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Greenland claims that its current Aboriginal Subsistence Whaling (ASW) quota of 175 minke whales,
16 fin whales, nine humpback whales and two bowhead whales a year is insufficient to meet the
nutritional needs of Greenlanders (people born in Greenland). It claims in its 2012 Needs Statement
that West Greenland alone now requires 730 tonnes of whale meat annually.

Greenland has around 50 registered restaurants used by tourists, including several in hotels, plus
another 25 smaller "cafeterias, hot dog stands, grill bars, ice cream shops, etc.” which are licensed
separately. WDCS, the Whale and Dolphin Conservation Society, visited Greenland in May 2011 to
assess the availability of whale meat in registered restaurants. In September 2011, WDCS and the
Animal Welfare Institute (AWI) visited again. In June 2012, AWI conducted (i) a telephone and email
survey of all restaurants (31) for which contact information (phone/email) was available and (ii)
extensive internet research in multiple languages of web entries referencing whale meat in
Greenland’s restaurants in 2011/2012.

Whale meat, including fin, bowhead and minke whale, was available to tourists at 24 out of 31
(77.4%) restaurants visited, contacted, and/or researched online in Greenland in 2011/2012. In
addition, one other restaurant for which there was no online record of it serving whale meat
indicated, when contacted, that though it did not currently have whale meat on the menu it could
be provided if requested in advance for a large enough group. Others that did not have whale
meat said that they could provide an introduction to a local family that would. One that had no
whale meat available in 2011/2012, had served it in 2009. Only four of the restaurants had no
records of whale meat being available in 2011/2012, did not have whale meat currently available,
and did not indicate that it might be available later.

Dishes advertised or described include whale burgers; buffets and barbeques of “Greenlandic
ingredients” at restaurants catering to cruise ship passengers; whale with tagliatelli and tomato
sauce; sushi and Thai dishes in Asian restaurants; and whale carpaccio on a la carte menus at an
expensive restaurants.

The price of whale meat in 2011/2012 ranged from USS8 for a dish of dried whale meat and blubber
and USS$12.60 for a whale curry to US$42 for a Greenlandic buffet including whale meat and USS$S63
for a prix fixé three-course menu in which whale meat was the appetizer.

! Det Grgnlandske Erhvervsregister


http://en.wiktionary.org/wiki/%C3%A0

Astonishingly, considering that Greenland claims to have insufficient whale meat to meet the needs
of its own people, the Greenlandic government actively promotes consumption of whale meat by
tourists on www.greenland.com, Greenland’s official tourism website.

In 2011, foreign visitors spent a total of 98,344 nights in Greenland’s hotels. Assuming that, for each
night stayed, a visitor ate lunch and dinner, Greenland’s restaurants sold almost 200,000 meals to
foreign tourists last year. WDCS and AWI’s research suggests that a significant number of these
meals included whale meat, particularly as whale meat is only slightly more expensive than
comparable seafood dishes. Availability of whale meat to tourists is likely to increase as local meat
(“Greenlandic food”) is strongly promoted by the government.? In addition, supermarkets, which are
currently required by law to source hunted meat from processors such as Arctic Green Foods, are
actively lobbying to be permitted to buy whale meat and other local products directly from hunters,*
further expanding the likely availability of whale meat to tourists.

In addition to the availability of whale meat in restaurants, travel companies also advertise tours
that include whale meat served in Greenlanders’ homes, in camps or at lodges. For example, a
three course meal including whale meat served in a Greenlandic family’s house this summer costs
USS55 per person. Furthermore, online guides for tourists planning self-catered vacations in
Greenland provide information on where to buy whale meat. Even a project of the Nordic Council of
Ministers that promotes Nordic food and culinary tourism features Inuili, Greenland's College of
Food Sciences, noting that whale meat is prepared there.

The widespread availability of whale meat to tourists in restaurants and on tours suggests that
more whale meat is available in Greenland than is needed to meet the genuine nutritional
subsistence needs of Greenlanders. Accordingly, AWI and WDCS believe that an increase in
Greenland’s ASW quota is not justified.

The following pages summarize menus reviewed in 2011, responses received to phone and email
enquiries in 2012 and screen shots of relevant websites in 2011 or 2012. A restaurant is recorded as
having whale meat available (darker gray in matrix below) in 2011/2012 if: (i) whale meat was
observed by WDCS or AWI on a menu in 2011; (ii) an inquirer was told by phone or email in June
2012 that whale meat is currently available; or (iii) it is described as serving whale meat in an online
source dated 2011 or 2012.

2 www.stat.gl (total number of nights spent total in hotels from all sources except Greenland)

? see for example a speech by Minister for Fisheries, Hunting and Agriculture Ane Hansen. ”VISIONER FOR DET GR@GNLANDSKE
F@DEVARER” (Visions for Greenlandic Food) to the Inspiratorium for fedevarer conference ,26. September 2011.

4 Susanne Christensen, Director of the Brugsen supermarket chain and Per Steen Larsen, Director of the Pisiffik supermarket chain. "Alt
vil gerne det samme, men...." ("Everyone wants the same thing, but...."). web editorial from 21 March 2012. accessed at
http://www.pisiffik.gl/?p=2988


http://www.greenland.com/
http://www.stat.gl/
http://www.pisiffik.gl/?p=2988

Details of whale meat availability in Greenland in 2011/2012
according to visits, phone calls, emails or online sources

Town Venue Details of Details of whale meat Details of availability
whale meat |availability in 2012 (summary| according to online
availability in| of phone conversations or |source in 2011/2012
2011 (visit) email)
Aasiaat Seamen’s Home [No Mostly Danish food

Hotel (cafeteria)

Alluitsup Paa  [Seaside Whale  |Did not visit |Unable to reach by phone or |Whale steaks:

Hotel email http://www.mamartu
t.gl/english/virksomh
eder/hotelrestaurant

seaside.htm.
See screenshot, page
30
llulisaat Hotel Arctic Fin whale,  [Whale meat available all year [Smoked whale, whale

(2 restaurants:  |May 2011 round in weekly Greenlandic ffat:

Ulo and Café barbeques and buffets http://www.cruisecrit]

Ferdinand under (phone). Restaurant not ic.com/ports/newpor

same phone specified, but believed to be [t.cfm?ID=199.

number) Ulo.

See screenshot, page
9

Hvide Falk (hotel

Narwhal and

Greenlandic buffet (Monday

Fin whale with

and restaurant) fin whale, and Thursday) includes whale [potatoes and fried
May 2011; |(phone) onions, undated;
Whale meat, Whale meat with
September, chilli, June 2012:
2011 http://www.hotelhvi
defalk.gl/images/stori
es/pdf/takeawayhhf.
pdf.
See screenshots,
pages 16, 17
Cab Inn Hotel Did not visit [No
H8 restaurant Did not visit [Minke currently available; may|Whale, June 2012:

have bowhead later if
available (phone)

http://www.greenlan

d-
travel.com/tours/gre

enland/discobay iluli

ssat
See screenshot, page

10



http://www.mamartut.gl/english/virksomheder/hotelrestaurant/seaside.htm
http://www.mamartut.gl/english/virksomheder/hotelrestaurant/seaside.htm
http://www.mamartut.gl/english/virksomheder/hotelrestaurant/seaside.htm
http://www.mamartut.gl/english/virksomheder/hotelrestaurant/seaside.htm
http://www.cruisecritic.com/ports/newport.cfm?ID=199
http://www.cruisecritic.com/ports/newport.cfm?ID=199
http://www.cruisecritic.com/ports/newport.cfm?ID=199
http://www.hotelhvidefalk.gl/images/stories/pdf/takeawayhhf.pdf
http://www.hotelhvidefalk.gl/images/stories/pdf/takeawayhhf.pdf
http://www.hotelhvidefalk.gl/images/stories/pdf/takeawayhhf.pdf
http://www.hotelhvidefalk.gl/images/stories/pdf/takeawayhhf.pdf
http://www.greenland-travel.com/tours/greenland/discobay_ilulissat
http://www.greenland-travel.com/tours/greenland/discobay_ilulissat
http://www.greenland-travel.com/tours/greenland/discobay_ilulissat
http://www.greenland-travel.com/tours/greenland/discobay_ilulissat
http://www.greenland-travel.com/tours/greenland/discobay_ilulissat

7 Café Inuit Bowhead and(Fin, minke and bowhead when
minke in available (phone)
May, 2011;
Minke in
September,
2011
8 Hotel and No Greenlandic buffet every Smoked whale, June
Restaurant Thursday. Whale meat not 2012:
Icefiord available now, but may have |http://greenlandtoda
later in season (phone). y.com/category/hotel
-icefiord-78/
See screenshot, page
18
9 Restaurant Minke, May, [Greenlandic foods, includes
Naleraq 2011 whale (phone).
10 Restaurant Minke, May [“Local food” includes whale  |Whale carpaccio,
Mamartut 2011; whale, [(phone) June 2012:
September http://www.mamartu
2011 t.dk/menukort.htm.
See screenshot, page
23
11 Hong Kong Café |Fin whale, Unable to reach by phone or |Whale curry, June
May 2011; |email 2012:
whale curry, http://www.cruisecrit]
September ic.com/ports/newpor
2011 t.cfm?ID=199;
http://www.cruisecrit]
ic.com/ports/newpor
t.cfm?ID=199.
See screenshot, page
9
12  |Ipiutaq Hotel Ipiutaq Did not visit [Gourmet food. Have cooked |Whale skin, 2012.
(guest farm) whale meat. Can pre-arrange [See screenshot, page
package including whale meat 21
(phone).
13 |Uummannaq [Hotel Generic Narwhal meat available Fried whale, July
Uummannaq ‘hvalkod’, (email) 2010
May, 2011

