
Included

7 days - Cooking Classes, Exclusive Experiences 
& Sea Adventures
Lofoten is a food lover’s paradise. Join us for an exclusive culinary week 
staying in three unique seaside and farming properties in the magical 
Norwegian Lofoten Archipelago.

Meet local chefs in their own little culinary playgrounds as they host you 
through a Nordic food extravagance, head out with fisherman to pull in a 
haul of fresh seafood and then pick the salads for dinner in small organic 
gardens before your meal - a 20 - 25 tasting menu of the finest, freshest 
local ingredients.

Self-driving around Lofoten will give you the pleasure of stopping off along 
the small roads, exploring the quaint seaside villages and managing your 
own time. Plan early for this tour as spots at the tables and in these small, 
remote lodges are sought after!

• Car hire 7 days; VW Golf or similar 
(Automatic) or similar, with free 
mileage and CDW

• 3 nights in twin/double rooms at 
fisherman’s lodge

• 2 nights in a designer hillside suite 
with seaview

• 1 night in ensuite double room

• Daily breakfasts, 2 lunches and 6 
dinners

• 6 hour RIB trip with bonfire picnic 
lunch on a secluded beach

• Guided Mountain Hike with packed 
lunch OR Ocean fishing trip

• Private cooking class if available 
(depending on Covid restrictions)

• 12 course chef’s table at Lofoten 
Food Studio

• 20 - 25 food tasting menu for final 
dinner

• 24-hour emergency service

• Taxes and service fees

Day 1
Arrive Lofoten and self-drive to your 
fisherman’s cabin accommodation. 
Dinner on the first night with a 6 
course tasting menu.

Day 2
RIB trip to the outer edge of Lofoten 
to previously inhabited fishing 
villages, bird colonies and views of 
3000 year old caves.

Day 3
This morning, don your walking 
boots for a guided mountain hike 
with packed lunch or do another sea 
journey - deep sea ocean fishing with 
the local fishermen.

Day 4
Drive to your next point of call, 
Ballstad stopping along the way in 
Reine. Sea kayaking with a guide, 
guided hiking or trail running, stand-
up paddling and year round photo 
tours can be included.

Day 5
Join a cooking class at the Lofoten 
Food Studio with your host Roy 
Magne Berglund, a Norwegian former 
‘Chef of the Year’ who has won 
several Norwegian and International 
awards doing what he loves the most.

Day 6
Explore Lofoten as you drive to your 
garden restaurant homestead. The 
meal tonight will be a 20-25 tasting 
menu.

Day 7
Departure day

fiftydegreesnorth.com
Departures June - September

Lofoten Culinary Food 
Week

Itinerary


