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Har borjar matresan
Join us on a culinary journey

DE NORRBOTTNISKA SMAKVAGARNA tar dig genom ett landskap fyllt av
smaker och berittelser.

En sprakande eld, renskav som friser pd stekhallen och en varm kopp kaffe
i handen. Men ocksi 16jrom pi Nobelfesten, dlgfilé pa finkrogen och hjortron-
sylt till den friterade osten. Maten i Norrbotten rymmer bade lyx och vardag
— formad av klimatet, landskapet och minniskorna.

Hir mots de maktiga dlvarna, fjdllens friskhet, det brickta havet, skogens
skafferi och odlingsmarken. I generationer har vi torkat, rokt, saltat och
fermenterat for att ta tillvara pd det som brukas och det naturen ger. Det som
en ging var mat for overlevnad under den linga vintern ér i dag foradlade
delikatesser och révaror vi dr stolta over.

Naturens forutsittningar skapar ravaror med en alldeles sirskild
karaktdr. Har finns bar, orter och gronsaker med smaker du inte
hittar ndgon annanstans. Prova en jordgubbe som fitt mogna i
midnattssol s férstdr du vad vi menar.

Det finns mycket att uppticka lings vigen — men de
verkliga guldkornen hittar du inte alltid sjdlv. Den hir

guiden leder dig ritt. Hir moter du lokala mat- TASTE OF ARCTIC
producenter, girdsbutiker, kaféer och restau- SWEDEN fakes you
ranger dér passionen for rivaror och plats through a landscape filled

stdr i centrum — sma stopp dir du kan with flavours and stories.

smaka, handla och mdta ménni- A crackling fire, reindeer meat

skoina bakom maten. sizzling on a hot griddle, and a steaming
Vilkommen ut pa de cup of coffee in your hands. But Arctic Swe-

norrbottniska vigarna. den is also home to Nobel banquet delicacies such

Smaklig resa. as vendice roe, fine dining with moose fillet, and
cloudberry jam with fried cheese — where everyday life
meets luxury, shaped by climate, landscape, and people.

Here, mighty rivers, mountain freshness, the brackish sea,

vast forests, and fertile land come together. For generations, people
have dried, smoked, salted, and fermented to make use of everything na-
ture provides and what is cultivated. What once sustained life through long

winters is now a proud culinary heritage of refined flavours.

Nature’s special touch breathes a distinct character into our local ingredients.
Here, the berries, herbs, and vegetables carry a sweetness and depth of flavor you
simply have fo experience for yourself. One taste of a strawberry ripened in the
midnight sun, and everything becomes beautifully clear.

There is much to discover along the way — but the real gems are not always
obvious. This guide will lead you to them. Meet local food producers, farm shops,
cafés, and restaurants where passion for place and ingredients is at the centre
— small stops where you can taste, shop, and meet the people behind the food.

Welcome to Arctic Sweden. Enjoy the journey — and the flavours.
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The Common Wanderer

Kategorier / Categories

CAFE

Kom ih&g att ta en paus.

Har hittar du kaffe, fika och né&got
enkelt att &ta, ofta med lokala smaker
i en avslappnad miljé. Bra lédge att
snacka med lokalbefolkningen!

RESTAURANG

Visst ér det sként att slippa laga
maten sjalv ibland? Har vantar
restauranger dar lokala ré&varor ér
i fokus och menyer som speglar
Norrbotten och dess smaker.

DRYCK

Har produceras drycker med lokal
karaktar - frén must och saft till
hantverksél och andra drycker som
du kan képa med dig hem efter en
guidad tur.

PRODUCENT

Mét norrbottningarna som skapar
r&varorna frén grunden. Allt frén
sméskaliga odlare till stérre mat-
producenter som brinner fér

det lokala mathantverket.

GARDSBUTIK

Handla direkt frén kallan! Har hittar
du lokala révaror, hembakat och
produkter med tydlig koppling till
platsen. Den bésta av butiker!

AKTIVITET

Hér kan du vara med paé riktigt, inte
bara titta p&. Natur, kultur, aventyr
och inte minst matupplevelser som
l&ter dig ta del av platsen genom
dess smaker och traditioner.

BOENDE

Végarna ér langa i Norrbotten, dé ér
det tur att det finns ett bra utbud av
boende! Ofta personligt, sméskaligt
och med kénslan av att vara mer
gast én besdkare. Sov gott!

CAFE

Take a moment to slow down.
Coffee, fika, and something simple
to eat in a relaxed setting - often
with a local touch and a chance

to meet the people here.

RESTAURANT

A break from cooking is always
welcome. Here, local ingredients
take the lead and the menus reflect
the flavours of Arctic Sweden.

BEVERAGE

Producers of drinks with local
character - from juices and cordials
to craft beer and other small-batch
beverages you can take home.

PRODUCER

Meet the people behind the ingre-
dients. From small growers to larger
producers, all driven by a love for
local food and craftsmanship.

FARM SHOP

Buy straight from the source. Fresh
produce, homemade goods, and
products closely tied to the place they
come from - a shop with real character.

ACTIVITY

Be part of it, not just a visitor. Nature,
culture, adventure, and food experi-
ences that let you discover the place
through its flavours and traditions.

ACCOMMODATION

Distances are long in Arctic Sweden,
so good places to stay matter. Small,
personal, and welcoming - more like
staying with someone than checking
in somewhere.
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Tidlosa Kklassiker / Timeless classics

Kalix l6jrom

KRONJUVELEN I den norrbottniska
matkulturen. Alltid hett eftertraktad,
aldrig en besvikelse. De extra smé&
romkornen, den fasta konsistensen,
den vélavvégda séltan, den snudd pé

guldaktiga fargen och den begransade
tillgéngen gér Kalix I8jrom till vér mest :
exklusiva signaturratt. Kalix |&jrom var :

det férsta svenska livsmedel som fick
skyddad ursprungsbeteckning i EU,
p& samma s&tt som champagne och
parmesan dr skyddade.

THE CROWN JEWEL of the culinary
culture in Arctic Sweden. Always in
high demand, never a disappoint-

ment. The tiny roe pearls, the firm tex-

ture, the perfectly balanced saltiness,
the almost golden colour and the
limited supply make Kalix Léjrom our
most exclusive signature delicacy.
Kalix L&jrom was the first Swedish

i food product to receive Protected

Designation of Origin status in the EU

i - just like champagne and parmesan.

Kaffeost / Coffee Cheese

OST I KAFFET? Absolut! Lagg smé,
gnissliga bitar i kaffet, 1&t de mjukna
och anvénd en sked fér att dta de
kaffemarinerade godbitarna. Osten
gér dven att dta som den ér, gérna
tillsammans med hjortronsylt. Osten
har fatt skyddad ursprungsbeteck-
ning vilket betyder att riktig kaffeost
endast kan géras i norra Sverige.

CHEESE IN COFFEE? Absolutely. Drop
a few squeaky cubes into your coffee,
let them soften and use a spoon to
enjoy the coffee-soaked bites. The
cheese is also delicious on its own,

preferably with cloudberry jam. Coffee

cheese has Protected Designation of
Origin status, meaning authentic
kaffeost can only be produced in
northern Sweden.

Surstromming

ALSKAD OCH HATAD. En sak &r klar

- var dlskade surstrémming lémnar
ingen nésa oberérd. Traditionen med
syrad strémming gér flera hundra &r
tillbaka i tiden och @n i dag ar kul-
turen stark efter hela Norrbottens-
kusten. Det som en géng var nédmat
har blivit en matkulturell smakupp-
levelse av stora matt. At den i goda
vanners lag tillsammans med ratt
tillbehér som potatis, 16k, graddfil
och tunnbréd. Surstrémmingspremid-
ren, tredje torsdagen i augusti, ar en
efterléngtad hégtidsdag fér ménga.

LOVED AND HATED. One thing is
certain - our beloved fermented her-
ring leaves no nose untouched. The
tradition of fermented Baltic herring
goes back hundreds of years and the
culture is still going strong all along
the coast of Arctic Sweden. What was
once considered survival food has
evolved into a culinary experience of
legendary proportions. Best enjoyed
with good friends and the proper
sides: potatoes, onion, sour cream
and flatbread. The surstrémming pre-
miere, held on the third Thursday of
August, is an eagerly anticipated day
of celebration for many people.
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Erik Wernerlich

Hjortron / Cloudberries

SMAKEN AV HJORTRON pdminner inte
om n&got annat bér. Det bérnstens-
fargade, séta och saftiga béret
anvénds ofta till efterratter och en
vanlig vaniljglass eller v&ffla nér nya
héjder med en klick hjortronsylt.
Hittar du perfekt mogna hjortron

pé& din vandring i de norrbottniska
skogarna eller p& fjéllet ér det bara
gratulera. Ta fér dig av naturens lyx.

CLOUDBERRIES TASTE like nothing
else on earth. The amber-coloured,
sweet and juicy berry is often used in
desserts, and even a simple scoop of
vanilla ice cream or a waffle reaches
new heights with a spoonful of
cloudberry jam. If you happen to find
perfectly ripe cloudberries while
hiking through the forests or moun-
tains of Arctic Sweden, congratu-
lations - you've struck gold. Help
yourself to nature’s luxury.

: Ren / Reindeer

: EN VARDAGLIG RENSKAV eller en
exklusiv renfilé - i norr dlskar vi vart

i renkétt oavsett sammanhang. Det &r
i kanske inte s& konstigt nar majoritet-
i enav Sveriges renar finns i Norrbot-
i ten. | den samiska kulturen tas hela

i renen tillvara. Prova rokt eller torkat
i renkott, renblodpalt eller gurpi -

i malt renkatt och renfett som kallréks
i ikéta. Servera stekt eller grillad med
i potatis, svamp och lingon. Slurp!

Carl-Johan Utsi

FROM SIMPLE everyday reindeer sauté
to fine dining fillets, reindeer meat
holds a special place in the north.
Naturally so - most of Sweden'’s rein-
deer are found in Norrbotten. In Sédmi
culture, every part of the reindeer is
used. Try smoked or dried reindeer
meat, reindeer blood dumplings, or
gurpi - minced reindeer meat and
fat, cold-smoked in a traditional Sémi
lavvu. Served grilled or pan-fried with
potatoes, mushrooms, and lingon-
berries, it's a true delicacy.

Fjallroding

FINNS DET en vackrare fisk
an en fjallréding? Finns

det en godare? Tveksamt.
Fisken med den réda
buken och det rosa kéttet
serveras p& de allra finaste
restaurangerna och det

ar i hégsta grad befogat. k
Koéttet ar mért och smakrikt -T'
och rédingen kan stekas i
eller ugnsbakas men mén-
ga anser att den ér allra
godast som halstrad eller
rokt direkt vid fjallsjén.
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IS THERE a more beautiful
fish than Arctic char?

A tastier one? Doubtful.
With its bright red belly
and pink flesh, this fish ap-
pears on the menus of the
finest restaurants - and for
good reason. The meat is
tender and full of flavour,
and while char can be pan-
fried or oven-baked, many
swear it tastes best grilled
or smoked right beside a
mountain lake.
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Palt

PITE HAVSBAD i alla éra men det

Pited &r allra mest ként fér ér palten.

Vanlig kokt palt med flask serveras
ofta med smér och lingonsylt men
vill du ta ut svangarna kan du éka
till vérldens enda paltzeria i Ojebyn
som serverar palt i omkring 20 olika
varianter. Om du rékade ta en palt
for mycket, vilket ar latt hént, kan
du drabbas av paltschwimen. Detta
tillst&dnd av njutbar évermattnad
och désighet botas l[dmpligen med
en halvtimmes rygglége i en nérlig-
gande kékssoffa.

PITE HAVSBAD is all well and good,
but what Pited is truly famous for

is palt. These traditional potato
dumplings filled with pork are usually
served with butter and lingonberry
jam, but if you really want to go all
in, head to the world’s only “paltze-
ria” in Ojebyn, where palt is served
in around 20 different varieties. If
you accidentally eat one palt too
many - which is very easy to do - you
may suffer from paltschwimen. This
pleasant state of extreme fullness
and sleepiness is best cured with

a 30-minute rest on a nearby sofa.

filt / Game meat
JAKT PA ALG och smévilt har
alltid varit en del av livet i den allra
nordligaste delen av Sverige och
har format véra mattraditioner. An
i dag ar viltkétt och fisk en sjélvklar
del av det norrbottniska kéket - fréin
l&dngkok och stekar i hemmakaken till
moderna rétter pé restauranger runt
om i Norrbotten.

MOOSE AND SMALL GAME hunting,
along with fishing, have been part of
life in the far north for generations,
deeply influencing the region’s food
culture. Today, game meat and fish
remain essential parts of Arctic
Sweden’s cuisine - from hearty home-
cooked stews and roasts to refined,
modern dishes in restaurants across
the region.

AKerbir

FARGEN AR FENOMENAL, smaken
strélande och doften delikat. Ja, det
ar mycket som &r fantastiskt med
&kerbaret. Att plocka den lilla
rubinen kréver ofta stort t&lamod,
rejéla stévlar och hégkvalitativa
myggmedel. Den begrdnsade till-
géngen gor baret exklusivt och dyrt
att képa. Det finns dven en odlings-
bar variant, allékerbéret, som nume-
ra har skyddad ursprungsbeteckning
vilket betyder att den endast odlas,
skérdas och féradlas i Norr- och
Vasterbotten. Den vackra, rosalila
&kerbarblomman &r dessutom
Norrbottens landskapsblomma.

[

Arctic Raspberry

THE COLOUR IS STUNNING, the fla-
vour exceptional and the aroma won-
derfully delicate. Yes, there is a lot to
love about the Arctic raspberry. Pick-
ing these little ruby-red berries often
requires patience, proper boots and
high-quality mosquito repellent. Their
limited availability makes them both
exclusive and expensive. There is also
a cultivated variety called alldkerbdr,
which now has Protected Designation
of Origin status, meaning it can only
be grown, harvested and processed
in Norrbotten and Vdsterbotten. The
beautiful pink-purple Arctic raspberry

flower is also the provincial flower of

Norrbotten.
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Atta anledningar att dta
norrbottnisk mat / FEight reasons (o eat

Det bésta for klimatet

» Norrbottnisk mat har mycket l&g
klimatpaverkan. Det beror bland annat
pé& att transporterna &r korta, vért svala
klimat och att vi odlar mycket vall till
djurfoder - vilket i sin tur leder till 8kad
mullhalt och 6kad inlagring av kol i
jordarna.

Better for the climate

Food from Arctic Sweden has a low
climate impact. Transport distances are
short, the climate is cool, and much of
the land is used to grow grass for animal
feed, which helps store carbon in the soil.

Maten ér renare
« Att odla p& den hér breddgraden
ar unikt. Véra kalla vintrar och speciella
somrar gér att grédorna ar friskare.

Cleaner food

Growing food this far north is unique.
Cold winters and light summer nights
help keep crops naturally healthy.

5 Du vérnar om biologisk méngfald
« V&r naturbetesmark har lika stor
biodiversitet som i djungeln. Utan den
minskar den biologiska mé&ngfalden,
och vi f&r bara myrmarker och gran-
och tallskogar kvar.

You help protect biodiversity

Our natural grazing lands are home

to a rich variety of plants and wildlife.
Without grazing animals, biodiversity
decreases and the landscape becomes
dominated by wetlands and dense
spruce and pine forests.

Du tér inte pé jordens resurser

« | dag produceras 40 procent av
varldens livsmedel med hjélp av borrat
grundvatten och marker runt stéder
exploateras. Har i norr ar allt tvértom.
Vihar en rik tillgéng pé sétvatten och
marker som vinner pé att brukas, bade
fér oss och resten av varlden.

Less pressure on the planet’s resources
Today, 40 percent of the world’s food is
produced using pumped groundwater,
while farmland around cities is disap-
pearing. Here in the north, the situation is
different. We have abundant fresh water
and farmland that benefits from being
cultivated, both locally and globally.

food from

Arctic Sweden

Du slipper multiresistenta bakterier
5‘ | dag har vi den lagsta anvéndningen
av antibiotika i hela EU. | Sverige &r det
namligen férbjudet att ge antibiotika
till véra lantbruksdjur annat &n vid sjuk-
dom. Dérav &r multiresistenta bakterier
extremt ovanligt pé véra svenska gérdar.

Very low use of antibiotics

Sweden has the lowest use of antibiotics
in livestock farming in the EU. Antibiotics
are only used to treat illness, never
routinely. As a result, antibiotic-resistant
bacteria are extremely rare on Swedish

farms.

Mat rik pa energi, nédring och smak
« Sommarens soltimmar och de svala
natter ger véra bar och grénsaker hégre
sockerhalt. Det resulterar i att de blir
godare, mer energirika och néringstata
med antioxidanter och vitaminer.

Rich in flavour and nutrients

Long summer days and cool nights give
our berries and vegetables a naturally
higher sugar content. The result is food
that is rich in flavour, nutrients, vitamins,
and antioxidants.

? Du skapar arbetstillféllen

« Genom att handla lokalproducerad
mat bidrar du till en héllbar cirkulér
ekonomi med 6kad omsattning, dven
fér andra féretagare i samhallet.