See screenshot, page
22



http://greenlandtoday.com/category/hotel-icefiord-78/
http://greenlandtoday.com/category/hotel-icefiord-78/
http://greenlandtoday.com/category/hotel-icefiord-78/
http://www.mamartut.dk/menukort.htm
http://www.mamartut.dk/menukort.htm
http://www.cruisecritic.com/ports/newport.cfm?ID=199
http://www.cruisecritic.com/ports/newport.cfm?ID=199
http://www.cruisecritic.com/ports/newport.cfm?ID=199
http://www.cruisecritic.com/ports/newport.cfm?ID=199
http://www.cruisecritic.com/ports/newport.cfm?ID=199
http://www.cruisecritic.com/ports/newport.cfm?ID=199

14  |Narsarsuaq Hotel Narsarsuaq |Did not visit |Greenlandic buffet includes  Whale meat,
(Restaurant minke whale steak, for US$42 September 2011. See
Issikivik) (email) http://www.hotelnar
sarsuaq.gl
http://www.tripadvis
or.ie/ShowUserRevie
ws-g609124-
d506235-
r120595510-
Hotel Narsarsuag-
Narsarsuaq.html ;
http://www.tripadvis
or.in/LocationPhotos-
609124-d506235-
Hotel Narsarsuag-
Narsarsuaq.html#367
95281.
See screenshot, page
25
15 Blue Ice cafe Did not visit [Whale meat available year
(owns Igaliku round (phone)
Country Hotel
and hostel
"Gardar Hostel"
in Igaliku)
16 |[Kangerlussuak [Restaurant Whale Serves local cuisine. Whale Whale carpaccio,
Roklubben at carpaccio, meat not on the menu (phone)june 2012
Polar Lodge May, 2011 http://www.wogac.c
hostel om/restaurant-
roklubben ;
See screen shot, page
28
17 Hotel No Not currently available, but
Kangerlussuaq & willing to purchase for
Conference minimum of 12 people
Center (phone/email)
18 |Qaqortoq Restaurant Did not visit [Unable to reach by phone or |[Whale and mattak in
Napparsivik email buffet in 2011:

wogac.com/sites/all/f

iles/docs/WOGAC 20

11_Cruise_folder.pdf.

See screen shot, page

24



http://www.hotelnarsarsuaq.gl/
http://www.hotelnarsarsuaq.gl/
http://www.tripadvisor.ie/ShowUserReviews-g609124-d506235-r120595510-Hotel_Narsarsuaq-Narsarsuaq.html
http://www.tripadvisor.ie/ShowUserReviews-g609124-d506235-r120595510-Hotel_Narsarsuaq-Narsarsuaq.html
http://www.tripadvisor.ie/ShowUserReviews-g609124-d506235-r120595510-Hotel_Narsarsuaq-Narsarsuaq.html
http://www.tripadvisor.ie/ShowUserReviews-g609124-d506235-r120595510-Hotel_Narsarsuaq-Narsarsuaq.html
http://www.tripadvisor.ie/ShowUserReviews-g609124-d506235-r120595510-Hotel_Narsarsuaq-Narsarsuaq.html
http://www.tripadvisor.ie/ShowUserReviews-g609124-d506235-r120595510-Hotel_Narsarsuaq-Narsarsuaq.html
http://www.tripadvisor.ie/ShowUserReviews-g609124-d506235-r120595510-Hotel_Narsarsuaq-Narsarsuaq.html
http://www.tripadvisor.in/LocationPhotos-g609124-d506235-Hotel_Narsarsuaq-Narsarsuaq.html#36795281
http://www.tripadvisor.in/LocationPhotos-g609124-d506235-Hotel_Narsarsuaq-Narsarsuaq.html#36795281
http://www.tripadvisor.in/LocationPhotos-g609124-d506235-Hotel_Narsarsuaq-Narsarsuaq.html#36795281
http://www.tripadvisor.in/LocationPhotos-g609124-d506235-Hotel_Narsarsuaq-Narsarsuaq.html#36795281
http://www.tripadvisor.in/LocationPhotos-g609124-d506235-Hotel_Narsarsuaq-Narsarsuaq.html#36795281
http://www.tripadvisor.in/LocationPhotos-g609124-d506235-Hotel_Narsarsuaq-Narsarsuaq.html#36795281
http://www.wogac.com/restaurant-roklubben
http://www.wogac.com/restaurant-roklubben
http://www.wogac.com/restaurant-roklubben
http://wogac.com/sites/all/files/docs/WOGAC_
http://wogac.com/sites/all/files/docs/WOGAC_

19 Nanoq Did not visit [Whale meat available year-  |Whale beef with fried
Restaurant at round. Minke; bowhead onions, smoked
Hotel Qagortoq sometimes available (phone); |whale-smoked
Expect to have whale meat halibut, blubber,
available in July/August (email)dried capelin-mattak,
fin whale salami,
2011;
Whale beef, June,
2012 ;
Hval with tagliatelle
in tomato sauce,
March 2012.
See screenshots,
pages 11, 12,13
20 Restaurant Ban |Did not visit |Local food cooked in Thai way. Whale and mattak
Thai Did not respond to question  [sushi, March 2012.
about whale (phone)
See screenshot, page
14
21  [Sisimiut Hotel Sisimiut/  |Did not visit |No, but would put in touch
Restaurant with local family
Nasaasaq
22 Seamen’s Home |Did not visit |No, but would put in touch Whale dish served in
with local family 2009.
See screen shot, page
29
23 Hotel Kap Farvel [Did not visit |Depends on availability Whale steaks, June

(phone)

2012:
http://www.mamartu
t.gl/english/virksomh
eder/hotelrestaurant
farvel.htm.

See screenshots,
pages 19, 44



http://www.mamartut.gl/english/virksomheder/hotelrestaurant/farvel.htm
http://www.mamartut.gl/english/virksomheder/hotelrestaurant/farvel.htm
http://www.mamartut.gl/english/virksomheder/hotelrestaurant/farvel.htm
http://www.mamartut.gl/english/virksomheder/hotelrestaurant/farvel.htm

24  |[Nuuk Charoen Porn Fin whale, |Whale meat sushi available  [Sushi/sashimi of
May, 2011; |(phone) whale meat, June
whale soup, 2012:
September http://www.charoen
2011 porn.gl/menukort.asp,
X
See screenshot, page
20
25 Sarfalik Whale on Whale meat not available Marinated whale
Restaurant, Hotel[dinner menu, |(phone) advertised in Nuuk
Hans Egede September Ugeavis, October
2011 2011.
See screenshot, page
27
26 Nipisa Restaurant|Did not visit |Greenlandic food served. Will |Dried whale,
know more about availability [November 2011.
of whale meat later in the
summer (phone) See screenshot, page
26
27 Seamen’s Home |No No (phone)
Hotel
28 Cafe Mik Did not visit |Not available (email) Dried whale meat
with blubber on
buffet menu, June
2012.:
http://www.cafemik.
|/program/index.ph
p?t id=73&sprog=2&
music=1&shifter=5
See screenshot, page
15
29 |Qeqertarsuaq [Restaurant Beluga Unable to reach by phone Mattak and whale
Arthur mattak, May, meat balls, July 2011.
2011
See screenshot, page
8
30 Hotel Disko Whale Whale meat available; need
(species not [advance notice to ensure fresh
specified), |(phone)
May, 2011
31 Tulugak Not visited |[Mentioned by two restaurants

as having whale meat, but

unable to reach by phone.



http://www.charoenporn.gl/menukort.aspx
http://www.charoenporn.gl/menukort.aspx
http://www.charoenporn.gl/menukort.aspx
http://www.cafemik.gl/program/index.php?t_id=73&sprog=2&music=1&shifter=5
http://www.cafemik.gl/program/index.php?t_id=73&sprog=2&music=1&shifter=5
http://www.cafemik.gl/program/index.php?t_id=73&sprog=2&music=1&shifter=5
http://www.cafemik.gl/program/index.php?t_id=73&sprog=2&music=1&shifter=5

Restaurants

Restaurant Arthur

From the newspaper Sermitsiaq, 15 July 2011 on the occasion of the visit of the Danish Royal couple, who were
served fresh mattak, fried mattak and whale meatballs at the restaurant.
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Hong Kong Café and Hotel Arctic

www cruisecritic.com/ports/newport.cfm?1D=159

» Top

Lunching
llulissat sits on a cliff overlooking a sea filled with spectacular icebergs, so why not pick a restaurant with windows on
the waterfront? Unless you're at the far end of town, that should be a piece of cake.

Rustic with a View: Hong Kong Cafe serves both the familiar (hamburgers for about $6.50) and the new (whale curry
for $12.60). If you're not feeling adventuresome, you can always order chicken or beef curry off the English menu. The
cafe is open 10 a.m. - 9 p.m., Monday through Saturday, and noon - 8 p.m. on Sundays.

Casual Snacking: The Hotel Hvide Falk (White Faicon) is perched on a bluff overlooking the harbor. You can grab a
pizza to go from $11 (small) to $18 (large).

Greenlandic Buffet Experience: Both the Hotel Hvide Falk and the Hotel Arctic (newer, nicer and on the opposite
side of town) offer typical Greenlandic buffets. Check first, as these feasts don't happen every day. The Hotel Arctic's
Restaurant Ulo serves their feast on Monday evenings. A few of the specialties you'll find are musk ox soup, "mattak”
(whale fat), shrimp. scallops, marinated salmon and halibut, steamed catfish, smoked whale, reindeer and lamb. The

price for the meal runs about $45.



H8 Restaurant

www greenland-travel com/tours/greenland./discobay_ilulissat

téd 4 Getting Start=d |} ||
& safeweb - @ identity Safe -

l Day 9 Boat trip to the settlement Rodebay/Oqaatsut

| Rodebay has about 41 inhabitants and 200 sledge dogs, and the small and functional

| settlement lives close to and with the huge surrounding nature. The small settlement has
got its name from the Dutch whalers. The red colour refers to the whaling, where the blood
from the whales dyed the water and the ground.

Rodebay/Oqaatsut was awarded as a pilot project by the WWF for sustainable tourism
and nature conservation in the Arctic. You will go by boat from llulissat to Rodebay, and
after a walk around the settlement you can enjoy a lovely lunch at the local restaurant,
H8. The restaurant is situated in an old warehouse close to the water, and on the roof is
painted H8 with big letters. Here the menu offers Greenlandic specialties as whale,
smoked and fresh fish, musk ox, shrimps and reindeer.

