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SYNOPSIS
NOMA: MY PERFECT STORM is a feature-length documentary film about the celebrated chef René Redzepi set against the backdrop of the Copenhagen-based restaurant, NOMA, The Best Restaurant In The World 2010, 2011, 2012 and 2014.
Famous for its reinvention of Danish cuisine and pioneered approach to “foraging”, sourcing nearly all ingredients from the various environments of Scandinavia, Noma is at the forefront of experimenting with new techniques in food. NOMA: MY PERFECT STORM follows chef and co-owner Redzepi on a creative culinary journey as he traverses the Danish landscape for inspiration, striving to achieve perfection and concoct bold, exciting dishes for travelers from around the world.

 

Inspired by two books written by Redzepi – “Noma: Time and Place in Nordic Cuisine,” and “René Redzepi: A Work in Progress,” Deschamps spent more than three years at Noma following the renowned chef, obtaining front-row seats to Noma’s machine-like system of operation: a perfect storm of highbrow culinary technology where 45 place settings are served to perfection for four hours, twice a day.
DIRECTOR’S STATEMENT – PIERRE DESCHAMPS

This film is one of a series in which I explore my interest for people. I avoid taking a strictly journalistic approach in my work, with data and factual analysis at the forefront. Rather, in my films, all of this detail remains vague, the unspoken evidence behind the human content that typically takes center stage. I tend to focus on the aesthetic, visual side of my subjects, which lends my work a particularly poetic quality. This, I believe, is the unique strength of my documentary style; I am straddling the line between classic documentary and cinematographic essay, in which the image is paramount.

When it comes to René Redzepi, my personal interest in his story is amplified by certain things the two of us have in common including that I myself have a CAP (Certificat d'aptitude professionnelle) in classic French cuisine.

In terms of exploring personality, I am particularly interested in discovering the inner workings of René Redzepi – the intimate details that reveal who he truly is.

In terms of his professional side, I am interested in studying this entrepreneur who makes his decisions based on intuition, with all the risks such an approach entails.

The film is inspired by two books written by Redzepi. In the first, Time and Place, he discusses his preliminary adventures in the restaurant business and the establishment’s relationship with its suppliers. In A Work in Progress, he recounts a single year of his life at Noma.

Another dimension of the film relates to the research I conducted across more than two years at Noma and my various conversations with René and several members of his entourage, stationed in Denmark and abroad. I had the opportunity to share in the daily life of René Redzepi and his team, and to discover over many weeks the constant efforts necessary to ensure the smooth functioning of Noma, by way of a machine-like system of operation comparable to that of a Formula 1 team.

The apex of highbrow culinary technology: 45 place settings that must be served to perfection for four hours, twice a day. There is no room for error. René Redzepi is the engine fuelling Formula 1, Noma, and without that engine, Noma would not be able to continue existing.

I wanted to make a film that is not simply a film about a chef at the stove, but the story of a man in tune with the times, able to pick up on and respond to the prevailing feelings, sentiments, and desires. A tale based on the cultural duality of a character; a story of human relationships, in which joy and sorrow blend to give birth to complex and vibrant meals; a story in which differences between people become an asset; a story in which old wounds resurface. It is also the story of a revelation.

What interests me is the impressive franchise built by this young man who still does not seem to understand why we wish to make a film about him, who ignores or toys with celebrity, and who neither considers cooking an art, nor chefs artists.

I like the idea that René Redzepi represents the antithesis of a feudal culinary system, in his embodiment of the possibility that a young man who comes from nothing can break with tradition and the age-old stereotypes passed down through the generations by such old gastronomic titans as France and Italy.

Through the simplicity of his dishes and his unusual methods of thinking, he succeeded in intellectualizing the kitchen. In spite of being at the top of his profession, he refrains from any form of self-congratulation over his enviable position in the world of gourmet cooking.

