
B E N T  C H R I S T E N S E N
A L L A N  P O U L S E N
M A D S  S T E N S T R U P
P E R  T H Ø S T E S E N
P H O T O :  O L E  H A U P T

S E L E C T E D 
R E S T A U R A N T S 

A W A R D E D 
M I C H E L I N 

&  W O R L D  50  B E S T 
A C C O L A D E S

Enthusiasm



3 4

P E R  S E

B RO O K LY N  FA R E

K O K S

M A A E M O

N O M A

G E R A N I U M

Q U I Q U E  D A  CO STA

L A  V I E
I N T E R  S C A L D E S

T H E  TA B L E

T H E  FAT  D U C K

K L A U S  E R FO RTB R I STO L  E P I C U R E

M A S A  S E L E C T S

T RO I S  G RO I S

M A RC  V E Y R E T

CHE VA L BL A NC

P I A Z Z A  D U O M O

T I C K E T S

L A S A RT E

World’s best ingredient: 

enthusiasm
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sendipsa pro esenima quidebis audit diatur? Onet omnit ut molutem nonsequia quas et vel 
iquosant, quia vel in expliquia sim qui odias everum rerferci
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Other main culinary themes are the traditional preservation methods of drying fish 
and birds. Fermenting and ageing methods bring out an umami taste. Grindedráp, 
hunting pilot whales, meant the Faroese of old could fill their bellies and stave off 
famine, with what in time became a favourite national dish. They learned that every 
last morsel of the fish, bird or mammal was precious; what was not eaten immediately 
was preserved. Whale meat was hung in outhouses and wind-ventilated drying 
sheds to mature. As fish and meat ferments and matures over time they take on 
varying flavour nuances, and ræst and skerpikjøt (semi-dried and dried mutton), 
too, became important elements in the signatory flavour spectrum of traditional 
Faroese gastronomy. 
Dried fish and whale meat are still considered delicacies. And these signature foods 
are still - in varying degrees of flavour intensity - included in many modern Faroese 
culinary creations.

AND NOW FOR OUR EVENING MEAL
First waiters presented us with a large platter containing the horse mussels, blue 
mussels, sea urchins, Norway lobsters, seaweed, etc., with which the chefs would 
be pleasing our palates in the course of the evening.
The tasting menu had been well put together, consisting of 18 very diverse and 
well-proportioned servings, paired with, respectively, Champagne, sake, white 
wine, red wine and a vintage dessert wine.
A considerable number of the many servings were greeted with delighted exclama-
tions at our table, due partly to their aesthetic impact and partly to the choreo-
graphed ballet their flavours performed on our tongues.
I feel I have to highlight one serving in particular among the many extremely excel-
lent servings: halibut & watercress. A very simple but enticingly attractive serving. 
The fish had been freshly caught that same day, of course, a matter of hours before 
the meal; the watercress had been imported from further south in the kingdom.
The mahogany clam, too, offered exquisite, concentrated taste and flavour, a little 
reminiscent of oysters -- and also offered a pleasant chewiness. This clam can reach 
a considerable age. 
Garnatálg, a traditional Faroese delicacy consisting of fermented lamb’s intestinal 
fat, although in a modern, and much lighter guise, gave some of our guests an 

HJALLUR
The average Faroese household includes a ‘hjallur’ – a small store-house, slatted to 
allow the wind through it. Here, meat matures throughout autumn and winter, 
slowly drying to produce that singularly Faroese flavour. This is the key to some 
very Faroese culinary delights, such as ræst and skjerpekjøt. 
It is difficult to better Faroese lamb. Nevertheless many Faroese simply can’t get 
themselves to eat it fresh. They hang most of it out to dry in their ‘hjallur’ because 
Ræst is something you cannot buy off the shelf.
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Some of the very important factors to take into consideration when you cook are 
mouthfeel and portion-sizing. Get the mouthfeel wrong in a serving, and it will 
make even the tastiest food seem at best mediocre or even totally unpalatable. Have 
you ever taken a gulp of a clear drink, thinking it was water, only to discover it is 
something completely different? It is a strange and not particularly pleasant experi-
ence. The same thing happens, for example, if a serving gives the impression of 
being of a soft consistency and it turns out to be hard and unyielding.
Portion-sizing individual servings as well as the meal as a whole is also extremely 
important. You certainly need to make sure guests do not leave the establishment 
still hungry but neither should they be too satiated to be able to eat the tenth serv-
ing of a 20-course tasting menu. But over and beyond that, the ratio of the various 
components in the individual serving – take this one consisting of crisp potato, 
cream and chanterelles – has to be right: the right size of crisp potato base with the 
right quantity of salt, the right quantity of cream and the right amount of chante-
relles in order to achieve the optimum flavour and mouthfeel. And this serving 
must fit into the overall sequence and volume of the whole meal consisting of 
around 20 servings to ensure that I as a guest will leave the restaurant with a smile 
on my face.
Fortunately, the Maaemo is unsurpassed at this, and this serving, simplicity incar-
nate, was just perfect.

