



[image: Cover: The Noma Guide to Building Flavour]













[image: Image]











[image: Image]







[image: Image]










	Cover


	Title


	Contents


	Introduction


	What Actually Is Flavour?


	How to Get the Most from the Recipes in This Book


	What Is the Flavour of Noma?


	1. Pickling and Preserving


	2. Dried Ingredients, Salts, and Spice Mixes


	3. Oils and Butters


	4. Broths and Other Flavourful Liquids


	5. Reductions, Skins, Caramels, and Fudges


	6. Pastes


	7. Sauces


	8. Sweet Flavours


	Key Equipment


	Noma’s Basic Pantry


	Gastronomique


	Acknowledgments


	Index


	About the Author


	Copyright Page










Navigation




	Cover


	Start of Frontmatter


	Contents


	Introduction by René Redzepi


	Start of Content


	Acknowledgments


	Index


	Copyright Page


	About the Author










Page List




	1


	2


	3


	4


	5


	6


	7


	8


	9


	10


	11


	12


	13


	14


	15


	16


	17


	18


	19


	20


	21


	22


	23


	24


	25


	26


	27


	28


	29


	30


	31


	32


	33


	34


	35


	36


	37


	38


	39


	40


	41


	42


	43


	44


	45


	46


	47


	48


	49


	50


	51


	52


	53


	54


	55


	56


	57


	58


	59


	60


	61


	62


	63


	64


	65


	66


	67


	68


	69


	70


	71


	72


	73


	74


	75


	76


	77


	78


	79


	80


	81


	82


	83


	84


	85


	86


	87


	88


	89


	90


	91


	92


	93


	94


	95


	96


	97


	98


	99


	100


	101


	102


	103


	104


	105


	106


	107


	108


	109


	110


	111


	112


	113


	114


	115


	116


	117


	118


	119


	120


	121


	122


	123


	124


	125


	126


	127


	128


	129


	130


	131


	132


	133


	134


	135


	136


	137


	138


	139


	140


	141


	142


	143


	144


	145


	146


	147


	148


	149


	150


	151


	152


	153


	154


	155


	156


	157


	158


	159


	160


	161


	162


	163


	164


	165


	166


	167


	168


	169


	170


	171


	172


	173


	174


	175


	176


	177


	178


	179


	180


	181


	182


	183


	184


	185


	186


	187


	188


	189


	190


	191


	192


	193


	194


	195


	196


	197


	198


	199


	200


	201


	202


	203


	204


	205


	206


	207


	208


	209


	210


	211


	212


	213


	214


	215


	216


	217


	218


	219


	220


	221


	222


	223


	224


	225


	226


	227


	228


	229


	230


	231


	232


	233


	234


	235


	236


	237


	238


	239


	240


	241


	242


	243


	244


	245


	246


	247


	248


	249


	250


	251


	252


	253


	254


	255


	256


	257


	258


	259


	260


	261


	262


	263


	264


	265


	266


	267


	268


	269


	270


	271


	272


	273


	274


	275


	276


	277


	278


	279


	280


	281


	282


	283


	284


	285


	286


	287


	288


	289


	290


	291


	292


	293


	294


	295


	296


	297


	298


	299


	300


	301


	302


	303


	304


	305


	306


	307


	308


	309


	310


	311


	312


	313


	314


	315


	316


	317


	318


	319


	320


	321


	322


	323


	324


	325


	326


	327


	328


	329


	330


	331


	332


	333


	334


	335


	336


	337


	338


	339


	340


	341


	342


	343


	344


	345


	346


	347


	348


	349


	350


	351


	352


	353


	354


	355


	356


	357


	358


	359


	360


	361


	362


	363


	364


	365


	366


	367


	368


	369


	370


	371


	372


	373


	374


	375


	376


	377


	378


	379


	380


	381


	382


	383


	384


	385


	386


	387


	388


	389


	390


	391


	392


	393


	394


	395


	396


	397


	398


	399


	400


	401


	402


	403


	404


	405


	406


	407


	408


	409


	410


	411


	412


	413


	414


	415


	416


	417


	418


	419


	420


	421


	422


	423


	424


	425


	426


	427


	428


	429


	430


	431


	432


	433


	434


	435


	436


	437


	438


	439


	440


	441


	442


	443


	444


	445


	446


	447


	448


	449


	450


	451


	452


	453


	454


	455


	456


	457


	458


	459


	460


	461


	462


	463


	464


	465


	466


	467


	468


	469


	470


	471


	472


	473


	474


	475


	476


	477


	478


	479


	480


	481


	482


	483


	484


	485


	486


	487


	488


	489


	490


	491


	492


	493


	494


	495


	496


	497


	498


	499


	500


	501


	502


	503


	504


















Introduction by René Redzepi
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The Test Kitchen office in the greenhouse.






I still remember the first time I heard Ferran Adrià talk about cooking in terms of language. He said: “Techniques and ingredients are like letters—each one you learn gives you another piece of the alphabet. The more of them you have, the deeper, richer the sentences you can write.”


That idea struck me like lightning. It made me think about my own vocabulary, about how limited it was, and how much more there was to learn. Since then I’ve thought of every new sauce, every strange broth, every oddball fermentation that we’ve made at Noma as another letter in the pantry. Over two decades we’ve gathered hundreds of these “letters.” Together they’ve become our words, our grammar, our poetry. This book is that vocabulary written down for the first time.


The Argentine writer Jorge Luis Borges once imagined a library that contained every book that could ever exist, built from only twenty-five characters. If an entire universe can be made from so few letters, imagine what happens when your alphabet runs into the hundreds. That’s what we’ve been doing at Noma: adding letter after letter, building a language of flavour.


A language like this is never built by one person alone. It has taken the work, imagination, and persistence of hundreds of people. And a book like this doesn’t, even though my name is on the cover, belong only to me. Believe me when I say this: It’s simply the way the world works, a name to lean on. But in reality there could have been dozens of names on that cover.


I guess it all started with Torsten Vildgaard and me, fooling around after hours, one, two, three in the morning, building the next menu. Back then Noma was small, a handful of us in the kitchen, and all the new work had to happen when the doors were shut. Then Søren Westh joined, full of energy. He had a more research-driven approach, where Torsten and I were intuitive, and that balance became the seed of what would grow into the Test Kitchen.


The second big turning point for the Test Kitchen came with Thomas Frebel. His energy, drive, and curiosity gave us a tremendous push. Today he is a partner at Noma, and together with Peter Kreiner and me, we run Noma side by side.


The third phase of the Test Kitchen is led by Mette Søberg; this is the period we are still in. Mette became a central pillar alongside Junichi Takahashi, Riccardo Canella, Mirek Anderson, Rosio Sanchez, and Nate French (an excellent organizational mind who helped make this book a reality).