When he was frustrated by the institutional dictates requiring that servers wear suits and ties, he sent out his tattooed cooks to greet the restaurant’s customers. Where most elite Michelin restaurants offers and requires the use of silverware, he pushes his customers to eat with their hands. Foie gras is not on Noma’s menu; instead, there are ants and live shrimp.

René Redzepi researches tirelessly to make each new meal more delicious than the last, with the simple aim of bringing pleasure to others.

The aim of Noma, which signifies Nordic cuisine in Danish, is to promote the culture, nature, history, and environment of a region by way of a dish. The genius of René Redzepi is that he is constantly reinventing himself as a chef through the discovery of innovative techniques that permit him to introduce people to a new world of culinary delights.

But he is also certain to remain the little boy from Macedonia who ran through the fields and woods picking berries and hazelnuts, someone who does not always take himself too seriously.

HISTORY

One day, in 2007 while I was still living in Copenhagen, a friend of mine told me he had heard that a lot of internationally acclaimed chefs had been invited by René Redzepi to attend some kind of a special event taking place at Noma. 

Since I knew of most of these 15 great chefs from France, Spain, Italy, Sweden, Holland, USA, UK, Finland, and Denmark, I got curious and went to Noma looking to get some more information from Redzepi himself. I knew very little about Redzepi, only the fact that he was the two Michelin star chef of Noma. We clicked immediately, and one week later, I returned to shoot the event, taking place at Noma over two consecutive days.
Observing Redzepi during this event, I got the feeling that he was on to something BIG, something   so different and so far away from the old fashioned ways of the culinary world I myself had struggled in as a young chef. My feeling was, that this young chef, with his very own way of seeing and dong things, was challenging the whole world of gastronomy, as we all knew it.  

And I liked that!

I felt that what he was trying to do was going to change the international world of gastronomy forever. It intrigued me and I became passionate about finding out why Redzepi was doing what he was doing, and what made him so damn good at it! 

This was the embryo of the idea of which NOMA: MY PERFECT STORM is the fruition.
I documented the event in LOOKING NORTH FOR A GASTRONOMIC REVOLUTION, a 52 minutes documentary film featuring chefs René Redzepi, Alain Passard, Paul Cunningham, Bo Bech, Sergio Herman, Wylie Dufresne, Massimo Bottura, Iniaki Aiziparte, Mathias Dahlgren, Josean Martinez, Fulvio Pierangelini, Hans Valimaki and Peter Nilsson.

ABOUT RENÉ REDZEPI
RENÉ REDZEPI René Redzepi is the chef and co-owner of Noma in Copenhagen, Denmark. Since the establishment of the restaurant in 2003, Redzepi has developed a cuisine that draws from the area's landscape and culture. Using a wide yet intimate network of farmers, foragers, and other purveyors, Noma celebrates the region's ingredients and aims to present a kind of cooking that expresses its location and the seasons. Noma was voted Best Restaurant in the World 2010, 2011, 2012, and 2014.

Redzepi is the co-author of Noma: Time and Place in Nordic Cuisine (Phaidon, 2010) and author of A Work in Progress (Phaidon, 2013). In 2008, he founded the Nordic Food Lab, an independent, open-source research organization that studies deliciousness. And in 2011, he founded the MAD Symposium, an annual gathering of chefs and food lovers with an appetite for knowledge. 

 

His wife is Nadine Levy Redzepi, and together they have three daughters; Genta, Arwen and Ro. 

ABOUT THE FILMMAKERS
PIERRE DESCHAMPS - Director and Cinematographer

Pierre Deschamps is the co-founder of Documentree Films Ltd. based in Brighton, United Kingdom.

A native of France, Deschamps has a background within the French television industry during early 90’s with more than 1500 TV entertainment shows to his credit as assistant director. 

A passionate filmmaker, Deschamps has a desire to tell stories of human interest that unify people and communities locally and globally, with the aims to focus on human similarities rather than differences, and on ordinary characters in extraordinary environments. 

