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The resurgence of the principle essential 
to New Nordic Cuisine—an emphasis on 
local, seasonal ingredients that reflect the 
purity and simplicity of the region—has 
helped spark a renewed interest in Danish 
cheeses in Copenhagen. Locals and foreigners 
flock to specialty shops to buy domestic 

cheeses often made by small producers, and 
cheesemongers are accustomed to tourists 
taking photos next to hunks of the famous 
blue and other Danish cheeses on display. 
The cheese scene in this culinary capital is 
thriving, and visitors with an open mind and 
a healthy appetite will not be disappointed.

F rom the spires of churches and castles that grace Copenhagen’s 

elegant skyline to the colorful historic homes lining the canal  

at Nyhavn (New Harbor), the City of Towers has long attracted 

visitors interested in architecture, history, and design. More recently, 

Copenhagen is home to the “world’s best restaurant” for four years (2010-

2012 and 2014): two-Michelin-starred Noma, considered the birthplace  

of the celebrated New Nordic Cuisine movement. This distinction has 

dramatically affected the city’s outlook on food, and Copenhagen’s cheese 

culture has reaped the benefits. Now a top destination for foodies from 

around the globe, the capital of Denmark—the world’s happiest country 

according to the United Nations’ 2013 World Happiness Report—offers 

cheese lovers a bounty of places where they can feed their passion and 

explore both traditional and innovative cheesy delights.
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DANISH 
Delights

WRITTEN BY KRISTINE JANNUZZI

The capital of the world’s  
happiest country brims with 

destinations for cheese lovers
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A cheese plate at Restaurant 
SCHØNNEMANN, above. 

Christmas celebrations in the 
popular Tivoli Gardens, below.

TRAVEL  urban excursion



Ostekælderen Krause
Dating back to 1888, this lovely basement shop  
(the Danish name translates to “cheese cellar”)  
is Denmark’s oldest cheese shop, owned by the 
same couple, Herluf and Vivi Krause, for 46 years. 
The store sells a dizzying array of Danish cheeses 
from small specialty dairies, as well as cheese  
from France, Spain, Holland, Belgium, and other 
European countries. One of the shop’s most popular 
cheeses is Samsø, a Danish cow’s milk cheese 
named after the island where it originated. The 
shop also offers a selection of cured meats, olives, 
pâté, and canned fish—“what people used to have 
on their tables,” Vivi says. A visit to Ostekælderen 
Krause is like stepping back in time.  
 
Gothersgade 41 
1123 Copenhagen
+45 33 13 64 18

Osten ved Kultorvet
The dynamic owner of this exclusively organic 
cheese shop is referred to affectionately by his 
customers as “Mr. Ost” (“Mr. Cheese”)—and with 
good reason. Mikael Henriksen takes great pride  
in his selection of some 120 cheeses from across 
Europe, selling mostly cheeses from France, 
Switzerland, Italy, Spain, and, of course, Denmark. 
Henriksen opened the shop in 2008 and has since 
witnessed what he calls “a revolution in cheese 
production, along with a growing desire for more 
specialized cheese and cheese with big flavor.” 
Customer favorites include several varieties of the 
Danish semi-hard cow’s milk cheese Danbo—which 
constitutes 70 percent of all cheese consumed in 
Denmark, according to Henriksen—and Viking Blue 
Cheese, which is aged 13 months and produced  
by a couple on a small farm in North Jutland. 
 
Rosenborggade 2
1130 Copenhagen
+45 33 15 50 90
ostenvedkultorvet.dk
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 culturecheesemag.com/cheese-recipe-newsletter 

If you love delicious, cheesy, ooey-gooey recipes,  
we’ve got just the newsletter for you. Our weekly 
recipe newsletter will deliver the best  

recipe content from our magazines and  
website straight to your inbox. 

culturethe word on cheese

Don’t miss a single recipe: Sign up today! 

House recipe newslett 1/3.indd   1 11/5/14   4:14 PM
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Ostehjørnet
The knowledgeable staff in this 
cheese shop and deli in the heart 
of Copenhagen encourage visitors 
to taste some of the lesser-known 
Danish cheeses available here 
(such as Kings Jersey from  
Thise Mejeri and Gedebrie from 
Knuthenlund), although a wide 
array of samples are spread amid 
elegant displays so customers may 
nibble while browsing. More than 
200 cheeses from Europe are  
for sale at Ostehjørnet, and that 
number approaches 300 around 
Christmas. The store also sells 
tapas and sandwiches that are 
popular with locals.  

