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Vidhorf
gagnvart

vorum, @
voru merkjum og 65% [l 68,5% 62,8%

F A 3,7%  2,9%  2,8%  3,3%
bjonustu

51% fleiri Bretar eru jakveedir gagnvart
islenskum vorum nu en fyrir sjo arum

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

-
Smoking lamb and fish s anold trditin in
Teeand g5t hels the oadkeep onger and s

Tceland. Today they do
sease but also highly
equipment.

Perhaps we will soon
our best developers of
technalogy. They have|

upprani
ORIGIN

In lceland you can be sure exactly where your
food comes fromif you choase local ingredients,
the name of the farm will more often than not be
witten an a box of mushrooms and thanks to
state of the art technology, Icelandie fish can be
traced back to where in our fertile fishing
grounds it was caught, before being sent to
restaurants or markets abroad. The fish lives in
ideal conditions in the North Atlantic around
Iceland where cold and warm ocean currents
meet, creating ideal conditions for fish stocks to
thrive.
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THINGS T0 DO

PLANYOURTRIP  ABOUT ICELAND a ® E

aragrai
ABUNDANT

< Fish are abundant in Icelandic waters. The catch
of the day in most Icelandic restaurants is likely
to be cod, ling or catfish. There are prolific
fishing grounds around the island, so your fish
should be fresh when it lands on your plate.
Icelanders export majority of their catch, such as
cod, haddock, pollock and golden redfish that are
all sustainably sourced around Iceland. It is
possible to trace Icelandic fish back to the fjord it
was caught in, which means that you can find out

l exactly where it came from.

porskur
€00

Cod has Lng been the ynchpn of the lelandic
economy. so much so thatthassparked theee

minor wars i this therwise peaceful naton. The
Cod Wars, s they are known,too place between

M the ate 1950 and 19705, when UK trawl

entered wterstht lelond hd recently claimed
it own.esland came autontop nall.

onficts,and o one wasserously hurt. Cod s
10 animportant tapl on dinner ables around
the country, where i raditonally served vry
simply,with bild patatoes on the sid. Vitors
shouldalo try the dried cod, whichis
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atsjonarsemi
RESOURCEFULNESS

1na country dependent on limited natural
resources, beingresourceful s akey to s

This has ensured an innavative streakin
Ieelanders s way 1o acquire beter yields rom
out resaurces. Much of our success n pianeering
marine products s due tothisatitude, Eachyear
e catch fewer fish norder o preservethe
specie,bul w use mare of them and the value
ofthe cah goes up.Side producs rom fishing
arefor example health products, food
supplements,pharmaceuticals and evenbigh
fashion products madefrom fis leather.

Q. The Westfords wer bt anback fthefising

induslry, and lthough the economy has gradually
begun todiverify, the region s still hearily
dependent on seafor its Lvelihood. The most
comman ocean catches are haddock and cod, and
‘wolfish and shrimp as are also important

| Fish farming has also taken off, with towns such

as Tilknafjrdar and the neighbouring
Patreksfjirdur producing thousands o ton of
ocean salmon every year. You can sample fresh
ocal seafood at a number of excelent
restaurants around the region.

réttur
€
+ COURSE

| <3 Fiedinig i eland il ypically aks you
through severaldifferen courses,pefec for
ighlighting the iferent eelandic ngediens.
Fishor other marne-based potenis 3
radtiona frst course, ften followed by Lamb, a
favorite ngrdient for Iclandic chefsand foies
sinca thy ream thehills and grazsanspces
such a5 thyme, adding o th aste ofthemeal.
Tyically, dsert aa retauran involes sy
lesandersar proud o this vy wholssame
product that is made ke chese bt tasteslike
unsweetened yoghurt
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