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open a copy of 
American new food 
magazine on the 
block, Saveur. It is 
glossy, boasting of 
extensive research 
and expensive infor-
mation. The front 

cover?  Trendy typeface, text 
layout and a tantalising photo of 
carved rosemary beef tender-
loin so juicy it would convert the 
staunchest of vegans. I want to 
lick the cover — and no, I don’t 
have Tourette’s; just a quick 
tongue. But inside? Boring 
graphics, badly laid-out text, 
dull photos and a distinct lack 
of imagination and creativity. 
In fact, they need to fire their 
art director. Much the same for 
Food & Wine Magazine. 

Then I pick up a copy of 
Swedish Gourmet Magazine. 
The cover does not feel like 
a work of art. In fact, it is the 
quintessential evidence of a 
Monday morning lagom mee-
ting where everyone had their 
say about how they wanted it 
to look. The result is, naturally, 
quite average. But I persevere 
in the name of research because 
that’s just the kind of girl I am. 
I open the magazine. Wow. 
The photos. The layout. The 
text. The typeface. The colours. 
The topics. The brains behind 
the operation. Quite frankly? 

Fabulous: Intelligent; Artistic; 
Creative. And a joy to flick 
through – on many levels. There 
is one problem though. 

The problem
It is all in Swedish. That’s a 
whole lot of brilliance and effort 
put into a food magazine for 
such a small market outreach. 
And I feel it is much the same 
in terms of Swedish chefs and 
restaurants reaching out to their 
customers in the whole wide 
world of food lovers. And thus 
we have the problem of the 
Swedish chef and foodie. You 
do not seem to know how good 
you are, and even if you do (in 
secret, of course), you seem as if 
you would prefer to braise your 

own arm in burned butter than 
to put yourself and the Swedish 
food scene out there and make a 
stand in the world. 

Priority solution?
Start with an English langu-
age column in a top publication 
from a talented non-Swedish, 
Swedish food & lifestyle-loving 
writer. You know. To throw a bit 
of perspective on your fabu-
lousness V. your lack of innate 
PR. ( Just sayin’). And yes. I put 
this suggestion in with respect 
to my lovely Irish Mammy. She 
banged her fist in a Skype con-
versation recently while delive-
ring the line “Grace! You must 
put yourself out there!”. Indeed 
Mammy. Indeed. “Tell them 
who you are, what you’ve done, 
and who you are related to!”. 
Yikes. Done Mammy. Done. I 
think they definitely know who I 
am in Sweden now …

Other solutions
Swedish raw produce – Love it!
Remind yourself about why 
Swedish raw produce, mate-
rials and traditional foods are 
worth praising. Remember 
what your country is made up 
of. Mountains, lakes, Lapland, 
sunny Skåne plus wild amounts 
of coastline and too many lakes 
to shake a fishing rod at. What 
does this open space and longi-
tudinal variety give you? 

Snow food, forest food, wild 
food, sea food, freshwater food 
and farm food in abundance. 
And not many countries can 
claim to be host to such an unu-
sual range of natural and wild 
foods: Reindeer, moose, game, 
eel and goose; Nordic wild ber-
ries and forest mushrooms; 
Endless tracts of forest trees 
used for wood smoking; West 
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– Svenskt, det är svensk gast-
ronomi. Att nyttja råvarorna 
när de är som bäst – i säsong. 
Sommar och höst har vi helt 
fantastiska råvaror, de är i 
världsklass. Vintern är käm-
pig. Då får vi lägga in och 
konservera, men hur många 
har tid och plats att göra det? 
– Det svenska köket har fått 
ett otroligt uppsving och 
det får vi tacka Fäviken och 
Noma för. Det nya svenska 

arvet handlar om att ta till-
vara gamla tekniker och 
skapa nya rätter, mormors 
kök med modern twist. 