Day 10 Flight llulissat via Kangerlussuaq to Copenhagen
It is time to say goodbye to the Disco Bay and Greenland. You fly from llulissat via
Kangerlussuag to Copenhagen arriving in the evening.

Further information

Suggested packing list

About the guide
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Hotel Qagortoq/Nanoq Restaurant (1)
From the on-line magazine Greenland Today:

“But fish, lamb, whale beef and reindeer are also on the menu.”

m "} greenlandtoday.com/category/hotel-gagortog-77/

~ adventure life greenl

HOTEL QAQORTOQ S@G

HOTEL ARCTIC

grenlands
rejsebureau

HOTEL HANS EGEDE

HOTEL ICEFIORD

Specialrejse 2
med grenlands kystskib

9 dage inkl. fly, hotel,
skib, guider, forplejning
31. august 2012

v/2 personer fra 23.995,- < _ =&

>

HOTEL KAP FARVEL

HOTEL QAQORTOQ

HOTEL SISIMIUT

HOTEL UUMMANNAQ

Oplev Grgnland

Hotel Qaqortoq i Sydgrgnland

Centralt i byen ligger Hotel Qaqortoq haevet et niveau over
havnen, s& der er frit udsyn ud over vandet. Her har det
ligget, siden det blev bygget i 1987.

Restauranten med fantastisk udsigt over havnen har plads
til 100 spisende gaester, men kan deles op, s det er
hyggeligere ved f.eks. mindre private selskaber. Ogsd her
95r man meget op i at teenke lokalt, og grgnlandske
specialiteter serveres med grgnsager hentet primaert fra
Upernaviarsuk pd den anden side af fjorden. Som
eksempler pd det kreative sydgrgnlandske kgkken kan
naevnes marineret alkebryst med bl8bzaersauce, kartofler og
grgntsager. Men fisk, lam, hvalbgf og rensdyr star ogsa pa
menuen. Her kan man sagtens bo en uge, fgr man har
smagt pd hele Sydgranland.

Online booking:
@k www.orldofgreentand.com

= )

Sl -imi-llelle SOSTER
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Hotel Qagortog/Nanoq Restaurant (2)

“From there we went directly to the restaurant Nanok [sic] and got a very delicious Greenlandic dinner. See
here:

Warm dishes: Elk steak with vegetables- whale beef with fried onions-lamb chops with potatoes-fried
capelin-breaded crab legs with dressing-breaded shrimp with dressing

Cold dishes: smoked salmon-smoked whale-smoked halibut-orsaq(blubber)-dried capelin-mattak-boiled
trout with shrimp-fin whale salami”

E:'ii ¢ Q" Google

Blandt isbjerge og hvaler til Qagortoq
(Julianehdb)

Naeste dag er der tid til at g& en lille tur | omridet
inden vi tager ruteb8den til Qagortoq (Julianehdb).
Vejret er blevet helt fint, s8 vi bliver pd daekket. P&
deekslet til motorrummet kommer der varme op, s8
her saetter jeg mig, godt pakket ind og med huen
trukket ned om grerne.

Hvor er det flot at sidde her og betragte Isbjergene
og hvaler, medens vi sejler p& havet og gennem
ska&rg&rden | naesten 6 timer.

Fremme 93r vi direkte til restaurant Nanok og far
en meget laekker grgnlandsmiddag. Se her:
Varme retter: Alksteg med grgntsager - Hvalbgf
med blgde lgg - Lammekoteletter med kartofler -
Stegte ammassat - Paneret krabbeben med
dressing - Paneret rejer med dressing.

Kolde retter: Rgget laks - Rgget hval - Rgget
hellefisk - Orsaq (spaek) -Tar ked og fisk -
Reklinger og tarret ammassat - Mattak (hvalspaek)
- Kogt grred med rejer - Finhval spegepglse.

Det er fantastisk laekkert og, jo, jeg er maet denne
aften!

Treette efter den lange rejse pd havet (og al den
gode mad) tgrner vi ind pa et vaerelse pa
hgjskolen.




13

Hotel Qagortog/Nanoq Restaurant (2)

® Preview File Edit View Go Tools Bookmarks Window Help i QM = 0 «4) ¢ @D 66% Sat7:23 AM Q
P—

06 [¥] menu januar marts2012(1).pdf (page 2 of 2) =
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Log ind

KOKKENCHEFENS ANBEFALING menu januar ma..
FORRET

o

I Spicy fiskesuppe

Redfisk - Grgn karry - Ingefaer - Kokosmaelk - Chili

MELLEMRET
Carpaccio af Rensdyr

Parmesan - Pesto - Salat

HOVEDRET
Hval

Tagliatelle - Intens tomatsauce .

MELLEMRET

Ost vl s |_| R
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Ban Thai (March 2012)
From the Norwegian travel website Travelmarket.no:

“I have also had some at the Ban Thai. | pushed myself to taste the Greenlandic sushi with both raw whale and
mattak...”

E www.travelmarket.no/travellog/linette /groenland /journals descid=96861

Frontpage Traveilog roenland » Skildringer » Vinteropdatering fra Sydgrenland

Profil
Mine relser Vinteropdatering fra Sydgranland Info om beretninger
Hej Derhjemme, == Granland
groanland Det er ved at vasre et stykke tid siden, jag sidst har opdateret bloggen — og ::;,'::l PESE
salvom alt er som det plejer heroppe, er der alligevel sket lidt myt siden sidst. .. Kommentarer: 0
Rulse Wi har stadig vinter og sne. Ja og snedynger op | 1o meters hejde, vil jeg tro.
Skildringer En nat fras det helt ned til -31 grader og jeg har, i perioder, hafl is pé Readers Rating:
indersiden af mit sovevesrelsesvindue. | dag har vi kun -11 grader. | gér gk awawaid
Blider skinnede solen lunt og jeg gik en lang tur ned til Salthytien. Ja s& som | nok
kan here, skifter vejret hurtigl heroppe! Your Rating:
Fllmkdipp 1 sidste uge havde vi ogsé et par dages stormvelr, hvor samtlige fiyafgangs | | T TIIYLY
Glestet blev aflyst. Og fer det voldsomt tevejr. All var oversvemmet, gaderne og
butikkerne — og regnen resulterede | et stort sneskred, hvor et helt hus blev
Kontakt skubbet ned af fieldsiden (hilp://sermitsiag.ag/node/118495) Vi har ogsd haft Forrige Neste
problemer med is, | florden, sé det ugentlg fragiskin métte sejle forbi Utsikriv
o anonoq - og ofterlade butkkemes hylder tormme. Her den anden dag var Kari
Lt der dog rlgell-g't med "tilbud" | Brugsen: kakao til 50 kr., yoghurt til 30 kr. og | RSS
asbler 1il 60,-
australlen Heroppe regerar vejret tydeligvis! Heldigvis har vi ogsd haft nogle rigtig
skenne solskinsdage, hvor jeg har keslket, lavel sneengle og stiet n’ﬁ ski. Og
Kontakt géet Iange ture. Og om aftenen set det smukkeste nordlys. Jeg har ogsdbgzn
en del pa Ban Thai, Presset mig selv til al smage grenlandsk sushi med

ré hval og metak — og spist den lekreste ret med stykker af moskus § cremet

s0vs. Jeg har prevet byens bus og veeret | den gamie kirke - og forrige fredag
Ve JERY UE RUTICETL | AR, VU W a3 e IS TS Ul US SRR Ul i
fest. Inden var vi en flok, der medtes til pizza og el og bagefter fulgtes vi ned

til koncerten, Det er jo med at vazre med, nér der sker noget — men musikken

Logg Inn var faktisk overraskende god. Nanook er nok det mest kendte rockbands |
Granland, mens Nina synger nogle meget melodiske sange. Der er et link til

Opprett deg gratis én af deres feslles nurmre lige  her:  hitpufwww youtube.com
fwatch?v=BUNF|Bp04SE

Pé arbejdet er jeg nu den eneste pardagog tilbage, da Sheena og Katrine (de
to andre danskere) er flyttet 1l Nuuk, hvor de har fiet arbejde pd et
bernehjem. Afdelingen har ogsd veeret ramt af voldsom sygdom, bide blandt
bern og personale, sé vi | en lang periode har haft rigeligt at se til. | torsdags
blev jeg ogsé selv ramt og sidder nu herhjemme med forkelelse o? orepine.

lam bar dns fhat an tid wnd lesaan | meeesae — ams hdhar Aok anar ot



Café Mik (June 2012)

“Dried whale meat with blubber”

.

X
\

Sammensgt selv deres buffet - platte - anretning

Min. 10 kaverter/ portioner
Koldt
Antal
_ Maninerede sild med karm=alst
_ Ruth’s Cheistianse krnvddersild m/eble-peberrodssalyt
—_ Refer med mayonnaise
_ Kippers med #2g og tomat
_ Tunsalst m/futes
_ Reget 3l med roreg
___ Raget laks med rovaeg og asparges
___ Reget hellefisk med roraeg og asparges
_ Pasty salat med rejer
___ Rogstbeef med peberrod og surt
__ Flpskesteg med rodkil og asier
_ Skinke med italiensk salat
— Rullepolse med sky og log
__ Reget okseinderlsr m/tnoffelolie og parmasan
__ Honsesalzt m/Sproxdstegt bacon
2 (rikadeller m/kartoffelsalzt
__ Balebord. Divi Palser mAtilbetior (min. 10 pers.)
_ Torfisk m/spack
_ Teret hvalked m/spak
__ Mattak

Pris pr. person

2500
3000
2800
2200
2500
400
500
500
Fa00
2500
2200
2200
2200
IZ00
3500
IO
8500
2800
Ja00
4800
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Hotel Hvide Falk (1) June 2012

so7

s02

03

04

F05

s06

07

FO08

s09

F1a

AT

2

Take Away Ment

Stegr okseked med chili, hvidleg i esterssauce med ris
Beef with chili, garfic in oyster sauce with rice

Ok seked, bambusskud kokosmalk ¢ redkarmysuppe med ris
Beef, bamboo shots, coconut milk in red curry soup with rice
Sregt kyiling med karry, peber, log & ris

Chicken with curry, pepper, omnion & rice

Svineked i sursed sauce med ris

Fork in sweet and sour sauce with rice

Sregr hellefisk med red karry, blandede grentsager & ris
Halibut with red curry, vegetables & rice

Stegte nudler med svineked & blandede grontsager
Noodles with pork & mixed vegetables

Hot Wings med salar & bagr kartoffel

Hot Wings with salad & baked potaro

Barbecuwe Spareribs med salar & bagr kartoffel

farbecue spare ribs with salad & baked porato

Svineked med grentsager, kokosmalk i gron karry & ris
Fork with vegetables, coconut mik i green curry with rice
Sregr hvalked med chili, fividieg, basildcum & ris

Whale mear wrth chills, garlic, basil & rice

Hiemmelaver burger med pommes frites

Homemade burger with French fries

Halv kylling med pommes frites & salar

HF

[
HOTEL HVIDE FALK

kr.

kr.

kr

kr.

kr.

