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Editorial | Haukur S. Magnusson

WELL THIS IS JUST LOVELY!

Haukur’s 43rd Editorial

So this is our third annual BEST OF REYKJAVIK issue.
Making it has been really hard (like always), but it's also
been a lot of fun (like always). Sitting around with friends
and associates, swapping tips, tricks and opinions; solic-
iting emails and Facebook comments, making up polls...
trying to get a feel for what people like these days, y’know,
aligning oneself with the zeitgeist... it is a gruelling and
sensitive and FUN process.

We always leave our BEST OF issue with a bunch of
new knowledge in our heads. Word on new places, restau-
rants, jogging paths or bakeries that we simply must try as
soon as we finish writing the damn thing. It's fun.

As soon as this thing is off to the printers’ (and I've had
a nice nap), | intend to soak in Neslaug, dine at Dill, jog
around Laugardalur, rent TWIN PEAKS: FIRE WALK WITH
ME’ at Adalavidedleigan, borrow someone’s kid and take it
for beers at Laundromat, buying a doublescoop of beer ice
cream at [sland. YUM!

Like | said last year and like I'll continue saying until
| either die or give up, it's not about the commerce or ex-
change of money or BLIND CONSUMPTION. The best loaf
of bread from Reykjavik's best bakery doesn’t amount to
much if there’s no one fun to share it with.

Again: “All of the best, most life affirming moments I've
experienced in Reykjavik have come for free, or at least |
didn’t need to pay for them with any officially recognised
form of currency. They have come through interacting with

the people, paying visits to friends and family, chance en-
counters on the streets, heavy debates, smiling faces and
lost arguments.”

So love to you, friend.

Special | Best Of Reykjavik

® REYKJAVIK INSTITUTIONS

When compiling last year’s best of list, we got to thinking
that some of these places are so firmly established as
local favourites that naming them “best of” anything is
sort of redundant.

It's also kinda unfair to all the places that are trying to
make their name today. For instance, there will only ever
be one isbtid Vesturbaejar, and they will probably firmly
remain Reykjavik’s favourite ice cream joint for as long
as they don’t mess up horribly. That shouldn’t mean we
can’t get excited and dish out props to other ice cream
vendors.

So we came up with a solution that we figure gives us
the chance to honour some of the perennial local favou-
rites while still giving props to new and exciting places
around town. We simply made a category that we call
REYKJAVIK INSTITUTIONS.

What makes a ‘REYKJAVIK INSTITUTION'? By our
makeshift definition, a ‘REYKJAVIK INSTITUTION’ is a
place or entity that's time and time again proven itself
as one of the best of its kind, and has remained a must-
visit throughout the years. When achieving INSTITUTION
status, one is automatically disqualified from winning any
‘best of' categories, because you're beyond being ‘best’,
having been all consistently awesome for a long, long
time.

A REYKJAVIK INSTITUTION is a must-visit for tour-
ists to Reykjavik.

A REYKJAVIK INSTITUTION will retain its status as
such until it starts sucking, in which case we will ceremo-
niously remove them from our list next year.

Without further ado, here are our REYKJAVIK INSTI-
TUTIONS, along with some choice reader and specialist
quotes that argue their status:

Kaffibarinn

“Despite some ups and downs, Kaffibarinn has remained
the undisputed reigning champion of Reykjavik nightlife
and drinking for well over a decade. They are a true night-
life institution.”

Baejarins bestu

“Everyone goes there. All the time. For over 70 years now.
Not exactly gourmet dining, but a really freaking great
snack nonetheless.”

isbiid vesturbaejar
“It's hard to explain the charm to outsiders, just tell them
to go there. The ever-present queue speaks for itself.”

Hornid

“For a restaurant to remain so consistently on top of its
game for over thirty years is one huge achievement. They
are cosy, dependable and ever-tasty.”

Mokka
“They brought ‘coffee’ to Iceland, pretty much”.

Tiu dropar

“Quintessentially Icelandic in every way. The coffee, the
cake, the vibe. If | were to point a visiting friend to ‘the
essence of Iceland,’ this is where | would send him.”

Kolaportid

“If Kolaportid weren’t around, we'd need to establish it
immediately, lest we vanish back to the dark ages of com-
merce.”

TRACK
OF THE ISSUE

Download at
grapevine.is

TRACK OF THE ISSUE

Ojba Rasta
Jolly Good

Download at www.grapevine.is

Summer has finally threatened to show itself, some-
what, and if you like reggae, Ojba Rasta’s new single
Jolly Good is the perfect track to put on for a nice
garden BBQ party. Climbing the charts in Iceland,
this feel good song has even reportedly received
some plays in reggae homestead Jamaica.

The ten-piece band formed in 2009 boasts an im-
pressive roster of musicians who also play in a hand-
ful of other great bands. They plan to play a bunch of
shows this summer, and they are currently working
on their debut album, slated for release out this fall.
Until then you can enjoy ‘Jolly Good’ on repeat, it's
kind of that kind of song.

In case you were wondering about the band name,
Ojba Rasta, not only does sound like a reggae band,
but it’s also a play on the word “ojbarasta”, which is
Icelandic for something like, ‘eww gross’.
wwww.soundcloud.com/ojbarasta

Békin - Bokabiid Braga
“It's hard to imagine Reykjavik without it. So let’s not.”

Brynja

“This neighbourhood hardware store almost predates
Laugavegur, and they always serve you with a smile (and
don’t mind throwing in some good advice when needed.”

Austur-India félagid
“Probably your safest bet for fine dining in Iceland, pe-
riod.”

2011 ADDITIONS:

Jémfriin

“This Danish ‘smgrrebrgd’ house provides a unique at-
mosphere and taste you won't find elsewhere in town...
or in the world for that matter.”

Prikid

“Serving old men their morning coffee since way back,
and somehow combining that with serving beer and hip
hop to young folks since the late ‘90s. And burgers. And
milkshakes. They ain’t for everyone, but they are a one-
of-a-kind place with spirit and soul.”

Feel like we missed one? Drop us a line at bestof@grape-
vine.is explaining why a given place should be merited
INSTITUTION status, and we shall consider it for our 2012
edition!

THE LAMBURGER

120 g Lamburger (lamb), garlic grilled mushrooms, cheese,
lettuce, tomatoes, red onion, sauce Béarnaise and french fries.

Those who taste The Lamburger will hardly be able to believe their taste buds.

2010

m— S| ENSKA =

HAMB
ORGARA
FABRIK
KAN

BE SQUARE AND BE THERE

Gullfoss and Geysir are surely a must-see in
Iceland, but neither is something you eat.
That's why we have 13 brilliant and creative
hamburgers at Hamborgarafabrikkan

(The Icelandic Hamburger Factory).

Hamborgarafabrikkan would eat Hard Rock
Café for breakfast, but since there is no Hard
Rock Café in Iceland we eat our original
Lamburger with the wonderful Icelandic lamb.

The Reykjavik Grapevine awarded
Hamborgarafabrikkan the “Best Specialty
Burger 2010”. It made us happy. Because we
aim to please. That's why we only use 100%
fresh high-quality ingredients, directly from the
Icelandic nature.

Attention: Our hamburger buns are not round.
They are square. Does it taste better? You tell us.
Be square and be there.

Turninn Hofdatorgi
105 Reykjavik

Tel: 5757575 www.fabrikkan.is

fabrikkan@fabrikkan.is

Opening hours:
Sun-Wed. 11.00-22.00
Thu-Sat. 11.00-24.00



GLACIER WALKS

AND OTHER EXCITING DAY TOURS

— MAKE SURE IT'S MOUNTAIN GUIDES

mountainguides@mountainguides.is
Tel: +354 587 9999
Icelandair Pioneer or visit the ITM INFORMATION AND BOOKING CENTER, ,
Award 2006 H i
For designing and For envw'ron\n:e/ntal policy  For education and continuous  For innovation and Ba“kaStratl 2 B nowntown’ Revkla‘"’k ICELANDIC
developing Glacier Walks.  and awareness. training of guides. development of Glacier Walks. Scan AR code to locate ITM MOUNTAIN GUIDES

SUPER JEEP ADVENTURES

AND OTHER EXCITING DAY TOURS

ICELANDROVERS.IS - icelandrovers@icelandrovers.is - Tel: +354 587 9999
or visit the ITM INFORMATION AND BOOKING CENTER,
ICELAND ROVERS Bankastrati 2 - Downtown, Reykjauik

Cﬁ MAKE EVERY MOMENT AN EXPERIENCE
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Handknitting

e Skolavordustigur 19 tel.: 552 1890

e Radisson SAS, Hoétel SAGA
tel.: 562 4788

e Laugavegur 64 tel.: 562 1890

Licensin

g and

registration of travel-
related services

The Icelandic Tourist Boa

rd issues licences to tour operators and travel agents,

as well as issuing registration to booking services and information centres.

Tour operators and travel
by the Icelandic Tourist B
website.

agents are required to use a special logo approved
oard on all their advertisements and on their Internet

Booking services and information centres are entitled to use a Tourist
Board logo on all their material. The logos below are recognised by the

Icelandic Tourist Board.

Travel Agency Tour Operator

A || M
ar

Authorised by rised by

Icelandic Tourist Board

Author L
Icelandic Tourist Board

Booking Office Information Office

ﬁ h List of licenced Tour
(o) (o) Operators and Travel
Agencies on:
visiticeland.com

Registrated by Registrated by
Icelandic Tourist Board Icelandic Tourist Board

Sour grapes
and stutt

Say your piece, voice
your opinion, send your
letters to:
letters@grapevine.is
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Letters

MOST AWESOME LETTER:

Hello!

The vulcano going mad again on Iceland.
Could this be MAN MADE?

