 chiled walnul purdas,
Lesmen jocs Season with salt and lemon juice

To assormble and serve  Cut tha stalk of e 5 Indian oress
Hartid py perainy Cut thia leaves round ina damater ol 5 cm with a round plain cutter,
& 04 kA O Face a easpoon ol edibie crab on top of tha 5 round leoves withoat atalk,
v Pumpuee Cut oul 5 other ndian cress with 2 om of stalk and place on top ol the keawe With [ha cap msat,
Make & [itle hole in the top leaves, nghl next to the slalk and place a smal cress Rower.
Pace tha leaves ina Bowl with wator




et Aebleskiver with poreini

Conlitof porcink  Cul 1he poscing lengliwise in v,
Wigponel  Heal the clanfied butber,
00 goiwtod buller (L0 1N DORCINES. SEMMIEE O T STowe Lntil tendios,
Saove and savo The buiter for the aoblaskie dough.
Lisa (he ponciinds as poncnd Tling,

Apbloskive dough  Whisk tho egg whites unlil st
168 o  Boiend flour, crearm, saft, sgg yoR and lemon zeat togeinar.
1B g omam Wi AR B ralted porcing butter
Pl pogn ok Fokd the siT egg whites inlo the dough.
T8 g poron budle Fil the dough in an lcing bag.

S0 g W

T'g frudy cpnlod eron §

G-y ot

Pickled cabbage  Cut the cabbmagn fnely and pince It in waber and vinegas,

200 3 vwalor

200 g AT Sl Wi

Porcind filling  Prass the vinegae marinnci out of the plokied cabbage in a sieve.
ED g mhdsyoriass Mix the cabbape with 1ha rest of the ingredients and put It in an icing bag:
5 g ehopped pondn conll
dg=
B g ey ehopped pekbad
oG

2 glornin jcn

To assemble and serve  Haat the pan for the sebleskiver end apply some porcind buttar.

bt e perncry Fl the aetdaskiva pant half full with the dough,

2wl flsfe malets. When a crus! has formed 1um the asbleskive halfusay over and apply Some mions douaghs

| cancin fever When the bottom halt of the dough also formis & crust tum the asbleskive again &0 there
5 jusl @ smal hoks in the ball,
Fill the hole with the porcini filing.
Saal the hote with some dough, tumn the astisskive and cook undil Anished.
Make a small hods intha centre of the asbleskive and placs & piaca of each herbas.
Serve the asbleskiver.




A httle something about aebleskiver

The aeibleckiva (ApDd sice) has been around for & long time,

It started as an ondinary appie dpped in lour and eggs belon
1 wass ad 5 butier o & hod pan

Then the asbleskive davelopad o the mome lnown lnd
reundier, mada of pancakn dough, consicened a greal calicacy
and offerad to the ucky lads and Edies who worked on the
farma charing the 181h century.

Tha beat-knoar puthor of Denmark, Hans Chastlan Andersan
actually taked about the seblaskive in the story 'Tha Crippla’.
If ik wEnd to know yousrsal, you need B Know your historcal
journay and tha Danish pableskrg @ Ine hslony on o plata
Mowadays 0 Is mestly eaten al Chistmas and represents 1he
quintessence of Dianish “hygge” icosiness) duning the long dark
winder manths in Denmeek



e« Gnlled omons with compote of gooseberry
and onion ash

Grilled onions Gl e onicnd on charcopl unlll endae, Turm Ehiem oer roguany,
i shalk L4 tha gripd onions cool
fereod CUE he cold enions lengihwiss, take out ths cookad pan and s e shals lor sendng,
St Gut the cooled inside of the onion fnely and season with salt

il infusad with orden Pasl tha shallsts, 1 them, put them in a stock pat with Bot ol snd haeal tham
A0 g il o Wit ondare are bod and funned bioam, slevn tho ol and lal @ cool

Emulsion ofl orson  Bod [ha oggs for 4 minutes and kel them cool
e Pesl the cokd eggs, blend them with salt and lemon juics,
A0 gt rhmed st o Showly whisk in the ol untd tha mbdue becomes homogeneo.s

Pickled groen goosebarry  Boll U wnips rion GocGetirTies with vinegar and wiles
compate  Let tham cool In the marnade, ihay e ready atter one waak.
0 g e groun gocsebomes. CUL the gocsaberies and Saason with lemon jice,

Onionash  Peal the sittas onion End beeas 1 into layers.

1 ren Bpmad ol the onion on baking sheats and o dry tham for 2 daye.
Bake tha dned onion at 200 °C, until it is biack.
ool the bumed zittau cnlon and blend into 8 powder,

Toassemible and serve Place 2 shells of the burned onicn on a plate; one facing upwards, one facng downwards,
Fil the he ondon that has a chamber with the emitsion,
Placa a teaspoan of goosebamy compata on o,
Haat the cut oul onlons and Il up untl the shed bs Bl
Spdnksa tha shed with a fina layer of onlon ash,
Serve the dish mmediatsly,




o The Birch Tree

Diry the berch wood shéndngs in e crven for 12 hours @ 30 G

Ceamofbirch  Pul the dry birch wood shavings. sugar and sall in a.desp gasino tray,
Hizat rifk-and cranm and pour over [hes ngrediens,
1 e Placa 1 gastno ey In ihe oven a1 70 °C, B0 % wind cycio tor 12 hours.
205 g Sug Ssvi the cream of bech thredagh a nal.

i o Decr
Barkof colerac  Soa the Iofowing pages,

Birchicacream  Haat tha cream to B0 O and wiizk 8 into the egg yoks.
10 bech croom Ponar i misciurg ivioea Tharmomix: ind bland af low speed on BO “C for 4 mimuaiag.
128 g o s Frosged The mitkiung in @ paco boakor
£ ifeder Oy S Fold clear ahips into the plastic lubes,
i) kS L £ eI Whan the lcg is iozen, process it ona P-"b\'."ﬁ'ﬁl. B it In the plastic fubes and lreera.
s Slemibeng  Take out the frozen ice from-the tuba and take off the clear Sirips.
Cuf thig cylindar into pleces of 12 om and freeze agan
Lay her cylinders on the unbnushed side of the celeriac, rold 1he Dand of coledac and Ireere again

Whisk egg whites and sugar airy,

Wit the chocolate, atir in the g volo and fold n the Sl egg whaes

Stir matt and salt in the miture,

P the chocotate modssa in a thin layer on baking sheets on a gastio tray,

Dry the chocolata mousse in the oven a2 705G lor 14 hours,

Let the dry chocolate mousse cool at reom temperature and crush inlo a powder,

Maft branches  Sea the {olowing pages.

To assemiie and serve Sorinkde the mall chocolate onto the plate.

¥ P o e Trim tha birch ice cream with bark inboth ends and arange on the plate.

Add the branches of maf.

1 e oy by Spray soma water on the lemon verbena and lay them on the chendl branches.
Tt el Finalty arrangs the Emon verbana and red oxads leaves.




ze 1he honey 10 185 “C and add the ot wales

Celonac bark  Caramek
103 g Pt ol Sieve the honey mannada when [t has a consistency as SyTup.
Peal the celeriac and make bands on a vegetable machine
Vacuum seal the bands between 2 baking shests.
Cook the bands In a wates bath at B3 "C for 40 minutes.
Chil the cookied bands of caleriac i ke wates,

Diry the bands of cesaring with a piace of papor and brush with honay Syrup on one sida



Maftbranches Pluck ol ihe laaves from the chanl branches and put ths tranches i e water,
12 chend g i Ul porendier B CoCoa powder rnly good.
e posiker  Whisk egg whites and powdersed sugar 1o a glaze.
P Drain the chand branchsas.
0 e Wi Dip the chend branchss in e glass, one 81 1he time, and than in 1he mast powdes,
O poaheed s Shake off the spare powder snd place the brenchas on: baking foll,
Diry tha branches a1 room) lemperatune Tor 24 hours:




Blder Nlowor picklod white

st of e fowor
100 g s reper

Pickled urtips green
POESRDTY

1 QLT gooeste Ty

i} i B G Ve

o vunlod

To szsamble and senée

s pee [erer

T s

Pickled white asparagus, elder flower and roses

Paol thin asparapud, cut of thy 1op and botlam, and el thom inlo Sousres

Cut the square aspamgus into 4 kng plces

Pud the peecas o vcuam bag closaly up agamst aacholtide and vacuam aoa! 1o keep thr Shapa
Lisa tha alder Bt vinsgiar and wabor 1o ganily sl wp Tho asparagus whan Senng

Whoe Serving whisk egd yvoik., Sait, vinegar and duck stock airy ovor 2 waler bath

Cut tha cuck braast in 1 men ihin Soes and Bako thaem Batwison 2 shoat pans with samo
weight on top to keep prasswe ol 170 °C, 100 % wind cyce for 10 minuies.
Lt tha tal mum off Hhiy desck Draast,

Cut tha 2 ciusters of eider fower into smaliar ones and wash them in water
Lay thie smal clusiens in water and vinegar,

Cover the unrips gooseberries with salt and salt them for 24 howrs
VWazh the salt of the bemas and place them in vinegar and water,

Whisk agg yolk, salt, viregar and duck stock airy over a water bath and keep it wamm white
the oiher elements are being prepaned,

Gantly wam the asparagas in the elder Bowser vinegar and waler.

L&t the liquid run off the hot asparagus, season with salt and place them offset on a plate.
Arrange the dish with the cut out roses; lemon verbena, plokded elder flower, thin stces o
pickled goosehenmy and crispy duck breast.

When sarving. pour thea egg yolk créme In the middis of the plate,




S

Giraan ISpamgus

15 o mTaNEgLE

Booch g ol

1B g reow Dwch B

100 g Sl b psansiony’

Asparagus purde with aach

leaves ol

SH0 O PR DR

g InpaRgu g

1B g beach B o

Piekied baoch b
16 arrudl Femay vt bestver
50'g oppia Cidke vineg

5 g wale

To assamble and serve

et par prrnor

Green asparagus, leaves, asparagus purée with beech
leaves oil and heated cream

Rormcra top and botbom of the asporagus and cif thism o iy s 9 cm long,

Bl boach kives, parsoy dnd ol tor B minuies in-o Thorrmdomi, wuntil it ol gos dosk grean,
Seernd the oil through @ mat and cool

Cut the Bottom of the asparagus and cul them inbo smaliar pieces.

Cowir Tha pisces with clirfied Buttor and Bol thom untl 1onder.

Sheve 1he buther and save i for saning,

Blend this lencer asparages 0a smoath xiers, seve though & nel and saason with salt,

Nix gl tha Ingredisnts:
o e anly hoat up the punde once, or i will cerde,

Separabe the laaves nd Lay Tham @ anegar and waler,

Femaoye the neadies from the pine.
Powr vinbgar Gnd water over I pirs neces.

Fry the elm leaves at 175 *C in sunflower seed ol and Bt the o run off.
Season with saf.

Whisk the cream ary and gently warm it belors sendng

Sauté the asparagus in the esparags butter from the asparagus puréa.

Warrn the asparagus purss and piace it on the plate.

Season he sauieed asparagus wilh sall and speinkia with 1he pickied and ded off pine needies.
Pace the ssparagus offsst on top of tha puréa

Decorate tha dish with elm leaves, ping neadies and beech laave, bodh fresh, inad and pickdad.
Waem up the alry whipped cream and pour the sasca at the sending lable.






Beach leave branches
2 runy [ty branchess with larass
B 1 e e ol

Vinagar powder
10 o
5 2 WroIRr povde

To assemisie and sene

New beech branches and vinegar powder

Wnesh the beech leave branches and dry tho water of,
Fry thia beech leave branches al 160 °C, wnlll no mone bubbles appoar from tha branch,
Lt tha oll run off the beech leave branches and sasson wilh fine saif,

Wi malte and viregar powder Together,

Sprinkds the beech laave brancies with 4 (hn kayer of vinegar powder through o siftes,




ot Freeze-dned green strawberries, vmer and fennel pollen

Process of Imsae-drying Froaze-drgng warks by Iresnng (he malenal and then reducing 1he Sumsunding prssuns
1o aliow the frogan watar in the material 1o subBmate directly from the solid phase to the
Qs phass, In Otk warnds 10 Femove Water Trom [his product Withaut furming It inlo & boud,
Some critenn must be met to do this:

The sirastbmies should be -20 °C wheh staring

Thers noeds 1o be & vacuum n he oven, (I lomvers this balling polnt of the water)

Whiah having a stabbs vacuum [around 0,5 milh apply hoal to 1ha oven 30 1h iSo Slarts

to evaporate. The steam needs to be caught by & steam trap, which shoukd be colder
than the product tzall. Ground -30 *C), When tha slagen Ptg the trap il tums into ioe,

Tivir stronsborieriess ane donae whon 1hey reach a lempaerabure around 50 °C

The while process takes ancund 35 hours.

The advantage of ieaze-drying comparsd 1o athar dryving methods (5 e fact thal only 1he
el B rormavind, Evonything olsa R taste, fomm, colour, vilaming, mindrals, oils ete, siovs
in the solid part of the product,

Freofe-dried green  Freeze the green strawbemes (o -20 "G,
strawbemias  Freeze-dry them for 1 hour at 45 °G.
kg poon Erastaries Sef the lemperabise 1o 75 °C for B howrs,
Finaly set the temperaties to 50 °C for 12 howrs,

Ymercream  Whisk ymes and saf fogather and pour it n & squeazs ballla;

Fennal pollen  See the fnlowing pagas.

To assembleand serve  Fipe the ymer cream In the bottem of a small bowd and sprinkia the edges with fennel polian,
Lay the freeze-dried green strawbemes in another bowl




Hang the fennal fiowers
for drying for 3 days

at room tempesatune with
a tray undameath,

‘Whan the fannel flower am
complalety dry, shake tha
Niowers 50 tha fanne pollen
fa8s off,




Stk 4

S Tl GOLK

1 g mntnra

Pichded kohlrabd
1 kit
Sl gvregs

S g wakir

Rings of shalicls

1 abwilet

To assemide and serve

ol

ey

Hestioy st permor
s cirexd kit
s, i Pl esrendd

BCLLTes P T DS

Raw squid. blackcurrant and parsley purée

R s aerrs rom th souid

Cut the body of tha squid lenglivwise: nto twa.

Clean [he meat in cold water

Remon e puiple membrang rom the mast,

Cut the med! into & pleces,

On o sica-of the maat thar s a thin tough membeang, Cut i ol onall B plooes.
Framea 1Hi RS 10 N0 1 madl,

Cut the froren soesd maat inlo pleces of 0.5 = 4 cm.

Siore the sguid pleces In the Feozer,

Bllend the miisssd stock with: blachourran! and season wilh sait.
Ssvm 1ha blackeurmnd ssuce through a ned,

Bofl thy parghn’ and Spnach wlil tondar,

Lay' the tender parsiey and spinach in koe wated, the presa untl lhera s no mone waler jeft,
Fresa i parsky And sgenach na poso Dadsksn,

Process the frozen parsiey purds & limes on g Pacojst.

Bilend the parsiey pusde smooth with soma water and xantana in a Themomix:

Beason the purées with $a8 and pass It through a tans.

Peal the kihirati and cud thin shoes ona vegateble machne.

Loy 2 bands af kohirald on 100 of aach ol in & vacuuen Bag with vinegar and
wates and wacuum seal them.

Cut the doubés iayer of kohinabs into 5x 1 cm.

Peal the cnion and stice it thin,
Sapante tha onons rings and place in ica water until sendng.

Seaszon the frozen squd with salt and place on a plaie.

Plae tha plckded kohimbi leaning against the squid,

Place tha onlon rings against the pickded kohirabd

Put ther cut 0w parsiey pleces on he other side than the kohinabt
Dacorate fhe dish with parsksy pures Bnd Feaze-oried Dlackoyrran.



i
i
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Swat b

£ EeeTImEn

Carannalized mill shon

2 150 grwhioks mis;

Lok ash

Onilon stock

VTE g broenend shasicls
b chiovg of g

1 g ks

P g e,y

20 g pyeries

1| erucheion miock

& | venler

st

ey

Fickled red paorl cnions
S v part T
) g biacies start viregey

100 bewtresesd e

Thyrme ol

j [Py averd

2l g eyt e

B0 g urfiowses et o

To assemibie and seqve
Tl DN DR

£ arnadl recd 1ol e

2 1o dviala mhorres

B comis: fiewint s

A OnTe SRS

d chond
o Swesl

B amiranii and 3 crerd kenes

Caramelized mulk skin, sweetbread. pickled red pearl
onions and broth on bumed onions

it iy this Tat and maemibrana from (e Seesol brasds and pud e in waler for o Rour 10 Soak,
Saazon with sai and keep codl for 12 hours, Gut the salled sweelbreads info B smallor placas
al 20 grams each and vacuurm seal thesm with claified butier

Cook th swoolbmdads in a waber bath at 57 °C for 45 minulgs and then ket Bam cool.

Pty millc o0 @ 28 o non-stek pan end eouce.

When tha milk has formed & carmeized milkskin in the bottom of the pin then remove the
exoess milk with a spatuia. Cut 1he skin into 2 pleces and remeve from the pan.

Spray tha ik sk with milk anad ke | warm in a dosed containes unld sendng.

Cut 1he leek into 2 and spread it out onto baking sheats and sr dry i for 2 days.
B this citied pesces of Ieek n e cven at 200 70 untl black, kBt thamchil med Blend nto & powdet,

Cut ouf sholiots, garks and ieak in the same deection as thelr fbresnun,

Dy fry tham on & pan unbd ey 08 BEack on the cutling surlace,

Put the onlens in a stock pot wilh chicken steck and wafer and bing to a bod.
Pour e 500K With onion Nt 8 Seep gastro tray and cover With aluminkem fol,
Put the gastro Iray n the oven at 83 *C, 100 % wind cycle for 12 hours;

Siava the onlon stock anid reduce untll i has an intensse taste.

Mix 100 grams of the stock wath 0,1 gram xaniana

“acuum eeal the onicns and cook them in @ waler bath at 83 G for 11 minutes.
Prace the cookad onlons Inlce watar

Cut off the botlom and press at the tep so the tayers saparats from each other,
Plane the anion iayens-in bestmot juics and blackcurrant vinegar.

Bianch thyme and parshay uniil iender and piace them in o waler.

Squeaza the water out of the thyme and parsley,

Biand thyms, parshay and of for 8 miries in & Thermomizx, untd the of goes dark green.
Sk tha ofl through a net and cocl

Fry the swestbreads in clarilied buiter until crisp on all sides,
Season the fried sweatbreads with salt and place on a plate,
Seazon the milk slan with 58t and place over the swestbraads,
Dacorat the milk skin with horbs and herb slams

Spit tha hot onicn stock with Ehe thyme ol and pour whan sening.




-... . Burned ash bread, smoked fresh goat cheese
and dried salmon

Ash  Sou loliowing pages

Ash beead Wirn il and butter in & slock pol - nod ||\]§’K‘:I Ny 30 °C. Add veast to ha mik,
3wl il K af mgrodionts tagothar in o mising Dowl and knedd v dough of il spaed for

| e T mirmses, undll the dough Wwms kg and alasts

W g g Fill a bread formn hathsay up wih he dough

Proved the bread o 40 minutos wnlil it reaches The edoe, then bakid at 200 °C for
Tgyeaat 25 - 30min
y hlarsoba | Caut fhax newy ekt ash brand i (hick sk
7 by et Baak Lirgyi plecas Fom 1he Boaa S50

with hat alr and then left o cool,
w5 of 3 e and mmova the crust frem The Bhead

oA i Spray tha pleces with ash water and leave 1o dry for 2 hours.,

Agh wales K all ngradienis and Bang to o bod,

Sar 1ha watar Ihrough 4 cloth

Smoked fresh goat Mix all mgredients and seve through a fine sheve,

Dried salmon  Remows the bones, skin and brown parts on the botlom of the safmon, Cut |t into =nall pleces.
s ol ! Bod tha zmall salmon pieces for 15 minules - whisk during the process 5o the aalmaon talls apart,
Siava the wales from e saman and squeers 1 fnem S laRover waler.
Lay the saimon back in tha s1ock pot and dry fry for 3 hours at B0 "G white whisking continuously,
When the salmon ts completaly dry, et 8 cool and pass through a colander,
Season 100 grams dried salmon with & grams sait.

To assemble and serve  Spray the braad with clevifiad bitier;, season with salt and pisce in the oven at 200 °Cfor 2 ménutes,
Burn the top of the hot pleces of bread with a hand-heid gas bumer.
Spray the smoked frash goat cheese in the bottom of & bowl,
Cower the cheese with & thin layer of died salmon




Ash

Bum the hay with a hand-hald gas tumar wll it s into ash

Let 1he ash cool and seve theough a tamis.

Peal the cloves o garfic and lay

them on baking sheets i

dry for 2 days.

Bake the dried godic al 200 *C untl they ame black. Lat tham oood and biend 10 8 powsdar
Paal the ttau onicn, diide into churiks, and iy tham on baking sheets o ar dry for 2 days.
Bake the died orecn &l 200 *C untl thay am ok, Lat them oood &nd iend 10 a powiar

B e

o o, divide into chunks, air dry for 2 days

il Loy them on baking
Bake the dried leeks at 200 °C uniil they ar black. Let them cool and blend to g powder




Mushroom slices

o wida mugrvonims

Mushroom powder

100 3 wiviin mishmoin

Mushroom ol
100gal

B0 g il mlahitam

Mushroom malto
= g reshwacen) o

45 grmafie

To assemble and sene

Raw mushroom

Remsye any leftover dirt from the mushioonms.

Cu tham inlo thin shoes on o sicar

Cut ot thia Shees into found shapes with & cutter,

Loy & mushroom sios Logother-as shawn on the petund

Pust fheim on @ ey (hef in o vacum bag and vacuum seal them al 100 e

Foman ey laftoer dirt brom (he mushroonms.
Place tha mushrooms on detydrator traye and dry them in the dedvypdrator st 40 *C for 24 howrs:
Lt the dned myushrocn cool 1 reom [emperaiLne and Bhand 106 powder

Cut the mushrooms into sfces and pleca them in ol
Lt tha o sionemes on bew et for anhour

B i il Throgh O fal,

Mix the ingredients untl il urns o a powasr,

Open the vacuum bag and take the mushrooms out.
Sprinkds tham with mishroom powder and malio snd season with sal
Feaoe them on & plabe.
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SRyt MOUSSe

S g

145 g oream

&7 g pawouriood oo whitcs
50 g augee

Egg yolk

Soa buckihorm puris

San buckthom od
100 g bovspe-ciriesd s burcsSom

200 g muriGwer pomd of

Crispy yoghurl

100 g oo hites

0.4 giine st

[0.35.Q nopie Doer viraignr

50 g P e suger

100 g s

TE g yono! fees-Cited ooy

7.5 e s

Flowers and crispy yoghurt in
liquid nitrogen

P pestucry

1 orange g

1 ey Mg

A i ol & lesspoon died oss
o B nees

il & bndrspean o dll age

A e & @ e poon mes ke

O MR of VOgPLET PherIngLe

To assemble and sense

Frozen flowers, sea buckthorn, skyr mousse
and egg volk

Whisk the craam genify and lold in the sk
Whisk g whites and sugar airy and fold in with the skyr cream
Careduty il f I an keing bog,

Soa 1ha Folowing pagos
Sea tha folowing pages.,

Bland freeze-drisd sea buckihom and o lor 5 minites at highest spead.
Savve he ofl through & net and et It cool,
When th ol cools. I| sepanates ino tvo. Use the cleor paet of tha of,

VWhisk egg whites salt and vinegar,
Ackd suDar and powdend sunar Tk by 1t and whisk Tor 5 nures unti it ooes e,
Gansdully mix in the yoped and clirle acid itk by ittie.

Binssh g thin Liyer of s mibdure onto baking paper and dry I In a dalwdrator st 63 0 for 12 howrs,

Freaze all ingrediants in iquid nirogen when Senving al the tably,

Face some sea buckthom puree in the bowl and paint the sides (Sse the folowing pages).
Piace soma skyr moussa in the middia of the bowd,

Lt thaa ll run off the egp yolk and piace It in the middie of tha skyr moussa.

Frace drops of saa buckthom ofl nest 1o 1he egg yoll

Freaza tha Bowers, &l and (he crspy yoghur in the kgud mitrogsn.

When sanving at the table use a slotted spoon to grab the frozen Bowers.

Piace the llowers on ong side of the bowl.




A fresh o chckenopgs. Place the egg yollk In a plastic container and cover it with oil,
0 gmrdvrssed ol Put the plastic container in tha oven ai 60 °C. 40 % wind cycha for B hours,




‘Seabuckdnom purde  Blsnd soa buckinom and watee and sievs | through 3 nat, Bod the ice with citras,
160 s bucstor Blend agar agar o the boling sea buckihor fuice and bailfor 30 secands.
175 walesr mmmbﬂﬂmm
Agetm When the misiure is comphately chiled and turned into & gel. Bend | 16 & smcath texturs.
Ggegwage  Sseve the purde and chill, Paint iha bow with tha sea buckthom purée when saning.




Razor clam eauos

W e ey Clbwm ook

1@ =antre

To assemible and serve
Hinitn Bormes i pernc

vty Boaar

. EATROn e

ro e moroit

Razor clam, pea pods and green strawbernes

Rimde e radcr lam fom fs shell
Cut ey thie intestinad and the slomach.
Cut The clam into 4 pleces, Ingaza 8 and et A thaw agen 1o tTenderza tha meant.

Saason I ranor clam stock with salt,

Freaza tha razor clam stock ina paco Deak.

Pt th frozen razor clam stock ina Pacojol, process for 10 seconds and put the snow which
e fomead into Bquid rrogen. Pepeat the process uniil the paco beaker &8 emph:

Whien all the Bguid nitrogen B evapomied bland the snow and placa it in the eezer,

Season the razor olam stock wilh all.
Bionc the fzor clam STock Wt the alNer Hgracdents and Sese I SH0ce Through @ n
Vincuurm el the sauce and placa 1L in th fridge jor 24 hours b remaose The air Bubives,

Bland the brodze enned and ol for 8 minubes in a Thesmormde, undil the of goes dark green.
Sevm the ol through o net and et it chil.

Cut the sugar pans intd twe, lengshuise; withoul culting tha piod,
Save the peas for sandng for the sauwce.
Cut off thea end pieces of the pods. Flace the pods in los water for 4 howrs.

Seazon the razor olams with =all and put them on a plata,

Let tha water run off the sugar pea pods, saason with salt and place on top of the rmzer clam.
Criarter the green strawbamiss and place on the plate.

Decorate the dish with bronze tennet sprouts, Rowers and tarragon keaves.

St the razor clam sauce with the bronza fennel ol and Ly In the peas.

Place the rapor clam snow as the final plece.






S buckihom gel
250 [ windey

o) Qs DOCkS oy s
1.0 e omes o Quslagbrw
ek
Chocolate Wax

168 g sen buckshom gl

Cream o8 cream

300 e CraaEm

200 g organcwihcl ik
Sy yobs
100 g g

a0 g gt

Dried white bread

100 g wiiln Draaa

Toasted bread
300 g et st Demad

T gy e Mesrd o Bl

Salted condensed milk

1 e ik

Chocolate wax, cream 1ce cream and foasted bread

Bdond tha Sai buckihorm and Sieva 1ha juic through a clath,
Praca the juice in this fridge, When It cools, il saparates into bwo, Uise the chear pan of the jrce,

Eanic W S0 Bockabiorm aed wanes ond Shive Dhrough & not
Baod fha juice with citras,
Disaci the sopked gekating in 1he juice and et 1 ool

Bdand e ana buckihom gl

Heal the o, butter, glucose and salt to 40 "C.

