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Beyond the Meatball: A Whistle-Stop Tour of Sweden’s Most Deliciously
Odd Traditions
We know what you’re thinking: meatballs. And while we’d never turn our noses up at a golden, pan-fried 'köttbulle'
(especially since King Charles XII kindly brought the recipe back from Turkey in the 18th century), there is so much
more to the Swedish plate than just those iconic spheres.

A sandwich cake that looks like a dessert, but it is in fact a savoury cake served as lunch or dinner. Photo: Magnus
Carlsson/imagebank.sweden.se (Download)

Swedish food culture is practical at heart but rarely without a sense of play. We treat our daily coffee break, 'fika', almost like a
constitutional right, and we’re not above turning a humble sandwich into a three-tier celebratory cake.

For your next feature, why not skip the tourist traps and dive into the 'local legends' that define the Swedish soul—one
surprising bite at a time?

The Sandwich That Thinks It’s a Cake

If a sandwich got dressed up for a gala, it would be the Smörgåstårta. Born in the 1950s, this savoury masterpiece is a staple
at Swedish graduations and weddings. Imagine layers of bread, creamy mayonnaise, and prawns or smoked salmon,
decorated to look like a dessert.

Where to find it: Head to Gothenburg’s historic Ahlströms Konditori for a classic slice, or travel north to Luleå, where
local versions often feature smoked reindeer.

The "Continental" Sausage Burger

Meet the Parisare, a 1950s invention from Umeå in northern Sweden. It’s essentially a thick slice of Falukorv (Swedish
sausage) served in a burger bun. The name was chosen to sound a bit "continental," inspired by the burgeoning air travel
between Stockholm and Paris. It’s the ultimate "less snobby" Swedish meal—simple, filling, and steeped in local nostalgia.

Street Food with a 16th-Century Twist

In the 1960s, Elov “Loffe” Bråtfors in Stuvsta (just south of Stockholm) had a stroke of genius: he rolled sausage and mash
into soft tunnbröd (flatbread). While the Tunnbrödsrulle is a modern street food staple, the bread itself has roots stretching
back to the 1500s. This summer, you can even find these "Original Swedish Street Food" classics at a seasonal kiosk by the
Djurgårdsbron in the heart of Stockholm.

https://imagebank.sweden.se/traditional+sandwich+cake/6445#detail


The Aromatic Dare

No culinary tour of Sweden is complete without mentioning Surströmming (fermented herring). Legend has it that it was born
from a salt shortage during King Gustav Vasa’s reign in the 1500s—a "mistake" that became a delicacy.

Where to find it: To do it properly, head to the High Coast in late August for an outdoor gathering where the pungent
aroma is part of the tradition.

The Unofficial Mascot of Fika

Finally, there’s the Cinnamon Bun ('kanelbulle'). It’s so beloved it has its own national holiday on 4 October. Spiced with
cardamom and topped with pearl sugar, it’s best enjoyed with a strong coffee and the quiet indulgence that defines the
Swedish lifestyle.

Ready to taste your way in? Whether you're looking for fine dining that takes these legends to new heights or a casual bistro
where the locals linger, Sweden’s food scene is ready for its close-up.

Native Sami blood pancake. Photo: Mia Bornberger/imagebank.sweden.se (Download)

 There´s more…

...and since we know you have an appetite for the unusual, here are a few more "odd" staples that prove Swedish cuisine is as
much about survival as it is about celebration:

Inlagd sill (Pickled herring): What began as a medieval necessity for preserving the Baltic's bounty has become the
MVP of every Swedish holiday.
Janssons frestelse: A creamy potato and sprat gratin with a name that translates to "Jansson’s Temptation." It’s
reportedly named after a film character from the 1920s—because even our side dishes have stage presence.
Pitepalt: Hailing from Piteå in the north, these heavy potato dumplings are the ultimate "worker’s fuel." They are so filling
they famously cause 'paltkoma' (a food coma) that requires a mandatory post-lunch nap.
Kalles Kaviar: Salted cod roe squeezed from a tube. It might look like pink toothpaste to the uninitiated, but since its
industrial debut in Kungshamn in 1954, it has become our morning go-to on a boiled egg.
Knäckebröd: Our iconic "hard bread" from Central Sweden has been around since the Middle Ages. Historically baked
with a hole in the middle to be dried on poles in the ceiling, it’s the original Scandinavian long-life snack.
Wallenbergare: A high-society take on the humble burger. Traditionally made with veal, cream, and egg yolks, it was
born in Stockholm’s elite kitchens as a way to make "husmanskost" (home cooking) feel a little more like fine dining.
Fläskpannkaka: A thick, oven-baked pancake studded with chunks of salty bacon. It’s a rustic classic that proves
everything—even dessert-adjacent items—is improved by pork.
Semla: A cardamom-spiced bun filled with almond paste and clouds of whipped cream. Originally a strictly pre-Lent treat,
we now spend the first few months of every year on a dedicated quest for the perfect one.
Smörstekta kantareller: "Forest Gold." Once considered food for the commoners, these wild-picked chanterelles are
now one of the most sought-after delicacies in the Swedish autumn.

https://imagebank.sweden.se/native+sami+traditional+food/northern+sweden/10111#detail


Still hungry for more? 

Drop us a line if you’d like to explore the history of the Smörgåsbord or find out why we’re so obsessed with lingonberries.

Smaklig måltid! (That's "enjoy your meal"—and we really mean it). 

Further information and resources

Local legends: A bite-sized guide to Sweden’s best-loved classics

Recipes: We have collected some traditional Swedish recipes so you can make your own.
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