On You Tube a lof of videos showing beam-
ing against vulcanoes.

On cryptome com there is articles called
Man made disaster.

There are submarines making earthquakes,
and new technology like Haarp.

Could be making tsunami in Japan in
March:
http://www.infiniteunknown.net/tag/navy/
When Ilook at the pic from your last vulcano
I see a lof of lightning (google pic section).
Natural or man made?

Nice if you check this up. Haarp station in
Norway, Tromsg.

Yours sincerley (vennlig hilsen)
Per Dahl, Norway (Norge)

Dear Per Dahl from Norway (Norge),

thank you for your nice letter. And for your
tip! We really love it when we get tips on po-
tential stories from you readers. It doesn’t re-
ally make our life easier, but it doesn’t make
it harder either. Anything that doesn’t make
life harder is OK in our book.

Now, as for your tip: come on man! Are you
fucking kidding? Everyone knows the earth-
quakes and tsunamis that have all of the
sudden started plaguing mankind after mil-
lennia of peace and quiet are being caused
by THE LIZARDMEN and their evil cohorts
(does the name APPLE COMPUTERS ring a
bell?) that wish to further enslave mankind.

Seriously Per, get with the program! By
spouting these crazy ‘conspiracy theories’
you are only undermining those of us that
have actually put some thought into figur-
ing out how the world really works and who's
pulling the strings behind the curtains.

Still, when you think about it, the ability to
make volcanoes erupt on command sounds
like it could be pretty useful when the final
battle between THE LIZARDMEN and us
freedom fighters finally reaches its impend-
ing epic crux in a Michael Bay directed
BATTLE OF THE EVERYTHINGS! Maybe
the good people manning the nuclear sub-
marines and the HAARP rayguns and that
grassy knoll are secretly training and devel-
oping weapons to counter the LIZARDMEN.

And by uncovering them in public like you
are, you are effectively ruining mankind’s
only shot against the lizards and the illumi-
nati.

DID YOU EVER THINK OF THAT? HUH?
Wait. Sorry, we didn’t mean to shout. We take
itall back. Here, take our ‘MOST AWESOME
LETTER’ as a token of our regret.

Love to you, Per

I happened to pick up your fine publication
while spending two very educational and
enjoyable days in Reykjavik and read your
commentary on Jake Halpern's NYT article.
I was appalled - not by your response, but by
yet another example of "helicopter journal-
ism" (or "helo journo", can I copyright that?).
The most egregious example of this was the
focus on knitting and canning as some sort
of macroeconomic truth.

Mr. Halpern would do better to stay in
his own country and explore more of it. In
the Midwest, or "flyover country", where I
live, plenty of people are knitting and can-
ning for a number of reasons, a lot of them
economic. Yet I suppose a visit to Minnesota
wouldn't be as interesting as the chance to
pass judgment on "weird" Iceland. Interest-
ing, isn't it, that many of the commenters on
Mr. Halpern's article wished for more of that
"weirdness" in the United States.

I hope to return to your lovely and sane
country for a longer visit, but in the mean-
time I will try not to bash my head against
the wall as a response to what passes for
journalism these days in the traditional me-
dia. I'm also thinking of taking up sewing
and container gardening.

Sarah Nagle
Minneapolis, Minnesota
USA

Hi Sarah,

Thanks for your letter nice letter. We're glad
to hear that you enjoyed yourself here and
that you found something nice to read in our
paper, too. We try and stuff it with nice stuff.

Now, we've seen a lot of those ‘helo journos’,
as you call them, over the last couple of years.
While Hello Kitty would be preferable to

those lazy, generalising layover guys, we do
guess we're some kind of symbol or micro-
cosm of the global crisis and will as such be
studied and wondered about by journalists.
And if working in publishing has taught us
one thing, it is that journalists are all really
lazy. Sometimes they don’t even btoher to
spelll cheke theyre artiles bfoer subnitting
then!

So lazy journalists are prone to generalis-
ing instead of trying to paint a larger, more
nuanced picture. But such is the nature of
today’s media, we guess (present company
included). Maybe it’s good to remember that
no one article or essay can portray a com-
munity or issue with all the subtleties and
contradictions inherent in life, the universe
and everything. They can and should be read
for fun and information, but they should also
always be read with a critical eye. Interacted
with if you will. Which is what you're doing.

To be fair to Jake Halpern, while he does
highlight and exaggerate and perhaps go out
of his way to find Iceland’s oddballs, his ar-
ticle was pretty fun to read and as far as we
know he didn’t make anything up (unlike
that Michael Lewis asshat). Good ol’ Jake, he
sure was a fun read. And no cars exploded
around him.

Look forward to seeing you next time!

Hello Grapevine,

I find an urge to comment after reading
about Victoria Harnish's experience which
she described in the last issue.

The thing is, as an early 30s male Ice-
landic national—and professional, mind
you—I have experienced exactly the same
things as Victoria, not once but twice. The
only caveat in my story is that my experi-
ences occured in Boston International Air-

port and in Minneapolis - and the "agents"
investigating me wore suits, black suits. I
never dreamed of complaining to someone
about it - as I sincerely thought that was life
and travel in the U.S. - but I am happy that
Victoria has shown me how to do it. I know
how to contact my local councilman and the
airline. The only thing I need now is an Ice-
landic equalivent to Homeland Scurity and
an American equalivent to the Reykjavik
Grapevine - any help would be appreciated.

best regards,

Gunnar Gudmundsson,

Caucasian male thitysomething Icelandic
professional

Dear Gunnar,

thank you for your letter. Seriously, though
Gunnar? You too? Are they profiling the
wrong people? Is ‘Caucasian 30 year old pro-
fessional’ the new ‘North African Muslim’?

We hate to break it to you but that prob-
ably just is life and travel in the United States.
Though we can’t say we've had the same
experience (well, not all of us... some of us
look more professional than others), it makes
sense to us that ‘Caucasian 30 year old pro-
fessionals’ are, just like anybody else, taken
for a random security check. Maybe in a
twisted way, you could be happy that TSA is
doing their job.

Of course it doesn’t change the fact that it
totally blows. Stupid everything!

Adalstrti

THE CENTRE

The Official Tourist Information Centre in Reykjavik

2 + 101 Reykjavik * Tel +354 590 1550 * info@visitreykjavik.is

www.visitreykjavik.is




Price 17.990 ISK with pick up from Reykjavik included.

This tour includes snorkeling in the crystal clear waters of Silfra lava fissure and caving in
Gjabakkahellir cave, both located in bingvellir National Park. Tour difficulty is rated as “easy”,
the scenery is unbeatable and the main things this trip leaves behind are great memories and
thousands of satisfied customers. A simple MUST when in Iceland.
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Rafting Ice Climbing Snorkeling  Diving Glacier Hike Canoeing  Hiking Kayaking Cycling
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Climbing Super-Jeep Caving Horse Riding Sightseeing Snowmobile Whale Watch ATV Incentive

RAFTING

arctic
adventures

www.adventures.is | info@adventures.is | +354-562-7000 | Visit our downtown booking & information center at Laugavegur 11
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Iceland | Welcome to!

Do you wish he were YOUR mayor? Why/why not? We have a fully functional letters

page for you to tell us all about it.

Mayor’s Address:

WELCOME TO REYKJAVIK

By Jon Gnarr

Dear reader,

Welcome to Iceland. Whether you're
here for fun and travel or for business, 1
hope you'll enjoy a good time here and
will get to know some locals. I would
also like to make a special request that
you spend a lot of money throughout
the duration of your stay. Do not save
on dining and drinking. Allow yourself
some luxury. You deserve it, and it is
good for the economy. I ask that you do

not visit the retail outlets run by the Sal-
vation Army (Gardastraeti 6, 101 Reykja-
vik) or the Red Cross (Laugavegur 12,
101 Reykjavik). Even though they are
fun shops, they are rather inexpensive.
You should rather visit more expensive
shops.

A lot of tourists that visit the coun-
try wonder why it is called Iceland, be-
cause—despite what the name might
indicate—it isn’t at all cold here. The
average temperature in Reykjavik is

1°C. Nowhere in the world has bet-
ter summers than Iceland. It might
snow in the month of June, however.
That is called ‘a spring snowfall’. July
is the hottest month. When it comes
around you better have a t-shirt handy,
because the temperature can reach up
to 20°C. Weather.com often states a
temperature followed with a “feels like”
temperature. When the heat in Reykja-
vik reaches 20°C, they will often say it
“feels like” 15°C. That is probably due

to something known as ‘the wind chill
factor’. No Icelander understands this.
If we had this “feels like” feature in our
weather reporting, we would say that it
“feels like” 40°C whenever the temper-
ature reached 20°C, without exception.
This demonstrates the importance of
‘mentality’ and ‘attitude’.

But how can it be that such a warm
country came to possess such a frigid
name? Yes, the explanation is simple:
MISUNDERSTANDING. Ingélfur Ar-
narson, the first man that found Reyk-
javik, wasn’t on his way here at all. He
was en route to the United States of
America, to buy grapes and other fast
food that grew wild there in those days.
He was very interested in food. And
also homicide. On his way he noticed a
cloud of smoke ascending to the heav-
ens from an unknown country. His cu-
rious nature got the best of him, and he
changed his course and set sail to Reyk-
javik (Reykjavik literally means “smoky
bay”!).

As he disembarked his ship, he saw
that the smoke was in fact steam ris-
ing from Reykjavik’s many swimming
pools. He was therefore quick in tearing
off the suit of armour that he had worn
in case he'd encounter some Native
Americans while picking grapes, and
jumping into some swim trunks. After
swimming a good 500 metres he sat
in the hot tub and relaxed. After a fun
chat with the locals he had forgotten all
about America. Who needs to travel all
the way to America to pick grapes when
there’s a shop on Laugavegur called
Vinberid (Vinberid literally means: “the
grape”)? Ingélfur decided to settle here.
He rented a small apartment along

with his wife, Hallveig Fr6dadéttir, who
many claim was the daughter of Frodo
from ‘Lord Of The Rings’. Nothing has
been proven about that, however.