. 85, -

. &85, -

. 85, -

. 85, -

. &85, -

. &85, -

. &85,

&5, -

&5, -

&5, -

&5, -

&5, -
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Hvide Falk (2)

From a Danish travel/tour website, referring to the menu at the Hvide Falke, “The main dish was somewhat mixed
Danish-Greenlandic as a slice of fin whale with potatoes and fried onions.”

806 1% Rejsebesknvelse_croenland pdf (page 1 of 2)
g ™ ¢ = 51 /Q

er ikke kold som den danske. Er man klzedt pa til at holde varmen, sa er de
klare frostdage med knitrende sne fantastiske.

Lander man i Kangerlussuag om sommeren, kan det vzere lige omvendt.
Det kan godt vaere 20 graders varme, og det er sikkert ikke det, man
tenker ved Grgnland som det fgrste, men ogsa her sidder man ude i shorts og t-shirt og griller, nar vejret er
til det.

Naturens symfoni

Grgnland er et af de bedste steder i verden at se nordlysets spil pa det himmelske bagtzppe. Men husk
lige, at det skal vaere mgrkt for at se det. Om sommeren er der mange steder lyst hele dggnet rundt, men
hvad med om vinteren, er der sa helt mgrkt? Nej, det er der ikke, for sneens hvide uendelighed reflekterer
det lys, der gemmer sig lige under horisonten, sa selv uden sol er der mange timer med lys — og heldigvis
ogsa mange vintertimer, der er overladt til mgrket, hvor nordlyset spiller som en symfoni pa himlen.

Szelsuppe, hvalbgf med blgde Igg og pandekager med is!

Ja, denne treretters menu diskede Hvide Falk i llulissat op med den dag,
hvor jeg matte smage noget szlkgd. Personalet i kgkkenet stod pa
hovedet for at finde noget szl, og det lykkedes. En klar suppe med ris og
store stykker szlkgd kom pa bordet. Lidt peber satte prikker over i'et pa
den lzkre forret. Hovedretten var noget sa blandet dansk-grgnlandsk som
en skive finhval med kartofler og blgde Igg. Det er altsa noget, der er vaerd
dal gd ETTer pa et gronianaske mMenukort. ATSIUTNINGEN var en KiassisK gang
pandekager med is, og sa var vi straks tilbage i Danmark for en stund.
Menuen er bare et eksempel pa nogle eksotiske ingredienser i det grgnlandske kgkken, som ogsa kan diske
op med moskus, rensdyr, massevis af fisk og sa verdens l=kreste rejer, som var dem, vi smagte pa Hotel
Arctic i llulissat. Ser man et skilt med “grgnlandsk buffet”, sa er det en genvej til mange spandende retter.
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Hotel Icefiord

“In the hotel’s own restaurant you can try new prospects, if you are keen to taste for example a warm smoked
salmon, smoke whale or game casserole.”

PROBO greenland today - HOTEL ICEFIORD
_ ’ + |B http://greenlandtoday.com/category/hotel-icefiord-78/

H5 Apple Yaho YouTube Google Maps News (1,409)¥

HOTEL KAP FARVEL
HOTEL QAQORTOQ
HOTEL SISIMIUT

HOTEL UUMMANNAQ

Hotel Icefiord i Ilulissat
Nawvnet forpligter ndr man kalder sit hotel for Hotel
Icefiord, men fra ferste pjeblik, man star i sit vaerelse, far
man fuld valuta for pengene med en af verdens sterste
isfjorde lige udenfor vinduerne.

Der er efterhinden gﬁet 10 &r, siden Hotel Icefiord blev
bygget i Ilulissat. Kun 800 meter derfra stremmer omkring
70 tons is | degnet ud fra Ilulissat isfjord og videre ud |
Disko-bugten. Et betagende naturfaenomen pé linie med
verdens stprste vandfald, blot med vand | en noget fastere
konsistens. Derfor blev omradet | 2004 optaget pa
UMNESCO's verdensnaturarvsliste som et bevaringsvaerdigt
omrade.

Ndr man har siddet en stund og nydt en af hotellets pl fra
deres eget mikrobryggeri, kan man heller ikke lade vaere
med at blive imponeret over de lokale fiskeres indsats for
at skaffe fpden

I hotellets egen restaurant kan man forsat nyde udsigten,
hvis man er opsat p& at smage for eksempel en varmraget
laks, reget hval eller vildtgryde. Reget mad er den eneste
Torm ror rgg, der Kan opleves, Tor HoLel LCeriord nar siaen
2008 veaeret total rpgfrit.

Hotellet har 8bent naesten &ret rundt, undtagen 14 dage
omkring jul & n',rtﬁr, for hpjsaesonen er stille og roligt
udvidet de seneste ti ar.




Hotel Kap Farvel
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A} www.mamartut.gl/english/virksomheder/hotelrestaurant/farvel.htm : | " ' ad

' The restaurant is also a favorite spot among

e Jﬂ ~
- T :

INUILI

Restaurant in Hotel Kap Farvel

Located in Greenland’s southernmost town,
setting in Nanortalik for everything fre
to a quiet cozy evening meal with

We use primarily local ingredients that
chef who has many years of experience |

Everything from fish, Greenlandic lamb
traditional manner and tastes delightful w

that visit the many sights in the area ar
and like to top off their trip in style with

Hotel Kap Farvel
P.O. Box 140
3922 Nanortalik
Greenland



Charoen Porn Thai Restaurant

Charoen Porn - Menukort
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128

137

101

102

103

105

106

107

Kammuslinger med chili
Med pasta sauce og Jasmin ris

Pla Choo Chee
Hel, ovnbagt rodfisk med sauce af kokosmazalk,
chili-pasta & citrongraes

Greenland 5ushl, Sashimi

Igennem mange ar en af vore gaesters helt store
favoritter | Hellefisk, hvalked, fantail rejer, mattaq,
laks, risruller (Maki) syltet Ingefaer, wasabi & soya

Bangkok Seafood
Dybstegte, blandede skaldyr og fisk i i leekker
Barbecue-sauce

Soup Poo
Klar suppe med leekkert krabbekad.

Glass Noodle Soup
Glasnudelsuppe med kylling og kinesiske
champignoner

‘Wonton Soup
Wonton-pasta fyldt med krydret svinefars, i klar
suppe

Soup Kai
Klar hansekgdssuppe

Creamed Seafood soup
Hellefisk, rejer, blaaksprutter og kammuslinger

Pho pie gung (2 stk./ 2 pieces)
Dybstegte kongerejer i forarsrullepasta med sad
palmesauce

[_J S | Py L T L T P

¢ ] Q~ Google

139 kr.

165 kr.

158 kr.

149 kr.

64 kr.

64 kr.

64 kr.

62 kr.

74 kr.

75 kr.

L.




Ipiutaq Guest Farm

harvest fime at Ipiutag at the foot of a waoterfall on the warm cutside view on the neighibour fiord

At Ipiutag guest farm, you can experience Greenland's wilderness and agriculture, enjoy home
cooked meals and sample new food, enjoy outdoor activities, such as fishing, hiking, camping
or working in the farm, or just relox and take in the scenery in sumptuous and vnusual
surroundings.

An original gourmet cuisine from traditional products to a french “savoir-faire”

wild sorrel soup  wild dried heros

The place, opened in 2007, is known for ifs original French-Greenlandic gourmet cuisine based
on local products. After ¢ wonderful walk in the area, you can enjoy a nice dinner in our house.
Your starter could be whale skin - called mattak in Greenlandic - served with our angelica-

1

copyright © Ipiutaq guest farm 2012
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Hotel Uummannaq

Although they had to buy the food and bring it in themselves, to be cooked by someone else, whale meat was made
available to the visitors staying at the Uummannagq:

“It was a really nice buffet with a lot of seafood - fried halibut, fried cod, baked salmon, fish cakes, shrimp, smoked
halibut and fried whale. And dried "goodies" - dried capelin (larger than anchovies, smaller than herring, but with
just as many bones), dried cod, dried halibut, dried musk ox meat.”

Jeg var p& Hotel Uummannaq og spise i gér. Uden
Claus, for han var i aftenvagt. En af lzgemne havde
spurgt, om det var muligt, at de arrangerede Grgnlandsk
buffet, og det blev s4 i gar. Det var pkonomaen fra
sygehusets, der lavede maden, for hotellets kok er
Filippiner og nys ankommet, sd han kender ikke de
grenlandske rivarer endnu. Vi var 12 gaster i alt, 11
danskere og en enkelt svensker. Vores kollega Lisbeth
havde méttet lzgge penge ud for gkonomaen til indkab
af rhvarer, for da der skulle kgbes ind, var Hotel Arne
bortrejst, og s var pengekassen last.