The visual fingerprint of Deschamps is a sensitive eye attracted to extraordinary details in ordinary elements hidden from the everyday busy eye; with an aesthetic approach to visual imagery he seek to capture the essence of his subjects through a curious lens. 

His films are internationally awarded and recognized for their universal appeal, poetic storytelling, visual creativity and high commercial value. 

The filmography of Deschamps includes the short films “Looking North for a Gastronomic Revolution“ (2008), “Man of the Soil” (2009), “Rugby, the Lifeblood of New Zealand” (2011) and “Insight” (2013). “Man of the Soil” was selected for the Berlinale in 2010 and was awarded the Best Editing Award at Sila Fest International Film Festival in 2010, as well as Special Recommendation for Cinematography at the Barbados International Film Festival in 2010 and finally Best Short Film at the IFFF/United Nations Film Festival 2011. 

NOMA: MY PEREFCT STORM is Deschamps’ first feature film.

NOMA: MY PERFECT STORM received the Tokyo Gohan Award for Best Documentary Film, 63rd San Sebastian International Film Festival Culinary Zinema.

Pierre Deschamps is married to Etta Thompson Deschamps and together they have three children: Cassius, Lou and Namaste.

ETTA THOMPSON DESCHAMPS - Producer 

Etta Thompson Deschamps is co-founder of Documentree Films. 
Etta Thompson Deschamps began her career in late 1980’s within the Danish television industry and has worked across all areas of film and TV production producing and management. In 2007 Etta Thompson Deschamps became an independent producer of documentary films, and has since then produced films while based in Dominica, France and United Kingdom. Etta Thompson Deschamps’s filmography includes the short films “Looking North for a Gastronomic Revolution” (2008), “Rugby, the Lifeblood of New Zealand” (2011) and “Man of the Soil” (2009) which was awarded the Best Editing Award at the Sila Fest International Film Festival in 2010, as well as Special Recommendation for Cinematography at the Barbados International Film Festival in 2010 and finally Best Short Film at the IFFF/United Nations Film Festival 2011. 
NOMA: MY PERFECT STORM is her first feature documentary film.

NOMA: MY PERFECT STORM received the Tokyo Gohan Award for Best Documentary Film, 63rd San Sebastian International Film Festival Culinary Zinema.

Etta Thompson Deschamps is married to Pierre Deschamps and together they have three children: Cassius, Lou and Namaste.

INTERVIEW SUBJECTS 

René Redzepi

Hanne Redzepi

Ali Rami Redzepi

Claus Meyer

Ferran Adrià

Tor Nørretranders

Paul Cunnigham

Søren Ledet

Anders Selmer

Philippe Houdet

Matt Goulding

Andrea Petrini

Leonardo de Sousa

Roland Rittman

Søren Wiuff

Roderick Sloan

Tage Rønne

Daniel Giusti

Rosio Sanchez

Lars Williams

Thomas Frebel

The team at Noma

DISHES FEATURED IN THIS FILM IN ORDER OF APPEARANCE:

Grilled romaine heart and summer greens

Apple on ice

Tartar of Beef and wood sorrel, tarragon and juniper

Bone marrow and spice flowers

Brown cheese and sloe berries

Duck, pear and autumn leaves

Pickled summer squash

Squid, fennel and broccoli

Patterson's Rose

Beef short rib

Bouquet of greens and black ants dipping

Pumpkin and caviar

Fermented gooseberries and elderflowers

Pumpkin, barley and kelp

Potatoes, kelp and barley

Kohlrabi in Kohlrabi

Crispy reindeer moss, spice and crime fraiche

Onion and pear stew

Flat bread and grilled roses

Glazed pike head

Raw shrimp and ransoms

Crispy winter cabbage and samphire

Flower tart

Wild blueberry and ants

Sweet water pike grilled with summer cabbage

Cauliflower slowly caramelised and whipped cream

Sourdough bread, virgin butter, pork fat

Yeast caramel with skyr

Smoked quail eggs

Potato and plums
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