But there’s also Toni Toivanen from Finland, Stu Stalker and Sam Nutter from Newcastle. Malcolm Livingston II (and his daughter Elli!), Álvaro de Juan Sánchez, Gaute Schartau Berrefjord, Mattias Shikatani, and the wizardry of Dhriti Arora. Each of them helped shape this place, and the recipes in this book belong to them, too. This is more than a thank-you . . . it is a deep acknowledgment. Indeed, incredible people have passed through the kitchen doors. Some stayed briefly, others much longer, but each left behind a piece—sometimes a cornerstone, sometimes just a single tile. Together they made the puzzle whole.


When this book is finally in your hands, Noma will have entered its twenty-third year of life. In the beginning we didn’t have much. We had ingredients, yes, but not yet the knowledge of how to turn a carrot into a leather, how to coax seaweed into a sauce with the depth of a meat stock, how to transform an ant into a marinade. We didn’t know how to find spice in our own region, or even what a spice could be. Out of necessity we began inventing. We needed something that could bring a dish together, something that could bridge one raw ingredient to another.


Slowly, through trial and error, a library of flavours emerged. Hundreds, maybe thousands of items, if you count them all. Some tiny adjustments, others so transformative they became essential. A touch of pine salt can make a dish. A little piece of Noma roasted umami salt on just about anything will make it better than before. Savory fudges, smoked butters, raisin-dark reductions pulled from seaweed, mushrooms, or berries.


These flavours are bridge builders. They are the invisible architecture of deliciousness. And though many of them were born out of scarcity, over time they became our language.


With each year, each season, each journey to somewhere in the world for a pop-up, we’ve added to that repertoire. We’ve spent years, even decades, perfecting some of these flavours. They are all in this book: the good ones, the favorites, the ones that truly make a difference.


In the end, this is a book about flavour. But flavour is never just about taste. It’s about time and place. It’s about the people who shaped it, the failures that led to it, and the stubbornness that kept us searching when nothing worked. It’s about how a handful of curious minds, working together over years, can build a language from scratch. This is the Noma pantry.
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Mette Søberg and René Redzepi in the Test Kitchen.



















What Actually Is Flavour?
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Fridges full of flavour.






Inspiration for a new dish at Noma is often sparked by simple curiosity: What happens if we put a pine cone in lye? Can we make something taste like beeswax without the wax? Can we make these sea cucumber gonads into something tasty? (The answer was yes, by the way.) Our creativity is also driven by a desire to surprise and delight our diners, to create something authentic. What if we hid smoke-kissed grilled king crab leg underneath a pile of dried autumn leaves on the plate, so the diner could “forage”?


But no matter what our process is, flavour is our ultimate goal.


But what is flavour? Our good friend, former colleague, and co-creator of the first permanent iteration of our Fermentation Lab (in not-so-permanent shipping containers) Dr. Arielle Johnson explains in her book Flavorama that flavour is actually two things, intrinsically linked: taste and aroma.


Taste begins, not surprisingly, in our mouths. Our tongues are full of tiny receptors that accept taste molecules and signal to us that they have found one (or more) of the five tastes: salty, sweet, sour, bitter, and umami. From an evolutionary perspective, each taste held its own key to human survival. Salt is a mineral essential to muscle function and blood flow. Sweet signals something that will give us energy to continue to hunt and/or gather. Sour is a taste that is associated with healthy vitamins. Bitter is a danger signal of something that could poison us. Umami is the taste that signifies the presence of proteins, essential ingredients to repair and build muscle.


These five tastes alone, however, don’t equal flavour. Flavour needs aroma—what an ingredient smells like. Aroma provides the nuances that, when combined with the basic tastes, are perceived by our brains as flavours—what food actually tastes like. Coupled with aroma, five basic tastes become countless unique flavours.


Aroma receptors (we’ve got about four hundred of them) are connected to our brains as part of the olfactory bulb. Aroma molecules connect with those receptors when we put food in our mouths and chew; the molecules drift up through our nasal cavity until they encounter the receptors. The olfactory bulb funnels the aromas directly to the part of our brain where they are processed into smells, as many as ten thousand distinct ones. We may think we’re tasting flavour with our mouths, but flavour is a team effort of mouth and nose.


The task of the Noma Test Kitchen, and anyone trying to create good food, is to mine the world around them to coax out the flavours. A little bit of science is a valuable tool in that task.


In chemistry, the phrase “like dissolves like” describes a nifty way to figure out the best way to extract flavour from an ingredient, whether you’re creating a complex sauce or simply capturing the flavour of rose petals in summer to use later. The “like” here refers to whether a substance is polar or nonpolar.


First, let’s take a (quick) moment to talk about electrons. Certain molecules are termed “polar” because their electrons are arranged such that one side is negatively charged and the other is positively charged (and we don’t need to understand what “charged” means). Water molecules, for example, are polar, and will easily attract and stick to other polar molecules. Polar molecules are also described as hydrophilic, or “water-loving,” meaning they will readily mix with other water-based compounds.


Fat molecules, on the other hand, have a much more rigid structure thanks to their long chains of hydrogen and carbon, which naturally discourage the bunching of electrons. There are no “poles,” and therefore fat is classified as “nonpolar.” Nonpolar molecules are hydrophobic, meaning “water-fearing,” part of the reason water and oil do not mix.


Most aroma compounds are nonpolar, making fat an excellent medium for extracting (dissolving) aromas, leading to delicious substances such as rose oil or smoked butter. The five basic tastes, on the other hand, are polar, so you can extract these compounds more efficiently with water or another polar liquid, such as umami-rich dashi.


The “like dissolves like” principle isn’t absolute, however; nonpolar compounds can dissolve into polar solutions and vice versa, but the extraction won’t be as efficient as when you’re combining “likes.” And to complicate matters slightly (but to give the chef more options), alcohol and vinegar can dissolve both polar and nonpolar molecules fairly effectively.


The point of knowing about polarity is simply to know that you can enhance some flavours by cooking your ingredient in or mixing it with water and other flavours by doing the same with a fat.
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Honeycomb from our beehives.
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Chefs at work in the Test Kitchen (left); a dish of wild beach plants (right).



















How to Get the Most from the Recipes in This Book
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The best chefs take the most notes.






Many of the recipes in this book are straightforward and can be made by anyone in any kitchen. Lemon Thyme Vinegar (here) needs only sprigs of fresh lemon thyme and store-bought vinegar. Rose Oil (here) uses a neutral oil and whatever fragrant, unsprayed rose petals you can find. And Plum Kernel Cream (here), which you can whip to soft peaks and then dollop on any dessert, uses just plums, cream, milk, and sugar. Even something as unusual as Pine Cone Olives (here) are simple to make for those who live near forested areas where they can collect tender young pine cones. In many recipes, omitting an ingredient or two is fine; for example, if you can’t find dried bergamot skin, arctic thyme, or finger limes, you can still make delicious Pickled Chiles (here).