Det var en rigtig flot buffet med en del godt fra havet —
stegt hellefisk, stegt torsk, ovnbagt laks, fiskefrikadeller,
rejer, réget hellefisk, og stegt hval. Og tgrrede
"lekkerier” — tprrede ammassetter (st@rre end ansjoser,
mindre end sild, men med mindst lige 54 mange ben),
torret torsk, terret hellefisk og tgrret moskusked. Jeg
synes ikke, det svandt ret meget pa fadet med de tgrrede
ting, men til gengeeld spiste vi op af stegt lam og stegt
moskusokse. Som tilbehgr fik vi rugbrad, franskbrad,
kartoffelsalat og pastasalat. Desvarre glemte jeg alt om
kameraet. Der var ingen dessert, s vi sluttede af med
kaffe, og nogle valgte endda grenlandsk kaffe.
Grgnlandsk kaffe minder om Irish Coffee, blot er der
ikke kun én, men hele tre slags sprut i. Og de, der fik
granlandsk kaffe, kunne til morgen melde om, at de
havde sovet rigtig godt i nat.



Restaurant Mamartut

8 Preview File Edit View Go Tools Bookmarks Window Help

23

5 oM = O 4 ¢ @69 Sun6:5S2AM Q.

£8~ Google Q

eno [¥| Juni menu 2012.pdf (1 page) =
ARRY, =i U Ak @ 2 L @
Previous  Next Zoom Move Text Select  Annotate Sidebar Search
N Aftens menu
F Restaura

2 r\’\,;m.‘\rtuf
A *ﬁzé?é To night menu

Forret/ Starter:

Hvidlegsstegte rejer i tomatsauce.
Garlic roasted shrimps in tomato-sauce.
85,-

Stenbiderrogn med blinis pandekager, cremefraiche og lag.
Lumpfish caviar with blinis pancake, sour cream and onion.
90, -

Hvalcarpaccio med italiensk ost, rapsolie og syltet kvan.

Whale Carpaccio with Italian cheese, rapeseed oil and marinated angelica.

95, -
Hovedret/Main Course:

Moskusburger i hjemmebagt bolle med coolslaw serveres med fritter og enebeerketchup.
Muskox burger in home made bun with coolslaw served with chip and juniper berry ketchup.

165, -

Svinemerbrad & blamuslinger

Marineret i muslingesaft, paneret i parmesanost serveres med muslingsauce og ristet polenta.

Pork tenderlion & Blue mussel

Marineret in mussel juice, breadet i parmesan cheese served with mussel sauce and fried

polenta.

195

Contact

2012..6 AM




Restaurant Napparsvik
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o Sort by: Search Rank Page Order

7 "
Price: DKK 650 per person, Transport: by boat

Great Greenland tannery

Hunting and fishing remain important industries in Greenland
today. Great Greenland is the only tannery in the country.
Most of the furs are exported abroad, but some are sewn into
fine fashion creations directly at the tannery. On this tour you
will learn about the processes used to treat these beautiful
furs. The tour includes a visit to the fashion design studios
and the impressive fur storage rooms, with huge piles of seal-
skins and polar bear furs.

Duration: 1 hour

Min: 10 persons/guide / Max: 25 persons/guide

Price: DKK 110 per person.

Walking tour of Qagortog

Join us for an exciting walking tour through the centre of
town. Guests will learn about the development of the town,
from its establishment in 1775 to its current status as South
Greenland’s largest ¢ ity with 3,200 inhabi Along
the way, we will admire some of the stone sculptures carved
into living rock around the town by local artist Aka Haegh.
The guide will tell about daily life here in this town with its
mixture of charming old colonial buildings and modern archi-
tecture. The tour includes the fish market and both the old
and new churches.

Duration: 1% hour

Min: 10per/guide / Max: 25 per/guide

Price: DKK 185

Price: DKK 325

Kaffemik in private houses and the

national costume

Greenlanders celebrate many events with a »kaffemik« - a tra-
dition of inviting friends and relatives for coffee, tea and
cake. We attend a »kaffemike in a private home. While guests
are enjoying their coffee and cake, they are shown the Green-
landic national costume. It takes hundreds of hours to create
each unique outfit. Guests will be given a demonstration of
how it is made by one of the women in town who still has the
traditional skills.

Duration: 1% hour

Max: 15 per/guide

Price: DKK 155 incl. coffee and cake

Taste of Greenland
Greenland offers a fascinating array of fresh meat and fish. For
dis-cerning g we have put her a buffet with

some of the best Greenlandic foods. Try dried seal, reindeer
and whale, mattak (whale skin), dried fish, reindeer meat and
the world’s best lamb meat. Restaurant Napparsivik has years
of experience in preparing food with Greenlandic ingredients.
Duration: 20 minutes

Min: 80 persons

Price: DKK 250/per for groups up to 120 persons,

DKK 195/per if more than 120 persons 5
&5

Facts about Qaqortoq

Location: 60° 43’ N / 46° 02 W 'h
Ice condition: Field ice may occur in May/June D4 =
at fjord or outer harbour entrance. Glacier ice likely. { 3 /
Pier: Atlantic Quay. Length 100 m, depth 6.8 m
Safe anchorage: 60°42765°N / 46°02307°W F

; v

dnnell@balaena.org ~

> o
guchi
hi@gmail.com

w details

2012



Hotel Narsarsuaq
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I @ www.tripadvisor.com/Hotel_Review-g609124-d506235-Reviews-Hotel_Narsarsuag-Narsarsuaqg.html

V Terms, Conditions, and Restriclicns apply

Show only...

® Al (21)
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O Dining (4)
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O View from room (4)
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1y st
T Hw o},,d\fl ot
oo /St saue

Report as inappropriate

Whale meat - a greenlandic speciality (Rambla1, Nov 2011)
Amazing buffet
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Restaurant Nipisa

From 5 November, 2011: “"We gave mom a dinner Saturday evening at Nipisa. Probably the best restaurant in
town. Really delicious food; dried whale, redfish, salmon, musk ox, lamb, and reindeer."

ari  File Edit View History Bookmarks Window Help i aM = D 4) ¢ (= (100% Wed 4:16PM Q

enn My Travel Bug - Grenland
[ < I » ] + | http:/ /www.marcusprobst.dk/#home (RS | C] (Q' Google )

&3 (1 #¥ Apple Yahoo! YouTube GoogleMaps News (1,399)v Wikipedia Popularv
‘u

Lordag gik vi rundt i Nuuk for at finde steder mor kunne huske/kende fra 3r tilbage. Men der
er ikke meget tilbage fra dengang. Nuuk har ogs3 haft en naturlig udvikiing og spredt sig til 3
dobbelt storrelse. Byen er bestemt ikke noget kent syn og det er bare ikke det rigtige
Grgnland.

Lerdag aften gav mor middag pa Nipisa. Nok byens bedste restaurant. Virkelig laekker mad;
terret hval, redfisk, laks, moskus, lam og rensdyr. S3 kunne vi helle ikke mere...

Sendag endnu lidt sightseeing og en tur pa det nationale museum. Det er en rigtig god
udstilling som giver et godt indblik i alt fra nationaldragter, slaeder til kajakker. Hgjdepunktet
er helt sikkert Qilakitsogq mumierne. Det er ca. 500 ar gamle, fundet ved Uummannaq i 1972
og den konstante nedkgling har sikret bevaringen.

NN <
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Sarfalik Restaurant

Hotellets mesterkokke har udviklet deres egen hyldest
til arstidens vildt. Ui presenterer arets “vildtmenu” pa
Spisestedet Sarfalik lerdag den 22. oktoher.

FORRET DESSEHT
Marineret hval med symet ,Snukturer af gmnlondskeb
flede, log, persillerodschips &

Vo HOVGDH&T
Rer -'a vildtpgise, "aeble-

[ J
Det gastronomiske stremsted

Bordbestilling pa tif. 32 42 22 eller booking@hhe.gl Reserver bord hurtigst mul

& GASTRONOMI
93 « Nuussuaq

KOTELET AF MOsKusc

S g _




Restaurant Roklubben

Starters

(from 18,00 to 21,00 )

1. Shrimp cocktail 88,- DR
With salad, spicy dressing, bread and butter

2. Smoked Greenlandic halibut 88,- DEr.

With salad, asparagus and mustard dressing

3. Scallop in dill sauce 98,- Dkr.
WAth salad, bread and butter

4. Greenlandic dish 108,- Diy.

WAth whale cappachio, shrimps, smoRed reindeer, sundried halibut

28
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Seaman’s Home, Sisimuit (2009)
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Onsdae 19/8 Stest flrsk m /kartofler & persillesovs
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Seaside Whale Hotel and Qaanivik Hotel, Alluitsup

www.mamartut.gl/english/virksomheder/hotelrestaurant/seaside.htm s ::" adver
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Businesses » Hotels/Restaurant/Places to eat »
Seaside Whale Hotel & Qa:

Welcome to Seaside Whale Hotel and
Qaannivik Hotel in Alluitsup Paa

The hotel facilities in Alluitsup Paa are in two |
main building with the restaurant has a central
t he village, with a fantastic view of the fjc
by.

In the restaurant's cozy atmosphere, we sei
different seasons, with arctic char, whale

during the summer and the autumn - to r
wonderful dinners that you can enjoy in Q

The restaurant is also popular among groups
trips to visit the many sights in the area.
guests come to visit the hot springs at Ut
roughly half an hour by boat from Alluitsup

On the way back, guests like to drop by
restaurant in Qaannivik Hotel.

Seaside Whale Hotel & Qaannivik Hotel
P.O. Box 550 K
3919 Alluitsup Paa

Greenland



31

Tours

Adventure Camp Greenland

*§~ adventure

/4 Welcome

’(’ SRRSYI

!'» N Ammassalik

Py & District
2 Map
= |

= | Tourist Video

§ '-(' Adventure Camp Greenland presentation here

= - Where to stay Ad e Camp Gr is an muiti-activity camp a fi on guality, safety and comfort. The

- staff consists of 3 English-speaking guides, a chef, and kitchen staff.