You support local jobs

Buying locally produced food helps
support a sustainable local economy
and creates opportunities for other
businesses in the community as well.

8 Vi 6kar forsérjningsférmégan av mat

« Det finns utrymme fér fler att verka
i branschen. Om konkurrenskraften fér
véra livsmedelsproducenter 6kar kan
fler producenter bidra till en norrléndsk
livsmedelskedja frén jord till bord och
en dkad livsmedelsberedskap.

A stronger local food supply

There is room for more people to work
in food production in the north. Stronger
local food production means more
producers, shorter supply chains, and
greater food resilience for the future.

Kalla / Source: Nara Mat
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BAVERHOLMENS WARDSHUS
& STUGBY

i VACKERT BELAGET vid Laisilven

i och vid foten av fjillet Tjiksa
ligger Baverholmens Wirdshus &
. Stugby. Hir ir fisket i toppklass

: och det mirks i restaurangen

i som serverar oring, réding och

¢ viltktt frin ren och ilg. Missa inte
© Klassiska vifflor med gridde och

i hjortronsylt. Baverholmen ligger

i sex kilometer fran nirmaste vig

i och nis sommartid med bit frin

i Adolfstrom. Kungsleden passerar
i alldeles bredvid virdshuset. Fyra

i stugor och tre ligenheter med

i sjilvhushall finns att hyra.

Address: Baverholmen 1,938 93 Arjeplog C(CHM

Phone: +46 (0) 70 635 92 65
Web: baverholmswardshus.se
Instagram: @baverholmswardshus
Facebook: @baverholm

i SET ALONG the Laisilven River

i beneath Mount Tjiksa, Baverhol-
mens Werdshus & Stugby offers a
peaceful stay in the Swedish moun-
tains. Excellent fishing is reflected
in the restaurant menu featuring
Arctic char, trout and local game such
i as reindeer and moose. Waffles with

i cream and cloudberry jam are a classic
favourite. Biverholmen lies six kilo-
metres from the nearest road, close to
the Kungsleden trail, and is reached
by boat from Adolfstrém during

i summer. Four cabins and three self-
catering apartments are available.

herl,
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Kalfferiet Café & Butik

©@

KAFFERIET CAFE & BUTIK ligger i
Arjeplog, ndra vackra Hornavan,
och kombinerar kafé, deli och
souvenirbutik under samma tak.
Hir kan du sl dig ner f6r en fika
i en lugn och trivsam mil;jo. I deli-
delen finns lokala delikatesser,
bland annat féridlade vilt- och
fiskprodukter frin niromradet.
Kafferiet dr ett perfekt stopp i
Arjeplog for att uppticka smaker
som speglar fjill, skog och de

révaror som priglar trakten.

Hiffrid

café & butik

KAFFERIET CAFE & SHOP is Jocated
Lin Arjeplog, close to the shores of Lake
Hornavan, bringing together a café,
deli and small souvenir shop under
one roof. It is a welcoming place

to pause for a coffee in a calm and

L relaxed setting. The deli offers local
specialities, including refined game

i and fish products from the surround-
i ing area. An easy stop in Arjeplog, it
reflects the flavours of the mountains,
Sforests and lakes nearby, offering a
taste of local culture through food.

Address: Torget 1,938 31 Arjeplog
Phone: +46 (0) 961 100 10

Web: kafferiet-arjeplog.se
Instagram: @kafferietarjeplog
Facebook: @kafferiet arjeplog

Carl-Johan Utsi




Tomas Bergman

i RESTAURANG KRAJA ligger pd den
i naturskona udden Kraja vid sjén

i Silla i Arjeplog. Hir finns hotell,
i stugby och camping. Restaurangen
: har utsikt ver sjon och fokuserar
i pi lokala révaror frin Arjeplogs
skogar, fjill och vatten. P4 menyn
i finns bland annat renkétt, som

i lange haft en sjilvklar plats i det
samiska och norrbottniska koket.
i Genom hotellet erbjuds dven

. upplevelser dret runt, exempelvis

© hundspann, fiske och skoterturer.

Address: Silvervagen 1, 938 32 Arjeplog

Phone: +46 (0) 961 315 00
Web: silverresort.se
Instagram: @silverresort
Facebook: @silverresort

ARJEPLOG - ARVIDSJAUR —PITEA— ALVSBYN

i SITUATED ON the scenic Kraja

i peninsula by Lake Silla in

Arjeplog, Restaurant Kraja combines
accommodation, outdoor experiences,
and dining in a truly natural setting.

The restaurant enjoys views over

the lake and showcases ingredients
sourced from the surrounding forests,
mountains, and waters of Arctic
Sweden. Reindeer is featured on the
menu as part of the region’s long-
standing culinary traditions, closely
tied to Sami heritage. Year-round

i activities offered through the hotel
include dog sledding, fishing, and

L snowmobile excursions.

*&
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Njalgies
)

UNDER HOSTEN samlas renar in
frin samebyar lings traditionella
vandringsleder, transporteras var-
samt och veterinirbesiktas innan
slakt och f6ridling. Resultatet ir
magert, morkt kott rikt pa smak
och mineraler, helt utan tillsatser.
Sortimentet omfattar styckdetaljer,
korv och torkat kott av bade ren
och dlg samt inslag som fjillroding
och bir frin Norrbotten. I butiken
i Arvidsjaur erbjuds ravaror och
firdiga produkter med fokus pi
hantverk och ursprung. Ordet
Njalgies betyder gott pa samiska
och speglar ambitionen, produk-
terna och virderingarna.

s N IA
=1 NJALGIES

NATURAL MEAT FROM SWEDISH SAPMI

i DURING AUTUMN reindeer are
gathered from Sdmi communities
along traditional migration routes,
handled with care and transported
under veterinary supervision before
slaughter and processing. The result is
lean, dark meat rich in flavour and
natural minerals, with no additives.

dried meat from both reindeer and
moose, as well as ingredients such as
Arctic char and berries from Arctic

i Sweden. The shop in Arvidsjaur
offers raw ingredients and prepared
products with a focus on crafisman-
ship and origin. The word Njdlgies
means ‘good” in Sdmi and reflects
the ambition, products and values.

The range includes cuts, sausages and

Address: Larstorpsviagen 22, 933 34 Arvidsjaur
Phone: +46 (0) 960 100 71

Web: njalgies.se

Instagram: @njalgies

Facebook: @njalgiesswe




Station 141 Bistro & Pub
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STATION 14

bistro & pub
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i STATION 14 BISTRO & PUB bjuder

i pa en smakupplevelse frin det

i arktiska koket, dir renen stér i

i centrum. Renkéttet kommer frin

. Nijalgies i Arvidsjaur och serveras

i tillsammans med dlg i sma ritter

: under konceptet Scapas — Scan-

i dinavian tapas. P4 menyn finns

i bland annat gravad ren, mér renfilé
i med egenplockad svamp samt rokt
i roding. I en norrbottnisk miljo

i med naturmaterial och dlghorn

i pa viggarna skapas en rustik och

i vilkomnande atmosfir.

i STATION 14 BISTRO & PUB offers
i ataste experience of Arctic cuisine,
i where reindeer takes centre stage.

The meat is sourced from Njdlgies

L in Arvidsjaur and served alongside
i moose in small plates under the
i concept Scapas — Scandinavian tapas.

The menu includes cured reindeer,

i tender reindeer - fillet with hand-
picked mushrooms, and smoked Arctic
char. Set in a rustic Arctic Sweden-
inspired interior with natural mate-
rials and moose antlers on the walls,
the restaurant offers a warm and

inviting atmosphere.
Address: Stationsgatan 14, 933 32 Arvidsjaur ﬁ Hing [
Phone: +46 (0) 72 253 09 60 va‘_’ E

Web: lapplandsmat.se/station14
Instagram: @station14arvidsjaur
Facebook: @station14
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Triple X Adventures

QD

TRIPLE X ADVENTURES bjuder pa
upplevelser dér natur, gastronomi
och dventyr vivs samman. Hir
tillagas maten ofta ute i det fria
over 6ppen eld — en sjilvklar och
smakfull del av helheten. I restau-
rangen Jayjay’s sitter du i en varm
och inbjudande miljé med elden
som stimningshéjare, samtidigt
som du serveras ritter med tydliga
rotter i norrbottniska révaror och
traditioner. Vill du f6rlinga vistel-
sen finns unika glasstugor vid sjon,
ddr du kan uppleva bide renar som
passerar och norrsken som dansar
6ver himlen.

X
TRIPLE X

ADVENTURES

i AT TRIPLE X ADVENTURES, nature,
food, and adventure come together

in a setting shaped by the Arctic

landscape. Meals are often prepared
outdoors over an open fire, adding
a distinctive flavour fo the expe-

© rience. In Jayjay’ restaurant, you

i can relax in the warmth of the fire

§ while enjoying dishes rooted in local
ingredients and northern traditions.
i Stay overnight in glass cabins by the
lake, where reindeer may wander
past and the northern lights dance

i across the sky.

Address: Karlavagnen 1, 933 32 Arvidsjaur

Phone: +46 (0) 72 231 54 55
Web: triple-x-adventures.com
Instagram: @jayjays_by_triplextaste




18

| i 1 ALTERHEDEN hittar du nigot si

i unikt som Sveriges enda rabarberi.
Hir téradlas rabarber pd ménga

© olika sitt, och du kan flja med

. p4 en rabarbersafari med traktor

¢ och vagn for att lara dig mer. Men
i utbudet stannar inte dir. I fabriken
i ftillverkas sylter, marmelader, gelé

i och andra delikatesser av bér frin

i Norrbotten. Girdsbutiken ar vil-

i fylld, och sommartid finns dven

i ett kafé dir du kan fika och ita.

Address: Norra Altervégen 1075, 945 92 Altersbruk

Phone: +46 (0) 911 20 40 93
Web: alterhedens.se

Instagram: @alterhedens_gardsbutik

Facebook: @alterhedens
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i IN ALTERHEDEN you'll find some-
thing truly unique: Sweden’s only
rhubarbery. Here, rhubarb is trans-
formed into a wide range of “products,
\ and visitors can Join a guided

L rhubarb safari by tractor and wagon
fo learn more about its cultivation
and use. Beyond rbhubarb, the farm
produces jams, marmalades, jellies
and other delicacies made from north-
ern Swedish berries. The well-stocked
Jfarm shop offers a taste of the region,
and during summer the café welcomes
i guests to sit down, eat and enjoy a
traditional Swedish fika in a relaxed
rural setting.
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Bea’s Rokeri & Hamncal¢

DO

ETT STENKAST FRAN E4, dir
Javrean mynnar ut i Bottenviken,
ligger Bea’s Rokeri & Hamncafé.
Hir kan du stanna till for nyrokt
fisk och andra havsdelikatesser
direkt fran rékeriet. Menyn
erbjuder dven sallader, smorgésar

och godsaker i en avslappnad miljé.
setting. Next to the café stands the
i historic Heidenstam lighthouse.

Intill ligger den vackra Heiden-
stamfyren som dr vil vird ett
besok. Hir finns dven mojlighet
att hyra kajak och uppleva kusten

frin vattnet.

m Ly 5

| Rokeri & Hamncafé

i JUST OFF THE E4, where the Jivre

i River - flows into the Bay of Bothnia,
you'll find Bea’s Rokeri (& Hamncafé.
A welcoming stop for freshly smoked
fish and other seafood delicacies
straight from the smokehouse. The

{ menu also includes salads, sandwiches

and homemade treats in a relaxed

Kayak rentals are also available for
exploring the coast from the water.

Address: Javrefyrens véig 26, 944 94 Javrebyn

Phone: +46 (0) 9211 103 38

Web: beasrokerihamncafe.se
Instagram: @beasrokerihamncafe
Facebook: @beas rokeri & hamncafe




: BEEATWORK dr ett familjedgt

i foretag med passion f6r biodling
och en viktig uppgift i naturen —

© att stirka bestandet av bin. Genom
. strategiskt placerade bigardar i

i och runt Pited producerar de lokal
{ honung av hogsta kvalitet. Fore-

{ taget erbjuder dven uthyrning av

i bikupor till foretag och andels-

i biodling for privatpersoner. Utéver
i detta siljs biredskap och kunskap

i kring biodling, allt med fokus pi

. i hallbarhet och biologisk mangfald.

Address: Férpostvéagen 23, 945 91 Norrfjarden

Phone: +46 (0) 70 310 50 78
Web: beeatwork.se

Instagram: @beeatworksweden
Facebook: @beeatwork.se
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BEEATWORK is a family-run
company driven by a passion for
beckeeping and a mission to support
healthy bee populations in nature.

With apiaries around Pited, they

produce high-quality local honey in a
{ natural and sustainable environment.
i The company offers hive rentals for

{ businesses and shared beekeeping for
private individuals, and also sells
beekeeping equipment. Everything is
guided by a strong focus on sustaina-
bility, biodiversity and the vital role

i of pollinators in nature.
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Centrum Krog

@

STJARNKOCKEN JOHAN ERIKSSON
itervinde till Pited efter méinga

ir pa nigra av de fraimsta krogar-
na i Norden och har i dag gjort
Centrum Krog till en sjilvklar del
av stadens restaurangliv. Kvills-
menyn kombinerar internationella
influenser med lokala rivaror som
16jrom frin Bréderna Persson i
Ojebyn och renkott fran Norr-
botten. Under dagen serveras dven
lunch, vilket gér restaurangen till
en naturlig métesplats frin lunch
till sen kvall.

CENTRUM

KROG

i HAVING SPENT years at some of the

i most acclaimed restaurants in the
Nordic region, star chef Johan
Eriksson returned to Pited and
turned Centrum Krog into an
essential part of the city’s culinary

. landscape. The evening menu

pairs international influences with
carefully selected local produce such as
vendace roe from Broderna Persson in
i Ojebyn and reindeer meat from Arctic '
Sweden. Lunch service is also offered, :
making it a natural gathering place

i from day to night.

Address: Storgatan 35, 941 31 Pited
Phone: +46 (0) 911 820 00

Web: centrumkrog.se

Instagram: @centrumkrog
Facebook: @centrumkrog
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i HOS SARA DUPUICH dr matlagning
: inget koncept — det ir vardag och

hantverk. Hemma hos Kallskinkan
. lagas maten frin grunden med

© ravaror frin minniskor Sara

i kinner: lokala bénder, fiskare och

i odlare. I det lilla girdshuset, dir

i hon driver restaurangen Locale,

i serveras middagar for mindre

i sillskap, dir sisongen och det som
i finns runt knuten fir styra menyn
i — ofta med smaker frin skog och

i mark. Hir erbjuds ocksa catering

i och matridgivning. Gérdsbutiken
i med bageri dr 6ppen pa fredagar,

i och middagar bokas i forvig eller

i ges en ging i manaden.

Address: Falkgatan 3, 941 39 Pited
Phone: +46 (0) 70 643 15 21

Web: hemmahoskallskankan.se
Instagram: @hemma_hos kallskankan
Facebook: @kallskankans pitea

. FOR SARA DUPUICH, cooking isn't
fa concept — it’s everyday life and

craftsmanship. At Hemma hos

Kallskinkan, everything is made
from scratch using ingredients sourced
from local farmers, fishermen and

© growers. In the small farmhbouse, Sara
runs Locale, a small restaurant where
i dinners are served  for small groups.
The seasons and the surrounding
landscape shape the menu — often
with flavours drawn from forest

and field. Catering and culinary

i consulting are also offered here. The
farm shop with a small bakery is open
i oon Fridays, while dinners are served
monthly or by reservation.
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Javre Kvarn & café

)
VID JAVRE KVARN kan du njuta
av en littare maltid eller hem-
bakat fika i en unik kulturmiljé
vid Javredn. Hir mots natur och
historia, dir du kan strosa runt
bland kvarnbyggnaderna, bescka
hembygdsmuseet och ta del av
platsens langa kvarnhistoria.
Kvarnen ligger bara en kort av-
stickare frin E4 och dr ett upp-
skattat stopp lings vigen. Under
sommaren halls ett kafé inne i
museimiljén och pa girden finns
dven en gardsbutik med inredning,
hantverk och lokala delikatesser.

CAFE & BUTIK

i AT JAVRE KVARN, you can enjoy a
light meal or homemade fika in a
beautiful cultural setting by the Jivre
River. This is a place where nature
and history meet, inviting you fo
wander among the old mill buildings,
§ wisit the local heritage museum, and

i discover the story of the historic mill

i site. Located just a short detour from
the E4, it is a popular stop along the
way. During summer, a cafe’ issetup
inside the museum itself, and the farm
shop offers home décor, crafts, and :
i local delicacies.

Address: Javrevagen 59, 944 94 Javrebyn

Phone: +46 (0) 70 605 12 59
Web: javrekvarn.se
Instagram: @javrekvarn
Facebook: @javrekvarn

23



24

Sandra Hallnor

Sandra Hallnor

Tomas Bergman
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JOSSGARDEN

AMHD 1519

i HOS JBsSGARDEN i Sjulsmark, med
i anor frin 1539, vilkomnar Helene
och Torbjérn Forsberg till en

. lantlig idyll med konferenser,

. restaurang, bageri och sommarcafé
i samt boende. P4 garden erbjuds

i kérturer med hist och vagn samt

{ barnridning pi girdens bruks-

i histar. Gister kan dven delta i

i matlagningskurser med kock,

i ldra sig baka girdens kanelbullar

i eller mjukkaka i den vedeldade

i bagarstugan. Frin slutet av

i november fram till jul serveras

i det traditionella julbordet i den

i gamla stenladugdrden.