Pour the melied chocolate o 1he ol miiun.

Tho all mibdund @nd chooolila will curdia,

Blend tha chocolste into the sea buckthom gal in a thin steady stream

Pl the mibdur inea has wos metal contiéngs and stone in the Indge for 12 hols.

Whisk the epg vod and sugar,

Bod mifi, cream and ghecose and pour into the egg mikiure in & thin steady atream while
constantly whisking.

Pour the mixtune in & Thermomix and blend for 5 minutes at 80 %0,

Sieva the mikhere and pour in @ paco baaker and freere.

Procass th frozen ioe on a Pacolet and keep it ina styrolnam eooker in fhe Meazer,

Gut the bresd into elces and remove the crust,
Eéend [t bread info cnambs, sprinkia them on a trey and kel them dry for 12 hours.

Wik tha bread cnembs with butter and bales in the oven at 145 *C in 40 minges.
Let tha butter run off the goldan bread cumbs.

Cover the can of condensed mifk with water and et i boll for & hours,
Let tha mill cood and mex in salt.

Hawe the chocotate har was metal contanes ready (o sanve with a wooden spoon.

Birush the plate with a thin layer of the salled condensed mik, in the shaps of & squane
Cover the square with the toasted bread.

Place a scoop of cneam lce craam in the middie of tha bread crumibs and serde immediately.
Apphy tha chocoiate wax with the wooden spoon at tha tabla




| twtaac] e

Egg volk, broad beans, oyster sauce and eggshells

Beak the egg and marmove 1he og whites fiom the yolk.
Place iha e9p yolk In & plaslic contanat and cover A with ol
Put the plastic containgr in the oven ol 60 °C, 40 % wind cycle for 5 hours,

Hiaat e clam russel Shock and cragm

Bilend the aantana into the mussel swce,

Blend oyslors and Kirks cream chedss in e Ssaluod,
Whien senving mix in shaliols and chendl

So0 Tha folowing pages.

Biled cheral and ofl for 8 minutes in @ Themomix, unlil the ol goes dark gresn
Sigva tha ol thioagh a nat @nd ket it chll,

Remove e Droad Daans from i pods, romase e Thin memDane and cul B8 1wo.
\aciuum seal the beans with chend ofl and store in tha fridge for 3 hours.

Let the of un alf the broad beans and seazon wiih salit.

Arrange the beans in & clcia in 8 bowl.

Dacorate tha circts o Drosd Beans with fiséa saiad, chend, red keal mustand, winter
pursiane, mizuna salad and Mew Zastand spinach.

Dirairy the o Inom the &g0 yolk and placa it in the cenira of the nest

Heat tha mussel sauce and when it is boling blend it with oyster and Kirks cream cheese,
Do mait dat thie sawce bod after midng,

Add the ehopiped chandl and shalioie and spit he oyster sa0ce with the chanvl ol
Decorate the nest of herbs with egishalls.



40 eggshelis

A0 I proacls
170 il poaicies

30 g iy it s
200 g oo oo

S irane

G0 et Dabeons meds Sam
iR T

Bland the egg while powder 50 1l becomas: even finer,

Biand & tha ingrecbents at kow spaed,

Siava tha lacinss mbaure hrough a net.

Awoid ar bubblas duning the whoia procass.

nflats the balloons to.a size which ks simiar to an egg,

Dip the balloons in the tactose mixturs and hang them to dry for 16 hours:

ko a small hokeinthe balioors wihthe dried lactose on, Thatway the alr siowly leaves the balloon,
When tha balicons ane deflated carshully remave the shelis;



Blue mussel, horseradish foam.
kohlrabi and green strawbernes

Bodl i bhao musseds for 12 seconds and then place thoam in ce wotor,
Peal the bius muszals out of thair shalls, check for laltover shall and rarmove the badards

Haoaat s mik to 40 "0 and dissobae i galating in the mik

Add firey grated horseradish to e rllk and ot it rest for 15 minutes.
Sarrn the mik through o net,

Wi i Eha remaining ngredionis.

L&t he horseradish mikture cool 1o 8 gal.

Miise e e @ned 1 ona bt Biee sphan with 2 siphon cartndges,
Sy 1 horsbrpdish shon onto clir Siips foming itlo dots,
Prace & new clear strip on 10p of every dot

Freaze tho Gols In-an air st Inesper

Wi Ehis foarm i frogan paal of! ha chde 3inps

Store the toam in the freazor,

Place the bands of kohirabl on top of sach other in a vacuem bag with vinegar and waler
and then vacuum seal tham,
Cut the bands of kohdral info a 1 cm wide and 35 om long shaps,

Bilend ol e oil for 8 minutes in 8 Thermonix, until T o goes. ik Grien,
Serve the ofl through a met and kst it chil.

Biod tha water, sdd the sago. grains.

Bod tha sago grains untll there is a little wivla cantra in the sago graing,
Lt tha Dodod 3600 Graing ool in 0 ke uner nening cold wale,
Fiace the bolied =ago grans in the chilled dill vinegar for 24 hours.

Bland tha xantana in the mussel stock
Add the rest of the ingrediants and sleve the sauce.

Lt the Bquid sun off the pickled kohirabi, saason with salt, fold and place on'a plate,
Decorate the kohdrabl with thin quaners of green strawbermies, pickiad 3500 grains and dill.
Season the biue mussal with salt and place on the plate,

Puaace the frozen horseradish Toam on fop, It will mes and cover the blue musssal.

Sl 1ha buttermillc sauce with dill ol



Bark with pine salt

Trim 1ha colrine and maka thin bands on a vegalabs maching,

Cut the celariat bands nio 15 om long and & om wida Shapas,

Brush the calriac plecas with a very thin layer of mall extract on ong Sioe,

Fry tha cefaring bands af 160 °C untd nd mon: Dubibles apoear and ik Colirniac
dloes ral hakd ary mofa kol

Turn tha celeriac pleces olten during frying,

Lo Tty il s ofT Dl Triiecd Cofrine i ol BDACERNG Do,

Flace the Calenac bark on paper and pul 1in & dempdeator at 60 °C ior 2 hours 1o
ko any leftover ol disappear

Piuck the pine needies, wash them and dry them from water on g tea towel for 1 hour,
Bland tha ping neacias ang all Rakos and Sleuv,

Soason e coleiac bark wilh sal flakes on one =de and place on 4 branch with no bark




Sarees 4

d Diacr

Pigeon breast. violet kale in two textures.
sunflower purée and split sauce with thyme oil

Cut tho thighs off the pigeon and s lor 1ha s,

Fiaca tha plgecn on a tray and Steam I in tha oven at 56 “C for 1 hour
Lot tha cooknd pigecn oo, cut Wiy the Braasts and memovs tha skin
Wocuum saal tho bransts ond by oni,

Saufé thas shallsls in butter unt they are geldan,

At iy hondy Bnd et 1l caramaise,

Add vinagar when the honey is caramatized and reduca Unill @most nothing (s lef.
A thiy ehicken siock, vaal siock ond bones from the pigann,

Bring bo & bod and smmar 1or 2 hours

Sern the sawcs and redeca untl i has an intense flavour,

Siva 1he sieca through a nal and season with sall and lamon juste;

Ilix this sunfcwer Soeds wilth i od and bake n e oven at 150 “C, 60 % wind cycla for
30 minutas,

Haiaat the seeds with cream and blend,

Fill the purée on A paco Deaker nd oers,

Procass the fropen punés 3 tmes of a Pacoled,

Haal the plréa, sieve through a ned and saason with sait.

Blanch thyma and possiey unil tendos and then place in oo wate,

Squesge all the water out of the thyma and parskesy,

Ertend tinyme, parsiey and ofl for 8 minutes in a Thermomix until the ofl goes dark green.
Saver thi ol throtgh-a net and st it chil.

Cut away the stem from the centre of the leaves and cut the rest info emall bunches.
Cook tha bunchas when senang

Bianch the kale bunchas in sall waber and lat the water nun off.
Pres=s each bunch.and pul iton a Iray,
Pace the tray with the small bunches in the dehydrator let tem dry for 12 hours at 60 “C.

Haiat the pigeon breasts in a water bath at 58 *C for 15 minutes.

Gantly pan fry tha breasis on ona side and season with salt,

Whia the pigecn breasts ane resting warm up the sunflowes purée with. soms water and bresh
onto a plate, Place the pigeon breast on lop.

Shuts the kale Bunches of 8 dty pan and Season with sail,

Decorate the beeast with tha saulded kale. the crispy kake, 1oasted sunflower seed and thyma
Epit the hot sauwce with tha thyrme of and table side saucs It



e

Spent grain bread with churned butter and onion butter

Mix 88 Tha ingrediants and placs f wiem place for 12 o,

Mix & ingredients &hd knead for 15 minues - on a8 machine at mediem speed
Flace cing fim over iho dough and placs in the iidge Tor the next day,

Flace the cold dough in silicons baking forms, 25 grama of dough Inench Torm.
L1 tha dough rge for 40 méntes,

Bk the baagd in 8 comba owvan at 200 °C, 70 % stearm lor B minutes,

Tk (hidn b o of T Sonmms, plec it o & Shaal pan, Bothom Side up,

Blake for 5 mose minutes at 220 *C, Let the bread cool.

When sarvdng bake the bread at 220 °C for 2 minutes.

i the buttermil and cream and pour [ i a condainer with a id on,

Place at room termparaiung fof 2 days

Place the soured cream in the fidge for 12 hows,

‘Whiak the cold eream onoa Kitchen Ald untd tha buttemik separaies.

Saivia The Butter from the bustermitl and sasson 100 grams of Buter wah 1 gram salt,

Pl the shallot and cut lengihwise. Ghop and fry it inod at 175 0 undtil it i3 goldan.

Lot tha ol nun off thee orecn snd lat 1l cool Finely chop 1he cold frigd onipn,

Put the thyme twigs in a bag and place them in'tha freezer. Shake the bag with the frozen
thyme twigs and the leavas will tall off, Dry the leeves in B dafyokator tor 12 howrs at 40 °C.

Pesl the onlons and cul lengtimdse.
Sauté the onions In butter untl ey am golden and tender.
Sigva the onlons and bland them to a smooth texture, Sigve them through a fine shave,

Bland &l ingredisnts together,

Place th butter in bowds and 8 tha onlon Buttor in bowls and scrpe 50 the top becomes el
Sprinkde fried onlon and chopded thyme on Top of the onloe bulter
Reheat the braad at 220 G for 2 minutes.




Spent grain from stout beer from Norrebro Bryghus

Theme i 3 phases 1o biewing bear mashng, herb separmtion and herb boding. Mashing i the
process of extracting the contents of malt by watar and natural engymes. You heat up the mash
{crushid dried malt and water) 1o & given lemperalure and & certain pH level which kesps the
diffarent enzyme systams aotve

When the contents am extractsd into 1 liquid, you normaty rase (he temperaties, which makes
ey @nzyinas 1o bak down agen. Moshng stops 41 4 lempambus of 76 "G, Spant grin are 1he
nsolutie parts of the grain which are leflover after filtering away 1he herb saparation when Drawing.



e [

Aury menngue with rapeseed oil.
yellow beetroot sorbet and red oxalis

Bl ther SUQar and cresm

Add lamca zes1 and el 1 mest 5 mindes.

Siavi tha eream thiough a nat,

Bl the croam find bland with opg yoi, lota, and fhe soakod gidating, rpesocd ofl and dal
Placs cing 1im on & 4 om cuttar nd Bl 0.5 S up with Crisma

Lo W e S0 e DEBOE B D Tricke,

Blend fota and xantsna in waler

Bod i mixdure for 2 mimes while conatanily siimng

Add ho sopkpd golating and boll Tor 2 mong minuses.

Whia the mixfure boits, wihisk egg whites alry and whisk in the sugar Btle by little,

Whisk th trelled symug Inbo thi egg whites Mtk by Bie.

Wik 10 meingusn urtil it i cold and Lok 1 out of e Torn,

Mow placa the B crémes into the 8 round Bnd cling fimed culters with & diamater of 5 em.
Fil reingLe in 1he round cuthers S0 the créme | complabaly covensd:

Flaca the forms with mesingue in the fridgs {or 4 hours.

Blaneh thyma and poesioy untl bendor s pace in ios walir,
Squeeze cut 5 the water ol the thyme snd parsiey.

Blend thyme, parsiey and o for B mines bn a Thenmomix, unbl the ol goes dark green
Sapye ha ol through a nat and kat it chd,

Mix & ingrediants together,

Whitsk tha agg whites sightty.

Add salt and vinegar

Add powdersd sugar and sugar itk by Bk

When the mearingue is uming stiff add the cifne acid.

Fipa thea memngus on to slicon mats foaming smal dots
Sprinkds the small dods with yopal.

Diry 1k mraringus dots af 50 °C 1or 12 hours i & debydator,

More on maxt page..




Bol tha yallow Diatrools tender in water,

Peal the baats whan they am tendar,

Boll walor, ghucose and sugor.

Ak 1D SO0 CNATING, W DOaB Yolow EMsobroals and DRINC i modiund,

Siave the Sorbel mixdune Bheough a temis.

Add the rast of 1ha ingredkents:

Pt gling M on tha mibdu e o0 0 est Tor 1 hour.

Then sleve the misthes.

Framza the Sorbel midum in a poco Depkie,

Process tho frazen soret on a Pacolel. pol & in o styrofoamn cooler and piace i in the freezos,

Remove the cling 8m from the form with the ainy medngue.

Flacs th Torm with the manngus in the midce of a plate and remove th fing,
Spray blusbemy juice on th ned oxalis starms and sprinkde the stems with powdor
from freere-dried buehenes.

Carghaly place tha stem on on sida of Tha pale,

Decoeate the stem with the yoghun dots.

Fomm en eng shaped scoop of sorset and place et to the stem;

Pour on the buiteemills sauce when sendng.

Aed oxals with bluebarry  When sendng - apray on bluebemy juica on the red oxaks sterns - not the flowears,

powder  Sprinkle tha stems with powdes from feaze-dred bhsabarnes




Brownid Dultier

Autumn

Pogl By apois, dividd into quaarbers. and mmonad tha oo,

Praca tha quarters n o deen gasire iray and cover with ha,

Fraon b g.ikl'l:ll trasy with 1ha appies and Ray i 0w oven on & 2haal pan wilh oo,
Bakp al 170 7, 40 % wing Cychd, urlil appies g 1ondor,

Remava 1ha hay from the apples and blend the applas - the consstency can get a bit thick
becauss wyips apples has & high level of peciin

Acdpit tha conaistancy with fmahly Squsszed R0 keca wnlil 1 15 smoolh - S L Ieough o nat,
Haal thabubler to 175 "C and cool ma gasing tray, 5o 1 Wy if thi biitler doas ol I':aﬂ| i
Wiman b buthor & cooked s 8 through a clath,

Peal Jerusnlem arlichokes and cover wilh browned butter,
ook the Johesphem ariicholos in B Drowria Bl
Let tha Jensslem arlichokes cool in tha butter

machium haal, unbl they and al doenta,

Caramiaize the honey until dark goiden, add the vinegar and bring it to a bod,

Jenmalem artichokes roots should ba fragh, nod dey and soff

Fry the mots a1 175 °C, unill no mons bubbéas ae coming bom the rmods.

L=t the oAl run off. the roots and season with sall

Fry the Jerusalem aricholes chips at 175 "G, untll no more buiobles are coming from the chips.
Lt the o munooff iha L] and season with salt

Firy the beach leaves at 175 "G, 6t the o run off the leaves and season with salf

Femove excess water from the slices in a ssfad spinnar.

Sea he lofowing pagses

Spray reduced appie vinegar on a plate.

Pan fry the Jensaism articholes in brown butter,

Heat tha appla purés and place on a plate

Saason the warm Jenssalem artichokes with saf and piace on top ol the paréa
Decosate the Jenusalem atichokes with all tha crispy alaments, owsss and harbs
When sening add a 1easpoon of brown buther as sauce.

Place tha jar with autuwmn atmosphene on the tabls and teke of the lid



Autumn atmosphere

Torecreats the atmosphens of Euturmn in the reatagrant, soonds
of whisting winds are recorded on a mpa péayer,

The mpd player is placed In the botbom of & jar and then covered
with natural slemeants noan (e aufumn.

When genng the autumn dish the far wil be placed in 1he
midda of the table, and when the dish i3 presented the Bd wil
s takiE off and the scund ntroduced &5 actumn atmosphens.




To assemide and seme

Pickled kohlrabi, Baltic prawn
and freeze-dried prawn powder

Poal By kaibiraibl and mmsdon Hhin Hands an g wHoatabls maching,
Cut out round shapes of the kohirabi with a diamater of & cm.
Place thi rownd kohirabi pheces in waler and vinegas, wuntil thay ane. tender and pickied

Pan fry Thi provans in ol and pour Bham in & baking pan.

Covor the praams with bBoding wator and place aurminium foll oot g

Fiace the baking pan in the aven at &3 "C dor 12 hours.

S 1he shock throdsgh a nat,

Carnmeins Tha haalh honay in o slock pal, o 1he appke vindgar and mckca untd
aimost mothing is ek

Add the Balte privan stock and reouca until h tavoor is vany infenss;

Siovo ihe siock through a clali

Chop the Boltie prmaTs finedy and mix with Kirks cream cheose and season wilh sall,

L&t the vinegar masinade run off the reund kohisll places,
Flace the Baltic pran paste in the cantre of the kohimbil,
Foid the kohirabl around the prawn paste - loming a8 tiangle.
Brush a serang plate with a 1hin layer of intense prasn stock
Spray on fréage-dred prawn

Place the Rtie prawn packages on tog.

Decomate thi packages Sath o






Cucambsr plan

Q el

S

Parsisy purés

00 g Aat-bainane] sk Ny Ml
A0 g spiract

B ]

To assamibla and sere

Cucumber plant, mullet, parsley purée
and white wine sauce

Cut ¢fl tha top 20 em i (ha cucumber pland and save Tor Bbir
Fluck th Btk cucumbans with flowens from the stem,
Pk thy smadl gncl big lamees from the stem

Season the mual with salt, cut mio 30 grams pleces and vacuum sadl with somé cladfod batter,
Coaak the mubat in a water bathy sl 58 *C tor 5-6 minutos depending on how thick 8 i

Rt il witi and wims cnion 16 200 grirms e thin bl
Bilend tha craam, buttern, clam miassl stock and meduced whits wine.
Husat th wihits wing Sauce 1o 60 T,

Bland lpcithin, Sucoo and xantans b i whiti wire sauce

Sy the while winge encce through a nat-and season with salt.

Bodl parsiey and spinach urtil lender, Thin place in oe wistar
Squeera outal the liguid from the parsiey and spinach.
Freaza parsiey and spanach in & pacoe baaker.

Frocess the frogen porssay’ purds 4 1imes on & Pacolet

Biend the parsley purde smocth with some water and xantana
Season Wil 8t and sleve tha parsley puraa ihrough a net,

See the toliowing pages:




2 Pt bt ety nay ol

o B

Bodl the stem of 1ha cucumber plant for 30 saconds and season with sal

Broal thvr sl cucumibprs for 10 Seconds withou the iovar (ouching 1he wialer pncl Season with S,
Prace the stem of the cucumiber plant on & plate.

Sy parsey punts naxt to tha top of the plant and the Botiom,

Flace the 2 ittle cucumbears @ the parsley purde - one at the top and one at the baottom.

Frace the mufial on the parsiey puréa at the bottom of the plant.

Cover the molel and purée wilth a bag cucumber keave i ihe bottom and & amal leave al the 1op,
Decorate the big cucumier ksave with chendl, somed, lemon verbenn and the stem ol a
Nowering red onabs,

Foam tha sasce with a hand Diander and Mo spill | with clanfiad butier,

Apply tha foam when sening al the abie.




B g o uco

A @ Bormmiss poakcion
15 g st

B g sriioue sond &l
259 horserndish

B0 g sy mes from S cof

To assemible and senve

Elm leaves with tartare

Brush the lagwes 50 thay am clsan,

Blind &l ngradies, oxcop! 1he call moad,
M in the scraped call's meat and season with sall

Wamma!mmmwmmuﬁmmmmhmmaw&



Fried Jerusalem artichoke. truffle and red oxalis

Chans (he Janisaerm arischokas,

Baka tha Jenrsalom artichokas at 180 °C for 30 minutes,

Lt the: baked Jenssaiem arlichokes cool in cold watoe. Dy haen o wisler
Whiosn Serving iy 1ha Jesusaiom arichokos af 175 "Cin cliiSed Dutler,

Boke the Jensalam anllchokas al 185 "G tor 30 minutes,
Lot ther Jemesplam arfbchokas ool
Cut tha Jerusalam arichoies info 2 and remova tha s&in,

Reduco 1 croam 1o 100 grames.
Heal &l ingredients in the reduced cream and blend smooth on 8 Themambe
Shirsd ha purée theougt a terms,

Haat 1 trutfle purés and place a spooniul on & plate.

Heaal the clarfied butter 1o 175 S and Iy the Jenusalem artichokes untd golden af over,
Whila the-Jenusaism artichokes are frying, cover the tuffle purde comipletety with laaves
from: red cxalis.

Lot the Bulter run off tha fngd Jerusalom amichokes, season with soif and place on tha plata

rt b0 the truflle purée.




Frogen shavings of vl
topsida

Herts armulson

Frozen meat shavings. bleak roe,
egg volk créme and herb emulsion

Tri 1M vl Topdce for [Rncons and wWendg,

Cut tha meat in 1ha same diraction as the Bbres run

Cul the meal into 2 long peces of about & cmn-and wrap tha med in cing Bm- and feezo

Vitan th maal paeoes am ropen ke them oul of the cling film

hin shavings of iha Imgan meal of a SSoer

3 Ehia ehavings @ this Treazer unlil sendng

Blend hera, chicken siock, shaliohs and saft until smooth

Bilend the of i the puma, unid a Mck miyonnalss ApRearns.

Chill ha harty sml

N an icing bag

Siore in tha Midge.

Cooe ha eggs in a water Dath a1l B35 "C for 2 hours and et tham chil

Break the Bogs fnd wash sy the egg whites froen tha egg volo in cold water

Diry of any exoess

ier fnodm the yoiks and pass them thaougn @ fine sieve

It theit £ yoll Crisme with salt

Cut the bread Into sloes and remove the crust.

Blend the braad info cneambs, 3

prindda them on a trey and led them dry for 12 hours,

Il the bread crumbs wilh butter and bake intha oven at 145 “C for 40 minufes.

L&t the bultes run off the golden bread crumbs.

Spi
Spray

Arrange freah
e dish with the frozen shanvings of meat

Decoa

the herh amiuEson on a plata,
the egg yolk cremea on the plate next to the hert ermussion

grated horseradish, Dieak roe, cregs, chopped onecn and rpasted bread crumbs:



The 1dea behind frozen meat

Most of the fims whisn you eal menat it & warm. The ke of sanving frogen meat is to creabe a
fresh, light and mefrashing dish. The spacial struciure of the maat and the intensa colour = the
expreasion of the dish. By freezing the meat ouechly the meat pice ts evenly dstrbuted and
0 gray Stipas Wil appedr. Whon you sat the dish tharecid maat wil Dpoasr veey fash,

Thie tesling in themoush wil be refreshing and mouthwaserng when the meat thaws whis sating i,




Setuem d

Malt marinac
135 g oren

B0y murfioees soed ol
150 g et By
50 g pugar boot mynp

L0 trion ot

Pork bely

2| il

Mg ml
| s ey

bt ey

Onfion ash

1 yulicwy Brast

@ Wiy

g al

Oy orecn sk

Ramaons ol

100 g e e

200 g And-eved

00 g srdosss swed ol

Sauce on ined pork bones
B0 7 oo beoreces
2 | et Bt

1| it ahock

1 | wistew

Appia coe e

Gnilled pork belly marinated in malt.
fresh radish. pickled radish seeds and ramsons

Chop thiy onisis and saité n ol
Add mall syup, sugar beal syrup and onion ash and bdng to a bod
Blond thi Marnaos Gnd saes.

Blend the galt in the water and save the pozk belly in the aelt water oe 2 hours!

Rirvse: ths satted pork el in cold witer and then vacuum seal it

Caock the pork ety in a water buth at 58 "C Tor 12 hours,

Flace the cooked pork bely under soma weight and placs in the kdgs.

Cut the cold pork bally into sioas of 2,5 em.

Cut avory shion into soueang S remou ol he $kin,

Brush the aquares with the malt mannace and vacuum seal them ona by one to keep their shape;

Pl the yallow onkon, Cul iINke quarters, apmpd oul on 8 Boking sheals and o dry for 2 days,
Baka the dried yeow onlon-at 200 °C until It s blesk, letit chil and blend o a powder.

Blend =il ingredients in 8 Thermaomix - the dough will be very thick

Spray out the dough on a siicon mat in snapss looking Bke branchas.

Sprnkla e branchas with onlon ash,

Bake tha chips &t 160 *C. 40 % wind cydle for 15 mindes with the air shutter opan.

Blond the: ramsans, paraley and of lor 8 minutes in 8 Thesmomix, until the of goas dark green.
Sieva the ol through a nat and ket it chifl,

Fry the poek bones in the oven &t 200 *C; 100 % wind cycla for 20 minulasg.

Biring broth, stock and watar 1oa bol,

Flace the fried pork bones in a deep gastr tray and pour in the boding beoth.

Cover the tray with shuminiem fol and place in the oven at B3 *C, 100 % wind cyclafor 12 hours:;
Alter 12 howrs sheva the stock through a cloth and reduce untl the Bavour is intensa.
‘Season the sauce with apple cidar vinegar and sail.



Picklad rmdish seeds

S g ieiain mewecls

50 \nniler

50 oppie coier vinage

To pssermible and senve
Hetsgronrs g porr

Wil v

fo rucasheny

[ERa g mo s e ]

A rrrmor fowen

Sk, the radish Shids n watir for 12 hours,
Sira tha waber from e soaked radish sesd,
Prace b radeh seads in vWnagar and waler,

Prace this pork bedy maninated in malt on the gl with thi 1op on wntil the centng of the
pork belly |5 hat,

Whila the pork belly s en the grill prepare the radishes in water and btbes,

Season he por baly with sall end place on o plate,

Lo thay wator nun of tha radishas, season with 5o and aranga on e plate.

Decomte the dish with chips, chickwesd, mmsons fiowers and cut oul ramsons leaves,
Splt tha hot sauce with the ramsons o and add the pckied mdish seads,

Seron the Sauco 01 ha tabi,



Burned sml resh

Chickan skin chipz

1) o Yomstcd chickain sk

Burned cucumber, parsley purée, bitter herbs,
chicken skin chips and sauce on toasted chicken skin

When serang plice the cucurnbers on.a hot pan and dry fry them uniil Ehey an burned
on ona side, Than Season with 5l

Bod tha chives and spinach untl tendor,

Frace [ha tendar chives and somnach in 106 Wilar, Ien Souers 1he winler o na s,
Foasa chives and 3panach in @ Raco Dok,

Frocess tha frozen chives purée 4 times on a Pacoje

Blend iy purds amoalh wilh some waler and 2antans on 8 Themom,

Soason i chives punk waih Sl and pross Iough o Lamis

Sprpad out the chicken skin on baking sheels and Dbake & at 175 "C, 50 % wind cycle for
20 miivtes. Lot the crspy chickon Shin ool on ol phaoring paparn

Bland s chicloon siock and s roasted chackarn Shin

Band in th othor ingradians and Sivo

Rod tine mixiune paper thin betwean 2 silioon mats and fake tham under some waight at
180 G, 100 % wind cycl and opan air shulier tor B minubes,

After tha & minutes remove the lop mat and turn the wind cycie down 1o 40 %,

Blakea the chips for 4 mone ménutes.