Every day we offer 3 spectacular day tours that our guests are free to choose from: a glacier trek, a visit to the Inuit ruins and ice sheet, and What's on

Tour Operators paddling among the icebergs. It is also always an option to stay in camp and relax watching "The Iceberg Parade’, take a short hike, play a game

of Beach Volley/Petangue/Chess, or enjoy a glass of wine and a book from the camp library. Additionally, our kitchen Is open from early morning
ta late evenina and rhe staff takes arders all dav.

What to do Being slightly fewer than 100 kilometres south of the ;ofardrda, the sun smfwhs{afwhmsa lﬁgﬁc In the evenings we have a
Greenlandic barbecue - Ir fish, whale, lamb, and beef - and a perfect view of the sunset over the Ice Cap across the Sermilik
Fjord. Conciuding each day we offer Greenlandic entertainment and storytelling. Site map
How to get here Adventure Camp Greenland can accommodate 30 guests per week.

Contact us
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Travelodge

"This product is an offshoot of a project and that gets local families involved in tourism, in recent years short
courses for local families to cook fresh Greenlandic ingredients such as fish -whale-seal-mussels and much more, as
an extra thing there will be a drum dance performed an exciting evening of east Greenland culture"

www.travellodge.dk 23~ adventure life greenland whale meat Q

: tuna rfmo marin... (3 Getting Started |, Latest Headlines ~

Med Trommedans

og € me!
lave mad af de friske gmnlandske ravarer, 55 som ﬁsk hval sl - muslinger og meget mere, som en ekstra ting vil der blive optrSdt med
trommedans.

en spandende aften med rigtig @stgrenlandsk kultur.
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Nanortalik Tours

Day trips | Nanortalik Tourism ...

oyl Latest Headlines

Guided town tour with Kaffemik, Greenland suit and
Shipmodel Museeum. Hendrine and Museum 300 kr. pr. persons. Duration approx. 3 to
4 hours Level 1 Rent gear here
TRADITIONAL DINNER at a Greenlandic family. Tasty cooked whale meat, seal suaasa,

blubber of South Greenland manners, dried meat/ fish. Minimum 3 persons price per. Tent 100 DKK.

person DKK 325 Duration: 2-3 hours: booking: nanortalik@greennet.gl K ay ak 4 0 0 DKK

Zodiac 850 DKK.

We rent tents, kayaks,

Climb the ‘Storfjeld and Ravnefjeldet’

With one of our maps of the surrounding mountainside you can
safely climb the 553 meter Storfjeld (Big Mountain) or the 308
meter Ravnefjeld (Raven Mountain). From both you get
breathtaking views of the island. You can also walk the coast to
the ruins of the first Nanortalik settiement from 1797.

Guided tours RAVN MOUNTAIN 250 kr. pr. persons. Duration approx. 3 hours Level 2-3
Guided tours SISSARISSOQ 250 kr. pr. persons. Duration approx. 3 hours level 1-2
The trips are made by appointment booking: nanortallk@greennet.gl

Boat trip to the ice cap

One of our most beautiful day trips is the boat trip to the ice
cap in the Tasermiut Fjord. We also visit the remote village

Tasiusaq and sail by high peaks, among them the Ketil Fjeld — 3 Y :@
a favourite among climbers with its 1000 meter vertical wall.

Price per. pr. persons 1.050 DKK. Minimum 8 people. We e rind, cuising

During your stay you can taste many delicious
local dishes. Look forward to smoked salmon,
shrimp, lamb, whale steaks, catfish, Greenland
halibut and even musk ox. You will also enjoy
traditional Danish dishes like smarrebred and
meatballs with potatoes.

serve coffee and tea.
There are day trips on Sundays following schedule: Closed

Booking: nanortalik@greennet.gl
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Hostel and Camping Tour of South Greenland

This website is operated by the Icelandic tourism company Gudmundur Jonassen Travel

1 www.gjtravel.is/Greenland/StayinSouthGreenland /OvernightTourPackagesSouthGreenland /WondersofSouthGreenland8days/ v -:l' adventure life greenland whale meat Q’

Communication:
Most mobile phones can be used in towns and many areas of the coast. Camps will have Iridium satellite phone and radio.
RIB boats have special radio systems.

Navigation:
The navigation will be done in a RIB-boat a Rigid Inflatable Boat, The Adventure boat by definition. The RIB boat is an
open boat fast flexible and very safe. A special coat is provided for navigation. The RIB Boat allows the traveller to feel the
elements and be one with them. RIB boats enable to reach areas that are difficult to access on any other type of boats.
This type of boats allows us to be more dynamic, versatile and to enjoy adventure, without compromising safety.

Food:

The journey will finish with a special Eskimo dinner that will include local products available: cooked and dried seal meat
and fat, stewed whale meat, raw whale meat, caribou meat, smoked halibut, dried anmmassat and cod... During the day
trips we will follow a more practical diet:

Breaktast: Coftee, tea, infusions, cocoa, powdered milk, biscults, bread, jam, muesii and cereals.

Packed lunch: Bread, cheese, chorizo, salami, ham, fole-gras, chocolate, nuts, biscuits, soup, hot tea...

Dinner: Meals cooked at the camp (no precooked dishes). Rice, pasta, fish, mashed potatoes and meat, sausages, bacon,
chorizo, tuna, squid...

HICELAND

(=]
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e
-
2]
=

Northern Lights:

The northern lights are one of the most wonderful of nature’s phenomena on our planet, a beautiful, delightful display of
movement and light against the dark polar skies on clear, calm nights. It is usually possible to witness the aurora in winter.
Late summer, however, especially in September, is the best time of the year to watch it in Southern Greenland, which is
famous for offering some of the best places to view this spectacular natural display. In July, there is more sunlight and
therefore it is not so easy to see it, but in August it can be seen more often, and from September onwards, the aurora can
be seen almost every day when the skies are clear.

Fishing and Fruit picking:

Tasersuatsiaq lake, Tunulliarfik fiord and Qassiarsuk are very good areas to go fishing, especially for arctic salmon and
cod. We do not provide fishing equipment. We therefore recommend you take it from your country or buy it at Qassiarsuk.
Mushroom (Boletus Edulis) and blueberry picking is season dependent, although August is usually the best month.
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Adventure Life Tours

l‘) Sample the local cuisine of mea. I +

(-] (c](a]

@ Most Visited ~ | | tuna rfmo marin... @ Getting Started Latest Headlines ~
B 2ue seom ooy TheNewdlork@imes Outside [FAVBIOr maavesm Signin | Create Account

Call us: 1 '800'34‘4'61 1 8

&/ www.adventure-life.com/articles /greenland-cuisine-309/ ] (-'l- adventure life greenland whale me

ADVENTURE |

AUTHENTIC TRAVEL Y

Customize a Tour E Request a Catalog E Contact us

Home ~ Aficdles = Greenland Cuisine
Greenland Cuisine

Founded on a way of life sustained by hunting and fishing, Greenland cuisine consists largely of wild
> Worldwide TR T—— game, fish, and whale. Produce is not very prominent, as the land does not provide the opportunity for
commercial harvesting. On a trip to Greenland you will have plenty of chances to try the local dried cod,
cubes of whale skin, dried seal and reindeer meat. These are fairly typical entrees served usually with
2012 New Trips condiments and desserts. Most small towns do not have cafés or restaurants available, but larger towns
tend to offer more choices for dining out. Self-catering is very common for travelers on the Greenland

FELLY VT tour. You will find multiple opportunities o purchase fresh fish or sea birds from local fisherman simply

Festival Tours by wandering down to the waterfront. A supermarket or shop might also have a good selection of local

. meat and fish. Aimost every town also has what is known as a "Braedtet”, or a market place for hunters
Luxury & Gourmet Collection and fishermen. Typical selections at these markets include geese, ducks, other sea birds, arctic char,
Multisport Tours wolf fish, red fish, cod, halibut, reindeer, musk oxen, and lamb. Other larger marine options may include

seal meat, minke whale, fin whale, and other narwhale. It may be difficult to decide what market would
Solo Traveler Departures be the most appropriate to visit during your travels, dependent on your desires. Locals tend to have

excellent recommendations as to finding the best cuisine opportunities in the area.
Student Group Travel

Travel With A Purpose
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llulisaat Tour

0O llulissat - llimanaq Tour

i lilissar S ilimanaq Fouc ‘%

lcia)

greenia -
and, of course, coffee.
At 2om the boat will sail back to Ilulissat cressing the icefjord again. Arrival in
Ilulissat Is around 4pm.

of ary and smoxed and seal, cakes and biscults

Ilimanaq By Night

From Ilulissat harbour we will sail south passing the mouth of the Ilulissat
icefjord with it"s Icebergs. The boat will get to to the village of llimanaq around
3pm. In Ilimanaq you will have a couple of Nours where you can Visit the village
3nd have a taste of the greenlandic cuiture and food at Arnes (2 local family)
w~here the traditional "suasaat” (soup with rice, vegetables and seal or whale
meat) will be serverd.

LU LIS LIS SUTHIS U U RS IULGT WUTTISTE WY1 WEGH LIS TISUUTISH U SUTuUnia!
greenlandic clothes.

The boat will leave Ilimanaqg at 10:30pm. On the way back to Ilulissat you will
be able to admire the midnight sun. Arrival In Ilulissat will be around half an

hour after midnight.

3t
b Toorist Nature

4 desTtlnatIons

Arrival in Ilulissat will be around half an hour after midnight.

Prices

Tour Information [Prlcu per person Dkk| Euro|
[rimanag Tour 500, 123

Duration: 5 Hours llimanaq by night Tour 1395 161

Difficuity Level: easy Dinner included) =)

Participants : Min 3-Max 12 [T 1on ae
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Mundo Arctico

“Arrival at Narsaq and walk about the town. Traditional Eskimo foods tried in local restaurant. For the afternoon we
continue the boat tour to Narsarsuagq in fishing boats. Buffet supper with local Greenlandic food of all types: seal
meat, whale, caribou, lamb, whale skin, halibut, salmon, cod, herring...”

