
Chef Stefan Karlsson began work-
ing in restaurants in southern 
Sweden at the age of 14 and has 
since cooked his way all over the 

world, in all sorts of kitchens. After graduating 
from cooking school in 1988, and training at 
several restaurants around Gothenburg, he 
spent 16 months fulfilling his military ser-
vice requirement by working as a chef on a 
submarine. As a food consultant and chef for 
Volvo since 1999, he has prepared meals in 
Beijing, Paris, New York, Los Angeles, and 
Tokyo, among many other places. Despite 
such culinary globetrotting, Karlsson’s passion 
for Swedish ingredients and food culture has 
never wavered. 

A proud steward of 
his native cuisine, chef 
Stefan Karlsson creates 
innovative dishes using 
Swedish cheese

how swede 
it is
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“My idea of cooking comes from my grand-
ma’s and my mother’s food that I grew up 
with, typical Swedish flavors,” explains 
Karlsson, 43. “I loved the food they made. If 
you cook, you have to cook with the heart.”

Karlsson put that philosophy into practice 
when he opened his now-Michelin-starred 
Gothenberg restaurant Fond in 1999. He  
began working with local farms and dairies 
and using traditional Swedish preservation 
methods such as pickling and smoking in  
innovative ways. 

“We rely on the ingredients around us, 
from the sea and the forest,” Karlsson says. 
That means lots of fish and shellfish, game 
such as reindeer and elk, potatoes and other 
root vegetables, and mushrooms, depending 
on the season. He changes the menu about 
eight times a year and, as is custom in  
Sweden, frequently combines sweet and 
salty elements in his dishes.

Karlsson uses only domestic cheese at 
Fond. He buys goat’s milk and cow’s milk 
cheeses weekly from the small Vilhelmsdal 
Farm Dairy in southern Sweden, and sources 

hard cheeses from affineur Sivans Osthandel, 
located northwest of Gothenburg. 

While Swedish cheese may be relatively 
unknown in the United States, Karlsson says 
the wide variety available in Sweden—and 
the enthusiasm with which Swedes eat 
cheese—should not be underestimated. 

“Swedish cheese is very special,” Karlsson 
says, his blue eyes twinkling. “A lot of it melts 
really well.” That includes Grevé, a cow’s milk 
cheese similar to Emmental; and Swedish 
cheddar, “which is not at all like American 
cheddar. It’s much softer and quite high in 
fat. But my favorite is Prästost,” Karlsson 
says. Named for the clergymen who received 
a portion of the local farmers’ cheese as  
part of a 16th-century church tax, Prästost 
(“priest cheese”) is a semi-hard cow’s milk 
cheese with tiny holes, a slightly nutty flavor, 
and balanced saltiness. 

At Fond, Karlsson uses Prästost and other 
cheeses to add texture and depth to dishes,  
often combining them with potatoes or other 
vegetables in gratin dishes, and, of course, 
on his cheese plate, which changes with  
the seasons.

While Swedish cheese has not yet acquired 
the international renown of the country’s 
meatballs, Karlsson is proud to see a growing 
global interest in Scandinavian cuisine. 
“When we opened Fond, no restaurants in 
Sweden worked with Swedish flavors and in-
gredients; it was untrendy,” he says. “But in 
the last six or seven years, it’s become quite 
popular here to make true Scandinavian 
food, and it’s more interesting now for people 
to come to try our cuisine. 

“Years ago we always looked to what other 
countries do,” Karlsson says, “but now we 
are taking care of our own food culture, and 
that’s the most important thing.” c 

Kristine Jannuzzi is a food and travel writer 
based in New York City.
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‘If you 
cook,  

you have 
to cook 
with the 

heart.’
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cheese soup 
WITH roasted nuts p. 114

The rich, complex flavors of this soup containing 
Swedish cheddar are enhanced by chopped nuts 
and a drizzle of hazelnut oil. 
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prästost
muffins p. 114

These savory muffins are presented to diners at  
Fond as a complimentary treat before the meal. 
Prästost is one of the most popular cheeses in 
Sweden, ubiquitous on holidays such as Midsummer 
and Christmas, but also frequently eaten for breakfast.
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deep-fried cheese
 WITH sweet and sour 

berry sauce
p. 115

We love how a 
crunchy exterior 
gives way to a 
molten cheesy 
center in this 
decadent dessert. 
There’s also a great 
contrast between 
the sweet berry 
sauce and salty 
fried cheese.



fondue-glazed
vegetables p. 115

Chef Karlsson prepares the fondue glaze for 
this dish with Grevé, a sweet, nutty Swedish 
cheese with a smooth texture and holes the 
size of small cherries. 
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p. 115

potato ‘risotto’
WITH svecia cheese

AND mushrooms

This hearty dish is true 
comfort food, perfect 
for a cold winter night. 
Diced potato takes the 
place of rice, and full-
bodied Svecia cheese 
adds an especially 
creamy consistency. 