Some of our other recipes are more complex, and you’ll need to make additional flavour compounds before you begin the actual recipe. This could be as simple as making a parsley oil, or more time-consuming, like making koji or a fermented product.


A few products used in the recipes, including Wild Rose Vinegar, Mushroom Garum, and Dashi RDX (dashi reduction), are sold by our sister company, Noma Projects (nomaprojects.com).


In the recipe ingredient lists, you’ll notice that some ingredients include a cross-reference (“page 000”) and others are marked with an asterisk (*). The cross-referenced recipes can be found elsewhere in the chapters; the asterisked recipes are included in our Gastronomique (here), which is a deeper library of flavour compounds. The Gastronomique includes, among other things, brief recipes for fermented products. For those who want to dive into our arsenal of ferments, check out The Noma Guide to Fermentation.
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Metric Measures





All the amounts in this book are expressed in metric measures, which is how we work at Noma and how most professional kitchens work. Home cooks in most of the world also use metric measures, though Americans still use what’s called the US standard system, based on the old British Imperial system. Even if you’re not familiar with metric measures, you will soon become a fan; they are easy and intuitive to use, and scaling a recipe up or down is a breeze with metrics.


You do need a digital scale, however, which you can find anywhere. Look for one that can measure at least as low as 1 gram, and pick up an extra battery so you don’t have to panic if your scale dies in the middle making of your Nordic Pesto (here).


Note also that we express everything in weight (grams/kilograms), rather than using weight for solids and volume (milliliters/liters) for liquids. While the weight and volume equivalencies of most substances are close but not exact, they are close enough for what we’re making in this book. And it’s a whole lot easier to just plop your container on a scale, tare (zero out) the weight, and add each ingredient than it is to weigh some ingredients and measure others in a measuring cup. We do list temperatures in both Celsius and Fahrenheit.









Recipe Yields





Because our recipes aren’t for actual dishes, like a soup, braise, or galette, we can’t tell you how many people a recipe “serves.” The portion sizes of our recipes depend on what we do with them—we might use one drop (about 1 gram) of Douglas Fir Oil (here) to anoint an oyster or 50 grams to make Blueberry Vinaigrette (here).


When the Test Kitchen develops a new flavouring, they make a small amount, with all the proportions dialed in. Then when the restaurant kitchen does their mise en place for service, they scale up the recipe and make the amount they’ll need for the number of meals they’ll serve that day.


You’ll be able to discern from the yield line whether a recipe makes a little, such as 15 grams (about 1 tablespoon) for our Danish Curry Powder (here), or a lot, such as 2 kilograms for our Black Currant Wood Oil (here), our go-to oil, which we use much like an extra-virgin olive oil.


You should make however much you need, though at first, you may not know what that amount is because you’re not yet familiar with the recipe’s flavour. And that’s part of the journey: tinkering, tasting, opening your mind to the possibilities.
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In Denmark, wild beach roses are in season in the height of summer.















To Keep Flavours Fresh, Keep Them Cold





You’ll notice that some recipes in this book end with an instruction to freeze what you’ve just made. At the restaurant, for instance, when we produce 200 to 300 liters of elderflower oil in the short window of late spring, we preserve it by freezing. At subzero temperatures, oxidation is greatly slowed, and the oil stays bright.


In most recipes, freezing isn’t strictly necessary—cooling is often enough. But the colder you go, the more vivid the flavour will remain later. Cold temperatures slow or halt the changes that dull freshness and color. At very low temperatures, most unwanted molds and yeasts become inactive (though not entirely killed). Chemical reactions like oxidation are also drastically reduced.


Whether you’re cooling or freezing, the speed matters: The faster you bring something down in temperature, the less flavour, color, and vitality you lose.
















What Is the Flavour of Noma?





As Noma has evolved over the past two decades, our fascination with specific ingredients has ebbed and flowed—we may be obsessed with seaweeds one year, enamored of molds the next. But through the years of Noma’s evolution and the creation of hundreds of complex dishes, a cluster of ingredients always seems to be at the center of our menus. These flavours persist because they solve problems and bring joy.


We think of these as the “mother flavours” of Noma, the ingredients that, along with the many ferments woven through our dishes, make us taste like us. These flavours have defined Noma for the past twenty years and will likely continue to define Noma however we evolve in the years to come.


Our affection for these ingredients is not simply because of the way they taste, but because they are so generous—they have so much to give, and they allow us to capture and use their essences in so many flavourful products.
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Black Currant





If you’ve eaten a handful of black currant berries at peak season or even sipped on jammy, deep magenta cassis liqueur, you know the pleasure of ripe black currants. But Noma goes beyond the ripe berry. Every year we pick the unripe berries and salt them to produce bright, tangy capers (here) that are delicious; some of us might even say addictively delicious. And the berries themselves almost become an afterthought when compared to all the products we get from the rest of the plant: Young branches of the black currant bush, still green on the inside, are pounded and mashed before being infused into an oil (here) with a depth of flavour comparable to that of the finest olive oils. The young shoots are picked at the beginning of spring and used to bring pops of green herbaceousness to dishes (here), and the leaves are either pickled or blended into a verdant oil (here), redolent with grassy basil flavours and pepper notes.











Elderflower





It’s impossible to think of summer in Denmark without the smell of elderflower on the breeze. The clusters of tiny white blooms adorn many dishes during our summer run, but the real work with elderflower lies with stretching this special ingredient to become a year-round celebration. While the flowers are in season, we frantically squirrel away as many of the aromatic blossoms as we can, picking them to add to syrup (here), miso (here), salt (here), oil (here), and kombucha, so that even in the darkest winter days, we can offer guests a heightened burst of Danish summer. We even pickle the blossoms (here), yielding tiny pickled flowers and elderflower-scented vinegar. After the flowers have given up their petals, the tiny purple elderberries are harvested and processed into fruit leather, and even used to create a facsimile of a balsamic vinegar.
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Kelp





Kelp has become an indispensable ingredient on every Noma menu. A simple cold infusion of kelp and water (here) produces a clean, elegant, umami-inflected dashi that serves as a flavourful cooking medium, broth base, or general replacement for water. Reducing this kelp infusion until only the natural salt in the seaweed remains is a daily operation in the Noma kitchen. Noma Umami Salt (here) brings a tempered salinity and a tidal wave of sweet-savory richness to any dish in which we use it, whether as a finishing salt, a sauce element, or even ground into spice mixes as a secret flavour booster. Kelp’s journey as a dashi flavouring is far from over once it is removed from the infusion: The seaweed can be dried and ground into a powerful thickener and emulsifier that we use to add luxurious body to sauces, or dry-roasted and transformed into an addictive, salty punch of umami (here), or simmered with oil (here) into a rich, nutty, oceanic condiment. Kelp even finds its way into desserts, simmered in a stock of fruit juice and aromatics and then dried into a chewy, sweet-sour confection (here).
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Koji





