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. Heilbrigdur lifsstill
Urval af afpreyingu fyrir Umburdarlyndi
fjolskylduna a ferdalagi
jolskylduna a ferdalagi 100% ’ .
Gott ad versla Lifsgadi

Gestrisid heimafolk Oryggi

Nattirulegt
og ospillt

bess virdi ad

Hvad er helst
tengt vid Island?

Fallegt umhverfi, nattira

Honnun Sjalfbarni
og tiska
Bokmenntir Gott vidskiptaumhverfi
og kvikmyndir
Hlutfall peirra sem tengdu tiltekna peetti
sérsta k|ega vid landid Ahugaverd Nitimalegt samfélag
saga og menning o
Gzda Nyskopun
matvali og tekni

Heimild: Vidhorfskénnun islandsstofu medal neytenda i Bandarikjunum, Kanada, Bretlandi, Pyskalandi, Frakklandi og Danmérku, jantar/febriar 2018, Maskina
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Hvada vorur, vorumerki eda pjonustu dettur folki
Ve v u 4
fyrst i hug i tengslum vid Island? Frakkland
Count %%
Airlines 3 1.2% [ 1.2%
Animals 4 1.6% | 1.6%
Bank/Finance/Economy 1 0.4% | 0.4%
Beer/Alcohal 25 9.9% [ 9.9%
Bjdrk 14 5.5% [} 5.5%
Clothing 13 5.1% [ 5.1%
Companies
Fish/Fishing 86 34.0% [ 34.0% Allt 40,6%
Food 18 7.1% 7.1%
Music 2 0.8% | 0.8%
Mat icelandic 12 4.7% [ 4.7%
Skyr 3 1.2% | 1.2%
Woaol/knit products and craft 15 5.9% 5.9%
Other 57 22.5% 22.5%
Grand Total 253 100.0% gop,  20%  40%  60%  80% 100%
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Uppruni
sjavarafurda

sogdu pad myndi hafa jakvaed ahrif a akvordun
sina pegar pantadur er fiskur a veitingastad, ef
bau vissu ad fiskurinn veeri fra Islandi

Heimild: Vidhorfskdnnun islandsstofu medal neytenda i Bandarikjunum, Kanada, Bretlandi, Pyskalandi, Frakklandi og Danmérku, jantar/febrdar 2018, Maskina
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Hegoun neytenda

 Nyjir drifkraftar sem vid purfum
ad pekkja

e ...0¢g leera ad nyta okkur

These evolving value drivers include:
- Health & Wellness

Safety

Social impact

Experience

Transparency (an overarching driver)

Health &
Wellness

Social

Experience

Source: Deloitte Food Value Equation Survey 2015, Deloitte Analysis
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MEGATRENDS og DRIFKRAFTAR

* Breytt gildismat og forgangsrodun
* Hagseeld og heilsa

* Upplifun umfram fjarfestingar
* Deila i stad pess ad eignast

* Taeknin breytir innkaupum

* Taeknin breytir samskiptum

» Taeknin gerir folki kleift ad bera saman verd og gera g6d kaup
» Teeknin faerir okkur neer sjalfbeerni
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* Treysta stodu islenskra sjavarafurda a
erlendum morkudum

 Styrkja imynd Islands sem upprunalands
sjavarafurda par sem stundadar eru
abyrgar fiskveidar

B2B
Ad litlu leyti B2C

Studningur vid
fyrirtaekin i peirra B2C
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105 fyrirtaekii
13 londum




Vinna med ahrifavoldum
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CERTIFED CERTIFIEp

inambur, Angellka
Angelka + 18, ebscckel 12 8. wider Kerbel 15

+ 01+ Butter + Knoblauch » Salz
Pranne

pinam  Butter
abxchmecken

Kabeljau Sous-vide, Kartoffelpiiree, Seelgel, Barlauch, Liebstockel, cremige Muschel-
suppe




BREMERHAVENER : ) v
FISCH }.7 '
FORUM Bifing

ISLANDTAGE

Islandskynning i Bremerhaven i lok agust ,
Fyrirlestur, Seefischkochstudio, Eldhus - ferd til Islands i vinning
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Fisch und Fussball 16. juni i Berlin

7ICELAND

BRY  INpIRED?

