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En smakrilg gransregion

A flavourful border region




-+— Matkarta 6ver gransregionen

Broschyren i din hand ar en matkarta éver gransregionen. Den ar avsedd att ge
en oversikt 6ver det rika utbudet av lokal mat i norra Bohuslan, Dalsland och @stfold.

Men regionen har givetvis mycket mer att erbjuda dn vad som far plats i den har ver-
sikten. Ga in pa lankarna langst bak i broschyren eller kontakta vara turistkontor om du
vill veta mer om de olika destinationerna i regionen.

En smakrik gransregion

Tycker du om narproducerade ravaror och lokal mat? Gransregionen Bohuslan,
Dalsland och @stfold ar ett omrade med ett varierande landskap och en méngd
olika ravaror och mattraditioner. Hing med pa en kulinarisk safarii regionen

med den har kartan som guide!

For att verkligen ldra kdnna ett omrade ar det viktigt att
anvanda alla sina sinnen. Maten &r en unik dérréppnare.
Den ger dig mojlighet att lukta, kdnna och smaka pa land-
skapet och méta manniskorna som producerar ravarorna
och lagar maten. Maten beréttar vilka vi ar, och grénsregio-
nens matkultur bjuder pd ménga spannande historier. De
olika landskapen i regionen har alla sina egna specialiteter.
| Bohuslan &r det makrill och dggost som galler. Dalslands
landskapsratter ar gaddfarsbiffar och dppelkaka medan
invanarna i @stfold har "flesk og duppe” (flask och vit sas)
som sin favoritratt.

Med landskapet som skafferi

De sédra grénstrakterna mellan Sverige och Norge har allt:
en vacker skargard med fisk och skaldjur, djupa skogar fulla
av vilt, svamp och bar, och ett jordbruk med tusenariga
traditioner. Mycket &r forvillande likt, och manga mattradi-
tioner ar djupt rotade pa bada sidor av gransen. Bakverk,
mejeriprodukter, grotratter och fisk ats i bade svenska och
norska hem och var tids matentreprendrer har mycket
gemensamt. Samtidigt finns det tydliga matkulturella
sardrag, tank bara pa norsk "matpakke” (en medhavd mat-
sack) eller svensk fika! Och naturens mangfald bidrar ocksa
till olikheterna.

Havet

Pa bada sidor av grénsen finner du idylliska skargardar

och glittrande hav fulla av delikatesser. Darfor har fisk och
skaldjur blivit viktiga ravaror, sarskilt i Bohuslan och langs
@stfolds kust, och har en lang tradition inom matlagningen.
Pa senare ar har intresset ¢kat dven fér andra ravaror som
tang och alger. Manga platser i skargarden bjuder pa
spannande matupplevelser. Kanske vill du ge dig ut pa tang-
eller musselsafari? Och visste du till exempel att Grebbe-
stad arligen star som vard for nordiska masterskapen i
ostron6ppning?

Jordbruket

Jordbruket &r en viktig ndringsgrenii alla tre landskapen och
ger riklig tillgdng till spannmal, mejeriprodukter, dgg, kott,
frukt och gronsaker. Framfor allt spannmal har utgjort en
central del i kosthallningen, vilket aterspeglas i en omfat-
tande baktradition. Det kommer du att marka nar du reser i
regionen, ddr sma bagerier erbjuder metervis med frestande
bakverk fran dignande hyllor. Visste du forresten att de
forsta norska bakugnarna togs i bruk just i @stfold?

Passa ocksa pa att bestka nagon av regionens manga
valsorterade gardsbutiker. Dar kan du inte bara uppleva



de bésta smakerna fran lokala gardar utan samtidigt fa
mojlighet att traffa producenterna och lara dig mer om alla
spannande ravaror. En annan gammal bondetradition som
blomstrar for fullt i bagge lander ar 6lbryggning. Nar gamla
traditioner och nya innovationer moéts hander det mycket
spannande! Kanske hittar du en ny favoritél langs vagen?

Skogen

Nagot som Dalsland och de inre delarna av @stfold har
gemensamt ar de djupa skogarna. Detta aterspeglas i gamla
traditioner nar det galler vilt, svamp och bar, och manga

matstallen langs gransen bjuder pa spannande smaker fran
skog och myr. | Dalsland kan du varje &r uppleva matfesti-
valen Glupsk pa Dalsland dér lokala aktérer synliggdr den

lokalproducerade maten pa ett kreativt satt. Har du for-
resten smakat vildsvin? Vildsvinet har vandrat in i @stfold
fran Sverige och &r numera vanligt forekommande i bada
ldnderna. Varfor inte provsmaka, gérna tillsammans med
svamp och bar fran samma skogar.

Smaklig resa!

