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In Lofoten, a new wave of restaurants and wine bars is emerging
inside former fishing factories and cabins, where proximity to the
sea still defines the plate. Chloe Frost-Smith reports.
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he sretic warers surrcunsing
Lofoten, which swirl with
akred and anithe, are il
a lifieline for this pemoe
archipelage jutting out
frvm Morway s nerth-west coast in
a marrow smatbering of mountain
crested islands known for exporting
stockefish. For centuries, fishing has
been the reason people came, sayed
arnd survived abowve the Arcric Cirele,

Teday, that heritage s being rewarked
with new-gen style, as weather beaten
cabins, boathouses and fsh-processing
baildings are transformed into some
of Scandinavia’s most atmospheric
places te sample the frufs of the sea. In
Laofoten, taste is inseparahle from place:
the salt-laced alr, the cold whip of wind
of f the water, and fish brought ashore
mere hiours before it reaches the plate.

It ks ot the seft pink glow of sunrize
abave the glacial peaks that wakes me cne
winter marning, nor the wind bringing
criea from sea birds gliding over foaming
waves. It's the crunching, showelling and
shaking of griv onee the pomeon, & soand
I initkally resent, until 1 realise i signals
the start of another working day in the
harbour of Musfiord. Fishermen move
canfidently across the ice, hanling creels
heawvy with fish into an old boarbouwse. By
evening, thar same building ghows with
candlelight and ship lanterns, reborn as an
intimare dining room where the canch is
served simply, as vigivors mingle wich lecal
crew membsers. This daily chorecgraphy
bsas played out far generatbons in this
fjord-cradled village that once hoosed
fishermen arriving from all corners of
Morway for the winer cod season
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SLEEPIMNG WITH THE CATCH
Those fishermen slept shoulder to shoulder
in traditional rorbuer = red-painted wooden
cabing perched on siilis abowe the water,
Many of them now form part of Nusfjord
Village & Resort, where preserved rimber
wialls are still lined with boating tools
and nets, and salt-sprayed windows
dreesed in sail canvas-srvle lisens,

Sraying here feels like inhabiting
a plece of peafaring history: the
architecture exists because of fish. It's
the closest you cam come to sleeping at
e Without acually boearding a boar,
set o the soundtrack of sloshing waves
which lulled many a visiting fisherman
to bied afver braving the ebements,

Every meal reinforces that lineage,
too. 0ld salt stores amd fish-packing
warehauses now house resanrants and
taverns, where menus lean heavily on
the sea - cod cheeks, haddock, halibat
and creamy fish soups fartified against
the cold. &t Landhandleriet, the village's
former general store tarmed waterfront
café, even simple open sandwiches fee]
elevared, wopped with seawesd foraged
from nearhy sheres for a naaral hic of salt,

A bountiful provider in thess parts, the
sea is abways to be respeceed = bat it is the
wind that dictates the days movements,
especially for Nusfjord’s captains. Strong
winsds can turn wawling the deep sea
for precious fish into a full-bBlown &rctic
expediten, whipping up white horse waves
and giant swells. Without even a whisper
of a breeze though, the coastline might
b draped in skodde he local term for
‘ocean fog”) for days an end. Eventually,
when conditions allow, hoats venture owut to
fish, lines dropped ino steel-boe depihs.
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FACTORY SETTINGS

Further sowth, in the fishing village of
Hemningevaers, Trevar efabrikken is & former
cod Iiver odl factory from the 19405 by two
pairs of Bergen-based brothers with the
feel of an industrial East London hangowt.
Onece filled with thousands of litres of
rendered all during skrel seasen, the raw
corcrete and timber-framed buflding pow
houses a hotel, restaurant, wine bar, yoga
studin and sanma everloaking the wikd
edge of Vestfjord. [ix bare.bomes dining
spaces lean imo the building s industrial
pasL, palring "r-'l"ﬂrﬂl}d-hl.'$'-'!.' menie with

[unky naru ral wines amd lomg communal
tables crafied from bocal larch trees, where
copversatkon stretches inpo the oald night
Cin the first loor, Hermetikken - a mod
to the site's cannery days when freshly
caght shrimp was peeled and packaged
by hand - serves everything from kocal
cod bargers to wood -fired pizza, attracting
fishermen, hikers and amtists alike. Abowve
it, Trandamperiet occupies what was
ofce p orage apace foF eod liver ail, mow
repurpased as an induostrial-chic wine
bar that hosts winyl mights and tastings.
Theiz lden of rransformation i liveral here

HORWAY

places built to process fish are now places
to savour i, slowly, with a glass in hand
and the ice-blue horizon always in view.
As the tiny propeller plane bums along
the spow-dusted runway, skimming low
cwer [slands strung egether like pearls,
[ unwrap one last open sandwich for the
journey = smoked salmon slicked with
saur cream and juniper berries plekesd
from hardy coastal shrubs. It's a simple
meal, assembbed for sustenance, Ansd
delicsous as it is, | come to realise that the
most memorable meal of all in Lofoten is
made from the fish you catch yoars=1f. &
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