Our use of koji (grains that have been inoculated with the mold Aspergillus oryzae and used to create fermented foods) transcends the traditional. Classically, koji is used as a tool, a key to unlock unique flavours in common ingredients. Take soybeans, toasted wheat, salt, and water, add koji, and become awash in the umami-rich tides of a Japanese shoyu. Likewise, miso, sake, and amazake all owe their characteristic flavours to the enzymatic magic of koji. Our koji revelation occurred when we introduced the notion that koji could be its own unique, delicious flavour. We began making koji oil (here), confiting koji, flavouring butter with koji (here), roasting koji, and fermenting koji, and even went so far as to grill planks of koji, brushing the rapidly caramelizing pieces with a glaze made from still more koji. We adored the fermented fruitiness, the cooked-in-butter nuttiness, the roasted richness, and the barbecued deliciousness that this ingredient offered. It took a simple change of perspective to set us off on a journey to explore the flavour potential of koji, but also to remind us that sometimes the greatest discoveries can hide in the places we least suspect.
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Pine





It’s hard to remember a time when we weren’t aware of the flavour potential of pine. Through years of testing, tasting, and development, we discovered the delicious characters of all the varieties of pine we had growing just beyond our doorstep: Douglas fir, larch, noble fir, Norwegian pine. Their needles were picked to infuse vinegar (here) or ground and used to flavour salt (here); pine cones were simmered in syrup until fudgy and luscious (here), while others were brined until they became “olives” (here). Young shoots were used fresh, or pickled for the winter months, and pine bark was used to smoke grilled ingredients, imbuing them with a complex aroma.
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Rose





Every summer we scour the Danish countryside, collecting bushels of magenta-hued beach roses, which, along with elderflower, are the harbingers of Scandinavian summer. We’ll quickly grill fresh roses over open fire, just until the petals begin to pucker, to uncover a complexity beyond the blossoms’ characteristic aromas. At the height of the season, we infuse the delicate petals into vinegar (here), grind them into salt (here), and blend them into oil (here) to preserve the aroma of such a special ingredient and the moment in time in which they bloom. The oil is especially potent, and is used as a finishing oil or as a flavouring agent in emulsions, pastes, and marinades.
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1. Pickling and Preserving






Vinegar and Vinegar Pickles


Pine Vinegar


Oregano or Lemon Thyme Vinegar


Fines Herbes Vinegar


Pickled Wild Beach Roses


Pickled Elderflower


Pickled Black Currant Shoots


Pickled Chanterelles


Pickled Chiles


Pickled Fennel


Salted and Brined Preserves


Ramson Capers


Green Gooseberry Capers


Sloeberry Capers


Black Currant Capers


Pine Cone Olives


Brined Noble Fir Cones


Brined Unripe Grapes


Brined Japanese Quince


Suggested Uses








Pickling and Preserving: Revisiting time, unlocking flavour
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Seafood Pickles, Ocean, 2024 Top right: Pine cone olives with black currant wood oil, lye-cured pine cone olives, salted noble fir cone. Bottom right: Sea cucumber boiled in dashi, frozen, sliced thinly, marinated with elderflower kombucha and unripe sea buckthorn, and served with Japanese quince. Bottom left: Brined unripe grapes with pine, pickled wild beach rose petals, preserved ramsons with truffle. Top left: Brined Mirabelle plums and gooseberries with ants.






In Scandinavia, winter isn’t just a backdrop—it’s a force that shapes everything: the culture, the landscape, the way we eat. For as long as people have lived this far north, they’ve relied on preservation not just to stretch ingredients, but to survive.


By September, the land starts to shut down. The air turns dry and sharp, the days get shorter, and a blanket of cold settles over everything. The land withdraws into itself, locking away its abundance. And for centuries, people here didn’t just endure winter—they found ways to keep the warmer seasons alive, one jar at a time.


Understanding preservation means understanding winter. Before electricity, before freezers or fridges, preservation was ingenuity. It was the only way to make it through six months of darkness. A successful harvest in August wasn’t a triumph unless you knew how to carry its bounty through to February.


That way of thinking became part of how we cook at Noma. In the early years, when the first frost arrived, it was a moment of real tension. Had we done enough? Had we preserved enough to see us through? But over time, pickled, salted, and preserved ingredients stopped being only about scarcity—they became part of our identity. They started showing up even when ingredients were abundant. That acidity, that tension, that sharpness—the flavour of preservation—became a thread that runs through our food, no matter the season.


What’s become clear over the years is that nearly anything can be preserved. We’ve never met an ingredient we couldn’t extend with salt or vinegar. And more than that—preservation doesn’t just prolong life, it transforms. Salt, especially: It draws out water, concentrates flavour, and alters texture, sometimes tightening it, sometimes creating something completely new. Salt unlocks things you can’t otherwise access. Likewise with vinegar. I love pickling mushrooms for that reason—the way their structure changes over time is remarkable.
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Sencha-Infused Gingko Nuts, Foamy Smoked Tomato Sauce, and Pine Cone Olives, Kyoto, 2024 Pine cone olives are warmed in sencha butter with fresh gingko nuts and then covered in a foamy sauce of tomato, lacto rice koji water, and smoked butter. The dish is finished with Noma umami salt, larch wood oil, and sudachi zest.






I’ve thought a lot about preserving food over the years, and I often return to one of my earliest memories. I was a child in what used to be Yugoslavia, spending summers in a small village on the edge of a mountain. We didn’t have a fridge. Everything was made from scratch, every day. My aunties would milk cows in the morning, churn the cream into butter by hand, cook all day. One of my strongest memories is of rose cordial, made by boiling rose petals in sugar and diluting the syrup with cold spring water. We’d drink it on the hottest afternoons after running around barefoot. It was sweet and floral and deeply refreshing.


Years later, in my twenties, I was on a beach in Denmark, gathering beach plants: cabbage, coriander, wild beach rose. The scent of those rose petals brought me straight back to that rose cordial. We started pickling the petals, testing every preservation method we knew: salting, smoking, pouring vinegar over them. We packed the jars away and forgot about them. And months later, in the middle of winter, we opened one. The smell of sweet apple vinegar and rose hit us. It was intense. Like the entire memory of summer distilled into a single moment.


Preservation allows us to revisit time. To pull something forward. It’s at the core of how we think about flavour at Noma because it creates flavour that’s difficult to reach any other way—flavour that holds depth, tension, memory.
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Chiles are preserved with flowers, herbs, and spices.












Vinegar and Vinegar Pickles





Vinegar is a key player in the Noma larder, its racy acidity providing a bracing freshness as well as the transformational power of acid to change texture and to preserve.