Address: Norrsidvagen 49, 945 93 Sjulsmark

Phone: +46 (0) 70 385 87 14
Web: jossgarden.se
Instagram: @jossgarden
Facebook: @jossgarden.se

i AT JOSSGARDEN in Sjulsmark, on
fa farm with origins dating back fo
1539, Helene and Torbjorn Forsberg
welcome visitors to a rural haven
offering conferences, a restaurant,
bakery, summer café, and accom-

. modation. Life on the farm includes
horse-and-carriage rides and pony

§ rides with the  farm’s horses. Guests

i are invited to join cooking classes
with a professional chef or learn to
bake traditional cinnamon buns
and flatbread in the wood~fired

i baking cottage. From late November
through December, the atmospheric

: Christmas buffet is served in the
historic stone barn.
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Paltzerian
(g

PALTZERIAN ir platsen dir den

norrbottniska klassikern fir nytt liv

i alla tinkbara former. Hir kan du
njuta av allt fran traditionell pite-
palt med smér och lingon till blod-
palt, friterad palt och renfirsfylld
palt — och det ir bara négra av de
tjugotalet paltvarianter som finns

pa menyn. Med sin starka koppling
different takes on the dish. With its
strong roots in Pited’s food culture,

till Pitea blandas tradition och
nytinkande i en meny som gér
det enkelt att hitta en ny favorit.

i PALTZERIAN is where the northern

Swedish classic ‘palt” is reimagined

in all kinds of variations. Here you
{ can enjoy everything from tradition-
al Pitepalt served with butter and
lingonberries to blood palt, deep—fried :
L palt, and versions filled with reindeer
§ mince —just a few examples from .

a menu featuring around twenty

the restaurant blends tradition with
a playful approach that makes it easy
to discover a new favourite.

Address: Gammelstadsvégen 1,943 31 Ojebyn

Phone: +46 (0) 211 607 80
Facebook: @paltzerian
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Pensionatet

OO

PENSIONATET

26

i RESTAURANG, KAFE, BUTIK, bageri
och hotell — i de charmiga husen
lings Malmgatan i Pited har Lisa
i Hellmér skapat en oas med virme
i och karaktir, bara ett stenkast

© frdn centrum. Léjrom till forritt,

i renkétt pd pizzan, egenproducerad
i honung samt marmelad och sylt

i gjord pa norrbottniska bir — det

i lokala ir alltid i fokus. Sommar-

i tid forvandlas den gronskande

i innergirden till en inbjudande

i uteservering dir napolitansk pizza
i och ekologiskt fikabrod avnjuts i

i en mysig, avslappnad atmosfir.

Address: Malmgatan 11,941 31 Pited
Phone: +46 (0) 911 130 20

Web: pensionatet.com

Instagram: @pensionatetmalmgatan
Facebook: @pensionatet

{ RESTAURANT, CAFE, SHOP, bakery,
and hotel — in the charming buildings
along Malmgatan in Pited, Lisa
Hellmeér has created a warm and
inviting oasis just a stones throw
from the town centre. Local ingredi-
ents take the spotlight, from vendace
\ roe starters and reindeer-topped
pizza to their own honey, jams, and
preserves from northern berries. In
summer, the leafy courtyard trans-
Jforms into a welcoming outdoor space
where Neapolitan pizza and organic
i pastries can be enjoyed in a relaxed,
cozy atmosphere.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

ARJEPLOG - ARVIDSJAUR —PITEA—-ALVSBYN

Restaurang Tage

o
HOGsT upp i Kust Hotell & Spa
ligger Restaurang Tage, belonad
med Very Fine Level enligt White
Guide. Menyn féljer sisongerna
och himtar inspiration frin
Norrbottens hav, skog och fjill,
med révaror som 16jrom, ren och
réding. Pi 13:e vaningen vintar
en magnifik utsikt over Piteds
kustlinje. I anslutning till hotellet
ligger dven GinGin BarBar, dir
lokalproducerad gin kan avnjutas
och képas med hem genom gérds-
forsiljning.

PERCHED AT THE TOP of Kust Hotell

& Spa, Restaurant Tage has earned

a Very Fine Level rating from the

White Guide. The menu follows the

seasons, inspired by Norrbotten’s

sea, forests, and mountains, with
ingredients like vendace roe, reindeer,
and Arctic char. From the 13th floor,
sweeping views open up across Pited’s
coastline. Nearby, GinGin BarBar

i invites guests to enjoy and purchase

locally crafted gin.

Address: Hamngatan 60, 941 32 Pite&
Phone: +46 (0) 911 300 00

Web: restaurangtage.se

Instagram: @restaurangtage
Facebook: @restaurangtage
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Restaurang Angbryggeriet

© 1 DEN sTATLIGA gamla byggnaden,
i dir det en ging bryggdes 0}, ligger
i dag Restaurang Angbryggeriet.

{ Hir later krogaren Mari Wigren

: lokala och nirproducerade rivaror
© stiicentrum. Menyn rymmer

nationella influenser — pi Fine
Dining-niva enligt White Guide.

i T huset finns dven en deli med
utvalda delikatesser. Angbryggeriet
i arrangerar ocksd matlagningskurser !
i och dryckesprovningar.

Address: Bryggargatan 14, 941 63 Pited

Phone: +46 (0) 911 104 44
Web: angbryggeriet.com

Instagram: @angbryggeriet
Facebook: @angbryggeriet

ARJEPLOG - ARVIDSJAUR —PITEA— ALVSBYN

i HOUSED IN A striking historic
building that once operated as a
brewery, Resz‘aumngjngbryggeriet
offers a dining experience where local
and regional ingredients take centre
stage under the direction of chef Mari
i norrbottniska klassiker som réding,
i ilg, ren och Kalix 16jrom, tillagade

i med moderna grepp och inter-

Wigren. The menu features Northern

Swedish specialties such as Arctic char,
moose, reindeer and Kalix vendace
roe, prepared with modern techniques
and international influences — recog-
nised at Fine Dining level by White

Guide. The restaurant also includes a

deli with carefully selected delicacies

and regularly hosts cooking classes
and beverage tastings.
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S:T MARY KYRKSTADSCAFE ligger
mitt i Ojebyns kyrkstad, en av
Sveriges storsta kyrkstider. Hir
kan du uppleva en historisk milj6
och bland annat se klocktornet
frin 1400-talet, formodligen
Norrbottens dldsta byggnad.
Caféet serverar hembakat fika-
brdd, tillverkat av ekologiska och
nirproducerade ravaror. Sa lingt
det dr moijligt anvinds rittvise-
och KRAV-mirkta produkter.
Hallbarhet och aterbruk genom-
syrar verksamheten och i den lilla
butiken hittar du unika varor som
tillverkats pé plats.

i SET WITHIN the historic church town
Dof Oje/ﬂyn, 8:t Mary Kyrkstadscafé

och butik offers a serene meeting place
where history and craftsmanship come
together. Nearby stands the 15th- :
century bell tower, believed to be the
oldest building in Norrbotten. Inside

L othe café, guests are treated to home-
made fika prepared with organic,
locally sourced ingredients. Guided by
sustainability and reuse, the café also
features a small shop with thought-
fully crafted goods made on site.

S:it Mary )
kyrkstadscafée

Address: Sockengrénd 6, 943 31 Ojebyn

Phone: +46 (0) 91127 41 18

Web: svenskakyrkan.se/pitea/st-mary-kyrkstadscafe
Instagram: @st_mary_kyrkstadscafe

Facebook: @stmarykyrkstadscafe
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VASTL ¥ GARD

30

i VAsTI GARD ir en lantlig fargird

i dir du bokstavligen kan rikna fir
till sémns i en riktig "Sheep &

© Sleep”. Hir erbjuds en unik vistelse
. ien rymlig ligenhet med fonster

: in mot farstallet dir du kommer

© riktigt nira djuren och deras lugna
{ vardag. Samtidigt har du utsikt

i 6ver den stilla landsbygden och

i vattnet utanfor. Boende erbjuds

i dven i en liten stuga pi girden. I

i man av tillging erbjuder girdsbuti-
i ken lammkétt och egentillverkade

i charkuterier frin girdens egna djur.

Address: Bertndsvégen 19, 945 91 Norrfjarden

Phone: +46 (0) 70 272 04 07
Web: vastigard.se

Instagram: @vasti_gard
Facebook: @vastigard

i VASTI GARD is a rural sheep farm
offering a truly unique “Sheep &
Sleep” experience — where you can
quite literally count sheep as you

drift off. Guests stay in a spacious
apartment with windows facing
directly into the sheep barn, bringing
you close to the animals and their
calm, everyday rhythms. At the same
time, you can enjoy views over the
peaceful countryside and the nearby
bay. Accommodation is also available
i in a small cottage on the farm. Subject
to availability, the farm shop offers
lamb and homemade charcuterie from
i the farm’s own animals.
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Skatauddens Lantgard

O

SKATAUDDENS LANTGARD, vackert
beldgen vid Lillkorstrask utanfor
Alvsbyn, drivs av Beatrice
Ramnero och Erik Johansson —
femte generationens lantbrukare.
Hir bjuds besokare in att uppleva
det vardagliga livet pd en aktiv
gird, komma nira mj6lkkorna och
under sisong dven plocka jordgub-
bar i de stora odlingarna. Med ett
starkt engagemang for lokal mat-
produktion erbjuder gardsbutiken
kétt och firsk mjolk frin girdens
egna djur. En plats dir du fir en
ndra inblick i livet p4 girden och
maten som produceras hir.

! SKATAUDDENS LANTGARD, beau-
tifully located by Lake Lillkorstrisk
outside ﬂ?vsbyn, is run by Beatrice

i Ramners and Erik Johansson —
[fifth-generation farmers. Visitors are
{ invited to experience everyday life on
a working farm, get close to the dairy
cows, and, in season, pick straw-

i berries in the large fields. With a
strong commitment to local food
production, the farm shop offers meat
and fresh milk from the farm’s own
animals. A place where you get a close
i look at life on the farm and how real
Jfood is produced.

Address: Lillkorstréask 21,942 92 Alvsbyn

Phone: +46 (0) 73 034 97 25

Web: skataudden.com

Instagram: @skatauddens_lantgard
Facebook: @skataudden

Fanny Berglund
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Uddens Hembageri

O

: UDDENS HEMBAGERI ligger vackert
i pa en udde vid Lillkorstrisk, gran-
© ne med Skatauddens lantgird. Det
. dr ett familjebageri dér hantverk

: och omsorg priglar allt som gors.

i Hir hittar du ett brett utbud av

i vackert dekorerade tirtor, bakverk,
i hantverksbréd och hemgjord glass,
i ddr sortimentet anpassas efter

i sisong. Bageriet arbetar hillbart

i med lokala ravaror i fokus, ofta

i himtade direkt frin girdens egna

i odlingar och niromréidet. Hir

i mots smak, form och den fina

i platsen i varje bakverk som limnar
i ugnen.

Address: Lillkorstrask 20, 942 92 Alvsbyn

Phone: +46 (0) 929 138 59
Instagram: @uddenshembageri
Facebook: @uddenshembageri

UDDENS HEMBAGERI is beautifil-

Iy located on a peninsula by Lake
Lillkorstrisk, next to Skatauddens
Jfarm. This family-run bakery is
defined by craftsmanship and care

in everything it does. You'll find a

L wide selection of beautifully decorated
cakes, pastries, artisan breads, and

i homemade ice cream, with offerings
changing according to the seasons.

i The bakery works sustainably, using
local ingredients often sourced directly
from the farm’s own fields and nearby
producers. Here, Slavour, design, and
Place come together in every bake
that leaves the oven.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN



Arctic Bath
(g

ARCTIC BATH ir en unik flytande
hotell- och spaanliggning som

tur och sitt spektakulira lige i
Luleilven. Hir mots naturens
stillhet och modern design i en
upplevelse utéver det vanliga.
Arctic Bath lockar besokare frin
hela virlden och erbjuder en
smakresa genom Norrbottens

rika skafferi. Under ledning av
prisbelonta kokschefen David Staf
serveras ritter baserade pa lokala
révaror som roding, fjillko och ren.
Hir erbjuds dven en stor mingd
aktiviteter dret runt.

ARCTIC‘Q‘BATH

HARADE -EWEDEN

BODEN-JOKKMOKK - LULEA

SET ON THE Lule River in Harads,
i Arctic Bath offers a unique blend

imponerar bide genom sin arkitek-
L This floating hotel and spa provides

a peaceful retreat where guests can

of nature, design, and gastronomy.

L unwind while enjoying the beauty
of northern Sweden. The restaurant,
Cled by award-winning chef David
Staf, showcases the best of Norrbotten
through locally sourced ingredients
such as Arctic char, mountain cattle,
and reindeer. A broad selection of
activities ensures a memorable stay

i in every season.

Address: Ramdalsvégen 10,961 78 Harads

Phone: +46 (0) 928 70 30 40
Web: arcticbath.se

Instagram: @arcticbath_sweden
Facebook: @arcticbath
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propic.se

propic.se

i GASTROPUBEN DG11 bjuder pi
i en modern asiatisk fusionmeny
dir norrbottniska smaker stir i
© centrum, bade i mat och dryck.
: Hir kombineras lokala ravaror,
exempelvis ostar och ren, med

{ internationella influenser. Under
i sommaren forvandlas uteserve-
i ringen till en trivsam samlings-
i plats i solen. I samma byggnad
i ligger hotellet Drottninggatan

11, som erbjuder charmigt boende

i ett vackert sekelskifteshus mitt
i iBoden.

Address: Drottninggatan 11,961 35 Boden

Phone: +46 (0) 921 757 77
Web: dg11.se

Instagram: @dg11.se
Facebook: @dg11

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

AT DG11, modern Asian fusion meets
i the authentic tastes of Norrbotten in
a creative and flavour-driven menu.
Dishes are built around local ingre-
dients, combining regional character
L with global inspiration — from
carefully selected local cheeses to rein-
deer as a signature main course.

During the summer, the outdoor

terrace becomes a vibrant yet laid-
back meeting point for guests and
locals alike. The building also features
Drottninggatan 11, an elegant hotel
set in a charming turn-of-the-century
house in the city centre.

w9
s,

i
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Drinks and food by AnKi

1 LAssBYN vid Réneilven vilkom-
nar Anki Granstrém gister till
en personlig matupplevelse i en
genuin Norrbottensgird och
mysig lada. Hir lagas maten fran
grunden pa lokala révaror med
inspiration frin naturen, drstiderna
och den norrbottniska matkultu-
ren. Under miltiden fir gisterna
ta del av berittelser om platsen,
minniskorna och rivarorna som
serveras. En smakupplevelse dir
maten, miljén och virdskapet
tillsammans ger en ndra kinsla
av livet vid ilven.

DRINKS
=FOOD

oy s

© IN THE SMALL VILLAGE of Lassbyn
by the Rine River, Anki Granstrom
welcomes guests to a personal dining
experience in a traditional farmhbouse
and cosy rustic barn. Here, meals

L oare prepared from scratch using local

the changing seasons and the food

i traditions of Norrbotten. During the
meal, guests are invited to discover
stories about the place, the people and
the ingredients served at the table.

A genuine taste experience where the
food, the setting and the warm hospi-
tality together offer a close connection

i to life by the river.
Address: Lassbyn 216, 961 97 Gunnarsbyn ﬁeﬂM E
Phone: +46 (0) 70 317 47 67 MV::’ I
Instagram: @drinksandfoodbyanki .
Facebook: @drinksandfoodbyanki E,_l

ingredients, inspired by nature,
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¢ 1viITTIARY ligger Ellis Hant-

; | verksbageri — ett litet bageri och

© café med stort hjiirta och passion
P for riktigt, drligt brod. Hir bakas
. allt frin grunden med ekologiska
{ ravaror si lingt det dr mojligt, utan
: ftillsatser eller genvigar. Bageriet

{ maler fullkornsmiblet sjilv.

i Sortimentet rymmer rustika lant-
i bréd, frallor och bullar, dir smak,
i hantverk och kvalitet alltid star i

i centrum. Broden siljs i bageriet

i — hall utkik i sociala medier for

i aktuella 6ppettider och nybakat

i fran ugnen.