E www.mundoartico.com/index.php?option=com_viajes&view=detalle&id=24 'z.'l' leif erikss

magnifico espectaculo. Desde alli volaremos hasta un Nunatag
o isla de roca en el mar de hielo. Sobrevolaremos parte de la
inmensa capa de hielo de Groenlandia para aterrizar después
en dicho Nunatag a unos 1.000 metros de altitud sobre el nivel
del mar.

Tras permanecer una media hora en su cima, volaremos en
heliciptero por glaciares, montafias y fiordos hasta Qaqortog,
la ciudad mas importante del sur de Groenlandia con cerca de
3.500 habitantes. Paseo por |a ciudad. Cena y noche en el hotel
Qagortoqg.

Dia 5

Mavegacion en lanchas rapidas hasta las aguas termales de
Uunartog a través de un mar lleno de icebergs y blogues de
hiele. Un recorrido entre islas y fiordos cada vez mas abruptos
y escarpados. En ruta podremos parar en el tradicional poblado
groenlandés de Saarlog, de BO habitantes, y en el de Alluitsup
Paa, de 500 habitantes.

Una vez en las aguas termales podremos bafiarnos en una poza
a 389 C, mientras a nuestro lado flotan icebergs de todos los
tamafos. Regreso por la tarde en barco hasta Qagortog. Cena y
noche en hotel Qagorteqg.

Dia 6

Navegacion en 2 barcos pesqueros groenlandeses a través de
un complejo sistema de fiordos hasta la poblacion de Narsaqg.
Llegada a Narsaq y paseo por la ciudad. Comida de degustacion
de la comida tradicional esquimal en restaurante local.

Por la tarde continuaremos la navegacion en barco hasta
Marsarssuaq con los barcos pesqueros. Cena buffet de comida
local groenlandesa de todo tipo: came de foca, ballena, caribd,
cordero, piel de ballena, halibut, salmén, bacalao, arengues...
Noche en el hotel Narsarssuag.

Dia 7

Visita al museo de Narsarssuaq por la mafiana. Al mediodia
vuelo a Copenhague con llegada por la tarde. Cena y noche en
hotel.
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Listed under high points of the trip: “Taste a large part of the Eskimo diet, such as meat from seals, whales, caribou,

”

etc

eNn || eu143.pdf (page 2 of 9) C
-y 5 ——— ey = ™™ & P A

Previous  Next Text Select Annotate Sidebar Search

Agencia de viajes exoticos y expediciones

Pasaremos las noches en campamentos inmersos en el increible y silencioso paisaje de
la zona, donde nos maravillaremos con las noches articas iluminadas con las
espectaculares auroras boreales.

Puntos fuertes del viaje

* Navegar en kayak en un mar plagado de icebergs, recorrer los frentes glaciares, observar
el hielo azul y admirar |a belleza del Inlandis o Casquete Polar groenlandés

* Observar las mdgicas y espectaculares auroras boreales en las noches despejadas.

e Realizar un impresionante trekking por la tundra, en total autonomia, en la salvaje Tierra
de Mellem, en Groenlandia del Sur

e Avistamiento de fauna artica: dguilas, zorros, liebres articas, focas...

* Visita de las mds importantes ruinas vikingas de Groenlandia: Brattahlid

s QObservar, de primera mano, los efectos del cambio climatico en el Sur de Groenlandia

e Degustacion de buena parte de la dieta esquimal, como carne de foca, ballena, caribd, etc.

= Estancia en un campamento exclusivo en la bahia de Tasiusaq, rodeado de iceberg

e Realizar una travesia en kayak en la “Bahia de los Iceberg”

.o

e

B

" eula3.pdf

Brrm
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Tierras Polares tour company

Offers a “traditional supper with diverse Inuit products, such as seal, whale, mattak, caribou..spend the night in the
Leif Eriksson Hostel in Qassiarsuk”

2§~ Greenlandic dish whale carpac

O www.tierraspolares.es/viaje-12_groenlandia-icebergs-y-frentes-glaciares-/

Paseo por el pueblo Qassiarsuk, el antiguo Brattahlid, habitado por unas 100 personas,
mayoritariamente granjeros y el lugar donde Eric el Rojo se asenté en el 985 al comienzo de la
colonizacion de los pueblos barbaros. Lelif Eriksson, hijo de Eric el Rojo, partié desde este mismo lugar y
protagonizé el primer viaje de colonizacién europeo del continente americano.

Opcional: Visita de las ruinas de la iglesia y asentamiento de Eric el Rojo.
Noche en el Leif Eriksson Hostel.

Dia 2. Tasiusagq, la “Bahia del Hielo”
Marcha a pie hasta la granja de Tasiusaq, habitada por 7 personas que viven en notable aislamiento
junto al fiordo de Sermilik, casi siempre bloqueado por el hielo del glaciar Eqgaloruutsit.

Opcional: Posibilidad de contratar in situ una impresionante excursién en kayak en la “Bahia de
los Icebergs”.

Se trata de una etapa de aproximadamente dos horas de duracién. Se navegara entre numerosos
icebergs e hielo, en uno de los mejores y mas seguros enclaves de toda Groenlandia.

Paseo por la zona. Regreso a Qassiarsuk.
Noche en el Leif Eriksson Hostel.

Dia 3. Glaciar y Valle de las Mil Flores

Cruce en embarcacién motora a Narsarsuaq. Marcha a pie por el Valle de las Mil Flores con
espectaculares vistas de un enorme valle formado por el retroceso glaciar y la consiguiente
sedimentacién. Marcha por sendero con cierto desnivel hasta observar el glaciar Kiattut.

Hermosas panoramicas del glaciar y sus nunataks. Nos encontramos en la que posiblemente se trata de
la excursion mas famosa de toda Groenlandia.

Regreso a Qassiarsuk en embarcacién motora.

Cena tlpica con diversos productos inuit, como foca, ballena, mattak, caribd...
Noche en el Leif Eriksson Hostel en Qassiarsuk.

de Julio

Agosto: del 4 al 7, del 11 al 14, del 18 al
21, del 25 al 28 de agosto

Septiembre: del 1 al 4 y del 8 al 11 de
septiembre

Estancla de 5 dias:

Salidas desde Reykjavik: Todos los
martes, desde el 19 de junio hasta el 11
de septiembre de 2012 (Ultima salida)
Junlo: del 19 al 23, del 26 al 30 de junio
Jullo: del 3 al 7, del 10 al 14, del 17 al
21, 24 al 28 de Julio

Agosto: del 31 de julio al 4 de agosto,
del 7 al 11, del 14 al 18, del 21 al 25 de
agosto, del 28 de agosto al 1 de
septiembre

Septiembre: del 4 al 8, del 11 al 15 de
septiembre

Precio

Groenlandia en 4 o 5 dias
desde: 1 295 €

Para 4 dlas: 1.295 € desde/hasta
Reykjavik
Para 5 dlas: 1.395 € desde/hasta

Raviavie
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Municipal and government tourism sites

Nanog.gl confirms that www.greenland.com is “Greenland's official tourism and business portal”: “At
Greenland.com you can find much information about Greenland as a tourist destination, as well as investment
opportunities. The Greenland Tourism and Business Council is 100% owned by the Government of Greenland and
works to create growth by developing the knowledge, entrepreneurship and marketing of the country's experience
and resources.

& Safari File Edit View History Bookmarks Window Help i am = D W) (=P (100%) Wed 3:41PM Q
‘@00 Turist
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P
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Turist
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From, www.greenland.com

Under a section on the Danish version of the website,entitled, “First class hotels, restaurants and dining”, it states:
“Hotel Hvide Falk is known for a sumptuous Greenlandic buffet where in addition to fish and shellfish there is also
whale, muskox, and reindeer on the menu.”


http://www.greenland.com/

@ | (4] www.greenland.com/da/explore-greenland/nordgroenland/ilulissat/trip-inspiration.aspx

i€

| = {} tunarfmo marin... (3 Getting Started

Latest Headlines ~

3] GRONLANDSVIDEOER {8} AKTUELT VEJR

On the English language version:

med direkte fare at opholde sig pa stranden ved bopladsens gamle madding pa
grund af risiko for flodbelger ved isfleldskaelving.

Hoteller, restauranter og spisesteder i sserklasse

Afheengigt af, hvor anstrengende rundturen | byen har vaeret, 4 behaver man
ikke at ga sulten | seng. Hotellernes restauranter udnytter adgangen til de friske,
lokale ravarer. P& Hotel Arctic star prisbelennede kokke for kreationen af et
gourmetmaltid. P& Hotel Icefiord er der mulighed for at forfriske sig med hotellets
eget bryggede al, mens Hotel Hvide Falk er kendt for en overdadig grenlandsk
buffet, hvor der foruden fisk og skaldyr ogsa er hval, moskusokse og rensdyr pa
menuen.

Gourmetelskere bar ikke snyde sig selv for Restaurant Mamartut, som sandelig
lever op til sit navn, der pa grenlandsk betyder "Det smager godt” og der er altid
grenlandske ravarer pa menukortet, prav fx rensdyr chili con carne med
chokolade til frokost. For den lidt mindre pengepung serverer Café Hong Kong,
et pa museet god, kinesisk inspireret mad til rimelige penge. Hvis man har mod
pé selv at kokkerere, 34 er brasttet midt | byen stedet at handle fiskernes og
fangernes friske ravarer.

Om eftermiddagen kan cafeerne pa byens hovedstrag Kussangajannguag varmt
anbefales. lcy Cafes kaffekort er imponerende og stemningen er hyggelig og
afslappet, ligesom pa Cafe lluliag, som serverer byens bedste burgere. Alle byens
cafeer har | @vrigt udeservering

Friske hellefisk fra den rene, dybbla isfjord

Fiskeri er Granlands hovederhvery, og den aktive havn med Royal Greenlands
store reje- og hellefiskefabrik er et kapitel for sig. | Diskobugten er det saerligt
hellefisk, der fanges, og nar bAdene kommer ind er der rig lejlighed til at kigge
naermere pa fangsten. Havnen besejles ogsa af kystskibe og rutebade, ligesom
den er udgangspunkt for de badture, der gar sydpa ned til Isfjordens munding og
nordpé til Eqi-gletsjeren. Krydstogtsskibe ma imidlertid ligge pa reden og sende
deres passagerere med Zodiacs ind til havnen.

