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THE BEST PART OF A FLIGHT OVER
THE NORTH ATLANTIC IS ICELAND

STOPOVER IN ICELAND 
AT NO ADDITIONAL AIRFARE

31
 DESTINATIONS IN EUROPE

AND NORTH AMERICA

When flying across the Atlantic to any of 
Icelandair’s destinations, you can stopover 
in Iceland for no additional airfare.

Avail yourself of the opportunity to relax in the 
Blue Lagoon, admire natural wonders like 
glaciers and geysers or just stop for a quick rest 
and some fresh air before continuing your flight 
over the North Atlantic.

IT’S TRULY TWO DESTINATIONS 
FOR THE PRICE OF ONE
Icelandair makes it easy and can build in these 
dual visits to your itinerary when planning your 
trip.
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Welcome to Iceland
A letter from the editor.

First Look
The new bridge over Múlakvísl.

The Frozen Trove
Moss medicine, the coolest pool gear, the hottest table 
in town and much more.

A Family Feast on a Budget
How to cook traditional Icelandic dishes at little cost.
 
News
What’s been going on in the land of Ice and Fire? 

Books
Iceland is guest of honor at this year’s Frankfurt Book 
Fair. Here are some of our must-reads.

So Far
Atlantica hits the streets asking passers-by a 
fundamental question.

Tune into FM Belfast
Colorful globe trotting electro pop collective FM 
Belfast.

Lads of  Many Charms
Meet the thirteen mischievous yet irresistible 
Icelandic Yule Lads.

Memory Lane
Páll Stefánsson collects memories of 
the summer gone by.

Bringing the Noise
In a remote corner of East Iceland, Eistnaflug is the 
country’s loudest music festival.

Smart Art up North
An Art Museum located on a beautiful hill 
overlooking Akureyri.

Zombie Nation
Nanna Árnadóttir on her brilliant debut novel about 
a zombie outbreak in Iceland. 

Icelandic Throughout
Atlantica visited the stunning new Reykjavík Natura Hotel.

Flourishing
Small volunteer organization SEEDS is making a big 
impact on urban and rural Iceland.

Reaching the Peak
The Top Station is a breeding ground for designers, 
innovators and creative thinkers. 

Go West Young Man
Road 612, from the bottom of Patreksfjördur fjord in the 
West Fjords, is one of a kind.

A Perfect Day in the Capital
The perfect way to spend the day in the 
Republic’s capital. 

Facts about Iceland
Everything you always wanted to know but were 
afraid to ask.
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STAY IN THE CENTER
In the heart of downtown Reykjavik, close to everything the city 
center has to offer, CenterHotels provide you with first class rooms, 
attentive service and a friendly atmosphere.
 

www.centerhotels.com | Tel.: 595 8500 | reservations@centerhotels.com

www.jonogoskar.is Laugavegur 61 / Smáralind / Kringlan
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Icelandic Design Jewelry 
                    Icecold 14 kt. 

Gold Collection

Lavastones

EIDERDOWN DUVETS

WELCOME TO OUR EIDERDOWN 
COMFORTER FACTORY SHOP 

IN THE CENTRE OF REYKJAVÍK.
We o�er the largest selection of quality white 

goose-, swan-, duck-, and eiderdown comforters 
and pillows in all international sizes.

Wholesale - Retail - Taxfree world wide export

Laugavegur 86 - 101 Reykjavík
Tel. +354 511 2004  
Mobile: +354 861 4186
Fax + 354 511 2003
E-mail: dunog� dur@dunog� dur.is  

w w w . d u n o g � d u r . i s

WARMTH FOR MORE THAN A CENTURY! 
WOOL SWEATERS,  TRADITIONAL CRAFTS AND MODERN ART

1896

www.alafoss.is

 
ÁLAFOSSVEGUR 23, MOSFELLSBÆR 

OPEN: MON. - FRI. 9:00 - 18:00 AND SAT. 9:00 - 16:00
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TRAvEl mAgAzInE

Welcome to Iceland

The day was August 
the 13th 2004. I was 
sitting at an open 

air bar in a tiny village in 
Ukraine, watching, on a 
small television screen with a 
flickering image, the opening 
ceremony of  the XXVIII 
games of  the Olympiad. 
Then Björk came in, singing 
the opening song, and I 
thought to myself: she is a 
world star, BIG, and this will 

not be her swan song. 
Today, Björk is still breaking new artistic ground; this 

fall, a new album will be released, the world’s first app 
album. 

Another Icelander, who is on his way to international 
stardom, if  he is not there already, is Sportacus 10. 

He is not as creative as Björk but he can jump higher; 
maybe he will compete at the 2012 London Olympics. And 

win our first gold medal ever. Sportacus 10 is the main 
character in LazyTown, a children’s television program, 
created and played by Magnús Scheving, filmed and 
produced here in Iceland. LazyTown is now owned by 
Turner Broadcasting, and will broadcast Sportacus 10 
encouraging kids around the globe to eat sport candy—his 
term for fruit and vegetables—, play outside, and move 
around instead of  playing video games and eating junk 
food. 

And during your stay in Iceland, as a visitor, you should 
take advantage of  the healthy food you can order at the 
restaurants. Especially the fish. Fresh and good, and by 
the end of  your visit, you will end up strong and ready to 
take a gold medal at the next Olympics, just over half  a 
year away. 

Have a good time here in Iceland. 

Páll Stefánsson
Editor

Sportacus 10 is the main character 
in LazyTown
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Just after midnight on July 10th, a glacial flood from the Katla Volcano area, 
in Mýrdalsjökull glacier, swept away the bridge over Múlakvísl River, just east 
of the village of Vík, on the Ring Road, Route 1. The bridge connected South 

Iceland with the eastern and northern parts of the country. No one was hurt, but 
it meant the Ring Road was closed at the highest peak of the tourist season. At 
first, it appeared that it would take up to three weeks to build a temporary bridge 
over the 128 meter wide Múlakvísl River. And a full year to construct a permanent 
one. The tourism industry let out a cry... and with a joint effort, a new temporary 
bridge opened for traffic only six days after the flood. The river, Múlakvísl, is only 
200 km / 120 miles east of Reykjavík. Worth a day-trip? YES. a

Go With 
the Flow    

By Páll Stefánsson

on the fly 



CINTAMANI AUSTURHRAUNI 3
210 GARÐABÆ, Tel. 533 3805
MON–FRI 10–18, SAT 11–14

CINTAMANI BANKASTRÆTI 7
101 REYKJAVÍK, Tel. 533 3390
MON–WED 10–18, THUR 10–21
FRI 10–19, SAT 10–18, SUN 12–18

CINTAMANI KRINGLUNNI
103 REYKJAVÍK, Tel. 533 3003
KRINGLAN'S OPENING HOURS
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MoSS MeDICINe

For the most exotic item on the grocery store candy shelf, pick up a box 
of Sopranos: licorice pastilles made from Icelandic moss extract. The 
wild moss, Cetraria islandica, has been used ever since the country’s 
settlement, both for nutrition—think moss-water-porridge, moss-milk 
and tea—and as a remedy for ailments including respiratory problems 
such as asthma, stomach troubles and even skin problems. In the 
pastille form, the moss candies make for delicious and relatively healthy 
treats (sugar free) that also soothe the throat and ease coughs. The 
moss flavor may be difficult to detect over the licorice, but the medicinal 
magic is undeniable—no wonder the locals chew some 100,000 boxes 
worth each year.

on the fly 

HoTTeST TABLe IN ToWN

At just 28, Chef Hrefna Rósa Saetran has already cooked at London’s 
Nobu, for the Icelandic culinary team and for television, as well as 
founding and running Reykjavík’s acclaimed restaurant the Fish Market. 
Now, she’s going for seconds: Alongside old friends from the Fish 
Market, Saetran opened the nearby Grill Market in late June—it’s been 
fully booked ever since. A chic table at which to see and be seen at, the 
restaurant features a mix of Iceland’s natural majesty and grandma’s cozy 
living room: square-patched comfy-chairs set against walls of basalt 
columns, moss and fish skin—be sure to check out the bathroom sinks, 
too. Similarly, the menu is all about going back to the roots of Icelandic 
cuisine, with local ingredients in focus, “Good honest grill food with 
high quality ingredients,” Saetran says. The Chef’s recommendations: 
“The tasting menu is always fun and the monkfish is also a winner.” 
grillmarkadurinn.is

CoZY CoFFee

Reykjavík’s answer to the continental city square has always been 
Austurvöllur, but recently opened Stofan bucks the trend to bring a bit 
of the cosmopolitan life to nearby Ingólfstorg. Mix and match armchairs, 
colorful flower-pattern lamps, old patchworks and your grandparents’  
summerhouse paintings, Stofan (Icelandic for living room or café) is a 
cozy, comfy take on café culture. Open until 11 p.m.—with breakfast 
served from 8 a.m., light lunch and live gigs—this is a perfect spot to sit 
down, curl up and contemplate your next adventures. Adalstraeti 7.
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The Frozen Trove
Downtown Reykjavíker Sari Peltonen  collects the unusual, entertaining and hip from the green pastures of Icelandic culture.

PIMP MY PooL GeAR

Shaped in swirls and spirals, the Gerist soap and towel 
are inspired by the most appropriate of local cultural 
institutions: the geothermal hot tubs. “We got the 
architectural drawings of the old hot tubs in Reykjavík’s 
Laugardalslaug Swimming Pool and made the shape 
[of the soap] based on those drawings,” explains 
Fridgerdur Gudmundsdóttir of the design duo (the other 
half is Kristín Birna Bjarnadóttir). The same shape also 
distinguishes the Reykjavik Towel, winner of the official 
souvenir design competition, held in 2010 by the City 
of Reykjavík and the Iceland Design Center. The towel 
folds and falls so beautifully you will not want to leave 
it in the lockers. And where does the design duo itself 
soak? “For swimming, our favorite places in Reykjavík are 
Vesturbaejarlaug and Laugardalslaug.” gerist.is

ALLuRING ALCHeMY 

Rose, lavender, bergamot, vanilla—Alkemistinn skin care products are hard to resist. 
The alchemist behind them is medical herbalist Daniel Coaten who moved to Iceland 
in 2008 after years of running a practice in Buckinghamshire, UK. “I was always 
interested in making the medicines I was prescribing to my patients. I found that 
many skin care products on the market still used ingredients which could be seen to 
be environmentally or ethically questionable.” The range features body lotions, facial 
serums and lip balms made of the highest quality, certified organic ingredients and 
Icelandic spring water, all without parabens, artificial colors or fragrances, genetically 
modified or endangered species or animal testing. Try their lavender organic face 
serum with seaweed (tightens the skin and reduces pores) and the arctic blackcurrant 
seed extract (contains higher levels of Omega-3 oils than any other known plant 
species). alkemistinn.is

MoNeY MuSeuM

Offering one of the best views of the city center, Arnarhóll also hosts the inconspicuous 
entrance to the Central Bank of Iceland’s main building. While the country may be 
struggling financially, this is one place that thankfully still has some money: The Central 
Bank hosts a numismatic collection of over 20,000 coins and some 5,000 notes, the 
finest of which are on display. While it may sound dry, the gallery is well worth a quick 
stop, particularly for the beautiful old notes depicting romantic scenes from Icelandic 
nature. Open Monday through Friday 1:30-3:30 p.m. Free entrance. Kalkofnsvegur 1.
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One night in Reykjavík, I decided to treat 
myself to dinner out. The question was 
where to dine. There was a good, inex-

pensive noodle shop on Skólavördustígur Street 
that looked intriguing; I considered that for lunch. 
The Hotel Holt was recommended, so I walked in 
and read their menu. The wharf area sounded like 
it was worth exploring, but unfortunately my time 
was limited. 

Instead, I returned like a homing pigeon to 3 
Frakkar (Three Overcoats) on Baldursgata 14. By all 
accounts, it’s a great seafood restaurant. But how 
would I know?  My dinner fantasy is their moun-
tain lamb: I’ve eaten some of the most delicious 
lamb of my life at 3 Frakkar. I enjoy fish too, but it 
will take some pushing for me to order anything 
else when lamb like that is available. 

Just so you know, my scientific-sounding excuse 
is this: as an Irish-American, I’m genetically pro-
grammed to love lamb. I even enjoyed mutton as a 
child, a dish I can’t find in America any longer.

While I waited for my table, my eye wandered 
over to the bar. There was a cookbook on display 
by the head chef, Úlfar Eysteinsson. Once I was 
seated and the server took my lamb order, I asked 
to see the book of Icelandic recipes by the chef. A 
waitress found a copy in English and brought it to 
my table.

I could use a cookbook that shows me how 
to do something new with fish. I’m ready to go 
beyond the standard bake, broil, bread and poach. 

All too soon my lamb dinner arrived. As always, 
it was succulent perfection: roasted medium-rare 
and begging to be savored. With skyr brûlée for 
dessert, dinner was as delicious as I’d hoped it 
would be. Admittedly my view is narrow, but just 
how do you improve on perfect?

