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Vastsveriges teman och reseanledningar




Maten som reseanledning

» Paverkan
* Exportprogrammet for maltidsturism
 Kompetensoverforing

* Profilering
* Profilerande aktiviteter och evenemang
* Smaka pa Vastsverige
e - Utbildning och certifiering av restauranger
* - Lokalproducerat i Vast — producenter

e Kontaktnat — nationellt och internationellt
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Mat som reseanledning

- En del av varumarket Goteborg
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NYA RESTAURANGER | GOTEBORG - BOTEBORC ‘ \ Tl ~ FISK & SKALDJUR

3 oy
Vi tipsar om nya krogar, barer och : ingtu Lackemeter direkt fran havet till din
restauranger. staden. enianch pa stan? talirik:

MATSTADEN GOTEBORG

Jpptack Goteborgs fantastiska kaféer, barer och restauranger.

| Goteborg finns stjarnkrogarna, de rebelliska uppstickarna, de trendiga
barerna och en rullande armada av foodtrucks. Boka din resa, hoppa over
lunchen och kom fram hungrig. Mataventyret kan barja!
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Maltidssamarbetet
Goteborg/Vastsverige

Satsade gemensamt och blev Matlandethuvudstad 2012.

Blev upprinnelsen till ett samarbete som fortsatter an idag.
Matstrategigruppen Vast.

Exportprogram for Sveriges Maltidsturism

Samordnar aktiviteter och visar upp Goéteborg och
Vastsverige gemensamt.



Sweden - The Edible Country

e Ett PR-utspel via Visit Sweden
 Lyfta Sverige som mat- och naturland.
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* Bra exempel pa samarbete mellan Goteborg/Vastsverige
och andra regioner i Sverige




i3 & b




Gruppresa influencers, FR/UK/US/SV/TY

The Edible Country Ramsvik och Gunnebo Slott
Inom maltidsprogrammet

friendly_beauty « F51j

avec toil Hate de voir la suite de
ton voyage au travers de tes
stories! @se

‘-'y gwenaellegonzalez & &

@ g‘} louisegrenadine Oh j'adore le
concept !! @F

Svar.

s, gunneboslott Merci 3 vous pour
= otre visite! @ F

L JORU' A

@ Gillas av charlottholmaker och 1216 andra

eastlondonmornings » Félj

West Sweden
e eastlondonmornings Can you eat a
\ country? Swedes believe they can.

Edible Country’ is a new experience
that brings the most iconic Swedish
flavours to the most picturesque
places and that doesn't cost the earth.
You book a seat at the table (the
whole experience is only around £10
to cover the costs of the ingredients),
arrive at the meeting point, receive a
basket and instructions on how to
forage the rest of the ingredients.
While you're cooking your meal the
team will set up a dreamy table and
you enjoy the lunch together. Learn
more about the ‘Edible Country’
experience at @visitsweden website.

FELM_travel

oQd A

@ Gillas av anncharlottec och 2 776 andra

a mariselmsalazar » Flj

U Ramsvik Stugby & Camping

@ mariselmsalazar Pickled herring
\ boiled potatoes bathed in brown

butter, sautéed beach kale, freshly
shaken sour cream. A foraged sea
lunch at The Edible Country table in
Ramsvik. cooked outside on the cliffs.
Bonus bucket of langostines, finished
with fika.

https;//www.vastsverige.com/en/edibl
ecountry/

@goteborgcom @westsweden
@visitsweden

#visitswedenfood #westsweden
#thisisgbg #gothenburg
#wheretofindme #mytinyatlas
#traveldeeper #travelbag
#seeksmoments #culturetrip #sweden

oQud A

+%e Gillas av westsweden och 324 andra

= fabfoodieswede « Flj
@/ Gunnebo House

. fabfoodieswede ‘The Edible Country’

Q is a do-it-yourself gourmet restaurant
where you as a visitor forage and cook
your own food out in the Swedish
nature. Here is lunch cooked out in
the nature at Gunnebo House and
Gardens outside Gothenburg. Read
more about it at my blog, or
www.isitsweden.com The plate is
from @primusequipment Photo: Malin
Nordblom #malinnordblom
#fabfoodieswede #foodie #foodlover
#gunnebohouseandgarden
#theartofplating #foraging
#gunnebocastle #cuisine #gunnebo
#foodstagram #deliciousfood
#deliciousfoods #visitswedenfood,
#westsweden, #thisisgbg and
#gothenburg #foragingsweden

Qb A

@ Gillasav och 516 andra

https://guide.michelin.com/us/en/california/article/features/restaurant-food-sustainability-sweden

E—"J}&, MICHELIN GUIDE

What Does Food Look Like when
Sustainability is the Main Ingredient?

