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In this photo taken on May 31, 2021, personnel of the world-class Danish restaurant Noma work
in the kitchen in Copenhagen. — AFP photos

Rasmus Kofoed, chef of Danish restaurant
Geranium.

I
t’s home to the top two eateries in the
world and a cornucopia of Michelin stars:
Denmark’s haute cuisine, non-existent 20

years ago, is making Copenhagen a top
destination for gourmands. Noma and its
star chef Rene Redzepi, and Geranium
headed by Rasmus Kofoed, clinched the
top two spots in the 50 Best Restaurant
awards recently published by British maga-
zine Restaurant.

“They were nobody 20 years ago when
Rene Redzepi started to reinvent the
Nordic cuisine, focusing on local, ethical
food,” says Szilvia Gyimothy, a marketing
professor at Copenhagen Business School.
“It was quite unique and now he is an
agenda-setter.” With cold winters and
sandy fields battered by winds from the
North Sea and Baltic, Denmark is worlds
away from the sun-drenched orchards of
France, Italy and Spain, whose bountiful
crops have served up gastronomic feasts
for centuries.

Paradoxically, Denmark’s culinary suc-
cesses have been partly attributed to the
country having no gastronomic traditions to
speak of, leaving the field wide open to
innovation and creativity. There are “many
restaurants in the world where the chefs ...
rest on their laurels (and) are not so cre-
ative. Rene Redzepi and Rasmus Kofoed
are never satisfied with what they’ve
achieved,” says Bent Christensen, founder
of Danish food guide Den Danske
Spiseguide.

“It’s very special to have two people like
that in such a small country,” he adds.
Christensen attributed the success to a
vibrant culinary scene spearheaded by the

two young chefs, as well as the unexpected
advantages of Denmark’s geographical
location. “You’re always less than 40 kilo-
meters (25 miles) from the sea, that’s fan-
tastic for fish,” he gushes. “And it’s nice with
our climate - you really have four seasons
and the vegetables can slowly mature.”

Creating refined, delicately flavoured
meals, chefs favor local specialities - such
as cabbage, which Redzepi has dubbed
“the coconut of the North” - honoring the
country’s environmental mindset. For
example, Geranium is currently offering a
three-hour “Autumn Universe” sitting featur-
ing Jerusalem artichoke, grilled lobster, sea
buckthorn and duck. Noma’s summer
menu, soon to make way for fall’s “game
and forest”, meanwhile features among
other things an awe-inspiring saffron

caramel candle, with a lit wick made from
shaved walnut dipped in cardamom essen-
tial oil.

‘Pushing a social agenda’ 
Redzepi is a fermentation guru - a tech-

nique he uses to makes pine cones edible -
and fiercely loyal to local products, always
inventing new dishes, Gyimothy says. “He
is engaged in the debate around food, cli-
mate, labor conditions, parity. He has really
been using his role to push a strong socie-
tal agenda,” she says. Shortly after earning
its third Michelin star in September - finally,
according to food critics - Noma clinched
the top spot in the 50 Best Restaurant
awards on October 5, elbowing out Mirazur
in Menton, France. Redzepi previously held
the title four times in the 2010s. But the fan-
tastical dishes do not come cheaply:
Noma’s set menu costs 2,800 kroner (380
euros, $435), excluding drinks.

“It is still a very elitist product but it also
affects the way average Danes think of
their food,” says Gyimothy. Danes have
become more conscious of buying locally-
grown and in-season products, and reduc-
ing their climate footprint, she explains. The
effect can also be seen on other restau-
rants. “Danes used to travel around, just to
practice (different cooking styles) but now
it’s upside down, people are coming to
Denmark to study,” notes Christensen.
According to VisitDenmark, which pro-
motes tourism to the country, 38 percent of
foreigners who visited Copenhagen in 2019
did so to sample the gastronomy.— AFP 

A
Thai restaurant has taken dining
with a water view to the next level -
its customers perch precariously on

wooden stools as murky brown floodwater
laps at their tables. Tropical storm Dianmu
and heavy monsoon rains have caused
flooding in 33 Thai provinces, inundating
more than 300,000 households and claim-
ing nine lives. Riverside areas of Bangkok
are bracing for flooding in the coming days
and more storms are expected to hit the
kingdom next week.