I bought the book to remember my favorite 
Reykjavík restaurant. Chef Úlfar wasn’t available 
to sign my copy. That would have been great fun. 
But the delicious lamb had made my evening 
complete.

Back at home in America, I began with the 
Sweet and Sour Pollock recipe. Opening my refrig-
erator, I discovered we had cod, not Pollock. The 
commentary warned against using cod (it’s too 
soft) so I used chicken, a well-liked choice in my 
family. Combined with curry, garlic, soy sauce, 
lettuce, carrots and onions, the chicken became 
a delicious dish with a sweet-sour tomato based 
sauce. At future dinners I cooked redfish with gin-
ger and honey (substituting cod) and plokkfiskur 
(traditional Icelandic fish stew.) Both quickly disap-
peared, served onto the plates of happy eaters. 

My single criticism of Chef Úlfar’s book is that 
each recipe made too much sauce—the plok-
kfiskur sauce could easily have been made with 
a half-liter of milk instead of a whole liter, so I put 
a note in for next time to reduce the milk to yield 
just enough sauce for the dish.

One evening there was a package of frankfurt-
ers in our refrigerator. Everything else was frozen 
solid. Using the frankfurters, I could make dinner 
arrive sooner rather than later. I took out Chef 
Úlfar’s book and chopped up some onion, some 
potatoes and the hot dogs. Cooking them togeth-
er with a small amount of bacon, I then added 
tomato puree and oregano as the recipe directed 
to make the “deluxe” sauce. 

There are lots of different ways to shuffle this 
recipe: substitute other kinds of sausages, roast 
the ingredients, use turkey bacon or leave out the 
chopped potatoes and serve with rice, cooked 
pasta or mashed potatoes. You could probably 
combine the tomato puree with a little barbecue 
sauce, use different spices or add depth of flavor 
with smoked or hot paprika. It’s versatile, it’s quick 
and my family enjoyed “hot dogs deluxe” as some-
thing different for dinner. 

So now, when the mood to make a fish meal 
strikes, I know where to turn. And when I’m in 
Reykjavík and I want a superb meal out, I know 
where to turn again and again. a

At 80 pages as a full-cover hardbound, Chef Úlfar: 
Icelandic Home Cooking on a Budget fits the bill. 

In the introduction, Úlfar explains how he want-
ed his book to show the average person how 
to cook a healthy meal inexpensively. The thirty 
recipes that follow are prefaced with his Golden 
Rules: 

• Respect food 
• Use what yoU have cReatively 
• look oUt foR good food offeRs 
   (bUy in bUlk and fReeze, foR example) 
• keep cooking simple and 
  common-sense. 

Each recipe is paired with a full-color photo of 
the finished dish with Chef Úlfar’s comments along 
the bottom. Accompanying the recipes are thirty 
gorgeous color photographs by Lárus Karl Ingason 
taken around Iceland. 

The measurements were in metric, but I’d worked 
that out long ago. The commentary at the bottom 
of each recipe—well worth reading—gives sug-
gestions for substitutions and other ideas. Around 
my house, for example, you won’t find liver patties 
but I might use flaked fish. Minke whale, ling and 
bjúga (Icelandic lamb sausages) aren’t available 
where we live, but the book notes that cod can be 
substituted for ling and any type of sausage for 
bjúga. (While cooked minke whale looks a lot like 
steak, I’m not sure how that swap would go.)

3 fRakkaR (Three Overcoats), 
Baldursgata 14, 101 Reykjavík. Entrées start at 
approximately 3,100 ISK (USD 27). 
Tel: +354-552-3939, www.3frakkar.com

Chef Úlfar: Icelandic Home Cooking on a Budget, 
by Úlfar Eysteinsson and Lárus Karl Ingason. 
Reykjavík: Ljósmynd, 2010.  

A Family 
Feast on a 
Budget

on the fly 

A cookbook by celebrated veteran chef Úlfar Eysteinsson 
of 3 Frakkar restaurant shows Deb Smith how to 
cook traditional Icelandic dishes at little cost.
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Your Gateway to Iceland
For information and bookings:
www.icelandairhotels.com
or by telephone (+354) 444 4000.

Iceland’s Premier Hotel Chain

Discover Iceland via 8 luxury hotels at 
convenient locations around the country.

REYKJAVÍK NATURA REYKJAVÍK MARINA in KEFLAVÍKHENGILL FLÚÐIR KLAUSTUR HÉRAÐ AKUREYRI HAMAR
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NewsNews News News News News News News News Newsvv NewsNews

Maybe last year’s Eyjafjallajökull volcanic eruption was not so bad after all, as it put 
Iceland on the tourist radar. Half a million tourists visited Iceland in 2009 and 2010, 
whereas 2011 will break all records; close to 600,000 people will visit the country. This 
is a 20 percent increase.

This year, the University of iceland celebrates its 100 years of operation with a record 
number of students, out of which 13 percent come from other countries.

Chinese investor Huang Nubo has asked for permission to buy the remote farm 
grímsstadir, northeast iceland, to build a luxury hotel and golf course. The farm is big, 
one of the biggest in the country, covering 300 square kilometers, and on the crossroad 
to many of Iceland’s top destinations such as Dettifoss and Lake Mývatn. 

In Reykjavík on September 6th, iceland’s national football team defeated cyprus 1-0, 
its first victory in more than one thousand days. Now, Iceland ranks 107th on FIFA’s list, 
out of 207 countries. The goal scorer, Kolbeinn Sigthórsson, plays for the team Ajax 
Amsterdam. 

Only 4 percent of Icelanders have never used the internet, 93 percent use it daily and 
76 percent of the population use or have social networking sites, like Facebook, 
according to a recent poll conducted by Statistic Iceland. Cell phone / GSM numbers in 
use currently outnumber Iceland’s total population by 40,000.

lazytown has now been sold to Turner network. A lifestyle brand dedicated to 
promoting a healthy lifestyle for children, LazyTown is the creation of Icelandic fitness 
champion and entrepreneur Magnus Scheving who will remain LazyTown’s CEO.

Well-known by all visitors of Iceland, perlan—The Pearl—the glass dome on top of 
six tanks in Öskjuhlíd, is now for sale. Offering a panoramic view over Reykjavík, the 
striking edifice was built in 1991 and has until now been owned by Reykjavík Energy 
(OR), which is mostly owned by the City of Reykjavík.

This October/November, Icelandic singer-songwriter björk will host a series of 
concerts at Harpa, Reykjavík’s new concert hall to promote her latest album entitled 
Biophilia, a multimedia project uniting music, nature and technology. a

eyjafjallajökull.

on the fly 

by ÁSTA AnDRéSDóTTIR and PÁll STEFÁnSSOn
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Must-Reads

halldór laxness: Independent People

Halldór Laxness (1902-1998) was awarded the Nobel Prize for Literature in 1955, 
and his works are a must-read for anyone interested in peeking into the Icelandic 
national psyche. Try Independent People (Vintage Books), a tale of farmer Bjartur’s 
struggle for independence in early 20th century rural Iceland.

Jónas hallgrímsson: Bard of Iceland 

Bard of Iceland (UW Press / Mál og menning) is an extensive selection of poetry and 
prose by poet and natural scientist Jónas Hallgrímsson (1807-1845). Hallgrímsson is 
among Iceland’s most beloved poets of all time and an important figure in Icelandic 
romanticism, a literary movement which paved the way to independence from 
Danish rule. These remarkable translations are by Dick Ringler, professor emeritus 
of English and Scandinavian studies at the University of Wisconsin and one of the 
world’s top authorities on Icelandic literature. 

With over 7,500 exhibitors from over 110 
countries, the Frankfurt Book Fair (October 
12-16) is the single most important event 
within the publishing industry. As this 
year’s guest of honor, Iceland will host 

a series of readings, an extensive book 
exhibition and other cultural events 
(concerts, pop-up design store etcetera) 
under the theme “Fabulous Iceland”. Over 
30 Icelandic authors will be present at the 

fair, and some 200 new titles, including 
a new translation of the Icelandic Sagas 
(Íslendingasögur), are being published to 
celebrate it. 
sagenhaftes-island.is

This year, Iceland stars as guest of honor at the Frankfurt Book Fair. To celebrate, we asked 
Steingrímur Teague of the Fabulous Iceland team to help us make a list of the finest 
gems in translation from the little island with the big literary tradition. 

ClaSSiCS

by SARI PElTOnEn
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on the fly 

sjón: From the Mouth of the Whale

The story of a 17th-century society gone haywire, From the Mouth of the Whale (Telegram) 
has plenty of parallels to Iceland’s recent history. It is first and foremost, however, a 
superbly engrossing and thoroughly unpredictable story, and Victoria Cribb’s translation is 
outstanding. Also translated by Cribb, The Blue Fox is a shorter but equally enchanting piece 
of fiction that first introduced Sjón to international audiences in 2008. 

Jón kalman stefánson: Heaven and Hell

Heaven and Hell (MacLehose Press) seems to obey its own rules and conventions in its 
portraits of the small seafaring communities of the early 20th century. The story is narrated 
to us by the disembodied voices of deceased villagers, who, unable to leave or influence the 
world of the living, are reduced to the roles of spectators, commentators and an Icelandic 
take on the Greek chorus. The English version is rendered in beautiful prose by Philip 
Roughton.
 

Don’t miSS theSe tranSlateD treaSureS

egil’s Saga
Andri Snaer Magnason: Dreamland
Gudmundur Thorsteinsson (Muggur): Dimmalimm
Hallgrímur Helgason: 101 reykjavik
Hugleikur Dagsson: Should you be laughing at this?
Einar Már Gudmundsson: angels of the universe

moDern FiCtion

Crime

yrsa sigurdardóttir: Ashes to Dust

Yrsa Sigurdardóttir is a master of plot and situation. Ashes to Dust takes the reader to 
the Westman Islands, a small fishing community off the South coast of Iceland, and 
site of the dramatic 1973 Heimaey volcanic eruption, one of the most fascinating 
occurrences in Icelandic modern history. The novel also provides a glimpse into 
modern Iceland prior to the financial crash of 2008—with all of its perpetual and 
stubborn island mentality.

arnaldur indridason: Jar City

A virtuoso in developing mood, atmosphere and rich characters, Arnaldur Indridason’s 
novels about police inspector Erlendur hook from page one. While any of his crime 
novels are a worthy read, start with Jar City, the first book in the Erlendur-series. The 
gripping novel discusses issues of paternity and privacy within a small nation. Along 
the way, long lost secrets of the past are uncovered. a
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So Far 
WE ALL SEE THINGS DIFFERENTLY; ATlAnTICA HIT THE STREETS, ASKING NINE PEOPLE FROM ALL OVER THE 
WORLD ONE VERY SIMPLE qUESTION. AND THE ANSWERS WERE NOT BY THE BOOK. OR WERE THEY? THAT 
SIMPLE qUESTION WAS: What has surprised you most about iceland ...  so Far?

tobiaS Norway

“the blue lagoon; not only does it look so cool, and is a great 
place to relax, all the beautiful girls.... wow!” 

John USa

“So little fish on the menu of the restaurants my wife and i 
have visited. i thought that reykjavík was the world’s fish 
restaurant capital.” 

linDa IcelaNd 

“the dynamism of reykjavík, all the concerts and the culture in 
this village never cease to surprise me.”   

Yinka  NIgerIa

“how open, helpful and friendly all icelanders are.”   

on the fly 
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maYahuel MexIco

“the taste of the icelandic hot dog, the best hot dog i have ever 
tasted... and harpa the new concert hall… Stunning!”

hJörtur Steinn IcelaNd

“Why on earth we are still eating rotten shark.”

Petra czech repUblIc 

“many things, but mostly the weather; it is much warmer and 
nicer than i had expected.” 

aliSon great brItaIN 

“that sulfur smell of the warm tap water... strange, very strange.”   

JóhanneS IcelaNd

“the beauty of raudinúpur, iceland’s northernmost mountain 
at melrakkaslétta, northeast iceland.”  a
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From Dublin to Tallinn, Moscow to Munich, FM 
Belfast is on the move. “Last year, we played 
over 100 gigs; this year, around 65. It is good 

to take some breaks so that everyone stays happy,” 
says Lóa Hjálmtýsdóttir as she makes her way to 
Salzburg, Austria, where the band will carry their key-
boards and confetti on stage for the Stuck! Festival.

Upbeat and energetic, FM Belfast are known for 
their live performances. The road to their first stage 
performance, during Iceland Airwaves 2006, was 
an unusual one. In late 2005, Hjálmtýsdóttir and 
co-member Árni Rúnar Hlödversson, a couple off-
stage, were wondering what to give their friends as 
Christmas presents that year. They ended up making 
tapes with a cover of Technotronic’s 1989 ‘Pump up 
the Jam’ (you can hear the cover, named Pump on 
their website). The present was such a raving success, 
that they gathered their friends to form a full line-up 
for the Iceland Airwaves festival the following year.