Break the chips into pleces and make sun Bhey ame dry,

Heaat tihe chicken stock and biend wilh the other ingredients
Sarye hi saiece tough o nat.

Pace the cusumbers on a hot pan and dey fry them undil they ane bumed on one sids.
Then saasen with zalt.

Spray some chives punés n tha cantre of tha plate.

Fress somathing reund and fiat on top of the purde 50 a vacouum s created.

Caredully i1 again to form the pattern

Place the griled cucumbars on one side of the pattemn and decorale with herbs and lowers.

Flace the chicken chips on lop of the herts and bumed cucumbens,
Foam 1he hot sauce with & hand blender and add e Sauce When Sening,




Gravel

Whila meringus Whisk agg whiles al siow apdad,

] e Wil Whie whisking the egg whites, heal the waler, sugar and applo cider vinegar to 121 "C.
Sooge  Whisk the symup into the wissked g whiles
= g vl Soray tha manngud ontd Baking shoats and bake a1 70 °C for 12 hours;
T Ty Adiust the heal 1o 100 °C and kal the medngue bake for T mons hour

L the marngpos ool ond Kesp in-an aifighl conlaines,

Ashmerngue Witk e0g whites at siow spaadd.
100 g g wi Whike whisking the egg whites, heal the waler, sugar and apple cider vinegar to 121 G,
145 g s Whisk the Syrup Inls e wisskod a9g whilas
sl Whisk tha hay ash into LMMII\;I‘JE
npoks Cidor wirage Spray the rradingue onlo baring sheals and bake atl 10 "C for 12 hourg,
1 @ by et Addpent By bint 10 100 °C and ol tho meangue bake Toe 1 mond hour
Let the menngue ool and keep in an aitight contalner,

Cararmilized sugar madngut  Whisk egg whites at sliow speed.
100 7 o Wil While whisking the sgg whités, heal the water, sugar and apple cider vinegar to 165 °C;
HE Add wntor and lot the temparatune deop to 100 °C

Heat the carmamal water to 121 “C and whisk in the whisked egg whites.
2 pappie cove wresyy Spray the meringue onto baking sheets and baka al 70 *C lor 12 hours,
Addpest the heat 1o 100 G and ket the menngua baka Tor 1 mane hour.
Let the meningus cool and kesp in-an airight conlainer,

Rozamary snow  HBEE e Ik, CrEam, sugar and rosemary 10 80 °C,
EEgme  Let the mik with rosemany rest for 10 minules and then seve away the rosemary.
s hollae e hiay ash and the scaked gelEting into the rosanmany milk.

1 o ol gy Let the rosemary milk cool.
sgmage Fil the rosamary gal In hall a itre siphon and spray A into Sguld nérogen
0gremerery  Blend the frozen meamany mik in a Thermomi and store in tha freazer wil sandng.

Apsamary malte  Sea tha iofowing pages.

Hay baked apples  Feal the apples
mgy [ ry Do FrEice the spples in o gastno iy and cover wath hay
| phyash  Placa a ey with holes over the appies and bake at 170 %G, 20 % wind cycle for 25 minubes.
Femoyve the hay from the bakes appées and blend tham to a punés
oo Ghave the parda i a fine sleye,
Higkay - Add hay ash, apple julce and lactic acid 1o the apple purée.

Maore on nest page...




Rosemary malte

100 g e Seaed ol
11 g roserrery

0.5 g hiry aih

2 e

Hiat the of and rosemary to 65 "G,

Led the rosemany ol rest in the fidge for 24 hours and then sk,

Mix tha malto and hay ash and add 20 grams rosemary ofl.

Placa a spooniul of rosamisy makto ina colander and speay 'with rosamany o,
Shake the colandar wilh the malto 5o smak recks-of malto are formed,

Applo granita
125 o babexch umpls prata
125 gappis e

81 gwaler

Ml sorbat
200 g mgy
S0 g e

Th g ghucosg

1 el ol oty

To assemble and serve

Blond all ingrodients and Sevo into o doop gastng trneand placo i in ho inee2or.
Scrapa the apple mixture with & lork and maks granita
Store the appl granita in & shyrolsum coolir in thie freekor,

Heat sugar, mikand giucose until e sugar @ dssoled.
Disschvo 1o soakod getating in milk,

Let the milk mixdure cood and il it In a paco beaker and place in the freazer.
Procass the frazen mil mbdure on 8 Pacolst and stons ina shyrefoam coolr.
e thi millk ool unlil senang.

Pour kquic niirogen cver i brown mesingue, 2 while merngos and 3 grey marningue

and crush inko Lipear pHces with a whisk,

Piaoe a spooniul of mil sorbat in the bowl.

Spray the appie purde around tha misl soret.

Cower tha il sorbal and 1he apdi pundd With appia graniti.

Piace a thin layer of rosemary snow on lop,

Decorate the bowt with frozen medngue and finadly sprinks a teaspoon of rosemary malto on fog.



A little something about apples baked in hay

Belom the industrialisalion. hard marsal labour was not tor the taint of heart. The harsast maods
1 Parmries Shoisat whien the Soyihe wis Swung, The sun wolld scomch thalr backa & thay ifad
yel another stack of hay onto tha hofse-drawn camiaga. \Week was hard but workl was also
engential for sunddng.

Once the last golden dust from heystacks had sattied, the tames went into the fieslds again,
In thedr biEstored hands ware apples, which thay scattered betwoen the remEning hay o [he
grounsd. A tinderbox was ussd to 58! the ground on e and &5 evening came and the fire
had died oul and the smoke Diown away, Thene, e ithe jewels of axtraordinary 1asia, aid tha
hgzy-baked spples, Full of sweat baked laveurs ghing the famners o bte that made the whoks
day worlmwhila.



Equipment for brawing

First hop addition

Brewing beer on toasted hay

FOrTTHaTGr

Airflock

Thigmarmetis

Siphon

Hydromater

Asound 66 beer botties 33 o)
1 itk capper

1 bag of bees caps

Badorn you st & kg imponant 8o make sun thad all producBon equipmaont is atoda,

Firsi thing 1o'make Is & yeast slarter, il ks important that il is made a coupsa ol hows bafora it
nencks 10 ba used 8o it s iully ready,

Lise o choan glass bottle 0,235 - U5 B,

Poasr two teaspoons of sugar into the bottis

Ak cold wnler from the (e wntil the Dot b5 hast fd,

Maasure the temperaturs - If ] 2 over 30 °C, place the batthe in coid water untll the temperatune
drops below 30 °C,

Add tha yeast and Lse a papa owed 1o clesa of Ih top of the boltle, That way, the CO2 which
&5 formed can get cut and no baciena can get n.

Store the bottle 81 pround 24 °C (at least 20 C)

Duning e néxl hour of 2 you will sed he Boguid Staning 1o foam.

Placa the hay in 8 deep gasino tray with a pan periorated with venting holes on top,
Toast the hay i the oven &l 180 "C for 50 minutas,

Bod the walter and pour over the hay in the gastro ey,

Cower tha tray with hemiraum fof and place in the oven at B3 G for 12 hours.
Skeree the hay water and polr in 8 stock pot. Heal the stock pot 1o amound 85 °C

‘When the hay water reaches 50 - 70 °C, agd the crushed malt,
Leava i 3t a madium temparature for hatt.an hour

Then remove most of tha mall with a siotied spoon

Add iha dried mall extract and mix until It s dissolved.

Mo the mixtune B caled "hedb”.

Turn ug the heat wndsr tha harb and add the first baich of hops (4098

‘When it reaches boling pomnt tum down tha heat and stirunti the hops sinks to the bottom,
Lot it shmmer for 45 mimnes.

Morg on iha next paga..




Sacond addition of hops
20ghops
15 g chenr Farty

Preparing the fermentoer

Third ackdition of hops
X1 hops

Round twe
Tt Wil

Farmanting

Add the secend addiion of hops (20 gl and the clear b, Clear b lorces (he proloins
fegether and will make tham sink 1o the bottom, hence making a clear beer,

Lot it ol for 15 minddes and axirpd! laste,

It i important 1o keep an oy on 1he lime so nothing of the laste evaporales,

Usa tha 15 mimdes (o prepan the fermenior.
Fine il with wealor to gat rid of any oxcess stedlization lafowers.

Turn off thi heat,

Actd 1he third and kst acdiion of hogs and stic wil,

Give it 10 minutes, whii the herb gradually cools,

Thnt way you save the aromas frem the bops and they a0 ned kest in e bolling,
P i ot hiwl i 1hi Barriantor Ehacugh o Sk,

Tha hobe create a natural fiter 50 the degs from boling are Stered away.

‘What gets through wil furm into sedimants.

Fill the fermenter with 22 ftres of cold tep watar.
Chack the temperatuns. I It i3 over 30070, 1§ nesds 10 ool dawn,

Fut abd on the lermendar bat not ar tight because then a vacuum wil be created when § cools,

Swin the baer in the fermanter S0 it mies wilh the hol and sugary herh and maasure with &
hydrormeter, The result should be around 1,045 which means that the sugar in the harb
“weighs™ 4,5 % more than pure waler.

Az 5000 gl tha temperaturs drops below 30 °C, pour the yeast starter in the horb,
Pt an the bid with the air lock and store away for fermentation.

The best ternperature lor fermenting k= around 20 °G.

Al ternperatures bielow 187G the fermentation takes a fong time.

Let the beer fermant for 1 - 2 wesks,
You can check how long the fermentation process is by maasuring with a ndromates It neads
10 reach @ kevel betwean 1.008 and 1,014, This maans that the swgar s comarad inlo sicobol.

50 mgy
0.5 | walsr

Transhor to bolties

Whiesn ye reach this Bnal level i is Bma 1o get the boor inio botlles.

Hewnervar the vaast calis need 1o have a final maal in ordar 10 produce ha amount of cabon
choudde (COZ) naedcad in (e Doer,

Dhssadar 50 grams: sugar complotoly in .5 ire bodng waber.

Led # oot and powr n he Termenbar.

Siir with @ steriizad brewing spoon,

Ba coandful not 1o 2tic up o thick layer of yoast and drogs on the Bollom.

It = i Il aceme yeast s whirked up.

Transshor the boor 1o the botlies. - this lime it deos ot need o get axidiznd,
Be sure thia fuibe s all the way &t the botiom of the bottle to avold too much splashing.
Leave 1 e edair in saich boitle -1 thang i not erough & U pressure can maks the bottle Blow up,

The beer neads time to fameant 4 fingl time 50 place 1 in A oM with 8 temperatura of 20- 24 °C
A couple of weaks will do.

Mo often than not a thin kayer of yeas! will fiorm in the botlom of ihe botiles.

Mow B fs tima for the bear to fast a cold place. 10-15°C for 8 couple of manihs is parlect.






Shouldor of lsmb
dciew of LT

Shoulder of lamb, chives powder,
leek and fried tendons

Bland th Salf i willer,

Cut out the deborad lamb by i3 joinls and place it in the salt watar for 2 hours
Rifvsa thiy meat pRcas in ol wWalsr-and vacUum 58al I with Sormie ol

Cook tha famb in o waror bath a1 65 *C for 24 hows

L 1he cocked kamb cool and o into peces of 45 grams oach,

Vasuum saal the pleces ona By one with lemb lat in thi bag

Dirizzie some off on 1he lamb bones and roast them in the oven ol 190 *C for 45 minutes.
Chop the shalols and sauté them in buttor until they e golden,

Add oty and Crmedre,

Add appia chder vinagar and reduce untl not much s left

Add larnh stodk, vaal Stock and the roasted lamb bonea.

L thod suacsr s Tor 2 hours cormtanthe Skirtming ol th toam thid oo 1o thi surface,
Seava the lamb sauce through a nat and reduce untl It has an intense flavow,

Stir all ingredianta together and heot when sendng,

Cut the rocts olf the leeks. Then cut off the next 8 cm and vacuum seal them.

Cook the leak peeces N the oven with steam at 83 *G, 100 % wind oycia for 25 minutes.
Led the leess cool and pesl off the 3 outer lnyers,

Macuum saal the lesks one by one in thelr own separale vacuum bags,

Bhand the reene-cdned chibvg and seing Thiough a fine sieve and keeg inan airtight container,

Saa tha foliwing pagas.

Heaat the lamiby in @ waler bath at 70 G for 5 minutes,

Par ry the lamib in clarfied butter on one side. ssason with 5al and Ja1 tha fal run of
Whike frving the lamb, haat up the kseks in the water bath

Flace 8 silicona mat with a round hola cut out on s plale.

Fiace the famb and leaks and sprinkla with chives powder.

Decceate the dish with indan cress and fied tendons.

Finally remove the slioone mal.

Heat tha lamb vinaigrette and serve tha sauce at the table.




Friedtendons  Dry the tendons in a dehwdrator for 48 hours.
Torckerm fom T lemb e Tear the dred tendones in stips.
Fry the terdons a1 185 C, il they pull up,
Season the crispy 1endons with sai.



2 el Zinsdared Bp

Sevyen d

Sweetbriad
£ sanibrosds

S0 o clowfiod botie

Fesrnented fungl

2 g Foriobedd frushocT

130 g brown mmushiooeT

sl
Fammented fungl saucs
100G e o fhe

Sour anion compala
1 el OFn

Appie Sl wialar

To assemble and serve

Hert'sing Do P iny

il i koo

3 ERe T

2 puorsln

80 s

4 Cu O O Ioimaces

Sweetbread with endive and fermented fungi sauce

Trim 1 swisathroncts for tendons ond salt for 12 hoars,

Rinsa the salted swaelbrands i ood waler, dry them and place 1hem in a-vacuum Bag with
clartlied butter. Cook the swealbneads ina waler Dath 01 88 "C for 2,5 hours.

Lt tha Cockied SwiatDioncs ool in e wilter,

Cut tha hungi nlo 6 pleces aach bnd saason with =3,

WACULIT Sl T Sabed fungl and Hace 1hom sommasing widm for T diys - e bag will inflte
o 11T it wivery e fungl fermends.

Open the bag after 7 days and sieve. Save the koud lor sauce,

Haat all ingredients and blend with a hand biendar.

Vacuurn seal the endive salads with clasied Sulter and cook 21 83 *C for 5 minutes:
Cut thie galacs o 2 lengtivwdsa and pan fry on the 181 side nght bofor Serang.

Boll thes white onion untl lander
Peal the while cnion and chop finsty
Seagon 100 grams choppad onion with & grams of apple cider vinegas,

Heat the swestbreads in & waler bath at 90 G for 10 mimdes.

Then pan fry the sweatbreads until they are goldn.

Season the Tned swentbread with salt and place on a plate.

Fan iry the endive satads on the flat alde, season with salt and place on a plata.

Heat the sour cnion and foam the onion into a triangs shape using 2 teaspoons.
Decorata the dizh with the harbs. Creata foam of the heated sauce with a hand blendar.




Frozen halibut, salted and dned cod roe
and anchovy créme

Hialitwrt Chogry T Blibut for Blood and skin
ol macks ol el Cut tha hakbad info kong plecas of B0 grams sach,
o 2 ] Redl each place In cing film and placs in the Troarer.
Linpack ehch penco of th fro2en halitu] and cul egraisd on o shicor in ices ol 1,5 mm.
Store the halibad shanangs in the frnazar

Anchoyyoréma  Whisk the agg yolo ary,
Genthy whisk in tha ol untd B turns smooth.
3 ] il Shir tha misyornaise With salt, Jf mostand, appha cice vinegar and vineger powder.

Epg yolkordme  Cook ihe aggs in a water bath oi 63,5 “C for 2 hours and then ket thom cool,
% Fuh EJ Braak the e0ps and wash away the eqg whites fnom the &g yoilk in cold water,
@ Dry lha egyg yolk and pass them thiouagh a ling sieve.
Stir the egg yoko crame with sait.

Dricdcod oe  Soa tha lolowing pages

Oried white beead  Cut the bread into slces and remiove thie crust.
0 gwein e Bland the bread ine crembas, sprinkle them on 2 tray and let tham dey for 12 hors;

i the bread crumbs with butter and bakes i the oven at 145 “C for 40 minuies:
Lat tha butter run off tha goiden bread onumbs

To assamiie and serve Spray the gy yok créms in the centre of & plale in ona long lins.
et Do perser Spray the anchovy cremss naxdt ot

105 pe= ik ardd Chaa ood Cover the crémes with the grated dried cod roe.
e e FOlCHA) [0 Decorate with chopped shaliots, cress, grated horsersdish and ioasted bread
j e & Flace the frozen halibut shavirga on the piata




Salted and dried cod oa Rinss the cod me carstully undes runreng Gold waler and dry i off
1 whobs hegecod o Place the cod-roein sall 50 14 B covered for 2 days.
digirecat  After 2 days, carsfully change the salt and salt for another 2 days.
Repeal this process untll no mone kguid appaars from the me,
Canstully finss the salied b under runining cold water and dry if with papar.
Hang the ros to dry for about a weakt i should have a firm texturs.



Carmot
2 amal ogEnc caris wih 3 neg

1

Coed gad from oo ghin
0.5y ot skin

ATE g ook vl

Tammpon emutsion
365 g \aragon e

Sh g ood gl

0g shalols

E o e s ol

4 gl

Dnion ash

1 yellensy Ermen

Pickied eider fiower
1 camler of efdhey By
B0 g ey e

50 g walir

To assamble and seve

Organic carrot with tarragon

Gloan Iha carmol with owoed rmdon spangs unll it 15 complobely chasn,
Tram Ty 100 of the camot,
Dirill @ hala right balow the camot tep using a B mm ol bit,

Rinse tho cod skin ookl walar

Place the 0od Skin i & S100K DOY and pour wWaber aver.
Covtr the SIOck pats Surfaca with Baking: sheas,

L&t the waber simmer for 4 hours without bodng.

S (e cod lauid and lel i cool,

Blend taragon lsaves, cod gel. shallots and aall smoath,
Gendly biend o into he prnde.
Led the tarmagon aimiesion ool

Peal the onlon and break Into quartes,

Spread the onions onto baking sheets and air dry for 2 days.
Baka the drad oniens at 220 °C, untll they become black.
Let the bumed onion cool down &nd blend bo a pewdar

Cut the elder fower In bunches and wash them.
Piace e cder lower bunchas in water and vinggar,

Sea the folowing pages.



To assemble and serve  Make o tiny hole In the fiont of the camet in order b leved out the pressura when the tarragon
Hertm por permin. GLESION I8 sprayed in,
Bafnwge  Thenspray tha tarragon emalsion in from the top of the camot.
Ao bopern Sprinksa tha camot with onion ash.
Joran fowers Decofate the speinkiad carmat with plckled elder fiowors and then decorate it with onlon flovers,
3 prwded oider fiowen clantro flowers and dil.




~.+ Scallops in horseradish gel and sea créme

Bod the sea waler and milk, add grated horseradish and k4 2 rest in the milk for 3 minutoes
Sive the mik through a nat and add the soaked gelatine - avoid air bubbles.
Place cing fim over the gel and storm a warm place unll needed,

Pl the scaliop ouf of the shall and broak inlo 4 plces. Season aach al 1he scilop pleces
with =alt on both sides and place in tha indge for 6 hours, Brush the alt and julce off the
scallops aller 6 hours, Freaze the scallop pleces in Bauld rdrogen. Place a toolingeck In sach
Sat ropen Scalon pece and dip in the horseradish gol S0 forms 3 thin membrana prowtsd thio

sealop. Place the scallops in the ged in & closed condainer in the indga untl sendng.
Thiy will ba ready 1o usa afier 3 hows in the indga.

Collaga cheese with homseradish  Wissh the cotlage cheese in cold water, it the water nun aff and season with Sait.
B g collage o Spray horsecadish juice on the coltage chisase with a vaporizer whan saning.
g Iresshily sopusrec] horsemciah juc
s
Oilol  Blend dill and oil for B minules in 8 Thenrmomix until the ol goes dark gresn.
30 i et ol Sarea 1he oll through a nat and ket it chill.
00 suriowes soed ol
Mussel sauce  Wash the mussels in cold waler
100 g drywhiowine Pt the mussals, o, lemon thyme, shalols and whils wing in 6 siock pot and bol until
10 g bt s trea winite wine s almoat gone - then add water to cover the mussals.

Biringy the musests 108 boll and simmesr at medium haat for 30 mimdes.
Sigree 1ha Eroth in 0 chath and mduce undil e figeour is mends,

Season 100 grams reduced broth with sait and blend with 0.1 gram xantana.
Sk the beoth thiough & et and store in the fridge until sarving,

Bodl saa water and water, add agar agar and bland.

Biod for 2 more minites.

Bland the sea water again and sisve through & net and place in the fridge
Blend the faa watsr purda 1o a gel and sieve

Stir 100 grams mayonnass with 75 grams of sea water gal.

Season the scalops in horseracish el with salt on Me sioe facing e plate.

Season the washad cottage dheese with =alt, spray on horseradish juce and place on the plate

Diecorate the dish with winter cress laives, stems tnom winder cress and dill,
Spit tha musssl pce with tha dil of and arangs in the centre of the plata,
Finaly spray on 588 Walsr créme and sene.



Serven 4
Lactose lakes

D g actoss

O Eamimeed mic oovackes
1.5 0 B0 Wi oo

Raspbernies, herb sorbet. lactose flakes and sweet cicely

Stir all ingrediens logalher and biond comsfully 10 vold air bubbias,
Makio a fhn layer ol tha lactoss mbihens on acetisle Sim and dry o room lamgenat s
for 12 hiurs

Haat sugar, water, and glicosa uniil the sugar is dssohed,

Add the soxed golating,

Place the syrup in the Iridoe.

Bland the cold synup wilh tha herbs and sieve,

P tine ek miscluiro in a paco baakar and Ireaze.

Procoss th rozen oo on & Pacolel, 811t in hamisphoncil formns and o in i insdsor

Haat milk, cream and sugar unéil tha sugar |s dissobad.
[hasohve tha soaked peiating in milk.

Place the milk In the fidge,

Geantly whisk the millks ge! and pour it in & siphon,

Spray the mik siphon inlo Bquid netrogen,

‘Whizk 50 the malk foam braaks and place it in the reagr

Whan all the kquid nitrogen is evaporated biand the frozen milk foam,
Pace the frozen mik in he eazer,

Place the raspbeanmes ina circle.

Fil the circle with frozen mak.

Tiskia the harb ica out of tha form and place | on top af the froden mik
Decorate the hemispherical harb sorbat wilh sweet cioefy.

Arrange the lactoss flakes and serve immadiately.




<.+ Hay sorbet from toasted hay.
hay cream and freeze-dried strawberries

Toasted hay  Sao the tolewing pagas.

Haywater  [Bol wiler and pour over tha Ry in a deap gastio tray,
B g easodtay  Cover tha fray with aleminium foll and placa in the oven ot 83 “C for 12 hours.
1kpwalr  Shave 1he by water and lat it cool,

Hay sodit  Haal hiy wabdr, gucoso and sugar untd ihe sugsr 8 dissebod
SO0 ghwy waly Disaobe s soaked getating into the hay water,
THgmeress Lot iha hay wilsr cool and pour in d Daco Deaker and freedo.
A gsuge  Procoss the frozen hay sorbot on a Pacolot, 81 it in a styrofoamn cooler and $1or [t in the o,

LE e ool gedritre

Hoy croam  Cavir th by with croden and bring (o 0 Dod,
0 by TeKe the cream off the heat when i stams to bod.
L&t the hay coéme nist for an hour thian sama through a cloth and ool

Arigewater  Bring & ngredients to a bol.
A g iy Wl Lat tha aniga wabes oo Tor an Pour and 1hen s,

20 g e s Extay

¥ -

Hayod  Heat the ingradients to 50 *C.
25 gleastod by Let the hay ofl rest for 12 hours and then sieve through a cloth,

S g it of

Haysticks  Biand the ngredients untl the dough is very thick,
100 g KNG Pofiato Pl 007 Spray tha medure onto-an oded slloons mad n long slicks,
A8 G ome el Bake the sticks for B minutes at 180 %G, 60 % wind cycle,
1 gasd

50 g by ol

A1 o ety e

Freane-driad strawberry  Bland the fresze-dried strawbermies finaty and slava through a fna sieve.
porwder

1Ok i Mesare-crwa] ibrasndiatiss

To sssemble and serve  Place a teasnoon of freaze-died strawbsarmy powder in the bestomof a bowd
Form an egp shaped scoop of hay sorbat and piace on lop of the strawbermy,
Decordte the hay sorbet with hay sticks.
Foir on the cold hay cream when serving.
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Crispy milk skin

Pistachio crgme

Crnispy milk skin with pistachio

@ pan with o diometon of 28 cm

Tl il macium Hheal thn I:m:r of caramalizad mtk skin appears in e bobicm

it 1had @ ik,

b 2 e Bera it off 1 pan WiEh o Spaiua in o Wiy 50 ench skin

wrinkfas a5 possbs, Placa [he skon owar § b et ol weotd 1o obtain a o shape

55 ong end of The skin topether to fom a funnal shape
B0 "G, unhl iha

dl, place i o oy

ST tha cold pis
Soray
Ammangs [he onisiy midk skin o

Ik, skin and Gecorale with red oxaks lsaves,
i a bowl.

Gme in the centre of the

tzlachio







Garlic Face the garlic in an alrfight contaings

Wran the container in aleminum fod 5o ro light will reach 1he gark:
Flace the gariic in a dehydrator at 68 °C.

Leave the garbic lor 45 days

Toke oo the contamer with garlic,

If ther shells e wet, dry them in the dehydmator untl the shell is dry,
Keap ha girlic in an arr1u.1|1: contalner,



Ymer liqueur

Yo iqusus Broak the agas o mis wAth the otine ngradionts.
00 gyeres Siknva thiy mibitung through & fies shive and pour in & glass Botle wilh Stoppear,
ke 1 The bouaur &= mddy afler 24 hours in e Tricoe,

YMER




Slehe

Balted, pickied and tried
ekdorbamy branches

Picklod unsipo alderborry
T orsster of wrnpe ooy
St

L gwnler

&0 g nopls coler v

G @ ey sk

Frying

S00 g sonficwor ol

Torasgemile and sene

e D

o PO

it dll biem

# frosh, elchrborties

Fried unnpe elderberry branch

So0 tha folowing pages.

Piuck the oiderborry, cover them with sail and safl (fem 24 hours i the fridge.
‘Wizsh off tha salt from the elderbedry i cold wales,

Cover thi berres with appe cider vinegas and waler and placa in 1he fridga,
This barrion s mady altor ono wesk.

Sir tha ingrachonts 1ogatwr,

Heat tha of 10 170 "G
Fry the slderberry branchas in of,
Lot the o run off e alcerberry branches and saason with salt,

Sprinkie vinogar powder on the slderbemy Dranches. thicugh & s,
Decorate the elderberry branches with packied elderbanmy, ipe slderbesmy and o,




Salted, plcided and fied  Viscuum seal the alderberry brancheas with-salt.
sdcorbary branches . Piace the branches in the Iridge for 12 hows.
4 gl ey iorehes st orpe Wash the saited alderbesmy branches in watar and vaouum seal with vinegar and water.
sckstesios  Again place the branches in the fridgs for 12 hours.
Imgwee Lot the vinegar run off the pickled esderbemy branches.
{Wgdivrege  Ory the branches in the oven at 55 *C for. 14 hours with the air shuttar opsen.
e Fry the drisd branches i of 81 170 “C night belone senving.