Store Kongensgade 56 
1264 Copenhagen
+45 33 15 50 11
ostehjornet.dk

Andersen Bakery  
& Café
Andersen Bakery’s flagship 
Copenhagen café is a wonderful 
spot for breakfast, lunch, and take-
away treats near Tivoli Gardens, the 
world’s second-oldest amusement 
park. Choose from breads, focaccia, 
sandwiches, and pastries that 
include the Danablu Horn, a small 
horseshoe-shaped bread stuffed 
with blue cheese, honey, and 
walnuts, and cheesecake made 
with black currants or apple and 
rosehip. Unlike the chain’s other 
two Copenhagen bakeries, the 
Tivoli café also offers three gourmet 
variations of the classic Danish 
pølser (hot dog), undoubtedly the 
most popular street food in 
Copenhagen.

Bernstorffsgade 5
1577 Copenhagen 
+45 33 75 07 35
andersen-danmark.dk

Torvehallerne
Opened in 2011, the bright, 
modern Torvehallerne is 
Copenhagen’s largest food market, 
with more than 60 vendors selling 
fresh fish, meat, and produce, as 
well as prepared foods ranging 
from sushi and pizza to coq au vin 
and traditional Danish porridge 
(grød). The market is home to 
several cheese stalls, including Arla 
Unika, the flagship store for dairy 
giant Arla’s line of artisanal Nordic-
inspired cheeses developed in 
cooperation with some of Denmark’s 
finest chefs. Be sure to try the 
Havgus, a nutty, hard cheese made 
with organic cow’s milk from a farm 
in the Southern Jutland marshlands. 

Frederiksborggade 21
1360 Copenhagen
+45 70 10 60 70
torvehallernekbh.dk

Magasin du Nord
The grand food hall on the lower 
level of Magasin du Nord, 
Copenhagen’s oldest department 
store, showcases an impressive 
assortment of international  
and distinctly Scandinavian  
products. Cheese, jams, biscuits, 
charcuterie, fresh produce, and  
an extensive wine selection are  
just some of the goodies available. 
Chocolate-coated licorice at the 
Lakrids counter hails from the 
small Danish island of Bornholm 
and makes for a unique and 
delicious gift.

Kongens Nytorv 13
1095 Copenhagen 
+45 33 11 44 33 
magasin.dk

Il Senso Wine Bar 
This cozy, candlelit wine bar is 

sophisticated yet unpretentious, 
with a comprehensive Italian wine 
list and a menu that highlights  
top-quality Italian ingredients in 
rustic dishes. Standouts among  
the antipasti are the prosciutto  
and formaggio plate, a savory 
combination of 16-month 
prosciutto and 24-month 
Parmigiano served with

 

homemade bread, and the winter 
caprese with creamy mozzarella di 
bufala (buffalo’s milk mozzarella), 
oven-roasted tomatoes, and fresh 
basil. Two cheese plates offer a 
rotating selection of exclusively 
Italian cheeses.  

Gothersgade 87
1123 Copenhagen
+45 33 12 87 19
ilsenso.dk
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Holidays in Tivoli home to 
Andersen Bakery adn Nimb 
Vinotek KTKTKTKTKTK

Danish blue cheese, left, like those 
found at Osten ved Kultorvet and 
Ostekælderen Krause. Shop and 
dine at Torvehallerne food market, 
above. Opposite page: stroll 
along Strøget, the world’s longest 
pedestrian street.
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Shop  
Scandinavian 

specialty foods 
in the grand food 
hall of Magasin 

du Nord.



Nørrebro Bryghus 
Nørrebro Bryghus is a microbrewery 

and restaurant that celebrates the 
traditional Danish marriage of beer 
and food. More than 200 brews  
have been produced since Nørrebro 
opened in 2003; at least eight 
different craft brews are on tap  
daily, and tailored beer pairings are 
available with both lunch and dinner 
menus. Lunchtime cheese options 
range from Gorgonzola with egg yolk, 
olives, and toasted rye bread to  
the traditional Danish Gammelost 
(“old cheese”), a type of Danbo aged 
nine months to a few years. True to 
custom, this pungent (read: famously 
smelly) cheese is served with rum for 
sprinkling over top. The pairing 
follows the historical Danish habit of 
eating strong-flavored foods, such  
as cheese or herring, while drinking 
something equally powerful, such as 
schnapps. The more casual café and 
bar downstairs offers a limited  
evening menu including a  
selection of three cheeses  
with homemade crispbread.

Ryesgade 3 
2200 Copenhagen N
+45 35 30 05 30
noerrebrobryghus.dk

Nimb Vinotek 
Situated in the Nimb Hotel’s 
atmospheric wine cellar, Nimb 
Vinotek boasts a wine list of more 
than 580 bottles from around the 
world, including several Danish 
wines. The subterranean candlelit 
space maintains a low-key vibe that 
attracts a mix of locals and out-of-
towners, and the knowledgeable  
staff is happy to expand one’s wine 
horizons. A limited menu includes 
aged Comté and a platter with a 
varying selection of three cheeses.  
A recent offering included Gruyère, 
Époisses, and Roquefort, as French 
cheeses are featured frequently.  
 