One day Ingolfur and Hallveig were
taking a stroll around town. They were
walking their dog, who was called Platé
and was a Great Dane. It was a sizzling
hot summer’s day. It was long before
the t-shirt was invented. They were
both dressed in full suits of armour,
with swords and shields and helmets
and everything. They stopped by at [s-
bad Vesturbajar in Hagamelur to get
some ice cream and cool down. The
story goes that Ingélfur asked the clerk
whether she knew what the country was
called.

She thought it was called Thule. In-
gélfur felt that was a stupid name.

“No country can be called Thule”, he
said.

Outside the ice cream shop, a crowd
had gathered. They had heard that
foreign visitors were in town. A lot of
those people were elves. Ingélfur then
approached the crowd, raised his ice
cream cone aloft and shouted:

“Henceforth this country will be
called Iceland, because one can get the
world’s best ice cream here!”.

Today we have a statue of Ingdlfur.
The statue depicts Ingélfur dying of
heat, leaning on his dog.

Don’t be a stranger, be like Ingolfur!

Best regards,

Jén Gnarr
Mayor of Reykjavik

Special | Best Of Reykjavik

(® The Anarchist’s Edition

An anarchist interested in
history might want to take
an ‘oppression tour’ around

the city, checking out im-

portant power-symbols like the police
headquarters at Hlemmur, the cabinet
building at the bottom of Bankastreeti
(originally built as a prison, this tiny
cabin allowing for 70 prisoners!) and
Alpingi on Austurvdllur (just remember
to take off your overcoat to avoid being
charged for attacking the parliament
and its free will). Another anarchist
might just want to pick up some of the
good quality bricks around the house
of parliament, for instance to discover
whether the Situationists were right
in asserting that beneath the paving
stones lies the beach.

The third one is likely to enter a

jazz concert whereas his or her com-
rades in arms would want to hear the
Icelandic Symphony Orchestra, or bet-
ter yet, play their weekly gig with that
same orchestra. The hedonist would
drink and eat well, a luxury meal fol-
lowed with a good orgy, as the dropout
would wander behind supermarkets to
experience the unbelievable surplus of
the consumer society... and then join
the orgy. Another one would just mas-
turbate, fair enough. In Oskjuhlid one
should be able to find strong enough
trees to build a primitive shelter and, if
lucky, catch a few rabbits for lunch (if
you have no luck with the rabbits, there
are plenty of tourists around).

More seriously, the big institu-
tional Churches, both the Lutheran
State Church and the Catholic one,
have recently been the centre-point of
criticism due to their priests' histori-
cally common sexual violence against
women and children, and not less for
their super-hypocritical response to
that criticism. It might be good to go
and teach some of them a lesson. But
at the same time, there should be one
or more of those guys in each and every
institution of the ruling order, meaning
that at least a whole summer is needed
to poke all of them at least once in each
eye. If limited by time, it might be a bet-
ter idea to get up in drag or, if drag is
your everyday clothing, take off all your
clothes and bike to the Nauthélsvik
artificial beach. It is a taboo—yes, also

here in the country of never-ending-
naked-dancing-jumping-in-the-wil-
derness-to-be-inspired-by.

One could go on forever like this—
and that is the absolutely only real
answer to the question: what is ‘the
best of Reykjavik’ for ‘The Anarchist’?
Generalising about ‘The Anarchist’
would go perfectly against the essen-
tial meaning of anarchy, namely: Lib-
erty from all possible manifestations
of authority, not only the very visible
ones—the schools, the church, the po-
lice, the government, the nuclear family
etc.—but also from our own or our com-
munity's self-suppression and from
media-designed stereotype categori-
sations. G

£ SNORRI PALL JONSSON ULFHILDARSON

News | Reykjavik

A Reykjavik Monument For Sale :(

What Will Become of Reykjavik’s Pearl?

Rumour has it that some rich Rus-
sian investors with ties to Asgeir Pér
Davidsson from the sleazy strip club
Goldfinger want to turn The Pearl into
a casino. Now, this is really disturbing.
We are talking about a Reykjavik mon-
ument becoming, of all things, a casino.

Unfortunately there is little to stop
this from happening because its owner
is Reykjavik Energy, the city’s util-
ity company that owes more than 200
billion ISK to foreign investors. When
it became evident this March that the
company could not get any of their
loans refinanced, the city had to step
in with an emergency loan of 12 billion
ISK.

Of course that’'s hardly enough to
rescue the company and there were
strings attached. Among them, the city
stipulated that Reykjavik Energy sell off
all assets not tied to its core business
of selling electricity, hot water and cold
water to the city. After all, it is a public
utility company and you can argue that
it really shouldn’t be funding the cost of

monuments that don'’t turn a profit.

Still, it will be a sad, sad day when
The Pearl is no longer a place where
Icelanders and tourists can go to en-
joy spectacular 360 degree views. It's
too bad the city spent its reserve fund
bailing Reykjavik Energy out or else it
could probably buy it. Let’s just hope
that whoever does buy it doesn’t give it
a horribly tacky facelift with Las Vegas
style advertisements for the gambling
and uncouth activity that might be go-
ing on inside.

Now if you're wondering how a utili-
ty company owned by the city managed
to rack up a debt over 200 billion ISK,
we’re going to cover that in our next is-
sue, after we get through all of this hap-
py ‘Best of Reykjavik’ stuff. It won't be
a ‘Worst of Reykjavik’ issue or anything
like that, but it could get pretty bad. ©

& ANNA ANDERSEN
(0] JULIA STAPLES
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Iceland | Small Towns

Neil Holdsworth owns an apartment in Flateyri, which he rents out
when he’s not staying there himself. Read more about that here:

www.westfjords.wordpress.com

The Fate Of Small-Town Iceland:
An Update From Flateyri

Back in January | wrote
an article for The Grape-
vine about the bank-
ruptcy of the fish factory in
Flateyri, a tiny village in the West-
fjords of Iceland, where | happen
to own a house. At the time there
was a lot of drama: Distress flares
were being fired from the dock.
To some, it felt like this was the
first village to be sacrificed to the
kreppa, an entire community on
the verge of being abandoned by
a cost-cutting government.

Not much has changed. Needless to
say the village is still there, and so are
its people, for the most part anyway.
Some fish processing has resumed,
albeit there is a protracted and com-
plicated legal battle ensuing between
Lotna (a company allegedly backed by
Gylfi Sigurdsson, the Bundesliga foot-
baller), another fish processing com-
pany from Reykjavik, and the regional
development agency. It is a pretty much
unwanted and uninteresting saga,
which the Icelandic newspapers have
for the most part given up on reporting.

Words
Neil Holdsworth

Photography
Neil Holdsworth

But the situation is no less serious.
What it means is this: In a village of 170
people, eleven are currently employed
in the fish factory. Last Friday, nine of
the eleven were told that they would
be made redundant next month. As re-
cently as five years ago, 120 people had
jobs in the fish factory. A large propor-
tion of the inhabitants of Flateyri have
been unemployed and on benefits. Ev-
ery couple of weeks there is another
meeting about 'the situation in Flateyri',
but there is a feeling in the town that
nothing is being achieved. The villagers
| spoke to fear another attempt by the
authorities to close down the village
school, following the recent closure of
the care home in the village, making yet
more people redundant.

My neighbour once told me that
the school is the heart of the village. |
never understood what he meant until
| climbed to the top of the mountain
above the village and looked down. In
the silence of the fjords you can hear

every sound, and the sound of the
kids playing reverberates around the
fjord, amplified by the wind and echo-
ing against the mountains. The school
is the heart in the sense that it pumps
new life in to the village, and makes
life here possible. No normal person
is going to want to bring a family up in
a remote, isolated settlement that in-
volves a twenty kilometre drive through
a mountain to the nearest school, no
matter how beautiful that place is.

If the school ever does get closed
down, the village will become little
more than a few abandoned buildings
and a collection of summerhouses, like
so many other abandoned places dot-
ted around the Icelandic countryside,
and particularly the Westfjords. Flat-
eyri is not by any means unique: It's
the same story across many of the tiny
fishing villages of Iceland. This is what
is going on in the Icelandic countryside
today.

The death of Flateyri would be the
end of a whole village, a whole culture,
a whole human community that was
until recently home to over 500 people.
And the crazy thing—from an out-
sider’s perspective—is that there is no
obvious reason why this should be the
case. There's a lot of fish in the ocean.
Indeed, the fjord has some of the best
fishing grounds in the whole of Iceland,

that is why hobbyist sea anglers travel
from all over the world come to the vil-
lage to fish there every summer. But the
village economy has completely col-
lapsed because the fisheries manage-
ment laws (the dreaded 'quota system’)
prevent people, for the most part, from
making a living from fishing in the sea.
And there are huge vested interests
amongst the largely Reykjavik-based
fishing industry in protecting the cur-
rent legal position. It's a uniquely Ice-

landic problem, and exactly the fight
that is currently being played out in the
intractable, untranslated, battles of the
'big' fisheries management bill current-
ly being considered by the Icelandic
parliament. That is what is going on be-
hind the scenes here, and it's a matter
that is of absolutely critical importance
to the future of towns like Flateyri, and
of Iceland itself. &

Special | Best Of Reykjavik - Best place to enjoy a Zen moment

@ Reykjavik's Zoo: Unexpectedly

Husdyragardurinn
Laugardalur, 104

One of the first things you learn about
things to do in Reykjavik is what isn't
available. You can't buy beer in the su-
permarket. You can't attend a boxing
match. And the city zoo doesn't have
any jungle animals.