.. '.f

Der Botschafter von Island S.E. Martin Eyjolfsson ladt Sie herzlich ein zu einem exklusivem

Empfang mit islindischen Seafood-Spezialititen, zubereitet von Joachim Gerner, chef de cuisine
des 2*Restaurants FACIL, The Mandala Berlin

am Samstag, dem 16. Juni 2018, von 12:30 - 14:30 Uhr

in den Nordischen Botschaften in Berlin

Rauchstrasse 1, 10787 Berlin

Ehrengast des Empfangs ist Asgeir Sigurvinsson, einer der legendaren Fussballer Islands,
der die Erfolgsgeschichte des kleinsten Landes, das jemals an einer Fussball-WM teilnimmt,
mitbegriindet hat. Der Empfang lautet die nordische Fanzone ein und mit der
Live-ﬂbertragung des WM-Spiels Island — Argentinien, das die Gaste im Anschluss sehen
konnen, erlebt das HUH ein Revival.

Die Einladung ist personlich und wir bitten um Ihre Riickmeldung bis zum 11. Juni
unter Tel. 030 5050 4000 oder per E-Mail an infoberlin@mfa.is

BOTSCHAFT VON ISLAND ZERTIFIZIERT PROMOTE ICELAND
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FEINSCHMECKER UNTERWEGS

ALMANNATENGSL

site, clockwise from top  Michsin-starred restarant
Parw:o: Braud 5.0 Cobakery ﬁ”é’r Sjarteyjarsandur farm, 7 Di.Braod & Ca's The Cut / Food
in Reykiavik; baking at Braud & Guilfoss waterall, eastern queusworthy cinnamon
Co;inside the farmhouse at Ioaland, chef Gisli Matthizs Blr ke S S
Barteyiarsandur Audunsson at the harbour in Sigridur ‘Sirry’ Bra

Reykjavik; an infusion at the

Die Aussicht vom Turm der

STUNDEN IN Reykjavik

DONNERSTAG, 13.30 UHR. Glsich nach der Ankunft am Flughafen von Keflavik
sidwestlich der islandischen Hauptstadt bringt uns ein Bus von . Reykjavik Excursions”
(wwwe.ra.is) direkt in die nahe Blaue Lagune. Wir haben rechtzeitig vorgabucht und konnen

Chef Gisli’s halibut soup

Drink me
Hamish Anderson

Temperature plays 2 key role in
producing grapes of quality for wine.

Too cold, as in lceland, and they wil

not ripen; too hot and they becoma
ovarripe, and while wine can be made,
quaty s ow. n warmar regons,sich
a5 the south of France or the Barossa
Valley in Australa, producers usually
have the luxury of being able to decide
when to harvest with no concern that
autumn might run its course before
arapes have reached the leval of

ripeness they desire. In other parts of
the worid, not least for the burgeoning
industry on these shores, autumn is
ite-knuckle ride of studying weather

im 40 Grad warmen Thermalwasser den Alitag hinter uns lassen. Mit dem Tourbus fahren Sarvas B3 forecasts and praying that the sun
remains out.
wir danach durch eine eindrucksvolle Lava-Landschaft waiter nach Reykjavik. For the soup A e i i
—oi, for frying N