We make some of our vinegars by fermentation, as explained in The Noma Guide to Fermentation, and we make others by either whizzing a fresh ingredient into a fairly neutral vinegar base using a high-powered blender or by macerating the flavouring ingredients in the vinegar.


We may use a splash of flavoured vinegar to give a dish a sparkly contrast, and we also use volumes of vinegar when we make our pickles. These vinegar pickles don’t involve fermentation; the ingredients (usually a vegetable or fruit, though we’ve pickled just about everything from seaweed to sausage) are preserved through acid’s ability to inhibit the growth of unwanted organisms.


The most important reason we pickle with vinegar, however, is flavour. Spending time in a vinegar bath infuses any ingredient with bright flavour, creates an appealing texture, and, in many cases, yields a bonus of flavoured vinegar for us to use in other dishes.


When making a flavoured vinegar, you can simply macerate your ingredient in the vinegar, allowing a slow, gentle transfer of flavours. Or you can process the flavourings and vinegar together in a blender, which increases the surface area of the flavouring. This method produces a vibrant vinegar, but you do risk bruising your flavouring ingredient, and the action of blending whips small amounts of air into the vinegar, promoting oxidation. Both of these factors can result in unwanted flavours over time, which is why you should make blended vinegar right before using it, or keep it on ice in the refrigerator if you must make it a day or so in advance.


For our pickles, we typically use two types of commercial vinegar (see here), but occasionally we make our own vinegars to create specific flavour combinations: pumpkin vinegar (here) for wild chanterelle mushrooms or elderberry vinegar for soft-boiled partridge eggs, for example.


Vinegar pickles are easy to make and quite safe, and they yield not only a delicious pickled item but also liquid gold in the form of flavoured vinegar that can be used as a zesty splash, perhaps to finish a ceviche or salad. The pickling process at its simplest (cold-infused pickling) involves submerging the food to be pickled—flowers or other fragrant, soft-textured items—in vinegar, letting the pickle chill in the refrigerator until the flavours are swapped, and then serving the pickle and/or the now flavour-infused vinegar.


Hot-infused pickling is a slightly more involved but still very straightforward process: Make a flavoured pickling liquid, bring it to a boil, pour it over the ingredients to be pickled, seal, and wait.


At Noma, we make cold-infused pickles with vinegar only, pure and bracing, while for our hot-infused pickles, we use plenty of seasonings (flowers, herbs, spices, dried mushrooms) for a more complex result. The addition of sugar in particular sets our hot pickles apart from our cold ones. The ratio we use for hot-infused pickles is 3:2:1, meaning 3 parts vinegar to 2 parts water (or dashi, in many of our pickles) to 1 part sugar.
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Late-spring vegetables and fruits.
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Pine Vinegar





Makes 500 grams


150 grams Douglas fir needles


500 grams white wine vinegar


Pine vinegar may be the vinegar we make most for the Noma larder because of its versatility, unique freshness, and uncanny ability to tie a dish together.


We call this “pine” vinegar, but we make it with needles from the Douglas fir (Pseudotsuga menziesii). You could use other pine varieties in its place, provided they are chemical-free. Douglas fir has a wonderful grapefruit flavour that works especially well in combination with horseradish juice.


Use your Douglas fir needles as soon as you can after harvesting them (or freeze them until ready use) to preserve their full fragrance and flavour. We use white wine vinegar with pine, as it is relatively neutral and balances well with the citrus notes of the Douglas fir.


Blend the fir needles and vinegar together in a Thermomix or other high-powered blender on full speed for 45 seconds, then strain immediately through a fine-mesh nylon sieve into a container set over ice. Reserve in the refrigerator over ice until needed. Use the vinegar the same day you make it; the flavour will deteriorate over the course of a few hours.
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Oregano or Lemon Thyme Vinegar





Makes 500 grams


125 grams fresh oregano or lemon thyme sprigs


500 grams apple balsamic vinegar (see here), plus more if needed


When oregano and lemon thyme bloom in the warm summer months, they inevitably find their way onto the Noma menu. The tiny blossoms look delicate but pack a powerful punch, one of the things we like most about them. Whether as a seasoning for just-grilled marinated fava beans or arranged on precisely cut crudités of fresh summer berries, these nectar-filled flowers add distinct pops of flavour. But what to do with the flowerless sprigs, which are full of herbaceous leaves? We could only use so much of these for stock or staff meals, so we began pickling them to produce flavoured vinegars.


We love the peppery note of oregano vinegar for seasoning mushroom, roasted onion, or wild game broths. The minty and earthy side of lemon thyme vinegar is an excellent seasoning in a fire-roasted baba ghanoush, or to brighten roasted red peppers. We usually leave the herbs in the bag after aging the vinegar, siphoning off the vinegar as we need it. You can make vinegar with other edible members of the Lamiaceae family, such as mint, basil, or lavender.


Pick through the sprigs and discard any leaves that aren’t pristine. Place the herb sprigs in a vacuum bag and add the vinegar (be sure the herbs are covered with the vinegar, adding a bit more if needed). Seal on 100% vacuum. Age in the refrigerator for at least 6 months before using. After you’ve opened the bag, keep the herbs submerged in the vinegar and reserve in the refrigerator indefinitely.
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Fines Herbes Vinegar





Makes 500 grams


70 grams fresh chervil leaves


70 grams fresh flat-leaf parsley leaves


60 grams fresh tarragon leaves


50 grams fresh chives


Liquid nitrogen


500 grams pear vinegar (5% acetic acid)


Freezing delicate herbs with liquid nitrogen before pulverizing and blending them with vinegar allows us to capture their peak flavours without risk of bruising from a knife or blender blade.


Place the chervil, parsley, tarragon, and chives in a bowl. Pour a bit of liquid nitrogen over the herbs to freeze them completely. Transfer the frozen herbs to a Thermomix and blend until powdered, then add the vinegar and blend for 30 seconds to incorporate the flavours. Strain immediately through a fine-mesh nylon sieve into a container set over ice. Reserve in the refrigerator over ice until needed. Use the vinegar the same day you make it; the flavour will deteriorate over the course of a few hours.
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Pick through the rose petals and discard wilted petals or debris. Place the petals in a vacuum bag.
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Add the vinegar in a ratio of 1 part petals to 4 parts vinegar.
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Seal on 100% vacuum and transfer to the refrigerator.
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Age in the refrigerator for at least 6 months before use. After opening, reserve in the refrigerator indefinitely.