A tight—and multitalented—group of friends 
remains the core of FM Belfast. In addition to 
Hjálmtýsdóttir (who is also a comic author and 
illustrator) and Hlödversson (aka PlúsEinn, who 
composes music for TV, films and commercials, 
in addition to other projects), the band features 
Árni Vilhjálmsson (comedy writer and stand-
up comedian), Örvar Smárason (writer, member 
of band Múm), as well as Björn Kristjánsson (aka 
musician Borko) and Egill Eyjólfsson (“a bureau-
crat in Brussels”—as Hjálmtýsdóttir puts it). With 
up to dozens of musicians, dancers, party peo-
ple—and even audience members—pitching 
in, the FM Belfast stage can be a crowded place.

The collective released their debut album How to 
Make Friends (Kimi Records/World Champion Records) 
in 2008, practically a playlist of local hits, from Rage 
Against the Machine cover ‘Killing in the Name’ (reti-
tled ‘Lotus’), to ‘Synthia’ and ‘Tropical’, with helium 

Colorful electro pop collective FM 

belfast wants Icelanders to eat 

more pancakes.

Tune Into 
FM Belfast
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by SARI PElTOnEn

Photo by HöRDuR SvEInSSOn
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on the fly 

FM BELFAST. From left, Egill Eyjólfsson, Örvar Smárason, Árni 
Hlödversson, Lóa Hjálmtýsdóttir and Björn Kristjánsson. 
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singing, hook laden melodies and irresistible beats. The 
album made the band a legion of new friends—tens of 
thousands of them, in fact, according to the record sales.

A year later the band threw a concert in the backyard 
of Hjálmtýsdóttir and Hlödversson’s house, together 
with their best friends, conveniently the cream of the 
crop of the Reykjavík music scene du jour. Filmmaker 
Árni Sveinsson stumbled across the event too. The out-
come: Backyard, a full-length documentary complete 
with live performances, interviews and traces of the 
friendly, warm atmosphere surrounding FM Belfast. (For 
more information on the film, visit backyardthefilm.com)

Now, FM Belfast are back with their second album 
Don’t Want to Sleep, released earlier this summer on Morr 
Music.  As easygoing and pumped full of catchy electro 
tunes as the first, mixing synths with the occasional gui-
tar, drum or trumpet, Hjálmtýsdóttir says the new album 
is perhaps “less scatter-brained, but I can’t really tell. I 
haven’t listened to it much since we were mixing it. Some 
say it’s more melancholic, others say faster and some say 
it’s slower. I guess it has to do with what you feel like 
when you listen to it.” With a mix of brand new songs 
and others that will be familiar to devotees of their live 
shows, the album opens with undeniably 90s rhythms—
a period close to the band’s heart. “I really liked Leila K 
and all those popular early 90s dance bands, like Snap 
and Technotronic,” says Hjálmtýsdóttir, who spent the 
mid- and late 90s mainly listening to Brit pop. “I went 
to see all the bands that came to Iceland. It was great 
being a teenager in Reykjavík during that time,” she says.

Now it is Hjálmtýsdóttir’s time to climb onto the stage, 
and while Don't Want to Sleep may suggest otherwise, a 
good 40 winks is an essential part of the band’s legend-
ary stage energy: “We harvest energy by doing as little as 
we can before the shows. The extra energy comes from 
meeting new audiences and dancing with them.” One 
memorably welcoming audience was in Istanbul, Turkey: 
“The people there were so alive and friendly. We were 
really tired after playing late at 4 a.m. for two days in a 
row and then flying to Istanbul. I thought we were never 
going to make it with all the heat and the tiredness. 
But it was great, incredibly fun and very memorable”.

A group of friends that make fun-filled music and 
throw concerts more resembling parties, it is hardly a sur-
prise that Hjálmtýsdóttir defines the band philosophy as 
“something to do with eating, drinking and being merry. 
We all agree that this should be fun and if it isn’t any-
more, then we have to do something else with our lives.”

The FM Belfast recipe for kreppa-afflicted Iceland: 
“Stop obsessing over money all the time,” Hjálmtýsdóttir 
says. “Just relax and enjoy being with your friends and 
family. Pancakes are very cheap to make, you know.” a

fmbelfast.com

on the fly 

“I create from my personal, female point of 
view, drawing from my own reality. Before, 
I focused on the spiritual and dreamlike, 
whereas these works address the mun-
dane and the carnal, showing unfet-
tered and raw feminine power.”

Go CatCh them

For a night out FM Belfast style, follow 
their trail to one of these cities.

4.10. moscow
5.10. tallinn
23.11. Zürich
30.11. berlin
4.12. Frankfurt
9.12. barcelona

the Fm belFaSt travel tiPS

Travels ahead? With the touring 
rhythm of some 100 gigs a year, the 
FM Belfast crew is used to packing 
the bags and flying the miles. Here 
are Lóa Hjálmtýsdóttir’s sure bet tips 
on how to travel well.

1. Bring headphones and some 
entertainment device (very good if 
you are traveling with loud people 
or screaming children).

2. Buy a packet of rubber bands, roll 
your clothes into little sausages and 
fasten them with the rubber bands. 
This way you can pack amazing 
amounts of clothes into your bag. 
And it’s easy to organize.

3. Don’t lean your seat back on an 
airplane. It’s rude, unnecessary and 
should be banned. Most airplanes 
have so little space that you are 
making the person behind you very 
uncomfortable. Not to mention that 
the last row can’t lean back so it’s 
incredibly unfair to them.
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by Eygló SvAlA ARnARSDóTTIR

IllustratIon by  ERnA kRISTín gylFADóTTIR

the 13 yule lads have disturbed the sleep 

of Icelandic children for centuries. at first 

because they were scared to death by 

the ogre brothers; nowadays because 

they anticipate the treats the lads 

leave behind in their shoes.

Lads of 
Many 
CharMs 
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So begins the beloved poem Jólasveinar 
by Jóhannes úr Kötlum (1899-1972), 
composed in 1932, which is known as 

The Ballad of  the Yuletide Lads in the English 
translation of  Hallberg Hallmundsson.

“Who will it be tonight?” kids debate: Stiff-
Legs, Gully Gawk, Stubby, Ladle Licker, Pot 
Scraper, Bowl Licker, Door Slammer, Skyr 
Gobbler, Sausage Snatcher, Window Peeper, 
Sniffer, Meat Hook or Candle Beggar? 

Thirteen days before Christmas the first 
Yule Lad sneaks into Icelandic homes in 
the dead of  the night to steal candles, 
food or slam doors—their names indicate 
their vices—and leave little treats behind 
in the shoes of  well-behaved children. The 
children eagerly place their shoes on the 
windowsill each night and, because they 
anticipate the arrival of  the lads, they try 
to behave exceptionally well throughout 
December. If  they fail, they might wake up 
to find a potato in their shoe. Many a child is 
so curious about these nighttime visits that 
they are determined to stay awake to catch 
the Yule Lads in the act but somehow sleep 
always creeps in before they do.

The 13 Yule Lads have disturbed the 
sleep of  Icelandic children for centuries. 
At first, however, because they were scared 
to death by the Yule Lads. In the old days, 
they were vicious trolls (around 80 of  them, 
according to some tales), who lived in the 
mountains like outlaws but came down 
before Christmas to steal food rations and 
torment people with their pranks. They are 
the offspring of  the horrid ogress Grýla, 

Let me tell the story
of the lads of few charms, 
who once upon a time 
used to visit our farms. 

They came from the mountains, 
as many of you know, 
in a long single file 
to the farmsteads below.
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who knows nothing more delicious than 
naughty children, and her lazy excuse for a 
husband, Leppalúdi. The family lives in a cave 
in an unspecified location in the highlands—
however, rumors pinpoint it to be in the 
Dimmuborgir lava fields by lake Mývatn in the 
north—along with the Christmas Cat, their 
dreaded pet, which preys on any poor children 
who haven’t been given new clothes before 
the holidays. 

The stories of  the Yule Lads evolved through 
the ages and by 1746 they became so bloody 
that the Danes, who ruled over Iceland at 
the time, issued a law banning stories used 
for scaring children into good behavior. But 
the legend lived on, differing from county to 
county. According to ethnologist Jón Jónsson, 
the names of  the 13 Yule Lads were more or 
less fixed after the folk stories of  Jón Árnason 
(Iceland’s equal to the Brothers Grimm) were 
first published in 1862. Then some 70 years 
later in the prose by Jóhannes úr Kötlum their 
number was firmly established as 13 and these 
are the Yule Lads we know today. Gradually, 
the Yule Lads’ reputation improved, and by 
1930 it had been given an extreme makeover. 
Probably under the influence of  the foreign 
custom of  St. Nicholas, brought home by 
Icelandic seamen, the Yule Lads begun giving 
presents to well-behaved children. Since 1970 
every child in Iceland puts his or her shoe in 
the windowsill 13 nights before Christmas 
to wake up to a daily surprise from the Yule 
Lads. The last brother arrives on December 
24 and then, one by one, they start leaving 
for the mountains again. The last Yule Lad 
leaves on January 6, Threttándinn, the last day 
of  Christmas. 

To get to better acquainted 
with the Yule Lads, we rec-
ommend The 13 Yule Lads of  
Iceland by Brian Pilkington, 
which was published by Mál 
og menning in Icelandic 
and english in 2009. Aimed 
at the youngest readers, 
Pilkington’s illustrations are 
cheerful, colorful and funny, 
including details to describe 

the characters of  each Yule 
Lad, and doing this amusing 
legend justice. The book has 
some clever little features, 
like the calendar counting 
down to Christmas, the 
explanation of  how to spell 
‘Merry Christmas’ (gledileg 
jól) in Icelandic using sign 
language, and phrases at the 
end summing up each Yule 

Lad’s character. Additional 
illustrations, like the one of  
the lads using Santa Claus’s 
picture as a dartboard, are 
certain to make parents 
chuckle along with their 
children. Drop by Icelandic 
bookstores or check out web 
stores such as nammi.is.

In recent decades the Yule Lads’ appear-
ance and behavior has been influenced by 
Santa Claus; nowadays, the 13 brothers often 
dress in red and white instead of  wearing 
their traditional wool and lambskin clothing 
in earthy colors. However, when the Yule 
Lads go on their annual visit to the National 
Museum of  Iceland they stay true to their 
original fashion. Children may fail to catch 
them red-handed in the middle of  the night, 
but as of  mid-December they can come face-
to-face with the Yule Lads and their parents. 
Although they are still scary looking, their 
behavior has also improved drastically. In 
addition to accommodating these welcome 
visits, the National Museum holds an annual 
exhibition dedicated to the characteristics of  
the Yule Lads. Up north, the Yule Lads invite 
visitors to meet them in Dimmuborgir, 
their reputed homestead, throughout the 
Christmas season where they might share a 
slice of  hangikjöt, smoked lamb, and ask their 
guests to sing along to some good old yule-
tide songs. If  the timing is right, visitors can 
even join the brothers in their annual bath at 
the Mývatn Nature Baths. 

They may be incurable pranksters, yet the 
Yule Lads are gaining popularity each year. 
Their reputation has even traveled outside 
the borders of  Iceland judging by all the fan 
mail they receive from around the world. 
Last year they received more than 100 letters 
addressed to the Icelandic Santa Claus and 
they did their best to answer them all. With 
all this affection in mind—contrary to their 
description—one might say the Yule Lads 
have now become ‘lads of  many charms’. a

the stories of the yule lads evolved through the ages 
and by 1746 they became so bloody that the danes, 
who ruled over Iceland at the time, issued a 
law banning stories used for scaring 
children into good behavior.

Lads of Many CharMsa



Handmade Jewellery
Inspired by Icelandic Nature

Gullkúnst Helgu was granted 
Njarðar skjöld ur inn „Shop of 
the Year“ 2010, an encour-
agement award granted by 
the City of Reykjavík, Our City 
Center, Global Blue, Iceland 
Refund, The Associ ation of 
Merchants and the Federation 
of Icelandic Trade.

Laugavegur 13, 101 Reykjavík 
Tel. +354 561 6660 

gullkunst@gullkunst.is
www.gullkunst.is Þ

rib
ro

t 
eh

f.

Kraum is the leading store 
with the very best of 

Icelandic design and crafts. 
Representing over 200 selected 
designers in the oldest house 

in Reykjavik.
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the last rays of the midnight sun at malarrif lighthouse in snaefellsjökull national park. 
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Words and Photos by PÁll STEFÁnSSOn

Memory Lane 
looking back, collecting memories of this past summer. 