But don't let a lack of tigers and
elephants dissuade you from visiting
the capital's zoo (actually called Hus-
dyragardurinn, which refers to domes-
ticated animals rather than wild ones).
For those raised in the city, seeing pigs,
cows and the Icelandic horse for the
first time can be fun. My personal fa-
vourite place, though, is probably the
birdhouse. Chickens are hilarious.

Fun

Kids will of course enjoy this place,
and not just because of the animals.
There are a few carnival-esque rides
across this sprawling estate, none of
them too scary or outlandish for even
the smallest kids. You can take a little
train that snakes its way through the
grounds, or you can also take a little
boat around a pond on the grounds,
or relax with some grilled lunch at the
nearby café. For the nerdy child of all
ages, there's even a science tent, re-
plete with physics-based games such
as that one where you stand on a disk
while holding a spinning bicycle wheel.

The seals are probably the main ani-
mal attraction at the zoo, and they seem
to be flourishing so well that they're
actually running out of room for them.
But if the mayor gets his wish, and po-

lar bears are moved in, maybe that little
problem can be solved the natural way.
The zoo is a great place to go alone,
with friends, or with your kids. Don't let
it be said it's not a “real” zoo. You get
the zoo experience, and a lot more. &

£ PAUL FONTAINE
(G JULIA STAPLES

Kraum_of the cro

A shop dedicated to the best of icelandic design.

Kraunt'is in the oldést house

OPENING HOURS

Week days'9:00 - 20:00

in Reykjavik. Adalstreeti 10,

Saturday 10:00 - 17:00
p. 517 7797, Kraum.is

Sunday 12:00 - 1400

Kvrauvum

icelandic design



Book now at your reception (3

S

Relax at the Blue Lagoon

Reykjavik Excursions offer great flexibility in
Blue Lagoon tours.

You can either board the bus at BSi Bus Terminal MORE DETA' LS
in Reykjavik or at Keflavik Airport. ON TOURS IN OUR

The drive takes about 40 min. from Reykjavik and B ROC HU RES
20 min. from Keflavik Airport.

flybus ez,
y Excursions -,

KYNNISFERDIR NETWORK™

Scan the QR code




G The Reykjavik Grapevine
Issue 9 — 2011

10

Service Centre Midborg og Hlidar, Skdlagata 2, 101 Reykjavik,
telephone: 411-1600. You can also contact Barbara at barbara.jean.
kristvinsson @reykjavik.is and Margrét at margret@humanrights.is.

Iceland | Immigrants

They Are Not Leaving

Foreign workers in Iceland

More than 20.000 immigrants are
currently living in Iceland. They
enjoy the safety and serenity in
this country, a rich cultural life and
a functioning social system. Some
of them have even experienced
less discrimination than else-
where. However, many foreigners
have difficulties integrating into
Icelandic society. Their problems
range from direct discrimination
to subtle differential treatment in
work and everyday life.

STEREOTYPING FOREIGNERS—-A
HIERARCHY

Foreigners have experienced different
degrees of discrimination in Iceland de-
pending upon their origins. Scandina-
vians are treated the best; they are even
allowed to vote in municipal elections
sooner than other foreigners. Europe-
ans come next, most of them enjoying
freedoms under the EEA-Agreement.
North Americans follow, being cultur-
ally close to Icelanders. Then comes the
rest of world.

As for direct discrimination, studies
show that it is especially experienced by
Eastern European and dark-skinned
immigrants to Iceland.

There are many examples of this.
When asked, Margrét Steinarsdottir,
legal advisor to immigrants at the Ser-
vice Centre Midborg and Hlidar, and
director of the Icelandic Human Rights
Centre, recounts reports about a dark-
skinned woman being denied access to
a downtown club on the grounds that
they had “troubles with dark-skinned
women” before. Barbara Kristvinsson,
advisor to immigrants at Midborg and
Hlidar, also recalls: “The media plays
a large role. Sometimes there were re-
ports in the newspapers about crimes
attributed to Polish or Lithuanian peo-
ple with headlines such as ‘Increase in

Words
[rina Domurath

crime’ right next to them. Newspapers
were even more eager to get pictures of
them, seemingly to stigmatise them.
Of course, this brought the connection:
‘Eastern Europeans are all criminals’.”

A study about Poles in the Icelandic
media published in October 2010 by
the Social Science Research Institute
at the University of Iceland concluded
that “media discourse has created a
stereotype of foreigners as threaten-
ing, usually Eastern European men,
connected to organised crime, rape and
fighting.” Such racial stereotyping is a
practice that was criticised by the Euro-
pean Commission against Racism and
Intolerance in 2007. Equally worrying
is the observation that “those who un-
derstand the language more and who
use the Icelandic media, feel more
discriminated against than those who
don't. Some even say it is better not to
speak Icelandic, so that one doesn't feel
so bad.”

ICELANDIC SKILLS AND DIFFER-
ENTIAL TREATMENT

In many cases, however, different
treatment of foreigners in contrast to
Icelanders is subtle, often related to
language skills. Barbara, an immigrant
herself, remarks: “Even though I've
been here for 19 years and speak Ice-
landic, I have an accent and sometimes
I still feel that people talk down to me
because of that”. A foreign student
commented that Icelandic students
complained about her “bad Icelandic
placing obstacles” in their way during
a written group assignment, although
she had her (Icelandic) husband look
over her part: “It’s becoming a little
better now, but they made me feel as
if T had to prove that I deserved to be
here.” In another account, an English-
speaking woman called a health centre
in Reykjavik, but was repeatedly hung
up on. When she demanded a personal
explanation, the receptionist said that
people had to speak Icelandic in order to
see a doctor. And, Arnpradur Karlsdot-
tir, the director of radio station Utvarp
Saga, indignantly refused to talk to an
English-speaking woman on her talk
show (see Grapevine.is, 18.11.2010).

JOBS—KNOWING THE RIGHT
PEOPLE

Speaking the language is, of course,
not only important for integration in
private, but also professional life. Nev-
ertheless, it is not the golden gateway
into Icelandic society and the job mar-
ket. Xavier Rodriguez, a lawyer and
journalist from Barcelona, complained
in 2008 to Fréttabladid about his dif-
ficulties. Having passed a LL.M. at the
University of Iceland, speaking good
Icelandic and having four other Master
Degrees, he did not find a stable posi-
tion as a lawyer. Now, he works as a
freelancer for Icelandic and Spanish cli-
ents, as a journalist for the Catalonian
national Radio and TV, owns a travel
agency and teaches media in a high
school. “You have to reinvent yourself,
if you want to be working here as a for-
eigner”, he says.

Data from Iceland Statistics and
the Directorate of Labour in Reykjavik
show that more than eight percent of
foreigners are unemployed, compared
to around 4.5% of Icelanders. In 2009,
31% of unemployed foreigners had
worked in the construction industry.
While this is admittedly a high num-
ber, it also means that around 70% of
the unemployed foreigners did not lose
their jobs due to the collapse of the con-
struction industry. Another interesting
issue would be to examine how many
educated foreigners are working in low-
skilled jobs.

The problem does not simply reside
in the deliberate discrimination of for-
eigners. It is deeply rooted in Iceland’s
homogenous society, in which giving
jobs to relatives or friends has always
played a large role. But, as Barbara
says: “It is hard to pin down. There are
also a lot of Icelanders who are unem-
ployed. Imagine you have a vacancy and
you have 200 applicants, of which you
know s5o0. In the end it comes down to
a personal fit”. Even further than this
goes an anonymous Icelandic source
telling me the story of being told in
the Unemployment Office in Reykjavik
that the Icelandic people are in a bet-
ter position when looking for a job than
foreigners: Icelandic companies rather
hire Icelandic people, it was said in an

introductory meeting for the Icelandic
unemployed. Call it nepotism, call it
a-small-society-in-which-everyone-
knows-everyone. In any case, it reflects
the difficulties that foreigners can have
finding work in Iceland without having
a network of relatives and friends with
whom they could connect also on a pro-
fessional level.

FOREIGN WORKERS—“THE DIS-
POSABLE CLASS”

Moreover, many non-EEA-citizens feel
unwelcome after they have lost a job, as
they do not have access to social secu-
rity through unemployment benefits.
Explains Margrét: “If you don’t have a
permanent residence permit, you are
not entitled to unemployment benefits,
no matter how long you have been liv-
ing here. This is different for EEA-
citizens, since the EEA-Agreement
grants certain rights in Iceland, just as
Icelandic citizens enjoy such rights in
EEA-countries. But, of course, I think
that people should get unemployment
benefits simply on the grounds that
they have been working and paying
taxes here.”

The connection between eligibil-
ity for unemployment benefits and
permanent residency represents a big
impediment for immigrants, because
many of them stay using changing,
temporary residence permits for years.
Like Jonas Moody. After losing his job,
he learned that he was not eligible for
unemployment benefits, despite hav-
ing paid taxes in Iceland for six years.
In a striking piece that appeared on
Icelandreview.com entitled ‘Iceland’s
Disposable Class’, he wrote: “My ad-
opted nation has truly let me down...
Despite marriage and home ownership
and being able to decline very difficult
words like ‘kyr’ and ‘er’, if I don’t have
an income, then according to the Im-
migration Office I am no longer wel-
come in Iceland|...] Because it is best
for the economy if all the superfluous
people left the country, my life here is
being revoked. Cancelled. [...] It angers
me to hear politicians and economists
talk about ‘the imported workforce’ as if
we're something that arrived on a cargo
ship packaged in a box. As if, when the

nation is done with us, they can crum-
ple us up and toss back into the ocean
whence we came”. Jonas has since re-
turned to the U.S.—now, his Icelandic
husband is an immigrant there.