Pickled Wild Beach Roses





Makes about 125 gramspickled petals and500 grams vinegar


125 grams wild beach rose petals (or petals from any unsprayed fragrant rose)


500 grams apple balsamic vinegar (see here), plus more if needed


Pickled wild beach roses offer us two incredible products for the price of one. The rose petals themselves, infused with fruity aged apple vinegar, are a refreshingly crisp rose-scented accent that we use as we might any other pickle: folded into a rich concoction as an acidic element to cut through fattiness, or served on their own as a bright palate cleanser. The pickled petals are slightly delicate to work with, as they are tender and become a bit floppy in the vinegar, but they can still be manipulated (with some finessing) into their natural heartlike shape. The bonus product is the rose vinegar, the lightly sweet and floral flavour of which is versatile enough to use in dishes from salads to ceviches to grilled vegetables.


Pick through the rose petals and discard any wilted petals or bits of debris. Place the rose petals in a vacuum bag and add the vinegar (be sure the blossoms are covered with the vinegar, adding a bit more if needed). Seal on 100% vacuum. Age in the refrigerator for at least 6 months before using. After you’ve opened the bag, keep the petals submerged in the vinegar and reserve in the refrigerator indefinitely, retrieving the petals or straining off the vinegar as needed.











Pickled Elderflower





Makes about 125 gramspickled flowers and500 grams vinegar


125 grams elderflower blossoms (a few smaller stems attached is okay)


500 grams apple balsamic vinegar (see here), plus more if needed


Elderflower is an inextricable part of Noma’s flavour palette, and pickling is a great way to preserve its early summer fragrance. As with pickled wild beach roses, this process yields both a delicate pickled flower and a floral-scented vinegar.


Pick through the elderflower blossoms and stems and discard any wilted flowers or debris. Place the blossoms in a vacuum bag and add the vinegar (be sure the blossoms are covered with the vinegar, adding a bit more if needed). Seal on 100% vacuum. Age in the refrigerator for at least 6 months before using. After you’ve opened the bag, keep the elderflowers submerged in the vinegar and reserve in the refrigerator indefinitely, retrieving the elderflowers or straining off the vinegar as needed.











Pickled Black Currant Shoots





Makes 125 grams


125 grams black currant shoots


500 grams apple balsamic vinegar (see here), plus more if needed


In early spring in Scandinavia, black currant buds transform from tiny green sprouts into the shoots of young leaves. These shoots, tender enough to be eaten raw, are delicious when sautéed in butter and lightly salted, and they also can be made into an excellent cold-infused pickle. Dressed with fruity black currant wood oil and served with other pickled items, black currant shoots become part of a palate-cleansing dish. While the vinegar does absorb some black currant flavour, it isn’t quite as intriguing as the pickled shoots themselves, so we don’t use it as an ingredient.


Pick through the black currant shoots and discard any debris. Place the shoots in a vacuum bag and add the vinegar (be sure the shoots are covered with the vinegar, adding a bit more if needed). Seal on 100% vacuum. Age in the refrigerator for at least 6 months before using. After you’ve opened the bag, keep the black currant shoots submerged in the vinegar and reserve in the refrigerator indefinitely, retrieving the shoots as needed.
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Wild Deer and Autumn Pickles with Horseradish Juice, Forest, 2023A fallow deer chop is paired with a sauce of deer bones, blueberry reduction, truffle, and fig leaf oil, served with a plate of preserves: Solaris wine leaf, pickled rose petals, brined green gooseberries, brined Mirabelle plum, preserved ramson leaf, black currant caper, preserved Padrón chile with a bowl of horseradish juice and horseradish oil.
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Preserved Ramson Around Pickled Quail Egg, Wild Boar Lardo, and Black Currant Caper Paste, Forest, 2022 Black currant capers are transformed into a paste that’s spread on lightly pickled quail eggs, which are then wrapped in preserved ramson leaves with wild boar lardo.















Pickled Chanterelles





Makes 500 grams


500 grams button chanterelles


1 kilogram Pumpkin Vinegar*


This recipe first appeared in The Noma Guide to Fermentation. Since then, we’ve adapted the vinegar recipe to work with both butternut squash and pumpkin, and this technique for pickling chanterelles remains a reliable method for preserving peak-season mushrooms. The key is to source high-quality button chanterelles and clean them thoroughly.


Clean and gently rinse the chanterelles and then dry them on clean towels. Place the chanterelles in a clean pickling jar. Heat the vinegar to just below boiling, then pour it into the jar, covering the chanterelles. Let cool completely, then reserve in the refrigerator for up to a couple of months. For unrefrigerated storage, process the mushrooms using the water bath canning method (see here), then reserve the unopened jar at room temperature for up to 1 year; after you’ve opened the jar, reserve in the refrigerator for up to a couple of months.
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Pickled Chiles





Makes about 500 grams


About 500 grams mixed fresh chiles


Flowers, Leaves, Citrus


Fennel flowers


Basil flowers


Marigold flowers


1 fig leaf


1 finger lime


Pickling Liquid


600 grams apple balsamic vinegar (see here)


400 grams Cold-Infused Dashi (here)


200 grams sugar


10 grams dried ancho chile


10 grams dried kelp


3 grams juniper berries


2.5 grams toasted Madagascar pepper


2 grams Dried Bergamot Skin*


1 gram dried rose petals


0.8 gram dried arctic thyme


Twenty years ago, if you wanted to taste chile in Denmark, your best bet was to visit a kebab shop, shake a bit of chile oil on your shawarma, and steal an extra container for later. Even now, you’d be hard-pressed to find the flavour much farther north of Copenhagen. Ever since Noma’s Mexico pop-up in 2017, we’ve been quite chile-crazed, so we were pleased when we discovered Denmark’s Gartneri Toftegaard as a source for fantastic chiles. The growers focus on tomatoes, chiles, and other nightshades, having planted and tested over one thousand varieties.


It’s hard to go wrong when selecting chiles for pickling, though you might base your choice on your heat tolerance. Keep in mind that chile heat will be tamed a bit by pickling, as capsaicin—the compound responsible for the fire—leaches from the chile into the pickling liquid over time, muting its flavour.


The amount of pickling liquid you’ll need for any batch of pickled chiles (or any vegetable) will vary depending on the quantity of chiles, their size and shape, and the volume of your jar. Because it’s important to respect the ratio of ingredients in the liquid, you want to be sure you have enough liquid to fill the jar and cover the ingredients; coming up short and adding another big splash of dashi isn’t a good option. One way to control this is to do a dry run with your chiles: Pack them into your pickling jar and then fill with plain water to cover. Pour off that water and weigh it; this is the amount of finished pickling liquid you’ll need, though you should make a bit more to account for evaporation during boiling.


We love to chop pickled chiles and fold them with minced salted berries and an aromatic oil to yield a sour-salty-spicy paste. Pickled chiles are also great on their own as a snack or used to dress a rice bowl.


Rinse the fresh chiles. Using a skewer or paring knife, poke a few holes in each one to allow the liquid to penetrate. Place the chiles in a clean pickling jar.