[cebers

Butiarmilk Hasat the butiarmilk until it curdkes and sieve through a clolh

Buttormilk wigy oo chganm Fagl vl Dotiermik wihesy until 1hi Sugar i dissobod
11 it Let the whery cool and add the leman juice
J S Ponsr s winiry 0N AN o6 MBCHINE and make o6,

LBt

¥ ¢ e 2 Sona 1ha ke craarm sty e

FFQSHNMHH aEmonds Break tha aimonds, laka them cul of ther ahalis and remove the skin
o Cut sach amond nio 4 plecos ngifrwise,

Almond milk Toast the almonds in 1he oven for 20 mimaes al 150 °C,
1 ey Place vl tedstad admioncs i o stock pot ard Baed with mile and cranm
Ra) L&t 1ha mi rest lor 20 minutes
Biand the milk in.a Thamomib and v Through o net

Slir B30 grams of almond millk together with Sall, syrup anad lemon juice.

Almand crame Vacuum saal the almonds with milk 2nd cook In a water bath at 83 *C for 2 hours
p shirred o Blend thi: amonds and mii unkll smooth and Sievs
Llaal. T 1 Aok ==,

Almond malte  Mix & ngredients

Candiyfloss.  Heal the candyfloss machine and add sugar
ol ffess e When the candylioss starts io form coliect it with a wopden spoon
Siore the candylloes in an airight contamar.

Block of lce:  Fill a bow! haltway up with water and place in the freezer

Tosssamible and serve  Powf tha almond mil ina pitchar,
Piace a spoonful of almond malto on the block of ica,
Spway the simond créme on iop
Place a spoonful of battermil kce cream on top of the almond créme and place the
candyfioss an lop of the ica oream and sanve immeadiatehy.
Poust on milk at the table




Camormib lia
190 wadior

B g ot carndn e e

Camomile moussae
B0 g =gy
] g carmomir o

Sed ieorri hall & lemon

1.5 v of palaing

I3 g pasteundid whols oog
12 g pasteunmed agg ol
260 g croamy

15 g e e

Milk ged
550 g winoky il

gt

Sormel juice
100 g el
1560 g ooy wWisle

B gsyno 50N

Sarrel granita
| Elg ol e

17 g ety e

Lemon sugar
1260 g suger

10 leron e

Pk, pradend Jreest Brovn half s lenniain

Isomal pearis

lrmeat

To assembie and ser'e
et oo pesmon

o Frorcn ol Saves

& 5ond e

Fiemof Lam B

Camomile mousse. sorrel granita and nulk gel

it weidier 10 40 °C e ackd 1 o,
Let the toa steap in the fridge for 24 hours,
Shiner 1he 16y Brough a nel.

Heal the camomite with sugarn, lemon jukce and rest until the sugar is dessohed,
Dissobue the soaked geiating i th hot tea

S 1ha tegs Dodgh o naet,

Whisk the whole eggs and egg yoil until they ane alry and slir them in he lea.
Whisk this mibcturs over ke waber until it Ras a coaamy teuna.

Por th gesnitly whiskidd craiem intd thin egg mbdure Bie Dy Btto wing o spatuly,
Frace cing fim over the camomile mousse and stor in the indge.

Bruah 4 trays with ofl,

Beodl mill, pour in & Tharmomix and biend at B0 °C.

Bilend the iota info the milk,

Siave tha hot mik nio & sauce dispensar 30 iha alr bubbles wil gather on 1op,

Pour milk in the ofied trays in & 2 mm thick layer, wrap in cing fim and place in the fridpe.

Chop the somel and Biend with water.
Sive through a nat.

Freaze the soma juice n a thin layer in.a desp gastro tray:
White reezing scraps the juice with a fork and make granits every 15 minutes

Mix all ingredisnis togather, spiit them wp nto iltke chunks on baking fod,
Diry thes chunks in & dehydrator &t 40 *C for 12 hours.

Pass the Eomalt through & coarse sieve. Lise orly the lasger somalt pleces left.

Spread out the lsomalt pleces on.a soone mat and bake them at 180 °C untll the sugar is melted,

Let the isomalt paans cool, Use the ones with air bubbles in.

Fiace a big spooniul of camomile mousss on a plale.

Cut the sides of the millk.gel, genily i [ up and lold over the mousse,
Decomte the mill gl wilh herbs, lemon sugar and somall pears.

Flace a spoonful of somal granita rex! to the mowssa and serve mmediabehy.



Carbonated tomatoes

Polikors IS ot i Uil Dobboem ol e Sorml o,

Blanch the tomaloes in bolng water for 10 Seconds: place e in o waler and ramove their skin,
Place skinned tomaboes in o half a fre sphon bodbe, pul the siohon kd back on and add 4
Cartnagoes and ko i for & Bowrs in thi ifkdge.

Gt rict ol ihe pressune by shooting out all the gas.

Vet E1ile i 1O MCOH Drossun in e Dotttk i G ofl and pour cul Th lomalods.
Decorate the top of tha Iomatoas wilth incian cress leaves Cut ol ke stars:

Flace the tomatoss on a plate.




Langoustine

4 o Bgrustnes in sl
10 ot e BWAGA

168 g et iy Pt

Pine sait
Ship rexd pris
E0 g 2l b

Cod gl from cod skin
1 kjg cxed dgen
T g oo it

T g ks e
100 g = ged

7 g eaios
Fogd

10 g karmon e
fgast

Cod bread crumbs

To aszembile and serve
A et pre BRAE

Langoustine baked i pine,
cod crumbs and emulsion of mackerel roe

Remove the head from the langoustine, peel off B shed fram the tail and devein 1.
Cold srmckon tha trimmed Eangousting wih 8 smoke gun lnaded with dried pine neadies,
Piace thi: smcked langousting on 2 pine twigs and weap in baking sheats which ane
Ll tha g,

Puck the pine needes; wash them and dry off any excess waler.
Biond this nooains and Salt Rakes and siove,

Rt iy ok 25kin in il wastar,

Piace the cod skin in a stock pot and add water

Covar the pata surlacs with baking shaals,

L Thy Wt slrvviae bo & hours ol low heat arkd oo no fal It el
Sweve the cod laukd and lat it coo!,

Blend mackersl rop, sail. cod gol, shallots and lemon jukce 1o a smooth paste.
Genily biand in the ol skowy,

Sigrsa e armuision.

Siir 200 grama of ermusion with 80 grams of buttermil and season with salt.

Sea the iolowing pages.

Purl ine package with the langoustine in a preheated aven at 210 °C, B3 % wind cycle for 4 minutes.
Fill a bowd with dip and & bowd wath cod crumi.

Unpack live langoustine, serson wilh pine salt, place on new ping Migs and sane mmedatel),
The dish is eaten with youwr fingers, so 1 15 served with an attendant wel wips with pine arcma.



Cod bregd crumbs Removs siin and bones from the cod and then oul i smal pieces.
Fers 20 Bodl the small paaces or 15 minutes.
Traficod  Whisk 50 that the cod meat tums inte cod dust,
Elave the water from the cod and squeezs cut any excess waler,
Piacs the sod dust back In stock potand dry fry It for 1,5 hour at 80 °C whils whisking regulary,
Whan tha cod ks complately dry and Iooks ik bread crambs et it cool.
-Beason 150 grams crispy cod wilth 5 grams of safl.
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Pl shedlls
12 s e podnlom
100 g clarfind il

Palato siphon

| g vl il puoibishoees
100 g il

b | f briller

0 g o vt

g ek

Potats chips
fi potaloss

SO0 g surfiower aéed ol

Potato stock

Picklad seads
20 g1 el ek

0 gl vregar
100 g e

20 g rrmaan bulty

Sat

Vesterhavs chedse

100 g Woslares chosss

Watercress o
A0 i walerreres s
B0 g mrsioatier seecd ol
To assemible and sene
Hhtes g famn

£ walnrr

7 e

J walerTness AT

Potato shells, pickled seeds, Vesterhavs cheese
and broth on toasted potato peels

Hall the palatoes and holidey (ham oul wsing & mison haler,
Vicuurn seal the shells with clarified batter, 6 in aach bag - Separals them fom each othar,
Caok the polatoss-in & wiler Bath at 83 *C for 60 menutes and than cool in i water,

Bodl iha peelad polatoes unil they ame tender,

Sarse the polotos and lel the watdr run off,

Haat ik with Bulter and blend with the Boded polxloes and salt.

Add egg whites, siave the potato purde through a nat and il & in & siphon.
Kt the Siphon wanm in o water bath ot 50 °C,

Cut the potatoss into thin slics LSRG & mandoling arvd cut thism oul wah a reund cuttor
Pincoiy iy pe:toti sBong in oo wilar,

Fry the sioes in o at 170 G, unté thay am golden.

L&t the ol run ot the chips and saason wilh salt.

Sea the folowing pages.

Soak the dil seeds in water for 24 hours.

Frane the soaked seads in hall tha vinegar and half the water,

‘When thi mmsons have biossomed pheck the bulbs,

Cower the bults with salt and place in the fidga for 12 hours.

Ainas the bulbs and place them inthe alher hall ol the vnegar and water,
Let the ramacng bulbs sleep tor 7 days bafors using

Cut the crust of the cheese and cut the cheesa inlo smaller pleces,
Bland the pheces into crumbs Mtie by Btis.

Blond watercreas and ol for 8 minutes in a Thesmomex unt the ol goes dark green,
Sxrva tha ol through a nat and cocl

W tha polato pesls na water bath at 80 °C for 5 minutes.
Swerve away the butter, sasson the peals with salt and place the paels on a plats.
Sprinkda the \Vesterhavs chease and da pickled seeds on the potatoss,
Decorata the potato pesis with walercress lsaves stems and potato chips.
Spray on the polale siphon,

Bplt the hot potato Beoth with the walercress ofl,



Binu=h ol on the potato poals and toast them in the ovenat 150 %G, 50 % wind cycle tor 40 minutes,
Cover tha peals with beoth, bring 1o a boil and ket t simmsear for 5 minutes

Full the broth oif tha heat and lat il steep for 15 minutes.

Sueve 1he beoth and redece untll it has an nfense favour of polato sheds:

fmr Blend 100 grams potalo broth with 0,1 gram xantana and season with salt.

Heal tha broth to remove the alr bubbles.




=+ Dned scallops and intense blue mussel

Soscallopchips Place the scolfops in a paco beaker and reeze.
Dgecatops Process the roden scallops 4 limes on a Pacofel, until thay tum inlo a sighily sticky pasta,

Brush the scalop pasto onto slicond mats fomming B om wide trachs in tha Tull length of the mat,
Diivida thr brushalrokes inle felds of B % B em,
Place tha silicons mat in he owen at 50 °C, 20 % wind cycl and open air shiittaer
Whan the scalion Chips star 10 01 9o of e SECONE T they should Do niemcyved from the oven.
Cut round eciges on aach SCHIOR chip uSINg A SCESOT.
Face the scaliop chipa in a detydrator at 40 *C for 4 hows,

Cod gol ol cod giah  Rifea thiy o akin in aold wistid
1 kg o e Fiana tha shin in a stock pot and add the watar,
civaer  Cover the surace of b siock pot with baking shesis.
Lt the wiator sirmmaer for 4 howrs on low bt withoul bofing.
Seva the cod lkaped and 16l it cool.

Blug ool ornulsion Blend the biue musdels and cod abock until it is smooth.
200 g bt i sk Gently biand in the o ktia Dy e,
Tgol S the bius rmussel emaion through a nat,
& Siir the amuizion with kemon juice, ismon thyme, mayonnase end season wilh sai.

0 Choppid o Byete oo

ki Wesn | e

Intense bue mussel powder  Sse tha idfowing pages.

To assembio and senve  Pipa the blus mussal emulsion in the bottom of a bowl

Cover the créma with the intensa blue mussal powdar and decorats with thyme fiowers
Arrange the crspy scaliop chips on a cloth napin,




Intense blus mussel powder  Reduce lhe mussel stock 1o 1 decllire,
Sarven 10 Pour 100 gramis reduced clam mussal stock inte 8 round 18 x 18 ocm plastic contaner.
1 b sl alveke. Place the confaker in the oven at 67 "G with opan air shatter for 48 howrs,
Pl th driedd: miussed juice out of the conlaner and el 0 Cool B 00 MmperaiLng
Bland the mussed flakes into powder.




Alry [uniper bush parfait

Juniper bush parfait, forest berries and crnispy lichen

Bodl (he syrup with glucoss and Bhan el £ coal
Whan It 15 comppataty cold bland (1 with (he uniper bush, wntll B syrop s complabely groan,
Samaa thix syaup IRough a Tine red

‘Whisk o0g yoik and sugar Jiry.
‘Whigk the créam .

Foid In thie egg yols with the juniper syngp and then the crearm,
Fill 1hip rriciuema in @ Dait Wne siphon and add 2 siphon canndges.
Spony 300 graems parfail mo a 2.5 Mg vaculm conts

Creale 8 vatuaim in the contamer unid tha mixture reaches the top then stop the vacuum.
Praca tha conlalner in e reazer lor & holurs

Tk The airy partif cut of 1Ko containg: and braka inte 8

Face the peces of juniper parait in tha Meezer untd SENANg,

Bland # ingrachomia until the sy & complabaly Orisn.

Seva the julcs through a fine net and NI L Ina spray Boltle.

Sed ha loliowing pages,

Bland al ingredients ina Thamnomix for 5§ minules at hagiast spead,
Sagva tha o through a cloth

Biod sl ingredients
‘When the bermas ane bofling. remave them from the heat end ket them cool.

More on maxt page...



Ekpabery Siuod  Bol waldr, Sugar and ghecose and pour (L over 1o ez -cried Busemds,
oordnet Hooteres.  Add tha galatine.
| iwater Lt i juboe steop for 12 hows and sheve through a cloth
Sawe th Soakad blusborrioa for the punia
Season the S3uce with kemon juice when saning

Blusbesry purde 1o paint  Bienda the ingredients for 15 minutes in a Tharmomix al highaest spoeed.
thobowd S the mibktuni Ihrough @ Tirs Sieve,
V0 g et i frorm i
iy Sauch

- % ok T o
0 g b asdories s

Lernon verbena and junipes  Spread oul the horbs on o baking ay and 16t them dry at room lempesatune wil complately dry,
bush powder  Blond th drisd harbs 1o a powdor and s through a tamis,
1) o et

3 e From  juripee st

Malt the butter and mix all the mgredients.

Prac thi dough & wirmn place for 1 hour,

Spray out the dough as branches.

Decorate sach branch with 4 (reere-died bhusberres.

Sprinkdy the Dranches with lemon vebena povwder and bake at 150 *C for 10 minudes.

— . To assembile and sarve  Paint the bowd with the blusbemy purds on tha insida,

topor peeion FRaca the broken pleces of pania in the middie of the bowd,

B lamon vertens spro Decorate the parfait wilh fichen, lemon verbena isaves and mal branches:
Wirm tha biusbemy seuce and ad a spooniul of sugar plcklad forest bemies.
Spiit the hot sauce with juriper bush o and saason wWith Soms kBmon [Lsce.



Grispiy Bchan

B Pt o ke
Lasacmiy porisnioss)

P e 808

Bl i s

Wagh the chan thoroughty and remowe ail din with & 1weezer,
Place tha chean ichan in syrup for 4 hours.
Squeaza tha syrup oul by hand,

Spray lemon vertena fulce on tha kchen wilth & vaponzear.

Dy tha vaporized Bohen in a detwdrator for & hours &1 60 °C.




Cnispy potato. truffle and rapeseed flowers

Potalo chips

To assemile and sena Grate tnutfle over the potato chips-and decorate with rapeseed flowers.
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Satven 2

Crspry chickin skin

2 plecess of chicken shin
firom B st

1501 g safl sem kntiucn
(v lachuca)
160 water

200 p nem waler
Shg waler
2,50 g ngw
00 g rraypimasn

To mnsembile and sere
et per prron
& Boveing cakie

Chicken skin with algae flakes and sea créme

Sarapa ha 1 fromm 1 chickon Skin Bnd placn 1 Skin a1 o 8 piocd of baking sheel.
Place analher biking shaat on top of the skin,

Place the skin between 2 sheel pans with wekght on top so the skin s baked under pressune.
Baka tha skin al 170 °C lor 30 minates, 100 porcant wind cyche and opon e shuller

Cut the erispy chickan skin inlo long shapes while |Eishol,

Soazon thi Crigpy chickan skin with salt.

Wsh the sea kstluce in cold wates,

Wicuum seal the sea kttuce with waler.

Prascoi thy viscumm B in Sha oven of B8 0 for 12 hours,

Saarve the liguid thiough 8 sove.

Poir 160 grarms of kyuid in o 1 itres plastic containgr - i will each about 1 o in height.
Piace the conainers in the oven ol 68 G for 14 hours, 505 wind cyclo and closed air shutter,
Femowe the crispy fakes of algaee from the plestic comtakner

Prace th lakes ina derydeator ab 40 "0,

Brng saa water and water 1o & boll,

Add agar agar, blend and then bofl for 2 more minutes,

Blend the sea water again and sieve through a net and place in the fridga.
Blend the sea water gil 10 8 purée and sieve wough a tamis.

Eir 200 grams of miyonnase with 150 gramss of sea wator gel,

Spray sea orams in tha centie of the chicken skin and decorata with cakia.
Finally place & Sea algae fokes on iop of e creme,






Lamb fibres, lingonberry, celeriac and mustard seeds

Disscksa sall 7 walor and placo 1ha lamb Broagst i th water lor 2 hous,
Vacuum soal the lemb breas! and Gook in a wates bath af 83,5 "C for 12 hours:
Rimaeas Tat and bones fram e Bmib Breast and pluck ths mant in ibres,
WS Sial BN et e wdlly Sormd i 14

Padl the celariac, cul it BN smble pieces and Gand ey,

Placa e blanded celenias in

e it b s,

Samva avway tha water- from the celertas.

Mt butter & stock pol m madiim hand ancd Dol Ehe oalarns Tenda in the buttor

Sarse gwenry The buttor and Blond the coliriac- smooth, Adgest e consistoncy with croam,
Seve 1he calariac purés [hrough & net and seasen 'wilh 8 and horsaeradish juice

Poal the colariag and mako thin bands on o vegelabio maching
Fiace the celenac Banda in oe waber with soma L&m‘ﬂ;...:ca.

Rimse the ingonbermy gently. Freere them and et them thaw again.
Péace the thawed ingonbery on baking sheats and dry for 12 howrs:al room temperatuns,

Brush some of on the lamb bonas and toas! them i the oven at 190 " for 45 minutes

Cut shallota into sirips and sauté them in butter until goldan

Add honery and kel | caramisize, bodd apple clder vinegar and reduce unts almost nothing is il
Add tamiy stock, vesl stock and the toasted lamb bones and let the sauce simmer for 2 hows
whila constantly slémméng ol the foam that comes tothe surface,

Sairsn the lami sacce thiodwgh a nat and reduce untd [ has an intenae favour,

Season with apple cidar vinegar and sait

Chop shaliots finaly,
Mix the shallods, musiard seads and ingonbermy into hot lami tat when sening

Waem up the cefenac purde and season with frash horseradish juice and place on a plate.
Waem up thie lemb meat in @ water balh at 90 7S for 5 minutes

Let the fat rum off the meat and season with salt and place on top of the celariac purds

Dry the calerac bands in-a sakad spinnes, spray on horsaradish juios with a vaporizer, squeera
Iham togather and place on top of the Emi meal

Praoe the chend stems and mustard leave slems on the celenac band,

Nix the lami fat with finely chopped shallots, mistard seads and lingonbanmy.

Heat the larmty Sauce and pour over the lamb.



w.r Cod, shrimp. dehydrated tomato and watercress purce

Cod shrimp po Ciuf tha cod inle plcos of 45 grama.
i Slir boarata powdan, Provan podadan and B mesl glua Shd Sieve B over the cod covering o sides,
1 hoosta-civierd e Fiace the ood peces in the idge for 1 hour and then vacuum seal Them one Dy on,
Tk v Cook tha cod in o water badh ol 42 °C for 12 i,
erent gl Aeta EG) Lot the cookiad cod coal In joe waler,

Dohydratod tomata Mesh Ak o et i T BOItomm of i Dofraboes and ool [ S0,
il Blanch the tomatnes for 30 seconds and place in ce water:
Peal the skin off tha blanched lomato and place them on @ haking sheod Botiom (ncing down
Phac
After 12 hours remove he cantra of the jomalo so il i enly the fiesh left back,
Kesp thi dalvytraled Iomaloes i Wirm piach unhbl sening

e Tomaloes in The cven at 50 *C, 40 % wind cycle lor 12 hau

Watercress purde  Boil walencress and spinach untll tender and then place in ice water
Wi e Squeaze oul ol water from the walercress and spinach and eeze i a paco baaker,
Process the frozen watercrass 4 timas on a Pacojet.
| g saanine Blend the purés smoath with samea water and xantana
Wl Season with sal and sive though 8:no

Sheimp slock  Fan Iry ihe shiimp in ol

Cevear e shimp with stock and water.
rorialeck Let the atock boll for 1,5 holr and sieve.
Viwale Reduce the stock to a 144,

Foam on toasted shiimp  Heat shrimg stock, crasm and mill,
S0 getrrpelocs Bland lecithin, stsr, kemon julcs and salt into the sauce

To aesamble and serve  Heat ihe cod ina water bath at 56 G for 4 minutes.
e Do P Frace the walercress purée and lomato on a plale.
NEETTEEE T Season the cod with salt and amangs.
b e cresss i Decorata the dish with winter crass and watercress
Foam the hat shrimp sauce and pour over the dish when Sarving,




Skite wir

Frozen dif juice

Look rools and ek ash

Skate wing. frozen dill juice and leek roots

Gt ha S3cahg Troem B b, v B shdn arnd seasan with s on both sides
Vincuum seal the skate wing and cook in 8 water bath at 50 °C for 10 minutes
Lt the cooked skale codd in i water and peel [he wing in stips (5 sirips per persoi)

Sea tha Iolowing pages,
Chapry tha ksl roods and e in icg walor. Cul th loak o 2 and separabe 1ho bnoes fom pach

other Spread he layers oflo baking sheats and Bir dry them for 2 days. Bake the died ek
layers i e oven at 200 *C unill they am black, ket them cool,

mend into # povwder and siave,

Pgal tha potato and make B‘\p bands ona \'BQEHH‘G mgching and place in vwater

Remaove ol excess water from tha polato bands 0 o salad SPINTHE, Baesh the polatoss and
a silicona mal with ol and place 1h Bands on e mal one by o, Spinkio ook ash on 1he
bands and bake them in the oven at 170 *C, 40 % wind cycle for 10 minules:

Bilend dill @nd odl for B minutes in 8 Thammomix urntil the ol goes dark gresn.
== the oll through B net and kat it chil

Cut the bakshuid {died and salted common dei) into 2 x 2 om cubes and sauts them in butter.
urifil thay are golden,

Add shallots, garke and saiité for 2 mone minutes.

Add kemon juice and ket the juice reducs

Add veater and et the Salce simmear bar an hour.

Sarva the stock thiough a clotih,

‘Waem cream and stock, bland with xantana and season wilh salt.
Seva the sauca through a tamses and let il cool.
Add the roa whan sening

Cut the cucumbers inlc 6 em meces, Gut oul 12 lIong ones wilh no-seads with Bn espandabile
culter, Vacuum seal the cucurmber cyEnders and sioee a1 room lemperaiure unlll sendng

Aemaove the cusumbens trom the vaeulm bag, season with safl and place on a plate,
Asranpe the skate wing stips offset and neod o the cucumberns,

Decorate the dish with harbs, kel roots and potalo chips.

Push the frozen dil jica out of the lubes and place on top of the cucumbers.

Splt the bakskudd sauce with dil ofl, add the roo and senve 1he sawcs at the table



Frozen dil julce

Heal the misss stock and add the saaked gelating,

Add tha alher ingredients and blend ina Thammasmix unlil
the pica s compielaly green,

Seave tha juice through a tames,

i i Tresper

Pour e ol
Sedl the end of the straw

he vacuum maching,




Milk oo craam vaganzid with
buttermilk

Pan fried biack salsity purda

Milk ice cream vaporized with buttermilk.
purée of fried black salsifv and sugar beet syrup

Hant croam, milk; susgar and glucose o B0 0 and whisk inlo e ogg yolks

P e miscura o a Tharmamis and blenc at msdium speed a1 80 °C for 4 minules
iy
Ru
Pour e milks ice Craam inio a conlainer and maks IL 1 em high. Than freaze again,

@ the mixtune amnd Meerd in 8 poco Deaknr,

tha Fo2an o on a F'i,r.:-:nelll

Cufl ol B round pinces of (he ik o8 cnsam,

Froazn thi cut DUt pEces in an e B Tnsaror

Powar thve DUETEATTE N0 R SHTaYy gun.

Chp the & pleces of mik ke cream ong by one in Bquid nittogan, spnay on DuUllermik with

a vaporizer and placa tha o croam back i I rsGDor immsadibely:

Heaat 50 Fams b ittarrretc andd SUpar arvl aca this soakesd CpEalindg il e Dutteandk,
Gty o5 e ol Buttormie it By litte

Add laman juice, sleve the buttermik and led i cool

Whisk the bulterrek ool gently and pour on 4 siphan

Add 2 siphon cartndges (o half & litre siphon,

Shalie tha bolte and gicee It in the freeder

Wi all ingradisnis.

Wash the black sataiy thoroughly
Cut thi washad Biack salsify inlo thin GEcs off A S500r

Place tha discs in cold water,

Led the water run of the discs and fry them at 170 5 untl thay are goldan.
Led the cif run aff the golden chips on o absorbing papsr,

Feal the biack satsity and sauté tham in clarfisd butter until they ae golden

Add milk and bofl them until tender, Sieve and save the milk.

Bland the black saizity.

Agddd the mid litthe by IMle to adjust the tedune and make sure the purés is emoath
Seva the purga through a famis and season with kemon julce, symup and salf.

Place the vaporized milk ioe cram o the centre of a plate and tamper it for 5 minutes.
After 5 mimdes place a spoontul of blick salsity chips nest to the ice cream

Spray on the purda and buttermilk siphen and finally add the sugar beat syrup,

Sarve he dish Immediatahy



wt Ox brisket soul. potato and browned butter

Hayash  Burn the hoy sdth o gaes torch until If tuens into ash,
0ghey et ihe ash cool and sioeve 1 theough o tarmis.

Brinod ox beiskal  Soa tha lolowing pages.
Sall  Sestha folowing pages.

Potato purée  Clean the potaioes amd remove Bl di.
g Sann poinin Cook the polaioes in & ciosed plastic container i a microwinve at 100 5 for 10 minutes;
¥ 1M Remown 1ha hin skin from tha polaloss
Heat 200 grams potatoes with 200 grams bulter and whisk - the compote will cundis.
Siennn TNEr SOMpobe hiough O fire S and 10 1he punie cool
Whisk rrilk and ssf iy e punko wndil thi teecturs (5 fulfy and crommy end haat up whion Senang.

Bol the 6oas for 4 minutes and place thom in loa water,

Peal the boled eggs and bland with sait and apple cider vinegar.

Gently ard the browned butter kthe by Ittls into the egg mixture. Do not ket t pass 40 “C
Siore the beoswned buiter smudsion ai room lemperature.

