‘Progress is very important and exciting in everything except food.’* So said Andy Warhol, the artist and cultural commentator. Andy Warhol loved his food but he wasn’t a ‘foodie’ in the modern sense. He liked food that was plain and traditional, particularly classic American fare: a hot dog, a bottle of Coke, a chocolate cookie. He embraced its democratic nature – $1 bought a meal as fit for a president as for a road sweeper – and found comfort in its simplicity. Today’s foodies are rather different, always on the lookout for a novel recipe they can try out at home or a unique dining-out experience at an avant-garde restaurant. One of the most famous of these, Noma in Copenhagen, exemplifies experimental cuisine:

Fermented wild plums and wild beach roses

Milk curd and the first garlic of the season

Sliced raw squid and cabbage stems

Urchin and celery vinegar

Pumpkin, kelp and beechnuts

Egg cured in fermented beef and the last potatoes

(Selection from Noma Menu May 2015)

*The Philosophy of Andy Warhol by Andy Warhol
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