18.30 UHR. Einchecken in den . Tower Suites” in Reykjavik, die zu den .Small Luxury

growing feasibility always seem to have
something to say, as if rewarding the

Hotels of the World™ gehoren. Die acht Suiten nehmen die 22. Etage eines Hochhauses Sirry’s crépes with thubarb | For the skyr cream milk to the bowl and whisk. — 10 fennel saeds anguish they cause the growers.
and strawberry jam, and — 100mi double cream Add the eggs one at a time, e e vours tend to ba fresh and dir
gleich am Rande des Zentrums der 120 000-Einwohner-Stadt ein. Bodentiefe Fenster bie- skyr craam sl —100g skyr andithen e est of the m ik, LA b T acidity levels high and aicohol low.
einen her ’ . uf Ci " i . Serves 4 —21thsp sugar stiming to make 3 smooth X ” They do not have the explosive upfront
ten einen herrlichen Rundumblick auf City, Hafen und Umgebung. A ok de a5e Sid s Bt ;20“::354‘: Sé);:gr power of their warmer-weather
20 UHR. Abendessen im zentralen .Matarkjallarinn” — die Ubersetzung ..Food Cellar” (pénnukakal is very thin and For the crépes. Melt the butter in a crépe 7300;(1&:‘;“ sl counterparts, but many still have an
2 3 ZRNEE e s 1 is always made in a special, | (makes 20-25) pan and then pour it into the - i uncanny abilty to age gracafuly.
steht beim Namen gleich mit dabei. Das Uberraschungsment fur rund 70 Euro ist ein gut heavy-bottom crépe pan. batter along with the vanilla o Theeo it o echaical dofaition of
zubersitster Einblick in die modeme islandische Kiiche, mit Heilbutt, Lamm und in der Sai- This pan is used solely exract. Whisk together. Zlamon Jokco, 8 tasta a cool climate, and what is cool for ona
or making pancakes and %4 tsp baking powder Pour about a third of a cup 400g halbu or othor variety might be just ight or warm
son auch mit dem schwarz-bunten Papageitaucher. scones. The crépes are —500mil whole milk, at of batter at a time into the ﬂa,ﬂsh"mm;n into for another. However, as its style is
A either drizzled liberally with room temperature hot crépe pan, to make very increasingly what wa consumers want,
22 UHR. Der Weinschrank in der Hotelsuite bistet zwar eine gute Auswahi. Wir mochten sugar when they are i rge gggs thin pz.r?g:j;s Tilt the p&,,"’ small cubes oilis mg,v‘wm n fashion, Here are
aber noch die islandische craft-beer-Szene kennenlernen und trinken in der ,MicroBar” ein Vi, and fery sokod ) el S 28 noodd fo distbuito e To gamish three examples to try.
and stacked up like logs on vanila extract batter evany i 7= P —
frisch gezapftes Pale Ale der Mikrobrauerei Gadingur. 3 tray, or they are spread When the underside of or dates, chopped 2015 Syrah, Cave | time.Thisis
p i " - with amand whipped cream | To make the jam, combine | each pancake s goden g ;oo Syrah, time. This is
FREITAG, 9 UHR. Frihstiick in der Suits: Wer spatabends den ausgsfiiliten Bestell- 2 or skyr cream, and folded brown (usa a spatula to gf‘f‘éf" g%@ém‘;@“ﬂs & deTain, Rhéne vibrant,
o a tri ; o " = i ! p Valley, France, peach
zettal auRen an die Tur hangt, bekommt am néchsten Morgen zum Beispiel pochierte Eier 3 fogetharn’atrangia ‘g""“'f; ;r: ;ﬁ‘:;fr ‘j;‘ifg'c,';g £ ow ek and il in a blendar for croamy texture.
' = : the Stock 10 minutes, then sievel
auf einem Avocado-Rauke-Salat oder Chia-Pudding mit Frichten serviert. - For the rhuharh and sized saucapan. Bring to other side. Stack the —atowfreoh dil fonds i h
a . a2 strawber aboil and allow to cook on pancakes as you finish ® cooler northarn 2013 Cabernet
10 UHR. In den Strafen Laugavegur und Bankastrasti bummeln H S eohuiedanddced | 2lowmedum heatfor 30 Heat aitto il ina pan and aenttons | Pl Riagars
b v S G 2 strawberries minutes. Remove from the he pancakes cool st % 7
wir vorbei an Bars, Restaurants und Geschaften, etwa fir islandi- 8 75“39 thubarb, diced heat, The jam can be served | for a minuts before serving ?ﬁ:‘;ﬁ;ﬁ"ﬂfﬁ"}‘éﬂl burly Australian Peninsula,
sche Wollpullis. Die Fassade der modernen Hallgrimskirche soll 3 the juice of 1 lemon cold or warm. them with jam and skyr steks il tho Lot s oot i Canada, £45 for
. & —110-150g sugar (adjust Whisk the doubla cream | cream. Spread each one gL : grape). Hereitis | half, Majestic
landestypische Basaitsaulen nachahmen, das karge schneeweile z% ed on your preference) | untilit holds soft paaks, then 0 Add tha sour whey or wina mid-weight, Temperatures
g a0d the skyr and sugar, and and strawberry am and top to the pan and reduce until it peppery and lithe | must drop to
Innere an die Inselgletscher erinnem. 72 Meter ist der Kirchturm f i e i has aimost disappaared. Add blackberries. | freeze the grapes
mix wall to combine. with a generous amount th stock and bay leaves. Boll tho geapcd
hoch, ein Fahrstuhl bringt uns hinauf zur Aussicht For tha batter, mix the of skyr cream. Fold each i ;4 bafore they are
g flour, sugar and baking crépe in hal, and then in g e 2015 Pinot Gris, | harvestad for this
11 UHR. Wir starken uns mit einem Espressoim ,Mokka Kaffi”, powder with half a teaspoon | half again to form 3 triangle. Stir in the cream, milk and VillaWolf, Pfalz, | wine. A laborious
4 2 # salt in 3 bowl. Add 260 offee b Sy and andeon wkh Gormacy, 2445, | prcess andthy
einem der &ltesten Cafés der Stadt. Danach geht es weiter zum olsattm 2 bow Ol | <Siarve vty oot sait and lemon juic yields account for
= A s $ o Siirn the fih to ighty the price. It is
Hafen, wo das Opern- und Konzerthaus ,Harpa” steht. Die auf- o0k through in the soup. back 1 love with ilonss. it
fallige wabenformige Glassfassade hat der dénisch-islandische Sarve gamished with dried e, strawberry an
‘ fruit, apple, dill i and a few Turkish delight
Kinstler und Architekt Olafur Eliasson gestaltet. fronds of dill