Roligaste upplevelsen?
– När jag bjuder franska 
journalister att provsmaka 
svensk ättika! I Frankrike och 
Tyskland använder man bara 
ättika till att skura golv  och 
ta bort fläckar med. Det är 
jättekul!

Favoritråvara?
– Alla svenska råvaror i 
säsong! Att i oktober plocka 
svamp i skogen och fräsa i 
stekpannan. Vilka dofter! 
Eller att gå barfota i jord-
gubbslandet och plocka den 
första riktigt solmogna jord-
gubben. Det är svenskt.

Klas Lindberg, Årets Kock 
2012 samt medlem i 
Svenska kocklandslaget

Klas tävlade med 
råvarorna  svensk 

hel biffrad samt 
svensk hummer i 
Årets Kock 2012.
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TIp NO. 4. 
Take advantage of drunk customers
This is a follow up to tip No. 3. 
Either you or the wait staff must 
thank the customer for their visit 
and welcome them back. Again, with 
an upward curling of the lips paired 
with lively eyes. Try to mean it. This 
is your chance. Lasting impressions 
are important. They are drunk now, 
and will forget about the fake smile 
at the beginning. Go for it.  Like you 
mean business. Which, I am sure, you 
do. Because, quite frankly, a restau-
rant in Sweden cannot survive unless 
they mean business. I mean, look at 
Frantzén/Lindeberg, barely hanging 
in there, doing it for the love of the 
food, and only getting paid in stars. 
And things like acknowledgement 
from The World’s 50 Best. I don’t 
know how they cope with it. 

TIp NO. 5
Don’t say No. Say Noma. Capitalise 
on Noma. Most Americans have no 
clue about the difference between 
Denmark and Sweden, or Sweden 
from Switzerland.  Or the rest of 
Europe for that matter. So just go 
with it. When they ask if you are 
from the same place as Noma, there 
is only one answer. Yes. You are 
Noma’s neighbour. In fact, just say 
you have chefs who trained at Noma, 
while you are at it. 

TIp NO. 6
Embrace English. Have your website 
and menus in English. Full stop. This 
one is a no-brainer. 

TIp NO. 7
Win-Win. Shorten your menus. Lower 
your prices. Raise your standards. And 
reap the rewards. Happy customer. 
Happy accountant. Hurrah!

TIp NO. 8. 
Stop interfering with the butter.
There is life beyond burned but-
ter, whipped butter, and – wait for 
it – burned and whipped butter. 
The caramel tones ruin many a fine 
Riesling pairing in my accurate opi-
nion. Outrageous. I know. Anyway, 
the abused butter is becoming like the 
sundried tomato of the 90s. Soooo 
last season. 

TIp. NO. 9
Realistic sexist salads. If you are a male 
or indeed a transgender chef, start 
eating more salads and please get seri-
ous about salad dressings. Gourmet 
salads with warm and cold elements, 
and with contrasting textures, are the 
future. Because I said so. And remem-
ber, approx. half of your customers are 
female and/or on a diet. Yes. I am sex-
ist. Or as I prefer to say, realist.  

TIp NO. 10
Remember: The way back is the way for-
ward. From autumn to spring? Slowly 
braised, sweet, melt-in-the-mouth 
vegetables. Al dente has had its time 
and place on the plate and between 
the teeth. Traditional old school ste-
wed vegetables are a largely unknown 
and unfathomably delicious delight. 
Beloved by babies, toothless pensio-
ners and fabulously cosmopolitan foo-
dies in the know. 
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Coast shellfish, Baltic herring, 
Kalix and Mälaren Löjrom. But 
hold onto your chef hat. There’s 
more! As you know. 

Tradition, time and techniques
Remember that aside from your 
terroirs of pristine wilderness 
and the purity standards of raw 
produce, Swedish food is intel-
ligent food. Yes. That’s right. 
Intelligent food. It is not like 
you are thrown a massive lar-
der of fresh ingredients like the 
Mediterranean, where cheese 
and tomatoes and basil just turn 
up on the plate and do nothing 
to create gourmet heaven. 