Boll tha potatoes al dante in gall waler - the potatoes should Tosl finm

Let \he bodiad potaloas eool in oold waler

Hiat the potatoes in 50 gams bltter and waler when serving

When they ane warm fet the water and butier run off and season with aal,

To assemble and senve  Brush the browned Butter amalsion on a plate and sprinkio with finely chopoed lovage
Ty pasr pescr and lemon thyme laaves,
2 g fney cdropped Ionnge Heal the potalo purés with mik unil the texdure of the purse is smoolh
10 o e oves Cower the browmed bulter amuision with the potato punéa,
Warm the cooked polatoes with some butter and water and season with sai1.
L&t the bulter and water run ofl the polatoes-and pleca them on the plabe.
Cowar the dish with the brisket sol and serve mmediatsly,




Brined ox briskat  Vacuum seal the brisketl and cookl It in a water bath a1 B0 "G for 24 howrs,
1 prrad o Dok Pluck the conkad brskel into ndnidual meat fibras,

Elir the Beres with the hay ash ittle y Bile undil they are &l covened

Pust the black fibres i a stock pot and whisk with a hand mixer over medim haat until the
fibres are small and fne - do not lat them ged crispy and dry.

Prace the fina fibres in a seaied contaner, coid smoke them with dried birch and season wilh sait.
Stora the smoked meal fiores In a warm place until sening



Seru 30

{3 By gy

& g pogin
1500 g pacasses
Rl S

BOC G el o

Salted condensod milk

car e gorcinhaer] milk

Malt leather with salted condensed mulk

Bland waler, bgor apir and pocting

Biring e middura 1o a bod and bod for 2 minutes.

Addd b rest of ha ngredients. and bring oo Dol agan.

Blond thiy mixlure on & Tharrmomibc and ptiece in tha ticoe for 12 hours,

Blend the mall gal smoadh and sieve,

Wacum seal the miture and place It in the fndge lor 12 hours,

Brugh h mixiurs i 0 Thin e on o Sioond mat and at it dry at room temperiiune Tor 18 hours,
Cut the died mall Bather N0 SqUEams.

Bodl the condndging mill in tha can covensd n plonty of waler for 5 hours,
Lat tha can coal in kee water,
Siir tha =8lt into the condansed milk.

Spray the salted condensed mil in the cantre of the malt eather and fold the leather around
s condensed milk;



~+ Monkfish in shades of green

Monkfish  Romove the Skin and bomas from D mcnidish,
feh ol 2000 Cut cant the mankfish into pieces of 45 grams each.
Sl Gantly salt the monkfish paoes and vacuum seal them with soms clantied butter,
Cook tha monkssh ina wates Bath at 40 °C for 1 Do,

Broccoli stemand  Remove the stam tom tha broccoll Borats and peal 8
brocootisices Cut the peoled stam inlo 4 iong pleces.
teeccod Blanch the-slem for 30 seconds and place them in lce water
Prace the removad brocooli forals in ice wivlar for 10 menutes,
Cut thi crispy broceoll Borals on o sfoor st 1o 0,5 mm.
Trimy the 10gr and place the shoes in e walet

Haoa thed Bhuo massed Stock and Bhond all the ingredients in a Tharmomix at 70 *C lor B minutes,
Sieve the sauce through 8 nal and season with all,

Sealottuce  Wiash the sea lethuce thorgughly in cold water
E Pichla the sea lattuce n waber and vinegar for 5 mirules.
Cut oust the pechiad sap IatiLice Mo souares 10 cm wite;

Batter ermudsion  Bland the xantana into the water.
Haal the water and slkowty add the buftes,
Blend the emulsion when all the butter = added and season with sait,

D2 gaaniss

Toassemble and serve  Femove the monkdish from the water bath and pan fry it in clarified buttes.
et por pefien Place the monkfish tall in the cendre of the plate.
Doade fiomrs Place the plckled sea ketiuce on top.
Heat the broceoll stems in the butter smuision and placa tham naxt 1o the mankdish
Tgnsswots Decorate the monkfish and broocol stems with broccoll slices and hers.
Brooccesiens  Heal the sauca, foam i with 8 hand blendsr and pour at the table.




Lemen wrbann of

200 R bt sl beryees
a0 gl

10Cg lormon wrter s inme

150 g bkt o 35 R
2gmt

To assembie and senve
Hartoy per pewrson

T lerror b v

T iamon virtiors limess

Corn threads, salted cream and lemon herbs

Blanch thi kemon grass and cut inlo 2,

Pewl the cormn threads trom the baky com, trim n both ends and cut into 2
Tie the lemon grass around ong end of the com Sheadds,

Cut o tha corn andd place &0 koo waber,

Blend all ingredients for B minules in a Themeomix at highas! speed,
Sinens the il through o net,

Stir the ingredients and pour & in 2 Squeeze bottie.

Frace the com thieads on ong Sida of the bowl,
Pour salted cream by one side of the com threads and leman verbena of by the other,






st Mackerel water and smoked lard

Cut the mackanal inls 2 langiivise and clean dwany the Biosd,

acuurn seal the mackaend with cold waler falso see nexd page)

Fiace g vacumwam b with tha mackenl in ihe ovan &l 68 "0 for 12 Do,
Saonvn tha rnckan wirtar through a cloth

Smokied lard  Chop the lard v a maal chopper machin,

100 g el Nt oo B i Praco g choppad lard in a stock pol and bring 10 0 Bod with somD waler,
oo o pga el When el the (el hes metied, Bod awsy all the waler untl the tard has & clear colour.
Vol Lt the E0T OO0 Uil IE 5 R,
Lo bt snawngs oy smckang. Cold sl Tha (at with & smoke gun Milad with Birch shavings.
!t rtogen Sheye the smoked land throwgh a cloth wiils |t s stl ukewam.

Gantly poas the smiokod Lard in hauld ritrogen 15 by M1 whils whisking.
Praci s Trazon lard into 1h oz

To assembie and serve  Place a leaspoon of the frozen smoked Lord in a deap bowd.
Heal the mackers! water and season wifh salt
Powr macherel waler over the fard.




A little something about mackerel water

Taste t8 abyvays the most imporant thing, Even though v e working in o sensony kichen
that combines all sanses, the sense of taste =il holds the first place. The mackensl water isa
cudmination of thasa thoughts. We wanled 1o give prass to one of the most delicate fish that ke
I tha Daniah wabars, The taste of mackensl 5 unique and axtremaly refined and this desenes a
keading role in a dshwhers the gastronomical spotight is aimed &t 1asie and nothing elsa. Tha is
wiy we sarva-a bowl with water. [t reallty doesn't seem ke much, bul the intense mackersd tasie
surprises with a cléan and unamibiguous Bxpression oNoe You pul your B 1o the bowd and stan
sipping. A ke lard emphasizes a graat faeling in 1he mouth and ties evenything fogather,




Salt baked tumip

Salt baked and grilled turmp.
cream cheese créme and grill atmosphere

Krmnd ol ingredinnts

W 1hi tunnigs in the 5ol dough,
Feace the temips offsat on 8 sheat pan and bakeal 1 7O “Countit thiry reach
a com ternparature of 85 G,

s ol of the sall dough and nnds 0 cold walod,

Slir the ingreciants and giinvn [hroogh a Bng sipve
Slors i e Q& Warm pEace unlil Sining

Sea the newt page,

Trim the bottom of the turmip-so it can stand on = own when placed on the gril
‘When the tumep is hot in the centre burn (8 with 8 gas toreh undil Itis black.

Place the: bmip on a plaie and kean the Indian cress againat if.

Decorate the stems from tha Indian cress with winter cress, thyma and onlon fowers.
Powr on the lukewsenm crasm cheesa crimse whan senang.

e o hl TS And remove tha ko,

Prace this jir with tha atmosphee of gl in tha ¢



Atmosphere of gnll

To creale an amosphess of gill in the: restaurant, sounds of
cracking fine have baen recordad onfo an mpd player, The mpa
player s then placed in the boliom of a jar and then covered
with charconl. When sening the grilled 1umip e jar i placed
in ha centre o the 1able and wien 1he dish s baing presented,
tha bd =2 removed and tha sounds low acroas tha table,




To assemibie and serde

Lamb bones with fungi

Cut oach porcinl nko 2 lenglnwiss,
Haal the clarified butter and kel the porcinia simmer on fow heal untll they an tandes,

g ay the Builer Beough & net.

Spread out mashiroom, chanieneie and porcini onto a sheel pan and dry them in the oven

a1 50 °C for 14 hows,
Lt 1 fungi o0l al mom temparalure and blind o a powdor,
Seva tha I!I.I"?;-. potder.

Blgnd salt in wilor undil il is cdissobod
Viecuum seal the brine and lami braasl for 2 hours

Rinsa thie bringd st wcer cold waler and vaculnm S&al with the porcni bulfer and cook

#-a water bath ol B3 °C loe 12 hodes,

Led the cooked B braast cool in oo water,

Diry If thix porcini Butter and cit into places Batwaen Tha bonis,

Place the lamb plecos uncovored on o ry 1o i dey In the fbdge lor 6 hours
Brush the lamis pheces all over wilh anome champsgnon nole cepe,

Place e lamb Dones on 8 peece of paper in a defvwdralor a1 M G for 30 minules,

‘Wizsh, rinee and dry the moss really camntuly
Stors the moss on a damg cioth in an ainight confainer and piace in a warm place.

Brush the sidas of the lemb bone with soma arome champignon note cepe {porcing ammal,

Sprinklp the sides with kg powder,
Serve the lamb with hkewarm moss fo clean the fingess.



To assambls and serve

L

Mackerel marinated in hay ash.
green tomatoes, buttermilk sauce and frozen juice

Filbist. tha rrsackopnl andd rormcuag The Skin
Ramave the middla siaction with tha brown ne leaving 2 long pleces of mackarnsd
Cold ameks 1ha mackens with o smoko gun and the dried hay in an srtighl containos,

Whisk the mgredients,

Freags the tomado juice n round sficond comaingrs - 10 milliires in each contanar,
Vhian thie julcn i rogbn, genlly remona it Mom NG conbin:.

Stora the frogen juice on Baking sheats in the freazer untl serving,

Bland dil and off for 8 minutes in a Themmomix until the o goes dark green
Sanaa thi oll through a net and ket (1 e,

Burm th hay with-a gas torch until it tuns into: ash,
Lt ther adh cool and Seve i1 hrough a tamis.

B o, chicken S100k, shallots and gall.
Gantly bland tha ol into the purde Nitle by Bba until the emulsion is smooth,
Fil the ol emudsion in a sgusezs bottle,

Biland the Xantana into the mussal stock,
Adel tha raat of tha ingredents and siave the sauce,

Gut the tomatoes into thin quarters
‘Vacuurm seal the tomato quarters with fomato juice.

Saason the smoked mackens! with 588 and nol 1§ in hay ash

Paos the marinaied mackenel on a plate.

Amrange the vacuumed green icmaicas and the-cul oul cucumbers.
Decorata the dish with watercress and fennel fowers,

Spray on tha ol emugsion and place the frozen tomaio julce on lop.
St the butbermis sasce with dill ofl and pour tha sauce at the tabla,




Sarenn 4

4 ormyfhan

Crayfish sloch
20X g heentl i) il cronyfishy nlock
07 g rantara

o

Dill ol
00 g sk ol
g

Peppergrass snow
T4 g ok il

fp=t

B g horserncdish

100 g pepperes b
2 s ol peiedne

5 g igrmon uce

To assamible and serde
et po pesinon

1 popperp s ksl

3 Sy cakde

2 &b fagm

1 ode

Goosefoot with crayfish, peppergrass snow and cakile

Blanch the crinfish for 30 seconds 4nd place in oo Watar,
Pasal the craylish, cut them into 2 and devein them,
Chop 2 ol the crayfish finely and season with safl.

Bland tha craylish Stock wilh wantara and saason with salt
Sapia they eranfish S10cK ough & et and vacuum sa if Tor 24 hours,

Bland ol sl oil Bor B minutos in a Thaernomix urtil the o goos dark grisn,
Sxva the ol through a mat and bt it chi,

‘Haat tha milk and dssohe the gelating in the mik;

Addd he rest of the ingredants and Dlend the mil,

Poyur thy mixiurn in & siphon,

Spray the papperrass o liguid nirogen.

‘Whiak the frozen peppergrass. foam ino pleces wnd placs 1 in the freszen

‘Whan the kquid nitrogen is eveporated blend the frozen peppengrass foam inio snow.

Store the snow in the reeger

Season the hadved crayfich taks with saf and place the one halt on the gooseloot leal.

Pracs the chopped crayfish meat on 1op 10 heip keap the laal clossd.
Decorntn the opening of e leaf with cavde and dil,

Piace the peppargrass snow mnext to-the lsal,

Spit the crayfish stock with dill oll,



ot

Furgi pawdor

175 g mushmoer
5 i

Birch trea water, birch tres ol
and bireh troe croam

Trea sauce

Mullet. fungi, blue mussel emulsion and tree sauce

Fkot thr Ll and cul nfo 8 long pleces of & om
Season each peece of mulal with sall, freere and thaw again o solten the meat

Sproad ol the Turgi on o shdat pan and dry Tham in 8 oven 28 50 °C Ter 14 hours
Lt tha fungl cool at room temperature and bland to a powdar,
Saervi 10 ungl Do,

S0 the lolowing pages.

Heat the iree waler and e cream,
Audet soi and scantbng and blend he spece,
Seave the sawce hnough & net.

Blend blue mussels, salt, ckam mussel stock and gelating LniE smooth

Slowiy acd the ol

Roll the miille! pieces in fungl powder and place on a plate.

Spray on the bhue mussels ameadsion

Decorata the dish with indian cross and discs of chamenells and mMishnooms.
Foil the chendl slams in fungl powdar and arrange cn the plate.

St the tree aause with the tree of and pour the 2auca when sening.




Driad birch tree
Fresh tarch e shaargn

LT e

Birch tree of
50 st by

B g e fiower sswsd o

Birch trea cream
1 I ereeen 38 %
0 g amesd Derch

Birch trea water

100 g dried pach

4 I waser

Diry 1he ipinch tree in the oven at 906 "G for 12 hours.

W up the Ingredients to 90 G and fum off tha haat.
Let the tree Sleep in the oll for 2 hours.
After 3 hours; skeve the of through a cloth,

Vacuum seal the ingrediants and cook in a water bath at 80 °C for 2 hours.

‘Barve the cream through-a cloth,

‘iscuum seal the ingredients and cook in e water bath at 60 *C for 14 hours.
Shewret the wirler through a <lath,




Radgred med fode

Marnated Shrmg
100 g obrat juce

W

& g mnma-tiond o

AL TN ST

Parshay od

k] iy

00 g srfionver sed

T assemtile and sene

M5/ B e P peroo

Shnmp with "redgrod med flode’

Radgrod imad Nock: = 0 Dansh ciassic - mod bemas sened with cold cramm

Bodl waler el pour It evae the feaga-oeied raspbentas.

L 1 ko sheop for 10 mifubes and S,

Stir the sevad juice with bealroot juce and place in he idge,
Pesd the shrimg and dovesr i

Wasuum seal thi pealod shrimgs with the ooid juce and b @ steop Tor 30 mindates

Adfter the 30 minutes, take them out of the bag and lat the juice mn off.

Slir all ingredens,

Freaza the julca in & thin layer

Bireak the frozen juice Mo pleces and reare in loukd nitregen.
Blandd i Trozon peoces of julos 10 o powdor o Thermormix
Keap the granita in a shyodoam copdar in the Insazar untl sarving,

Biand the o and the plucked parshey at highest spead for B minutes.
Sieve the parshey ol through & choth and bat It coal,

Lizad for senving.

Lat tha berry [iéca run off thi shimp and season with a1,
Place tha shrimp affset on a plate.

Place tha fresh ingonbenmy and freaze-dad blackeurrant on the shomp
Decorata the shrimg with herbs.

Place tha bemry granita batween 2 shrimps.

Epit the cream sauce with the parsiey ofl and pour the sauce when sanving.




Tamagon vinegar
B0hig o
S0 g widn vongar

Alry agg whites

118 g e e Wik

g e

2 g fre it

] el

Tarragon of

00 i R

By Ay e ol
Spuing cabbape

1 sgxing cobibage

To essambie and sene

Tt Ea e
3 fwam o cobibagy

2 Cliede

Cod. airy egg white, spring cabbage and tarragon

Reamowd 1 Shin from this ©0d and S0ason with St

Fiace the cod in the tidge for 1 hour and then put It in an alr Blast freezer.

Whian thi cod s frogen, cut 1 into precise squares of 45 grams a plece,

Vinsiurn Soal tho ood pleces whils rozen and placo tham in the Tidgs untll thoy huve thavad
Whian the cod & thawed cook 1l in-a walar bath o1 42 °C for 15 minules

‘Wiash tha Lamagon and pour over vinegar
Leave the vinegar 10 sheep a few days.

‘Whitsk the ingredients alny:

Fill thas mrittuse in & 1 litre plastc containes contecd with cing film

Sloam {ho mixure in e oven ab 100°C, 30 % wind oyl for 14 ménubos,
Lt the mixture cond and cul into squiares of § cm eacn.

Haat thir mussd s1ock and plond in th xantana,
S1ir in the fast of the ingredents
Foam the sauce balom serving,

Blend the tarragon and o for 8 mingtes n 8 Thasmomix unill the of goes dak green;
Saava tha oil through a nat and et it cool,

Divide the sgring cabibage o leeves and wash thomwughly.
Remowe the stem of the lsal and save it for steaming later,
Cut ot round lesves from the nest of the spang cabibags.
Stors the cut out round keaves in ica water until sendng.

Heal the cod in the oven &l 60 "C for 2 minutes,

Cook the: stern from the spring cabbage in some water and season with sall.

Let the water run off the cut out spring calbbage leaves and seasan with salt.

Spray teragon vinegar on the ary 09 whits with & vaponzer.

Place the hot cod on a plate and amange tha ainy egg white with the hot spring cabbags stems,
Decorate the dish with tha cut out sping cabbage leaves, cakie and liowers from cabbage.
Haat the saucs, loam i and spit it with the tEaragon oil.






Warm cauliflower. oyster and egg yolk créme

Cut 1h coulifionyer ivlo bonchas and Dod T in walor wtil toescoe

Prass ool tha water from ihe boled cadiliowar in a sk,

Heaat T craam.

Bilgnd all mgeecions n a Thirmamid with the el fumdd on unil the lemeeraliume reeches B0 0,
Sanntr the caulfiower purds throgh a fing nel and pour in a sighon,

A 2 siphon cartridoes ohalt a e sphon bolta.

Shdikod 110 Bolihn thoroughly and placae It in O waker Bath at 60 C,

Pesl thie cauliliowes siok,
Cut tha poaboc comalillownr SLE Nt Mo cubkes.
Pace the caulifiowsr cubes in ice waler,

Cook tha 8005 In & walee balh a1 53,5 °C for 2 hours.,

Lt the eggs cool in ice water.

Pt the cold eggs and remove all 69 white from (he 6o yoik,
L&t 1he water run off tha egg yois and save through a fine sheve.
Stir 2alt in the egg yolk créme,

Cpen the Limifjord oysters and sleve the water into 8 bowl
‘Wash the oysters in cokd water, cut them nio cubes and place them in ifve oysder waler again.

Biend parsley and of for 8 mindes in a Thesmomix uniil the of goes dark grean.
Siave tha odl through a nat and kst it cool,

Spray a spoonhil of egg yolk créma in the cenarmic egg cup.

Place one spoonhul of the chopped ayster on top of the egg yolk créme.
Place one epoonful of caulfiower slal on lop.

Ponat in one spoonful of parshay ol

Fil up the caramic egg oup with wanm cauiiflowss siphon




Mikados of celenac. blackcurrant and ymer

Blana ol ngridints.

Pouwr the mixiure in a paco beaker and freaze.
Procass the roaen mixtung on a Pacosl.

Slorn Iha ymar 06 craam in o Shyraloarm cookr.

Pael thin oeleriac and make bands from i on a vogatabse maching.

Lay the bands In symup,

Lat the syrup nun oft B oslarac bancs.

Piaca ham 108 or o SSCona mal and pad tham in 1 ovan al 55 °C, 40 %% wind cycle for 12 hours.,

Whisk @00 wWhlbe powdor and Wates al kny BEpead 0N A KAchan Akd maching.

Bod coleriac juice, vnega, sugar and soemall to 121 50

Poar it into the &gg mibdure on hegh speed.

Sprwy thi MEingue onto-a SBeond M, lomning long. sticks.

Spnnids I shicks with ngazo-crisd Blackeurrand

Dry the mierngus sticks in tha oven at 55 *C for 12 hotrs with the & shutter open
Stora the crispy colenac SHoks inan airtight contaner untl senang,

Piace an egg shaped sc00p of ymer loe cleam on & plale
Asrange the crspy celenas bands on top
Piace the sticks on lop and decorata the dish with freece-dried blackoumant and red oxalis.



Beef. beetroot and smoked bone marrow s i

Coos 1his e i aw

Bt

Cusckly pan fry th meal in bumior right bafore seeang

Salic o L ahil
Auddl horly Az
] Add appe v recice untl aimoat noth

Add ehickian stock and v

ILOCK Ondd 1 | fe0Uch [0 4 G000 SOMamlancy

[
o

reh tres hark

e bone T

Smokad Hons Mamow MAffCw, Sieve thiough B net and smoke it with b

Sauce filing  Chop & ingredi

£2 vary fimahy

¢ gl spinach ool N e water then squeems oul all SXcesT W

7 Freaze the parslay and spinac

A paco beaker

Proceas the frozen parsay purea 4 imes on & Paco)
Paards savoath with s wiaher aned xank

and sleve through a net - “

Beatroot bands  Makie bands ol tha beelroot on & vegatabls maching,

Seascn with saft

iy I Cut out the bestroot bands in 6% 14 cm shapes
gt =¥ Bod the bands &l denta in besiroot juwice and waler when serving
wat Let tha julcs run off the bands and season wilth saf

To assamible and sense Coow the beatrect bands and pan fry 1he meaat in butler

aree and form a lina with IE Lesn

Haait the pars
l - Season the
Fold the bestroot bands and placs

eal with sall and place on the plate

& ek,

Decorate the foldad beetroot bands with parsley spro
Spit the hot sawce with the smoked bona marmow end add the sauce 1

w10 Saca al 1ha 1Al

54




<2 Bluebemes. elder lower and lemon

Bring cream and sugie 10 a Dol
Disscbes Ihe soaked gelating in the cream and poar i over the white chocolate,
1E0goman  SiiFthe hot eragm and chbeotate with sge yoiks,
vk Bland i chdasotyla mbauing with 1ha Blesbsarras and save
sof getalne Pour kgquid nitrogen in-a Styrolcam cookr,
VE g Vo 35 T white chocoli Fiace A fade in the Bouid ndrogen unil i s complalaly rozen
EXigoeen  Place the ladia in the Blssberry mbdune for 15 seconds, pull il up again and place back in
. tie Bcpubd nitrogen until the bluebamy mikhee & fiozen
| faretiend, st Caroduly pesl oul e hemiaphancal shaps from the lade and placa § an air Blas) neeza.

Slir all ingredients and pour tha fice into shcone Jorms.
Fill 10 ml in each s0 thay end up being 2 mm thick,
Romavn e e from ho fems whan they e frosen
Stors therm on baking sheats in tha feazer unté saning,

Rinsa the clusters,

Cut the lemaon into siicas.

Bod waler and pour over Ihe sugas, citric acld and slderfiower clusters,
L&t the eldarfiower comiial steap for 3 days and then sieve.

Ciissoive the soaked gelatine in (he water which 5 heated up,

Add he elderfiower condal.

Ptace the ciderficwer cordial in tha fridge

Gently whisk tha cold elderiower corceal and Bl It in a siphon:

Add 2 siphon cartridges 1o halt & lire siphon boltls and place | in the fidge.

Aranga ¥ blusberies in the centre of a plata.
Frovarberss per posn Peal the frogen lamen juice ol of the form and place on 1op of the blusbarries.

3 sk omaes Sprmy on the sderliower siphon on top of the fromen lemon juica.
ot bisherri Pace the frozen bssbanry hemispherical shape on tog of the sigediower siphon,
| e okt Bletsnry Sprinkda The hemisgherical shape with the reeze-dried blusbenes.
Arrange ekderfiowers on tha cish and place a blusbamy naxdt to the constnection.
Sensa the dish immadiatey,




Pear ice cream, rosemary gel
and arame seaweed pickled in liquorice

Haal padsr s, gheoose and sugar until e sugir is ciesohed.
Dhgschon lhe soaked getating in ha pedr Lico,
Liet fhe pear pice cool and poar Hin 8 paco beaker and indaze.

Procoas ther frozosn pogr sorbat on o Pacosed, 18 It in o styrolopm coolee and S4or i i the frodcor,

Biring the syrup to a bod, blend in the raw liquornice and then aieve,

Flace the mbdune in tha Tridge.

Sk e Sknesnc in ool water 2 limebs of 10 manubies aoch

Bio the sapweed tendar in sightly saited water.

Than place the seavwesd in tha hquoanca mikture and 1o 0 stoep for & houwrs.

Bland parsiey, waler and syrup unlil the waler goes green,

Bland in thi rogeman and séd through-a med.

FHant 0,5 ciitng roSemary wator G Gissoieg B Sodbond gaiiling in Bwy walor,
Posar the 2 liquilds togather;

Pt cling Mm over 1he rosemarny el and placa it 8 ikesanmm place.

WIETT! gy CIBAM, SU0ET, Sall and houonca wntil the sugar i desohed,
Chssobve the soaked gefatina in the cream

Pour 0,5 diacdifre crémea in each of the 4 bowls and place it in lha fridgs
Whien the créme has stilensd, pour over & than byer of rosemarny oM.

Mait the chocolats.

Haal waler and sugar to 145 0.

‘Whisk the chooosats on a Kitchen Aid using the fiat beater mixer at highes? spaad
‘Whis whisking gantly pour in syrup Etha by litthe until the chocolate crystalnes.

Cut out the pear and maka emal discs when sening

Place one teaspoon of crispy chooolate on one side of tha bowd.

Let the liquorics run off the arame seawsed, chop il fnely and placs It neat 1o the crispy chooolate,
Piace the cut oul pear discs next to tha seawsed and decorats with lsmon Byma lsaves.

Arange an egg shaped scopp of pear sorbat and serve immedialely




<neer Veal tail, caramelized vogurt, rowans
and langoustine foam

Vealtal  Vincuum Shal Do veal TS with some ol and cook theen in & waler Bath al 75 "C tor 24 hours.
4 v i Lel the cooked faks cool and pesl The meal in long pleces.
Wacuum seal the peoces in thel own separsls vacuum bag ond by one with soime browned bultern

Caramelzed yogurt  Vistuum saal the drained yoguret in & vacum bag
200 g e et ot 100 PRICH The vaCUUmad yoOur N 4 prassuns Cookes,
Pour i 8 ol of waler and bail the yogurt uncer prossuns foe 1,5 hours.
Let the cooked yogurt cool down and break; it into peces,

Langoustng slock.  Pan Iy U BEangousting shols in soms o
1 gy gtk sk Cover the shalls with the chicken stock and waler and let tham boll for 1.5 howrs and then seve,
| erchon dock FRduce e sock 16 1/5

Haoat tho lnngousting $ieck, cramm and mik,
Bilend lecitron, suern, lemon [ulce and salt into the EaUDe

Cover tha bemies with alt and lat them steep for 24 hours,
Ringe the salted bemes under cold Water,

Sat Bollup the berries with vinegar and wator
Dl wregy  Flace the bemas with syrup in the Iridge,

Heat thevea! tall in a waler bath at 60 “C for & minutes.
Flace the yogurt in a container wilh cling film over and heat It in the oven at 50 °C for 2 minutes.
Pan Iry tha veal tal undll crispy on cne side and season with sall,
Feace the veal tall on a plate and amangs the yoguet next o the tall.
A hal wsspoon of cropeed. Sprinkde the chopped parsley and conandar stems anound the yogurt:
pomey stam Add the rowans and decorate with heebs.
ke Foam the hot Bngousting foam with & hand Bender and smange when sandng.




