Almanak - opskrift pa arstiden

viarts

Arets gang pa tallerknerne

Fotos af retter fra Meyers Almanak.

1) Julesalat med granateebledressing

2) Kartoffelsuppe med stenbiderrogn og dild

3) Dampede muslinger med jordskokker, lag og hvide banner
4) Garganelli med ramslag, fordrssvampe og friskost

5) Skovmaerkegranité

6) Crillede grantsager med drys af roget spaek, dildfra og havesyre
7) Fyldte tomater med korn, krydderurter og frisk gedeost

8) Bonnesalat med tre slags benner og tomat

9) Boller i selleri

10) Bagte aebler med ol-is

11) Syltet hvidkdl med enebaer, karvel og paere

12) Stegt torsk med porre, dild og aeggecreme

13) Strandeng, Munkholm, 8. juli

www.almanak.nu
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Almanak

Almanakker folger arets gang. Claus Meyers
Almanak folger arets gang i kekkenet, naturen
og urtehaven. Med over 1.000 opskrifter har
den inspiration til hver dag, aret rundt.

Claus Meyer star i spidsen for visionen om at inspirere danskerne til
at genopdage det seerlige ved nordisk madkultur. Opdage rigdom-
men og velsmagen i vores vitaminrige rodfrugter, friske fisk, fuld-
modne abler og fuldfede maelkeprodukter. Samtidig insisterer han
pa en dialog med de fremmede kokkener, der er bragt til os af folk
fra fjerne himmelstrag. Og selvom Almanakkens kongstanke er, at vi
skal folge saesonerne, her, og spise mad fremstillet af lokale ravarer,
sd er der ikke tale om et nationalistisk projekt, der bandlyser brugen
af citroner, peber og parmesanost.

Vi lever i en stadigt mere global verden, og hvorfor lade det
bedste ga vores naese forbi. Men ndr kun fa er bevidste om, at det
bedste ligger lige for naesen af os, er det pa tide at ruske op i dan-
skerne. Det er Claus Meyers mission. Nordiske ravarer rummer et
veeld af muligheder, hvor nogle er gaet i glemmebogen, og andre
stadig venter pa at blive foldet ud.

Opskrifter pa arstiden

"Har din gronthandler pludselig smukke, friske radbeder, sa sld op i
registeret og se, hvilke forslag Almanak indeholder. Er du radvild en
onsdag i uge 12, sa se, hvilke retter, jeg foreslar den dag." Sadan skri-
ver Claus Meyer om, hvordan han teenker, at man kan bruge bogen.

Slar man tilfeeldigt op pa en weekend i uge 10, star menuen pa
‘Grillet kalvebryst’, "Kartoffelkompot med peberrod og rapsolie” og
'Pandekager med havtorn, appelsin og kandiserede graeskarkerner’.
Allerede inden man dykker ned i indkebslisten, er der klare signaler
om en rigdom af smagsoplevelser og nuancer. Hvor nordiske baer
som havtorn blander noter med sydens appelsiner, som er saftrige
her i februar mdned. Graeskarkernerne ristes og karamelliseres i en
god dansk honning.

Peberroden, som vores bedsteforaeldre vidste at bruge, er tilbage
med aere og veerdighed, mens kalvebrystet far kant af koriander og
stjerneanis fra det mellemgstlige kakken.

Claus Meyers Almanak er ikke nogen tilbagevenden til det aske-
tiske bondekakken, mange af os forbinder med at spise dansk. Det
er netop ‘Ny Nordisk Mad’, hvor gamle retter er blevet opdaterede,
og hvor nye er kommet til. | stedet for at klamre sig til det nationale,
kulinariske arvegods foresldr Claus Meyer en moderne mere saftig,
loeskende, frisk enkel madlavningsstil, der rummer feellesnordiske
toner. Byg har vi alle tider dyrket i hele Norden, selv pa Island.

Risotto er comfort food kendt af alle. Skal det vaere en tilbered-
ningsidé, som Sydeuropa har patent pa? lkke ifalge Almanakken,
der introducerer 'Bygotto' med perlebyg, som ogsa finder vej til
salatskdlen i kombination med abler, bladselleri og gedeost.

Inspiration til at ga pa opdagelse i naturen

Imellem opskrifterne tager bogen laeseren ved hdnden og farer hende
ud pa marken for at samle malkebgatter og skeere dem af ved roden
pa rette made. | de milde vintre kan vi allerede i februar nyde godt
af de spaede meelkebgtteblade, som er bitre pa en delikat made, nar
de er unge.