Give the fresh flowers, leaves, and citrus a quick rinse to ensure that there are no critters hitching a ride. Cut the finger lime in half. Add the fennel, basil, and marigold flowers, the fig leaf, and the finger lime to the jar with the chiles.


Make the pickling liquid: Place the vinegar, dashi, and sugar in a medium saucepan and bring to a boil, stirring to dissolve the sugar. Stir in the ancho chile, kelp, juniper berries, Madagascar pepper, bergamot skin, rose petals, and arctic thyme and simmer for a few seconds to rehydrate and activate their flavours.


Carefully pour the pickling liquid and flavourings into the jar, making sure the liquid covers the chiles and other ingredients. Place a weight in the jar to ensure the ingredients stay submerged (we use a sterilized round of food-grade mesh, such as a piece cut from a mesh dehydrator mat, topped with a sterile zip-top bag filled with water). Eventually the chiles will absorb the pickling liquid and sink to the bottom of the jar. Seal the jar and age in the refrigerator for at least 1 week before using.


Store in the refrigerator for up to 3 months; the chiles will develop more flavour and mellow in spiciness the longer they sit. For unrefrigerated storage, process the chiles using the water bath canning method (see here), then reserve the pickles in the unopened jar at room temperature for up to 1 year; after you’ve opened the jar, reserve in the refrigerator for up to 3 months.
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Poke holes in the chiles to allow the pickling liquid to penetrate; cut the finger lime in half. Pack the jar with the chiles and aromatics.
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Place the vinegar, dashi, and sugar in a saucepan and bring to a boil, stirring to dissolve the sugar. Add the spices and simmer for a few seconds to hydrate the spices and other flavourings.
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Pour the hot pickling liquid, along with all the flavourings, into the jar.
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Place a weight in the jar to keep the ingredients submerged. Seal the jar and refrigerate for at least 1 week before use. Reserve the finished pickles in the refrigerator for up to 3 months.















Pickled Fennel





Makes about 500 grams


Blanched Fennel


3 kilograms filtered water


30 grams salt


Douglas fir sprigs


Dried kelp


Fennel tops


Fresh lemon thyme (or any aromatic herbs)


Fresh lemon verbena


About 500 grams baby fennel bulbs, halved lengthwise


Fresh Flowers, Berries, and Pine


Fresh fennel flowers


10 to 15 wild beach rose petals


10 to 15 green (unripe) gooseberries


10 grams fresh pine shoots


Pickling Liquid


600 grams apple balsamic vinegar (see here)


400 grams Cold-Infused Dashi (here)


200 grams sugar


5 grams dried roseroot


5 grams dried chanterelles


3 grams Dried Horseradish*


3 grams roasted Konini grains or other wheatberry


3 grams toasted yellow mustard seeds


1 gram freeze-dried rhubarb


1 gram black currant buds


Fennel can be quite fibrous, so it needs precooking to relax the texture. You want the final pickle to be crunchy, however, so don’t cook the fennel until it’s fully tender; simply give it a light blanch to soften it to a pleasant level. Alternatively, very thinly slice the fennel and skip the simmering step.


Blanch the fennel: Combine the water and salt in a pot large enough to hold the liquid and the fennel bulbs comfortably. Bring to a boil, stirring once or twice to dissolve the salt. Add the Douglas fir, kelp, fennel tops, lemon thyme, and lemon verbena. Simmer for a few seconds, add the fennel bulbs, and simmer until they are slightly softened; the fennel will only need a few minutes, depending on its size. Transfer the blanched fennel to a rack to cool slightly, then place it in a clean pickling jar.


Give your fresh flowers, berries, and pine a quick rinse to remove any debris or insects, then add them to the jar with the blanched fennel. (If you like, cut the gooseberries in half to expose the flesh before adding them.)


Make the pickling liquid: Place the vinegar, dashi, and sugar in a medium saucepan and bring to a boil, stirring to dissolve the sugar. Stir in the roseroot, chanterelles, horseradish, Konini grains, mustard seeds, rhubarb, and black currant buds and simmer for a few seconds to rehydrate and activate the flavours.


Carefully pour the pickling liquid and flavourings into the jar, making sure the liquid covers the ingredients. Place a weight in the jar to ensure the ingredients are submerged (we use a sterilized round of food-grade mesh, such as a piece from a mesh dehydrator mat, topped with a sterile zip-top bag filled with water). Eventually the fennel will absorb the pickling liquid and sink to the bottom of the jar. Seal the jar and age in the refrigerator for at least 1 week before using.


Store in the refrigerator for up to 3 months; the pickles will develop more flavour the longer they sit. For unrefrigerated storage, process the fennel using the water bath canning method (see here), then reserve the pickles in the unopened jar at room temperature for up to 1 year; after you’ve opened the jar, reserve in the refrigerator for up to 3 months.
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Place the sunflower seeds in a bowl, add the beef garum, and stir or toss to coat evenly.






[image: Image]

Spread the sunflower seeds in an even layer on a Silpat-lined sheet pan.
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Toast the seeds in a 160°C (320°F; 100% fan) oven until they color slightly and the garum bakes in, 8 to 10 minutes.
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Run the seeds through the nut press. Taste the oil as it begins to flow; if it’s underseasoned, fold more garum into the remaining seeds and continue pressing.
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Place the vinegar, dashi, and sugar in a saucepan and bring to a boil, stirring to dissolve the sugar. Add the spices to the pickling liquid. Simmer for a few seconds to activate the flavours.
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Place a weight in the jar to keep the ingredients submerged. Seal the jar and refrigerate for at least 1 week before use. Reserve the finished pickles in the refrigerator for up to 3 months.






Processing Your Pickles Using the Water Bath Canning Method


At Noma, we have ample refrigerator capacity for our pickles, so we don’t often process them for long storage. But if you’d like to store your pickles out of the fridge, you need to can them using a boiling process that kills vegetative bacteria and creates a tight seal that prevents new organisms from sneaking in. Only use this method with high-acid foods (pH 4.6 or lower; the acidity prevents the growth of botulinum spores, which aren’t killed by boiling), and only use jars and lids designed for canning.


Here’s how to process your pickles:


Sterilize the jars in boiling water and wash the two-piece lids. (Note that the jar pictured on here is not suitable for canning, only for refrigerator pickles.)


Find a pot deep enough for the jars to be submerged by at least 2.5 cm (1 inch) and large enough for water to circulate between the jars. (To keep the jars from clattering against the bottom of the pot, place a wire rack, a silicone mat, or a slim spiral of twisted aluminum foil in the pot.) Fill the pot with water and bring to a boil (100°C/212°F).


Fill the sterilized jars with the pickles and pickling liquid, leaving 1 cm (½ inch) of headspace. Run a sterile knife around the inside of the jar to dislodge any air bubbles. Wipe the rims of the jars with a clean cloth.