Iceland had an average summer, and to tell you the truth, some days were 

better than others. Spring was cold, fall was warm, and sud-

denly winter is knocking on the door. I do like the dark, dark winter of 
Iceland. especially February, when the land is covered with snow and the 

light is back. 

but summer is the best... twenty four hours of daylight. Perfect 

for spending time outdoors. 

and when fall arrives, you stroll down memory lane,  

remembering the highlights of the summer gone by, and start to dream… 

where to go, what to do the next time it comes around... 
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the colorful Reykjadalir, near hrafntinnusker, in the central highlands. 
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restoring gLorya

Rain and shine; svínafellsjökull glacier, near skaftafell, south east iceland. 
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waiting for south iceland’s geyser strokkur to erupt. 
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at the top of mount námafjall in the lake mývatn area, north east iceland.  



the south coast seen from dyrhólaey close to the village vík. 



If  you want to get away from the hustle and 
bustle of  Reykjavík, then you really can’t go any 
further than Neskaupstadur. A small village on 

the easternmost edge of  Iceland, and over 700 kilo-
meters from Reykjavík by road, it can take up to 12 
hours to get there by car. On the way you pass the 
grey ice expanse of  Skaftafellsjökull Glacier, the pris-
tine beauty of  the Jökulsárlón glacial lagoon and the 
imposing roads and scenery of  the East Fjords.

The village itself, with a population of  approxi-
mately 1,500 people, is stretched out between 
Nordfjördur Fjord and a mountain ridge named 
Drangaskard. Life in Neskaupstadur is quiet, peace-
ful and sedate. In fact, it is fair to say that not a lot 
happens there.

But for one weekend in summer, Neskaupstadur 
is transformed as the village is—for want of  a bet-
ter word—invaded by hordes of  metal fans that are 
looking to listen to some of  the loudest, angriest 
metal music Iceland can produce, while celebrating 
the summer with a massive party. The Eistnaflug 
music festival has rolled into town.

Usually held on the second weekend in July, 
Eistnaflug (or ‘Flight of  the Testicles’ as it’s known 
by its English translation) is a three-day festival 
that showcases some of  the best metal, rock, punk 
and indie music, from Iceland as well as abroad. 
Eistnaflug was first held in 2005 and has since risen 
in profile to become one of  Iceland’s best known 
music festivals, as well as one of  the top cult metal 
festivals in Europe.

The driving force behind the creation and running 
of  the festival is one Stefán Magnússon, known to 
everyone simply as Stebbi. The idea behind Eistnaflug 
came about when he moved to the area several years 
ago. “My family and I moved to Neskaupstadur 
where I became a teacher and my wife a nurse,” 
recalls Magnússon with a cheerful demeanor. “I was 
also the drummer for a hardcore band called Dys, 
but in Neskaupstadur there was just no rock and roll 
going on.”

32   A T L A N T I C A   



   A T L A N T I C A   33   

BRINGING THE NOISE 
In a quiet and remote corner of east Iceland, 

the country’s loudest, most raucous music 

festival brings forth the noise.

by BOB ClunESS

Photos courtesy oF  
EISTnAFlug AnD FJARDAByggD
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Bringing the noisea

“So I just called several of  my musician friends in Reykjavík and said, 
‘Please come over. Let’s have a concert!’ At the same time I knew a woman 
who was working with Menningarrád Austurlands (the East Iceland 
Cultural Committee), and she told me I could get funding for the concert. 
She helped me secure ISK 400,000 (USD 3,400) to put it all together.”

In that first year, they solved transport issues to the festival in a novel 
way. “We got an old bus to transport everyone and their equipment from 
Reykjavík to Neskaupstadur,” says Magnússon. “It was the worst bus and 
road trip you could imagine! But it got everyone there. That year we had 
bands such as Changer, Momentum and Innvortis playing. Only 50 people 
paid to get in and everyone stayed at the local community center.”

Despite its modest beginnings, the idea proved immensely popular, with 
people coming back year after year. And as the festival has grown, the 
range and diversity of  the bands playing has grown in tandem. With this 
year’s line-up for example, festival-goers could choose between the post-
punk of  S.H. Draumur, the indie rock of  Benny Crespo’s Gang and Agent 
Fresco, the stoner doom of  Plastic Gods and the extreme metal of  Atrum 
and Gone Postal, as well as the expansive heavy rock sounds of  Sólstafir, 
who were recently signed to the French record label Season of  Mist, and 
produced one of  the best performances of  this year’s festival.

The organizers have also not been afraid to mix some surprising addi-
tions to the established line up of  recent years. Last year they oversaw the 
reunion of  cult 90s female punk band Kolrassa Krókrídandi, while this 
year’s Eistnaflug saw people being wowed with a comeback performance 
from Eiríkur Hauksson, who in the 80s was instrumental in introducing 
heavy metal music to Iceland and is still considered one of  the best metal 
singers ever to come from Iceland.

But Eistnaflug is about more than just loud music, long hair and hard 
partying. The last few years have seen the emergence of  a separate off-
venue site away from the main concert place. Held in an abandoned fac-
tory by the shores of  the fjord, it has been named, rather affectionately, 
The Mayhemisphere.

“The Mayhemisphere started with Hákon Gudrödarson, who was run-
ning a café in Neskaupstadur called Frú Lúlú. He had the idea of  putting 
up some art and holding a few concerts at the café,” explains Adalsteinn 
Jörundsson from the industrial electronics act AMFJ, and a member of  
the organizing committee. “Hákon contacted the artists Sigrídur Björg 
Sigurdardóttir and Helgi Örn Pétursson, who then decided to move the 
whole thing across the street to the abandoned steel factory and do it 
there.”

Despite having no overriding concept at play, The Mayhemisphere 
has quickly evolved to convey the imagery and ‘vibe’ of  the festival. 
Utilizing the building’s actual decrepit and decaying structure as a 
prominent feature, the venue hosts video installations, artwork, pho-
tography and performance art shows from a wide range of  up-and-
coming artists. The music played at The Mayhemisphere itself  also 
deviates from the norms of  a metal festival, with avant-garde electron-
ics, progressive rock and psychedelic drone music sitting cheek by jowl 
with more orthodox hardcore and black metal acts.

If  it seems rather unusual for art and non-metal music genres to be 
exhibited at a metal festival, then Jörundsson does not seem unduly 
worried about this. “Most of  the presented art and music is either 
influenced by, derived from, or can be regarded as metal,” he explains. 
“Metal, as metal fans have realized, has become more than just head 
banging and blast-beats. It’s looking at reality from a different point of  
view and belonging to a worldwide family where everyone has—or is 
at least familiar with—that point of  view. We display that point of  view 
at The Mayhemisphere and everyone gets it.”

As the final night of  year’s festival closed with explosive performances 
by Swiss band Triptykon and Icelandic metal legends HAM, it is worth 
considering how much of  an impact the festival has made both to the 
local community and the cultural landscape of  Iceland as a whole. 
“Over the last few years, Eistnaflug has become a very important part 
of  our existence, enabling us to play our music to a much larger crowd 
than we are used to at the local gigs in Reykjavík,” explains Ingvar 
Saemundsson, Momentum’s guitarist. “Furthermore, since Eistnaflug 
is not a metal only festival it means that we are reaching a lot of  people 
who wouldn’t usually come to our shows. Eistnaflug has become the 
biggest thing happening every year in the metal scene and the music 
scene in general in Iceland, and is hopefully still growing. The fact that 
all these people are willing to travel to the other side of  the country to 
see these bands play pretty much speaks for itself.” 

But for many people, Eistnaflug is simply about having a great time. 
“It’s simply a brilliant place to be around a jolly bunch of  great people,” 
says concertgoer Andrea Vigfúsdóttir, who was on her third trip to the 
festival. “Being around 1,500 head-banging, sweaty, screaming, crowd-
surfing maniacs just gives you a warm and fuzzy feeling inside. It’s 
amazing!” a

eistnaflug.is
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Smart Art Up North

Akureyri, North Iceland, located by Eyjafjördur fjord, is the 
biggest town outside the capital region. And by the fjord, you 
have many of  best and most interesting museums in Iceland. 

The Folk and Outsider Art Museum, located on a beautiful hill over-
looking Akureyri, is one of  my favorites. Every year it hosts between 
12 and 15 new exhibitions. Another museum, in heart of  the Akureyri, 
is Akureyri Art Museum, one of  the town?s twelve museums. Every 
year, it hosts several ambitious visual art exhibitions. Yet another 

museum worth mentioning is the Herring Era Museum, in the town 
of  Siglufjördur, 70 kilometers north of  Akureyri. One of  the republic's 
finest, in 2004 it received the Micheletti Award in the category of  best 
new European industrial museum. Not bad. And did I forget to men-
tion Akureyri's new cultural center, Hof? Home of  the North Icelandic 
Symphony Orchestra, the local theater LA as well as the in-house res-
taurant, 1862 Nordic Bistro. a

Words and Photo by PÁll STEFÁnSSOn
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ZoMbie 
nation 

by ÁSTA AnDRéSDóTTIR

IllustratIons From ZombIe Iceland by  HuglEIkuR DAgSSOn

and PortraIt courtesy oF OkEIBækuR
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“Zombie Iceland is aimed at a tourist 
looking for something a little different 
from their travel experience in Iceland. 

Someone who wants to laugh and feel maybe a 
little grossed out while they learn about the land 
of ice,” explains Árnadóttir, a self-confessed horror 
flick aficionado, as Atlantica catches up with her in 
an attempt to pick her brains. “It’s a travel book in 
the sense that Icelandic culture, food, history and 
music are explained in footnotes throughout but 
it’s still a novel... with zombies. It begins as one 
of the main characters, Barbara, is running away 
from a horde of the undead chasing her down a 
beach side road in Vesturbaer, Reykjavík. At the 
end of the first chapter we rewind 24 hours and 
follow Barbara, her siblings and a few other misfits 
as they navigate an Icelandic zombie outbreak. It 
is meant to be a zomedy, so it’s funny despite the 
gory zombie factor.” 

Ásta andrésdóttir: Why Zombies?
nanna Árnadóttir: I watch a lot of movies. This is 
something people usually don’t admit to because 
apparently it’s a social taboo to use time you could 
spend being a productive member of society sit-
ting inside eating ice cream and cross-stitching 
over [1990 comedy horror film] Frankenhooker. I 
think the fact that the book turned into a zombie 
novel was pretty inevitable. I’ve thought long and 
hard about how to survive a zombie apocalypse in 

Iceland. It basically comes with the territory of lov-
ing horror movies, I think. You start contemplating 
things like getting in shape enough to run away 
from things hunting you, food reserves, bunkers 
and shovel-like weapons that you could use to 
kill the undead but also to bury bodies. For most 
people the speculation ends there, for others, like 
me, it spills into real life. 

Áa: How did zombie iceland come about? 
nÁ: One day I was going for a run and imagined I 
was being chased by zombies to stop myself from 
giving up and walking home, and that’s where the 
first chapter of the book came from. I had taken 
up running to prepare for the zombie apocalypse 

and this is, by the way, what I mean about the 
speculation spilling over into real life. At the time 
I was taking a creative writing class in conjunction 
with my M.A. in Journalism and had to hand in a 
short story at the end of the term. But then, five 
pages turned into thirty and thirty pages turned 
into a hundred. So I just kept going until I had a 
novel on my hands. 

Áa: Why did you write the book in English? 
nÁ: Simply put, my Icelandic wasn’t good enough. 
I’m Icelandic by birth and almost all of my family 
lives in Iceland but I grew up all over the place and 
only learned the basics of Icelandic. At home I’d 
speak a jumble of English, Icelandic and whatever 

Following an accident during the construction of a 
power plant, a mysterious illness begins to 
spread, resulting in a zombie epidemic. 
thus begins Zombie Iceland, the 
hilariously gruesome debut novel 
by award-winning journalist 
nanna Árnadóttir.
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ZoMBie nationa

ten things to do in the Unlikely event of a zombie apocalypse

1. don’t panic.
2. don’t get sentimental, the zombie won’t.
3. secure the apartment; zombies come over without calling first. 
4. knives, guns and ammo, find them, use them.
5. secure your food supplies, zombies eat, why shouldn’t you? 
6. Rob the pharmacy, zombies won’t get the flu, but you might.
7. get the generator ready in preparation of black out.
8. don’t take chances and trust no one, especially someone zombie shaped.
9. stay away from windows, somehow zombies know to break through 
    them exactly when you’re standing too close.
10. stay inside.

excerpt from zombie nation (Ókeibækur). 

language the country we were living in spoke. 
The benefit of writing in English was also that it 
would appeal to an audience beyond Icelanders, 
and anyway Icelanders can read English without 
a problem. While I was writing it, it became more 
and more geared at travelers and tourists as well 
because as I was writing about a zombie apoca-
lypse in Iceland I had to explain what exactly this 
Icelandic product or tradition was, which I did 
through footnotes. I also included a recipe for a 
traditional Icelandic soup and made a playlist of 
Icelandic music for tourists to listen to. So it is, in 
a way, a comprehensive guide to Iceland, just not 
what you might expect. 

