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SYNOPSIS

How do you run a top-notch restaurant at the end of the world?

The Faroe Islands are an ancient microcosmos of exciting products, Nordic history, tales, 37

words for fog and even more for fermentation, a thriving seafood industry, ravishing waterfalls,

eccentric personalities, a native tongue - and then they have the culinary pearl, 2-Star Michelin

restaurant KOKS.

In a world before COVID-19, people gladly took on the long journey north to dine at KOKS.

Here, the cuisine is based on just 500 square miles of local produce in a terrain that is rugged,

the climate subpolar - windy, wet, cloudy, and cool, temperatures average above freezing

throughout the year, with an everlasting light in the summer, but a scorching darkness all

through winter.

In MICHELIN STARS II: NORDIC BY NATURE we dive into the poetic mind of a Faroese chef,

and seek to find the traditions, history and distinctive ancient practices that lie beneath the

most remote fine dining experience in the world.

MICHELIN STARS II: NORDIC BY NATURE comes after the first film in the series, MICHELIN

STARS: TALES FROM THE KITCHEN, premiered at San Sebastian in 2017.
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INTERVIEW WITH DIRECTOR RASMUS DINESEN
By Rory O’Connor

How did you first come to the story of Nordic by Nature? What was it about KOKS that first

caught your imagination?

Actually I didn’t know about the restaurant before I saw the ceremony, when Poul Andrias got

the two Michelin Stars. From there we found out that it would be an amazing story to tell. So

we decided to go up there from Denmark, before COVID-19, and the minute we landed and

walked out into the nature, you just think, wow this landscape. This crazy place is just amazing.

Poul Andrias is atypical for a Michelin starred chef. In the film he appears quite humble, even

introverted. Were you surprised when you first met him?

Yes, he’s definitely that. When you meet him you find out that he’s a proud Faroese guy, and

they are humble, that’s a characteristic for Faroese people. He’s very skillful, he’s very

professional, but he doesn’t have to yell about it, and that I like. They can get three Michelin

stars at some point but they don’t talk about it. He’s just very passionate about his job, that’s a

cool thing.

Some of the dishes on KOKS’ menu will seem macabre if not offensive to many viewers, the

whale hearts in particular. How did you approach it?

We’re lucky to have eaten there every time we have been there. The whale heart, it’s not a big

serving, it’s a nice appetizer although a bit thought provoking of course. But we have to

consider that the Faroese people come from a tradition of hunters, and as hunters in this part

of the world you eat all parts of the animal. Be it sheep head or the intestines from any of the

animals that are slaughtered, sometimes eating in the Faroe Islands requires an acquired taste.
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In the film, Poul Andrias links these dishes to Faroese traditions. Did your opinion of the

restaurant’s ethics change over the course of making it?

When people see a big animal like a whale being slaughtered, it’s like the most evil thing they

can see. But these whales are in big numbers in the ocean, and they only hunt them if the

possibility is there to catch one. They don’t sell it commercially. It’s not in the stores or

anything. It’s given out to people in the towns and they give it to relatives and friends. It’s not a

hardcore thing. When I saw whole families with their kids, all jumping around and having a

good time while they fileted the whales, it made sense to me. Even though I would never think

about being a part of that, it’s not a delicacy for me, but I understand why they do it.

It’s unusual for this kind of food documentary to be so graphic. When did you decide to

include these images?

I’m not a vegetarian but for sure, if a vegetarian watches this film it will be very rough for them.

But it is a big part of their story, with them being hunters, so of course it should be in the movie

as well.

In the film we see the effect that Covid has had on the restaurant. How did the restrictions

affect the filmmaking process?

When the lockdown came we said, let’s go with it. We thought about not focusing on Covid

but that’s also stupid. We decided to interpret it into the movie. We hear the radio

announcements in the film, from Europe and America, but you only see deserted images of

nature. For them and every other restaurant in the world, they just had to close. So that’s the

story we tell. And then they opened up again and of course that can be hard, but they do it. It’s

lucky for them, it’s totally up and running and busy and people from all over the world are

coming.
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KOKS operates on a model made famous by noma, with lots of foraging and exclusively using

ingredients from their immediate area. Is their story one of sustainability?

noma started this wave in Denmark 15 years ago and KOKS is on that wave. They are maybe

more noma than noma. They are living right out there on the frontier, with all the animals in the

ocean and the sheep. They don’t have certified farms with certified sustainable lambs, they are

just wild in the nature, so it’s very sustainable. Also when we talk about the whales being

hunted, it’s also sustainable, it’s living free. It’s unfortunate for the whales but it has a free good

life until the day it’s caught.

It’s ironic then to see the guests arriving by plane, coming from who knows how far away. How

does this footprint gel with their ethos, is it something they consider?