Piny vinnigrotte
15 g pre Vg
B0 g pre whey

10 g packdod p

Pickled crab-applas
30 ol oab-aroies
200 g nppie Crke Vindoa

50 g vl

To assembe and Sene
l—'c:rl.".-".'_'m-?‘ [« e
i mrtl cabiags prrou

3 viarder cres e

3 CchhEs ke

Chop U pickid pine: sprouts Snaly.
Heal o ingredients including the chopped ping sprouts when sehving

Bring &l ingredients to 8 bod.
Then place the Wnegar and agpies in the lridgs.
Whian thiny have baan in the ticgn for o weok thay are ready 1o uss,

Hal the shces of sall-bakod cablude, paan onions and quarties of kobirabi
nsoma watar and butter.

Place the dise of white cabbage on a plate,

Soad9on thi wiite Do onks with St and arrang wilh 2 gquarters of lohirabl
s0 thay form a semicircks shapa on ihe plate,

Bianc the cabbage sprouts in salted waber.

Remove all excess water from the blanched cabbags in & salad spnner
Amange the cabbage spreuts offset babween the onions

Decorate the dish with winler cress and chickwvesd,

Place a spoonlut of cream cheese in the centre of the dish.

Heat the viralgrette and add the pickled crab-appies.

Serve The Sauce over the cabboge a1 tha labia,




Limford oystor

ol ) Limrfced enystor

Sugar peas

B noes Do

{Rioils of kohirabi

} hchirabd

Tarragon of
A0 g pcke oo

B0 g murioss seed ol

To assemible and sene
et o pusttor

& s g

Poached oyster. pea juice. tarragon o1l and peas

Do U cryatirs and shivg 1ha oyStor wiler Bhough a net,
‘Wiash the oysters from any Bfcver shat in the oyater walar.
Sang the oyster waler for oyster Qe

Soa the lolowing pages...

Biand the xantana in the seawater
Heal the seawator and add butter Btk oy ik,
Whien ol the buliar |s atisorbed, Blend thi: amuision wilh & hand Blander,

Sy the boBowang Oas. ..

Gut thie sugr peas In 2 lengihwise and withoul cutting in this pod ised,
T ool 1ha peas o S thm or the shucd wihiesn SHniang.
Trim tha top and boliem of the peas and place he pods N cold water for & hours,

Peal the kohvrabi and make thin bands on & Yegatabils machine
Gut oud the bands in rectangles of 4 x Gem,
Marinata the reclangies I oyster water and roll thim into rols.

Elend tarragon-and o for 8 minules & Themomi: undll the of goss dek grean,
Shenrdr thi oil throwshs a nat and Bt it cool,

Haipatl 1he oysters in the DUler emuision, season with sall and pace on 2 plde,
Frace the oyster gal on top of the oysters,

Saagon the Kohirabi /o with alt snd place on the plats.

Dip 1ha paa pod in boling water for § seconds and saason with salt.

Amrangs the pea pods arcund the oysters.

Decorate the dish with pea sprouts.

Spit the hot pea sauce with teragon of and place tha peas in the sauce,
Poar the salice al tha table.



‘Wash and blanch the pea pods.

Biend the pods, heat them up and skeve them through a cloth te extract pea julce
Biend pea juica, oyster water, xaniana and San.
Swve |he paa souce through a tames,




Pl thi Kabrati and ke DEn bands on 8 Wb machind.
Flace the kohirabi bands in a vacuum bag with vinegar and water and vacuum saal therm.
Open up the vicuurm bag mmeciabely.
Cut ool round plecas of the vacuumed kohiraki bands.
Blnng tha orster water to a bod and steve through a cloth,
Ackd agar sdgar, Biend the boling oyater water and bod for 1 mnite;
hake a thin layer of geiand place i inthe fidge to cool.
4 trund e Cut oul 1he oyster gel with 1he seme size cutler as used for the kohiabl.
4 it ok it oo shaoes. PRace 0 chiend leal an B kotrabi andt then place this oyster gal of top







coe  Fried bread with bakskuld créme

Bakskuld glock  Cut ouf tha Bakskald into rough pieces and Ssatd n ol
Then cover the batkeskuld with watar and bring to.a boll
L1 tha slock simmer unlil thi tashs is iIntense and then save through & cloth,

3 ksl (e, seited oo

i 8l ingreckenta 1opathas ina dough,

Wacuum saal e dough m 8 vacusm Bag and plica in tha idoe unlil b rext day,
Fol ol the dough in a thin layer on a pasla maching, cul the kxyer Into thin strips
and thi fry them in of ai 180 °C until they are crismy.

Cut oul the bakekuld into rough piachs and vacuwim seal them with the o,
Pt 1ha bag 0 o walnr Bath ot B0 °C for 1 o bo ll B of infusd wilh Bakshala,

Balskuid emulsion  Bod the aggs in water for 4 minkstes and lot thom ool.
sar  Peal the cold eggs and bend tham wih salt and lemon juce
Ajucs  Gently blend the el inte the egg mixune Ktk by Attia untd i has 8 smooth texdure.,

To mssamible and serve  Flaca the branchas in tha bowl,
Hert pof pstincy Spray on tlle dols of bakshald créme on each branch,
Ll ol rocd coe bt Prace & cul out red cxats leaf on every dat,




&7

s 4

Paar siphon

2500 [ e s

1.5 esiven of paire

Pear bands

e

FO0 {3 o i

Sppoladd

To assemble and sene

[Phier o o pulsrBOn

Pear terrine, pine granita and frozen yogurt

Hoat pesr juice and sugar and disscba the soakod gelating in the Boud,

Than s the lemon juice.

Sierva 1he |Lies and placs 8 in (he Indge.

Whish: thin e gpol iy wilhy @ wiislo gendd BLIE on o giphon

Add 2 siphon cartridgas to hall a lilre Siphon bottle. shaka the batthe well and place it intha Iridge,

Whhisk thar craam alry and fold inowith the yogurt,

Whisk agg whites and sugar airy and fokd in the yogunt midiure. Finaly atir in this lactic acid.

Fil amatal contaner with lauid nitrogen and pour in the yogurt mixue Bie by I,

Whian all of tha mousas 5 razen Bond # 19 a powdtn on a Tharmmamix and Slon in e insagir,

Blend Nal-lamved parsiey, cold walar, lemon jice and cold syrup and save Through a nal 1o
ke ho parsiey juice.

Bland 275 grams of parshey juice and [ fresh ping sprouts ina Thismaonmis for 5 minubos,
Siepa \ha mitune and freeze L in & thin layer in.a deep pasto tray,

During the Irpezing process scrape he jdcs with a fork (o make granita,

Heat the julce and dissoive the soaked gelatine in L Cling wrap the pel and place § lukewarm.
Ciat the insida of a plastic container with cling Bim and use the containés 1o fom the tarine.
Panl the pears, remaove it oore and Spiit aech peae o 12 smal peces,

Immediately place the pear pleces in symup with pat a vit and poach until tender.
Sieva the fender pear pleces from the syrup and mex them in with the pear gal.

Thxa up the pieces one by ona and placa 1ham ina contaner as ciosaly logethar a3 possitily.
Whian &l the pear pieces am sranged pour over the hat gel so the pear plecas are just covered.
Cling filrn wrag the pear containes and place anothar ona with water onto it (o create pressues.
Pust the termine in the fidge, When i has settled remowe i from the contalner and freede L

Cut out the frozen terring into 4 rectangles of 1 ¥ 10 om and store them in the freazar

Make long bands of the pears on a vegetable machine
Cut out the bands in rectangles of 1,5 10 cm and vecuwm saal them with pear juice and pat & wt.
Fodl the peer bands ta B cylinder bafone geedng,

Placa lhe paar teering on a plala

Lat the julce nan off the pear bands, wrap them around a finger 50 thay form a cyinder and
pleca them nest to tha teming.

Drecorate tha terrine and the pear binds with pine neadles and somel leaves.

Sprinkle a spooniul of frozen yogurt batwean the pear rolts, spnnkse a spooniul of pine granfla
on top of ihe mousse and spray On 8 pear siphon and serve Immedialely.



<= Beet sprouts, anchovy o1l and soured cream

Soured cream ix (o cream and buftermik together
B3 g pochramnc ceam B % Slore It at room temperatura kor 48 hours 10 make the craam: acidify.
10 g bumeends Placd the soured cream in the fidge,
Sgst Whish the chilled Sournd cragm With salt untl i hag o smooth e,

Anchovy ol  Heal the ingrodients to 60 “C and sisve through a nel.
B0 g ool prseoect ipesen o
Foin Satioin

100 g erchovies in ol

Hayash  Bum the hay with & gas tosch untl It tums'into ashe
HMoghey  Lel the ash cool and skews through a tamis

To essemble and serve  Brush the betiom of & bowt with the soured craam.
Heston por pormoin. P (v ainehony ol an undil [ looks ke tha plohure,
3 bookoct mprous Diip the rocta tromm this beol Sspaouts n Doy ash and arrange: aeound thd Soured crganm,

3 sy et sproufn




Sinroy

Broken pleces of squd

Dl snew

500 g spimach

160 g ol

500 g o mussol siock!
£ g =l

Eat

Neuzssal gol

1008 g iy vkl vt
S0 g ok e
T8l g

2 lomon e vigs
2 ) shaioks

1 load iof ety
Viles

Pickled unmipe alderbermy
T chubler of urrpa ekdetry
=

50 g woler

500 g nppio Cier Vinegar

Potato chips
1 g Fovas palnio
10 murfiower soed ol

& g by sh

‘Winter purslans

4 wr'er purshne with fiowers
Zehwes

3 prcdEc el ey

Bl i

6 pidales iy

250 al vneos

S

To assemible and serve

Broken pieces of squid. dill and winter purslane

Siry 11 TOBGWANG BRICHES,

Roughly ehop the splineeh and il and cover with boiling mussal sleck.
Blorsd thiy apirach, o, muse STock, ouans and fal o oo it in & s Dok,

Procass the rozen punda 3 Bmas on a Pacold and season with salt,

Pour tha purés in a hatl a kiné siphon botthe and add 2 siphon cartricges.

Spriy tha ol punds into kpid rerogen,

Biland the frozen dil faam ta a snow textuna. Store A ina styioloam coolar in the freazer unté sendng.

Wish tho rmussels in cold warter,

Bod the mussels, difl, lemon lyme, shalicls and white wina untll the white wine s reduced
im0 airmost nothing,

T el walor (o cover ha musses,

Bring the mumssds 1o & botl and simimer at medium haal for 30 minutes.

Sare the Broth theough a cloth and reduce untdl it kas an inenss Nevour,

Season 100 grams reduced broth with sait and dissoive a soaked leaf of getatine in the broth,
IMake the broth satths in shalow plates and placa tham in the fridge.

Piuck the eldsrbarmy froam their cluaters, cover them wilh salt and salt themdor 24 hours & the Indge.
‘Wimzh off afl thi galt from the elderbesry in cold water:

Cover tha elderDemy with apple cider vinegar and waler and ploce in The fridge.

The elderberry are ready 1o use afler ona weel in the fridga.

Pesl tha potatoss and roll them into ong threads on a vegetable maching,
L&t thes Beguid sun aff the threads and ol the potato threads with hay ash,

Fiice the biack potato threacts on a silicona mat and spray on ofl with a vaportzes,
Season the potato thesads with sail and bake them at 175 G, 20 % wind cycle, open air
shutter for 15 minutes.

Spray vinegar on the pursians stal with a vaporizer end season with sall.
Cut the chives into 2 lengtiniza and 1ear out long strips.

Wiap the cuy sirips amcund the flower from the winler cress.
Flace pickled siderbeny nexd io the flower and decorate with dill twgs.
Finalty decorats 1he fower with the potalo chips.

Piace the broken pleces of squid offsel on a plate on 1op of the mussel gel,
Whian tha brolen pledes of sauid is thawed amange the vinter purstana,
Frace a spoonful of dil snow next to the winter pursians fiowar.

Gerva Immediatel.



Broken pleces. of sguid
1 #cuad vt 10 @

T i Ry verionr s ke

Let the lermon verbena leaves dry al room tempsralure for 24 hows,
Blend [he lemon verbena faaves 10 & powder and sieve thiough a tamis.
R T aerms ram e soqued,

Cuit the bedy of the squid into 2 lengthwise,

Rirma tha meal in ol waler,

Remova the purss artery mamieans from the maat.

Cut the trinmed meat into & pleces.

Remaove the thin chewy membeans fom ona side of all 6 peeces. of meal.
Oiry the squid pleces with a clean dishiowsl and season with salt.
Sprinkde all sides of the squid with tha lamon verbena pewdar

Freazs the pecen in boukd nitegen.

Barg a vecuum bag with the frezen squid against the fable so the souid breakis into pseces.
Slore the broken peces of squid in the lreeres




S

Rany sheas of potalo

il 60 ol potidses i

Derah polnis

Paotate crémo
90 b o yd potilo wih
e Skin

150 g tuities

16 gt

5 pwiile rerp

Scoops of potato
10 ogg ok polaloe

Clartfio

Aamsons of
FED o P hewinores

Blg ol

Potato chips
£ polalew
00 g ourdiowe aeed of

Fing 50t

To eszamible and sere
et paer it

Ho o e rafriscns i

Raw potato slices, potato créeme and ramsons o1l

Cut the potatoes into thin shoes using & shioer and cul tham into & round shape with a cultor,
Place the slices in cold water for & hours
Replaca the waler with freah waler every hall hour,

Heat 8 ingradients, Blard and sava through a fing sieve,

Cut the potatoss in hall and foam them into @ round Shape using 0 Pasisinng 50000,
Macuum seal the scoops of potato with clarilied batter and cook in a water bath at
B30 for 20 minules and then 61 tham cool in oo water,

Bilend thit ramsaons and of for 8 minutes in & Themomix unfil the of goes dak green.
=g tha ol throwgh @ net-and ket it cool.

Cuit the polaloss inte thin sites on 8 Manaolng and cuf INem nlo a round Sshape using 3 cutted,
Fiace the siices in loa water.

Deep fry the potato sces in of at 170 G until they are goldan,

Lt the ol rum off the chips and Sepson with salt,

Fol tha potalo créme in a Thamomie and biand a1 ow speed and thea heat set 1o 90 °C.
Higt thi scoops of polalo in a watst bain:at 90 *C for 6 minutes,

Savve away the butter and season the potatoes with salt and place them on & plate.

Let the wakes run off the potato sices and place a cul oul ramscns lea! on each sioe,
Place the potato slices on the plate with the ramsons leal facing downwards.

Decorate the dizh with potato chips,

Spit the hot potato eréms with ramseons of end sene the seuce at 1he fable,



Fs i B
‘Whipped cream of rubarty
S0 g oD s

2 [ A
100 g e
3 Vet

Green rhubarb, whipped cream of rhubarb
and whealgrass juice

Bilond! th mgrodients and Siree through a net
Save the mixture for the whealgrass juice and rhubarb 5irips.

it the rhubarts Mo smalles lacas and biand wWith water

Sigv the juice through a ned.

Bring e juton (on bold and Saiag through & ndd again

Swve the julca for whipped cream of thubart and whealgrass juics.

Stir all mgrodians togolhor

Fitst crbam, il DncH Sudar Unsl M SUgar 15 dissobad,

Le tha liquid cool and stk in the cream cheess,

Shove the créme and 0 5 & smal soesezn Lol

Then squsare ca little drops into liguid nitrogen 1o create small pearts
Slore the fnozen pearls o the freezern

Pesl the rhubarbs and cut them into sirips.
Place th stifps in Iha whaalgeass juice and symap and péace in the Hicge.

Mix & ingredients togethar,
Whisk the mixture wilh-a hand mixer unbl 8 begins to stifien

Place the whipped cream of rhubarb in a bowl and serve the bowd nest 1o tha dish itseil.
Lat tha liquid run off the rhubarb efrips and place tham in a bowd,

Pour in 2 tablespoons of wheatgrass juce.

Decorate the riubart sinps with lamon balm eaves:

Sprinkda a spoantul of peards over the rmubark sirips and serve immediataty.




Qs
s Flinfas
129 y ) i BT
3=
Dl ermutsion
7 g phucisd ol
=T+ |90 % S A0 e 1

Razor clam. beetroot, puffed wheat grains
and horseradish sauce

Rt they riizer charms from thiir sholl and cut gway thoir stormach and imosting,
Thn Iraede the clam and kat It thaw to make the meal mara fender
Egadon with a0 balons S0ring,

ik horg Baatroo] Bincds ob & vadedatbhes maching and cut tham o 16 rectanges of 1038 e,
Fiace the beatrool pleces botween 2 pieces of baking sheaets and them in a vacuum bag, Cook
ihe Dondrocd hands 0 g witer Bath a8 B3 °C lor 75 mimulas and than kb tham cool in 06 walisd,

Bod the water, add the sago graing,

Bl i S250 Grains unlil [Hend 5 @ [tk wihlld conir in the Sa90 grans,

Sheve awey the water and rinse the S50 QIEINS In rUNning Cold water,

Place the sapo graing in beetroot fukce and ynegar and let them sieap 12 hours in th rdgs

Sea tha folowing pages,

Mix the ingradients together and season the julce with salt,
Fill 10 mifiltres bestrool juice ineach slicone container and place the ihin round discs in the feazer

Blena ths razor clarm Stock with anting snd heat it u with cream
Blend salt and the fraly grated horseracdish into the sawce.
Sweve the sawce through a nat and bkt it cool.

Bilend dil, cold chickan stock, shafiols and s,
Gently blend tha o nto the paée iitie by Wi,

Blend the ofl end plucked dil &1 highast speed for 8 minutes.
St the: obll il thiough a cloth and let it cood,

Mo Cut ol the bestroot bands inte 9 x5 cm shapas. Thay will shank when cookad.
Pace the razor clam on the beetroot bands, season with salt and roll them ke & cannsellon
Decorate the beatroot bands with 5009 grains and dil, Place the pufied wheat grains on
It cutsica of one of the beetrood cannedoni, Arranga the dill emulsion and place the frzen
beatroot juice on top of 0. Spit the horseradish sauce with the ol oil.



Putfed wheat grains
50 g ket grern
100 @ Wil

30 g et

Soak The whaat graina in water for 12 hours.

Rinsa the grains, cover tham in waber snd boll them until they are vary tendar,

Sive awsy tha water and piace the whaal graing on baking sheats and kel tham dry in the
oven for 12 hours at B8 "G,

Place the dried wheal grains n a container which is placed in a walsr bath with salted water,
Cover the containars (o keep ihe molst nside and make the grains absorb i

Do it bot he wheat grains ouch tha weater but lal tham absorb 1he molstun in tha containar
for 48 hours. Maka tha whaal grains pufl in & at 180 °C and ssason with salt,




Raw shnimp, dill impnnt and cheese foam

By o
Shrimp  Pasel the shvimp ol af the sholl and deen q
rostres i foe stel Keap tha shrimp in tha Iridge undll sendng,
Dl purdo S0 1he lollovang pages,
Salad sialks  Fuck the leaves from the #ile gem salsd,
£ e porye bk Cut the salad stalk e long nangles and place Ihaem in loe walor
The dish requires 5 long tiangle slalis per person.
Chaose foam  Higal B clarm milsses Slock and mill,

100 g Mo (Diarak

£ g

Fowr th Sopd onver the rest of the iIngredents and blend it
Save 1he cheess foam through a nad and mados i Toam wilh a havd mixkes bolong sening

Toasted bread. Freaze the beaad.

Vwrde bresd Cut cant the frozen bread in thin sices on a sboer and remove the crust.
Spray ciariied tuttor on the Bread with & vapoizer and rof tham inta a eylindnsal shape.
Bake the =ices in the ovwen at 150 G tor 30 minutes.
Seagon the toasted bread slices will sall and lal the butiar nun off.

Ontonrings  Peal the onlon and cud & in thin stces.

ek Separate the onion rings and keep them in lca waier untl Sendng,
Toassemble and serve Spray some-dil pueda in the centre of the piate.

Prass something round and lat Bke the botlom of & glass o the punée 10 make 8 Vacuum,
The vacuum lorms a pattern when it is carsfully removed again

Eeason the raw shrimps with salt and place them in a crascent shaps around the dil imgpnnt.
Decorate the shimps wilh saéad stals, onion nngs, dil, mizuna salad and toastd bead peces;
Haat tha chease foam and place tha foam on the desh when sendng - Only use the top foam.,




Boll the di and spimach tendar and then place in fca waler bafors squeazing out & axcess waler,
Freezs the dil and spinach in a paco beaker.

Process the Irogen dil purés 4 times on a Pacost,

Blend the o punta to & smaecth Texture with soms water and xantana, Season vwith salt and
sigva thraugh a netl. Usa the dill purée when saning.




Gnlled marrow and bone,
fermented poreini and raw chestnuts

Grilgd Borgs wilh dmov Spl Tha BN IBNgiese End Thon Ores 20 K 0o up beng 5 om iong - you can ask
1 Borm with e vour bulches to do it

Fammaniod poncing S0 Lha folowang pogas

R chastnns Pl tha chedmni.

it gt Bur tha paeied chas = with o Qg forch @ ovir S0 T thin mambrane oo

Remove the memibDrans from the chesinuts.

Flaca the chesinuls i ioa waler for 2 hours.
shion,

Fiace tha shcas in jce waler untl sening

ot i e

T assermibie and sones Place the bondas with rmamow on the grill waith th bone acing deawn,
Fiace tha kt on the il &nd geill the bonas at medium: heal.
0

Thi bondg & dona when the cenlre of tha m i ERCHTIG: S0l

Regularty check tha bones during thesr griling,
Heat tha famented porcinl and piace on 1op of tha grilled Dona with Tnamow

Lt any excess wator run off 1he chesinul sioes and deconate the bones with tham.




Fermented porcind  Cut the poacind into 6 pleces and apply salt to all sides.
100 ghesh poeons Vacuum seal the salted porcinis and péace tham ukewam for 7 days.
Sg=nt  The bag will expand a Btis when the porcines are femmanting.
Opan the bag after 7 days, sieve sway the Boukt ancd cul tha poreinis finedy.







Duck breast, blackcurrant,
beetroot and beetroot wine sauce

Resiviad (M Shiry Trom e duck Breas)

Season the duck breast with sall and cul in 2 across,
Vs seat this 2 plecas of duck with ol

Cook tha duck Breast in a waler bath at 58 “G for 2 hours.

Yacurm saal this red paar oniong with ther peel 51 on and steam tham 0 1he oven o

B3 0 tor 12 miratgs; Lol tha rd paar onions cool

Cut all red cniong Mo 2 peces Mr‘.ﬂl’ﬁ-& and gaparata the |I3:|'DI‘2 rom ech oiher,

Cover 1ha [ayars i DIECKCUran] Wna0ar and Despinodt Rece B stoee [T in Bh fridge- for 24 howrs,

Rinsa theé unnpe bleckowmants and et themy lay In 28t for 24 hours.
R ey all gall from the barrkas and oover Tham wilh water and WG
Piacy vm o 1ha dge foe T days.

Sea the folowing pages.

Reduce beetroot wine and blackcumant vimegar to 176

Rieduce the bestroot juice 1o 16,

Sl togather bestroot winerdnegar reduction with beelroot juice mducton and duck slock,
Spit the sacece with duch fat when sarving.

S the beatraot saues through a nel nd season wilh sait.

Cut off the lop and botiom of the Deslmool and peed it
hMaki thin bands from the boetroot on a vegatabde maching,
Cut the bands into 50 cm kong strips and keep them in the beetroot jece and ice water.

Remove theduck breast from thewater bath, dry off any excess julce and pan iy it in clasdfed butter
L&t the fried Ouck breast rest for 4 minutes,

Cuit the duck breast into 2 lengtiniss and glaze il with some bestroot wine sauce.

Haat the onlons 0 beatmot fuce.

Feace the glazed duck breast and the cnion layers on a plate,

Placs the pickiad green blackousrants and ripe bisckoustants on the duck breast and onion layers.
Let the beetrool juice run off the bestroot sinps and shape them (ke a small bunch and plece it
on fop of the duck breast and onlong.

Deccrate the dish with walercress and red smaranih

St 1he sauce with duck fat, saason with soma beatrool wing and pour the sauce at the tebie.



Bagtroot wing

Beetroot wine

i wealer and et them bod for 25 m

Lk oo and siEve the jucae ko a ey

Add-all g migredienis and sbr W

iock on the fermanter .

until the inQrediants are cissolved
let the beelrood

3 Termient untd no moe &ir

with an a tenting

S0 MakE sune the sadm

5 Ooes not

lo tree carboy. Place the aklock on the botlla &

¥ihen abaoks

All el £ i




Beetroot and liquorice

Haodt 1 Dosoirool juics with Sogar and ghioose

Dol The soaked getating in 1ha beetroot juice and add the lmaon juce
L&t the beatrool uwece codl and reeze | N8 paco beaker,
Whan if 18 Trozen process ILon a Pacciel. Ml tha iof croam = a shyvslonm cockor and stam il in

I Irsirar undll sanang

‘Whisk the-epg yolk and suagar airy.

Bring 150 grams of cream 1o a Dol and mell tha kusnca in tha cream

Siir thir Soased gokatinug and oy ash Do 1 wam Chism

PFouwr tha haot cream cear the white chooolate and blend with & hand mixer untd sl the chooolate
15 medied and the texiure (5 smooth,

Fold thin Boucns ctiang wilh the wihisked 690 yoiks 10 mako a qUonce mousse,

Whisk 150 grams of cream alry and foid it in

Fil a g matal Conbunee with Rcguiel L e L

Gontly polr T Bopeorod ImbLsss Nl 1he iguld nitregon Bk By 1k
‘When ail the Bquorice mowsse s frogen blend i ko a powder ina Thamomix.
Slond the roeen Ruonce mousEss in & sfyroloam cooer in tha freerer unill senang

Siir togather tha malto and hay ash and add the oil.
Piace a spooniul of ash malo in 2 big colander dnd Boray SoMa Bmon of on the maio.
Shake the colandar with the maito to fomm kita rocks of the maito.

Powr some kguid nitrogan in the dquorice mousse &nd spankka a spooniul in tha cenlra of a plate
Spninke the matio stonas on the plate

Sooi & muind Sooop of beelrod! oa cheam and placa | on 100 of S hJuonce MmdLssE.
Decodate the beatroot oe cream with beetroot sprouts and serve immediataly,



wowo Jerusalem artichoke peels,
apple peel powder and hazelnut . :

Jensalom artichoke peels  Saa tha fallowing pages.

Apphe purde  Bake theappiaa in the oven at 175 °C for 25 minites.
200 g peoded pnd consd ipie. Blond Th bakind apphi 10 amoath punde and then sieve i
Splacticesd Season 100 grams of apple purdée with 2.5 grams lactc acid
Kesp the: Sppie pures in the ndge unid serving,

Spread oul the spple pesls on a sheel pan and dry ihem at ropm tempserature for 24 howrs,
Biténd (b drivd apple peals 10 a powder o a colion grindar.

Toast the hazeinits n thi oven at 175 "G, 70 % wind cycle for 10 minules,
Lot th 1oasted nuds oool and Ineago therm in bgukd nilrogen.
Biand tha frozen hazsimas to a powder on a Thesmomi,

VTSR BEG ik, Renc LU S Fruslne min
Gently whisk the hazeinut ofl into the airy egg yolks Wi by it
Sir the hazednul mbdune, cream and croam cheess nto a amooth .