Áa: You hold an M.A. in Journalism and have writ-
ten for UK publications in addition to several years 
of writing Daily Life columns for Iceland Review 
Online. How has your journalistic experience influ-
enced your fiction?  
nÁ: One of the great things about working in 
journalism is that you learn how to write fast and 
you learn how to be concise. For example, I’m 
not prone to flowery language or long passages 
describing the shapes of clouds. I also worked as 
an editor in London after I graduated and was 
doing that until I decided to move to Iceland, start 
a master’s degree and go freelance. 
Áa: You dedicate the book to your dad, your hor-
ror mentor. Is horror and zombies an interest 
you’ve shared for a long time? 
nÁ: Yeah, my dad’s always been into horror movies 
and I got into it pretty young myself. I suppose in 
the way that some fathers and sons or daughters 
share a love for football or skiing—I’m grasping at 
straws, honestly I have no idea how normal people 
live, but my father and I share a love for horror 
cinema and ice cream. 
Áa: One of the novel’s many cool features is its 
playlist, featuring for example Steed Lord, Hjaltalín 
and Björk.
nÁ: The playlist is meant to narrate the book as 
it happens, as well as shed light on the Icelandic 
music scene, which is thriving. So, for each chap-
ter, there is an accompanying track. Next to each 
song title is also a qR code for people with smart 
phones so they can jump straight to the song. 
Otherwise, they can log on to [music sharing web-
site] gogoyoko.com and either buy and download 
the songs or listen to the tracks on their computer 
for free as they read. We set up an account on 

Gogoyoko and created a profile for Barbara, and 
then created a playlist of all the songs in a “Zombie 
Apocalypse Playlist” outlined in the book. 

Áa: The book contains fantastic illustrations by 
author and artist Hugleikur Dagsson. How did that 
come about? 
nÁ: Hugleikur is actually a cofounder of OkeiBae, 
my book’s publisher. I don’t actually remember 
how it came about that he would illustrate zom-
bies for the book; whether it was my idea and I 
asked him to or whether it was just ‘understood’, 
like it was a given or something. Either way I 
couldn’t be happier. I’ve been a big fan of his work 
since I was a teenager so it’s an honor, really, to 
have him be a part of the book this way. 

Áa: The zombie outbreak is caused by a power 
plant disaster. Is there a political environmental 
message going on here?
nÁ: Yeah, it was a conscious decision that the 
zombie virus began in a power plant. I have 
been lucky enough in the past to interview Andri 

Snaer Magnason who wrote Draumalandid, criti-
cizing aluminum plants in Iceland, and also Ómar 
Ragnarson, not only one of Iceland’s cultural leg-
ends but also an avid environmentalist. They both 
inspired my critical thinking, at least in relation to 
the industrialization and exploitation of Icelandic 
natural resources. As a rule I am an indoor person. 
Really, I am very suspicious of weather and nature, 
I believe it is something best viewed from afar, 
but Iceland is magnificent. It’s twisted and strange 
while being indifferent and beautiful. It’s worth 
respecting and preserving, and it is clear to me 
that sustainability is not the main priority right 
now and it should be. We are only 320,000 people, 
how much could we possibly need? Anyway, I 
thought if Icelandic nature could fight back, what 
would she do? A zombie virus! But nature can’t 
fight back, we have to fight for her, and in a small 
way, I’m saying my piece. Maybe it wouldn’t be 
so bad if there was a zombie outbreak, getting 
Icelanders out of the house, exercising and getting 
some fresh air. Basically, what I’m proposing is a 
convoluted exercise regime! a

Nanna Árnadóttir currently lives in Denmark, working as a social media consultant. She is drafting her second novel. 
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Icelandic Throughout

the enriching of reykjavík’s hotel flora is always good news. atlantica paid a visit to the brand 

new reykjavik natura, the result of an impressive refurbishment of the historic hótel 

loftleidir, home to jet-setters and sixties glamour. From the décor and the food to 

the themed rooms and the spa, it offers a complete Icelandic experience.
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The 220-room Reykjavik Natura is conveniently located in the city cen-
ter close to the Öskjuhlíd recreational area, Nauthólsvík beach and 
the domestic airport.  The décor of the lobby, restaurant and lounge 

creates a cozy yet modern vibe with its warm oak mixed with fresh green 
furniture. Rocks from Mount Drápuhlíd decorate a few walls, further enhanc-
ing the connection with nature. At Satt Restaurant, local seasonal produce is 
featured in meals celebrating Icelandic tradition but with a modern twist. 

Among the hotel’s most popular rooms are those dedicated to the natural 
forces of Iceland, including a Moss room, Geothermal room, Aurora Borealis 
room, Volcano room and Water room. Also, Flora rooms, decorated with the 
art of celebrated Icelandic artist Eggert Pétursson, whose intricate paintings 
of Icelandic Flora are absolutely stunning. Next to the artwork, you will find 
information regarding the use of plants for medicinal purposes through the 
ages. 

The Pink Suite is dedicated to the Icelandic Cancer Association, but a part 

of the room‘s revenue will be donated to the association annually. By staying 
in the Pink Suite, guests help the hotel show their appreciation of the out-
standing commitment and hard work which the association stands for.

One instantly notices how contemporary Icelandic art is featured in 
various ways. In the lobby, Rúrí’s digital artwork ‘Reflections’ shows the 
artist’s perception of Icelandic nature in a magnificent way. Adalheidur S. 
Eysteinsdóttir’s artwork reflects Icelandic society and daily life. Her wooden 
‘Sheep’ greet guests in the reception area. Contemporary Icelandic art is fur-
thermore featured in ten rooms, each dedicated to a contemporary artist. 

Last but not least, Reykjavik Natura is home to Sóley Natura spa, based on 
the Sóley skincare range, which uses only natural products made from wild 
Icelandic herbs. A soak in the purple light of the pool area is made unforget-
table with the help of soft silver helmets allowing you to effortlessly float in 
the geothermal water. 
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fLourishing
Photos by PÁll STEFÁnSSOn

since 2005, seeds has been bringing international volunteers to Iceland for 
an opportunity to enhance the environment and broaden their inter-cultural 
learning. mica Allan learned how one small organization is making 
a big impact on both urban and rural Iceland. 
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fLourishing a

With three full-time staff and five interns 
working in the office, phones are busy, 
volunteers are coming and going, and 

there’s a blend of purpose, passion and principles 
in this lively, little office. On one wall is a vast global 
map and it is amazing to think that each year vol-
unteers come from over 55 different countries to 
be a SEEDS’ volunteer in urban and rural Iceland.

Oscar Uscategui, who oversees the organiza-
tion, and Anna Lúdvíksdóttir, a project manager, 
tell me of SEEDS’ journey. It started with the germ 
of an idea in 2005—yes, there will be appropriate 
plant metaphors throughout this article! Then, 
150 volunteers worked on 14 different projects 
throughout Iceland during the summer of 2006. 
Five years later, SEEDS has truly blossomed and 
now welcomes over 1,000 volunteers per year who 
work on 100 different projects, all year round. 

The organization’s role is chameleon-like. 
Champions of beautifying downtown streets that 
scream out for a bit of love, volunteers can be 
seen painting and cleaning buildings in down-
town Reykjavík. They also attend to the minu-
tiae of urban features that often go unnoticed but 
that are no less important—cleaning up parking 
meters and electricity boxes and mending fences. 

Lúdvíksdóttir calls this work ‘active citizenship’ 
and she tells me laughingly that such is SEEDS’ 
reputation at urban face-lifting that private resi-
dents have been known to phone and ask if they 
could come and redecorate their home, too.  For 
the record, this kind of service falls outside their 
remit!

cUltivation and cUltURe
SEEDS are custodians of conservation and envi-
ronmental issues and there is a flourishing choice 
of activities for the international volunteer: refor-
estation, erosion control, coastline maintenance, 
planting trees, protecting national parks, and cre-
ating walking and cycling trails, to name but a 
few. Local business development and marketing 
drives also see volunteers handing out waffles 
and chocolates in downtown Reykjavík—always a 
favorite with the locals. Then there are community 
projects working with people with disabilities in 
tandem with The Red Cross, and cultural proj-
ects that develop events for Reykjavík’s culture 
night and The Reykjavik International Film Festival. 
Among their current projects is a photographic 
exhibition, organized in conjunction with Gay 
Pride. Volunteers who took part in SEEDS’ annual 

‘Photomarathon’ course, were then asked to sub-
mit photographs under the theme ‘Eyesland – 
Colors of Reykjavík.’ The result marks the fifth 
photographic exhibition that volunteers have put 
on, expressing how they view Iceland.

No stranger to partnership working, SEEDS 
works closely with the City of Reykjavík, specifical-
ly the Environmental Department, the Sports and 
Recreation Department and the Department of 
Public Works. It also works alongside anti-whaling 
campaigns and is part of an international network 
made up of over 100 similar organizations. As I 
said, phones are always busy. The main focus of 
SEEDS’ work, however, is its volunteers.

Uscategui and Lúdvíksdóttir tell me that its vol-
unteers not only give to the Icelandic community 
but also gain from learning so much about them-
selves in the process. One truly authentic project 
involves a group of volunteers not only repairing 
a traditional turf house but actually living in it at 
the same time. Rural projects are also sometimes 
based in very remote areas, for example an area 
of the West Fjords where only one satellite phone 
exists and in certain locations volunteers have had 
to hunt for their own food. 

A volunteer experience also enhances inter-
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fLourishinga

cultural learning. International evenings are a 
common feature of every project where vol-
unteers learn from one another and from the 
local Icelandic community, with many Icelanders 
extending a warm welcome into their homes. 
Uscategui explains that in small, rural communi-
ties the entire village often comes to meet and 
greet at these events.

volUnteeRs of all ages
So what is a typical volunteer like and why do they 
come to Iceland? Broadly speaking volunteers are 
between 20 and 30, however, SEEDS considers 
applications for anyone between the ages of 16 
and 99, with the oldest volunteer to date being 
67. Consequently, such criteria attract a wide 
range of individuals; those seeking adventure or 
experience for their resume, credits for a related 
University course or those who are unemployed 
or retired. 

Uscategui says that in addition to giving a lot, 
volunteers also learn much from each other. Most 
volunteer groups are a mixed bag of ages and this 
dynamic works well, he explains. Lúdvíksdóttir 
adds that this can be a valuable experience for 
a young person. She describes how volunteers 
often develop in terms of confidence and deci-
sion making and that it opens up their thinking 
and they might look at an older volunteer in 
the group and think “When I’m 60, I want to be 
like that.” One such example is of a senior volun-
teer whose grown up children came to visit him 
and saw an entirely different side to their father. 
Subsequently, Lúdvíksdóttir explains that it can be 
a bonding experience for many and that they’ve 
had instances of father and son or mother and 
daughter who have come to volunteer together. 

Such is the popularity of volunteering for SEEDS 
that two initiatives cultivate volunteers from both 
ends of the spectrum. With the support of the 
European Union, Youth in Action, aimed at young 
people, and SEVEN-Grudtvig, aimed at seniors 
over 50, individuals can apply for grants that cover 
90-100% of volunteer costs. For the individual 
footing the bill themselves, the fee for participat-
ing on a standard two week project is between 
80-200 Euros plus the cost of travelling to the 
project site. This fee covers a volunteer's food and 
accommodation and all necessary administration. 
There are also some nice little extras thrown into 

the mix, including sea fishing, whale watching and 
access to thermal swimming pools and hot pots, 
all for free. So at the end of a hard day’s work, a 
swim and a soak in one of Iceland’s glorious out-
door pools awaits. 

All this makes for a potentially transformative 
experience. Lúdvíksdóttir tells me how when vol-
unteers arrive they are excited about using their 
volunteering opportunity to help find answers to 
some of life’s big questions. Fast forward to the 
end of their experience and volunteers often feel 
that they have even more questions and options 
than before. A two-week project can snowball 
into successive projects and SEEDS currently has 
35 long-term volunteers, who come to Reykjavík 
for a few days to rest before heading out on the 
next project. Clearly, some people fall in love with 
Iceland and the volunteering bug is infectious. It’s 
possible to succumb to this bug, Colombian born 
Uscategui tells me, having come to Iceland to 
volunteer—eight years ago.

a local toUch
As a matter of fact, SEEDS also offers Icelanders the 
opportunity to volunteer in their home country. 
“We are always happy to mix Icelanders with the 
groups as they give the atmosphere a local touch. 
We have hosted some Icelanders in our projects 
and we have also had Icelandic leaders. We would 
of course like to see more people interested in 
volunteering in their own backyard as there is so 
much work to be done in the Icelandic nature,” 
Lúdvíksdóttir explains. “Volunteering in your own 
country can also be a step forward for young 
people, to get experience and gain confidence in 
traveling abroad to do voluntary work.”

After six years growth, SEEDS is thriving. With 
a structured leadership training program in place 
for project leaders and a mentoring system link-
ing new volunteers with former volunteers, it’s 
heartening to know it’s the kind of organization 
that ensures individuals’ needs and skills are sup-
ported as they give their time and effort. So the 
next time you see someone painting a building, 
constructing a path or maintaining a playground 
in an Icelandic community, do what more and 
more locals are doing: stop and say hello. I’m told 
SEEDS volunteers love it when this happens.

