37 of the World’s Best Chefs Swap Restaurants for One Night
It’s not often that you hear Noma’s Rene Redzepi say, “I’m a bit afraid” of something cookingrelated. But that’s his sentiment on the upcoming The Grand Gelinaz! Shuffle, an unprecedented
dining experience where he, along with Alain Ducasse, Sean Brock, Dominique Crenn and 33
other celebrated chefs are “swapping” restaurants for one night on July 9.
This event, according to Andrea Petrini and Alexandra Swenden, Creative Directors of Gelinaz!
Production, will be covered by 37 blogsover the course of four and a half days. Not only will these
chefs take up a different restaurant, they’ll also assume each other’s lives. This means you could
read about Alain Ducasse’s life in Blaine Wetzel’s cottage, or Andoni Luis Aduritz picking up
Redzepi’s seven-year-old daughter, Arwen, at school,” said Petrini.
Although tickets are already sold out, diners have no idea which chef is going to cook for them.
“The reason for this is to make the event totally egalitarian,” said Swenden. It’s normal for diners
to assess a meal based on preconceptions about certain chefs. By adding an element of surprise,
the meal becomes a more objective, blind-taste test, according to Swenden.
While this event is exciting for diners, how do these chefs feel about the challenge? And whose
restaurant do they most and least want to visit? I talked to some of them to find out.

Yannick Alleno (Alléno Paris — Pavillon Ledoyen, France)
“I’m not overly concerned about the language barrier in a foreign country. Cuisine is a feeling, an
emotion. I know I will adapt well to a new place, and interacting with the team there will bring me
new techniques.”
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Paul Cunningham (Henne Kirkeby Kro, Denmark)
“As long as you travel ego-free and with an open mind, you’ll get on fine. As long as the folks are
friendly, I’ll cook anywhere.”
Mehmet Gürs (Mikla, Turkey)
“It’s great that the restaurant staff can experience a visiting chef without the usual kitchen boss
around. Typically, there are at least one or two (if not more) staff members with us. This time,
we’re on our own with no ‘babysitters.’ But I must say, you need a pretty big set of balls to swap
with any of the guys and girls in the lineup.”
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David Kinch (Manresa, United States)
“I love the idea of total immersion. It will allow me to dig deep. The place I’m going is a place I’ve
traveled to a few times, so at least I have a game plan!”
Yoshihiro Narisawa (Les Créations de Narisawa, Japan)
“Nothing worries me.”
René Redzepi (Noma, Denmark)
“Once you dare to do something different, you open yourself
up to learn something new. What I enjoy most about
Gelinaz! is that all the chefs are together on a task to share
knowledge, and for one moment we’re equally nervous and
child-like. I wanted to be somewhere where I’d literally be in
the shits, so I feel lucky to have that.”

René Redzepi (Photo credit: Peter Brinch)

Colombe Saint-Pierre (Chez Saint-Pierre, Canada)
“When I first learned about this challenge, I thought how funny would it be if Alain Ducasse
had breakfast with my three girls at 5am before heading to my little restaurant in Quebecois
countryside. The whole idea just seems so surreal.”
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Davide Scabin (Combal.Zero, Italy)
“As an Italian chef, I really don’t want to end up in another Italian restaurant. But I would love
to go to Jock Zonfrillo’s Orana in Australia, imagining myself doing walkabouts, trying to
communicate with aboriginals through Italian gestures, the Italian way.”
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Virgilio Martinez Véliz (Central Restaurante, Peru)
“I want to go somewhere completely foreign to me. I don’t mind connecting three flights to get
there. I’d be happy to explore a different planet.”
Jock Zonfrillo (Orana, Australia)
“I would love to go to Ana Ros’ restaurant Hiša Franko in Slovenia. I’ve never been there so that
certainly intrigues me. But honestly, the last place I would want to go is Plaza Athénée. How could
you step into the shoes of Chef Ducasse? Those are way too big to fill.”
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