But the crisis has been a boon for the
Chaopraya Antique Cafe in Nonthaburi,
part of the vast sprawl of Bangkok upriver
from the city center. In the afternoons and
evenings the restaurant is full of diners
munching miang kham, a fiery leaf-

wrapped appetizer, giggling and jumping
on their seats as boats and rice barges
cruise past the Chao Phraya River, send-
ing waves of caramel-colored water
towards them.

When flooding began owner Titiporn
Jutimanon intended to close the restaurant
but soon realized customers did not actual-
ly mind being surrounded by water. “The
concept has spread by customers’ word of
mouth,” he told AFP, adding footage of the
quirky eatery quickly started trending on
social media.

Restaurants in Bangkok and other
hotspots yoyoed in and out of restrictions
on in-house dining this year as a deadly

third wave of coronavirus infections took
hold. Thai authorities allowed in-house din-
ing to resume in September, as part of an
easing of restrictions as new cases fell to
around 10,000 a day, down from a peak of
23,000 in August. An estimated 50,000
restaurants have shut down permanently
according to the Thai Restaurant
Association, and Titiporn is grateful he can
keep his doors open.

“If I have to close down the restaurant
again, it wouldn’t survive for sure,” he said.
Operating a flooded restaurant is a lot of
hard work, Titiporn noted. “You have to
navigate your way through floodwaters
while holding the customers’ food,” he said,

adding staff also have to mop up mud at
the end of the day.

The experience has proved popular
with young people and families. “The econ-
omy is pretty bad these days... I think it’s a
very good idea. The owner has turned the
crisis into an opportunity,” customer
Neung, 49, said. Health authorities in many
countries advise people not to expose
themselves to or swim in floodwater. Fecal
matter from overflowing sewage, chemi-
cals and industrial waste can cause illness
and skin infections can occur from contact
with open wounds. — AFP 

L
ost at sea for 29 days, two
Solomon Islanders survived on
coconuts, oranges and prayers

before being rescued 400 km away off
the coast of Papua New Guinea. The
two men were travel l ing between
islands in the notoriously unpre-
dictable Solomon Sea, when their sev-
en-meter boat got caught in rough
weather a few hours into their journey
on September 3.

Livae Nanjikana and Junior Qoloni
lost sight of land in the “heavy rain,
thick dark clouds and strong winds,”
Nanjikana told the Solomon Islands
Broadcasting Corporation from the
PNG district of Pomio on Friday. As the
battery in their GPS died and nightfall
approached, they switched off their 60-
horsepower engine to save fuel. The
men spent their first night being bat-
tered by wind and rain which drove their
boat further out to sea.

For the first nine days, they lived on
oranges they had packed for the trip.
When those ran out, Nanjikana said
they survived on rainwater, coconuts
“and our faith in God because we pray
day and night.” Collecting rainwater in
a canvas bag, the pair would power up
their engine whenever they came
across a floating coconut, racing to
pick it up. “After several days, because
we prayed, God gave us this thought of
constructing a device to sail. So we
constructed a mast-like structure using
paddles and canvas and set sail follow-
ing the direction of the wind,”
Nanjikana said.

The sail sent them towards New
Britain island in Papua New Guinea
where they saw a fisherman in the dis-
tance. Starting the engine for one final
push, they motored towards him but ran
out of fuel. “It was then that we shouted
and continually waved our hands to the
fisherman that he saw us and paddled
towards us,” Nanjikana said. “When he
reached us, we asked, where are we
now? And he replied, PNG. Ooh, we
are now safe.” The pair have remained
in Pomio while arrangements are being
made to return them to the Solomon
Islands. — AFP 

I
t looks much like the rest of the
furniture in the US Senate, but
one desk harbors a secret power

giving it the unique capacity to
unite the deeply-divided chamber-
it’s full of sugary treats. The “candy
desk” - replete with chocolates,
sticky lollies and other goodies
capable of sweetening even the
most laborious voting session -
has been legislators’ guilty pleas-
ure for more than half a century.