For more information about SEEDS or volunteer-
ing opportunities, please email seeds@seeds.is  a
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"In addition to giving a lot, 
volunteers also learn 
much from each 
other."
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Reaching the Peak
Colorful sketches, posters and prototypes juxtaposed with decades-old cauldrons, clocks and cabinets 
reminiscent of a Cold War film; men and women building, designing, creating. Welcome to 
Toppstödin Station, a center of innovation located in an abandoned power station—a 
shining example of positive, creative thinking following a global economic crisis.

In 1948, when the power station was built, it was on the out-
skirts of Reykjavík. Now, as the city has expanded, it is in the very  
center, although it doesn’t feel that way overlooking the blossom-

ing Ellidaár Valley and River, a popular salmon fishing destination during 
the summer. The building was a gift from the United States as part of the 
Marshall Plan, intended to boost the city’s energy supply when needed, 
hence the name Toppstödin (Peak Station). Sustainable energy technology 
improved in the 1960s, and in 1986 the station was deserted. A few years ago, 
it was even marked for demolition. Then, in 2008, the global economic crisis 
hit and all such plans were thwarted.

New life was breathed into the station in the summer of 2009. A new kind 
of energy surged through the empty corridors and dusty rooms that had 
been quiet for all those years. A non-profit organization, Toppstödin offers 
designers, architects, inventors and entrepreneurs the chance to develop 
their ideas and prepare for mass production, providing them with studios 
and offices at a minimal cost, thereby increasing the possibility of surviving 
that difficult start-up phase.

Toppstödin is the brainchild of a group of creative thinkers from 
various sectors, including renowned author Andri Snaer Magnason. 
Their goal was to help the nation out of the economic crisis by pro-
viding a platform for creation and innovation, which might result in 
new jobs and general optimism. Toppstödin would bridge the existing 
gap between design and technical know-how, focusing on sustainable  
solutions and innovation. 

“This building was built when the system needed a boost of  
energy,” says Magnason. “After the economic crisis hit, we felt that such a time 
had come again. Architectural firms were shutting down, construction com-
panies were going bankrupt; so much talent was going to waste. Nothing but 
negativity was in the media. We wanted to go against that current; to open 
something instead of closing. The government and the City of Reykjavík 
would not be able to fight this—it would take a grass roots movement to 

bring about change. The main idea was to convey that this is the only way 
for the nation to get back on its feet after the crisis. Also, facilities for creat-
ing prototypes had been lacking; a place where designers and craftsmen 
could come together and share experience and know-how.” According to 
Magnason, the project has already proved a success in many ways even if 
it is, by its nature, constantly evolving. “It is estimated that 10 percent of all 
innovation succeeds and I think that is indeed the stat-istic here. A number 
of ideas that were brought to life here are still up and running. This is like a 
nest; people fly away when they are ready.” 

Toppstödin was formally opened in December 2009 after months of 
cleaning up and renovating on a very tight budget and with the help of 
numerous volunteers and supporters. The City of Reykjavík contributes to 
the project by allowing the ‘Top People’, as they call themselves, to operate 
in the building rent-free. It is massive in size, approximately 6,400 square 
meters, although currently only 750 square meters are in use, which include 
a 350-square-meter space used for building prototypes. The turbine room is 
also a popular loc-ation for photo shoots and film-making as well as special 
exhibitions, for example during the annual design festival DesignMarch 
2011, when masses of visitors came to learn about the operation.

Reflecting the creative power embedded in the Icelandic peo-
ple after the collapse, the spaces are highly coveted, with dozens of 
applicants for each. In order to be considered, each one must sub-
mit a detailed plan of action as to how they intend to transform their 
idea into a mass-producible product. During their time here, the pro-
cess is monitored regularly, which is beneficial to everyone, says Topp- 
stödin’s manager Valgerdur Schopka. “We have a steady turnover of people; 
when you are on your feet it is time to allow someone else to take that spot. 
It is like a greenhouse growing sprouts of ideas enabling them to surface in 
a protected environment. This is a community project. Here, people work on 
mass-producible projects. It is not an artists’ colony. This work will benefit 
many, create multitudes of jobs and help rebuild the economy. Coming from 

by ÁSTA AnDRéSDóTTIR 

Photos by PÁll STEFÁnSSOn
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varied educational and professional backgrounds, Toppstödin’s protégés 
share their know-how, contributing the community, assisting their fellow 
tenants, sharing ideas and providing feedback.” 

To give an idea of its scope, twenty-three people were recent-
ly stationed at Toppstödin, working on seventeen different projects in 
fields such as product design, industrial design, fashion design, land-
scaping design and work on the electric car. Current projects include 
innovation within the transport sector, lighting design, product  
design, fashion design and the toy industry. There is a new awakening 
among designers after the economic collapse. Everyone is thinking out of 
the box, taking the plunge and making their dreams come true.

Thórunn Jónsdóttir and Hulda Hreidarsdóttir of eco-friendly  
children’s label Fafu were among the first entrepreneurs here, starting in 
September 2009 and leaving in July 2010. “It was wonderful to be in such a 
creative environment, plus the rent was cheap. We enjoyed sharing knowl-
edge and getting honest feedback on our work.” The current tenants have a 
similar story to tell. “We have been here for two months and it has been price-
less—almost literally since the rent here is so low,” joke Gudrún Heimisdóttir 
and Thóra Eggertsdóttir of Puzzled by Iceland, which makes jigsaw puzzles 

featuring breathtaking scenes from Icelandic nature. “The board members 
have been most helpful and invested in our project; Magnason wielding the  
watering can, helping us all to grow and prosper.” 

One of Toppstödin’s main goals is to increase general inter-
est in design and introduce it to the public. To that end, it hosts vari-
ous lectures, courses, exhibitions and workshops for all kinds of audi-
ences, including twelve-year-old schoolchildren in Reykjavík. “This 
is our way to give back to the City,” explains Schopka. Furthermore,  
collaboration is being forged with many organizations, ranging from other 
innovation centers and schools to the University of Iceland and companies 
within the local industry. In the fall, a massive project will begin, joining 
designers with industrial manufacturers. 

The Top People’s plan is gradually occupying the entire space, an opera-
tion which is already under way. During our visit, some fashion designers are 
busy painting and cleaning a spacious room in the basement with extraor-
dinarily high ceilings and sunlight flooding in. “We are going to build an 
exhibition space, a shop, a café and so on and so forth,” Schopka smiles. “We 
are definitely here to stay.”  a

“This house was built when the system 
needed a boost of energy. After the 
economic crisis hit, we felt that 
such a time had come again.”

 Andri Snaer Magnason
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Go West Young Man
Words and Photo by  PÁll STEFÁnSSOn
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The road 612, from the bottom of  Patreksfjördur 
fjord in the West Fjords, is one of  kind. Not only 
does it end at Látrabjarg cliffs, Europe’s western-

most point, it passes one of  the most scenic beaches in 
Iceland. Pictured here, a traveler takes a break at midnight, 
waiting for seals to rest at Örlygshöfn bay. But this area is 
not only famous for its marine life and seals; at Látrabjarg 
you have one of  the Northern Hemisphere biggest bird 
cliffs, with millions of  birds nesting on the westernmost 
point of  the continent we call Europe. On the northern 
side of  Patreksfjördur bay, you have a fishing village by 
the same name, a perfect place to start a hiking tour or to 
begin exploring the West Fjords. Or you can head north on 
route 62, and then 60, all the way to the town of  Ísafjördur; 
a route called by many the most picturesque in the whole 
of  Iceland. a PS 
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A Perfect Day in the Capital
by ÁSTA AnDRéSDóTTIR and PÁll STEFÁnSSOn

Photos by PÁll STEFÁnSSOn



   A T L A N T I C A   53   

7:00 LAuGARDALSLAuG SWIMMING PooL
If  you want to get to know the locals, start your day by soaking in the 
many hot pots of  the city’s largest swimming pool. There, you can listen 
to locals argue about politics and other current affairs. A couple of  laps in 
the Olympic-sized pool followed by a moment of  meditation in the steam 
room is sure to leave you rejuvenated and energized for the adventures 
that lie ahead.

8:00 Grái kötturinn
After the swim you have surely worked up quite an appetite. Head to cozy 
café Grái köTTurinn (The Grey Cat), which is frequented by artists, 
musicians and writers, and enjoy an abundant breakfast and a cup of  java. 
If  you need energy, Trukkurinn (the truck driver) is your best bet. 

9:00 THe PoND AND HLjóMSkáLAGARDuR PARk
Stroll down Bankastraeti, Laekjargata and along the Reykjavík pond. The 
swans and ducks won’t mind if  you bring them a piece of  bread. Make 
your way through Hljómskálagardur Park, where you’ll pass the beauti-
fully shaped Hljómskáli, the Music Conservatory.

9:30 THe NATIoNAL MuSeuM 
Now it is time to get to know Iceland better, its history and cultural heri-
tage. Head over to the National Museum, a modernized museum which 
has fascinating objects on display, reaching as far back as the Viking age 
and to modern times. 

10:30 THe NoRDIC HouSe
Take a few minutes walk across the campus of  the University of  Iceland 
and to the Nordic House. Designed by Finnish architect Alvar Aalto, this 
is home to all things Nordic: books, art, culture and even cuisine. Also 
check out the gallery, which regularly has new exhibitions. 

12:00 CITY HALL
Make your way back towards City Hall, built by the Pond. Designed by 
Studio Granda, this is one of  Reykjavík’s finest examples of  contem-
porary architecture, although it caused controversy when it was being 
built, some twenty years ago. The gigantic map of  Iceland in the lobby 
allows you to see the bumps and indentations of  the mountains and the 
valleys and the glaciers of  the country. 

12:10 LuNCH
For lunch, downtown Reykjavík has a wide variety of  choices. Try for 
example the Fish Market or even Gallery restaurant Hotel Holt. 
There, you can enjoy a reasonably priced three-course gourmet meal 
surrounded by priceless samples of  Icelandic art collected by the owner 
of  this historic hotel. If  you prefer something quicker, try the oh-so 
trendy Laundromat Café or even the fresh and delicious range of  soups 
at the reykjavík Art Museum Café.

13:30 eYMuNDSSoN
No visit to Iceland is complete without getting to know its literary tradi-
tion. The four-floor store Eymundsson, in Austurstraeti street, is a fan-
tastic place to get lost, browsing through novels, photo books or maga-
zines in Icelandic and a number of  foreign languages, such as English. 

14:00 HARPA CoNCeRT HALL AND CoNFeReNCe CeNTeR
This magnificent building down by Reykjavík’s harbor was inaugu-
rated earlier this year. Its stunning glass facade was designed by world-
renowned Icelandic/Danish artist Ólafur Elíasson. More than a concert 
hall, Harpa houses a design store, a music store and a selection of  res-
taurants and bars. 

new in town? no need to worry. atlantica has come up with a plan for a perfect 
day of culture, cuisine and cool activities in reykjavík, the 
world’s smallest metropolis.
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15:00 MokkA CAFé
Want to sit among poets and bohemians and breathe in culture and cre-
ativity? Have a seat at Reykjavík’s oldest café, Mokka, on Skólavördustígur 
Street, and enjoy a delicious waffle and piping hot cup of  Italian-style cof-
fee. The décor has not changed at all since its opening in 1958. 

16:00 HALLGRíMSkIRkjA CHuRCH
Stroll up Skólavördustígur towards Hallgrímskirkja Church, which 
stands at the end of  the street. After greeting—and perhaps even 
photographing—Leif  “the Lucky” Eiríksson, the first Western man to 
discover America, who now proudly stands in front of  the church, enter 
the church and take an elevator to its tower. At 73 meters / 240 feet, you 
will get the best view of  the city. 

16:30 WINDoW SHoPPING
Head back down again and do some window shopping in Skólavördustígur, 
Laugavegur and Bankastraeti, otherwise known as Fleece Street due to its 
wide variety of  shops selling Icelandic outdoor wear. If  it is the weekend, 
stopping by Kolaportid Flea Market is a must, where you can buy every-
thing from dried fish to vintage vinyl records. 

18:00 THe oLD HARBoR
Down by the harbor, old fishing shacks have now been beautifully reno-
vated and turned into galleries, cafés, restaurants, souvenir shops and 
more. Make sure to stop by at kaffi Haítí for a quick Haitian Fair Trade 
espresso and a chat with its friendly owners. At Saegreifinn you will find 
the best lobster soup in town, and at Hamborgarabúllan, the juiciest 
grilled burgers. 

