NEW NORDIC

DEMYSTIFIED

Denmark pushes the envelope with its distinctive style of

cooking that has taken the world by storm. Fareeda Kanga

unearths the secrets that have catapulted nouveau Nordic
cuisine fo the top of the culinary charts.
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like France by storm. Cod
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opportunity to show what
fresh fish is really like.”
—Ashish Bhasin, Executive
Chef, Tndent BKC, Mumbai
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