Address: Skaretvégen 2B, 961 96 Boden

Phone: +46 (0) 70 222 37 00
Web: ellishantverksbageri.se
Instagram: @ellishantverksbageri
Facebook: @ellis hantverksbageri

BODEN-JOKKMOKK - LULEA

ELLIS HANTVERKSBAGERI i71

Vittjdrv is a small bakery and café

with a deep passion for honest,
well-crafted bread. Everything is
made from scratch using organic
ingredients whenever possible, with

\ no additives or shortcuts. The bakery
5 mills its own wholegrain flour.

i The range includes rustic country
loaves, rolls and buns, where flavour,
i craftsmanship and quality ave always
at the centre. Bread is sold at the
bakery — keep an eye on social media
i for current opening hours and freshly
baked goods from the oven.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN
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Eissense of Lapland

)

EVA GUNNARE ir matkreator och
kulturguide i Lassbyn, Boden,

som i mer dn 15 ar passionerat
férmedlat de unika smakerna fran
naturen i norr. Genom smakfyllda
aktiviteter, férestillningar och
ortkurser later hon gister uppticka
det lokala skafferiet. Fokus ligger
pA dtbara vilda vixter och bir dir
tradition moter nytinkande i mat-
lagning och experimentlusta. Upp-
levelserna skapar en nira kontakt
med landskapet, arstiderna och den
samiska kulturen, dir naturen alltid
star i centrum.

: BASED IN LASSBYN, near Boden, Eva
: Gunnare is a culinary forager and
cultural guide who passionately shares
L the  flavours of northern nature. :
Through immersive tastings, flavour
shows and culinary walks, she invites
L guests to explore the region’s wild
larder of herbs, berries, and mush-

i rooms. Her approach centres on
foraged ingredients, where tradi-

i tional knowledge meets contempo-
rary creativity in both cooking and
storytelling. Each experience fosters

a deep connection to the landscape,
the rhythm of the seasons, and

i Sdmi culture — with nature always
at the heart.

Address: Lassbyn 200, 961 97 Gunnarsbyn

Phone: +46 (0) 72 234 89 88
Web: eolapland.se

Instagram: @evagunnare
Facebook: @essenseoflapland

Joakim Nordlund

Palle Andersson
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Hojdens Fargard
O

: pA HOJDENS FARGARD i Boden

© foder man upp svenska finullsfar

© — en gammal och hotad ras som ir
! kiind for sin mjuka och hogkvali-

i tativa ull. Garden tar tillvara hela
djuret och spinner och handfirgar

i garn samt bereder lammskinn till

¢ mjuka inredningsskinn. Kétt kan

i du handla via bestillning. Lammen
i betar markerna runt girden under

i sommar och hést. I samarbete med
i Petterssons Chark foridlas vissa

i styckdetaljer till rokta produkter.

i Ten bagarstuga frin 1700-talet

i hittar du gardsbutiken dér du

i kan kdpa med dig av det som

i girden ger.

Address: Svartbyleden 112, 961 40 Boden

. H. ;dem Phone: +46 (0) 70 646 35 59
E Web: hojdensfargard.se
W fargdrd y
rg n Instagram: @hojdensfargard

Facebook: @hojdensfargard

i HOJDENS FARGARD in Boden is home
¢ to Swedish Finewool sheep, an old
and endangered breed prized for its

© soft wool. Every part of the animal
is used: yarn is spun and hand-dyed
on the farm, while sheepskins become
{ soft interior hides and meat is sold
by pre-order. The lambs graze the
surrounding land during summer
and autumn. In collaboration with
Petterssons Chark, selected cuts are
turned into smoked delicacies. The
farm shop is located in a charming

i 18th-century traditional baking
cottage.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

Joakim Nordlund

MorrRingens
O

MORRRINGENS i Boden erbjuder
guidade turer bland girdens
djur, ddr du far en inblick i livet
och arbetet pa en lantgard. Nina
Vikstrom, femte generationen i
familjen, driver girden och for

traditionen vidare med stor omsorg

om béide djur och natur. Efter
rundturen finns méjlighet att
besoka girdsbutiken, ddr ett brett

utbud av nirproducerade produkter

silljs — allt fran lammkétt och korv
till farskinn. Hir finns ocksé dgg
frin gardens hons, hemkokt sylt
pa lokala bir samt te gjort pa vilda
orter frin trakten.

MonRingens

BODEN-JOKKMOKK - LULEA

i AT MORRRINGENS in Boden, visitors
: are welcomed on guided tours among
i the farm’s animals, offering an

. authentic insight into everyday life on

a working farm. The farm is run by
Nina Vikstrom, the fifth generation
of her family, who continues the

¢ tradition with great care for animals
and nature. After the tour, guests

can visit the farm shop, which offers
a wide selection of locally produced
goods, including lamb, sausages, and
sheepskins. You will also find eggs

i from the farm's hens, homemade jams
made from regional berries, and
herbal teas crafted from wild plants

i in the surrounding landscape.

Address: Parlstigen 9,961 46 Boden
Phone: +46 (0) 70 377 74 89
Instagram: @morrringens _livsstilsval
Facebook: @morrringensab
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RESTAURANG

rrigarden
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i NORRIGARDEN i Boden ir en histo-
i risk motesplats dir mat, tradition
och gemenskap star i centrum. I

: en kulturhistorisk milj6 beriittas
girdens och Bodens lokala historia,
i ofta i samarbete med hembygds- story of the farm and the local history
: foreningar och andra lokala aktorer.
i Har serveras villagad mat i en

i lantlig och norrbottnisk atmosfir.

i Verksamheten kombinerar lunch,

i café och evenemang med tyd-

i lig lokal forankring. Under aret
arrangeras kulturkvillar, musik och
i temakvillar med fokus pé lokala

i ravaror, tradition och méten mellan
i minniskor.

Address: Idrottsgatan 3, 961 64 Boden

Phone: +46 (0) 921 103 51
Web: norrigarden.nu
Instagram: @norrigarden
Facebook: @norrigarden

NORRIGARDEN in Boden is a historic
i restaurant and meeting place where
Jfood, tradition, and community come
together. Set in a cultural and rural

heritage environment, it tells the

of Boden, in collaboration with

heritage associations. The venue hosts
cultural events, music, themed eve-
nings, and smaller experiences centred
around food, tradition, and social
gatherings. Throughout the year,
special evenings highlight local culture
i and regional ingredients, making

every visit both a dining experience

Y oanda Journey into local heritage.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN
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Rodbergsfortet

@

RODBERGSFORTET, en del av
Bodens fistning fran tidigt 1900-
tal, bjuder i dag in besokare till en
plats ddr historia och utsikt mots.
Fortet dr ett populirt utflyktsmal
f6r den som vill uppleva militdr-
historia pa ndra hall och samtidigt
njuta av vyerna 6ver Boden. Hir
erbjuds dven guidade turer som
ger en foérdjupad inblick i platsens
historia. Under sommaren och vid
utvalda tillfillen under resten av
dret finns servering pa plats, ddr
Foodmaker serverar fika, hembakat
och enklare lunchritter med lokala
ravaror.

RODBERGSFORTET

* EN DELAV BODENS FASTNING =

RODBERGSFORTET, one of the sites

i within the historic Boden fortress
from the early 20th century, offers
visitors a place where military history
and expansive views come together.
1t is a popular destination for those

{ wanting to explore the area’s heritage
§ while enjoying the scenery over
Boden. Guided tours are also offered,
giving deeper insight into the site’s
history. During summer and on
selected dates throughout the year,
on-site service is available, with

i Foodmaker serving coffee, homemade
treats and simple lunches based on
local ingredients.

Address: Rédberget, 961 44 Boden
Phone: +46 (0) 921 155 55

Web: forsvarsmuseumboden.se/rodbergsfortet

Instagram: @rodbergsfortetboden
Facebook: @rodbergsfortet

Mats Engfors
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{ VID LULEALVENS STRAND ligger

© Stromnisgérden, dir ett levande
jordbruk méter naturnira upple-

© velser. Under sommaren ror sig

| | héns, fjillkor, Linderédsvin och
gronbeteskycklingar fritt 6ver dng-
i arna. Garden har ett helhetsper-

i spektiv och 4r den enda i Norrland
i som tar ansvar for hela produktio-
i nen av sina gronbeteskycklingar

i - fran klickning till eget slakteri.

i T gardsbutiken med sjilvservice

i erbjuds dgg, korv och andra

i produkter direkt frin gérden.

Address: Havstrask 102, 961 98 Boden

Phone: +46 (0) 70 342 98 78
Web: stromnasgarden.se

Instagram: @stromnasgarden
Facebook: @stromnasgarden

i SET ALONG the Lule River,
Stromndsgdrden combines a living
farm with authentic nature experi-
ences. During summer, hens, moun-
tain cattle, Linderod pigs, and free-
range chickens wander freely across

: open meadows. The farm oversees the
Sfull process of its chicken production,
Jfrom hatching fo its own small-scale
slaughterbouse. In the self-service
Jfarm shop, guests can find eggs,
sausages, and other locally produced
goods straight from the farm.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN
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Svantes Bistro & Café

@
SVANTES BISTRO & CAFE i Harads
ir en naturlig samlingsplats dir
maten har en tydlig férankring
i det egna hantverket. Révarorna
kommer till stor del frin Svan-
tes egen fabrik och butik som
har fokus pa viltkétt och lokala
produkter frin Norrbotten. Koket
lyfter smakerna i genomarbetade
ritter, serverade till bide lunch och
middag. Har méts lokalbor och
internationella gister, som ofta bor
pa nirliggande Arctic Bath eller
Treehotel, vilket gor Svantes till
en plats dir smé och stora resor
korsas.

BISTRO & CAFE

SVANTES BISTRO & CAFE in Harads
Disa welcoming gathering place where
food is closely tied to local craftsman-
ship. Ingredients are largely sourced
from Svantes’ own factory and shop,
with an emphasis on game and

© regional produce from Norrbotten. :
{ These  flavours are brought together in
thoughtfully prepared dishes, served i
throughout both lunch and dinner.
Locals and international guests,

many staying at nearby Arctic Bath

or Treehotel, meet here in a vibrant

i mix of local heritage and global

visitors in Harads.

Address: Edeforsvéigen 52,961 78 Harads
Phone: +46 (0) 928 70 30 60

Web: svantesvilt.se/svantes-bistro-cafe
Instagram: @svantes_bistro_cafe
Facebook: @svantesbistrocafe
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Jonas Westling

Treehotel
(Y

Treehote:
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DET VARLDSBEROMDA Trechotel

erbjuder inte bara unika hotellrum
i uppe bland tradtopparna, utan

dven en restaurang som lyfter fram

i det bista av Norrbotten. Hir stir

i lokala rivaror i centrum, med ritter
{ baserade pa viltkstt, fisk fran regi-

: onen och andra sisongsbetonade

i ingredienser fran det norrbottniska

skafferiet. Koket bygger pa lokala
smaker som tolkas pa ett modernt
sitt. Treehotel har dven ett brett

utbud av aktiviteter dret runt, allt
i fran actionfyllda naturéventyr och
i platsférankrade kulturméten till

i lokala smakupplevelser och natur-
ndra dterhimtning.

Address: Edeforsvéigen 2A, 961 78 Harads

Phone: +46 (0) 921 103 00
Web: treehotel.se
Instagram: @treehotel
Facebook: @treehotel

i INTERNATIONALLY RENOWNED

ffor its treetop architecture, Treehotel
also offers a restaurant celebrating the
essence of Arctic Sweden. The kitchen

is driven by local ingredients such as

i game, freshwater fish, and seasonal
i produce from the surrounding region,

where northern culinary traditions

i oare reinterpreted with a contempo-

rary approach. Year-round experi-

ences range from immersive nature
adventures and cultural encounters
to culinary highlights and restorative
i stays in the Arctic landscape.
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Villa Ang
()

VILLA NG erbjuder en exklusiv
middagsupplevelse i naturen for
mindre sillskap. P4 sommaringen
i den ljusa kvillssolen eller vid en
virmande eld vintertid serveras en
privat och personlig maltid i unik
och avskild miljé. Menyn formas
efter sdsong och bygger pa ravaror
fran Norrbotten som viltkott,
lokala ostar, bir frin skogen och
orter frin trakten. Hir skapas en
upplevelse ddr smaker, drstid och
plats mots i ett stilla, genomtinkt
helhetsintryck med fokus pa
nirvaro och kvalitet.

VillaAng

BODEN-JOKKMOKK - LULEA

VILLA ANG delivers an exclusive
nature-based dining experience

designed for small, private groups.

Guests are welcomed to a summer
meadow in the golden evening light
or to a winter setting by a warming

i fire, where a personalised menu is
¢ served in a secluded natural envi-

ronment. The cuisine is shaped by the

seasons and built on local ingredients,
game, artisanal cheeses, wild berries,
and foraged herbs. The experience is
a refined expression of place, season,

i and flavour in harmony.

Address: Edeforsvéigen 111,961 78 Harads

Phone: +46 (0) 70 61092 76
Web: villaang.se

Instagram: @villaang_sweden
Facebook: @villaangsweden

Carl-Johan Utsi

Carl-Johan Utsi
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Arran Bistro
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JAMEAMAHERLD
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i BESOKER DU Jokkmokk dr Ajtte,

i Svenskt fjdll- och samemuseum,

. vil virt ett besok. Museet ger en

{ fascinerande inblick i den samiska
© kulturen och fjillvirlden och i
anslutning ligger Arran Bistro

i dir du kan fortsitta upplevelsen
genom maten. Hir serveras littare
i ritter med ekologiska révaror och
i smaker frin niromridet som ren,

i ilg och rokt roding, i en miljé dir
i den samiska matkulturen star i

i centrum.

Address: Kyrkogatan 3, 962 31 Jokkmokk

Phone: +46 (0) 971 330 10
Web: kroglokal.com
Instagram: @arranbistro
Facebook: @érran bistro

i A VISIT TO Jokkmokk is not complete
 without exploringA}tte, Swedish
Mountain and Sami Museum, where
exhibitions bring Sdami culture and
the northern landscape to life. Just be-
side the museum, Arran Bistro invites
L guests to continue the journey through
taste. Expect light, carefully prepared
© dishes built around organic produce
and local ingredients, from reindeer
and moose to smoked Arctic char, all
inspired by Sdmi culinary traditions.
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Arvas Food Studio

@

ARVAS FooD sTupIo skapar
matupplevelser dir naturens rytm
styr innehallet. Under dret kan

du f6lja med pi sisongsanpassade
aktiviteter som att plocka orter, bir
och svamp, eller att bereda fisk och
kétt och baka gahkko. Med Caisa
Isaksson som guide far besokare

ta del av kunskap, traditioner och
livet ndra naturen. Maltiderna

formas av det som finns tillgingligt

i sisong och kompletteras med
lokala leverantorer.

AT ARVAS FOOD STUDIO, culinary
experiences follow the rhythm of
nature. Guests are invited to take
part in seasonal activities such as
foraging herbs, berries, and mush-
rooms, as well as preparing fish,

\ meat, and baking gihkko. Together
with Caisa Isaksson as a guide,
visitors explore local knowledge,
traditions, and a close connection to

are complemented by ingredients
from local producers.

nature. Meals reflect the season and

Address: S&dgvagen 8A, 962 33 Jokkmokk G otting -
Phone: +46 (0) 70 236 54 35 leve E E
Instagram: @arvas_food_studio hnd

Facebook: @ drvas food studio E:r
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Citykonditoriet

e
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: MITT 1 CENTRALA Jokkmokk ligger
i Citykonditoriet, med anor frin
1960-talet. Det genuina och
mysiga konditoriet erbjuder klas-

i siskt svenskt fikabrod, ofta bakat

i med ravaror frin den norrbottniska |
{ naturen, som hjortron. Hir méts

i tradition och smak i en varm och

i vilkomnande miljs. Inspiration

i himtas dven frin lokala brodtra-

i ditioner, som samiska gahkku — en
i glodkaka som bakas i panna eller

i pa stekhill. Njut av kaffe, nybakat
i brdd och en stunds avkoppling.

Address: Storgatan 28, 962 32 Jokkmokk hmve
Instagram: @citykonditoriet_jokkmokk nd

Facebook: @citykonditorietjokkmokk

i IN THE HEART of Jokkmokk,
Citykonditoriet is a charming café
with roots dating back to the 1960s.

. This cosy, traditional bakery offers
classic Swedish fika, often made with

ingredients from the forests of Norr-

botten, such as cloudberries. Here,
heritage and flavour come together in
i awarm and welcoming setting. The
café also draws inspiration from local
baking traditions, including the Sdmi
flatbread gahkku, cooked in a pan or
over an open fire. It the perfect place
i toenjoy a cup of coffee, freshly baked

i treats, and a moment of relaxation.

0
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Mathantverket Vuollerim

O

MATHANTVERKET, Sveriges nord-
ligaste hantverksmejeri, gor sina
lokala delikatesser av mjolk frin
renrasiga fjillkor. I sortimentet
finns mjo6lk, kvarg, yoghurt och fil,

men det dr framfor allt ostarna som

gjort Mathantverket uppmarksam-
mat. Inte minst kaffeosten som ar
gjord pa fjillkomjolk, en produkt

med skyddad ursprungsbeteckning.

Mathantverkets ostar har prisats
genom dren och gjort att White
Guide lyft fram platsen som ett
stopp virt att gora. Gérden erbjud-

Sommartid 6ppnar Girdas fik &
butik dir du kan fika, handla och
kika in i mejeriet.