It is interesting to note that when a
request for residency is declined, there
is no independent judicial body for re-
view. The Minister of Justice, who is the
Appellate Body for decisions of the Di-
rectorate of Immigration, also appoints
its Director. In turn, the decisions of
the Ministry are only subject to a lim-
ited court review on procedure rather
than substance. This has been subject
to criticism in several Human Rights
reports, as for example in the 2009
Icelandic Human Rights Centre report
‘Discrimination in Iceland’.

IS ICELAND REALLY BETTER OFF
WITHOUT FOREIGNERS?

Times are tough. Everywhere. Being
an immigrant is tough. Mostly every-
where. But the main question is: Is Ice-
land better off sending Jonas, with his
Icelandic partner, away? Is it really best
for companies to hire someone they
know? Eva Joly recently urged Iceland
in Silfur Egils to “use” foreign special-
ists to help make the country better
after the crisis. In times of internet
and globalisation, in which bananas
“travel” freely around the world, is
there any use in trying to keep foreign-
ers outside? Making them immigrants
somewhere else?

Countries have already tried that.
Concentrating on attempts to close off,
they have neglected the integration of
foreigners into their societies and, now,
have to face the consequences. Iceland,
being decades behind in its experience
as an immigration country, should
learn from these mistakes. Integration
has to start now and not after decades
when people realise that the foreign-
ers are still here. Migration has always
been an integral part of human life on
earth and Iceland should take it as an
opportunity to integrate foreigners,
learn from them and become a better
society, equipped to face the challenges
of the modern world, in which multi-
cultural and broad thinking is essen-
tial. G
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Consumption | Dysfunction

WHY! WHY MUST WE KEEP BUYING ALL THESE DELICIOUSLY EX-
PENSIVE LUXURY ITEMS! WHY ARE THEY SO IRRESTIBLE! WHY

GOD WHY!?!

WHOSE FAULT WAS THE

GIANT ICELANDIC

CONSUMPTION BOOM?

Banks, merchants and media are all innocent—so it must have been you!

Words
Magnus Sveinn Helgason

Photography
Skari

Columnists and commentators
pined for a good old-fashioned
recession to put the brakes on the
materialism of their fellow coun-
trymen. As the storm clouds of
the coming crash and crisis were
gathering they rejoiced, arguing
that it would be a good thing; it
would teach people a necessary
lesson.

Considering the vast size of the re-
cent Icelandic consumption boom that
peaked in 2007, it is remarkable how
little attention it received as it was hap-
pening and how few real explanations
have been offered for its emergence.
There are virtually no scholarly studies
of the origins and nature of Icelandic
consumerism during the boom years,
and very few critical analyses. Even
the daily press paid remarkably little
attention to the changes that were tak-
ing place in the consumption habits of
Icelanders. It wasn'’t really until 2007
that we encountered critical public dis-
cussion about consumerism in Iceland.
And most of this public discussion was
neither particularly deep nor enlight-
ened.

“REAL ICELANDERS” ARE
CONSUMERS
It is not as if the rapidly growing con-
sumption and shifting consumption
patterns had gone unnoticed. When the
question of consumerism was raised by
politicians, it was in the context of en-
vironmentalism and was always framed
as a global problem—Westerners in
general had to consume less. There
were occasional complaints from art-
ists and academics, and when reading
the “letters to the editor” published by
the Icelandic newspapers one encoun-
ters an occasional reader complaining
about materialism and consumerism.
But these lonely voices only serve to
highlight the absence of any kind of de-
bate on the question. People grumbled
and complained, but that’s all it ever
amounted to. There was no real debate.
A closer look reveals some more sus-
tained and serious attempts to critique
or resist the advance of consumerism.
There were a few groups that voluntarily
withdrew from consumer society, mak-
ing “buy nothing” pledges—vowing not
to buy anything new, but instead rely on
sharing or fixing things that broke. Or
simply learning to go without. Some of
these were even featured in the media.
Within Icelandic youth culture we also
find criticism of consumerism and con-

sumer society. There was, for example,
a strong anti-consumerist undertone in
the “kratt” culture of the time. Bands
like Sigur Rés, mum and Trabant
presented a very critical view of con-
sumerism, materialism and the anti-
environmentalist policies of Icelandic
authorities. Furthermore, a radical crit-
icism of consumerism was central to
the anarchist and radical environmen-
talist movements that formed around
the protest against the hydro-electrical
projects and the government’s heavy-
industry policy.
In general, however, all of

these

impulses

were met with indifference or

scorn by the general popula-

tion and the leading public in-
tellectuals. Commentators ridi-

culed the “kratt movement” as empty
and superficial, and environmentalists
were branded as spoiled or even delud-
ed middle-class children who were at-
tempting to sabotage the prosperity of
“real” Icelanders. This was the thrust of
an August 2007 op-ed by Gudmundur
Andri Thorsson, one of the most re-
spected authors in Iceland and a regular
columnist for Fréttabladid. Gudmundur
Andri felt there was something unbe-
lievably silly about protesting Icelandic
consumerism and materialism. It was
something only a spoiled child would
do. Probably just to get attention.

A NATION OF SPOILED CHILDREN

It is therefore interesting that at around
the same time as Gudmundur Andri
Thorsson wrote his article deriding
environmentalists and critics of con-
sumerism the extreme expressions of
Icelandic consumerism were gaining
greater attention, even from “real Ice-
landers”. We even encounter for the
first time something that could pass for
a sustained criticism of consumerism
in the Icelandic media. This discussion,
however, was almost offensively super-
ficial and simplistic: Its main thrust
was that Icelanders were by and large
simply big greedy babies who needed
to be taught a lesson. Columnists and
commentators pined for a good old-
fashioned recession to put the brakes

“The scorn that met artists or activists who criticised

consumerism or materialism during the boom illustrates

the same point: Criticism of the boom’s materialism was

somehow fundamentally illegitimate.”

on the materialism of their fellow coun-
trymen. As the storm clouds of the
coming crash and crisis were gathering
they rejoiced, arguing that it would be a
good thing; it would teach people a nec-
essary lesson.

In April of 2008, for example, a col-
umnist for Fréttabladid wrote about
how he had been sitting, eating his
lunch at a restaurant in
a shopping mall, all the
while wondering how
much better life would be

when the depression

finally hit and peo-
ple “would begin
enjoying the
things
they
al-

ready had, instead of continually chas-
ing after something new”. Two months
later, in May, a different columnist
wrote about how discussions of an im-
pending recession had filled her with
anticipation: she would get to live in
“exciting times”. She then went on
about how Icelanders, especially people
of her generation, needed to learn some
tough lessons, arguing that standing in
line at a food bank would do the trick.

Comments like the above were a re-
occurring theme in newspaper opinion
columns from late 2007 throughout
2008, and while most (but not all) were
somewhat tongue in cheek, they also re-
vealed a certain attitude that appears to
have been very common: that Iceland-
ers were somehow so deeply wedded
to consumerism that only a recession
could cure them. The image of Icelan-
dic consumerism as a drunken binge,
complete with calls for people to “sober
up” was also frequently used.

RECESSION AS BITTER MEDICINE

This was also among the first impuls-
es after the depression did hit: It was
somehow good; people would now have
more time to think about “what really
mattered”, they would be cured of their
materialism and greed. The media,
eager to deliver ‘feelgood stories’, ran
with this line. In early October 2008,
Fréttabladid devoted several pages to

interviewing a young woman who had
turned a sizable inheritance into an
even larger fortune remodelling and
building luxury homes for the Icelandic
nouveau riche. Then, when the crash
came, she lost some money on an ill-
advised investment in a fashion chain,
GK, which had catered to an upscale
clien- tele along with
ordinary people
in the process
of maxing out
their  credit
cards. But no
worry: this lit-
tle adventure
had  taught
her an lesson
that she and
the jour-
nalist  felt
was so pro-
found that
it had to
be shared
with  the
entire
popula-
tion: There
was more to life
than money, fancy
things and consumer-
ism!

At the same time, Arnar
Gauti Sverrisson—who hosted a life-
style show on TV station SkjarEinn
entitled ‘Innlit-atlit’, which promoted
the most vulgar form of consumerism
and snobbery for luxuries and design
goods—appeared alongside fashion
retail queen Svava Johansen in SkjarE-
inn’s public service messages, where
they urged people to think about the
importance of all those things that
money could not buy. Which sounded
pretty funny coming from people who
had built their entire careers on con-
vincing people that they indeed needed
to buy happiness and that the good life
was defined by things, clothes, furni-

ture and other stuff from the mall.

In fact, it wasn’t until the harsh re-
ality of the economic crisis really hit
home, and the lines at the food bank
actually emerged, that this kind of silly
speculation stopped. A large section of
the population was cured of consumer-
ism all right. They could not afford to
feed their families.

ICELANDERS ARE JUST SUCH
SPENDTHRIFTS...
This reaction to the coming depres-
sion and its beneficial potential as the
miracle cure against materialism and
consumerism underlines one thing,
namely the view that when it came to
consumption Icelanders somehow
couldn’t help themselves.

Searching the public discussion

of the years leading up to September
2008, the single most common ex-
planation that is offered for Icelandic
consumerism is that Icelanders were
simply unusually given to spend money
and buy things—Dbecause they derived
such joy from consuming. It was some
kind of a national characteristic. The
lack of critical discussion about the
origins of the consumption boom and
the emphasis on it as caused by ‘the
nature of Icelanders’ is a reflection of
the degree to which people felt it was
indeed a natural state of affairs: During
the boom people felt there was nothing
worthy of a deeper explanation going
on.

