
 

 

Gotland culinary heritage 

The central role of regional food traditions in the islands culture has resulted in Gotland 

becoming a member of the network Culinary Heritage Europe, which works to promote and 

stimulate the development of local businesses. That includes restaurants, farming and 

processing of foodstuffs, fishing, both local and international, in which the businesses have a 

clear regional connection and an expressed intent to profile and further develop the cuisine 

of the entire region. Even farm shops that offer locally grown vegetables of high quality and 

local specialties can be members of Regional Cuisine. The culinary heritage chefs hat is a 

mark of quality for regional food in Europe.  

A taste of Gotland 

Is a book produced in cooperation with Ica Bokförlag and the Gotland County agricultural 

society. In the book Marita Jonsson tells of the magnificant Gotland landscape and Fredrik 

Malmstedt and Laila Löfkvist provide recipes for Gotland specialities. Bruno Ehrs took all the 

wonderful photos. 

The county governor Cecilia Schelin Seidegård and the chairman of the Gotland Agricultural 

society´s administrative committee has written the foreword to the book A taste of Gotland. 

The foreword ends with these words: 

“Taste our special dishes! The recipes in this book are all composed of local products typical 

of the island, and with feelings that only a master chef can express. Let the food and the 

photos give you an experience of something different and original.” 

Some of the recipies from the book are presented on this page by Riina Noodapera, Rural 

advisor at the Gotland agricultural society.  

 
 

 



 

 

 
 

 

 

  
 

 

 

 



 

 

 

 

 



  
 

 

 

 



  
 

 

  

 

 

 



 

 

 

  
 

 

 

 