12 UHR. Lunch im bistroahnlichen ,Matur og Drykkur”. Wir wah-
len von der kleinen Mittagskarte eine fruchtig-frische Heilbuttsup-
pe mit Miesmuschalin, getrockneten Frichten und kieinen Apfei-
wirfeln (Foto links) und das zarte Lammfilet mit Rauke, gedins-
teten Griinkohlblattern und sauerlichen Schwarzen Krahenbeeren.

13 UHR. Aufbruch zur Rundfahrt auf dem .Golden Circle”. Den
Mietwagen hat das Team der . Tower Suites” auf Wunsch bereits
reserviert. Jetzt ist die beliebte Stracke ruhiger, die meisten Busse

120 Der Fernscumecken 8/2017

F |,~ldryssw.t Karten und Bewertungen zum Herausnebmen auf Seite 130

Feinschmecker i Pyskalandi The Telegraph Magazine i Bretlandi (460.000 lesendur



PRUEBALO Y COMPARTELO

BACALAQ b
ISLANDIA

BACCALA

Smakkadu og deildu! - ISLANDESE

fE=_0


https://www.youtube.com/user/bacalaoislandia
https://twitter.com/bacalaoislandia
https://www.facebook.com/bacalaoislandia/
http://www.bacalao-islandia.es/
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Sogur a samfélagsmidlum

Bacalao de Islandia added 4 new photos
rsLAND Published by Alda Olafsson Alvarez 171 - 3 hrs - @

Mientras las familias de los pescadores degustan su merecida comida,
vale la pena pararse a pensar un poco en los muchos sacrificios
asociados a la vida en alta mar. Antiguamente, cuando los navegantes
no tenian las comodidades y facilidades de la sociedad moderna, sus
familias podian estar meses sin tener noticias de sus allegados.

. Bacalao de Islandia added 3 new photos
PLANMA  pyblished by Alda Olafsson Alvarez [?! - October 13 at 7:18am - @

Seguimos compartiendo con vosotros nuestro proyecto “Retratos del
pueblo”. Esta iniciativa nos ha llevado a visitar pueblos repartidos por
Islandia. Hemos conocido a sus pobladores, como chefs locales,
trabajadores, pescadores, familias y todo lo que les rodea. Nuestro punto de
partida fueron los Fiordos del Oeste (los "Vestfirdir", como decimos aqui), un
lugar remoto, pero apreciado por su original belleza y por su cercania al
Atlantico y al mar de Groenlandia. Desde alli, nos adentraremos lentamente
en el resto del pais, con el objetivo de captar las diferentes estaciones, asi
como a la gente que forma parte de la comunidad de los pueblos
pesqueros.