Brosh a thin layer of apeie puree on Lhe msion of the Jerusaiem artichoke poes.
Sprinkia the insids with toasted hagzalmuts povdar

Spmy some hazelnut mayonnaise in tha centre of the bowl,

Cover the RAZein(l mayonnatsa with the pevwded from 1he appie pesls.

Flace the Jarusalem artichoke paets ofisal in the kazelmn mayonnaise.




Beka the Jenspsam artichohas in the oven at 180 “C for 30 minses.

Let the baked Jerusalem artichokes cool in cold water,

Diry oft &y axcass water from tha Jenmsalem artichokes and cut off their bottom and fop.

Cane oul the inside of the. Jenussiemn arlichoke with & ieaspoon 50 nothing bul the peel is lafl.
Fry the Jenusalem arlichoke peels at 170 "C untd thay are golden all over

L&t the o run off the fried Jenmalem arfichoke pesls and place them in a dehydator unt sendng,
Brush a thin layar of apphe purde on the mside of the Jerusalem artichoks paets and sprinkde
with finaly iended toasted hareinuts.



Menngue of white currants and salted vmer

Karinguo of white currant 0t wihite cumants pice and cibms to a Dol and e through a nol

o | L 1ha hod il

rant juca codl

Bland the cold willa curran] julce, 6gg whita powdar, syrup. and xantana
1 percd By WRESE, i v KGitche Add umil e midsung Tuens S,

] BE] W FERATS Spray ¢ heaowhile clrman Ioam of sicong mats - hat

malf as srmall siadks for the fungl

» @l thia kops wilh rosaghly ch

- x L&t ha white currant fcam dey in a dedvwdrator at 50 °C fo

GG

5 ROCHDI B,

To assambie and sorve  Place th menngue stafks alfsel on a plate

Spray yrier of Th 10 of the stnlcs And Bnaly e 1ha: mdringe 1ops. on top
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Skalo wing

Y et Sato g

Crigpy chicken skin

& PR ol Crarhoar ThE

Frind black salaify purdo
SO0y peasced Blid S5ty

50 g urmeatined Exdier

3 g appha Coer vrogE

o bk, Gkl

T s and sem
e ] fad Do

2 chhadnads i e

il e

< el pliarsksy gy uls

Skate wing. black salsify.
crispy chicken skin and hay bumed mussel sauce

Cut tha skabo wWing o pieces of 40 grams each,
Season aach place with sall on both sides and keep tham in the fkdge unti sening.

Serope olf the L from the chicken slen snd sproad The dlin al oul on Baking shoots,
Piace antiher basing shedt on 10D of the chicken Skin nd piaoe sofma weigh! on il 8o
e chickien skin i baked undar prassune.

Bake tha skin in the oven al 170 °C for 30 minutes, 100 5 wind cycle and opon air shultor
Break the chspy chickan skin into peeces while 1L is 50l hot and saason with salt,

Pl thiy BEack satisty 40 Sauto Bhaen in Bubtis Untl thay an goldan.
Pewsr on mis and boll the black satsdy until [hey ae complebely tander,
Sieve awcay e mil and blend the biack salsdy

Lisa the milk 10 adjust the consisiency of the pundd unti i & smooth,
Sara the purde through a nat and sasson with salt and lemsen juce,

Sea tha iolowing pages,

Wash the black salsify thoroughly and cut them across in 1 mm sces ona sicar

Daep fry the shoes at 170 "5 undll they ane golden,
Lat the cel ruey off th ciips and Saashn with salt,

Peal the black seisity into a round shape and cut off the top and bottom.
Pan fry the biack salsity in clarfing buller when sarving - shake the pan 0 thsy roll around
i the butter,

Pan fry {ha black salsity in clartfied butter whie haating up the purda.

When the bisck satsity ks golden pan fry the skate wing in clanfied butter.

Frry the skate wing gotden on ang side and very shorly on the other side.

Seaszon the skala wing with salt and place it on a plale with the golden sde up.

Place the chicken shin on top of the slala wing.

Arrange the black satsly and purée and dacorale wiih safad, harms &nd chigs.

SpEt the hot hay burned mussel sauce with clarffied butter and pour the sauce at the tabla.



Wash the blue mussels in oo water and place them i & g s1ock pol with a by surface,
Eprirthis lha oy over ihe Biue mUssHs.

Teke tha stock peot outside and bamn the hay wilha gas torch.

Coovar the mussets

o] 1hey birmiadl Ry vl

water, bring to & bod and

1 simmeer for 10 ménutes,
Shirva the muszal stock and b

Bduce Lnbil i as an inlenss Nevour

Biend 100 grams of ifenae stock with (0,1 gram of xantana and season waith =alt,
Spdt the sauce with clar

ihed DLtter Wwinen senving.




2000 g purmpken seed o
15 pvooa ratrn

0.5 et

ok & Emsey

Pumphin sesd maito

53 pRartighar St

2.5 pumpkrn ased ol

To essamible and sene

Herte pe. ot

Zucchini flower, pumpkin seed o1l 1ce cream,
sea buckthorn and frozen buttermilk

Blona this cold symup with o tha oiher ingrodiants.

Pour the mixture in 8 paco beaker and freazs.

Procass the pumphin seesd los craam 2 1imes on o Pacojel,

Pust tha i’ crorm in & shyvaloam cooler and S1on it in the oo unll sonding,

Hizat the syrug,
Drssobas 1 Soaoid Qeiating in tho Syrup.

L&t the synup ool to ream temperature and st in the buttarmik and Botc acsd,
Fll the mixbune in a hod e siphon bolte and add 2 sphon carridges.

Spray out The Butbesmi Siphon into lquid nitrogen.

Bkind the frozen battermil foam o snow in 8 Themomix.

Stoea the butbermil snow in & shyroloam cockr n the freazer unil serdng.

Birush soms of on the pumphdn seeds and baks them at 170 *C, 90 % wind cycle for 7 minutes,
Ll the 1nastad pumgkin seeds cool and chop them roughly,
Mix the malto and pumpkin sesd ofl and fold in the pumpkin seeds.

Face the purmpkin seed mafiio on & plats and amangs e sea buckihom nex) to it
Cilaan the zucchini flower, cul i open lengthwise and remove the Nower oone.

SCoop an egg-shaped Scoop of pumpkin ios cream on top of e mato:

Fold the mucching flowsr around the loe cream.

Frace the butiermilk snos nest to the zuechind fiower and on fop ol the saa buckihom
Serve the dish iImmedialeh:



Shells of resin wath pine sprouts

S0 tha following pagoes.

Pour vinegar and waler over (e pine speouts-and place tham in the fridga.
Then firvy SpecuAs ang roay aftor 24 howrs,

Cut the appie into slces 0,5 cm thick
Cut st 20 round gieces (rom the skeas and place them in lemon uce,

L T fiquid rum ol the appke pleces and pne sprouls,

Placd 2 pieces of appis and 2 ping Sprouts i each mdin sholl,
Decorats the pine spacuts with dil,

Placn tha shels on o plote.




Shellsciresin  Stir togather all ingrediants and place the mixtia in the fridge for 12 hours.
Opwhenifas  Siirthe dough and bresh a thin layer on slicons mats.

giopds uee Lt ihe dough dry at room temperahare for 248 hours,

Cut the dodegh into sauanea and deep fry them: uintil they ara golden,

Foid the ed squares wivia They are s1ll hot.

30 [ e




Sarvess 10

10 e
SO0 g wader

2001 g itk chiooolaly
7 o g

B g oo powor

To assamible and serde

Liquorice shoelaces

Bring watnr 1o 8 bed and snd agar agar into tha besfing water.
Ak il ehocole and cotoa and bring It 16 3 bol Bgain.

Bilanct U et efvneskabe miiurs and skwe Iheeugh & nal.

Stk Up th hiot ehocoiale midure Hrougt & thin plastic e and ot it cool i ke water,
Dnce the-chocokate misue ks rested sy [t oul in.a Zigzag pattern on baking sheets,
Lot tha thin chocotate threads dry in o dehycator at 60 G for 48 hours.

Spantda 8/10 of 1he shostacs with iquorica powder,







[ce cream from toasted sunflower seeds, lemon verbena,
crispy Jerusalem artichoke chips and apple

Toant tha sunfiower siocs in tha oven al 160 *C, B0 % wind cyclo for 5 mimdes.

it bl Craam adsd ik,

Whisk the il into the &0 yollks and sagar and biend iEin a Thesmaomix ab medium speed
o B0 G for 4 mirnales

Bland the sunfiower seeds inlo the miduns

Lt the il ool and M1 1L in & paco beakor and (eaze.

Procadd i rodin 0 craam on a Pacojal,

Put e ko8 CREam in 2 styroloam cooier B Stons it in the feezer foe 2 howes

Kiake uneven pecas of the sunfiower sead ke cream using 2 forks, plece theam in koud
riflragn for 4 seconds and hon mturn thism 1o the reezer,

Padl and core the apples and cul [ham inlo quades,

WiRCUUM Sdal BN P araartens.

Face the vacuwum bag in a container and cook i in the microwave for 7 minutes at 1200w,
Bland tha lender apples with sugar and kot them cool

Biend the coid apple purds with lsmon verbena and sieve through a natl.

it tha synup and desohm the soaked gelating in it
Add appls jce and emon juice to the synup and place & in the indge.
Whisk tha apple gel airy wilh a whisk and 81 it on & siphon,

At 2 siphon cirtnicges 1o hafl a line sipbon Dot

Shake tha botitla thoroughly and place |t in the fidge.

Grate the Jenusalem arlichokes ona Microplane grater and place ham in cold water.
Sierve the Jerusalem arfichokes and squeeze oul &ty axcass waber.
Fry tha chips inoll al 175 "G untll they are goidan.

Flace & spoonful of crispy Jenisalem atichokes chips in the battom of the bawd,

Amrange the sunfiower seed ice craam on fop.

Spray in the apple purée with lemon verbena and spray in the apple feam kom siphon next o L
Serva tha dish iImmedialaly,



1 ] sl

Grilled bood jedky

.':-'.'IIJI'IZ"Ill-Jl\. | [ iy e o

1.2 gomn e

1 g Py o

Mtk &hin

] T A

g ey g

To assamibla and serve

ey perscn

s fuf g

Brnisket, nmulk skin, beef jerky and stinging nettle sauce

Wikcuum Seal B Briskod and cook I in a water Dalh a1 BD "C for 24 hoaas,
S half e briskoed for beaf jarky.
Cut the ofhes hat! it piecas of 35 grams aach and voousm seal i,

Piuck tha maal inlo separata ftres.
Fokd thia meat withy hay ash and onion ash until il sides ae covened.
Deop By tho Black meat Nibres in o at 90 °C unlil they ano orispy;

Blend shimmid milkk powcor ind wWhin Protoen in i milk

P the mixiurg in 8 stock pot and heat 0 op b 75 *C. A milk skin wal lom on the top.
Loosen the mik skin irom the stock pol sides and canchully place it onto a baking shost
and apply some milk to keeg I moist

Blanch the spanach and sEnging nelt and steeess oul ol sxcess walar
Blend i blanchod Singing ratihe and spinact Wilh tha vaal stock and skiv heough o nit
Seazon the sauce with =all,

Bilend parsley and of for § minutes in & Thenmomix untl the of goss dark green,
Sharver 1he oil Thnough @ net 8nd cool,

Peal the yeliow anton and braak info lyers.

Flace tha onion layers on baking sheats mnd lel theam air-dry for 2 dayve.
Bake (e criad Gron Lyers in the oven al 200 0 undll they Becom bisck,
Let the bumed onion ayvers oool and biend them 10 8 powdar.

Burn the hay with a gas torch unlil it terns into ash,
Let tha ash cool and sisve through a tamis.

Haat the briskat at 80 °C for & minutes

Fiace the warm beisket on a plate and cover il with the milk skin.

Fiaoe the bee jerfoy on 1op of the mik skin,

Decoeate the beaf farky wilh chickwsed and ground eldes

Spit the stinging netile sauce with parsiey ol and pour the sauce when Sanving.




| conn Stones

Tea mixtune  Hoat tha craam. syrup and bea 1o 60 "C and Wt it steap lor 5 mnutes
X0 {3 coma Saene the cream through a nat,
Digzobag the soaked Qetating in I Crodm and 2l in tha hay ash.
Finco cing firm oo i mibctineg andd R it al room tirmpaniun for 2 ours,

Haat pasr purse, cresm, sugar and paar brandy to 80 “C.
Disaoban tha soakrd gelating in the mixdun.
200 g cror Seirvn 1ha midung Through: a ned and pour i in 8 paco Baakor and placa d in tha: nesgar,
Ggsege  Whan the ko craam ks frozen process it on a Pacost and transfer it to 8 stone shaped forms
oy o away and place them in th freezer pgan
1.5 vy of it WhiTiam 1w o T i Troz o nemeda Thio poar stomes ronm th Sommes and placn thism in th iz,
Dip tha hozen pesr slones n kaguid rdrogen for & seconds, then in the tea mbdure and then
i ligguid rftrogen again
Slorg tho paar Slonas in the reodor, Thisy ame eady 1o serve aller 10 haurs

Siir rafic and hay ash together and add of
Piace a spoonful of ashmalto in a-colander and spray on oM lBmon of
Snake the colander with the ash malio to fom pelbbles.

Heat sunfiower sead off and lemon thyme to 65 %G

Lt the bormon thyrme of steep foe 24 houns in thie fiage and fhen skeve it,
Stir malto together with 20 grams. of thyme ofl

6 g mait Fraca a spoonful of thyme malte in a colander and spray on some lemaon o,
Shakn thi colandar wilh the while mato 10 form pabiies.

Decorale a plate with malto siones and arange 2 pear stones.
Decorate with a lermmon hyme: shoot
tewerrg Bmon L&t the dish rest for § minutes batore sening.




Savesd

Crispy and smoked

d e mices of Skagen Ham
i o] Emch SRS o
TTCkIy

Piclied boach lnves

B nduiy Biosstmied Boech esres
50 g appie cow Yrogs

Eg vt

Smaked mals
10 g o o
A0g sl

To assombie and sene
Lewv/em f3 DS

2 i< booch o

1 ramady Diceseste Bt ko

Skagen Ham. pickled and new beech leaves

Thrdy rell endl Iha Skasgon Ham babwien 2 plecos of baking shedls,
memmzmmm 150 *C for aboul 2,5 hours,
Smokie the onsgy pleces of Skagen Ham with the drisd baech e,

Plach this betch aves n waler ard appis cicar wnagar for a woek 1o picide,

Stir togethar all the Ingridients.

Doeconbe the crispy and smoked Skagen Ham with the pickied beech o,
Then decorate with: the naw beach Baves.
Bpninida tha smoked mallo on the Skapen Ham mnd arrsnge heim in T .




Crispy rya broad

Lamib tartans

To assemie and Song

Lamb tartare, ramsons and crispy rve bread

W Pyl Brad

e Ircran rva braad into 8 thin sboes ol 1.5 mm

i LSing a3

Cut oul the rye Dread (gl

o] Shapes Lsing 4 culler and divide them in 2

Spray thi croscont ahoped ryo beaad with ciarified butter and Dake theen WO DIRSSURD

batwesan 2 sheel pans at 150 °C. 80 % wind cycla for 26 minutes untl thay are golden

Stir iogatiner all ingrockants

wFedignlis for B minilas on a Tharmaomix af Fghas] spaed.

Shirvlr e ol thnoaagih o nat,

Whisk agg yoi, =alt, musiard and lemon juica ary
Gantly whisk the oil inlo he agg midure e by 1REe, untl he mayonnass (s smootlh,

Spany ramsons mavonnatss on ong-sics of thia

oy Cresoent shaped rva broad.
Flace veal on 1he ofher sids of the crispy crescent shapsd rye bnead.
Combine the 2 rye bread pleces and decorate the sandwich gap with parsiey sprocts



Bladder wrack

50 anicter vk,
.6 s soad o
Sat

Skyt cobrme
W g =R
#gsal

To assemile and serve
Heste o prowison

2 glammwors

Spnuin Lakgan powdion

Crispy bladder wrack and skvr

Wash the bladder wiack in cold wale,

Harg the bldder wrack 19 ar-dry unil it becomes so crspy that i ks pasy 19 break.
Disp fry the bladder weack at 175 °C.

L4 1P il Fuin o1 1N Bador Witk and So0san with salt.

Flace ihe biadder wrack in & debydrator a1 60 °G for 2 hours.

Wihish th Skeyr ARt Salt s BT in a squenzo bofbl.

Place the fried badder wrack belween the siones and decoete with glasswort,
Spiinkda the plite wilh Spirulina and decorals with skyr crémss.




112 g wults

Hazen sace
2901 ) Nt puosi

A g waler

12 e Pianer e

To assemibie and serve
Hewtrs px prormon)

-1 e e s

Fried celenac, hazelnuts and Gravenstein apple

Pack thi coledas inaurminium ioiland bake il al 175 *C untl il reaches a con tempesatune of B0 G,
L&t the celering cool and cut inla shces of 2 cm.
Tt out-aach sioa with a round culiar,

Toist the hazeinuls & e oven at 175 "0, 70 %0 wind cycle for 10 minutes.
Elend all ingredionts and feeza in a paco beaker,
Progiss thi frozen punda 2 times on a Pacool,

Stir all ingrcBents ogath
Sieve the mixture through & net.

Before ssrving make long bands on 8 vegetabls maching and cut them inlo squanes of 3 x 3 cm:

Break the hareinuts and peal off the shall.
Femave the skin from the herelnuts weng a e,
Cut ths hazeinugs with o akin ino 2 lenglimiss anc plcs tham in oo Wit

Heat the celerac in a water bath at B0 "G for 10 minutes.

Pan iry the caliriad in claritied Dutter on ong gide unil i is golden,

Ssason the celenac with salt and place i on a plate.

Amrange hazeimts on and round the calenac,

Placs th Sgphe alices oo the celénias.

Decorate the dish with lemon thyme fsaves.

Heat and toam the hazeinul sauce with 2 hand blender and powr the sauce &1 iha labla.



Crispy goosefoot leaves
with blackcusrant

Hare. quince and wilted leaves

Trirm 1 idtna by rosmaeang tha legs rom tha body and tha Dack from the ibs
Vacuurm seal tha lags and the back n thedr own separale vacum bags.

Cook tha legs in a wisler Eath at 56 °C lor 12 hours and lat tham cool.

Cook thin Back ina water Dath & 58 7C for 1 hous

Crsckly pan fry the legs and back and glara themn in sauce nightt batoms saning,

Tows! tha wairuls 0 e owen al 175 °C, 70 % wind oycle for 10 minulas,
Bland &l ingredients and feaze them in a paco beaker.
Process tha frazen |.’}LI1|}!J 2 bmes ona P&OCI}E!. Feend up Esalone SENANG @] season wilh sall

Cook 1he legs in he ovenat 190 "C for 80 manutes 1o gel The fags golden,
Place tha logs in @ stock pat, pour ovir tha Deoth, cover with walor and bring to a bol
Face plurniniurm boil ever the stock pot and place i in the oven 8183 "C for 12 nowrs,
Swewvi the stock and meouce untl i Ras an intenss Navous,

Roguiary skim tha sauce wide reducing

Blend 100 grams ol inMense sauce with 0,1 gram of xantana and season with sall,

Paal the gquinces, cul them info & quarters and remove tha core,
Vacuum seal the quinces and cook tham in & water bath ot 60 °C for 15 minules.
L&t the quinces cool and guickly pan fry them batone sening

See tha folowing pages

Eea tha folowing pages.

Cxicidy pan fry the legs and back and glare them in sauca

Caratully heal up the walnut purée without letting It dry out.

Piace tha punde on a plate forming a clrcke.

Arrange the hare lag and the pested walnut.

Cuchly pan fry the guinces In some clanfied butter and place them on 1he plate.
Fiace the wilted lsaves on lop.

Haat the saucs, spit it with clarilied bautier and pour it when sening.




Blend blackourrant and sugar foe 5 mirtes unlil the pectin & wel ifegraled into the miktura,

Ihan siove i Wash tha goosafoo! aves and blanch tham for 20 seconds. Lat the leaves cool

n ice water and make sure ail excess waler & died ofl. Brush the blanched lsaves with a thin

kayer of piackourmant punés on bolh sides. Hang the Baves 1o dry unhil they cunl and then place

tham in a debypdrator for 12 hours at 50 *C
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Peal the quinces and remove the core. Vacuum saal the guinces with sugar and cook them in
awater bath at 80 °C for 15 minutas until they are tendar. Bland the gquinces for § minutes and
than sieve. VWash the goosalool leaves and bianch them for 20 saconds. Lat the leaves cool

in kce wiaber and make sune &l excass water 5 died off. Brush the blanched leaves. with a thin
layer ol guince purde on bolh sdes. Let the leaves dey at 20 °C for 8 hours until they reach a
seathery testurs.




To assembie and serve
S

B p snal apreact

Onglet, wild herbs, chive and morel sauce

Trim 1 {encons and fal off e mbat and cut i Inko pleces of 50 grams sach,
Beason tha plecas with 2ai and vacuum seal each pieca i their cwn sepanale
WACULIT) B walh Sorme o,

Cook the msat o waler Bath ol 56 °C for 3 hours.

Pour chichen stock over tha mushiooms and died monls in o slock pot.

Top with wator undtil By Tungl arp covansd in kquid,

Haat the stock pot i B5 *C and then placse alurminium fioll over tha top.
Price the s1ock pol in ihe oven m B3 "C for 12 hows,

Shinad 10 Eroth through o e,

Reduce the broth 1o 2 ies:

Season the saute with apeks cder vinegar and sah and blesnd in tha xantans.
bt e SO0GE Whn Sorving,

Bland chive and ol for B minutes ina Themmamix unlil the ofl goes dark grean
Sieva The oil through a nat and lst It cool

Whisk egq yol, water, vinegar and saf atry ai low haat.

Genthy whizk the ol iInlo the egg mikiue litle by inte

Powr the mixiure in hall a itre siphon batile and add 2 siphon carlsidges,
Keep the siphon at 40 *C.

Nake sure all excess bauid s removed from the meat and pan fry I in clan@ed
blittar with soma thyme,

Let any excass kqued run of the meat, season with =ai and bet it res! for 2 minutes.
Sauté 50 grams spinach and 4 grams tamagon in soma ol

Paace the maat on a plate and place the saulded spinach and tarragon on tap.
Decorate the meat with herbs and spray on the chive siphon

Haat the sauce up and pour it at 1he abe.






Oyster. alumimium foil
and parsley créme in algae powder

Croon i aysiers and signm Tho oyster water throwsgh o nel
‘Wash away any keflover shell from the oyatars and cul them into 2 langiwise
San the tolowing pagas.

So0 {he ioliowing pages

Sir tha SOCBBNTS 1o and Il 0 Steee for 16 minubes,
Sigve the noresradish cream and equeaze oul all kgusd from ihe horseadish

Bodl e water, 50t Thio =000 gridns and Boll uitil thenk = 6oty while conbng in the 5300 graiivs.

Let the Doded sago grains cool in 8 sieve unoer unning cold wakes,
Placa v boiled Bago grans in the chilled @il vinegar for 24 hotirs.

Season the oystar pIoces with sall and place them on & plate,

Place the pickied sago grains on ihe plate and decorate with bronze fennel.
Spray the cold parsiay créme inlo the Spirulina malto.

Cover the: parskey oréma with Spiruling mallo and lake tham ol usEng o spatuts.
Shake the parsley créma covared In Sperulina matic and place it on the plate.
Prace the aluminium foll over sach oyster

Spit tha horseradian cream with the parsisy oll,




Parskay mayonnaise in
Spinulina malo

0 g S e povaes (80 povcs
S mafio

3004 phackad R isave Ay
00 g murfiower seed of

50 g egg vk

250 g porsley ol

2gaal

1 glacts aca

Siir the Spinsina powder and malto togather,
Bland parsley and of for 8 minutes in a Thesmarmi unti the of goes dark green,
Sitve the ol thiough a nat and fat It Soal,

Whisk 8gg yos and salt &y,

Ganthy whisk in the ol Bte by 5k until the miaure is very thick;

Finally add ihe lactic ackd and st the mayonnase cool

Spray the cold parsley Grams nto The Spirulna malie,

Cover the parsisy coéme with Spirulina malto and taks them out using a spatula.
Shake the parsley créma from the excass Spiruina matio.



Aluminium tod from
yEtes walee

260 g ok ik
05 geat

3 o ager

1§ S pnider

Biend ayster water, sal and agar 5047 in 8 Themmomix & 100 "C.
Siava 1he lkquid whin B oystar water reaches 100 "C.

Place the oyster gal in round shapes in it trays and iat i sat.
Flace the ged on baking shsets and brush the skde facing up with
aiver powder that 18 mixed with some waber,

Diry tha skver gal In a dethydratar at 50 *C for 14 hours.




Freazo-dried ica croam
TH g tromm
Wy g
¥ il pod
£ ag yobe

Freeze-dned ice cream

Cut the vania pod into 2 engttrwise and heat- i up i ho croem.

Whisk the sugir and egg yolk airy,

Whisk Ehie wasmn craas into 1he ogg yolis,

P th miiung in & Tharmomix and blond al medium spoegd o1 B0 "C lor § mimsdos.

Siewa tha e crearm mibdura through ot nat, ke cool Sown and process i on an e cream maching,
Let the vanilia ice cream: sef in round cutbers and then placo them in the freezer,
Rusmcntr thr culftonrs and freado-dry 1he ioe cnoam,

Freazo-crying wodks by reeging e material and then reoucng the surrcunding presiuns 1o
oot Trozen wator in the matoal to sublimate drectly from Mo Sobd phase 1o th Gas phase,

Froaze-drying is done in this process;

Thi koe craan neads 1o be «20 °C.

Weake a vacuum in the cvan which lewers tha walers boling point.

When o stabla vacuum 2 achisved (ea, 1mil) ackd heat and le1 the bee cream svaporate.
Catch the steam in a steam trap which is colder than the product {around. -30 *Cy and when
I steamn hits this frap it lums into lce again.

The ke craam s ready whan it has a tempsaratuna around 60 °C.

This procass tekas arcund 24 hors,

The good thing about freaze-drying compand Lo other dring methads is that reeze-dring
conlains all taste, colour, vitemins, minersés and 50 on and only removes the water from the
producL
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Saled halibut

X1 [ ety et Ml

Wirter cross with oots

Gouseberry gel

00 g o o green pooseleTy
1 ! ' ot

¥ e e

1 st

L5 g suge

Browmed butter ermdsion
4 W e

200 g o belir

2 @ nppoie Cader

Piekled unfips goosabarry

10 g urrpa QoossteTy
1000 g ApEk clder e

100 vertine

Bumed hazelmds

i g hafeits s With 500 nemoved

Bands of kohirabi

1 il

025 g reriore el 1,5 g sl

To sssomie and sens
[T [ pestEcr

1 iy it

2 bty el ity el Pemes A

Salted halibut. green gooseberry
and bitter hazelnut milk

Roemave the skin and blood from the hadibut and cu | into long pleces.
Wrap them in cling fim and place them in the Treazer.
Gul the pleces into thin sliees, seasen wilh sall and plase in the Idge kot B hours,

Saa the flowing pages,

Hawt the goosaberry juice, Sugar, Sat and lemon |Uuice and dssola the soakaed golating
In the mibiune,
Prace lha gooseberry juice i iha Irdge,

Bod iha aggs for 4 minutes and place them in joa water,

Peal tha codd egge and blsnd ihem with sah and appa clider vnegar,

Gantly blend tha Brownod Bl iRt e sgg mixtune B by ke and koep the iemparalurs
under 40 *C,

‘Store the browned butter emulsion al room femperalg.