Vihoppas att du &r sugen pa matupplevelser. Den har bro-
schyren ar framtagen for att hjilpa dig att smaka dig igenom
regionen. Den ger exempel pd vad regionen har att erbjuda
ochinnehéller en presentation av nagra utvalda foretag.
Urvalet bygger pa kriterier fran Smaka pad Vdstsverige men
inkluderar ocksa nagra utvalda favoriter. Vi dnskar dig en
trevlig och smakrik resa.




>= Food map of the border region

The brochure that you have in your hand is a food map of the border region.

The aim is to provide you with an overview of the diverse local food offering in
Bohuslan, Dalsland and @stfold. But of course there is much, much more than what
is detailed in this overview! To learn more about the various destinations within the

border region, visit the websites in this brochure or get in touch with our tourist offices.

A flavourful border region

Do you like local ingredients and food? The Bohuslan, Dalsland and @stfold
border region is an area with very varied landscapes that offers an abundance
of ingredients and food traditions. Go on a culinary safari through our region

with this map as your guide!

If you really want to get to know an area, you need to use all
your senses. Food is a unique door opener that you can use
to smell, feel and taste the landscape, and you can also meet
the people who produce the ingredients and prepare the
food. Food tells stories about who we are, and the food
culture in the border region has a lot of exciting stories to
tell. The various counties in our region have their speciali-
ties - mackerel and “4dggost” (meaning egg cheese) are typi-
cal of Bohuslan, Dalsland has its pike cakes and apple cake,
and the people of @stfold have dubbed “flesk og duppe”
(meaning bacon and white sauce) their favourite dish.

The landscape as a larder

The southern border area between Norway and Sweden
has everything: beautiful archipelagos with fish and shell-
fish, deep forests full of game, mushrooms and berries, and
agriculture with traditions dating back millennia. Much is
confusingly similar, and many food traditions have deep
roots on both sides of the border. Baked goods, dairy
products, porridge dishes and fish are eaten in both
Norwegian and Swedish homes, and contemporary food
entrepreneurs have alot in common. But we also have
food-related cultural characteristics - just think of Swedish

fika and Norwegian packed lunches! And with natural diver-
sity comes differences.

The sea

There are idyllic archipelagos and a glittering sea full of sea
delicacies on both sides of the border. That is why seafood
is animportant ingredient, particularly in Bohuslan and
along the coast of @stfold. We have long traditions of using
crustaceans, fish and shellfish in our pots, and interest in
seaweed and kelp has also increased more recently. Many
places in the archipelagos offer exciting food experiences -
why not try a mussel or seaweed safari? Did you know that
there is a Nordic oyster opening championship that is held
in Grebbestad every year?

Agriculture

Agriculture is an important industry in all three counties,
providing a wealth of grains, dairy products, eggs, meat,
fruit and vegetables. Grains in particular are a staple of

our diets, and this is reflected in old baking traditions. You
will notice this as you travel through the region, and many
small bakeries offer a plethora of tempting pastries from
laden shelves. By the way, did you know that the first bakery
ovens in Norway were used in @stfold?



The region’s many well-stocked farm shops are well worth
avisit as they offer the best flavours from the region’s
farms and also give you the chance to meet the producers
and learn a little about their exciting products. Another
old farming tradition that is flourishing in both countries is
brewing beer. When old tradition meets new innovation,

a lot of exciting things happen! You might even find a new
favourite beer on your travels.

The forest

Deep forests are a common feature of inner @stfold and
Dalsland. This is reflected in long traditions for game,
mushrooms and berries, and many eateries along the border
offer exciting flavours from forests and marshes. Every year,
Dalsland hosts a food festival, Glupsk pa Dalsland where
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local stakeholders creatively showcase local produce. Have
you ever tasted wild boar? These creatures migrated across
the border from Sweden to @stfold, thereby rendering
themselves local to both areas. We recommend trying it,
preferably accompanied by berries and mushrooms from
the same forests.

Have a flavourful trip!

We hope you're hungry for culinary experiences. That's why
we have created this brochure, so that you can taste your
way through our diverse region. The brochure provides a
sample of what the region can offer and details of selected
businesses. The selection is based on the criteria from

A Taste of West Sweden and a few selected favourites that
also live up to these criteria. Have a good and flavourful trip!



Restauranger med fokus pa lokal mat

0 Curtisen

Curtisen har en tydlig och spdnnande filosofi. Maten som serveras
har kommer fran naromradet och ratternas baseras pa lokala rava-
ror och ingredienser som dessutom &r sparbara.

Curtisen has a clear and exciting philosophy. Their food is based on local,
traceable ingredients from @stfold.

Fredriksten festning, Indre festning 2, Halden

www.curtisen.no

e Kosters Tradgardar

Kosters Tradgardar ger inspiration till ett hallbart liv. Har kan du
smaka och dofta pa permakultur. | restaurangen serveras mat lagad
med egenodlade ravaror och har finns ett bageri med surdegsbrod,
bullar och andra sotsaker.