The scorn that met artists or activ-
ists who criticised consumerism or ma-
terialism during the boom illustrates
the same point: Criticism of the boom’s
materialism was somehow fundamen-
tally illegitimate. It was an attack on the
settled order of things, the very nature
of Icelandic society and culture.

What makes this all the more fas-
cinating is that after the collapse there
was an attempt to blame artists and the
“kratt” movement for what was now
seen as the superficiality of the boom
period. Musicians and artists were also
criticised for not having been critical
enough during the boom, and for thus
being complicit in the overconsump-
tion extravaganza. Which is “kind of
unsettling, [since] there are probably
few social groups that participated less
in all the boom bullshit than artists and
musicians[,]” as Orvar of mam put it
in an August 2009 interview with the
Grapevine.

CONSUMERISM AS A PATHOLOGY
After the crash a new consensus has
been emerging, according to which the
consumption boom was not so much a
natural expression of innate national
characteristics, but a form of disease or
addiction. Icelanders became addicted
to consumption.

Both explanations have a common
feature: Icelanders were somehow un-
able to help themselves when it came to
consumption. Whether it was caused by
the cultural genome of the people or an
addiction or disease, people were some-
how at the mercy of some unexplain-
able forces outside anyone’s control.
Both explanations conveniently absolve
the banks that peddled “easy credit”,
advertisers who sold people “affordable
luxuries”, the lifestyle industry that
convinced people they needed a make-
over for themselves or their kitchens,
let alone the larger social or economic
structures.

It also diverts attention from the
commentators and columnists as well
as the cultural Brahmin, who not only
failed to raise serious questions about
the rampant materialism and consum-
erism of Icelandic society, but went so
far as to deride and scold those who did.

No, the focus is on the individual
moral failure of those Icelanders who
fell victim to consumerism, all those
people who bought flat screen TVs or
travel trailers on credit.
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Special | The Locals Speak

€ Things They Like About Reykjavik

Compiled by
Haukur S. Magnusson
Anna Andersen

Photo
Skari

While compiling our BEST OF
REYKJAVIK list, we consulted
with a large group of people from
all around town. Some of them
were very detailed in their pref-
erences, and some of what they
like about our fair city is very likely
some of what you'll like about it,
once you try it out for yourself.

In that spirit, here are some ex-
cellent folks and their excellent
thoughts on Reykjavik.

AGUST BENT
SIGBERTSSON
DIRECTOR/MUSICIAN

The Best Pizza: Gamla Smidjan
Remember to ask for your toppings on
top of the cheese, or your pepperoni
will be buried under it. Icelanders be
crazy, yo.

Best place to go to the bathroom whilst
clubbing: Austur

The stalls are small and uncomfortable,
but there are speakers in there. So you
can do your business and do a little
dance. Also, no one can hear your dis-
gusting bowel movements over all the
booming techno.

Best after-hours activity: Swimming in
the pond

Everybody’s always doing it, it's no big
deal. Most locals jump in there at least
once a night to freshen up. Iceland
has the purest water in the world, you
know.

LOJI HOSKULDSSON
MUSICIAN

| love Reykjavik more than anything. It's
just the best city. It feels like a big city,
but still everybody knows everybody.

| have three favourite neighbourhoods:
Grandi, 104 Reykjavik and Breidholt.
| grew up in 104, so | connect it very
much to my childhood. | went to school
in Breidholt, and got to know the place
as a teenager, and then | play music in
Grandi where | can be as loud as | want.
It's also the only place | can really con-
nect with the sea. My favourite street
is Hverfisgata in 101 Reykjavik. It has
so much potential to be something. It's
like a hidden secret in Reykjavik. | like
Ishtid Vesturbaejar in Vesturbeer. It's

the best ice cream store. Then there’s
Kolaportid. It's wonderful all the stuff
you can buy there; all of my clothes are
from there. Oh and one last thing, | like
to admire the architecture in Reykjavik,
especially in the Laugaleekur neigh-
bourhood.

BOAS HALLGRIMSSON
MUSICIAN/TEACHER

The best places to take kids

10 Dropar: This coffehouse has it all;
great colouring books, a nice staff and
it's generally just great fun. It doesn’t
hurt that they serve real Icelandic pan-
cakes rolled up in sugar, just the way
grandma makes ‘em!

The Seltjarnarnes swimming pool: Not
really in Reykjavik, but nonetheless one
of the best ones out there. A good kid-
die pool, nice hot tubs and a sauna. The
slide is exemplary.

The Einar Jénsson museum and sculp-
ture garden: It has so much to please
the eyes. It's a great spot for hide and
seek when the art has been consumed,
too.

Kolaportid: Folks might not agree on
this, but | believe it's important that
children get to know the human spec-
trum. Kolaportid has a lot of colourful
and fun items; toys in boxes, books on
tables and fun people.

Heiomork: It has the Mariuhellar caves
that are nice to look around in. A beau-
tiful environment that's good for all
sorts of fun and games.

Fjélskyldu- og hdsdyragardurinn: This
is rather basic. They have seals, rabbits,
turkeys and sheep. And the science
tent, where you can perform experi-
ments and scream in a box!

Laundromat Café: Even though it's not
my favourite place, it has to be said that
it is superbly child-friendly and fun! A
lot of nice toys and books, and a nice
children’s menu.

HILDUR KNUTSDOTTIR
AUTHOR/COPYWRITER

The best things about Reykjavik are...
The happy hours at all the bars!

How small it is (although it can be a
real drag if you're in that kind of mood).
Postal codes 101 and 107.

All the really cute Kkitties that aren’t
afraid of begging for a little petting
session.

My friends.

ANNA HILDUR
HILDIBRANDSDOTTIR
MD, ICELAND MUSIC
EXPORT

I really like to go swimming in Reykjavik
because | live in the UK and the pools
here aren’'t as nice. | especially like
the Vesturbaejarlaug and Arbzejarlaug
pools. Then | really like to go to Café
Résenberg. It's the best place to hang
out and meet people, and the people
that run the place make it so welcom-
ing and cosy. Bi6 Paradis is also great.
It has a nice selection of films and the
atmosphere is appealing.

JON GNARR
MAYOR

The best place for a walk: The Old Cem-
etery

It's really cosy because it's not really
windy. Taking a walk without being as-

saulted by the wind is always nice.

The best place to take a foreigner: The
Reykjavik 8712 exhibit

That underground museum in Adal-
streeti. Going there had a profound
effect on me. You could say | had a
spiritual enlightenment there. When |
visited, | had just returned from Trinity
College, where | looked at the Book of
Kells—and I—it’s hard to explain. It re-
lates to our history and culture, and to
downtown and city planning. It's defi-
nitely where I'd take any foreign visitor.

GREG BARRETT
MUSICIAN/ARTIST

| like the new city code that says that
all landlords have to have someone oc-
cupy their buildings because previous-
ly wealthy landlords would leave their
downtown building unoccupied and
let them go to ruin. Now they’ll have
to be put to use. That's great. There's
also that knit graffiti. Someone is go-
ing around putting woollen things on
lampposts. Some kind knitting graffiti
artist. | really like that. What else? | like
the high quality ‘nammi’ you can get at
corner shops all over town.

MYRRA LEIFSDOTTIR
ARTIST

The best places to hang out with your
children

Laugardalurinn: the entire region is a
favourite of my son Eldur and |. We both
go there for Tae Kwon Do practice,
then we like to hang out in the Botani-
cal Gardens and maybe have a picnic...
Husdyragardurinn is also fun to visit,

and then there’s the pool...

The harbour area: This is another fa-
vourite place of ours to visit. It has
Seegreifinn and Café Haiti for suste-
nance, then we like to look at the ships
and just wander around. Tryggvagata
is right by there with the Reykjavik Art
Museum, the library and Kolaportid...
everything you need for a nice day out.
Sundholl Reykjavikur: This goes with-
out saying. The hot tub is especially
nice, because it has such a great mas-
sage feature.

NANNA ARNADOTTIR
AUTHOR/STUDENT

Esja, the mountain that sort of watches
over Reykjavik from the other side of
the bay, is always a different colour.
It depends on the day and the sun-
light but the Esja can be pink, purple,
white, black or slate, you name it. It's
like a game, “I wonder what colour the
Esja will be today?” Every time | see it,
no matter what it looks like, | get this
massive soul-boner and it takes my
breath away. Another thing | like is that
bookstores are open late in Reykjavik,
some are open until 10 pm and the
staff doesn't look at you funny when
you sneak a book to a table and spend
a few hours reading this novel or that.
The problem with bookstores though
is that they are like a time vortex, you
go in and suddenly it's an hour later.
What's that about?

SUPER JEEP & SNOWMOBILE TOURS
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Fishing| Mackerel

Pictured: lots of cod. The headline says 'mackerel', yes, but cod are
also mentioned in the article. Furthermore, that picture looks really
cool. How could we not have used it?

MACKEREL MAYHEM AND THE UNHOLY TRIANGLE

Words
Quentin Bates

Photography
Viktor Svan

Forty years ago, Iceland saw its
last real spell of hard times be-
fore the crash of 2008. In 1968 it
wasn't the financial geniuses who
failed, but the herring. A fishery
that had sustained communities
all around Iceland, not to men-
tion coastal regions all around the
North Atlantic, came to an abrupt
and unexpected halt.

The immediate result was unemploy-
ment and emigration, until Iceland’s
fishermen instead turned to cod to
keep themselves fishing.

It was the end of an era. Overfish-
ing, that easily bandied phrase, is wide-
ly blamed for the herring’s collapse,
but in hindsight, fishing was probably
just one of several factors, that include
a shift in sea temperatures, that was
probably crucial to the herring’s disap-
pearance.