M
A5
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the milk of purebred mountain cows
grazing the surrounding landscape.
Alongside milk, quark, yoghurt and

{ stand out — not least the signature
i coffee cheese made from mountain
i cows milk, which carries protected

offers mountain cow beef and cured
delicacies from nearby producers. Its
cheeses have been awarded over the

i years and recognised by White Guide
er dven fjillkokétt och charkuterier.
i In summer, Girdas Café & Shop
opens its doors for coffee, local goods
{ and a closer look at the dairy craft.

| MATHANTVERKET, Sweden’s north-
i ernmost artisanal dairy, is rooted in

buttermilk, it is the cheeses that

designation of origin. The farm also

as a stop worth making in Lapland.

Address: Bodenvégen 18,962 70 Vuollerim
Phone: +46 (0) 976 100 03

Web: mathantverketvuollerim.se
Instagram: @mathantverket_vuollerim
Facebook: @mathantverketvuollerim
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i pA peAcE & QuIET Nature Hotel

i dr matupplevelsen nira knuten

till naturen. Hir tillagas maltider

. utomhus éver Sppen eld, dir giister
© kan njuta av maten pa isen eller

¢ vid strandkanten. Fokus ligger pa

i samisk och lokal matkultur, med

{ ritter som speglar omradets ravaror :
i och traditioner. Ett exempel dr

i lattrokt suovas som steks pa stek-

i hill och serveras med den samiska

i glédkakan gahkku. En genuin upp-
i levelse i det arktiska landskapet.

Address: Klockarvégen 25, 962 32 Jokkmokk

Phone: +46 (0) 70 376 40 32
Web: peaceandquiethotel.com
Instagram: @peaceandquiet.hotel
Facebook: @peaceandquiethotel

i AT PEACE & QUIET Nature Hotel,

o the dining experience is closely con-
nected to nature. Meals are prepared
outdoors over an open fire, allowing
guests to enjoy them on the ice or by
the water’s edge. Inspired by Sdmi
and local culinary traditions, the

dishes highlight regional ingredi-

i ents and heritage. One example is
lightly smoked suovas, cooked on a hot
griddle and served with traditional
gahkku flatbread. An authentic

experience in the Arctic landscape.
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Sapmi Ren & Vilt

O

HOS SAPMI REN & VILT mots du
av ett generdst utbud av foradlade
renprodukter, dir tradition och
smak gar hand i hand. Hir finns

till specialiteter som suovas och
renkorv — delikatesser med rotter
i samiska traditioner. I butiken pa
Hantverkargatan hittar du dven
vildfingad réding och éring,
ilgkott samt bér frin de norrbott-
niska skogarna.

SAPMI REN & VILT

FIEMORE,

i SAPMI REN & VILT offers a rich
range of reindeer products shaped
by tradition and craftsmanship.
Discover dried, smoked and cured
allt fran torkat, rokt och gravat kott

meats alongside specialties like suovas

i and reindeer sausage, all rooted in

L Sdmi culinary heritage. You'll also
find wild-caught Arctic char and
trout, moose meat, and forest berries
from Arctic Sweden — bringing the
i flavours of the north with you.

Address: Hantverkargatan 71, 962 33 Jokkmokk

Phone: +46 (0) 70 2737578
Web: sapmirenovilt.se
Instagram: @sapmirenovilt
Facebook: @sapmirenovilt
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i BISTRON ligger vackert vid kajen i

: Norra hamn i Luled, dir somma-
rens ljusa kvillar sjuder av liv och

. diir isbanan tar sin bérjan vintertid.
: Menyn bygger pi noggrant utvalda
i lokala rivaror med internationella

¢ influenser och restaurangen har

{ uppmirksammats av White Guide
i med omdémet Very Fine Level.

i Hir serveras klassiska norrbott-

i niska delikatesser som exempelvis

i roding, ren, 16jrom och hjortron.
Bistron, granne med Norrbottens-
i teatern, dr den perfekta platsen

i att starta eller avsluta en kvill

i pa teatern.

Address: Norra Strandgatan 3, 972 39 Luleé&

Phone: +46 (0) 920 52 31 00
Web: bistron.se

Instagram: @bistron_lulea
Facebook: @bistronlulea

BISTRON is beautifully located on the
quay in Norra Hamn, Luled, where
the bright summer evenings buzz
with life and the ice track opens each
winter. The menu features carefully
selected local ingredients with inter-

{ national influences and has been
recognized by White Guide as Very

i Fine Level. Classic Norrbotten
delicacies such as Arctic char, reindeer,
vendace roe, and cloudberries are
highlights. Neighboring Norrbottens-
teatern, Bistron is the perfect place

i tostart or end a theatre evening.
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Bottenvikens Bryggeri

HOS BOTTENVIKENS BRYGGERI
vintar spannande hantverkssl med
stark lokal prigel. Strax utanfor
Luled kombineras ekologiska
rivaror och rent lokalt vatten i en
omsorgsfull process som skapar
bade 6l och sprit med unik Norr-
bottenskaraktir. Besokare kan folja
med pi inspirerande guidade turer
och provsmaka 61 och destillat, och
i bryggeriets butik gér det att kopa
med sig favoriter hem och fortsitta
njuta av upplevelsen.

ANANANL
AANS

BOTTEN
VIKENS

! AT BOTTENVIKENS BRYGGERI, you'll
find craft beers with a distinctly local
character. The brewery, just outside
central Luled, uses local ingredients
and traditional methods in both its
beers and spirits. Visitors can explore
i how the brewery captures the fla-

¢ wours of Norrbotten through guided
tours, complete with beer and spirit
tastings. Afterwards, you can browse
the on-site shop and take home your
favourite brews.

Address: Torpslingan 18, 973 47 Luleé&

Phone: +46 (0) 92088 911

Web: bottenvikens.se

Instagram: @bottenvikens
Facebook: @bottenvikensbryggeri

Magnus Stenlin

Magnus Stenlin

Magnus Stenlin
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Brando Destilleri

© NARA HAMNEN i Brindon ligger det
i smiskaliga Brind6 Destilleri, kint
f6r sin ekologiska vodka signerad

. Viktor Bjérklund. Hiir méts klart,
: lokalt vatten och ekologiskt korn

i fran Tornedalen i en omsorgsfull

{ hantverksprocess frin rivara till

i firdig dryck. Restprodukterna blir
i niringsrikt foder till korna pa den
i nirliggande girden. Den unika

i flaskan, formad som Norrbottens

i lin och prydd med norrsken,

i sticker verkligen ut. Gardsfor-

i siljning erbjuds i samband med

forbokade besok.

Address: Brandévagen 610, 975 97 Luled

Phone: +46 (0) 70 338 32 77
Web: brandodestilleri.se

Instagram: @brandodestilleri
Facebook: @brandodestilleri

: JUST BY THE HARBOR 17 Brindin
lies the small-scale Brindi Distillery,
renowned for its organic vodka
crafted by Viktor Bjorklund. Clear
local water and organic barley from
Tornedalen are transformed through
{ a careful artisanal process from raw
ingredients to finished spirits. The
by-products are used as nutritious
Jfeed for the cows on the neighbouring
Jfarm. The distinctive bottle, shaped
like Norrbotten County and adorned
with the northern lights, reflects the

i spirit of the place. On-site sales

of vodka are available during
pre-booked visits and guided tours.
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Hemmagastronomi

¢
MED ERFARENHET frin tre
Michelinkrogar har Simon Laiti
skapat Hemmagastronomi i Luleds
Norra hamn, uppmirksammad
av White Guide och Falstaff
Nordics. Har mots deli, kafé, bar
och restaurang med Norrbottens
ravaror i fokus. Vill du fi tips pa
hur gourmetmat lagas kan du boka
en privat matstudio, ddr mindre
sillskap lagar mat tillsammans med
kokets skickliga kockar. Missa inte
heller systerrestaurangen ROKT,
som serverar bjorkvedsrokta kott-
detaljer frin Norrbotten samt dryck
i tap room med lokala bryggerier
och destillerier. Sommartid 4r den
stora uteserveringen ett méste.

J}r\"‘
HEMMA

GASTRO
HOMI

. WITH EXPERIENCE from three
Michelin-starred kitchens, Simon
Laiti created Hemmagastronomi in
Luled’s Norra hamn, recognised by

© both White Guide and Falstaff
Nordics. The venue brings together
{adeli, café, bar and restaurant

\ celebratin g the finest ingredients
from Norrbotten. In its private
cooking studio, small groups can
learn to cook gourmet dishes alongside
the kitchen's skilled chefs. Its sister
restaurant, ROKT, specialises in
birchwood-smoked meats from Arctic
Sweden, alongside a tap room featur-
ing drinks from local breweries and
distilleries. In summer, the waterside
outdoor terrace is a must.

Address: Norra Strandgatan 1, 972 39 Lule&

Phone: +46 (0) 920 22 00 02
Web: hemmagastronomi.se
Instagram: @hemmagastronomi
Facebook: @hemmagastronomi

UNEEE
L Jasal | [ ]|
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i SUGEN P& EN Fika eller lunch i

i historisk miljo? Kafé Fignan vid
friluftsmuseet Hignan ligger

. alldeles intill Gammelstads kyrkby
i —ett av Norrbottens tre virldsarv.

i Tden charmiga 1700-talsgirden

i serveras ofta norrlindska smaker,

i exempelvis klassiska ritter som

i palt, renskav eller ilgrostbiff. Hir
finns ocksa nygriddade vafflor

i med gridde och hjortronsylt samt
i hembakat fikabréd. Efter maten
vintar Hignans historiska gardar

i och virldsarvets unika miljder som
i berittar om livet i Norrbotten forr

i LOOKING FOR a coffee break or lunch
i in a historic setting? Kafé Fignan

at the Hignan open-air museum

sits right next to Gammelstads
kyrkby — one of Norrbotten’s three

. UNESCO World Heritage Sites. In
fa charming 18th-century farmbouse,
i othe café often serves Arctic specialties
such as palt, reindeer or moose roast
beef- You'll also find freshly baked
waffles with cream and cloudberry
Jam, as well as homemade pastries.
Afterwards, explore Hignan’s historic
i farmsteads and the unique World
Heritage surroundings that tell the

i itiden. i story of life in northern Sweden.
CAFE Address: Gamla Hamngatan 21, 954 33 Gammelstad MM E e
LA Phone: +46 (0) 70 055 24 24 here_ ks
Web: cafelavache.com/galleri I
\/A(.H[ Instagram: @cafe.fagnan =
Facebook: @kafefagnan
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Lilla SKkafferiet

@

LILLA SKAFFERIET pd Bergviken ir
ett ekologiskt konditori som med
passion skapar hantverksbakverk
utan onddiga tillsatser. Hir finns
allt fran klassiska fikabrod till
veganska rawfoodtértor och kakor,
bakade med fokus pa rena smaker
och noggrant utvalda révaror. Kon-
ditoriets semlor har blivit nigot av

en lokal legend och har vunnit flera

smaktester genom dren. Efter den
stora efterfrigan har man till och
med infort ett eget "semmelslipp”
varje dr for att méta den stora
efterfrigan.

oA
& SKKFFERIET

! LILLA SKAFFERIET in Berguiken is
an organic bakery and café devoted to
crafting handmade pastries without
unnecessary additives. The selection
ranges from classic Swedish baked
goods to vegan raw desserts and

© cakes, all made with carefully chosen
ingredients and a focus on pure, hon-
Poest flavors. Their semla has become

something of a local legend, winning

several taste tests over the years. Due
to high demand, the bakery even
introduced a dedicated “semla launch”
each season to keep up with demand.

Address: Bjérkgatan 41,973 31 Lule&
Phone: +46 (0) 920 133 63

Web: lillaskafferiet.se

Instagram: @lillaskafferiet

Facebook: @lillaskafferiet
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Lulea Konfektyr
=)

! HOS LULEX KONFEKTYR vintar

godsaker av alla slag. Har hittar du
HJORTRON

GLASS

bland annat prisbelont hantverks-
glass, knick, kolasis, praliner och
konfektyr, ofta smaksatta med

: lokala ravaror frin Norrbotten

i som dkerbir, hjortron och havtorn.
i Tdet mysiga kaféet pa omradet

i Kronan, strax utanfor Lulea

i centrum, kan du képa med dig
i godsaker eller sli dig ner en stund
i och njuta av sdtsakerna pi plats.

Phone: +46 (0) 73 820 53 08
Instagram: @luleakonfektyr
Facebook: @luleakonfektyr

LULEAZ

KONFEKTYR S

Address: Kaserngatan 2,974 42 Luled

i AT LULEA KONFEKTYR,you'll discover
a tempting selection of treats — from
award-winning artisanal ice cream
and toffee to caramel sauce, pralines
and chocolates, often infused with

: local Norrbotten  flavors such as
Arctic raspberry, cloudberry, and sea
buckthorn. In the cosy café at Kronan,
Just outside central Luled, you can
take your favourites home or sit down
for a moment and savour the sweet
creations on the spot.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

l.ulea Travel Andholmen

@
PA GRONA ANDHOLMEN i Rine-
dlven ligger den charmiga gamla
mangirdsbyggnaden fran 1768,
omgiven av rofylld natur och
vackra vyer 6ver dlven. Hir erbjuds
boende och en restaurang som
lyfter fram lokala ravaror och
smaker inspirerade av Norrbottens
mattraditioner, med specialiteter

vilda bar. Platsen erbjuder aktivi-
teter aret runt och ger besdkarna
mojlighet att uppleva Norrbottens
naturskéna landskap och genuina
smaker i en lugn och avkopplande
miljo. Besok sker via férbokning.

{ DISCOVER THE HISTORIC manor
i house, established in 1768, on the
: Andholmen peninsula surrounded

by the Rine River. Stay in a peaceful

{ authentic flavours inspired by the rich
culinary traditions of Norrbotten.
Enjoy regional specialities such as
moose, traditional coffee cheese, and
som dlg, kaffeost och handplockade
taking in the beauty of northern
Sweden. With activities available
year-round, Andholmen offers an
authentic and relaxing experience in
the heart of northern Sweden. Visits
are available by pre-booking only.

natural setting and experience

hand-picked wild berries while

Address: Andholmen, 955 32 Ré&ned
Phone: +46 (0) 70 666 68 05

Web: luleatravel.com

Instagram: @luleatravel

Facebook: @luleatravel
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Lustigbacken 3
O

{ LUSTIGBACKEN 3 ligger mitt i

i virldsarvet Gammelstads kyrk-
stad. Hir 6ppnar Peter Parnes och
Agneta Hedenstrém upp sitt hem
© och har skapat ett mysigt kafé

i med hembakat fikabrsd. I huset

i finns ocksd en chokladfabrik diir

: all choklad tillverkas fran grun-

i den. Besokare far en unik inblick
i i chokladtillverkningen och kan

i kopa med sig godsaker hem frin

i butiken — en smakfull upplevelse

i en historisk miljé.

Phone: +46 (0) 70 239 29 95
Web: [b3.se

Instagram: @lustigbacken3
Facebook: @lustigbacken3

Lustighacken 3

Address: Lustigbacken 3,954 33 Gammelstad

LUSTIGBACKEN 3 is located in
the heart of the UNESCO World
Heritage-listed Gammelstad Church

Town. Peter Parnes and Agneta

Hedenstrom open their home, where
they have created a cosy café serving

\ homemade baked goods. The house

i also  features a chocolate workshop

i where all chocolate is crafted from
scrateh. Visitors gain a unique insight
into the chocolate-making process
and can take home their favourite
treats — a delightful experience in

i a historic setting.
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Morovallens lantgard

O

MOROVALLENS LANTGARD ir ett
smiskaligt lantbruk med Here-
ford-kor. Djuren f6ds upp pi plats

i en lugn och naturnira milj6 i

MBoron, nigra mil séder om Luled.

Efter slakt siljs kottet direkt till
kund, i forbestillda lidor eller i
girdsbutiken. I butiken finns dven
firska dgg och ett urval av lokala
produkter. Verksamheten priglas
av ett lugnt arbetssitt med stort
fokus pi djurens vilmaende.

MORGVALLENS FARM is a small-scale
farm with Hereford cattle, located in
Méron, about 25 kilometres south of
Luled, where the animals are raised
on site in a calm, natural environ-
ment. After processing, the meat is

© sold directly to customers, through
pre-ordered boxes or in the farm shop,
§ which also offers fresh eggs and a
selection of local products. The farm
is guided by a nature-based approach

with a strong focus on animal

welfare.
i lliess M R an G40, 975 92 Luled ettt [m]2
Phone: +46 (0) 73 657 53 97 her®

Instagram: @vallens.lantgard
Facebook: @morovallenslantgard

[=]:
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i HOS NORRKLANG moter du Anna
i Sellén, singerska och pedagog,
som liter naturens smaker och
ljudlandskap bli en vdg in i Norr-
© bottens kultur. T skogen far du
prova bir, tallbarrste och andra

i smaker som hér landskapet till.

i Annas guidningar kretsar kring

i stillhet, lyssnande och naturens

i rytm, dir deltagarna far landa i

i djupavslappning och sinnliga upp-
i levelser. Norrklang erbjuder dven

i bakupplevelser dir du kan lira dig
i baka tunnbréd eller kanelbullar.