19:30 FINe DINING
Reykjavík offers many top-notch restaurants. Grillmarkadurinn 
opened its doors this summer and is already among the city’s favorite 
haunts, offering fresh produce straight from the farm, whether meat, 
fish or greens. Also located in an old building overlooking Ingólfstorg 
Square, Einar Ben is a classic choice for fine dining, offering meat and 
fish courses par excellence. Sjávarkjallarinn follows the New Nordic 
Cuisine, following the seasons and making mouthwatering dishes from 
fresh Icelandic ingredients. For a more casual meal in a stylish setting, 
check out the restaurant / bar of  101 Hótel. 

21:30 LIve SHoW
Reykjavík has a vibrant cultural life, offering a wide variety of  concerts, 
shows, dance performances and so on. For listings, consult websites 
such as whatson.com and grapevine.com.

23:00 NIGHTCAP
Complete your day with a pint of  beer at ölstofan, rubbing shoulders 
with who’s who of  Icelandic society, from politicians to poets. A dark 
and cozy place, it is located in a side street off  Laugavegur. Another 
cool and cozy bar, Boston, has also been gaining popularity in recent 
years. Don’t be surprised to find Björk next to you at the bar. 

1:00 CLuBBING
Still not sleepy? In that case, we suggest that you dance the night 
away at the city’s coolest nightclub Austur, frequented by local and 
international glitterati, including football legends, models and pop 
stars. If  that is not your thing, try dancing on the tables of  legendary 
kaffibarinn, the epitome of  cool 101 Reykjavík. a

a PerfeCt day in the CaPitaLa
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Dressing Today's Woman
Sleek, striking and simple, ELM's new collection is set to turn heads. Started back in 
1999 by three female friends with a background in art and design, ELM is proud of  its 
brand statement designed by women for women and holds a firm belief  that in order to 
design for women you must understand women. With designs inspired by Icelandic 
nature, ELM's collection is created using a wide selection of  authentic fabrics from 
around the world; Peruvian Pima cotton, Alpaca wool, Spanish linen and Japanese 
taffeta and micro fi ber. ELM's signature style is strong and elegant and its collections 
are sought after by today's modern thinking woman who likes to dress in a sophis-
ticated manner but with that extra edge. ELM's flagship store is at Laugavegur 1, 
Reykjavík. Its collection can be found in 250 locations worldwide, including London’s 
Liberty. In 2010 ELM opened its second store in Oslo on a prime location close to Karl 
Johan, which is the main shopping street in the city. The store has been nominated as 
the most beautiful store in Oslo in the year 2011. elm.is

Quality Design is Key 
Offering quality design and excellent service has been Epal’s goal ever since the 
renowned design store opened its doors more than 36 years ago. Whether people 
need furniture, textiles, lighting, gift ideas or any kind of  household item, they come 
to EPAL. Everything is striking design by leading designers from Scandinavia and 
other parts of  Europe, including the works of  numerous celebrated Icelandic design-
ers. While offering the latest in the field of  furniture design, Epal also celebrates clas-
sic design. “Quality design stands the test of  time. It is important that people realize 
the value of  classic design and also, if  they possess such objects, that they recognize 
their value,” says founder and owner Eyjólfur Pálsson. “A beautifully designed object 
is not only a source of  delight but also a fine investment.” Epal operates two stores in 
Reykjavík, at Skeifan 9 and Harpa Concert Hall, and a third one at Keflavik Airport. 
epal.is 

Timeless 
To say that JS Watch Co. crafts elegant timepieces by hand would be an understate-
ment. In fact, their watches are timeless, refined and sophisticated enough even for 
the wrists of  Jude Law, Quentin Tarantino and Ian Anderson of  Jethro Tull. The 
JS Watch collection boasts six models, all numbered, and all of  which are painstak-
ingly designed in a small studio in the back of  their Laugavegur storefront. Master 
Watchmaker Gilbert Gudjónsson assembles his pieces using only the highest quality 
mechanisms from Switzerland and Germany. Bands include genuine Louisiana al-
ligator, ostrich or stingray, and a see-through back on the watch face means you can 
watch the magic happen inside. Last summer the company produced a very limited 
edition collection of  their “Islandus” model, which features a dial made of  sterling 
silver and boasts meticulous handmade movements. The company’s owners Júlíus 
Steinar Heidarsson, Sigurdur Gilbertsson and Grímkell Sigurthórsson proudly tout 
themselves as “probably the world’s smallest watch manufacturer,” which is befitting 
of  the humility, simplicity and beauty of  their watches. Laugavegur 62. jswatch.com
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Step Back in Time at Reykjavík’s Museums 
áRBAeR MuSeuM Árbaer is a former farm and now an open-air museum with more than 20 
buildings which form a town square, a village and a farm. 

Árbaer Museum gives a sense of  the architecture and way of  life in late 19th-century Reyk-
javík. Visitors meet staff  dressed in period costumes and many exhibitions and events held at the 
museum highlight specific periods in Reykjavík’s history.  The museum is open daily in summer. 
reykjavikmuseum.is 

ReYkjAvík 871 +/-2: THe SeTTLeMeNT exHIBITIoN In 2001, a Viking-age longhouse from 
around 930 AD was found in an archaeological excavation in the center of  Reykjavík. The ruins 
of  the longhouse and a part of  a turf  wall have been preserved and are now on display at the site 
where they were discovered. These are among the oldest archaeological findings in Reykjavík. 

The Settlement Exhibition focuses on the interpretation of  the ruins, and through various mul-
timedia sources visitors can find out about the lives of  the people who lived there and see a model 
of  the longhouse. The exhibition is open daily. reykjavik871.is  

A Bag full of Memories 
Travelling means experiencing, absorbing and increasing the value of  one’s own 
existence. Every new experience may seem the strongest yet, but the mind keeps  
memories for us that return every now and then, bringing us a fragment of  the 
happiness or warmth or buzz we felt at the time, for the remainder of  our lives. 
We take photographs in order to preserve memories, and we also buy something 
of  value, to maintain the memory of  a delightful trip when we are back in the 
routine of  our everyday lives. An object used every day is a constant reminder of  
the trip and offers countless occasions to share one’s experiences with the people in 
our lives. These are the reflections behind the objects designed for Saga Islandica, 
such as the Weekend Hammer pictured here, available for example at Minja De-
sign Shop. minja.is

Jewel of the North
Mountain dwellers of  the Himalayas believe in a legendary jewel that can fulfill all 
one’s wishes. In the ancient language of  Sanskrit, this jewel is called Cintamani. 

Although the Icelandic clothier Cintamani borrows its moniker from the Hi-
malayan myth, the outfitter uses its own backyard with Iceland’s extreme weather 
conditions as a laboratory to ensure its garments meet the toughest standards. 
From baby fleeces to a new line of  cold weather footwear to triple-layer jackets fit 
for Everest expeditions, Cintamani sets out to design the highest quality outdoor 
clothing for the worst possible conditions. 

The label has become a favorite among Icelanders, who wear it with pride. For 
the locals, being dressed to face Iceland’s serious cold means Cintamani, Dress 
Code Iceland. Chances are you won’t stroll down a street in Reykjavík without 
noticing the tattoo-like, fiery bright logo on someone’s shoulder that says it all: 
Cintamani.

Check out Iceland’s first line of  defense against the cold at the Cintamani Center 
for Adventure at Laugavegur 11, any sporting goods shops in Iceland, or online at 
cintamani.is. 
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reykjavík’s chefs know how to feed their people. here is a guide to the vie gourmande in the capital and beyond. 

iCeLanda

 (Continues on pg. 62) »

101 Hótel Vogue, GQ, Elle and Condé Nast 
Traveler all agree—when you come to Reyk-
javík there is only one destination for a truly 
hip night out: the restaurant and lounge at 
101 hotel. Deriving its name from the most 
stylish postal code in the North Atlantic, 
101’s casual dining room is a chic but relaxed 
getaway with clean, elegant lines and a 
glass ceiling—the ideal spot for a pick-me-up 
before an event at the Harpa concert hall, 
or even for fabulous drinks to kick-start a 
big night on the town. Much like Indian/
Icelandic chef Gunnvant Ármannsson, the 
kitchen at 101 represents the best of Iceland 
infused with intriguing flavors from abroad. 
This winter Ármannsson continues to put his 
spicy roots into the menu with a range of 
rice and curry dishes. Try the Kerala prawn 
curry with coconut cream, green chili, ginger 
and coriander. Of course, the new seasonal 
menu also includes mouthwatering starters, 
such as Parma wrapped warm goat cheese 
with figs, or grilled squid with rocket salad, 
which can be followed with a juicy steak or a 
fish course, for example the pan fried catfish 
cheeks or the grilled beef tenderloin. If look-
ing for something quicker, the 101 hamburg-
ers and sandwiches cater to every palate. 
101 hotel maintains strong ties to the harbor 
and local farmers, meaning the kitchen of-
fers the freshest catch of the day along with 
fresh produce. Unique food, swish design, 
laid-back atmo… this place is a dish. Kitchen 
open until 11—kicking bar after hours. 
580 0101. 101hotel.is

Dill Located in the beautiful Nordic House 
Dill restaurant opened in 2009, but already 
sits atop the mountain as one of the most 
interesting and exciting restaurants in town. 
Led by chef-sommelier duo Gunnar Gísla-
son and Ólafur Ólafsson, Dill excels in the 
modern, local flavors of New Nordic Food. 
Everything from the cutlery to the somme-
lier’s suit is of Nordic origin; you won’t even 
find olive oil in this kitchen. In the daytime 
Dill serves relaxed brasserie style lunch and 
coffee, in the evening there is a 7-course set 
fine-dining menu, including champagne and 

coffee. Fried plaice with the namesake Dill, 
artichokes with seaweed, smoked haddock 
and blue mussels, and to finish an almond 
cake with cinnamon cream… Is your mouth 
watering yet? And what better setting than 
the Nordic House, designed by renowned 
Finnish architect Alvar Aalto and located in 
the Vatnsmýri plains, the view over down-
town Reykjavik is simply breathtaking. 
552 1522. dillrestaurant.is

FisH Market Take the sophistication of 
New York and pair it with the elegance of 
Paris and the trendiness of Tokyo, and you 
have the formula for Fish Market’s unbeat-
able atmosphere. Match that with its equal-
ly spectacular haute cuisine with an Asian 
flair and you have the recipe for a restau-
rant that’s here to stay. The crown jewel of 
its kitchen is the nine-course tasting menu 
whose highlights include miso-marinated 
black cod served with tiger prawns and apri-
cots, king crab with chili and lemongrass, 
and arguably the most tender quail on the 
planet complemented by a delicate bar-
beque sauce. The restaurant has also earned 
a well-deserved reputation for its sushi and 
sashimi, as fresh as it is elegant. Located in 
the heart of downtown, no detail is spared. 
Tea lights illuminate the soft, rich furnish-
ings, and highlights of bamboo and Asian 
flora create a trendy atmosphere to which 
the city’s glitterati come flocking. Save room 
for the sorbet: green tea, lychee and blood 
orange. The perfect scoops are almost too 
beautiful to eat. 578 8877. fishmarket.is

FjöruborDiD Lobster. That’s what the 
dining experience at Fjörubordid (The 
Seashore) is all about, where Icelandic 
lobster, or langoustine, is served delicately 
grilled and drizzled with melted herb but-
ter and a spritz of lemon. As a starter, its 
flavor infuses the delicate creaminess of the 
lobster soup, the self-proclaimed ‘Best in the 
Republic of Iceland.’ Although you can also 
find a tender lamb filet or vegetable-filled 
puff pastry on the main course menu, lob-

ster is what makes this seaside cozy eatery 
in the village of Stokkseyri, 60 kilometers 
from Reykjavík, so popular with locals and 
visitors alike. 483 1550. fjorubordid.is

Geysir bistro & bar Housed in the 
same building as the Tourist Information 
Center and sitting directly above The 
Seafood Cellar, Geysir Bistro and Bar is 
an airy, spacious pit-stop for a hearty, un-
pretentious meal. While Geysir makes no 
claims of being a gastronomic eatery, the 
menu offers a satisfying array of fish and 
meat dishes, burgers and sandwiches and 
an inventive selection of starters using 
high-quality local produce. With swift and 
attentive service, generous portions and 
a well-conceived wine list, Geysir is the 
perfect venue for a dinner among friends 
or for a couple looking to break away 
from the kitchen and treat themselves to 
a burn-free, mess-free, washing-up-free 
evening out. 517 4300. geysirbistrobar.is 

tHe Grill Market The delicious food 
prepared and served at Grillmarkadurinn, 
The Grill Market, is based on close col-
laboration with farmers all across Iceland 
giving personal advice regarding their 
produce, whether it is honey, cheese, skyr, 
beef, mutton or quail. Then, the Grill 
Market’s chefs, who are among Iceland’s 
finest, take the ingredients and use them 
to make unique and often surprising 
dishes ranging from vegetarian meals 
to red-blooded steaks. Further enhanc-
ing the natural experience, smoke, fire, 
wood and coal is used. The Grill Market, 
which opened its doors earlier this year, is 
located at the heart of the city center in 
an historic building dating back to 1920, 
originally built as a cinema. The contem-
porary décor is inspired by Icelandic tradi-
tion and nature, featuring natural wood, 
fish leather and lava. Open from 5 p.m., 
the Grill Market Lounge is located on the 
lower floor. There, enjoy a cocktail or glass 
of fine wine in a bona fide relaxed Icelan-
dic atmosphere. grillmarkadurinn.is



Taste the freshness 
of a farmer’s market
Housed in one of the city’s oldest 

buildings, Fish Market uses 
ingredients sourced directly from the 
nation’s best farms, lakes, and sea to 
create unforgettable Icelandic dishes 

with a modern twist.