A place that will inspire you to live a more sustainable life. Here you can
taste and smell the permaculture. The restaurant offers self-produced
ingredients and the bakery has fresh buns, sweets and sourdough bread.
Langegéarde, Sydkoster

www.kosterstradgardar.se

e Baldersnéas Herrgard

Stilfull och historisk restaurang med vacker parkutsikt och sdsongs-
baserade lokala specialiteter.

A classy and historic restaurant serving local specialities while overlook-
ing a beautiful park.

Baldersnis 22, Dals Langed

www.baldersnas.eu

o Scandic Hotell Brennemoen

Scandic Brennemoen &r en mysig och intim restaurang med stort
fokus pa lokal mat och goda ravaror fran naromradet.

At Scandic Brennemoen you will find a cozy and intimate restaurant
with a strong focus on local food and good ingredients from the area.
Brennemoveien 20, 1850 Mysen

www.scandichotels.no

Restauranger med regionalt fokus

e Slippen

Slippen har utsetts till Norges basta fisk- och skaldjursrestaurang
och ar @stfolds enda representant i White Guide. Menyn ar sdsongs-
baserat och bygger pa lokala radvaror, med fokus pa mat fran havet.

Named the best fish and shellfish restaurant in Norway and @stfold’s
only representative in White Guide. The menu is based on seasonal,
local produce, with a main focus on seafood.

Verkstedveien 12, Krakergy, Fredrikstad
www.restaurantslippen.no

e Statvig Hotel

Statvig Hotel ar ett historiskt badhotell med sju olika restauranger.
Hotellet ar beromt for sin lyxiga frukostbuffé.

Historic seaside hotel with seven different restaurants located in one
place. Famous for its luxurious breakfast buffet.

Larkollveien 801, Larkollen
www.stotvighotel.com

e Fredriksten Hotell

Fredriksten Hotell ligger i historiska omgivningar och i restaurang-
en tillagas maten fran grunden av lokala ravaror.

A restaurant serving food made from scratch with local produce in
historic surroundings. Offers buffets and company menus.
Generalveien 25-27, Halden

www.fredrikstenhotell.no

e Majorens kro & stue

Majorens kro & stue anvénder mat och dryck som en kulturbérare
ochinspireras av regionala mattraditioner. Har erbjuds ratter for
alla smaker.

The restaurant uses food and drink as a cultural carrier by offering
dishes suited for every taste inspired by regional cuisine.
Voldportgaten 73, Gamlebyen, Fredrikstad
WWwWw.majoren.no

e Quality Hotel Fredrikstad

Quality Hotel Fredrikstad har en rustik meny med ravaror av hog
kvalitet. Kokschefen gor allt for att imponera pa sina gaster.

Offers a rustic menu with quality ingredients and local treats from a chef
who takes pride in impressing the guests.

Nygata 2-6, Fredrikstad

www.nordicchoicehotels.no

@ BigFish

Big Fish har en egen fiskmottagning och har serveras alltid farska,
lokalaravaror ratt fran havet. All mat - alltifran bullar till glass -
lagas pa plats.

All food from baked goods and ice cream to minced meat is made from
scratch on site. Their own fish landing provides fresh, local produce
straight from the sea.

Torvet 6, Skjeerhalden, Hvaler

www.bigfishcafe.no

m Strémstad Spa & Resort

Tio meter fran havet serveras en lunch- och middagsbuffé i havets
tecken. Har finns ocksa en a la carte-meny som innehaller séasong-
ens ravaror fran lokala producenter och farsk fangst fran havet.

Ten meters from the sea, a sea food lunch buffet is served, and the
restaurants offer dinners that mirror both a maritime connection and
seasonal produce from local producers.

Kebalvagen 229, Stromstad

www.stromstadspa.se

@ Albert Kok Hotell & Konferens

Restaurangen ar en av Véstsveriges hogst rankade restauranger i
White Guide. Har serveras prisbelont mat med fokus pa det nordis-
ka koket med sin renhet och enkelhet.

One of the west Sweden’s highest ranked restaurants in the White
Guide. Award-winning food with focus on the pure and simple Nordic
cuisine.

Strémsberg, Trollhattan

www.alberthotell.com



@ Vaderdarnas Vardshusl

Pa Sveriges vastligaste dgrupp, Vaderdarna, finns Vaderdarnas
Vardshus. Nar det ar dags for middag vantar ett kok som foljer
havets, vadrets och arstidernas vaxlingar.

Unique location on a small island far out in the ocean with a kitchen
that follows the sea, the weather and the seasonal changes.

Vaderoéarna, Fjallbacka « www.vaderoarna.com

@ Stora Hotellet Bryggan

Prisbelénta Restaurang Matilda ligger i idylliska omgivningar bara
ett stenkast fran vattnet och har serveras lokal mat.