Address: Lule& area

Phone: +46 (0) 70 255 27 44
Web: norrklang.com
Instagram: @norrklang
Facebook: @norrklang

i AT NORRKLANG, you meet Anna

i Sellén — singer and educator — who
uses the flavours and soundscapes of
nature as a gateway to the culture of
Norrbotten. In the forest, guests can
taste berries, pine needle tea and other
\ flavours connected to the region.

i Her guided experiences focus on still-
ness, listening and the rhythms of
nature, inviting participants into
deep relaxation and sensory expe-
riences. Baking can also be booked,
either in a traditional baking hut

or with classic cinnamon buns.
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Ralph Lundstengarden

@

RALPH LUNDSTENGARDEN ir

en vilbevarad bondgird dir

den virldsberomde tonsittaren,
filmaren och konstniren Ralph
Lundsten vixte upp. I dag ar
girden en levande métesplats
med boende, restaurang och kafé.
I juletid serveras ett uppskattat
och vilbesokt julbord i den gamla
stenladugarden. I den traditionella
bagarstugan kan du under ledning

malt vis och ta del av hantverket sa
som det en ging bedrevs. Girden
har begrinsade 6ppettider, hill
utkik i sociala medier.

Relph Lundsfen adr den

i RALPH LUNDSTENGARDEN isa
well-preserved historic farm where
the world-renowned composer,
filmmaker, and artist Ralph
Lundsten grew up. Today, it serves
as a vibrant meeting place, offering
accommodation, a restaurant, and a
café, as well as a popular Christmas
buffet served in the old stone barn.
1In the traditional bakehouse, you can
i join the farm’s chef to bake bread the
av girdens kock baka brod pa gam-

old-fashioned way and experience

the craft as it was once practiced.
i Please note that the farm has limited
opening hour — keep an eye on social

media for updates.

Address: Ersnésvagen 83, 975 92 Luled

Phone: +46 (0) 70 889 19 67
Web: ralph-lundstengarden.com
Instagram: @ralphlundstengarden
Facebook: @ralphlundstengarden

Linda Lovbrand
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© INTE LANGT fran centrala Lules,

i alldeles intill Luleilven, erbjuder
SamiReindeer besdkarna att mota

! renarna pa nira hall, lira sig mer

© om den samiska kulturen och
samtidigt fa en matupplevelse med
i grunden i det samiska mathantver-
i ket. Hir kan du bland annat prova
i renkéttsoppa, den samiska glod-

i kakan gahkku, torkat renkétt och

i hjortron. Inne i den stora kitan,

i lavvun, dr det skdnt att virma sig

i framfor eldstaden kalla vinterdagar.

Address: Barslingan 37B, 975 94 Lule&

Phone: +46 (0) 70 35 13 149
Web: samireindeer.se
Instagram: @sami.reindeer
Facebook: @samireindeer

i SET JUST OoUTSIDE central Luled by

¢ the Lule River, SamiReindeer invites
visitors to experience reindeer en-
counters and Sdmi culture in a warm
and welcoming setting. Guests can
meet the animals up close, learn about
i Sdmi traditions, and enjoy a culinary
concept rooted in traditional Sami
craftsmanship. The menu includes
reindeer soup, Sami flatbread gahkku,
dried reindeer meat and cloudberries
— flavours deeply connected to Sapmi.
Inside the large lavvu, it is especially
cosy to warm up by the fireplace on
cold winter days.
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Skogsbrynets tradgard

O

VAD GAR EGENTLIGEN att odla i
Norrbottens tuffa klimat? Hos
Skogsbrynets tridgird i Mattsund
finns kunskapen. Hir delas
erfarenheter om odling i norr
genom kurser och workshops

som inspirerar till mer odling och
lokalproducerad mat. Vid sirskilda

de- och julmarknader dir lokala
mat- och hantverksproducenter vi-
sar upp sina produkter. Ett stiende
inslag hos Skogsbrynets tridgard

ir deras uppskattade skordeluncher.

i WHAT THRIVES in Norrbotten’s harsh
L climate? At Skogsbrynets Tridgdrd
in Mattsund, expertise in northern
cultivation is shared through inspir-
ing courses and workshops. These
encourage more home growing and

a deeper connection to local food.

i Seasonal events include harvest
tillfillen bjuds besokare in till skor-
producers showcase their crafts and
Slavours. The popular harvest lunches
are a recurring highlight.

and Christmas markets, where local

Address: Skogsbrynet 7,975 95 Luled
Phone: +46 (0) 70 20021 10

Web: skogsbrynetstradgard.se
Instagram: @skogsbrynetstradgard
Facebook: @skogsbrynetstradgard

Marie Peuravaara Olovsson

Lynette Van Der Bijl

Marie Peuravaara Olovsson
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i HOS SYSTRARNA ROSENSKARA
erbjuds hembakade bakverk, littare
ritter och smorgésar i en varm och
. lantlig miljé. Garden ligger natur-

i ducerade produkter som honung,
i marmelader och saft.

Address: Rérbacksvégen 41, 955 92 Réned

Phone: +46 (0) 72 517 59 56
Web: systrarnarosenskara.se
Instagram: @systrarnarosenskara
Facebook: @systrarnarosenskara

i SYSTRARNA ROSENSKARA offersa
warm countryside experience with
homemade pastries, light dishes, and
Jreshly prepared sandwiches. Just off
: sként bara nigra hundra meter frin
i E4ihojd med Jimton. Hir far du

© en genuin upplevelse dir besokare

i kan mota girdens djur pa nira hall.
i T den lilla gardsbutiken silj utvalda

delikatesser och andra lokalpro-

the E4 near Jamton, the farm invites

visitors to explore a peaceful rural
environment and meet the animals
i that live there. In the small farm
shop, selected delicacies and other
locally produced goods are sold, such
as honey, marmalades and cordials.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

Vikagarden
DO

1 SMEDSBYN, strax norr om Luled,
ligger det charmiga girdsmejeriet
Vikagirden. Hir produceras bland

annat den klassiska kaffeosten, som

har skyddad ursprungsbeteckning
och endast far tillverkas i norra
Sverige. I det sméskaliga sortimen-
tet finns dven lokala delikatesser
som grillost, ostkaka och firskost.
Pi garden finns dessutom kafé,
pizzeria och grill f6r den som

vill njuta av nigot gott pé plats.
Under ett besok finns chans att
mota djuren som lugnt strosar

i den lantliga miljon.

FiNdddaais

s

nation of origin and only produced

i in northern Sweden. The small-scale

§ selection also includes local delicacies

© such as traditional Swedish curd

cake and creamy fresh cheese. The

farm also has a pizzeria and grill for

i enjoying a tasty meal on site. During
your visit, you can meet the friendly
animals wandering peacefully around

i the farm.

BODEN-JOKKMOKK - LULEA

i JUST NORTH OF LULEAX in Smeds-
byn lies the charming farm dairy

Vikagdrden. Here, the classic coffee i B - 1 =
cheese is made, protected by a desig- :

Address: Smedsbyvégen 810, 975 98 Lule&
Phone: +46 (0) 76 781 36 62
Instagram: @vikagarden

Facebook: @vikagarden810
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GALLIVARE — KIRUNA

i DEN GAMLA BUSSTATIONEN i
Skaulo ir i dag forvandlad till en
bistro och mikrobryggeri. Hir

. brygger Bart De Roey &l i olika
. former enligt belgisk bryggar-

i tradition men med spannande

: inslag av norrbottniska ravaror

: som lingon och hjortron, 61 som
i gar att avnjutas i bistron till-

i sammans med en bit mat. Vill

i du stanna kvar? Inga problem,

i Bart’s erbjuder dven boende

§ | och aktiviteter.

Address: Gallivarevagen 254, 982 04 Skaulo

Phone: +46 (0) 73 805 31 10
Web: barts.se

Instagram: @barts_bistro_mikrobryggeri

Facebook: @nordic-trail.se

i SET IN THE former bus station in

i Skaulo, Bart’s Bistro is now a unique
microbrewery and dining spot. Bart
De Roey crafts beers inspired by
Belgian brewing traditions, enriched
© with northern Swedish  flavours like
lingonberries and cloudberries. Enjoy
L them paired with food in the relaxed
i bistro setting. For those who want

to linger, accommodation and local
activities are also available.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

Glada Kocken

@

MED BAKGRUND som forstekock

pa Ulla Winbladh i Stockholm,
rekommenderad av Guide Michelin,
startade Olof Lehrman 2008
Glada Kocken tillsammans med
Jeanette Lehrman. Vid Dundrets
fot, med direkt nirhet till skidik-
ning och fjillaktiviteter, vintar en
varm och avslappnad restaurang-
upplevelse. Menyn lyfter norrbott-
niska klassiker som Kalix 16jrom,
r6ding och ren, tillagade med
modern kinsla och stor respekt
f6r révaran. Hir mots fjillmiljo,
hantverk och smaker frin norr i en
personlig och ombonad atmosfir.

Restaurang Catering Konferens

I Glada Kocken
AY

GALLIVARE — KIRUNA

GLADA KOCKEN was founded in
i 2008 by Olof Lehrman and Jeanette
Lehrman. Olof brings experience
from his time as a senior chef at Ulla

Winbladh in Stockholm, a restaurant

L recommended by the Michelin Guide.
i Set at the base of Mount Dundret,

i the restaurant offers a relaxed dining
experience with skiing and mountain
activities nearby. The menu focuses
on northern Swedish flavours such
as Kalix vendace roe, Arctic char and
reindeer, prepared with care and
respect for the ingredients.

Address: Pelikangatan 2, 982 41 Gallivare

Phone: +46 (0) 970 106 10

Web: glada-kocken.se

Instagram: @gladakockengallivare
Facebook: @glada kocken

Daniel Olausson
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i pET PERSONLIGA fjillhotellet i

i Abisko erbjuder inte bara bekvimt
: boende i den storslagna fiillvirlden
year-round activities, and a dining
experience to remember. The kitchen

i och aktiviteter aret runt — hir vin-
. tar éiven en minnesvird matupple-
i velse. Koket sitter lokala smaker i
i fokus och himtar inspiration frin
i naturen. P4 menyn finns ren, ilg,

i roding, 16jrom, svamp, hjortron

i och kaffeost. Allt ramas in av en

i svarslagen utsikt 6ver Tornetrisk,

i Lapporten och Kirunafjillen.

Address: Lapportsvégen 30, 981 07 Abisko

Phone: +46 (0) 980 401 00

Web: abiskomountainlodge.se
Instagram: @abiskomountainlodge
Facebook: @abiskomountainlodge

i THIS WELCOMING mountain lodge in
i Abisko offers comfortable accommoda-

tion in a dramatic Arctic landscape,

celebrates local flavours inspired by

L the surrounding nature. The menu
features reindeer, moose, Arctic char,
vendace roe, wild mushrooms, cloud-
berries and traditional coffee cheese,

i all thoughtfully prepared. Panoramic
views of Lake Tornetrisk, Lapporten
and the Kiruna mountains complete

i the experience.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

Arctic Gourmet Cabin

oD

VARLDENS MINSTA RESTAURANG?
Inte oméjligt. P bara nio kvadrat-
meter serverar Johan och Malin
Lofgren mat i toppklass i en intim
och personlig miljé. Menyn f6ljer
sisong och Johans inspiration
men alltid med de norrbottniska
révarorna som grund. Utéver
restaurangen finns tvd trivsamma
stugor for 6vernattning, samt mdj-
lighet till olika aktiviteter genom
samarbeten med lokala aktorer

i ndromradet.

WORLD’S SMALLEST RESTAURANT?
i Not far from the truth. On just

. nine square metres, Johan and Malin
Ldfgren create fine dining at an
exceptional level in an intimate and
personal setting. The menu follows

L the seasons and the chefs’ inspiration,
always rooted in ingredients from

i Norrbotten. Beyond the restaurant,
two cosy cabins offer overnight stays,
i along with opportunities for various
activities through collaborations
with local partners in the surround-

ing area.

Address: Kaalasjarvi 1100, 981 99 Kiruna

Phone: +46 (0) 73 545 70 94
Web: arcticgourmetcabin.com
Instagram: @arcticgourmetcabin
Facebook: @arcticgourmetcabin
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i 1 KIRUNA ERBJUDER Camp Ripan
mysiga stugor, camping, spa och
ett brett utbud av aktiviteter ret

: runt. Restaurangen har natt White
: Guide-nivi Fine Level och har ett
: tydligt fokus pa hallbarhet.

i Koket anvinder lokala révaror i

! storsta mojliga méin och arbetar

i aktivt for att minska matsvinn,
med ett tydligt klimatsmart

i forhallningssitt. Ett inomhus-

i vixthus bidrar med firska drter
och grénsaker till menyn. Ripan dr
i certifierad av Svanen tack vare sitt
i breda miljéarbete och samarbeten
i med lokala aktorer.

Address: Campingvdgen 5, 981 35 Kiruna

Phone: +46 (0) 980 630 00
Web: ripan.se

Instagram: @campripan
Facebook: @ripan.se

: IN KIRUNA, Camp Ripan offers cosy
i cabins, camping, spa facilities and a
i wide range of year-round activities.

The restaurant has reached White
Guide’s Fine Level and places strong

emphasis on sustainability. The
operation is Nordic Swan Ecolabel
certified thanks to its environmental
i work and cooperation with local
partners. The kitchen focuses on local
ingredients, actively reduces food
waste and follows a climate-conscious
approach. An indoor greenhouse also

i supplies fresh herbs and vegetables

i for the menu.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN
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Enoks Laddjujavri

U¢

INTE LANGT FRAN Nikkaluokta,
lings leden mot Kebnekaise,

ligger Enoks vackert vid fjillsjon
Laddjujavri. Hir dr det bra lige

att stanna till och fylla pd med
energi — infor eller efter fjillvand-
ringen. Anliggningen drivs av den
samiska slikten Sarri, som varit
virdar pd platsen i 6ver 100 4r. Hir
serveras bland annat renburgare, en
klassiker som varit med anda sedan
utegrillen "Lap Danalds” dagar.
Missa inte heller vifflorna med
hjortronsylt. Boende erbjuds i sma
stugor samt bét- och skoterturer
mot Kebnekaise.

ENOKS

LADDJUJAVRI

i SET JUST oUTSIDE Nikkaluokta on

i the trail to Kebnekaise, Enoks sits
beautifully on the shores of the clear

. mountain lake Ldddjujavri. Its a
welcoming stop to rest and recharge,

L either before setting out or after a day
i in the mountains. The site is run by
i the Sdmi Sarri family, who have been
welcoming guests here for more than
a century. The reindeer burger has be-
come a local classic, dating back to the
early days of the outdoor grill “Lap
Dinald’s”. Guests can also stay in

i small cabins and join boat and snow-
mobile tours towards Kebnekaise.

Address: Laddjujdvri, 981 99 Kiruna
Phone: +46 (0) 73031 70 27

Web: enoks.se

Instagram: @enoksladdjujavri
Facebook: @enoksladdjujavri

Carl-Johan Utsi

Carl-Johan Utsi

Carl-Johan Utsi
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i 1ICEHOTEL ir det virldskinda

i ishotellet dir det lokala fir ta plats.
Restaurangens ismeny represen-

© terar den lokala matkulturen aret

i runt och visar hur ravaror som ren,
fjallréding och Kalixléjrom kan

{ anvindas pa olika sitt efter sisong.
i Som en direkt link till dlven
serveras forsta och sista ritten pa

i is skordad frin Torneilven. For

i den som vill komma dnnu nirmare
i elementen erbjuds en treritters
vildmarksmiddag, ddr en guide

i tar gisterna till ett vildmarkscamp
i for en maltid pa naturens villkor.

ICEHOTEL is the world-famous ice
i hotel where local  flavours come to life.

The Ice Menu reflects the culinary

culture of the region year-round,
highlighting ingredients such as rein-
© deer, Arctic char and Kalix vendace
roe in seasonal interpretations. As

a direct link to the river, the first

i and final courses are served on ice
harvested from the Torne River. For
a deeper connection to nature, a three-
course wilderness dinner is offered,
where guests are guided to a remote

i wilderness camp to enjoy a meal on
nature’s own terms.

Address: Marknadsvagen 63, 981 91 Jukkasjarvi M.‘m) E !
| ]

Phone: +46 (0) 980 668 00
Web: icehotel.com
Instagram: @icehotelsweden
Facebook: @icehotel.sweden

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

GALLIVARE — KIRUNA

Laktatjakko Fjillstation

@

VAGEN DIT, utsikten nir du kom-
mer fram, vifflorna med hjort-
ronsylt efter vandringen och en
tvarittersmiddag pa kvillen — ett
besok pa Laktatjikko Fjillstation
rymmer mycket. Den hir smak-
vigen dr mer sviritkomlig 4n

och direfter tar vandring, skid-
dkning, snoskoter eller bandvagn
dig sista strickan upp. Bel6ningen
ir en fantastisk fjillmiljé och
matupplevelse pa Sveriges hogst
beldgna fjillstation.

! AT LAKTATJAKKO FJALLSTATION,
Sweden’s highest mountain station,
the experience is about more than the
destination itself. The journey, the
sweeping mountain views, ‘wajﬂ,’x
i with cloudberry jam after the hike
and a two-course dinner all add to
andra. Bilen limnar du i Bj6rkliden !
i witha slightly wilder feel than most.

the adventure. This is a culinary stop

Cars are left in Bjorkliden, with the

final ascent made by foot, skis, snow-
mobile or tracked vehbicle. The reward
is a spectacular mountain setting and
a memorable dining experience high
above the tree line.