Et andet sted i denne udstilling forteeller familien Rylander Hansen
om, hvordan det er en begivenhed, der samler familie og venner,
at samle vilde urter, svampe, frugt og baer i naturen. Det er som en
skattejagt, der kan engagere bade bgrn og voksne og afrundes med
et godt feelles maltid. Enten over bdl i skoven eller rundt om bordet
i hjemmet.

Det er kendetegnende for den mad, vi almindeligvis spiser, at
man kun sjeeldent kan se, hvad den bestar af. Meget mad er hakket
og blendet sammen til uigenkendelighed. Hvis man derimod stude-
rer billederne af retterne i Meyers Almanak, traeder ingredienserne
tydeligt frem. Her ligger en hummer med ituslaet skal. Her ligger
stenbiderrognen og lyser op med sin karakteristiske orangergde farve
ved siden af de gronne dildkviste. De friske krydderurter er genken-
delige og har bevaret smag og farve. Kvarte log i bade stikker op af
retten ved siden af halve citroner.

Pa den made vil Claus Meyers opskrifter og bevaegelsen for et nyt
nordisk kakken medbvirke til, at vi genfinder fortellingen om maden.
Fortaellingen om, hvad maden indeholder, hvilke kulturer maden
er inspireret af og hvilken natur, maden kommer fra. | sidste ende
kan man habe p3, at det ny nordiske kakkenprojekt skaber en bred
samfundsmaessig erkendelse af vores regions muligheder, sdledes at
vi i Danmark, som ogsa i eksempelvis Frankrig og Spanien, udvikler
vores ravaregrundlag og mere generelt begynder at veerne om kva-
liteten i vores fadevarer.

Claus Meyers nordiske kakken

Claus Meyer er gastronomisk iveerksaetter. Han har grundlagt og dri-
ver i dag Meyers Madhus, Meyer Kantiner, Meyers Kokken, Bageri
og Deli og Nordhavn Eddikebryggeri. Han har frugtplantager pa Lil-
leg og er desuden partner i Estate Coffee, noma, Hotel Sakskabing
og Lillea Vin. De sidste 10 ar har Claus Meyer veeret optaget af det
nordiske kokkens potentialer og ideen om at bygge bro mellem
sundhed og velsmag.

| 2005 blev han udnaevnt til adjungeret professor ved LIFE under
Det Naturvidenskabelige Fakultet ved Kebenhavns Universitet. Her
har han siden 2008 stdet i spidsen for en af de centrale opgaver
under OPUS-projektet, der udforsker det sundhedsfremmende po-
tentiale i det nordiske ravaregrundlag. Mdlet er blandt andet at fa nye
redskaber til at bekeempe fedme og diabetes 2. Her er velsmagende
retter baseret pd nordiske ravarer et af virkemidlerne. Arbejdet har
forelabig resulteret i rapporten Grundlag for Ny Nordisk Hverdags-
mad - og 300 opskrifter.

Claus Meyer: Almanak, Lindhardt og Ringhof 2009, 696 sider.

Imanak - a Rec

Almanak

Almanacs follow the seasons. Claus Meyer’s
Almanak follows the seasons in nature, kit-
chen, and herb garden. More than 1,000 reci-
pes give inspiration to each day of the year.

Claus Meyer heads the vision to inspire Danes to rediscover what
is special about Nordic culture. Discover the richness and the taste
of our vitamin rich root vegetables, fresh fish, ripe apples and full
fat dairy products. At the same time he insists on a dialogue with
foreign cuisines, which have been brought to us by people from
distant places. And although the great idea of Almanak is to follow
the seasons here, and eat food made from local ingredients, it is not
a nationalist project which banishes the use of lemons, pepper and
Parmesan cheese.

We live in an increasingly global world, so why let the best of it
pass by. As only few are aware that the best is right in front of us, it
is time to shake up the Danes. This is Claus Meyer’s mission. Nordic
ingredients contain a wealth of opportunities, but some have been
forgotten and others are still waiting to be unfolded.

Recipes for the season

‘If your greengrocer suddenly has beautiful, fresh beets, look in the
index and see which proposals Almanak contains. If you are per-
plexed on a Wednesday in week 12, see what dishes | propose that
day’. So writes Claus Meyer about how he thinks you can use the
book.