Swedish chefs nave an answer.

Swedishcuisine  Sweden  sustainability

AL Gunnebo House and Gardens, chef Hannes Hogberg serves all-organic, vegetable-focused
courses inspired by the onsite garden, sometimes accompaniad with small quantities of locally
caught fish or raised meat. He avoids cooking anything that depletes the environment or limits the
welfare of the local animals. "[We must] broaden the variety of crops to increase the diversity of
our farms and preserve clder, mare resistant, but less efficient crops. We must decide what to
cook from what needs to be eaten in order to minimize the waste in the chain of food production
and buy from the farmer what needs to be sold," Hogberg says.

"We have a rooftop farm with Kajodlingen (a local urban farming company) where they created a
small hyperlacal circular system fermenting our food waste with bokashi and turning it into soil for
growing vegetables. All the leaves, herbs and flowers that we use come from our roof during
spring and summer. We serve a dish called Today's Harvest with a variation of whatever we have
an a daily basis. For example: sorrel, wasabi, shiso leaves, marigold, chives, chile, cabbage leaves
and flowers."



https://guide.michelin.com/us/en/california/article/features/restaurant-food-sustainability-sweden
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‘Edible Country’is a brand
new experience that open for
public. Swipe UP for the
details, but if in short: it
is a selection of tables
across the country (12 in
total) that bring you
Swedish flavours in the most
picturesque setting. All you
pay is for ingredients.

First: Fika with
the team.
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The Telegraph, UK

Resultat av pressresa maj 2019 The Edible Country Smogen

The Telegraph

Travel on Trial: Find it, cook it, eat it. Is this the
world's poshest picnic?

oD

And where better to learn than Sweden? Britain may be a little drizzly, but
the Swedes have really pulled the meteorological short straw. With summers
shorter and milder than our own, they seize chances to dine al fresco with
relish - redcuwrrant relish, that is.

Consider yourself a picnic whizz? Think again

By Robbie Hodges
5 JULY 2019 - 10:15 AM

As part of their “edible country” initiative, they’'re inviting novices like me to
forage, cook and eat amid their splendiferous landscapes, from the chillier
climes of Lapland down to the industrious fishing havens of the south-
western archipelago.

www.telegraph.co.uk/travel/destinations/europe/sweden/articles/forage-sweden-posh-picnic-travel-trial/amp/?

A\long with a vast banquet table, we were given a hamper stuffed with jars
ind paper bags sagging promisingly with raw ingredients, and a Fjallraven
ianken backpack - the Swedish design classic turned hipster must-have -
hat clinked with shiny cooking equipment. There wasn’t a rustle of
yolyethylene to be heard.

With a guide to the local flora in one hand, I started grabbing with the other.
“clutched at fistfuls of slithering kelp, which danced like a swarm of eels on
he water’s edge, and crunchy salt-stiffened kale that sprouted resolutely
rom crevices while the potatoes spluttered away in a pan of fresh seawater.

twitter impression=true



http://www.telegraph.co.uk/travel/destinations/europe/sweden/articles/forage-sweden-posh-picnic-travel-trial/amp/?__twitter_impression=true