Address: 981 93 Bjorkliden
Phone: +46 (0) 980 641 00
Web: laktatjakko.se
Instagram: @bjorkliden_fjallby
Facebook: @laktatjakko
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Mattias Fredriksson

NIEHKU

MOUNTAIN VILLA

PRISBELONTA Niehku Mountain

Villa sticker ut bland Norrbot-
tens hotell. Det gamla lokstallet i

Riksgrinsen har forvandlats till en

. exklusiv och personlig lodge diir

i mat och dryck stér i centrum.

i Matsalen, belénad med nivin Very
i Fine Level i White Guide, lyfter

i lokala ravaror som ilg, ren och

i ripa, tillagade med traditionella

i metoder som speglar platsens arv.

i Vinkillaren, synlig genom ett glas-
golv, dr lika omtalad for sin design

som for sitt innehall.

Address: Lokvéndarvagen 20, 981 94 Riksgrénsen G otting
leve

Phone: +46 (0) 980 430 50

Web: niehku.com

Instagram: @niehkumountainvilla
Facebook: @niehkumountainvilla

' AWARD-WINNING Niehku Mountain

Villa stands apart from other hotels
in northern Sweden. Set in a former

¢ Jocomotive shed in Riksgrinsen, it has
i been transformed into an exclusive,

intimate lodge where food and drink

© take centre stage. The dining room,
i awarded the Very Fine Level by

White Guide, showcases local ingre-

dients such as moose, reindeer and
ptarmigan, prepared using tradition-
al techniques that reflect the region’s
heritage. The wine cellar, visible

i through a glass floor, is as renowned
for its design as for its carefully

 curated selection.

=
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Nutti Sami Siida

OB

NUTTI sAMI s1iDA erbjuder boende,
upplevelser och maltider med den
samiska kulturen som sjalvklar
utgingspunkt. Den ekocertifierade
anldggningen rymmer en restau-
rang i en traditionell lavvu, ddr gis-
ter samlas runt den 6ppna elden.
Hir lagas mat pa ravaror fran det
arktiska landskapet, med renen

i centrum. Menyn lyfter fram
samiska specialiteter som renblod-
plittar och gurpi — smaker som
sillan upplevs nigon annanstans.
Hir finns ocksi ett utomhusmuse-
um — Markanbdiki- tillignat den
samiska kulturen.

Nutti Sami Siida

i NUTTI SAMI SIDA offers accommo-
¢ dation, experiences and dining rooted

i destination features a restaurant set

gather around the open fire. Dishes
i are prepared using ingredients from

at the heart of the cuisine. The menu
i highlights distinctive Sami special-

and gurpi — flavours rarely found

— dedicated to Sdmi culture.

in Sdmi culture. This eco-certified

in a traditional lavvu, where guests

the Arctic landscape, with reindeer

ities such as reindeer blood pancakes

elsewbhere. You can also visit the
open air museum — Mdrkanbdiki

Address: Marknadsvagen 2, 981 91 Jukkasjérvi
Phone: +46 (0) 980 213 29

Web: nutti.se

Instagram: @nuttisamisiida

Facebook: @nuttisamisiida
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i ofFeLAS 1 puoLTsA utanfor Kiruna
i dr ett stopp dir natur, mat och
upplevelser méter den samiska

© kulturen. Hir upplever du Sipmi

. p4 ett smiskaligt och nira sitt,

© dir islandshistarna ir en central

i del av verksamheten. Med respekt
i for natur, djur och kultur skapas

i upplevelser i sma grupper och med
i en personlig kinsla. Du far ta del

i av samiska mattraditioner och kan
i sjilv delta i enklare tillagning &ver
6ppen eld, exempelvis att baka

i gdhkku. Révaror himtas frén trak-
i ten och upplevelsen ger nirhet till
1 i bide landskap och levande kultur

i Sdpmi.

Address: Puoltsa 1057, 981 99 Kiruna
Phone: +46 (0) 70 681 67 59

Web: ofelas.se

Instagram: @ofelas_icelandichorses
Facebook: @ofelasislandshastar

i OFELAS IN PUOLTSA, just outside

i Kiruna, is a stop where nature, food
and experience come together through
Sdmi culture. Here you encounter
Sdpmi in an intimate, small-scale
setting, with Icelandic horses at

L the heart of the experience. Guided
by respect for nature, animals and
cultural heritage, each visit is shaped
by small groups and a personal touch.
Along the way, you are invited into
Sdmi food traditions, sometimes
taking part in simple outdoor cooking
such as baking gabkku over an open
fire, using local ingredients. It’s an
experience that brings you closer to
both the landscape and the living

C culture of Sapmi.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN
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Restaurang Lapplandia

o
EFTER EN DAG med Sveriges bista
offpistikning eller en topptur i
det vackra fjillomradet fortjanar
du nigot riktigt gott. P4 Hotell
Riksgrinsen anvinder Restaurang
Lapplandia ravaror fran Norrbot-
ten. Ibland i moderna ritter, som
rédingsashimi, ibland i klassiker
som rensadel med rotselleripuré

— valet dr ditt. Testa girna en
pizza med rokta renkéttet suovas.
Restaurangen ligger vid E10 och
ir ett littillgangligt stopp pa ditt
fidllaventyr.

RIKSGRANSEN

{ AT RESTAURANG LAPPLANDIA,
within Hotel Riksgrinsen, a day

in the Arctic mountains ends with
bold local flavours. The menu draws
on ingredients from Arctic Sweden,
balancing modern dishes such as

© Arctic char sashimi with classics like

i reindeer saddle with root vegetable
purée. Even the pizzas get a northern
twist, topped with smoked reindeer

i (suovas). After adventures such as
off-piste skiing or hiking, this is an
accessible yet distinctive culinary stop
in the mountains around Kiruna.

Address: Nordanstigen 8, 981 94 Riksgrénsen

Phone: +46 (0) 980 641 00
Web: riksgransen.se
Instagram: @riksgransen.se
Facebook: @riksgransen

N
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i RESTAURANG LAPPORTEN vid

© Hotell Fjillet i Bjorkliden serverar
en meny priglad av Norrbottens

© finaste ravaror. Ren, ilg, roding

: och Iéjrom i bade klassiska och

i moderna tolkningar vintar efter

i en dag i de storslagna Kirunafjil-

¢ len. Hir far du upplevelser dret

i runt — frin skidikning, hundspann
i och norrskensturer vintertid till

i vandring under ljusa sommarnit-

i ter. Sommartid kan du spela golf

i imidnattssol p4 en av Sveriges

i mest spektakulira golfbanor.

Address: Bjorkliden 70, 981 93 Bjérkliden

Phone: +46 (0) 980 641 00
Web: bjorkliden.com
Instagram: @bjorkliden_fjallby
Facebook: @bjorkliden.fjallby

RESTAURANG LAPPORTEN at Hotel
i Fjillet offers a dining experience
rooted in the flavours of Arctic
Sweden. The menu features reindeer,
moose, Arctic char and Kalix vendace
roe, presented in both traditional

i and contemporary styles — ideal after
fa day in the breathtaking Kiruna

i mountains. The destination offers
year-round experiences, from skiing,
i snowmobiling and northern lights
tours in winter to hiking under the
midnight sun in summer. Guests can
i also tee off on one of Sweden’s most
spectacular mountain golf courses.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN
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Benjamingarden

O

BENJAMINGARDEN ir en plats dir
mat, café och jakt stér i centrum.
Hir serveras hembakat fika och
ritter med révaror frin girden och
trakten. I gardsbutiken finns lokala
produkter som honung, gronsaker
och bakverk att ta med hem.
Girden erbjuder dven jaktupp-
levelser, dir gister fir uppleva

det norrbottniska landskapet och
traditionerna pa nira héll i en
lugn och genuin miljé.

i home. Hunting experiences are also
offered, giving guests the chance to
take part in the northern landscape
and its traditions in a calm and
authentic setting.

i BENJAMINGARDEN is a place where ’
i food, café life and hunting come :
i together. The café serves homemade

pastries and simple dishes made with
ingredients from the farm and the
local area. In the farm shop, you'll

{ find regional products such as honey,
vegetables and baked goods to bring

Address: Vojakkala 310, 953 91 Haparanda
Phone: +46 (0) 76 002 55 55

Web: benjamingarden.se

Facebook: @benjamingarden
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HAPARANDA
STADSHOTELL

{ SEDAN INVIGNINGEN ir 1900

© har Haparanda Stadshotell varit
en sjilvklar métesplats i en stad

© priiglad av handel, resande och

. griinsoverskridande kontakter.

| dag vilkomnar dgarna Susanne

i och Anton Wallin gisterna till

i en personlig hotellupplevelse dir

i historien ir stindigt nirvarande.

i Den klassiska interidren forstirker
¢ kiinslan av att kliva in i en svunnen
¢ tid. I hotellets restaurang — belénad
¢ med nivin Fine Level i White

i Guide och hogt betyg i Falstaft
Nordics — stér lokala ravaror och

{ tornedalska mattraditioner i cen-

© trum, med ritter som speglar bide
platsen och dess kultur.

Address: Torget 7,953 31 Haparanda
Phone: +46 (0) 922 614 90

Web: haparandastadshotell.se
Instagram: @haparanda_stadshotell
Facebook: @haparandastadshotell

i SINCE 1900, Haparanda Stads-

i hotell has stood at the heart of a
town shaped by trade, travel, and
cross-border encounters. Today,
owners Susanne and Anton Wallin
invite guests to experience warm

L hospitality in a historic setting full
of character. With its elegant, classic
interiors, the hotel offers a true sense
of stepping into another era. In the
hotel restaurant — awarded the Fine
Level distinction by White Guide
and highly rated by Falstaff Nordic
i —local ingredients and the culinary
traditions of the Torne Valley take
centre stage, with dishes that reflect
¢ both the region and its culture.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN
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Hulkoffgarden

o0

VID HULKOFFGARDEN, vackert
beldgen intill Torneilven, méts

du av en slaktgird med anor fran
1700-talet. I dag dr gérden ekolo-
gisk och méngsidig, med boende,
konferens och upplevelser som

tar avstamp i platsens traditioner.
I den White Guide-rekommen-
derade restaurangen serveras
egenproducerat ekologiskt nétkott
och rivaror frin Tornedalen.
Alldeles intill girden finns renar
att se aret om, vilket forstirker den
unika miljon. Hér véntar ett per-
sonligt virdskap i en rofylld milj6
dir historien kinns levande.

muinarrGalases

i AT HULKOFFGARDEN, set along the

Torne River, you'll find a family

estate dating back fo the 18th century.

Today, it operates as an organic farm

offering accommodation, confer-
ences, and experiences rooted in local
tradition. The on-site restaurant,
recommended by the White Guide,

i serves organic beef raised on the farm
alongside other regional ingredients
from Tornedalen. Reindeer can be
seen right next to the farm year-
round, adding fo the unique atmos-

i phere. Here, you are welcomed into

a peaceful setting where history still
Jfeels present, and hospitality is warm,
personal, and unhurried.

Address: Korpikyla 197, 953 93 Karungi

Phone: +46 (0) 70 222 84 72
Web: hulkoff.se

Instagram: @hulkoffs
Facebook: @hulkoffgarden

Antti Kurola

Antti Kurola
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Lotta Nyberg

Linnea Isaksson

Kukkolaforsen

OO

Kukkolaforse

n

VID KUKKOLAFORSEN stir siken i
: centrum. Hir hivas den med
traditionella metoder i den bru-

i sande forsen och serveras i restau-
© rangen, ofta som rokt — en sjilvklar
i norrbottnisk klassiker. Menyn

i avspeglar rivaror och mattradi-

i tioner frin Tornedalen och livet
lings dlven. Kukkolaforsen ir en
destination som erbjuder boende

i och aktiviteter dret runt. Bastun

¢ har en sjilvklar plats hir och har
gjort omradet till ett centrum for
i svensk bastukultur.

Address: Kukkolaforsen 184, 953 91 Haparanda

Phone: +46 (0) 922 310 00
Web: kukkolaforsen.se

Instagram: @kukkolaforsen
Facebook: @kukkolaforsen

i AT KUKKOLAFORSEN, whitefish is

i at the beart of the experience. Caught
using traditional dip-netting meth-
ods in the rushing river, it is served
in the restaurant — often smoked

i —a true northern classic. The menu

L reflects the ingredients and culinary

i traditions of the Torne Valley and life
along the river. Kukkolaforsen is also
a year-round destination offering
accommodation and riverside activ-
ities. Sauna culture plays a central
role here, making Kukkolaforsen one

i of Sweden’s most distinctive places to
experience this Nordic tradition.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN
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Norrlands KomBucha

KOMBUCHA pi norrbottniskt vis.
Det ir vad Rolando Cevallos
skapar i sin fabrik i Haparanda.
Genom att anvinda sig av de fina
bar som finns i vira skogar fir den
asiatiska drycken en tydlig smak
av Norrbotten. Blibir, dkerbir,
havtorn, och inte minst hjortron, ir
nigra av de bir Rolando anvinder
sig av ndr han skapar sin prisade
och hilsosamma dryck. Genom
férhandsbokning erbjuds bade
provsmakningar och kurser dir
du fir lira dig att gora din egen
kombucha. En smakupplevelse
som kombinerar hantverk, natur
och lokala rivaror.

MORRLANDS
KOMBLUCHA

: NORRLANDS KOMBUCHA in
Haparanda crafts fermented kom-
bucha with a distinctly northern
Swedish character. Led by Rolando

Cevallos, it develops award-winning

Sflavours using berries from the forests
of Norrbotten, including blueberries,
cloudberries, sea buckthorn and

i Aretic raspberries. Through advance
booking, guests can join tastings and
hands-on courses to learn how to
make their own kombucha. A unique
experience combining nature, craft

i and local Arctic ingredients.

Address: Kranvagen 1,953 33 Haparanda

Phone: +46 (0) 73 314 40 09
Web: norrlandskombucha.se
Instagram: @norrlandskombucha
Facebook: @norrlandskombucha




Norrskenstomat Handelstridgard

O

{ HOS FAMILJEFORETAGET Norr-

: skenstomat Handelstridgard far

© du uppleva smaken av Norrbotten
. pi riktigt. Hir kan du plocka egna,
© solmogna jordgubbar som vuxit
sig extra sota under de ljusa

i sommarnitterna. I odlingarna hit-
i tar du dven ekologiska kryddvixter
i som basilika, dill, persilja och kori-
ander, tillsammans med smakrika

¢ tomater och krispig sallat. Det

i dr en plats att stanna till p4, ta in

i dofterna fran vixthusen och fylla

i korgen med nérproducerat — direkt

: fran jord till bord.

Phone: +46 (0) 73 845 66 79

Web: norrskenstomat.se

Facebook: @norrskenstomat

Address: Byavéagen 41, 953 95 Nikkala

Instagram: @norrskenstomat_handelstradgard

i AT NORRSKENSTOMAT Handels-
tridgard, you're invited fo experience
i the true taste of northern Sweden.

Wander through the gardens and pick

your own sun-ripened strawberries,
grown under the region’s endless sum-
L mer light. You'll also find organically
grown herbs like basil, dill, parsley,
and coriander, alongside vibrant
tomatoes and crisp lettuce. It a place
to slow down, breathe in the scent

of the greenhouses, and gather fresh,
local produce straight from the soil.
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Hugo Perrin

Pesula lantbruk

O

LANTBRUK, ODLINGAR, girds-
butik och event av olika slag — som
exempelvis koslipp pa viren. Det
hinder mycket hos Pesulas lant-
bruk édret runt. Mjolkproduktion édr
basen men girden producerar dven
en vilkind och uppskattad senap.
Rybs trivs alldeles utmirkt under
midnattssolen och girden tar

fram en egen rybsolja. I Elmers
gardsbutik gir det att kopa det som
girden ger och i grillstugan finns
mojlighet att prova delikatesserna.

FESULY LANTIEC R
A Bk

AT PESULA LANTBRUK, life on the
farm is always in motion — from
dairy production and fields under
cultivation to seasonal events like the
much-loved cow release. The farm
also produces its own mustard and
cold-pressed turnip rape oil, made
from crops that flourish under the
midnight sun. Elmer’s farm shop
brings everything fogether, while the
grill hut offers a chance to taste the
products right where they are made,

in a relaxed countryside setting.

Address: Ovre Kukkola 237,953 91 Haparanda
Phone: +46 (0) 70 325 03 77

Web: pesulalantbruk.se

Instagram: @elmersgardsbutik_

Facebook: @elmersgardsbutik
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i KONST, HANTVERK och kafé med
¢ littare lunch och hembakat fika-
. brod fyllda med bir frin de norr-
| bottniska skogarna. Tornedal &

i Co bjuder pi synnerligen kreativa
i bakverk i en lika kreativ miljé. Har
i hittar du hantverk fran Tornedalen
i som vantar, brickor, kisor och en
hel del annat. Och du, hall utkik
i isociala medier, ibland ér det
i konstutstéllning i kaféet.