The award-winning Restaurant Matilda is located a stone’s throw from
the water and serves local cuisine in idyllic surroundings.

Ingrid Bergmans Torg, Fjéllbacka « www.storahotelletbryggan.se

@ Tanums Gestgifveri

Tanums Gestgifveri ar Sveriges dldsta gastgiveri och en av Sveriges
dldsta restauranger. Gastgiveriet r beromt for sitt gourmetkok
och for sin skaldjursbuffé som ar baserad pa farska ravaror fran
Grebbestad och Fjallbacka

Sweden’s oldest guest house, famous for its gourmet kitchen that has
created food history throughout the years with a shellfish buffet based
on the freshest ingredients from Grebbestad and Fjillbacka.

Apoteksvagen 1, Tanumshede ¢ www.hoteltanum.se

@ Salt Restaurant

Enharlig matupplevelse i vackra naturomgivningar. Menyn baseras
pa det basta av sdsongens ravaror med inspiration fran bade den
nordiska och sydeuropeiska matkulturen.

A delightful culinary experience in beautiful natural surroundings. The
menu is based on the finest seasonal ingredients, drawing inspiration
from both Nordic and Southern European cuisine.

Nancy Johannesens vei 5, 1747 Skjeberg

www.restaurantsalt.no

@ Falkholts Dalslandskrog

Har serveras mat lagad av lokala ingredienser och utan tillsatser.
Menyn varierar beroende pa sasong och vad som finns tillgangligt i
den dalslandska naturen.

Serving food based on local ingredients without any additives. The menu
varies from season to season and is based on what can be found in the
Dalsland nature.

Norebyn 12, Dals Langed « www.falkholt.com

@ Not Quite Café & Bistro

Not Quite Café & Bistro rekommenderas i White guide som en av
Sveriges basta kaféer. Har finns ocksa galleri, butik, bageri och ett
konstnéarskollektiv som skapar liv aret runt.

Recommended in the White Guide as one of the best cafés in Sweden.
On site is a gallery, a farm shop, a bakery and an artist collective creating
life and happenings all year.

Fabriksvagen 2, Fengersfors « www.notquite.se

Gardsbutiker och férsiljning av lokalproducerad mat

@ Bamsrudlaven

Hoéns fran den egna garden ar en viktig del av bade produktionen
och menyn. I mikromejeriet tillagas glass av mjolk och dgg fran egna
kor och hons. Glassen séljs i gardsbutiken och i andra butiker runt
Oslofjorden.

The farm’s own poultry is an important part of both the production and
their menu. In their micro dairy, ice cream is produced from eggs and
milk from their own chickens and cows. The ice cream is sold in the farm
store and in supermarkets around the Oslo fjord.

Bamsrudveien 57, Mysen

www.bamsrudlaven.no

@ Askim frukt- og baerpresseri

Hos Askims frukt- och barpresseri saljs produkter som framstallts
pa traditionellt vis av lokala ravaror. Har finns museum, butik, kafé
och presseri.

Pure products such as juices and jams created with ripe, local produce.
On site is a museum, a shop, a café and a small juice pressing factory.
Osloveien 93, Askim

www.afb.no

@ Matfatet

Hos Matfatet séljs lokal mat och dryck fran gardar i regionen runt
Haldenkanalen i @stfold. Utbudet anpassas efter arstiderna.

A show room for local food and drinks from farms in the region around
the Halden Canal. The product selection varies according to season and
is based on produce available to farmers at any time.

Slusene, Engebret Sootsvei, @rje

www.matfatetorje.no

@ Kosters Tradgardar

Besokstradgard med restaurang, kafé, bageri och gardsbutik. |
butiken hittar du nyplockade gronsaker, tradgardsredskap och
egenproducerade varor sdsom marmelad och musli. Under som-
marhalvaret dr den konstutstallningar i vaxthuset.

Welcome to a visitor garden with a restaurant, café, bakery and farm
shop. In the shop you can find freshly picked vegetables and home-made
goods such as jam and muesli as well as garden tools. During the sum-
mer months, there are different art exhibitions in the greenhouse.
Langegarde, Sydkoster

www.kosterstradgardar.se

@ Evenstorps Gard AB

Har odlas hallon och rabarber, ekologiskt och KRAV-certifierat,
ochigardsbutiken finns férutom ett hallon- och rabarbersortiment
ocksa lokala specialiteter fran Dalsland. Kaféet ar 6ppet hela aret
och allt p& menyn ar hembakat.

A farm shop with an organic raspberry and rhubarb assortment, as well
as local specialties from Dalsland. The café is open all year and serves
food based on local ingredients.

Evenstorp 200, Bralanda

www.evenstorpsgard.se
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