Situated near a busy entrance
on the Republican side, this sac-
charine stockpile requires a store-
keeper of sorts to make sure it is
always full. During periods of
intense negotiation, like the scrum-
mage over spending and debt that
has preoccupied senators in
recent weeks, it is a responsibility
that the nation’s legislators take
seriously. “I can assure you that
the candy desk is now, and will
continue to be, well stocked,” the
current incumbent, Pennsylvania’s
Pat Toomey, told AFP.

You’ll have to take the
Republican senator’s word for it,
as pictures of the mahogany
bureau, with its writing box, book-
shelves and ventilation grills, are
extremely rare thanks to a Senate
rule proscribing photography.
Senators enjoy oratory - especially
their own - and keep unconven-
tional hours. A vote on even the
most ostensibly straightforward
issue can take all night.

The idea of the candy desk isn’t
really to keep the legislators well-
nourished during these never-end-
ing debates. But with almost a third
of senators well into their 70s and
beyond, the august body needs all
the ambrosia it can get to keep the
members perky in the small hours.

Tradition
During Donald Trump’s first

impeachment trial in 2020, an
important procedural priority was
the transfer of large boxes of can-
dy through the corridors of power
to Toomey’s workstation. The sen-
ator has been the candy desk’s
gatekeeper-in-chief since 2015,
and it is clear he considers trust
bestowed in him to oversee this
most sacred of duties a personal
honor. “But it is also just the natural
order of things that the senator
from Pennsylvania would have the
candy desk, since we lead
America, and the world, in candy-
making,” he enthuses.

Toomey makes a strong case:
some 200 candy-makers including
the world-renowned Hershey’s
operate in the Keystone State, in a
sector employing some 10,000
workers. Senators are generally
not allowed to accept gifts but
there are exceptions, such as for
low-value products that are sent
from their home states to be hand-
ed out free-of-charge.

The tradition began in 1968,
when California Republican
George Murphy, an accomplished
actor and dancer with an eye for a
crowd-pleasing gesture, was allo-
cated the desk. Known for his
sweet tooth, he would invite col-
leagues to share the treats he had
stashed to get through the long
hours of speechmaking. The ritual
was kept alive by subsequent cus-
todians, including Republican pres-
idential candidates John McCain of
Arizona and Rick Santorum, who
sat there during Bill Clinton’s
impeachment trial.

‘Keeping senators awake’
“It’s actually a very important

part of keeping senators awake
during these long hours of testimo-
ny,” Santorum, another
Pennsylvanian, told public radio
station NPR last year. Santorum
regales colleagues with a lesser-
known controversy from Clinton’s
1999 acquittal for lying under oath
during the Monica Lewinsky scan-
dal - when the 42nd president’s
legal team complained that they
were being denied their rightful
access to the candy.

To the wider public it may not
have been the most consequen-
tial point of order, but Santorum
was keenly aware of the injustice,
and made a point of ensuring
confectionary equity in even this
most adversarial of scenarios. To
argue that the candy desk is
some totem of bipartisan comity
might be to sugar-coat the issue,
however.—AFP

Rasmus Kofoed, chef of Danish restaurant
Geranium.

In this photo taken on Oct 7, 2021, shows people enjoying
dinner at the Chaopraya Antique Cafe, as floodwater from
the Chao Phraya River surges into the restaurant in
Nonthaburi province north of Bangkok. — AFP

A young customer carries a drink at the Chaopraya Antique
Cafe.

An employee serves desserts at the Chaopraya Antique Cafe.

An employee sets a table at the cafe.

People stand whilst enjoying dinner at the
Chaopraya Antique Cafe.