No. In old Sweden, you had 
long winters, hardship and no 
iPads, iMacs, or worst-case sce-
nario, no iPhones. Så! One had 
to get creative. Take the wild 
produce with caution. Plan. 
Preserve. Then persevere like 
your life depended on it. As it 
actually did. The result? It is 
not the instant gratification of 
naked and un-interfered with 
cheese, tomatoes and basil, but it 
is still gourmet heaven nonethe-
less. Puts the creative on-going 
Swedish tradition of smoked, 
pickled and fermented foods 
into perspective. Don’t stop. It 
is wonderful. Even if it is a little 
weird. Yes. I am talking about 
the surströmming. 

What next?
Alas. The time has come to not 
only acknowledge the essence 

of Swedish food, but to go the 
extra mile, and for me to finish 
this article. It’s almost dinner-
time and I have to drop a borro-
wed blouse to the dry cleaner’s. 
Moving along. Conclusion?  

Communicate! Let the world 
know that Swedish food takes 
brains, technique, time and a 
whole lot of tradition. Let them 
know all the Kocks of the year 
you have. Let them know you 
are scooping up chef prizes 
like there is no tomorrow. The 
response will be positive. I gua-
rantee it. I mean, they are gone 
bananas for Swedish food in 
Manhattan, thanks to Aquavit 
and Fäviken, and in London, 
due to past press on Mathias 
Dahlgren and Oaxen – and now 
from VisitSweden/Matlandet 
PR campaigns. 

Words of wisdom. Or at least, 
words. 
Advice? Welcome press with 
open arms. Give interviews. 
Publish cookbooks in English. 
Or, indeed, if you don’t know 
where to start,  “Just put yourself 
out there! “ …

Over and indeed, out (there). u

16,7 miljoner utländska besökare  
kom till Sverige 2011. De spendera-
de sammanlagt 90 miljarder kronor 
på främst hotell och restauranger. 
Källa: Tillväxtverket

TIp NO 1. 
Smiling will get you everywhere
Learn how to smile. And mean it. This 
means you must take both sides of 
your mouth up to the sides, but beware 
of the dead fish look in the eyes. As a 
previous psychologist, I can say that 
this sign is a dead give away for hosti-
lity. I am, obviously, well used to it. 
(…). But do not be afraid, my little 
ones. Most foreigners see a smile as 
a token of welcome and even human 
acknowledgement. Not weakness or 
fakeness. Fy fan, you might think but 
… Yes! It’s true. 

TIp NO 2. 
Do it regularly with your staff
Practice saying hello in the mir-
ror, daily. (All the while, smiling). 
When you feel it is natural and, more 
importantly, has lost the rigor mortis 
touch, try it (smiling, that is) with staff 
and eventually move on to customers. 
But be careful not to charm the pants 
of them. Tricky territory regarding 
return business. What to do? Only 
be a flirt in the foyer, a kock in the 
kitchen, and a (smiling) diva in the 
dining room. Result! 

TIp NO. 3. 
Kocks in the dining room and other legal 
issues. Try leaving the kitchen occasio-
nally and ask the customer how their 
food is – during the meal. Make eye 
contact with the customer during this 
question. Again, try the smile thing. If 
they are not happy, herre min skåpare, do 
something about it. And whatever you 
do – do NOT argue. Remember, they 
(i.e. the rest of the world) come from 
countries where it is normal to sue and 
stand for your individual rights. And you 
are supposed to be in the hospitality/ser-
vice industry. Just think about it. 

        Communicate!  
Let the world know that Swedish 

food takes brains, technique,  
time and a whole lot of tradition.
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Tips to running a successful restaurant in Sweden if you want 
(cosmopolitan) foreigners to keep coming back (who wants the 
other type?). If, however, you only want Swedish customers, 
Herregud, stop reading now. This will harm your business. 

Don’t say No. 
Say Noma.

Bild friläggs