Anders Husa & Kaitlin Orr, NO & US

The Edible Country Géta Kanal & Lacko Slott

3
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oQud

andershusa - F&lj
Lacks Castle

andershusa In the green paradise of
garden master @simonrgirvine — the
«slottstradgard» (castle garden) of
L&cko Slott. Simon Irvine is one of
those remarkable people who leaves a
lasting impression. Rarely have | met
someone so passionate about
growing vegetables. His garden is fully
organic and produces exceptionally
tasty vegetables, but it's also strikingly
beautiful. His philosophy is the
opposite of monoculture. When Irvine
grows a row of cabbages, he plants
flowers in between, because the two
do not fight over the same resources.
It also makes the cabbages look much
prettier. D00 All the vegetables of
Simon's garden go to restaurant
@hvitahjorten where we are dining

andershusa « F5lj
Huita Hjorten

andershusa When nature decides your

@nhvitahjorten cooks whatever
@simonrgirvine delivers to them from
the castle gardens at Lacko Slott. He
has 12 kilos of sage? They make sage
and sorrel ice cream and serve it with
blueberries, almond cake, and
rapeseed caramel. # ¥ At the time
of our visit, Swiss chard was also at its
peak, so it got company from a pike
perch (local lake fish) and a butter
sauce with French basil (Simon Irvine
let us have a taste of this in his garden
and it's so intensely aromatic!) 300
Finally, we got a taste of the Vanern
I6jrom (vendace roe) in combination
with chanterelles, zucchini, fried
potato strings, and grated cow’s milk

oQuo A

@ Gillas av anncharlottec och 397 andra

W

'1 andershusa - Folj
Gota Canal

|

by @ andershusa When you dine at one of
R \ the 13 tables that are part of the

“ Edible Country, you actually have to
cook your own meal! A nearby hotel
or restaurant equips you with
ingredients and cooking gear. We
cheated a little bit and had a chef
from @norrgvarnhotell -
@gunnarvanrijn - help us out, but he
mostly made us do the cooking. It was
easy enough when the produce was as
amazing as what we worked with here.
00 #sponsored trip by
@visitsweden.no @visitsweden
@vastsverige @westsweden

: 3
- ‘B andershusa #svenskegram &
! \S #sweden #visitsweden
= OQu A

faes
: @ Gillas av anncharlottec och 304 andra

,@ camivorr « F3lj -
&Y norrvam

@ camivorr And voila! Our finished meal

R in the Edible Country, cooked outside
in the Swedish nature using a lot of
locally foraged ingredients. Swipe to
see all the dishes, and behind the
scenes shots of us cooking the meal!
#CarnivorrSweden

stevyep What was the meat that
was cooking?

Qg N

e Gillas av westsweden och 297 andra

(B andershusa « Folj
\ Gota Canal

@ andershusa Today, we had a crayfish

\ party, traditional Swedish «kraftskivas,
along Géta Canal at one of the 13
Edible Country tables. Missing the
hats, bibs, snaps, and songs, though.
«Helan gar ...» gBTIE) T #sponsored
trip by @visitsweden.no @visitsweden
@vastsverige @westsweden

@ andershusa #svenskegram

& #sweden #visitsweden
#westsweden #vastsverige
#norrquamn #norrqvarnhotell
#norrqvarnsslussomrade
#norrkvarn
#norrkvarnsslussomrade
#andershusa_sweden
#andershusa_norrqvarn #crayfish

oQud W

+%e Gillas av westsweden och 303 andra

‘] andershusa « Flj
@/ Gota Canal

(]3 andershusa Our meal at the Edible

Country table along Géta Canal in
reverse order. 1@ O We ended with
raspberry & yogurt tart. Main course
was a Swedish «nature taco» - potato
pancake topped with fried
chanterelles, kale, tomatoes 8
zucchini. Starter was a selection of
house-made charcuteries from
@norrquarnhotell. Thanks to
@gunnarvanrijn for helping us cook!
#sponsored trip by @visitsweden.no
@visitsweden @vastsverige
@westsweden

‘m andershusa #svenskegram ©
\- #sweden #isitsweden
#westsweden #vastsverige

oQuo A

@ Gillas av anncharlottec och 305 andra
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En av varldens basta matdestinationer

Artikel i National Geographic samt svensk media

| TRAVEL |

g oteb OTg&CO GﬁteborgS'POSten Riktig journa

The World'S best fOOd destinations in Nyheter  Ekonomi  Sport  Kultur Ledare  Debatt = Q

2019 Goteborg ar en av varldens basta

Whether it's an Italian temple of gastronomy or an Indian veggie paradise, some places seem to have good food m a t d e St I n a t I O n e r !

into their DNA. Fi Mendoza to Mys <l Boll to Beirut, ick out st fthe best destinations = 2
woven into their rom Mendoza to Mysore and Bologna to Beirut, we pick out some of the best destination 24.5.2019 10:35:11 CEST | Got Co AB