Bernstorffsgade 5
1577 Copenhagen
+45 88 70 00 50
vinotek.nimb.dk 

The chefs and owners of Restaurantionen, from left to right: Andreas Rank,  
Lisbeth Jacobsen, and Bo Jacobsen
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We are your one stop shop for home

cheese making supplies. We service the 
small artisan and home cheese maker.

Visit:  www.thecheesemaker.com/culture

Vast selection of tools, supplies, cultures, molds,
additives,  and cheese presses.

Fast shipping.  Excellent customer service. 
Two hour and two day workshops available.

Easy ordering online. 

W62N590 Washington Ave.  •  Cheddarburg, WI 53012
steve@thecheesemaker.com 

Mention you saw our ad in Culture Magazine to
receive a free cheese making gift item.

Excellent selection of quality ingredients, 
 supplies, presses and much more. 

Free shipping included within the 48 states
Same day shipping  

Excellent customer service

www.thecheesemaker.com

6
SAVE

15%
on orders over $50

USE COUPON CODE 

culturewinter

EVERYTHING FOR BOTH 
THE SERIOUS ARTISAN AND 

HOME CHEESE MAKER

The Cheesemaker qtr WINT14_final.indd   1 10/14/14   7:14 PMPetite Breakfast Cheese  
Pure California sinCe 1865  

only from marin frenCh

Celebrating 150 years  
marinfrenchcheese.com

MF_1865_Breakfast_Culture.indd   1 11/6/14   11:41 AM

A cheese plate at Nørrebo 
Bryghus, left, featuring  
Høgelund, Tegan, and  
Rødsol cheeses, quince  
puree, and malt.



Restaurant 
Schønnemann  
Opened in 1877, Schønnemann  

is one of Copenhagen’s oldest 
restaurants and best known for  
its vast menu of more than 100 
smørrebrød, the traditional Danish 
open-faced sandwich on rye bread. 
“We have some warm dishes but 
still served with rye bread,” says 
owner Søren Puggaard. “We don’t 
have potatoes or French fries.  
And no salad of any kind!” The 
restaurant does, however, have an 
interesting assortment of regional 
cheeses, which Danes often enjoy 
on bread accompanied by beer 
and/or schnapps after lunch.  
The Gammelost (“old cheese”) at 
Schønnemann is matured at Pipe 
Mill in North Zealand for no fewer 
than 41 weeks and served on rye  
or caraway bread in classic fashion 
with raw onions, port aspic, and old 
dark rum. Those with a sweet tooth 
should try the fried Camembert with 
black currant jam and toast.
 
Hauser Plads 16
1127 Copenhagen K
+45 33 12 07 85
restaurantschonnemann.dk

Restaurationen 
Husband-and-wife team Bo and 

Lisbeth Jacobsen have helmed 
Restaurationen since it opened 
more than 20 years ago. The couple 
has long embraced the philosophy 
of using seasonal ingredients in 
modern dishes rooted in Danish 
tradition. An impressive cheese 
selection changes on a nearly  
daily basis and includes some 20 
cheeses, half from Denmark and 
half from other European countries. 
Blue cheese from the island of 
Bornholm in the Baltic Sea is a 
popular choice, as is the Midsummer 
Cheese made domestically just  
once a year from cow’s milk 
produced on the June holiday.

Møntergade 19 
1116 Copenhagen  
+45 33 14 94 95
restaurationen.dk

Beer lovers flock to microbrewery 
NØrrebro Bryghus, above left. 
Café life in Copenhagen, above.

Schønnemann

Oh, my...

        Maui 
Gourmet Goat Cheese Truffl es

The fi rst bite will have you exclaiming  “Oh, my...” too!
 Our truffl es are available in many delightful fl avors, 
boxed in quantities of 6 and 12, and all hand-made in 
small batches to insure the highest quality and freshness.    
     Personalize your choice for weddings and party 
favors in individual boxes and themes!
 
Visit our website and place your order for a taste of 
Maui’s Award-Winning Goat Cheese Chocolate Truffl es.

Surfi ng Goat Dairy · 3651 Omaopio Road · Kula, HI 96790
(808) 878-2870 · info@surfi nggoatdairy.com · www.surfi nggoatdairy.com

SurfingGoatDairy_3.625x4.875CheeseCultureMagAD.indd   2 3/20/14   3:20 PM

408.540.6916 • Melinas.com • sales@melinas.com

BRING THE TASTE OF 
THE MEDITERRANEAN HOME.