But the herring came back, appear-

ing in force in the 1990s and things
appear to have come full circle as the
Atlanto-Scandian herring stock is now
showing signs of weakening again.
Since then, a third major pelagic stock
has risen and fallen. Blue whiting,
which had been fished intermittently
for years, suddenly became a serious
fishery in the 199o0s, and just as a man-
agement plan had finally been agreed,
the stock went into a tailspin and fish-
ing is now virtually zero.

As blue whiting have been weaken-
ing, mackerel, an unpredictable, migra-
tory and predatory species that ranges
over the North Atlantic, has seen a pop-
ulation explosion, extending its migra-
tion into Icelandic waters and beyond,
sparking a bitter row between those na-
tions whose fishermen rely heavily on
the mackerel for their livelihoods.

THE MACKEREL CLUB: NO ICE-
LANDS ALLOWED
Fishermen in Britain, Ireland, Norway,
the Faeroes, Denmark, Holland and
elsewhere have all been through the
lean years when mackerel was scarce,
putting up with increasingly tight quo-
tas as the mackerel club of Norwegian,
Faroese and EU governments bickered
and argued, but maintained a fragile
truce.

When massive volumes of mack-
erel suddenly appeared around Iceland,
things began to come unstuck. The

mackerel club had consistently refused
to let Iceland join on the grounds that
Icelandic waters were completely mack-
erel-free. That’s certainly not the case
now—although history hints that the
mackerel will eventually withdraw.

In practical terms, the agreements
over this vital fishery have been shred-
ded and burned. The sight of the Ice-
landic fleet shovelling up quota-free
mackerel was, understandably, too
much for the Faroese, not to mention
that groundswell of dissatisfaction
among Faroese fishermen at the low
quotas while it was obvious that mack-
erel were increasingly abundant on
their doorstep.

With Iceland enjoying a mackerel
bonanza, Faroese fisheries minister Ja-
cob Vestergaard stepped out of line and
set autonomous quotas two years run-
ning that he feels reflect his country’s
position.

DETERMINING THE PROBLEM
The reactions were predictable. EU and
Norwegian fishermen who had lived
with the pain of years of dwindling
quotas are furious. They see newcom-
ers set to cash in on the markets they
have laboriously nurtured, and they
see themselves being drastically under-
cut by newcomers, some of whom had
never even seen a mackerel as recently
as five years ago.

So where do the real problems lie?

Fishing on the three main pelagic
stocks of mackerel, Atlanto-Scandian
herring and blue whiting are generally
managed through brittle agreements
between Norway, Iceland, the Faeroe
Islands and the European Union, who
hold interminable meetings and all of
which are subject to intense pressure
from lobby groups in their own back
yards. In Norway that’s Fiskebat; in
Iceland it’s LiU, the influential fish-
ing vessel owners’ association. In the
EU those lobbying are the Producers’
Organisations (POs), as well as the
green groups who have been quick off
the mark in condemning Iceland and
the Faeroes for endangering the mack-
erel stock. The media haven'’t been far
behind, with even the Sunday Times
in London carrying a remarkably ill-in-
formed article about the Icelandic and
Faroese fleets being set to exterminate
mackerel.

NOBODY WANTS TO SLAUGHTER
THE GOLDEN GOOSE

Hold on a moment... Let’s think for a
moment here. There are plenty of un-
complimentary things the greens can
say about fishermen, but stupidity is
one that simply doesn’t fit. It’s in no-
body’s interest to wipe out mackerel—
and this is a good place to point out that
no marine species has ever been fished
to extinction. The closest so far is prob-
ably bluefin tuna, but even the prized

bluefin are still a fair way from joining
the dodo.

No fishing company spends mil-
lions of Euros buying and equipping a
ship and then building up markets to
fish for two seasons. Fishermen want
to come back to that same fishery at
the same time every year and sell to
the same customers they’ve been deal-
ing with last year and every year before
that.

So let’s kindly forget the whole idea
of a set agenda to exterminate any-
thing. Nobody wants to kill any golden
geese, thanks very much.

THE UNHOLY TRIANGLE

To begin with, the failings lie with the
unholy triangle of distrust between
fishing, science and politics. Science
tends to dismiss information from fish-
ermen as unreliable. Fishermen tend
to distrust science as being inaccurate
and ultimately used against them. Poli-
ticians sway in the political breeze and
if the wind gusts from the vote-friendly
green camp, then science and fishing
trail far behind.

With apologies to scientists who
are genuinely doing their best, fishery
science is still a highly imprecise disci-
pline. Imagine trying to count the trees
in a forest, but with trees that you can’t
see that are also constantly moving.
Whatever the scientists tell us, much
marine science remains informed
guesswork—and any fisherman will
also tell you that mackerel are notori-
ously difficult to locate, plus the sheer
rapidity of the mackerel’s westward ex-
pansion took everyone by surprise.

All of these problems are com-
pounded by the failure of existing man-
agement mechanisms to cope with cli-
matic change and natural fluctuations
in marine stocks that are due to a whole
swathe of partially understood factors,
of which fishing is just one. This is
coupled with a short-sighted political
determination to deal with each stock
as a separate entity rather than as part
of a complex of species within a chang-
ing environment.

Managing migratory stocks that ig-
nore borders set by humans on the basis
of national flags leaves the whole busi-
ness crippled by counter-productive
baggage, virtually ensuring a tortuous
process in reaching any kind of agree-
ment that will always be a compromise
that nobody is satisfied with.

But it’s all we have—until some-
one comes up with some kind of radi-
cal thinking that puts the politics and
national interests second to the practi-
calities of management that can react
to events as they happen, and not half a
dozen years afterwards. I'm not holding
my breath. 6
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Egill Helgason is respected journalist, political commentator, blogger
and the host of Iceland's only literary TV show, as well as Iceland's
premiere political talk show. He usually knows what he's talmbout.

Special | Best Of Reykjavik

@ A BEAUTIFUL, MYSTERIOUS GARDEN

Egill Helgason writes about his favourite place in Reykjavik—which, incidentally, is a cemetery...

When | was a boy | lived
close to the Old Cem-
etery (“Gamli kirkju-
gardurinn”), which s

just up the hill from the pond. The
cemetery is an old, mysterious
place—and as a garden it is very
beautiful in its Nordic way. | think
this would count as my favourite
place in Reykjavik. Too bad it is
completely full, and thus people
who die in Reykjavik are usually
buried in a cemetery in Gufunes,
far out in the suburbs, in a place
where no one really goes until he
or she pass away.

A GOOD PLACE TO COURT GIRLS
When I was a young man, the Old Cem-
etery was a good place to take girls on
long summer nights. There is even a
famous description in a book by Pérber-
gur bordarson, one of Iceland's foremost
writers, about how he manages to lose
his virginity in the cemetery. This was
around 1912—so the garden has long
had this attraction. In Pérbergur’s case,
the affair is rather grotesque, but for me
the allure of the garden on a night in
June or July is much more romantic. It
is a nice place to sit around with a bottle
of red wine or a couple of beers in sum-
mers—no disrespect meant to the dead.
I started going to the garden at an
early age, when I was about seven or
eight. Since then, I've gotten to know
most of the gravestones there. It may
seem morbid, but I used to roam the gar-
den looking for people who had died in
November of 1918. This was the time of
the Spanish Flu, which hit very hard in
Reykjavik, killing many young people.

THE BREAKDOWN OF THE MOST
DASHING MAN IN ICELAND

Many illustrious Icelanders are buried
in the garden: poets, politicians, artists,
bishops—and it also hosts the graves of
independence hero Jén Sigurdsson and
his wife Ingibjorg Einarsdottir. They
both died in Copenhagen in December
1879, Ingibj6rg passing away a few days
after her husband. But the news of their
death only reached Iceland in February
the year after—the country was such a
far away isolated place. Their bodily re-
mains were subsequently moved to their
home country, where they were buried
with great honours in May 1880. Pic-
tures from the funeral are quite impres-
sive—black clad people moving through

Words
Egill Helgason

lllustration
Loéa Hjalmtysdottir

the humble town that was the Reykjavik
of 1880.

Other luminaries that permanently
reside in the Old Cemetery are for ex-
ample poet/politician Hannes Hafs-
tein. He was the first prime minister
of Iceland, being chosen for the job by
the Danish authorities in 1904. Hannes
Hafstein is said to have been an extraor-
dinary figure, in his literary outlook he
was influenced by the famous Danish
realist Georg Brandes—who was a great
influence on Henrik Ibsen—but as a
politician he was the scion of the na-
scent Reykjavik bourgeoisie. He is still
revered by many—he was also thought
to be a very good-looking man. But the
latter part of his life was rather tragic.
He lost his beloved wife, Ragnheidur, in
1913, and after that he started wander-
ing around the cemetery, spending long
hours at her grave, talking, and probably
drinking as well. For Icelanders this
makes a very strong picture—the most
elegant and dashing man of the country
breaking down like that in full view of
the townspeople.

THE MOST FAMOUS GRAVE

But the most famous grave in the Old
Cemetery belongs to a man of a much
lowlier origin than the independence
hero and the prime minister. This is the
poet, drinker, gambler and barrel maker
Sigurdur Breidfjord. Sigurdur was a great
representative of the rimur, the popular
poetic form of the old farming society.
For a long while the rimur were about
the only "fun" to be had in Iceland. Sig-
urdur Breidfjord was ferociously attacked
by Jonas Hallgrimsson—the upcoming
national poet—a romantic who thought
the rimur were backward, monotonous,
and basically stupid. But at that time the
people liked Sigurdur Breidfjord more
than Jénas Hallgrimsson—even if he
later got the upper hand.

