FLAVOROUS VOYAGE
TO THE PAST AND THE FUTURE
Written by Yana Sudakova
A delicious gastronomic journey to the past and the future of Icelandic cuisine … It’s highly recommended to hungry people not to read this reportage…
     Discovering features of Icelandic cuisine, I met Fridrik V. Karlsson, the chief of very cosy family restaurant in Reykjavik’s downtown.
The first day: trip to the past
     At the beginning the most intriguing question was about the differences between ancient and modern Icelandic food.

     Fridrik explained me the main aspects of this topic: “Here in Iceland we are not as aware of our gastronomic history as many other countries. We lost some of our old traditions. Let us say Italians have taken their gastronomy through the time preparing meals which are suitable nowadays. You probably heard about fermented shark and you think this is Icelandic food. Of course it is part of our ancient food history. Presently we eat it just once a year during the festival of rotten food.”

     To find out more about the Thorrablot festival I visited iceland.is, the official gateway to Iceland. It “was a sacrificial midwinter festival offered to the gods in pagan Iceland of the past. It was abolished during the Christianisation of Iceland, but resurrected in the 19th century as a midwinter celebration that continues to be to this day. The timing for the festival coincides with the month of Thorri, according to the old Icelandic calendar, which begins on the first Friday after January 19th (the 13th week of winter).”

     During this time you can try ancient local meals. Iceland.is also observes regular Thorrabot menu which “consists of unusual culinary delicacies, known as traditional Icelandic food. These include rotten shark’s meat (hákarl), boiled sheep’s head, (svið) and congealed sheep’s blood wrapped in a ram’s stomach (blóðmör).”

     In the middle of the winter Icelanders start to eat food stored in previous seasons. In the past people didn’t have coolers, so the ways to store the products were salt, smoke or sour them.  Fridrik V stands by some of those traditions. The chief of Fridrik V notes: “We prepare our own bread and hold on to the seasonable menu. For example: now is a high time for fish such as plaice and cod, but in the meantime we continue using stored stuff like dried mushrooms and frozen berries.”

     The Icelandic cuisine consists of a wide variety of traditional food items such as fish, lamb, dairy products. Lifestyle.iloveindia.com writes that “some of the most popular dishes of traditional Icelandic cuisine are: bread soup (made by using rye bread), fish pate (ground fish in a shrimp sauce with heavy cream) lamb pate, meat soup with lamb, Icelandic shrimps, lamb fricassee with vegetables, lightly smoked puffins. To satisfy the sweet tooth, Icelanders eat rice pudding with raisins and kleina (traditional pastry). Cinnamon roll, herring with lemon sauce and potato ring are also popular in Iceland.”

 

     But how could I write an article about the Icelandic food if I never tried it? The problem was solved very fast: the chief of FRIDRIK V restaurant invited me to try special dishes at lunch time.

The second day: trip to the future
     At midday I arrived at the restaurant in anticipation of something extraordinary. A traditional cod dish was served with dense dark rye bread which was baked long time in the oven and has its special sweet taste. As a dessert I got home made skyr topped with blackberries. I wondered by the delicate flavour of Fridrik’s skyr: you never will find a similar one in an ordinary supermarket.

Skyramisu, skyracotta and other mysteries… 

     During this appetising lunch we discussed about current and future trends of worldwide food industry. It was difficult to avoid “fighting” between Italian and French cuisines. Over a cup of coffee with Fridrik the debate was resolved. According to him every chief has to start his career with French cuisine. That’s the basis, like a first book for people who want to learn to read.

     Many recipes currently prepared in the country have been adapted from other cuisines, such as Danish, French, Italian and American as well. “Today our habits have changed. In the present time we use more vegetables and much less soups. The same tendency can be observed as well in Russia and Germany. Nowadays Iceland is trying to adapt international meals to its features. For instance, in “Fridrik V” restaurant it’s possible to try skyramisu, skyr-brule, skyracotta, caprese islandese and other “reincarnate” creatures. – says the chief of the restaurant. - To sum up our country is ready to experience something new. That’s probably why we are so open to fast food”.
Master class by Fridrik V. Karlsson
     To try traditional meal and not share its recipe with our readers will be simply not fair. Cod is the most popular fish in Iceland, so here is a precise description for yummy dinner.
Traditional Icelandic Fish Stew (for 5 til 6 persons)
1200 gr cod; 800 gr potatoes; 400 gr onion
150 gr butter; 80 gr flour
10 - 15 gr freshly ground black pepper; Salt
4 dl whole milk; 1 - 2 dl fish broth; 1 - 2 teaspoon chicken boullion powder
Put the cod in cold water and simmer for approximately 3 to 4 minutes. Let it cool for about 5 minutes. Boil the potatoes, cool down and peel (it is important that you boil the potatoes with the skin). Cut the potatoes down to bite-sized pieces. Chop the onion finely and fry in the butter, season it with the pepper and then incorporate the flour into it. This will create a thick paste, then add the milk slowly and the fish stock, along with the chicken boullion. The texture should be somewhat thick. Add the fish and the potatoes and bring to boil, season with salt and black pepper to taste and serve with rye bread. Garnish with slices of radish, dill and spring onion.
Enjoy your meal!