“RAKEFISK”
“Rakning” is a fermenting process which has traditionally been used in Norway 
certainly as far back as the Middle Ages – and some say a lot further back – along 
with other preservation methods. Better known internationally is “gravning” (as in 
gravlax). 

“Rakning” is a much slower process than “gravning”. These days 
you lay down your fish, usually trout or salmon, with salt in a 
large, lidded plastic box, adding a controlled quantity of enzymes 
from micro organisms, and leave the fish to ferment for months. 
Rakefisk is traditionally served at Christmas time on flatbread 
with rømme (a type of crème fraîche) and red onion.

Rakefisk is somewhat of an acquired taste if you didn’t grow up 
with it, and I must admit that I’m not that keen. Having said that, 
rakefisk can be fermented to various degrees, and I personally 
prefer the more lightly fermented version. The Maaemo’s take on 
rakefisk was blending the fermented trout into a smooth and 
shiny purée, neatly dotted with rømme and decorated with tiny 
red, raw onion rings and fresh dill tips. I must admit this was real-
ly tasty and easily the best rake serving I have ever had.  
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In articles about La Vie the German lifestyle magazine, Der Feinschmecker, has for 
years been showering the restaurant with laudatory adjectives. Every year of the 
restaurant’s existence it has won serious accolades, and has often been mentioned 
as “Weltklasse” - World Class.
As usual we did a little research before our visit and had been informed that servings 
at La Vie represented avant-garde cuisine. When dining there, however, we felt that 
by and large its cuisine was a highly controlled, semi-modernist affair, in which any 
avant-garde tendencies had been severely brought to heel to a point that might 
please only a certain section of conservative, middle-aged to elderly diners.
But then, of course, it does seem to be a German trait to want to ensure a classic, 
formal dining experience, not just on the plate but also the visual impression of 
the restaurant with guests seated at traditionally laid tables with well-ironed 
tablecloths and napkins, in high-ceilinged premises with elegant ceiling-to-floor 
curtains, draped beautifully around the tall windows .
And the La Vie premises are truly in harmony with the handsome Osnabrück building 
in which the restaurant is located. The scene is set; it is a calming, restful environment.
Guests are welcomed and made to feel they’ve been invited to be seated at the “top 
table”. The chairs are superb; you know you’ll be extremely comfortable sitting here 
for the next couple of hours. And we are enthusiastically looking forward to 
high-level gastronomy, great wine pairings and excellent service.
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I had been waiting an age, having made numerous attempts at getting a table at the 
legendary Hotel Bristol. A table at the Epicure. I had seen images of Eric Frechon’s 
food on various media, and I was smitten. 
But on a brief visit to Paris I finally managed to book a table, although I was actually 
only there en route to a funeral in Lyon, that of the great culinary master, Paul Bo-
cuse.
The Epicure is located in some of the most opulent and elegant French premises I 
have ever visited. Everything emanates the utmost luxury, the beautiful, heavy 
curtains, enormous chandeliers, soft furnishings everywhere, tables with thick ta-
blecloths, and chairs you could comfortable take a snooze in, marble floors, silver-
ware everywhere, a park for stretching your legs, as well as art work on every wall. 
This is opulence of the highest order, most impressive, and totally wonderful when 
you know you’re in the best of hands. And you certainly are here. Grande Classe 
incarnate.
After our first waiter turned up, we actually began to be a little worried that the 
event would turn out to be too formal. He served champagne in the strangest way, 
with exaggerated gestures, like a scene taken out of the film, Ratatouille, with a 
level of arrogance you would have to be French to be able to duplicate.
But all was well; the rest of the waiters were not at all of the same ilk. Watching 
them during the meal was like watching a well-choreographed ballet; they carried 
out their work beautifully, with incredible style but good-humouredly and had an 
impressive knowledge about everything they were serving. It is such a joy when the 
art of waitering is executed well, with self-respect as well as respect for the guest; it 
makes visiting a Rolls-Royce restaurant a dream.
The food was so aesthetically beautiful and so flavoursome that the whole experi-
ence rose to a higher level. From start to finish flavourfullness of the highest order, 
being titillated again and again with a little spiciness reminiscent of other coun-
tries. Wonderful. When you are served the large tasting menu in various regions of 
the world, it is rare not to get one or two servings that are perhaps not dishes you 
would order again but in this case we were in complete agreement that we were in 
French gourmet heaven.
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THE MAN HIMSELF
In any discussion of French gastronomy, you have to mention the iconic chef, the 
fiery enthusiast, the gastronomy entertainer, Marc Veyrat. Monsieur Veyrat has pre-
viously run two other restaurants, La Maison de Marc Veyrat (also known as l’Au-
berge de l’Eridan) in Veyrier-du-Lac and La Ferme de mon Père in Megève, both of 
which, impressively, had three Michelin stars.
In 2009 he announced that he was withdrawing for health reasons but regained his 
drive and returned in 2013, at which point he opened La Maison des Bois. 
By 2017 he had achieved another three stars, and unheard-of 20 points out of 20 
from the Gault-Millau. 
I clearly remember my teacher and mentor, Michel Michaud, speaking of his visit to 
Marc Veyrat’s establishment, many years before I met Monsieur Veyrat myself.
More than any other dish, I think of his salade folle, which inspired, first my culi-
nary mentor, and later me. I still serve my own version of this very salad.