TILMELD NYHEDSBREV
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i]ﬁ http://www.greenland.com/en/things-to-do/kulturoplevelser/groendlandsk-gastronomi.aspx

¢ [{Q- Google

Land of milk and honey between the icebergs

physically active winter tourists keep warm

The daily meat

hunters, men, women or children

Easy to be a chef

oftea

Greenland is a land of milk and honey when it comes to food and drink. You'll be
in for a treat, regardless of whether you visit one of the country’s numerous
gourmet restaurants which combine Greenlandic ingredients with French,
Japanese or Thai cuisine, whether you're staying in a private home offering Bed
& Breakfast, whether you have accommodation with access to your own kitchen,
whether you're invited to a kaffemik (where the quantity and range of cakes will
easily exceed what you can eat), or whether you're sitting in a tent after a long
day spenton a dogsled and are eating a good solid meal that's designed to help

Meat is a key element of Greenlandic food culture. It has its roots in the old Inuit's
traditional strong sense of community, where the survival of the community
depended on what the men brought home with them from a hunting trip. You'll
quickly realise the importance of meat when you visit the country. It's good and
cheap, and many a conversation revolves around earlier or imminent hunting
and fishing trips - regardiess of whether it involves commercial or recreational

You can easily cook the country’s range of ingredients. All supermarkets have
Greenlandic provisions in their display freezers. Close to the harbour in all
towns, the so-called “Board" is full of meat from whales, seals, reindeer,
muskoxen; lamb and fish. Here you're sure of a good and sustainable deat: On
hiking trips in the summer you can pick the same mushrooms, berries and herbs
which have provided the Inuit with their daily dose of vitamins for the last 4,500
years. The berries are ready to eat, whilst herbs and angelica can be taken
home to flavour roast lamb, reindeer, musk ox or fish, or else used to make a pot
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< n @ www.greenland.com/en/explore-greeniand/nordgroenland/gaanaaq/trip-inspiration.aspx :( " restaurz

Allow for plenty of time in this treasure trove of tupilaks and polar bear heads
made from fangs, bones and reindeer teeth . The little biue sign with ice caps
signifies high quality and is recognised along the entire coast. Local artisans
produce detail and precision in the figures thanks to their dextrous and artistic
hands. The polar bear heads that lie beneath the glass showcase appear lifelike.
Sealskin mittens and slippers are also part of the range. Your credit card might
take a beating In this fascinating world, but remember that exporting products
made from polar bears or narwhals is forbidden.

The beach

Down at the beach at the foot of the tiny relocation houses there is no fixed
programme, but the chances of having an unusual experience are high. The
beach is the town’s centre and gossip central. A young boy Is having a go at
kayaking, while a dinghy arrives with the catch of the day - a narwhal - without its
characteristic tooth, but a narwhal all the same. Then there is ‘mattak’ (raw whale
skin) for everyone and for a brief period in time the beach transforms into the
town'’s local market - also known as ‘braettet’.

The shop

There is huge respect for the selection of rifles and ammunition in the shop, which
looks more like a local corner shop that sells a bit of everything and nothing. The
further north you go, the more the selection of local goods reflects the needs of
the whaling family and that supply ships only come twice to three times a year.

Grete's meat stews

Why not finish the day with a good Greenlandic meal at Hans and Grete.
Gathered round the table, we await the first dish. And we guessed right: The
"mattak” we saw on the beach earlier now lies before us in delicate squares on
our plates. The nutty flavour pervades the mouth. This is followed by ‘whale
suaasat' - a hotchpotch soup of herbs, rice and potatoes - a warming and filling
dish. As we let the day's good food and polar impressions digest, our eyes wander
to the view from the hotel's panoramic windows.
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Mamartut.gl

This website is from Kommune Kujalleq’s Business and Labor Committee. The website maintenance is sponsored by
the Brugsen supermarket chain. In the section on products, there are pages dedicated to whale meat which include
information on businesses and braedtets where meat is available for purchase.

www.mamartut.gl/english/produkter/hval.htm | (23~ adventure life greenland whale t

Links

Products » Wnale & seal meat

Whale & seal meat

Minke whale (Balaenoptera acutt
Minke whales are the most utiliz

The whales are hunted during
whales and permits are issued
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The mamartut.gl site also recommends hotels and restaurants, including the Hotel Kap Farvel, see screenshot
above under restaurants.

www.mamartut.gl/english/virksomheder.htm

A Taste of Soutt
South Greenland, a

— '\

Here you will find 2 complete list of all
Greenlandic food.

Come take 2 tour with us around South |
ingredients.
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Ny nordisk mad/New Nordic foods

Greenland is also a part of the Nordic Council of Ministers' Programme “New Nordic Food Il (2010-2014)”, which
promotes regional cuisines from its member countries, in particular “culinary tourism”. The programme currently
features Inuili, Greenland's College of Food Sciences, where students learn “how to celebrate and honour raw
ingredients from Greenland.”

[ Reader ] \ (Q~ Google

|- | > | \ + |e http:/ fnewnordicfood.org/news-events/newsletter/

e [T] i Apple Yahoo! YouTube Google Maps News (1,428)v Wikipedia Popularvy

| Ny Nordisk Mad: Newsletter f Google Translate j Annette og Claus | Uummannag -...

Nordic Region among the best in the world NORDIC REGION:
Nordic chefs have once again clearly made their mark among the 100 best
restaurants in the world. Once again Restaurant Noma in Copenhagen took
1st place as the Best Restaurant in Europe and the World's Best Restaurant.
In addition, new entry Stockholm restaurant Frantzen/Lindeberg was
ranked 20th best in the world. Swedish Fiviken in Jarpen is also new and
ranked 34th in the world, and finally Mathias Dahlgren is back in the world
class at number 41. He has previously been on the list up until 2009. Danish
Geranium is new on the list at number 49. The Finnish top restaurant Chez
Dominique is number 56, and Danish Restaurant Relae is number 75.
www.theworldssobest.com/awards/1-50-winners/noma/ www.frantzen-
lindeberg.com, www.favikenmagasinet.se, www.mathiasdahlgren.com,
www.geranium.dk

Inspiration from Greenland's larder GREENLAND: Narsagq, at the
foot of the Qagqarsuag Mountain. New students are now arriving at Inuili,
Greenland's College of Food Sciences. The new students will study at
Greenland's Provisions (Grenlands Proviant). The name is reminiscent of
ship cargoes, warehouses and larders full of pickle pots. And that's just
what it is. This course if for inspiration and learning and it's about how to
celebrate and honour raw ingredients from Greenland. New Nordic Food
journalist, Iben Danielsen, is travelling in Greenland just now. Read Iben's
blog on www.nynordiskmad.org

Local food on the menu NORWAY: The Food Strategy Group in Troms
held its annual “Food workshop” in April on the theme of "What is food
from Troms - and what do we want it to be?" At the food workshop there
was discussion on how producers, the travel industry and places where food

In one of the Nynordisk blogs on the Inuli program it states, “Many Greenlandic towns have gourmet restaurants
that have really taken local produce unto themselves, and here they conjure fish and shellfish into Greenlandic sushi
rolled with seaweed, while others throw themselves into thinly sliced carpaccio of seal and flambéed whale meat
with crowberries.”

BOO Ny Nordisk Mad: Inspiration fra Grenlands spisekammer

1/ fnynordiskmad.blogspot.com /2012 /05 /inspiration-fra-grnlands-spisekammer. html

| (Q~ Google

Inspiration fra Grgnlands spisekammer

£ Share this on Facebook
5} Tweetthis
Wiew stats
GRANLAND: Narsaq, ved foden af Qaqggarsuagfjeldet. | disse dage meder nye @ _(NEW) Appointment gadget >»

studerende op pa Inuili, Grenlands centrale skole for levnedsmiddel uddannelserne. Her
gar omkring 100 elever dret rundt, de nye studerende skal ga pa Grenlands Proviant.

Siden 2000 har skolen flere gange arligt udbudt netop det kursus blandt
levnedsmiddelassistenter, kokke og andre ansatte indenfor restaurationer og turisme.
Granlands proviant, det navn lyder af skibslastninger, pakhuse og spisekamre med
syltekrukker. Og det er lige hvad det er. Sadan et kursus er til inspiration og laering. Og
det handler om at hylde og heedre de grenlandske ravarer.

Her i forArsmanedeme hvor himlen er lys i mere end 20 timer, og hvor isen smelter og
brydes og ligger i dekorative bldhvide formationer ved havneindlgbene, er der masser af
mad. Der er ked fra land og hav. Der er skaldyr, fugl og fisk.

Den grenlandske menu har altid staet pa hovedsagelig fisk og ked, og pa
levnedsmiddelskolen prever man de kendte varer som szel, hellefisk og lam i nye
tilberedninger og nye menuer. Den grenlandske mad rykker sig, det handler ikke laengere
udelukkende om overlevelse, men om at fa det bedste frem i rAvarerne, s de ikke blot
ender i en kogende gryde.

Marie Toftdahl er en af kursets |zerere, og hun forteller at lige nu dukker nye szeler op
langs de sydgrenlandske kyster, og deres kad er markt og godt. Iszer har saslen store
ande rvastvkker. som kan hruaes | anderledes udskasrinoer end traditional madlavnina

de sterre grenlandske byer har gourmetrestauranterne for alvor taget de lokale ravarer til
;ig, og her trylles skaldyr og fisk om til grenlandsk sushi rullet i tang, og andre kaster sig
id i tyndtskivet carpaccio af szl og flamberet hvalked med sortebaer.

For Grenland er ogsa urter og baer, svampe, tang og grentsager. Lige nu kravler kvanen,

den c-vitamin rige urt, som har reddet mange mennesker fra skerbug og andre sygdomme
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