
We get together for an afternoon in Andrummet to become 
better acquainted with traditional Norrland cuisine. You are 
guided by an expert cook in learning new ways to prepare our 
local produce and together prepare portions of the meal to be 
served later in the evening.

The complete menu consists of a three-course gourmet  
dinner composed of the best from our pristine forests, lakes 
and rivers.

Your fresh knowledge of food and drink from this afternoon 
and evening is something we hope will also inspire you in your 
everyday culinary adventures.

Price: 2 164 SEK/person excl. VAT
Price: 2 470 SEK/person incl. VAT
The price includes: a welcome drink with appetizers,  
suitable drinks to the food, chef, recipes, and lots of  
knowledge and lots of laughter ...
Numbers of participants:  groups of 7–15 people

Welcome to a deliciously inspirational culinary evening!
SINCE TIME IMMEMORIAL, the 
Sami have prepared food using that 
which the mountains, lakes, rivers 
and forests had to offer. When 
the farming pioneers arrived, their 
crops and domesticated animals 
were included in what the region  
offered. Over the centuries, the 
best of both kitchens has resulted 
in this region’s traditional fare.

FOOD SHOULD QUITE naturally be 
an experience for every sense. Our 
subarctic wilderness provides a rich 
abundance of wonderful raw produ-
ce, something we really appreciate 
and wish to offer you as our guest.

Cooking evening
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