& i |[v]o]=]0]

National Geographic har listat 2019 ars bista matdestinationer i
virlden. Med pa listan finns Géteborg och Vistsverige som enda
The gateway to Sweden’s island-strewn west coast, Gothenburg is a buzzing, nordiska destination.

student-filled city. You'll find laid-back coffee bars for fika (the caffeine- and pastry-

fuelled afternoon pitstop that’s a Scandi obsession), plus plenty of places to indulge

for food lovers | Monday, 8 April 2019

SWEDEN: GOTHENBURG AND WEST COAST

in prawn-topped smorgas (open sandwiches) or ambitious creations based on
foraged, fished and fermented local produce. In graffitied bars that walk the line
between hipster chic and dockside industrial, there are inventive local brews and

cocktails, too. Above all, this area is Big Five country. Langoustines, lobsters,

oysters, prawns and mussels thrive in the waters around the craggy coast and the

Sofia B Olsson ir kdkschef pa resturang VRA pa Posthollet i Giteborg. Hon haller med om att Géteborg ar en av virldens bista matdestinationer. Bild: Per
Wahiberg

thousands of islands to which city residents retreat at weekends.
Essential stops: Salt & Sill on the island of Klddesholmen is the place to try a

Goteborg dr en av virldens
basta matdestinationer

Goteborg » En av virldens mest kdnda tidskrifter, National Geographic, har listat

de bdsta matdestinationerna i varlden 2019. Som enda nordiska destination med

smaller fishing villages such as Lastres and Rodiles. SB pa listan finns Géteborg och den svenska vistkusten.
Foto: Tina Stafrén/Géteborg & Co.

floating sauna, then dine on a ‘flight’ of herring. Half an hour further north, the wild
Bohuslin coast hosts ‘shellfish safaris’ and seasonal lobster festivals. Dine on your
own haul of mussels, fresh from a fishing expedition — they’re cooked and served in
an old waterfront clapboard clock tower in the fishing hamlet of Lyckorna.
Alternative: For a similarly seafood-centric escape, explore northern Spain’s

coastal region of Asturias, travelling from the foodie destination of Santander to




Exempel 2019 — Gbg Beer Week

Gothenburg: The Swedish City That Quietly Became a Cr... ° ° 0 @ o

Gothenburg: The Swedish City That Quietly
Became a Craft Beer Destinat:~=
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You are here: Home = Articles = April 2019 = Getting The Beers In. Gothenburg Beer Wee

Getting The Beers In. Gothenburg Beer Week

by Mike Fairbrass - Monday April 22, 2019 9:04 am

There's a remarkable wealth of craft beer brewing in Sweden, Mike went to

Gothenburg to sample as many as he could during GBG Beer Week.

If Stockholm is a sophisticated
urban female in a cocktail
dress, Gothenburg is her little
scruffy sister drinking beer in

tee shirt and jeans.

Gothenburg is Sweden’s beer
capital with brewery history
dating back to 1621. No

wonder a local group of

friends founded the first

johnny_warwick = Fol;
0Odd Island Brewing

Jjohnny_warwick Sunday. I joined an
Adhoc tour of the breweries located
around Méindal and Méindal for
@gbg

Visit the link in my profile to see
today's event around @Goteborgcom
@oddislandbrewing is a micro-
brewery run by Peter Iwers and Daniel
Svensson, former Swedish heavy
metal members of the band In Flames.
Smooth tasting range of beers,
perfect for sunny days, they only craft
beer they would drink themselves. To
concede with Gothenburg beer week,
Odd Island Brewing launched a new
Raspberry Passion Sour Ale,

@yxsjonshumlegard is now in their
ceennd vear af han arnwina an

ocQuo A
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Food & Wine - USA
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Jill Axelsson Pabst
Strategisk utveckling mat, Turistradet Vastsverlge

Maria Sarnholm
Marknadskommunikator Goteborg & Co
Mail: maria.sarnholm@goteborg.com Mail: jill. axelsson@vastsverlge
Mobil: 070 290 41 14 - Mobil: 070 8 0 55
www.goteborgco.se . vV
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