At Melina’s we specialize in selecting, 
importing and handcrafting the 
highest quality Mediterranean foods 
for the American market. Quality, 
exclusivity and unique packaging make 
our products exceptional. Excellent  
for gifts and as an addition to any 
gourmand’s pantry.

Melina's qtr_FINAL.indd   1 11/5/14   6:02 PM
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TRAVEL  urban excursion

Ved Stranden 10 
Vinhandel & Bar 
This combination wine bar and shop 
is situated on a picturesque canal 
just across from Christiansborg 
Palace, home to the Danish 
Parliament. There’s no set wine list, 
but the personable staff will discuss 
preferences and encourage you to  
try new wines. The same is true of 
the cheese selection, which often 
includes milder Danish, French, and 
Italian offerings such as Comté and  
a Piemontese fresh goat cheese.
 
Ved Stranden 10
1061 Copenhagen 
+45 35 42 40 40
vedstranden10.dk 

Orangeriet 
The light-filled premises overlooking 
Kongens Have, Denmark’s oldest 
royal garden established in the 
1600s, make dining at Orangeriet 
(The Orangery) all the more pleasant. 
Lunch offers modern twists on artfully 
presented Danish smørrebrød, while 
simple yet elegant fish and meat 
dishes take center stage at dinner. 
Two cheese plates feature a rotating 
selection of four Danish or other 
European cheeses served with 
toasted rye bread and pickled 
apricots.

Kronprinsessegade 13
1306 Copenhagen K
+45 33 11 13 07
restaurant-orangeriet.dk

Aamanns 
Etablissement 
Mention Aamanns to most 
Copenhagen foodies and they will 
proudly tell you that a branch of  
this well-known Danish smørrebrød 
restaurant now exists in New York 
City. But there’s more to the 
Copenhagen location, which includes 
the original deli and takeaway  
shop adjacent to the restaurant that 
opened in 2009, than its creative 
and elegant interpretations of 
traditional open-face sandwiches. 
The dinner menu changes regularly 
and features contemporary variations 
of seasonally inspired Danish dishes, 
as well as Nordic cheeses such as  
a 22-month-old Swedish Prästost 
(“priest cheese”) and the Danish 
blue Bornzola. 

Øster Farimagsgade 12
2100 Copenhagen
+45 35 55 33 10
aamanns.dk/us

Simply
     SmOKIN’

Discover the taste of Britain’s favorite smoked cheddar. 
Crafted in the heart of Somerset, Applewood is a traditional 

farmhouse cheddar with a delicate smoky fl avor that’s anything 
but ordinary. Try it on pasta, potatoes and grilled meats. 

IlCHESTER, THE BEST OF BRITISH TO YOU.
norseland.com

™

EffiesHomemade.com

malted

…a biscuit for tea…a cracker with cheese  
             …a cookie as a light and tasty snack

New!

Enjoy a  
traditional  

Danish open-
face sandwich 
(smørrebrød)
at Aamanns 

Etablissement.
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TRAVEL  urban excursion

Mother 
Italophiles and pizza fanatics flock 

to Mother in Copenhagen’s trendy 
meatpacking district (Kødbyen)  
for its delicious Italian fare and 
organic, wood-fired, sourdough 
pies. Roman chef and co-owner 
David Biffani prides himself  
on showcasing the finest 
ingredients sourced from 
artisanal producers in  
his native country— 
and not just as pizza 
toppings. Try the  
Bufala e Nduja 
bruschetta with 
mozzarella di bufala 
and spicy soft salame 
imported from Calabria. 
If you save room for 
dessert, calzone with  
ricotta and Nutella makes a 
decadent finale to your meal. 

Høkerboderne 9-15
1712 Copenhagen
+45 22 27 58 98
mother.dk

Kristine Jannuzzi is a food and 
travel writer who divides her time 
between New York and Sweden.

Organic and Italian fare at Mother, above. Changing of the guard ceremony at Amalienborg 
Palace, home of the Danish royal family, below right. Scenic canals in Copenhagen, below.

Artisan Cheesemaking  
in Vermont

January 20-30, 2015
www.sterlingcollege.edu/cheese

Sterling College
Working Hands.Working Minds.

In partnership with the Cellars at Jasper Hill

Culture Marketplace quarter page.indd   1 10/28/14   3:51 PM

larksmeadowfarms.com  
REXBURG, IDAHO • 208.356.6759

DULCINEA
An American Original

by LARK’S MEADOW FARMS

Lark'sMeadow qtr WIN14.indd   1 11/6/14   1:42 PM
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