PHYSICAL SURROUNDINGS 
The restaurant does not look impressive from the outside but I later thought, how 

could it compete with the incredibly breathtaking surround-
ings, with snow-covered mountain peaks and dramatic, soar-
ing, grey mountain sides.
The chalet is built of whole logs, and is full of so many details 
that it is difficult to get your head around everything.
I was one of the first guests to arrive that evening and was of-
fered a seat on one of the lovely wooden chairs in front of the 
enormous fireplace. Above me, I noticed various herbs, vege-
tables and roots drying on trays, perched on the ceiling-height 
beams.
To my right, in the middle of the ground floor, about two me-
tres from my seat, was what must be the world’s most luxuri-
ously located henhouse with hens strutting about quite hap-
pily. This speaks volumes about the effort put into every detail 
of this place.
The first floor contains the open kitchen and the dining room 
itself, affording diners views of both the totally amazing scen-

ery outside and the bustling team of chefs and waiters inside. And, of course, Mon-
sieur Veyrat himself moving between the kitchen and restaurant guests. He seems 
to be in his element, chatting away in French to everybody (including those who do 
not necessarily understand French).
The wealth of detail at La Maison des Bois is overwhelming, everything from the 
henhouse to the wine cellar, the cloakrooms, the wooden building a few metres 
from the restaurant where vegetables are carefully stored, and fresh produce is pre-
served for the winter, the silver cutlery, the water cups, everything gives the im-
pression of having been especially designed for this restaurant. It is the most luxu-
rious restaurant interior I have ever experienced.

FOOD SERVINGS
Various media have described Marc Veyrat’s cuisine as French molecular gastrono-
my, and they are not far wrong. But what exactly is molecular gastronomy?  To my 
mind, it is the knowledge and study of flavourfulness  linked with the desire to draw 
on natural science in the process of developing new dishes and flavours; under-
standing the chemical and physical aspects of taste, and the technological proper-
ties of ingredients.
In my book, M. Veyrat has been focusing intensely on vegetables and herbs for 
many years, actually way before the craze for foraged herbs and vegetables hit the 