If you randomly look into the book on a weekend in week 10,
the menu says 'Grilled veal breast,' 'Potato compote with horsera-
dish and rapeseed oil" and ‘Pancakes with buckthorn, orange and
candied pumpkin seeds’. Even before you dig into this shopping
list, there are clear signals of a wealth of flavors and nuances. Here,
Nordic berries such as buckthorn will blend with southern oranges,
which are particularly juicy here in February. Pumpkin seeds are
roasted and caramelized in a good Danish honey.

Horseradish, which our grandparents knew how to use, is back
with honor and dignity, while veal breast can have some edge with
coriander and star anise from the Middle Eastern cuisine.

Claus Meyer's Almanak is no return to the ascetic peasant cuisine,
as many of us associate with eating Danish. This is the 'New Nordic
Diet', where old dishes have been updated and where new ones
have been added. Instead of clinging to the national culinary heri-
tage, Claus Meyer suggests a modern and juicier, more refreshing,
fresh, and simple style of cooking that contains joint Nordic tones.
We have always cultivated barley throughout the Region, even in
Iceland.

Risotto is comfort food known to all. Should it only be a cooking
idea that Southern Europe has a patent on? Not according to the
Almanak, which introduces 'Bygotto' (Barley-otto) with pearl barley,
which also finds its way into the salad bowl combined with apples,
celery and goat cheese.

Inspiration to explore nature

In between the recipes the book takes the reader by the hand and
leads her into the fields to pick up dandelions and cut them off pro-
perly at the root. In the mild winters we can as early as February
enjoy the humble dandelion leaves, which are bitter in a delicate
way when they are young.

Elsewhere in this exhibition the Rylander Hansen family tells how
it is an event that brings family and friends together to gather wild
herbs, mushrooms, fruits and berries in the wild. It's like a treasure
hunt that can engage both children and adults and which ends up
with a good common meal. Either over a fire in the woods or around
the table at home.

It is characteristic of the food we usually eat that one can seldom
see what it consists of. Much food is chopped up and blended to-
gether until it is unrecognizable. However, when you study the ima-
ges of the dishes in Meyer's Almanak, the ingredients clearly stand
out. Here is a lobster with a broken shell. Here lies lumpfish roe
and lights up with its distinctive orange-red color next to the green
dill sprigs. The fresh herbs are recognizable and retain flavor and
color. Quartered onions in boats sticking out of the dish alongside
half lemons.

This way Claus Meyer’s recipes and the movement for a new
Nordic kitchen will help us to rediscover the story of food. The story
about what the food contains, which cultures the food is inspired
by, and which nature the food originates from. Ultimately, we may
hope that the new Nordic kitchen project creates a broad social
recognition of our region's potential, so that we in Denmark, as in
for example France and Spain, are developing our raw ingredients
and in general start protecting the quality of our foods.

Claus Meyer's Nordic Cuisine

Claus Meyer is a gastronomic entrepreneur. He has founded and
today runs Meyer’s Madhus, Meyer Canteens, Meyer's Kitchen, Ba-
kery and Deli and Nordhavn Vinegar Brewery. He has orchards in
Lille@ and is also a partner in Estate Coffee, noma, Hotel Sakskabing
and Lillea Wine. The past 10 years, Claus Meyer has been absorbed
with the Nordic cuisine’s potentials and the idea of bridging the gap
between health and taste.

In 2005 he was appointed Honorary Professor at LIFE in the Facul-
ty of Science at University of Copenhagen. Since 2008 he has been
the head of one of the key tasks under the OPUS project, which
explores the health-promoting potential in the basis for the Nordic
raw ingredients. The aim is to find new tools to combat obesity and
diabetes 2. Here, tasty dishes based on Nordic ingredients are one
of the instruments. The work has so far resulted in the report Basis
for New Nordlic Diet - and 300 recipes.

Claus Meyer: Almanak, Lindhardt & Ringhof 2009, 696 pages.
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The Seasons on the Plates

Photos of dishes from Meyer's Almanak.

1) Christmas salad with pomegranate dressing

2) Potato soup with lumpfish roe and dill

3) Steamed mussels with artichokes, onions and white beans

4) Garganelli with ramson, spring mushrooms and cream cheese
5) Granité of woodruff

6) Crilled vegetables with a sprinkle of smoked bacon, dill seed and common sorrel
7) Stuffed tomatoes with grains, herbs and fresh goat cheese

8) Bean salad with three kinds of beans and tomato

9) Meatballs in celery

10) Baked apples with beer ice cream

11) Pickled cabbage with juniper berries, chervil and pear

12) Roast cod with leek, dill and egg custard

13) Salt meadow, Munkholm, 8 July
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