Address: Torggatan 46, 953 32 Haparanda

Phone: +46 (0) 70 207 86 53
Web: tornedalandcompany.com
Instagram: @tornedalandcompany
Facebook: @tornedalandcompany

i PART ART SPACE, part craft shop,

i part café — Tornedal & Co offers light
lunches and homemade pastries filled
with wild berries from the forests

of northern Sweden. Everything

is served in a creative, inspiring

L setting where baking meets art.

{ Youll also  find handmade crafts from
Tornedalen, including mittens, trays,
i kdsor (traditional wooden drinking
cups), and more. Occasionally, the
café turns into an art gallery, so

check their social media for current

i exhibitions.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

Kalix Riverside Inn

DOD

PRECIS UTANFOR FONSTREN pi
Kalix Riverside Inn rinner den
miktiga Kalixdlven lugnt forbi.
Virdshuset tar emot férbokade
sillskap och drivs av en stark kér-
lek till lokal mat, dir fisk frin dlven
har en sjilvklar plats. Hér anvinds
dven egenodlade grodor och bade
révaror och traditioner fir ta plats
i berittelserna vid bordet. Kalix
Riverside Inn erbjuder boende vid
ilvkanten samt upplevelser som
matlagning éver 6ppen eld och
fika pa svenskt vis.

S

Kalix Riverside Inn

i RIGHT OUTSIDE the windows of

¢ Kalix Riverside Inn, the mighty
Kalix River flows peacefully by.

The restaurant welcomes pre-booked
groups and is shaped by a deep love
Jfor local cuisine, with river fish

{ taking center stage. Home-grown
produce is also used, and both ingredi-
i ents and local traditions are woven
into the stories shared at the table. :
Guests can stay right by the river and
enjoy experiences such as cooking over '

an open fire and classic Swedish fika.

Address: Marieberg 17,952 92 Kalix
Phone: +46 (0) 70 622 70 66

Web: kalixriversideinn.se

Instagram: @kalixriversideinn
Facebook: @kalixriversideinn

Linnéa Isaksson

Lisa Bjork
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NORRBOTTENS
DESTILLERI

90

i 1 NORRBOTTENS SKOGAR finns
ndgra av naturens finaste rivaror
— nagot Norrbottens destilleri tar
© tillvara p4 med stor omsorg. Hir

© skapas unika drycker som blabirs-
i likor, gin med bj6rklév och tall-

i skott samt sprit smaksatt med

i akerbir, allt baserat pa rent

i norrbottniskt vatten. Destilleriet

i iTore erbjuder guidade turer och

i provsmakningar dér du far inblick
i ihantverket, och genom gérds-

i forsiljning kan du kdpa med dig

i produkterna hem. Avrunda géirna
. besdket med nagot att ita

i i destilleriets restaurang.

Address: Kyrkvagen 1E, 952 43 Tére
Phone: +46 (0) 923 30 10 70

Web: norrbottensdestilleri.com
Instagram: @norrbottensdestilleri
Facebook: @norrbottensdestilleri

i IN THE FORESTS of Norrbotten, you'll
find some of nature’s finest ingredi-
ents — carefully crafted into unique
products at Norrbottens Destilleri.
From blueberry liqueur to gin with
birch leaves and pine shoots, and
spirits flavored with Arctic rasp-
berries, all are made using pure local
water. The distillery in Tore offers
guided tours and tastings, giving you
insight into the craft, and you can

i buy the products on-site — and enjoy
something to eat during your visit.

(e [
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Storons fisk
@

1 ELVA GENERATIONER har fisket
varit en central del av livet for
Roland Stenmans slake. I dag fors
traditionen pd Stor6n vidare med
egen surstrtomming, Kalix 16jrom
och andra féridlade fiskprodukter
som siljs i den lilla sjcboden i
viken. I sjoboden finns dven andra
mathantverk och lokala varor som
har koppling till fisket och livet i
skirgirden. Med sitt rofyllda lige
vid vattnet och sin linga historia ir
sjoboden en plats dir bade lokala
smaker och skirgardens kulturarv
far leva vidare.

sTogﬁNs Fisi

: FOR ELEVEN GENERATIONS, fishing
has been a central part of life for
Roland Stenman’s family. Today, the
tradition continues on Storén through
their own fermented herring, Kalix :
{ wendace roe, and other refined fish
products sold in the small boathouse
shop by the bay. The shop also offers

i local delicacies and handcrafted
products connected to fishing and life
in the archipelago. With its peaceful
waterfront setting and long history,
the boathouse is a place where both
local flavors and the cultural heritage
of the archipelago continue to thrive.

Address: Storén 615, 952 91 Kalix
Phone: +46 (0) 70 391 64 38
Web: storonsfisk.se

Instagram: @storonsfisk
Facebook: @storonsfisk

Linnéa Isaksson

i{nk Wernerlich
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Hos ARcTIc RIVER Lodge i
Tirend6 vintar bekvimt boende
i och ett brett utbud av aktiviteter

dret runt. Restaurangen serverar

IN TAREND O, Arctic River Lodge
offers comfortable accommodation and
a wide range of activities throughout
the year. The restaurant serves dishes
ritter baserade pé lokala rivaror based on local ingredients such as
moose, reindeer and northern
i Swedish berries, prepared with respect
for traditional Norrbotten cuisine but
: with a modern, international touch.

¢ som ilg, ren och norrbottniska

| | bir, tillagade med respekt for det
i norrlindska matarvet men med
en modern och internationell

touch. Liget vid Tirendoilven ir Set in a scenic location by the Tirendo
naturskont, under sommaren kan River, guests can enjoy meals on the
gisterna njuta av maten pa den i spacious summer terrace overlooking

rymliga terrassen med utsikt over | zhe gently flowing water.
den lugna dlven. :

Address: Niemenrova 43, 984 93 Tarendo

Phone: +46 (0) 10 146 80 35

Web: explorethenorth.se/our-lodges/arctic-river-lodge
Instagram: @arcticriverlodge

Facebook: @arcticriverlodge

Explore the North

ADVENTURES IN LAPLAND

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

Lapland Guesthouse

@
LETAR DU en lugn plats med fint
boende, ménga aktiviteter, bra kok,
whiskeybar, relax och bastu samt
en mysig lounge — dé 4r Lapland
Guesthouse i Kangos platsen f6r
dig. Hir méts naturupplevelser,
god mat och en personlig atmosfir
i en avslappnad milj6. Restaurang-
en fokuserar pé révaror frin
Norrbotten och Tornedalen och
de bir som anvinds plockas i
niromridet. Frin matsalen blickar
du ut 6ver den vackra Lainiodlven.
Vintern ir hogsisong, men Johan
och Eva Stenevad vilkomnar
gaster dret runt.

LAPLAND
GUESTHOUSE
s

Kangos offers exactly that. Here,

personal atmosphere blend together

Johan and Eva Stenevad welcome

LOOKING FOR A guiet place with
comfortable accommodation, activ-
ities, a good kitchen, whiskey bar,
relaxation area, sauna and a cosy
lounge? Lapland Guesthouse in

nature experiences, food and a

naturally in a relaxed setting. The

restaurant focuses on ingredients from _

Norrbotten and Tornedalen, with

berries fran our forest. From the din-
ing room, guests overlook the Lainio
River. Winter is the peak season, but

visitors year-round.

Address: Norra Byavagen 132, 984 97 Kangos
Phone: +46 (0) 70 34 35 420

Web: laplandguesthouse.com

Instagram: @lapland_guesthouse

Facebook: @laplandguesthouse
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i ETT BESOK HOS Sweet treats by

i Pavli dr ett perfekt stopp, oavsett

© om du ir i Pajala eller bara p4

© genomresa. Hir kan du njuta av en
© kopp kaffe med handgjord choklad
i och praliner som mer liknar sma

i konstverk. Ta del av provsmaknin-
i gar och guidade turer i fabriken

i och fi en inblick i hur chokladen

i tillverkas. Smakerna himtas ofta

¢ fran de norrbottniska skogarna,

¢ dir bir ger en tydlig prigel — och i
i butiken vintar fler lokala godsaker.

Address: Kirunavagen 2, 984 31 Pajala

Phone: +46 (0) 70 692 43 03

Web: sweet-treats-by-pavli.company.site

Instagram: @sweettreats_bypavli
Facebook: @sweet treats by pavli

i SWEET TREATS BY PAVLI offers a
delightful stop for anyone visiting
Pajala or traveling nearby. Indulge

© in handmade chocolate and beautiful-
ly crafted pralines, paired with a cup
of coffee. Take part in tastings and

© guided factory tours to discover the art
of chocolate making. Flavors are often
i inspired by berries from the forests of
Norrbotten, and the shop invites you

i to explore a selection of local delicacies
L to take with you.

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN

Jakobgarden
O

JAKOBGARDEN ligger vackert i
Boheden, precis intill Djuptrisket.
Hir méter du svenska finullsfar
som ger girden bade garn, kott och
korv av hog kvalitet. I den char-
miga gardsbutiken kan du handla
lokala produkter och njuta av fika i
lantlig milj6. Har erbjuds guidade
turer dir du fir en inblick i livet pé
en levande fargird. Du kan ocksé
f6lja med pa kulturhistoriska guid-
ningar till Vippabacken, omridets
gamla avrittningsplats. Via girden
gér det dven att testa pa det fina
fisket i Djuptrisket.

i SET IN THE BEAUTIFUL village of

i Boheden, right by Lake Djuptrisket,
Jakobgirden offers an authentic coun-
tryside experience. The farm is home :
to Swedish finewool sheep, producing
yarn, meat and sausages of high

¢ quality. In the welcoming farm shop
you can buy local products and enjoy
coffee in a relaxed rural setting. Dis-
{ cover farm life on guided tours or join
cultural walks to Vippabacken, the
region’ former execution site. Lake
Dyjuptrisket offers peaceful fishing in
i a scenic natural setting.

Address: Boheden 34, 956 93 Overkalix

Phone: +46 (0) 70 272 82 47
Web: jakobgardenwordpress.com
Instagram: @jakobgarden
Facebook: @jakobgarden
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Magnus Winbjork
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! JOCKFALL ir inte bara ett av

Sveriges mest spektakulira vat-

tenfall och ett fiskeparadis — hir

¢ vintar ocksi bekvimt boende,

i en rad aktiviteter dret runt och

i en restaurang med tydligt fokus

i pa lokala smaker. Vilj mellan

i ilg-, ren- eller laxburgare, eller

i lit dig frestas av husets specialitet
i “Jockfallare”: stekt och gravad

¢ lax serverad i hembakt mjukt

¢ tunnbréd med pressad potatis, 16k
i och smor. I Jockfall kan du njuta av
i specialty ‘Jockfallare” — pan—fried and
cured salmon served in soft home-
made flatbread with potatoes, onion,

S and butter.

i allt fran fiske och naturupplevelser
¢ till andra utomhusaktiviteter i den
i storslagna omgivningen.

Address: Jockfall Tjarvagen, 956 92 Overkalix G otting
leve

Phone: +46 (0) 926 621 00
Web: jockfall.com

Instagram: @jockfall_fishing_and_activity
Facebook: @jockfallfishing&activities

i JOCKFALL is not only one of Sweden'’s
¢ most spectacular waterfalls and a
prime destination for fishing — it also
offers comfortable accommodation, a
wide range of activities throughout

i othe year, and a restaurant dedicated
{10 local flavours. Guests can enjoy
everything from fishing and nature
experiences to a variety of outdoor
adventures in the stunning surround-
ing landscape. The menu features
hearty choices such as moose, reindeer,

or salmon burgers, as well as the house

0
&
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Hiectalas Handelstradgard

O

1 KoRvA, en mil norr om Over-
torned och alldeles intill polcir-
keln, har slikten Hietala odlat
gronsaker i snart hundra ar. I dag
drivs handelstridgirden av tredje
generationen: bréderna Hans och
Ulric. Hir vixer gurkor, tomater
och frilandsgronsaker fram i det
ljusa klimatet ddr midnattssolen
ger extra kraft. I gardsbutiken
hittar du dagsfirska gronsaker,
blommor, plantor och inspiration
f6r egen odling.

: IN KORVA, ten kilometers north

Cof Owertorned and just below the
Arctic Circle, the Hietala family has
been growing vegetables for nearly

a hundred years. Today, the garden
centre and nursery is carried on by
the third generation, brothers Hans
and Ulric. Cucumbers, tomatoes, and
open~field crops flourish in a unique
northern climate where the midnight
sun provides extra light and energy.

vegetables, flowers, seedlings, and

The farm shop offers freshly picked

inspiration for home gardening.

Address: Korva 74, 957 92 Overtorne&
Phone: +46 (0) 70 32501 75

Web: hietala.se

Instagram: @hietalashandelstradgard
Facebook: @hietalashandelstradgard
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Huuva Hideaway

OO

i HOS HUUVA HIDEAWAY handlar

¢ allt om traditionella samiska och
tornedalska smaker. Hir lagar

. familjen Huuva mat som ligger

i dem varmt om hjiirtat. Bland réva-
© rorna finns roding frin fillsjoar,

i ren och ilg, br, 6rter och blommor
i som de sjilva plockar runt girden.
i Med storytelling till bords far du

: mat som tillagats med respekt

¢ for samiska mattraditioner — med
i modern twist. Vad sigs om varm-
i rokt roding med granskottscréme
i eller rentartar med ingefira och

¢ chili? Hir, i Lichittij, bjuder Pia,
. Henry och dottern Maja in till

: bade dagsbesck och lingre vistelser. :
: L for both day visits and longer stays.

Address: Liehittéja 28, 957 96 Overtorned

Phone: +46 (0) 70 671 11 05
Web: huuvahideaway.com

Instagram: @huuvahideaway
Facebook: @huuvahideaway

i AT HUUVA HIDEAWAY, everything

¢ revolves around traditional Sdmi
and Tornedalian flavours. Here, the
© Huuva family prepares food that

is close to their hearts. Ingredients

{ include Arctic char - from mountain

lakes, reindeer and moose, as well as

berries, herbs and flowers that they
pick themselves around the farm. With
i storytelling at the table, you'll enjoy

i food prepared with respect for Sdmi
culinary traditions — with a modern
twist. How about hot-smoked Arctic

L char with spruce-shoot créme, or rein-
deer tartare with ginger and chilli?
Here in Liehittdja, Pia, Henry and

their daughter Maja welcome guests

NORRBOTTNISKA SMAKVAGAR / TASTE OF ARCTIC SWEDEN
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Kattilakoski Restaurang

SXyy

KATTILAKOSKI RESTAURANG ligger
vid Torne ilv, pd den historiska
plats dir polcirkeln gick ar 1787.
Hir serveras lunch och mid-

dag med fokus pé révaror frin
Norrbotten och utvalda svenska
producenter. Kocken Taz Huggins
forenar norrbottniska smaker med
australiensisk kokkonst i ritter in-

spirerade av det arktiska landskapet
i its shifting seasons. With a strong no-
rangen har en no waste-filosofi och
i received high ratings from Falstaff
i and was named Restaurant of the

i Year in northern Sweden 2025 by

i the Norrland Gastronomy Awards.

och dess skiftande 4rstider. Restau-

respekt for naturens resurser. De
har dven fatt hoga betyg i Falstaff
Nordic och utsags till Arets restau-
rang i Norrland 2025 vid Norrland
Gastronomy Awards.

Kattilakoski

: SET BESIDE THE TORNE RIVER

i at the historic point where the Arctic
Circle once passed in 1787,
Kattilakoski Restaurant offers lunch
and dinner centred on local ingredi-
ents and selected Swedish producers.
{ Chef Tuz Huggins brings together

i Nordic flavours and Australian
culinary influences, creating dishes

inspired by the Arctic landscape and

waste philosophy, the restaurant has

Address: Niskanpéa 62, 957 92 Overtorne&

Phone: +46 (0) 927 100 80

Web: kattila.se

Instagram: @kattilakoski_restaurang
Facebook: @kattilakoskirestaurang

i B3

Lisa Bjork
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DE NORRBOTTNISKA SMAKVAGARNA
ar langa och ménga. Hér hittar du
allt frén den minsta gérdsbutiken
vid grusvagens slut till vérldskanda
anléggningar som héller dppet &ret
om - och allt daremellan.

| denna guide hittar du 88 stopp
ladngs végen. Missa inte heller att
beséka var hemsida, dar vi fortsatter
att fylla p& med nya stopp, nya sma-
ker och ny matinspiration frén norr.
Och du - v8ga ta en omvég ibland.
Det &r ofta dér de bésta smakerna
vantar. Vi ses pd vagarna!
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THE FOOD ROUTES of Arctic Sweden
are long and winding. Here you'll find
everything from small farm shops
at the end of gravel roads to world-
renowned destinations open year-
round - and everything in between.
This guide features 88 stops along
the journey. Also explore our website,

: where we continue to add new places,
: flavours and food inspiration from

the north. And don't hesitate to take
a detour now and then - that's often
where the best flavours are found.
See you on the road!
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Norrbottniska smakvégar/Taste of Arctic Sweden
is a collaboration between Arctic Sweden Visitors

Board and Néra Mat, Norrbottens livsmedelsstrategi.
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