Place the flat lid on each jar and screw on the metal rings just tightly enough to keep the lids in place; don’t screw the rings on tightly yet, as oxygen needs to escape during boiling.


Using a jar lifter or tongs, place the jars in the pot. When the water returns to a boil, begin timing: Boil 500 ml jars for 10 minutes or 1 L jars for 15 minutes. Add 1 minute for every 300 meters (1,000 feet) above sea level.


Remove the jars from the pot and place them on a wooden surface, a rack, or a kitchen towel (putting hot jars on a cold counter could cause them to crack). Let cool for 24 hours. During that time, the flat lids will be sucked down slightly, forming a tight seal (you should hear a satisfying “ping” when this occurs).


Test the seal by pressing the center of the lid with your finger—it should not pop back up. To double-check, remove the ring and try to lift off the lid; it should remain tightly sealed. Replace the ring and screw it on tightly. If any jars weren’t properly sealed, keep the pickles in the refrigerator or reprocess with another round of boiling water. The pickles can be stored in the unopened jars at room temperature for up to 1 year.


[image: Image]


[image: Image]

Ramson buds packed in salt, on their way to becoming capers.












Salted and Brined Preserves





Salt, like vinegar in the pickles section, does two things for the Noma larder: It preserves, by creating a hostile environment for bacteria and other unwanted organisms, and—most important—it creates flavours in a range of salty condiments that we love.


The traditional caper, from the berry of a Mediterranean shrub, has been an inspiration for us. To make capers, you bury the fruit in salt; over time, the salt draws out water from the fruit, which in turn mixes with the salt to create a solution that is then drawn back into the fruit. The process is called osmosis, and it’s nature’s way of seeking equilibrium—areas of less salty liquid want to equalize with areas of more salty liquid. Once everybody’s nicely salty all around, the salt content keeps out the bad stuff and produces a condiment you want to add to your mayonnaise, potato salad, or pan of Dover sole sautéing in foaming butter.


Because we’re in Scandinavia rather than Sardinia, we use local caper “equivalents,” most often berries from a range of edible shrubs. Smothering the tiny fruits in salt gives the capers a long shelf life and creates flavours beyond just salty to include sweet, tangy, and fruity.


Brine, which at its simplest is salt and water, preserves food in the same way that salt alone does, using the process of osmosis to draw free water from the ingredient to be preserved and replace it with salty water. At Noma, we generally work with an 8% brine (see here), which is salty enough to discourage most microbes and still have a nicely balanced flavour.


In the same way that preserving a vegetable or flower in vinegar yields both a pickle and a flavoured vinegar, the liquid left from brining fruit and vegetables (and did we mention pine cones?) is delicious on its own. We even reduce some of our brines to make flavoured salts (see here).
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Brined (left) and raw (right) noble fir cones.


















Ramson Capers





Makes 250 grams


250 grams tender, unripe ramson seeds


Salt


About 500 grams apple balsamic vinegar(see here)
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Ramson capers sparked an early Noma epiphany: You can use a traditional method from somewhere else in the world and apply it to ingredients in your own backyard. Ramsons (Allium ursinum) grow wild in the forests of northern Europe and parts of Asia. They have a cousin called ramps (Allium tricoccum) that’s native to eastern regions of the US and Canada; the plants can be used interchangeably for cooking. Both plants are an early sign of spring, appearing before deciduous trees leaf out, and as such are cause for celebration for cooks.


Usually, just the ramson leaves are cooked and eaten, but the plants also bear flowers and eventually seedheads after their petals have fallen. We use the seeds while they are still tender to make capers. We never dig up the bulbs of ramsons, because as responsible foragers, we want the perennial plant to return.


When making ramson capers, we salt and then age the unripe seeds in apple vinegar to yield a sweet, oniony, acidic burst of flavour. Need help finishing a sauce? Add some chopped ramson capers, shallots, and parsley. Not sure how to dress your raw, tender squid? Ramson capers or even just their vinegary brine will do the trick.


Wash the seeds and remove any excess stems. Place the seeds in a vacuum bag and add enough salt to cover them completely, then seal on 100% vacuum. Age in the refrigerator for at least 3 weeks before using. The salted seeds can remain in the salt indefinitely, if you wish.


Remove the seeds from the bag and rinse off any excess salt. Gently blot them dry, then weigh them and place in a new vacuum bag. Add two times their weight in vinegar, or enough to cover the seeds completely, then seal on 100% vacuum. Age in the refrigerator for at least 3 months before using. After you’ve opened the bag, keep the ramson capers submerged in the vinegar and reserve in the refrigerator indefinitely.
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Green Gooseberry Capers





Makes 1 kilogram


1 kilogram green gooseberries


80 grams salt


The saltier cousin of the lacto-fermented green gooseberries written about in The Noma Guide to Fermentation, salted green gooseberries provide the Noma Test Kitchen with a better-structured but just as preserved green gooseberry to use as a building block for new dishes. Salting the green berries maintains both their structure and their kiwi and star fruit notes, classic gooseberry flavours.


Wash the gooseberries and dry them well. Place the gooseberries and salt in a vacuum bag and mix them around thoroughly. Seal on 100% vacuum. Age in the refrigerator for at least 3 months before using. The gooseberry capers will keep indefinitely in the refrigerator. The salt will eventually dissolve into a brine, which can be used in addition to the capers themselves.
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Sloeberry Capers





Makes 1 kilogram


1 kilogram unripe sloeberries


80 grams salt


Sloeberries—large, gorgeous indigo berries, similar to a small damson plum—are the fruit of the blackthorn, or sloe, tree, which is a member of the rose family. On their own, the berries are quite sour and astringent, but when salted, they have an appealing savory tartness. Mature sloeberries have an inedible stone in the center, so forage for the berries when they are small and only a few weeks old; the salt will help tenderize the immature stone to make it edible.


Wash the sloeberries and dry them well. Place the washed berries and salt in a vacuum bag and mix them around thoroughly. Seal on 100% vacuum. Age in the refrigerator for at least 3 months before using. The sloeberry capers will keep indefinitely in the refrigerator. The salt will eventually dissolve into a brine, which can be used in addition to the capers themselves.
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Black Currant Capers





Makes 1 kilogram


1 kilogram unripe black currants


80 grams salt


The black currant bush represents the perfect plant for Noma—something can be made from every part of the plant (see here). This version of a Noma-style caper is the one we use most commonly in the Test Kitchen.


As with our Ramson Capers (here), also an integral member of the Noma larder, the transformation from something not quite edible into a craveable condiment is magical; the result is fruity, tangy, and salty, and just a little bit fleshy. Black currant capers can be used any way you would use store-bought capers and are also delicious enough to snack on by themselves.
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