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Introduction
Copenhagen: A Tasting Tour invites you to embark on a journey far beyond the typical
guidebook experience. This is not simply a catalog of restaurants or a checklist of
must-try dishes; it is a sensory-rich exploration of what makes Denmark’s capital a
true gastronomic and cultural marvel. Here, food is not just nourishment—it’s a
language of history, hospitality, and the ineffable Danish spirit of hygge, the art of
coziness and contentment.

Few cities integrate the threads of tradition, innovation, and daily joy as seamlessly as
Copenhagen. In the past two decades, the world has watched with fascination as this
city evolved into a culinary powerhouse. It’s home to both ancient markets overflowing
with local produce and cutting-edge restaurants that routinely top global rankings. But
underneath the Michelin stars, behind the gleaming glass of hip bakeries and bustling
food halls, you’ll find a way of living that prizes togetherness, warmth, and a respectful
stewardship of land and sea.

As you’ll discover in these pages, Copenhagen’s tastes tell the stories of the Danes
themselves. From the hearty smørrebrød and creamy parsley sauce of classic stegt
flæsk, to the flaky cardamom buns of a morning’s bakery haul, each bite connects you
to generations of ingenuity and pleasure. Sampling a hot dog from a street vendor,
savoring delicate slabs of rye, or sipping a micro-roasted coffee at a candle-lit café:
these are as much about sharing a moment as they are about flavors. The old and new
converge everywhere in Copenhagen—in its food as well as its architecture, art, and
daily rituals.

This book was written to be both a companion for curious travelers and a resource for
passionate home cooks. You’ll navigate the city’s historic quarters and hidden alleys,
meet the bakers and brewers, chefs and cheesemakers, home cooks and market
vendors who shape the city’s culinary identity. With interviews, recipes, anecdotes,
and a deep dive into Danish history and contemporary food culture, you’ll develop not
just an appetite, but an understanding.

Whether you’re sipping chocolate-infused licorice by the harbor, breaking bread with
strangers at a communal table, or experimenting with sour pickles and cured fish at
home, my hope is that you’ll uncover the stories, values, and small joys that define
Copenhagen’s way of living—and perhaps bring a little Danish hygge into your own
kitchen and community.

So sharpen your senses and your curiosity. Let’s set off on a tasting tour through
Copenhagen, where every meal is an invitation to slow down, connect, and fall in love
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with the beautiful complexities of Danish cuisine and culture.
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CHAPTER ONE: Foundations of Danish Cuisine: The
Roots and Evolution
To truly appreciate the vibrant culinary scene of modern Copenhagen, we must first
journey back to its origins, to the humble kitchens and farmlands that laid the
groundwork for what Danish cuisine is today. Danish food, at its core, is a story of
resourcefulness, adaptation, and a deep connection to the land and sea. For centuries,
the diet of the Danish people was dictated by what could be grown, raised, or caught
nearby, and what could be preserved to endure the long, cold winters.

Before the industrial revolution swept across Europe in the mid-19th century, Denmark
was largely an agrarian society. The majority of Danes lived in rural areas, relying on
their own farms for sustenance. Their meals were simple, hearty, and designed to
provide energy for demanding physical labor. Staples included rye for bread, barley for
brewing beer, dried peas for soups, and cured or smoked pork. Imagine the rhythmic
thud of a hand grinder turning rye into flour, the comforting scent of wood smoke
preserving meats, and the crisp bite of a root vegetable pulled fresh from the earth.
These were the daily realities that shaped the Danish palate.

Rye bread, or rugbrød, stands as an enduring symbol of this foundational period. It has
been a cornerstone of Danish cuisine for over a thousand years. This dense, dark, and
often slightly sour bread was, and still is, central to many Danish meals, particularly
lunch. It’s rich in whole grains and dietary fiber, a testament to its nutritional value
and its ability to sustain.

The waters surrounding Denmark also played a crucial role in shaping its culinary
identity. Being a country surrounded almost entirely by the sea, fish has always been
a significant part of the Danish diet. Cod and flatfish like plaice and flounder were, and
still are, popular choices. Imagine fishermen braving the cold North Sea, bringing in
their daily catch that would soon grace dinner tables across the land, either fresh or
preserved through salting and smoking.

Pork, too, holds a special place in the history of Danish cuisine. It has long been the
favorite meat in Denmark and has been a major export sector for over a century.
Historically, much of the meat consumed was pork, with cured and smoked varieties
providing essential protein through the leaner months. Even today, pork accounts for a
significant portion of meat consumption, especially when considering processed meats
like hams, cold cuts, and sausages.

The late 19th century brought significant changes with the advent of the Industrial
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Revolution. This period saw a shift from self-sufficiency to a more market-oriented
agricultural system. Farmer-owned cooperatives, particularly for dairy and
slaughterhouses, began to emerge, leading to an increased consumption of fresh
meat, vegetables, and dairy products like milk, cheese, and butter. Some of these
cooperatives, such as Arla and Danish Crown, remain defining features of Danish
culture to this day.

Technological advancements also transformed Danish kitchens. The introduction of
wood-burning stoves and meat grinders made way for a new array of dishes. This is
when many of the traditional Danish dishes we recognize today truly took hold. Dishes
like frikadeller (meatballs), medisterpølse (fried ground meat sausage), hakkebøf (beef
patties), and karbonader (breaded pork patties) became widespread and popular.
Roasts, such as flæskesteg (roast pork with crackling), also became prominent.

Even in these early stages, Danish cuisine was not entirely isolated. Influences from
foreign and continental practices crept in, with the use of imported tropical spices like
cinnamon, cardamom, nutmeg, and black pepper traceable back to the Middle Ages,
and some even to the Vikings. This early embrace of exotic flavors showcases a long-
standing openness to external culinary ideas, even while maintaining a strong core of
local ingredients.

As the 20th century progressed, Danish food continued to evolve. The 1920s and
1930s saw the addition of new elements, with tomatoes and cucumbers finding their
way onto cold cuts. The 1940s marked a time when Henry Stryhn popularized 
leverpostej (liver pâté) by delivering it around Copenhagen by bicycle, cementing its
place as a Danish favorite.

The 1960s and 1970s ushered in an era of increased travel and the wider availability
of deep-frozen goods. This period saw the arrival of fast food and a growing interest in
Mediterranean dishes, as Danes ventured further afield and brought back new culinary
inspirations. By the 1990s, southern ingredients were being imported and even farmed
locally to meet a growing demand for more diverse tastes. This expanding palate and
a nascent interest in gourmet dishes set the stage for the dramatic culinary revolution
that was just around the corner.

Despite these shifts, some core elements remained steadfast. The practice of eating
three regular meals a day, with a cold breakfast, a cold lunch often eaten at work, and
a hot dinner at home with family, largely persisted. Meat, particularly pork, continued
to be the most common ingredient in hot meals, typically accompanied by potatoes
and another vegetable like carrots or lettuce.

While Danish cuisine may not have achieved the global recognition of, say, Italian or
Spanish food, its foundations are rich with history and resilience. From the ancient
roots of rugbrød and preserved fish to the introduction of new cooking techniques and
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ingredients in the industrial age, Danish food has always been a reflection of its people
and their connection to their environment. It’s a story of making the most of what’s
available, of practical innovation, and of a quiet dedication to nourishing the body and
soul. This deep-seated heritage provides the perfect backdrop for understanding the
audacious culinary leaps Copenhagen has taken in recent decades.
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