.. Baccala Islandese added 39 new photos — with Vincenzo
sumest Nocerino

Published by Viola Todde [?! - October 16 at 3:37am - &
Oggi vogliamo dire GRAZIE agli studenti ed ai docenti di cucina dell'lstituto
Giovanni Giolitti di Torino per averci ospitato. Abbiamo voluto rivelare anche
a loro i segreti del Baccala Islandese e per farlo ci siamo affidati alle sapienti
mani del nostro testimonial, lo Chef Vincenzo Nocerino del Ristorante
Locanda Nonna Rosa di Vincenzo Nocerino a Somma Vesuviana. Lo Chef
ed i ragazzi hanno preparato insieme Candele Spezzate con Genovese di
Baccala Islandese e Baccala Islandese in Olio Cottura con Salsa di
Pomodoro Infornato e Croccante di Capperi e Olive.

Credits photos: Giorgio Perottino

See Translation

. : -"? Sy q;. \:
Conoscl il Segreto del
Baccala Islandese?
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. Horecaa Distribuzione eoe
widucan
Like This Page - 14 hrs - Q

@VincenzoNocerino & lo chef titolare di Ristorante
Locanda Nonna Rosa a Somma Vesuviana.

Da sempre propone una cucina progettata intorno al
#baccala ed oggi rappresenta un punto di riferimentc
per conoscenza e ricerca in materia.

Eravamo partiti con un'idea classica, per poi
stravolgere totalmente un nostro standard base
7900 con banda in copertina ricucita, per questo
gioiello unico al mondo.

Linea portamenu, carta dolci e distillati, portaconti,
interamente ricoperti di pelle vera di baccala
islandese a forma anatomica naturale, importato da
Vincenzo da decenni a Somma Vesuviana.
White-Cod per uomo

Black-Cod per donna

#baccala #restaurant #cucinanapoletana
#sommavesuviana #napoli #artmenu #Horecaal.ab
See Translation

(.« B¢ 3 Comments 5 Shares
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Rannsoknir: Brand image - Iceland in Barcelona

66,3% |
64.0% |
56.8% |
4,9% |
3.0% |
00,2% |
. Ry
2,5% |
| | 0.8% |
47.8% |
! ! 48 1% |
40,8% |
WHITENESS | rwim
43 5% |
SSING METHODS . ZKReS
40.4%
THICKNESS . | 30 0%
36, 7% |
! ! 34 5% |
34 5% |
33 367 |
10,0% 20,0% 30,0% 40,0% 50,0% 60,0%

m Barcelona 2017 m= Barcelona 2016
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Preferences

Importance - 2017

NTRY OF ORIGIN
NSIBLE FISHING
CONVENIENCE
WHITENESS
THICKNESS
AVAILABILITY
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The Story A-O of Taste

The story for A-O of Taste will focus on how
Icelandic food is ingrained in lcelandic culture. For
example how the fish, skyr and lamb is a stable in
the Icelandic diet.

How the pure ingredients are responsibly sourced
from the cold clean waters and nature.

The A-O of Taste, will help our audience to learn
about the quality food and drink available in
Iceland but also the products available abroad,
the passion of the chefs and the methodology
behind Iceland’s traditional recipes.
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Sjavarutvegur a samfélagsmiolum
| adalhlutverki sem umfjollunarefni

(i Inspired by Iceland
GO o neshed by Falcor Al 76 - @
Football Fever taking over Business?

At The Seafood Expo Global in Brussels, [celandic tech companies and
their guests are seriously struck with #Teamlcsland Football Fever, Maybe
it's & great new way 1o do busmness; leave it all on the Fuzzball table,

Join the Fever at www teamiceland.com

INSPIREDEICELAND

‘wam@) Inspired by [celand

KR pybished by Sveinn Waage June 12 3 7:520m @

The National team chef

As Iceland qualified for the World Cup in Russia, it marks the perfect
opportunity for looking back at the stunning performance of the team during
Euro 2016 in France. The team. of course, had incredible support, both from
their on-site team, the Icelandic community and in large part the entre world,
However, this story concems one man who not many know had a big role to
play in the health and well-being of the entre team — the team's chef, Chef
Einsl Kaldi from The Westman Islands.