La Maison des 
Bois 
At an altitude of 1800 met-
res in a breathtakingly 
beautiful location in the 
French Alps with Mont 
Blanc in the distance lies La 
Maison des Bois, a true 
pearl of a restaurant cum 
hotel cum spa. It is almost 
a village in its own right, 
the main, large chalet sur-
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Seated in luxurious, classic French armchairs in the large lounge with breathtaking 
views of the river, we decide an apéritif might be in order but change our minds 
because Switzerland is, of course, famous for its digestifs, and none more than its 
signature Eau de Vie Poire Williams.
The enjoyment of this regional choice was a good omen of the impressive dinner to 
come in the adjacent dining room. We were given the choice between a large 
number of eaux de vie (fruit spirits) or wines from a very comprehensive wine list.
Canton of Basel-Stadt is, of course, in the German-speaking part of Switzerland, 
and is also to a great extent Switzerland’s economic locomotive. 
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One of the restaurant’s specialties is salad compositions with up to 100 different 
green herbs and roots called “21-31-41 insalata”. As you can gather from its name, 
the number of herbs in the composition may vary with the seasons but there are 
always an impressive number of elements to the salad – we were actually shown the 
list of ingredients; there were almost 100 – which comes with an oil-based dressing 
with sesame seeds. As a finishing touch to this serving a cup of dashi was served, 
which we drank with great appreciation.

At the end of the meal we were served several excellent desserts. I would particular-
ly like to draw attention to a deconstructed lemon tart, drizzled with limoncello and 
topped with a little whipped cream, meringues and delicate marzipan “flowers”.
All through the entire experience we received excellent service – a la Italiana – with 
a flourish but attentive, the emphasis being on how we were experiencing our meal. 
We were also given a guided tour around the kitchen. Italian hospitality is nothing 
short of wonderful.

I started this piece with some comments on Piedmont wines. We greatly enjoyed 
tasting a selection of these in preference to a number of other options of very fine 
wines from elsewhere. The Piazza Duomo wine list features many top quality wines 
from all over the world.
We were tempted by a grappa from legendary Romano Levi. But if truth be known, 
one of the main reasons Levi’s grappas used to be such an experience was his hand-
drawn labels, as often as not just a torn-off bit of newspaper or the like, which he 
would draw on and sign, and then stick on to the bottle, once a customer had decid-
ed to purchase a bottle or two. 
The labels are beautiful – and nowadays quite rare. You 
can still get grappas bearing Romano Levi’s name. 
There are, however, not many left with his original 
hand-drawn and signed labels but being the fortunate 
owner of one I offer our readers a photograph of just 
such a label.   BENT CHRISTENSEN  

Piazza Duomo
xxxxx
xxxxxxxx
xxxxxx
www.quiquedacosta.es/
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The menu we are presented with is seasonal, of course, but fortunately 
it still encompasses a number of Keller’s signature dishes, which those 

of us who have been so fortunate to have eaten here before value and look forward to.
It would be a sad thing to visit the Per Se for the first time, for example, and not get 
the chance to enjoy the legendary “Oysters and Pearls”, the oyster creation on a 
tapioca sabayon with Island Creek Oysters and Sterling White Sturgeon Caviar, 
which for many years has been such a distinctive reference point in the elegant 
Keller cuisine.
First we are offered another Keller classic: the small cornets with sour cream and 
salmon tartare and a sprinkling of chives on top. Thomas Keller first created them 
in his quest for an appetiser suitable for serving at a stand-up event. They come in a 
small silver holder wrapped in a small napkin.
Other very memorable dishes are the “Hudson Valley Moulard Duck Foie Gras”, 
“Celery Panna Cotta” and “Snake River Farms Calotte de Boeuf” plated with a very 
imaginative selection – and display – of vegetables.

”It’s all about finesse” 
Thomas Keller
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I would also like to draw attention to the wine pairings which 
well and truly outshone many of the wine pairings I have 
had over the years, even at the very best restaurants. Allow 
me just to mention the initial, exceptionally spectacular 
Moet & Chandon “Dom Perignon” Champagne, Epernay. We 
were bowled over already at that point ...
This was followed by Trimbach’s Riesling 2008 “Cuvée Frédéric Emile” and a 
Királyudvar, 6 Puttonyos Tokaji Aszú 2007, and the wonderful journey continued … 
I can only refer you to the wine pairings elsewhere on these pages. 

  BENT CHRISTENSEN 

Per Se NYC
xxxxx
xxxxxxxx
xxxxxx
www.thomaskeller.com/perseny
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