Cover ha unfipe goosebermies with salt and kst them steep for 24 hows.
Wvash off the it fnom the goosehDama.

Place the goosatamas in wnegar and water.

The plckled unripe goossberres are ready 1ouse afler about 24 hours.

Famoyve the akin from the hazelnuts and burn them with a gas forch until they are black all over,

Pasd the Koniraibl and make bands on a vegetable maching.
[Brake the kohirabl bands into uneven peces and place them in lca waber,

Sea the tolowing pages.

Wacuum saal the whose milk 8nd toasted hazeinuts and piace them in 2 waler bath at 60 °C for
30 minutes.

Sigve the milk through a net.

Band the sleved hazelmd mil with salt and xanlana and k&t It cool,

Piace 3 pioces of salled haSbut on'a pite, Arranded hazeinuts, 2 pickled unripa goosebomies
and o leaspoon of goossberry gel on fop of the safied nasbut, Let the: weater run off 5 pleces of
kohimhi and finsly grate bumed hazelit ower tham using a Microplanse end saason with salt.
Moy dactrate the salled halbut pleces with tha kehinkd pleces. Place the winler cress with hay
ash on tha mot on fop. Spray brovwned butter amulsion on the plate. Spit the bitter hazeinut mitk
with the toasted haretnut ol and serve he sace at the tabla.




Winter cress with rools  Fluck the winter cress with its roofa.
mes  Clean the diet from the nools, wips away any waler and keep tham in the fridge uniil sarving
et When serving cover tha roots with hay ash.
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Toasted hazelmits




Jerusalem artichoke ice cream.
frozen gooseberry foam and grated hazelnut

Broam (10 Dutlar in & stock pol,

Peal the Jerusalem artichokes, cut them Inlo shees and sautd undll tandar in the browned bulter,

Ssiv \ha Jenesalam arfichokes when sy ane tendar,

Ackd mil, symad and gheooso 10 tho Sonsddem arfichokos and Mol ] e,

Dissoheg 1h soaked gedatms & tha hol milk.

Sarvet The Jenssemn artichokes from the milk and Déend the milk wih Cremaodan and sucno,
Shovo thi milks Through & Pt and add kemon juca,

Powr the mixlura inlo & paco beakes and feaza,

Process the frozen ke cream on a PacoEt, place it Ina styrofoam cosler and siom I in the
Trsazar wunil Sanang.

Graln the hagenuts with thes skin emonndd on o Micropland,

Haat the syrup and ol Tho Saiked gelaling in it

Ackd the goosabermy uice, sieve the milume and placa [ in the fidge.

Whian e gooseberry hdoe ts 5ot as & gal whisk 1t airy on a Kichen Ald

Fill the alry goosebedry foam in a plasts container coated with cling fim on the insida.
Prace the goosebarry foam in the freezer,

Take the frozen goosebery Toam out of the contalner and cut It ints smaler pieces,
Face the pieces in lgud nitrogen.

Biland the frozen goosebeamy foam in a Thesmomis: and place it in 1he feezer again.

‘Whisk egg ol and sugar alry.
Gently whisk the hazeinut oll Inta the egg mibdures Kt by ile,
Sason the mayoanaiss with iemon jules.

Spray Ena hazsnul mayonnass in the centra ol the plata,

Flace an egg shaped scoop of Jerusalem artichoka lce cream on 1op of the hareinit mayonnaisa.

Cover cne side of the Jenusaiem articholos ioe cream with grated hazeinuts
Cover the other hall with the frozen gooseberry foam
Serve tha dish immediatiely.



Cockles, compressed cucumber and celery,
parsley sauce and sour cream snow

Whkssh the DoCRMES N Sobd Wik,
Bianch the cockles for 20 saconds and placa them n s waler
Takin the cold cockies oul of thr shells, remove e alomnch and check i inlesting for sand

Paal the coanac and o
Gut ouif the edges of thi caladiac bands (o make them 0ok uneven

1 Tham inlo then bar

Placs tha coliiac Bands in the vnegar and waler.

Wash tho colenac and pool aff thi Cubor Ky,
ake thin bands ol the celerac and deep Iry 1he thin celarac bands &1 175 "G,
Loty il v off the ol chips - season with saf and place theemn in tha devydnator @ 50 "C,

Heal the missal stock and biend all ingredants lor 5 menytes at highest spead,
Sheve the pargley sauce through aned,

Siir ".Dl_:E!lH-E"I' all mgmd,enls and gleve th!\':!.:-';f‘: anat
Frisers the cream In o paco b

i

Process the frozen cream for 10 seconds in a Pacciet and scraps oul the show forming nto
Eopuick nitrogen. Repeat this piocess untl the Deakes is emipty.

Sigren swiy the haued nitrogen and place tha cream snow in the reeper,

Peal the cucumber and spiit i into & pheces lenglhvwise. Cut away the seeds,
acuum seal the cucumites pieces with some parskey sauce

Peal the celary, remove the threads and tnm the sides so the pecas are thea sams lhickness
‘Vacuum seal thae pasiad celery with some parslay sauce

Cut & rectangies ol 1 x 2 omeach cut of the compressad cucumber snd calary.
Saason the pleces with salt and arange them so thay form a stuane on a plake.
Alternately cucumber and caleny.

Decormbe the souars of cucumber and celery with cockles.

Place the pickled ceferiac bands on top

Decorata the dish with winter pursiane and celesiac chips

Finally add the parsiey sauce and add a spoonful of frozen cream smnow.




Walni croma

b Calery granita
" A g ooy gy
80 gy S0%

17 g lerren pace

Dol
0 g ik il

B g mariiovwes seed o

Appla bands
2 Grreraton ks
100 g apoie gica

£ g lermon e

To assemble and serve
Hertaigmers plor parson

3l ragE

Walnuts. celery and dill oil

506 iha folowing pacgos,

Mix all Ingricionts and iraezo them in & Seop gasins tray,
Whaen th msciurs (5 TroDen Scrapss i with a fok o maxe grania.
Slora the granfa in the treazar untl sendng.

Blend dill snd ol for 8 minutes in g Thanmomix until the ol gdas dark green.
Sainad tha il throusgh o mat and bt it cool,

Menke Bands of the apple on a vegetable maching.

Cuit thiy pehl bands inta 12 x 3 ¢m shogds - 3 bards of spph a madod Tor 6ch Sendng.
Vacuum saal the bands with apple gece and BEmon juce.

Foil the sppie bands: info & cytindrical form balome serving,

Taa tha walnuts oul of their fomny place 3 on a plate and ket them thaw.
Flace thi relled up appie bands Between g walnus,

Cut 2 mm slices of tha celery and place 2 meces on each apple band.
Decomde the top of the calery slicas with dil.

Amange & spooniul of granita on the phabe;

Pour & teaspoon of dil ol ower the granita and some of the plate when saning.



350 erearm

76 g st waird o
56 () tger

1 paa

13 xea:

Bing tha cream.to.a. mwmnm iota. )

Mdm sall and walnut uﬁmmhw

Let tha m#u wmﬂmmnmm
t&wmmmw wbmn'@hmnm
Take ot the frozen wainuts fom the forms and keep tham in the freazer,




Fallow deer, black salsify rolled in hay ash
and sour berries

Bilorsd winlor oo a0 urdil B 52301 15 Jisgosabio.

Custe the faliow deer ilal into @eces of 50 grams each

Phaca Ui plecps in B boire Tor B mimgdes. and then inse wilh cold wilod

Viacuurn Soal the tallow diber pietes and ook tham it o waler Badh at 52,5 G for 1 hour

Cuf Thip orions and saika thien n Dutier until ey ang golopn,

Add honay and Wl il caramolize

Acd tha raspbemy vinegar and reduce

Add Dame stock ard vt Stock and redhece wndil it reaches a Q000 teadLing,

S5 the saeca Through o ndd and sagaon with bomy schnapes, aall and risphanny Mnegae,

Mix the ingradients and put it in & vacuum bag
Cock tha vacuum bag in & walar bath al 52,6 "Clor 2 hours
Sairen 1ha Baalbte Breoacih o nal

S0 the folowing pagas,

Peal the biack saisity and cut it out into smial peeces 1hal are bolsd in cream untl lender.
S Ay 1he oraam

Bland the salsify and add a ftke cream to get & smooth texturs

Season tha pures wih saf.

Bning the beslroot |uice and raspbermy jice to a bod and biand in 1ha agar agar.
Let the mixiune sat in a thin layer and place It In the fndge

‘When the gel is fim cud
Brush each piace of gel with oil and spreinkie on finsly chopped juniper and freere-diad bemas.

A In squanes.

Remove the meat from the walar Bath and diny off the Soldd

Pan fry the meat in clanified butter and ist it rest for 2 mimses
Frace the geld on fop of the maat and place it on a plate.

Pan fry the black salsify in clasified butter untl they are goldan
Diry mwvay 1he butter whits the saksify ks st hat

Rodl the salsify b a thin layor of hay ash and place 1 on the plate
Haat the black salsity pures and placa it on the plate

Spit the sauwce with bammy butier and pow the sauce &t the table.



Biack satsity in hay ash

cool and =

the black salsity into !

1 hi bnck sadsty (or 1 minute

The hay ash is used whe

mving i @ v







Syrup 40
ALY i g
B0 g walor

Syrup 50 %
S0 g ks
500 g g

Clam rmussel stock
& b iy et 1 Ter dhal
ke

Mussal stock
A byl
il

Chichen stock

2 kg chicken bores
2 g chackes wings
NED g dsificwwer ol

Veal stock

f b vl bores
B0 i suifesas ol
Vialiw

Chicken broth
2 g e WTaS
Vilnler

SIMPLE SYRUP. STOCK AND BROTH

JUSTTO BEZURE

Bring thg waler and suga 1o & bol unlil thiy sugar & dasolved and the Bauid B cloar

Biing the waber anhd sugar to a boll unlil the sugar B dissotved and the bouid & clesr

Wensh the razor clams in cold wates put thom in & stockpat and cover wilh ooid walar,
Bring he stockpotl 1o a bod and then cook gently Tor 30 minutes.

Fazs the stock through a sieve. Faducs untll t has a powerful taste.

Strain th redecad Stock through & cloth ard chill

Wash the mussals n cold waler, put-them in a steckpot and cover with cold wales,
Biing the stockpot to-a bod and then simmer for 1,5 hours. thein sieve.

Rieduce the stock until It has an iIntengs tisbe of mussel,

Strain tha reduced stock through a cloth and chill,

Al the chicken bonas and wings with sunfiower ol Put them in seperate gastro treys and put
tham in a 180 “C hot oven until they ae golden brown.

Pt the: golden brown chicken bones and wings | a deep gasino iray without the fat from baking,

Bring a stockpot of water 1oa boll and pour aver the chicken pleces.

Cover the gastro tray with aluminium fof and pat i in tha oven 12 houns at 83 °C,

Aftar 12 hours, sieve Tha stock inlo o nev atockpol, ramaove the fat, Reduce the atock until it
hias an intens taste. Duning the process skim ol any scum and froth that rises 1o the surface.
Sirakn the reduced stock through a clogh and chill,

Smear the veal bones and wings with sunfiowsr of, Pul them in @ 185 *C hol aven untd
ey mre gokden oo,

Put the goiclan broven veal bones and wings | a deep gastro tray without the fat,

Bring a stockpot of water to s boll and pour ower the veal bones.

Gower tha gastro tray with aluminksm fod and pot 8 in 1ha cven 12 hours at 83 °C

Adfter 12 hours, skeve tha stock nio 4 Slockpot, remove the fal. Reduce the stock until it
has an inkens taste. Dunng tha process skim of! any scum and freth that rses to the surfacs,
Sitrain the reducad atock through a cloth and chill,

Put he chicken wings in a deep gasiro tray.

Bang a stockpot of waler 104 boll and pour over 1ha wings 80 they ane covenad.

Govar {he gastro iray with aluminkem loll and put & in ihe oven 12 howrs at 83 °C.

Sieve tha broth and skim off any scum and frath.

Raducs the stock. During tha process skam off any scum and frofih thal rises 10 the surtate,
Sitrain the reduced stock through a cloth.

Agar agar

Ar biag] freazed

Chard sproasts

Chinesa chives fowes

Clear sirips

Condensed milk

Epp white powdes

Elder fiower

DEFINITION OF THE WORDS

ALPHABETICAL

Dty By nid algas and oa woad., Lised for wiarm gus and thickinng. Does net mal whon heatod.
A frenzor which guichly eobis and freezes lood by providng 8 constant ciriadaton of vary cold air
LAtk sprouts Irom the asparagus plant bafone @ Dicssoms.

Easy 1o use teflon cooking mats Which cin tolerate hoal,

Bakssuld s snited, dried and smoked commen dab, Traditonal in e south west of Jutand,
Small sprouts from beatroot that have been havested early, batore thay develop o real leaves,

FHiarty with o redarblangs 10 anss and colarke, Loaves look ko fonal bl havo o mildad Lestn
of anise.

Piant that iheive in saliine emdronments, such as seacoasls and sall marshes.

“Small aprouts o this Charc Thit Rave Bean nevesiod ey, Beione they devsiop into mal ipaves:
Anhedt Known Since tha Stone Age and commonty found ail over the word.

Littla whita flowers from the chinese chives.

The fewarer from iha cilantre hert which Dlogssoms eary surmmer,
Powder made from citrus fruils, Cifras can reduce the laved of Boid in food,

Thin transpassnt fod.

Small green herb with 8 skght 1asta of grass. Thers ars about 200 species of clover.

il from which water has been removed and sugar added so the textwe s ke solt caramsl,
FRed bery with an acidic and bitter tasta. They have 2 high level of beneoic acid.

A s1ahilizer Used for e Cream to give a Creamy bk,

Heolds a steady termperalune and can'l 9o over B8 degrees. Lised to defwdrate,
Freaze-dried egg while as a powdst

Flowar clusters from the etder Bower tnes which biossoms in the summar.



Leaves of birch

Leman thyme

Leman warbana

Lapnos from 1hi im lroa,

The fiowar from B fannal plant which Biossms in the summer and has & strong flaveur of anise;
Tha Mawer from a boccol,

Shnal pan with highor sides,

Prant faat thehve in saline araanments, such as sestoasts and sait marshag.

This plant is used both & a vegetabie and an herb,

Geound eider is o poranmial plant in the caret family that grows in shady places. This species
i3 native to Ewrasia,

Edible fiowmar that can ba found in many difersnt species.

A plant whare the leaves and flowers are edible, Has a strong cress and pebor Laste.

Eqg. mtused of which iz 8 2 howr process of transferring fawour and scant info & camer ofl.
It can ba used to add Bavour 1o cooking cds. B you heat up cll with caramaelized onions, the
o will steal the taste. Al hertes and vegetables can be ussd.

A goling agent extracied from a type of red algas, Used for soft and elastic gals.

The ower from the Jerusakem aitichoke piant wiich blossoems in Septembern

Lactic acid is a quid found prmarily in seur mil products.

Lactosa ks a disscchaside sugar darfved from gatactose and ghucosa that is Tound in milk,
Lactosa makes up around 4,5 % of mil

Flowering plant with a very aromatic aroma,
Smal buds from the birch trea,

A powidar thal has low solubility in water, but 5 an exceilent emulsifier. it is i=ually avaliabie
Trom Sourceds such a8 50y beans and used for foaming sauces. juices and other liquids:

A vaniation of tyme with a taste of bBmen,

A citrus herb atso known as lamon beabnsh,

Liquid rittrogen

Malt axtract

Oiive Herl

Parshay fiower

Pea sprouts

Licpuich nifrogeen |5 nrogen i @ Bguid stiste ab an exirematy’ Ky lempsmiline, Liguid nitnogon is
nround -200 °C and it bolls al <198 G,

Thick, ok, Swiiil Symup mibda fnom malt. The axiract is madi toem diffinent Kinds of Sprouting
graires which ara dried, thus stopping the process.

Malto |s o product based on malodexinn, a carbolydrate obtaned frem eormmtiveh mokcubis,
I this case those of lapioca, which Rave been broken down. It i3 employed &a a bullking agant,
but can aleo pbaorh ola, Malts i@ 2 powde.

A mandoline ts a cooking utensil usad for siicing and for cutting In seversl widtha and thicknesses,

Dakmoss, B o spocios of khon, B con b found in many lemgarate fonsts throughout, B
Merthem Hemisphens mekuding Danmark, and sspacialy Jutiand.

Cive Her |s 8 iow maintenance perennial with edibla leaves thal have an intensa ofve smoma.
Exible green groundeover with several subspecies.

Pacofet 18 a professional kichen eppliance that micro-purees deap-trozen foods info ultra-fine
lexiures such B8 moussas, sauces and sorbels wilhout thawing. Comas with 4 paco baaker.

The fowsr from parsiay which biossoms inJuly

The Mtk sprouts from tha pea.

Pectin is produced commercialy as a whils to lght brown povder, mainky extracted from citrus
fruits, and ks used in food as & geling agent particulary in fams and jellies, It is water-soluble

and solidifies upon cocling.

The leaves, sprouts, and fruiis of this plant are all edible. The leaves have 8 horsaradish-ike
peppery lasta. |t grows by the beach.

Smal pine buds prirmarily from Morway spruce which can be found during spring.
Gisan harb with a slightty sour tasts.

Bodad potalos thal are spun ina centriluge and deed,

Powdered milk s a mamudaciuned dairy product made by evaporating 1.5 1,8 % milk to dryness.

Wild ramsons grows in Dehmak and are called the garks of the fomast. The leaes hava a
stiong 1aste of onien and the plant Hossoms with white Sowers n Agnl and May.



Rad armaanthy
Rad beech leaves
Red currant

Aed oocilis

Rock tipe

Smgo grains

Sauce dispermer
Saa buckthom
Shaat pan

Siticona mat (Silpat)

Siphon cartrige

Smuoke gun

Styrofoam coolee

ATt s known all over thi word (Appoax. B0 SPOcins recognizdy. W mesthy uss 1he red on,
The itie kenvés from the red baech which appaars in the spring.

Biigint rad transiucent edible bavries with 3-10 borres on sach raceme,

Hiorty with cark red and ackdic eaves.

Lichen consisting of & lungus and & photosynthatic partner. Not very common in Denmark but
< b Rporsd Purthir nodi,

Littie aoidic and bater bery which am 1ound in clustas.

Littia whits pearts or grains mads from tha pith of tha sago paim. In Denmark a sorl of sago (s
il froem eonm Stanch,

A EAU0E RSpenser B doaing funnel for sance,
Littha mchdc crangs bamsas wilh a bigh vitemin G content. Can be hansested from auiume to winker,
A mctanguiar metal pan used in an oven,

Thisyimsal. that provides & non-stick surface withaut fat or parchment paper. Typécaly used n
Ibaking, Sipat sficons mats can withatand hast up 16 250 °C,

A bottle that creates foam by using CO@. Usualy 2 cartridges am used for hall a Mer bottle,
Carlricipas thal ara used in & siphon to produce the foam. Tha cartridges contain CO2.

A shicer I3 a automalic 1odl used Lo sice cold culs, vegelabies and bread in millmeter Thin sices.
A handheld machine that can shoot smoke. Used for cold smoking.

A parennial hest that ks cultvated as a garden herb or leal vegelable with an acidio taste.

The latin nams ts Everria Prunasta, A blue green algas as a powdsr

A bex made of polystymans, Good lor keaping cool.

Diue to iis high siablity as an emuisier Sucro ts used 1o prepare o In water type emusions.

Swinel cicely

Telescope cutier

Thick & sasy
‘acuum bags

Vacum tood sealer machine

Winfer cress

Wood flour

i 14

Prant that grows in Shady piaces, 119 M CAn B uged &8 & Doeb, st fiw of ook,
with a raiher strong taste reminiscent of anise. White flowers when blooming,

An hartywith evor 100 dtlonnt specios. Some ansedile soma pESonoui. W mostly L S0 pod.
Hert that comes in many dfferent [astes and anmmas. Tha Avwers 4 DA and editde,

A 10 cm long cutter used for cutting long and thin cylindsrs,

A blanchir foe rrddandg prtd and ion croam with induction nnading,

Powder used a3 thckaning agent. Made fhom modified com starcn and mallodesinn,

Bags used when vacuLm Sasing producs. They toiarsta heat up ta 125 %G,

A maching that uses an ar pump to create a partlal vacuum in which food can ba stoned or cooked.

haral rrgchine macds from plaats used fo cut vegetables with. Gan cul really thin bands or
spaghatliz, depending on which knife is: usad.

A 50y protedn that can replace egg whites or gatatin, It can aemte and stabilze foamas,

A green herb thal can be used balors (L blossoma, I has & strong and pebes ke (a8t of cress.
Afood prepaned from the cotyledons of tha common wheat plant. It provides a kot of chioroptdl,
Green herb with a strong 1aste of cress and mustand,

Dy ftour mads trom birch, Lised for smoking,

Small grean plant that blossoms in the-spring. The leaves are edible and has a shong swee!
hay aroma, espacially whean disd.

Extracted from com starch. A gum with graat thickening power for sauces and other guids.
A Mowenng plant which kan be tound In almost every. Yamow has little white Bowers.

¥mar 5 8 Danish soured mik product which has been known snce 1830, 1 s made by
Tammanting whala milk with the bacterial cudturs Lactooncous iachs.

Yopol 15 0 powdaned yoghued,












INDEX

ALPHABETICAL WITHIH QROURS

Aabhaskheor With porcini

Bark with pine salt

Bent sprouts; anchowy ol and sourmd craem

B aah bopdd, smdkiod Tresh Godl chbide ardd diigd Salmon
Carbonated tamatoes

Chicken skin with cigae fakes and Baa oréme

Corn Iheands, Salted cream and bemon herbs

Crispy bladder wrack and skyr

Crispy rrillc shin wilh pigtachio

Crispy polato, ruflle and rapesoed flowers

Dried scabiops and inlensa biue musssl

Eim leaves with lartans

Farmaniod whola garlic

Freaze-dried green strawbenes, ymer and fennal polien
Friac bread with Dakskiid crémo

Friod urripe sderbemy branch

Jerusalam arfichoke peets, apple peel powder and hazeinut
Lamby tartara, ramsons and orispry rye broad
Mackersl waler and smokiad lard

Manngue of white cumants snd salted ymer

M bbech branches and vinegar ponwden
Crganic camot with farmagon

Pickiad kohiranl, Baltic prawn and freeze-dried peaem powder
Raw mushroom

Sxagen Ham, pickied and new beech laaves

Shait of resin wilh pine spres

Sugar paas and lsmaon virbana oll

‘W caulfiowsr, oyster and egg yoil créme

Waler ies. adible cran and walnut

Blss mussed, horseradish foam, kohirabi and green strawberes
Broken péaces of squid, dill and winlar purstane.

Cockias, compressed cucumber and celery, parsiey sauce and Sour Gream snow

Cod, shrimp, dehydraled tomate and watercress punde

Eqg yolk, broad beans, oyster sauce and eggshelis

Frozen halibut, satted and died cod roa and anchovy créme
Goosaloot with craylish, peppergrass snow and cakile
Gailledt marrow and bone, termanted porcins and raw chestnuls
Gailied onlona with compate of goosabamy and anioen ash

Langausting baked in ping, cod crumbs and emiutsion of mackers oo
Wackered marinated n hay ash, grean tomatoes, buttermilk savce and frozen juice

Neonkfish in grean shades
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75
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198

7
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Itain dishes

IMurthird, fumgd, BiLm mussel ormulson and Ink Sauce

Ovster, aluminium fol and parsiey crime 7 aigas powdar

Raw shrimg, dif imprinl and chiass foam

Fanw squic], Blackourrant and parsiey pando

Razor clam, beatroot, paffed wheal grains and horseradish sauce
Rapor clam, pea pods and green strawbories

Salbi habbyd, groon goasebary and bittor hazeir milk
Scalops in hovseradsh gal and sea obéme

Shwimy with ‘roagrod med flade’

Bumned cucumber, parsiey purée, bither herbs, chicken skin chips and seuce on skin
Carpmezad milk skin, sweatbread, pickiad red paarl onions and broth on burmned onions
Cod, alry 0gg whil, spring cabbago and Lifragon

Friadt oelestac, hazelnuts and Geavensien appie

Frimd Jorusakiem artichord, i and red ocls

Frozen meat shavings, bisak ros, aga yolk créme and herb emulsion

Green BspAragus, 1a0Ves, BSPAragUS punda with beech lave of and heated cream
Grilled white asparagus, pickisd uniips blackcurmant and cheese foam
Lamby bonea with fungl

O briskiat sod, polalo and browned butter

Picided white asparagus, sider lower and rosas

Poached oyster, pea juste, tarragon of &GN peas

Potato shalls, pickied seads, Vastemavs chaese and bacih on toasted pofalo peeits.
Raw potaio slices, potato créme and ramsons of

Salt baked and grilled turrep, cream chassa créme and gril atmosphens

Shoulcer of lamin, chivas powder, ek and ired tendons

Skate wing, safsity, clispy chicken skin and hay burnad mussel EaL0e

Sl wing, fozen off juice and lesk mots

‘Weal tad, caramedired yogurt, rowans and langowstine foam

Autumn

Besl, bestroot and smoked bone mamey

Biresioat, milk shin, best jevy and stingig netlie sauce

Diuick breast, blackeumant, beetroct and beetroot wine satice

Fallow deer, salsify rolied in hay ash and sour bamias

Grilled pork belty marinaled in mall, Iresh radish, picklad radish seeds and ramsons
Hare, quince ard wilted leaves

Lamb fibres, Ingonbarry, colenac and mustand seads

Onglet, wild harbs, chive and monel sauce

Pigeon braast, violel kale in two textumes, sunflowsr punde and spit sause with thyme o
Swestbraad with endive and farmented fungl sauce

177
277
223
126

97
an

72
130

Dosserds Ay morngue with rapeseadd o, ylove boatrool sorbat and red cooks

Baetroal and Bouorios

Blusbarries, eder Nower and laman

Carmamile mousse, somel granin and mik gel

Chocolala wiax, credm e cream and 1oasted brad

Frozen liewers, sea buckihom, sigr mousse and Bgg yok

Gravel

Grean rhubarh, whippaed cream of rhubarb and wheatgrass juce

ey sorat foem toeaisted hoy, haly ey and Iresze- i strawkserries.

I croamm foasted sunfiower seed), lomon wrbenda, Jerusalenm artichoke chips, appi
lceberg

JorEakem anichoke ice cream, frogen goosebay Toam and grated hazelmt
Junipor Bush partalt, Torest Borries and griggy lohan

Liquoric sholaces

Minlt leather with safted condensed mik

Mibirchos ol Cohaiac, Blackcurtant aind ymer

ik ice craam vaporized with buttanmilk, purée of ined salsify and suger beet syrup
P o Sream, i Currant and mink snow

Pearice cream, rosemary gel and arame seawesd pickiad in iquorice

Pear tarmine, pine granita and frozen yogue

Stones

The Birch Tres

Wanut, estory and ol o

Zucchini Bower, pumphin seed ol lce cream, sea buckihorn and frozen buttesmil;

A litthe semaihing about sebleskiver

A litthe semathing about apples baked in hay

A little sometiing aboul mackersd water

FAroma pols

Atmazphers of gril

Auturmin atmosphens

Baestroot wine

Brewing bear on toasted hay
Freeze-dried ioe cream

Enent grains from stout bear from Merrsbo Bryghus
Spen grainz bread wilh chuamed butter and onlon bufter
Simple sy, stock and broth

The idea behind troden meal

Wimer boueur

@49
187

1a
am
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1
164

185
e
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