Upon his arrival in France. he wanted to make sure that the team would eat
& lot of healthy and delicious fish -~ and demanded that it should be fresh fish
from Iceiand. °I really wanted to emphasize fish, and | demanded that the
fish we receivad in France would be Icefandic. | wanted to know the
propertes of the raw matenals used — and of course | wanted 1o serve the
best quality produst 1o the boys™ he explains.

if the performance of the lcalandic National Soccer team was anything close
to a proxy for Einar’s food, then it should speak for itself. The Icelandic feam
ended up surprising the antire world, playing with great passion and
determination, no doubt in part thanks to the healthy and pure seafood-
based diet

Join #Teamicaland a teamiceland com
#icalandresponsiblefisheries

wp) Inspired by Iceland
L hed by Svenn Waage M2 @

How does “Pan-fried lcelandic cod on a bed of mozzarella-tomato salad”
sound? When the heaithiest dishes are also the most delicious one.

Check out this recipe and some of our othar favorite cod recipes inspired by

Iceland

3181 EFISHERIES
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W/ Got More Likes, Comments and Shares
Boost this post for $1.000 to reach up 1o 160,000 peaple
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[wwa) Inspired by Iceland

[surwe pubicnes by Rebecca Marchant uy13-@

Find how 1o preapre Icelandic Cod with Yifa Helgadottir, a member of
lceland's Natonal Culinary Team. This starter offers everything you want
from Nordic food, excellent fish served with a dash of dill oll, spicy
mayonnaise on the sida and decorated with apple and thyme. This dish
leaves a lasting impression and when properly presented. is fit for a king

Find the recipe and further courses to try out here: hitps //bitly/22wTJIXH

How to prepare an w »
gl_celamﬁc e,

20,654 761

Engagements

9 Comments 18 Shares

() comment

;{_‘) Like

&> Share =
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Inspired by iceland: The Day of the Fishermen

ssssmll Insoired by Iceland

Video

Post

,’i'i Inspired by |celand

KIS Published by Rebecca Marchant tober 22 at 902 AM - @

Discover the most comprehensive guide to lceland, yet: The A-O of
Iceland. Find out why lcsland is a great place to visit, leam about the
quality of icelandic food and discover how Icelanders have used
innovation to create a thriving society. Everything you need to know
about Iceland is 1 this helpful guide lo everything Icelandic
byiceland.com/a-ol

slandLiving

Find out more: hitps:/Awww.inspire:
#icalandJourney #icalandTaste #ic

ert in responsible fisheries.
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".;5[ Inspired by Iceland
W) pudlished by Sveinn Waage 17]- March 23 - @

"Plokkfiskur®, traditional |celandic fish stew |s favorite among lcelandic kids.
it's a perfect, tasty and healthy choice for all kids. In this video, the young
hosts of the TV show "Twice as goed,” Hadley and Delaney learn how to
make plokkfiskur and some other local dishes. Along with fun cooking
lessons, they aiso tell us many interesting things about lceland; nature,
history and more. Watching with your kids is ideal. They might ask for fish
for dinner tonight.

IE YOUTUBE.COM

Taste of Iceland
Hadley and Delaney travel 1o Iceland, home of active

volcanoes, waterfalls, isva fields, geysers and

glac

ars. The day's ZL.'I.‘J’Y destination Is.
+/ Got More Likes, Comments and Shares
Boost this post for $1,000 to reach up 1o 160,000 people
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Erla Osk Pétursdottir
EXPERT ON SUSTAINABLE FOOD
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ENGLISH

Certification

Origin of Iceland
Seafood industry
News and media

About IRF

— -

Iceland
Responsible
Fisheries
Certification

Stakeholders in the Icelandic fisheries
value chain can apply for the
Responsible Fisheries Management
Chain of Custody certification

GET CERTIFIED



http://www.responsiblefisheries.is/