The primary objective of Guide Michelin is to encourage people to travel. The two stars that

KOKS have, represent "Excellent cooking, worth a detour". I believe the Faroe Islands should

be on any adventurous travellers bucket list. All in all when you visit the Faroe Islands you get

very close to nature, and I believe people who have been there will consider the environment

more, after being in such close contact with the natural surroundings. KOKS and Poul Andrias

source as much as they can from these surroundings, and also use local producers, hunters and

gatherers and thus support a lot of locals in making a living, everything adds up to KOKS still

being one of the most sustainable restaurants I know of.
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ABOUT RESTAURANT KOKS

At the heart of KOKS is the culinary coquetry of Poul Andrias Ziska. As KOKS’ head chef he

masters the artistry of distilling taste and smell from the Faroese landscape, combining them in

exquisite dishes. The palate is local, uncompromisingly Faroese.

The young avant-gardes at KOKS use Faroese produce, both coarse and fine, ancient and

modern, always keeping an eye on sustainability, leaving the hills that bring forth the good fruit

to flourish.

Rather than chasing the novel for its own sake, every effort is put into exploring the ancient

practices – drying, fermenting, salting and smoking.

KOKS follows the seasons and what they bring forth, transforming ancient culinary tradition

into modern delicacies.

The simple and pure, what is fresh and traditional characterises KOKS.
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ABOUT THE DIRECTOR

Director Rasmus Dinesen, born 1971, Denmark. Founding

partner of Sweet & Savoury Film Company. Rasmus graduated

from the European film college in 1998. Started working for

B&W Film producing commercials. He created his first feature

length documentary in 2003 with THE FORBIDDEN TEAM

about the first Tibetan national football team. Following this he

made portraits of Danish 3* chef Rasmus Kofoed, winning the

Bocuse d'Or and Danish bass legend Hugo Rasmussen. From

2015 to 2017 Rasmus directed the Documentary series 'Star

Chefs' followed by feature doc MICHELIN STARS - TALES

FROM THE KITCHEN on Michelin starred restaurants, chefs and

the famous guide.

Rasmus' films have been selected for numerous festivals and received multiple awards over the

years, with MICHELIN STARS opening the Culinary Zinema section of San Sebastian Film

Festival in 2017 and later winning LA-based 'The Taste Awards' for best international feature.

Selected filmography:

2021 TERROIR TO TABLE (Documentary)

2017 Michelin Stars: Tales from the Kitchen (Documentary)

2016 Hugo On Bass (Documentary)

2011 World's Finest Chef (Documentary)

2008 Diplomacy: The Responsibility to Protect (Documentary short)

2003 The Forbidden Team (Documentary)

Press notes Michelin Stars II: Nordic by Nature
San Sebastian Film Festival 2021



CREDITS

MICHELIN STARS II:NORDIC BY NATURE

Denmark / Spain I 2021 I 65’I Documentary

A Film By Rasmus Dinesen, Kristian Brask Thomsen & Jesper Jarl Becker

Director Rasmus Dinesen

Culinary Producer Kristian Brask Thomsen

Producer

Executive Producers

Photography

Editors

Original Music

Sound Design

Original Idea

Produced By

Jesper Jarl Becker

Sophie Louise Kjøller, Magnus Kjøller & Niklas Nikolajsen

Jesper Jarl Becker, Rasmus Dinesen

Klaus De Leon Heinecke & Martin M. Schmidt

Nikolaj Torp Larsen

Bjørn Vidø

Kristian Brask Thomsen, Rasmus Dinesen & Jesper Jarl Becker

Sweet & Savoury Film Company, Bon Vivant Communications

SWEET & SAVOURY FILM COMPANY (Denmark)

Sweet & Savoury Film Company was founded in 2018 by Danish filmmakers Rasmus Dinesen &

Jesper Jarl Becker. The aim is to create international, high level documentary content, mainly

with a passion for food, wine & travel.

On the "Michelin Stars" franchise, director Rasmus Dinesen & producer Jesper Jarl Becker

collaborate with culinary producer Kristian Brask Thomsen from Bon Vivant communications.

BON VIVANT COMMUNICATIONS (Spain)

Bon Vivant Communications is a global gastro embassy specialising in culinary diplomacy,

exclusive dinner parties, star chef world tours, cultural marketing, filmmaking and

entrepreneurism.
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CONTACTS

Production

SWEET & SAVOURY FILM COMPANY

(Denmark)

Jesper Jarl Becker

jesper@sweetandsavouryfilms.com

BON VIVANT COMMUNICATIONS

(Spain)

Kristian Brask Thomsen

ambassador@bon-vivant.dk

International press

NOISE Film PR

Mirjam Wiekenkamp

mirjam@noisefilmpr.com
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