AÐALSTRÆTI 12  |  +354 578 8877
LUNCH WEEKDAYS 11:30 - 14:00   

EVENINGS 18:00 - 23:30
FISHMARKET.IS

Free
aperitif
when ordered

from LAVA’s
lunch or evening menuwww.bluelagoon.com

Icelandic tasting experience
 at restaurant LAVA at Blue Lagoon

In Reykjavík
What’s On

For a complete guide to 

Reykjavík’s restaurants, pick up 

a free copy of 

What’s On In Reykjavík.
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GullFoss kaFFi The ultimate lunch stop 
along the Golden Circle route, family-run 
Gullfosskaffi by the iconic waterfall Gull-
foss is especially beloved for its Icelandic 
meat soup. Filled with local lamb and veg-
etables and at 1350 ISK (including refill on 
all three of soup bread and butter) one of 
the more affordable lunches around, this 
favorite leaves nobody hungry. They also 
offer a selection of bagels, salads and sand-
wiches, and several home-baked cakes. Try 
their most popular blueberry cheese-skyr 
cake, with a cup of Italian style espresso 
by one of the best views in the country. 
All the food is made from scratch with the 
best local ingredients, and no shortcuts 
taken—as is to be expected when the 
family who has run the restaurant for the 
last 18 years are from a farm background 
themselves. The warm, swift and friendly 
service, reflects that personal touch too 
(and with 400 seats there is always space 
at the dinner table, even in the busiest 
season). Quick, simple, local, affordable 
and super tasty—could there be a better 
road-trip lunch spot? And did we already 
mention the view? gullfoss.is

Hótel ranGá You could start with the 
seafood soup, laden with chunks of fresh 
salmon, monkfish and prawns. Maybe 
you’ll sip some of the hotel’s own-label 
beer, Hrammur. Then you could try Hótel 
Rangá’s take on the surf and turf, featur-
ing scallops drizzled in lobster oil and 
Icelandic mountain lamb. But whatever 
you do, leave room for the chocolate and 
skyr cake, a signature concoction of rich 
chocolate and velvety skyr-based cheese-
cake for which locals are happy to drive 
the 100 kilometers from Reykjavík to taste. 
After your gourmet meal, do like the King 
of Sweden on his visit and enjoy a drink in 
one of the hotel’s outdoor hotpots. Then 
sit back, relax and start planning your 
next trip to this luxurious enclave in south 
Iceland. 487 5700. hotelranga.is

icelanDic FisH & cHips The humble 
cod just got trendy. Icelandic Fish & Chips, 
a self-styled ‘organic bistro’ by Reykjavík’s 
harbor, has garnered a loyal following since 
it opened four years ago. It’s obvious what 
this simple eatery, with both eat-in and 
take-away service, features on its menu. But 
it’s the details that make it so popular. The 
fish itself, not just cod but catfish, haddock, 
plaice or whatever the fisherman has just 
hauled in, is battered in spelt and barley 
flour and cooked in canola oil, rich in Omega 
3 fatty acids. The chips are Maldon-salted 
wedges of baked potatoes, cooked in olive 
oil and herbs. And instead of fat-laden tartar 
sauce, patrons can choose from a variety 
of skyronnaises—creamy dips made from 
Icelandic skyr. Those interested in a larger 
meal will enjoy both whatever rich soup of 
the day is on offer (served with spelt bread 
and hummus), and the whipped skyr and 
berry dessert, served in a champagne flute. 
This is healthy, tasty food at a good price in a 
charming environment. 
511 1118. fishandchips.is 

jóMFrúin If Gallup were to poll Reykjavíki-
ans about their favorite Danish open-face 
sandwich restaurant, Jómfrúin would win 
hands down. Walk down Laekjargata street 
at lunch, peek into Jómfrúin’s windows and 
see for yourself: the restaurant that is a little 
touch of Denmark is packed. “It’s popular 
because of Iceland’s relationship to Den-
mark,” says Jakob Jakobsson, the restaurant’s 
owner, referring to Iceland’s former status 
as a Danish colony. “We have quick service, 
great food, and the location is good.” Don’t 
take Jakobsson’s word for it. Try it yourself, 
but make sure to order the ‘H.C. Andersen’: 
rye bread with crisp bacon, liver pâté, port 
aspic, horseradish and the ubiquitous butter 
spread across most of Jómfrúin’s open-face 
sandwiches. 551 0100. jomfruin.is

lava Dominating the Reykjanes peninsula 
landscapes, Lava provides the name and the 
decor of the restaurant at the Blue Lagoon, 
the country’s most popular tourist destina-
tion. Opened in 2007, Lava Restaurant is 
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built into the side of a cliff, with a striking 
black lava wall projecting into the stylish, 
modern setting. A glass staircase leads up 
to the Lava Bar, perfect for a cocktail, and a 
rooftop viewing deck provides a beautiful 
view of the lagoon. As for the menu, Lava 
offers fresh Icelandic ingredients with an in-
ternational flair. Nearby fishing village Grin-
davík provides the kitchen with the freshest 
catch, so it’s no wonder that seafood is the 
most popular choice among guests. Try 
Minke Whale with wasabi, ginger and sweet 
soya for a starter, continue with pan-fried 
catfish with lime and chili, then finish with 
the signature dessert of blueberry sorbet, 
warm chocolate cake and white chocolate 
skyr mousse. It may be hard to leave the 
luxurious soak at the Blue Lagoon spa, but 
with a menu like this you will feel just as 
pampered out of the water as in. 420 8815. 
bluelagoon.com

nítjanDa High above the city, on the 19th 
floor of Turninn in Kópavogur by Smáralind 
mall, the crowds have been flocking for 
brunch and lunch buffets at the recently 
opened Nítjanda. Now, they finally offer a 
dinner buffet too. Appetizers feature Icelan-
dic ingredients with tropical twists: salmon 
with mango, sushi, fresh fennel and orange; 
cured lamb with hazelnut sauce that is to 
die for. There is also soup and home-baked 
bread—but don’t forget that there are 
plenty more courses to go! The main offer-
ings include a dozen spicy dishes from across 
Asia, from tikka masala to freshly fired skew-
ers of meats and fish from the yakitori grill 
and tandoori. The highlight is the 12-hour-
baked, tender and juicy rib-eye of Icelandic 
beef. Desserts come by the dozen too: skyr 
cake, chocolate, Caribbean cheesecake… you 
name it! The candles are lit, the sky turns 
golden and the mountains line the horizon. 
The view is magical, service friendly, the 
buffet one of the top in town, and for only 
4900 ISK per person, it is a real bargain for 
an up-scale evening out in Reykjavik. Open 
for dinner Wed-Sun. 
veisluturninn.is/nitjanda a
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Facts 
about 
Iceland 

LAnD: Iceland is an island of  103,000 
square kilometers (39,756 square miles) and 
4,970 kilometers of  coastline, making it the 
16th largest island in the world. Only Mada-
gascar, Britain and Cuba are larger single in-
dependent island states. The country’s highest 
peak, Hvannadalshnjúkur, rises 2,110 meters 
above sea level. Roughly ten percent of  the 
country is covered in glaciers, including Vat-
najökull, the largest in Europe. But get here 
quick before the glaciers melt: Sólheimajökull, 
an outlet glacier of  the Mýrdalsjökull ice cap, 
south Iceland, is presently retreating at a rate 
of  approximately 75 meters per year.

EnErGY: Because of  its location on the 
Mid-Atlantic Ridge, Iceland is a hotbed of  
volcanic and geothermal activity: thirty volca-
noes have erupted in the past two centuries, 
the last one, Grímsvötn, in spring 2011.  The 
most famous and active volcano is Hekla. 
Natural hot water supplies the majority of  
the population with inexpensive, pollution-
free heating. 

PEOPLE: Iceland’s population is about 
320,000, about 9 percent of  which are foreign-
born. It’s growing at a rate of  2.6 percent per 
year. Only 2 percent of  Icelanders live in rural 
areas, the rest live in urban areas, and the ma-
jority, about 75 percent, live in the capital area 
of  Reykjavík. But Iceland’s population more 
than doubles every year thanks to the more 
than 550,000 travelers who visit the country 
annually. 

TiME: Despite its mid-Atlantic location, 
Iceland observes Greenwich Mean Time year-
round.

HiSTOrY: It is believed that the first perma-
nent settler in Iceland was Ingólfur Arnarson, a 
Norwegian Viking who settled in A.D. 874 and 
named his farm Reykjavík (Smoky Bay) after 
the steam rising from the surrounding country-
side. In 930, Icelanders founded Althingi, which 
still functions as the legislative body, making it 
the world’s oldest parliament. In 1262, Iceland 
lost its independence to Norway and in 1380 
came under Danish control with Norway. On 
17 June 1944, Iceland became independent of   
Denmark in a ceremony that took place at 
Thingvellir, the old site of  Althingi, now a  
UNESCO World Heritage Site.

GOVErnMEnT: The country is governed by 
Althingi (parliament), which sits in Reykjavík, 
whose members are elected every four years. 
The President is also elected every four years, 
but the Prime Minister is primarily responsible 
for the day-to-day politics. Jóhanna Sigurdar-
dóttir is Iceland’s current PM (2009) and Ólafur 
Ragnar Grímsson (1996) is serving his fourth 
term as president. 

LAnGuAGE: Icelanders are of  Norse and 
Celtic ancestry, and have lived for more than 
a millennium far away from other countries, 
which has provided geneticists with a key body 
of  DNA. The language, Icelandic, is close to 
that of  literature (the Sagas) in the 12th century. 

Most people can also speak English, and some 
of  the Scandinavian languages. Icelanders main-
tain a patronymic naming system, which means 
that someone’s first name is followed by his or 
her father’s name and the suffix ‘son’ or ‘dóttir’. 
For example, Kolbrún Pálsdóttir is Kolbrún, the 
daughter of  Páll. 

CHurCH: Church and state are not separated 
in Iceland. The National Church of  Iceland, a 
Lutheran body, is the state church to which 85 
percent of  Icelanders belong. 

ECOnOMY: Iceland’s GDP per capita is USD 
45,000, similar to Germany and Kuwait. Aside 
from fishing and fisheries products, the country’s 
other main export is aluminum, while primary 
imports include machinery and equipment, pe-
troleum products, food and textiles. Less than 
one percent of  the land is arable (most is used 
for grazing) and between one and two percent 
of  Iceland’s population is engaged in agriculture. 
Iceland produces vegetables, meat, fish and dairy, 
but imports other foodstuffs. Iceland’s currency is 
the Icelandic Króna (ISK).

HEALTH: Life expectancy for women is 83.0 
years and 79.4 for men, one of  the highest in 
the world. According to The World Economic 
Forum, Iceland has the best Gender Equality in 
the world.   a

From the island Papey. Photo by Páll steFánsson



Stretching your budget
around Iceland
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SELFOSS

HVERAGERÐI

EGILSSTAÐIR

AKUREYRI

ÍSAFJÖRÐUR

STYKKISHÓLMUR

BORGARNES

AKRANES

REYKJANESBÆR REYKJAVÍK

MOSFELLSBÆR

Bónus: number one
food discounter

BónuS openIng hourS:
Mon-Thu: 12 p.m-6.30 p.m

Fri: 10 a.m - 7.30 p.m
Sat: 10 a.m - 6 p.m
Sun: 12 p.m - 6 p.m



Warm and friendly restaurant
Welcome to our warm, friendly restaurant, just a few steps away from the famous waterfall Gullfoss.     
Enjoy the beautiful mountains and glaciers of Iceland, along with a taste of the country – our famous Icelandic meat soup, “kjötsúpa”.   

We also offer sandwiches, homemade cakes, excellent coffee, drinks and fresh salad.  

Tax Free souvenir shop
Gullfoss Café has a souvenir shop
with a wide selection of woollen
products and other clothing, jewelry
and Icelandic crafts. Guests from
abroad can shop tax free, saving up 
to 15% from the original price.  

 

  

Gullfoss kaffi, Gullfossi, 801 Bláskógabyggð   •   Tel. 00354 486 6500   •   Email: gullfoss@gullfoss.is   •   www.gullfoss.is

Seating for up to 350 people
Gullfoss Café has seating for up to 350, where guests can enjoy food and drink in comfortable surroundings. 
The ideal group stop for lunch or dinner when sightseeing by Iceland’s most waterfall. 