However Breidfjord was in constant
trouble because of his debt, drinking
and dissolute living. He lived in Green-
land for a while, working as a barrel
maker for Danish merchants. When he
moved to Reykjavik he had to fight the
authorities for the right to live in the
town. He was once sentenced to a flog-

ging on account of bigamy, he finally
appealed to the king in Copenhagen and
the punishment was never carried out.
Another famous story is that he once
sold his wife for a dog.

IN THE NAME OF POOR POETS
Sigurdur Breidfjord died at 48 in 1846, in
a house that stood on Adalstreeti (which
was then the main street of Reykjavik).
His foe, Jénas Hallgrimsson, had died
one year earlier in Copenhagen. Most
likely it was drink that caused both their
deaths, and it is said that on his deathbed
Breidfjord couldn’t hold down his liquor
any more.

But he is still a loved figure, not be-
cause of his poems that nobody reads
anymore, but because he features as a
poetic ideal for Olafur Kérason, the poor,
scorned, unhappy poet-hero of Halldér
Laxness' novel “The Light Of The World’
(“Heimsljés”). In the book’s most fa-
mous scene, Olafur Karason makes a
kind of pilgrimage to Breidfjord’s grave,
a simple, rugged stone with a harp on it.
Olafur decides that the five strings on
the harp represent joy, sorrow, fortitude,
love and death—in the name of all poor
poets who have ever lived in Iceland.

Many aspiring poets have since sat
on this grave—often with a bottle in
hand.

NO STONE OR CROSS
There are many other interesting places
in the garden. Some of the graves are
in disrepair, but others are well taken
care of. In some places the trees are so
dense that sunshine doesn't reach the
ground—other parts of it are brighter
and sunnier. My great grandfather prob-
ably lies there somewhere. He was a
rather lowly farmer in Borgarfjérdur, in
the west of Iceland. He took ill and final-
ly rode to Reykjavik to seek cure. There
he promptly died and from what I have
been told he was buried in the Old Cem-
etery. But nobody seems to know where.
There is no stone or cross on his grave.
As early as in the 1940s, the cemetery
was becoming fully occupied, so a new
one was marked out in Fossvogur, on the
eastern slopes of Oskjuhlid hill behind
The Pearl. It is also quite a beautiful gar-
den, even if it lacks the mystery of the
Old Cemetery. There you will for exam-
ple find the graves of British, American
and Canadian soldiers who died in and
around Iceland during World War II.

THE FRENCH FISHERMEN

The Old Cemetery also has a memorial
dedicated to a battle that was just as fe-
rocious and deadly. This is the stone
erected for the French fishermen who
came on their ships to the waters around
Iceland during the 19th century and into
the 20th. It is said that as many as four
thousand of them perished. Their ships
were small, they were poorly shod and
clad—but in comparison to the dirt poor
Icelanders even these sailors had desir-
able things like wine, brandy and bis-
cuits. Writer Pérbergur Pérdarsson, who
grew up by the great, desolate, sands in
the southeast of Iceland, describes what
a feast it was when a French ship strand-
ed near his home. This includes a comic
description of Icelandic farmers drink-
ing French wine during a wedding—but
of course the reality of these fisheries
was deadly serious.

Many of the fishermen started work-
ing on the so called "golettes" when they
were just little boys. Mothers and wives
waited for them in the towns on the coast
of Brittany during their long voyages to
Iceland, usually starting in late winter,

returning in autumn. The French built
hospitals for their fishermen in Ice-
land, for example the French hospital in
Reykjavik, which stands in a street aptly
called Frakkastigur (“French Street”).
They even wanted to found a French fac-
tory town in the Westfjords of Iceland
in 1860, but their plans were met with
fierce resistance. In that period Iceland
still had quasi-serfdom and the afflu-
ent farmers were suspicious of towns
forming by the seaside where there were
more opportunities, more freedom.

The memorial stone to the French
fishermen stands almost in the middle
of the Old Cemetery. It is a dignified
place. The inscription comes from an
old novel, which was very famous in its
time, ‘Pécheur d'Islande’ by Pierre Loti:

"Il ne revint jamais. Une nuit d'aoit,
la-bas, au large de la sombre Islande, au
miliew d’un grand bruit de fureur, avaient
€té célébrées ses noces avec la mer."

("He never came back. One August
night, in a great storm by the dark Ice-
land, his marriage with the sea was cel-
ebrated.") &

FABRIKAN

lcelandic

Fountain of
Wellness

Summer 15 May - 30 September
Open 11-21.30

Winter 1 October - 14 May
Open 14-20.30

NEW ICELANDIC

BATHING EXPERIENCE
OPENING FIRST WEEK OF JULY

Only an hour from Reykjavik, nature has created unique
surroundings at Laugarvatn FONTANA. There you find healing
geothermal heat simmers directly from the ground and the

landscape is painted with beautiful mountain ranges.

fonfana

WWW.TONTANA.IS Hverabraut 11840 Laugarvatn | fontana@fontana.is | Tel: (+354) 486 1400

Laugarvatn
Fontana

Reykjawk

& ® Flioir
No K0/ skalholt

Hveragerﬂl A

Selfoss ®

LAUGARVATN




‘Iin SAIL HUSAVIK
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ﬂ\, Nordic Coastal Culture Festival

COME SAILING

July 16 to July 23

www.sailhusavik.is

You can step on board world famous sailing
ships, and learn how to sail, taste exciting
food, enjoy music, films, and art exhibitions,
and dance and sing.

This is a unique family festival, both adventurous and exciting.
An extensive program from dawn till dusk for all the family!

More information on www.sailhusavik.is and on Facebook.
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Sound appetizing? There are numerous restaurants in
Reykjavik that can serve you the foodstuffs mentioned in
this article. Don't be afraid, it's mostly harmless...

Food | Icelandic

A Box Full of Offal, A Bag Full of Blood

How Icelanders eat, PART I1

It's a brisk September day and
despite the winds Icelandic
housewives, mothers, aunties,
grandmothers have come out in
droves and are queuing in the
food section of Hagkaup. I've
never seen so many women in a
single Icelandic supermarket at
the same time. The queue seems
that much longer as they're all
lining up with empty shopping
carts, bumper to bum. | ask Great
Aunt Freyja what we're lining up
for and what's the rush.

“Offal”, she says, “on a limited once-in-a
-year-offer”.

“Beg your pardon?”.

“Sheep offal: guts, intestines, stom-
ach lining, tripe, kidney, liver, heart,
some cubes of fat and a bag of frozen
blood, to be more precise”.

A few ladies have made it to the front
of the queue, rolling their carts—now
full with white shoeboxes piled one on
top of the other. One of them squeaks
by with a bag of frozen sheep heads. The
sheep eyes glare as she passes.

“You're not really expecting me to
eat that, are you?”.

“Just you wait”, says Aunt Freyja.
“With a little elfin magic, offal tastes
like ambrosia. And even you'll like the
jellied sheep head”.

You see, she plans to turn much of
this slatur (this offal box) into Icelandic
liver sausage (lifrapylsa) and blood pud-
ding (bl6dmér); and then, as she tells
me later, since due to the economic crisis,
we've got to cut our luxuries, we're to eat
this with rice pudding every Saturday for
next few months.

You can’t imagine my horror—or
maybe you can. Do you eat the liver sau-
sage and the blood pudding on the side,
or what?

More recently I had a conversation
with Solla, Iceland’s resident vegan food-
ie, in which she told me that as a child
growing up even she ate rice pudding
most Saturdays (one wonders why she be-
came a vegan). Aunt Freyja tells me that

Words
Marc Vincenz

lllustration
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... WE'LL EAT LIKE
KINGS FOR WEEKS!

—/

her family didn’t eat rice pudding every
Saturday, possibly every second. “Some-
times, on Saturday, we ate salted cod”, she
says with a smile. I get the feeling that
she gets a kick out of my unease.

I ask her: “Freyja, youre kidding
about the rice pudding with liver sausage,
right?”.

She gives me the raised eyebrow
then says very seriously, “You know we
can get twenty meals or more out of this
box. Since those bankers lost everything,
we’ve got to start tightening our belts”.

Apparently Uncle Gudmundur eats it
on top. That’s right, sweet rice pudding
with reams of cinnamon and brown sug-
ar, and a couple of slices of liver sausage
and blood pudding plonked on top. The
savoury-sour balances the sweet; and all
of it, the rice pudding, the sausage and
the blood pudding are so packed full of
protein that our hardy Icelandic fisher-
man and farmers can handle Iceland’s
winter winds—or so Uncle Gudmundur

tells me when he arrives from Minnesota
the following January, knife and fork at
the ready for porrablét (the traditional
mid-winter festival).

One woman somewhere near the
head of the queue starts shouting.
There’s about to be a discounted-offal-
free-for-all but Aunt Freyja, sensible as
she is, tells me to wait with the shopping
cart. Things have soon died down.

“What did you tell her?”.

“I told her that there was enough for
everyone. The rule is everyone only gets
one offal set”.

I look behind us, and the queue of
women and supermarket carts is now
around the corner. There clearly isn’t
enough for all. The white boxes will soon
be finished. We make it to the front of
the line by the skin of our teeth. There
are only five boxes left. Aunt Freyja takes
the lot. Then looks back at the heavy-set
woman behind us, smiles and puts three
back.

“Here take this”. She hands me one.
“You go into a separate line”, she whis-
pers, and swooshes along the canned
goods aisle, throwing in a few cans of Ora
peas, a jar of Danish red cabbage. On the
way home, we stop in at Vinbd and pick
up a three bottles of Brennivin (Icelandic
aquavit or schnapps).

I can already start to smell the defrost-
ing blood. “You'd better put on some old
clothes for this”, she says, rolling up her
sleeves and pulling out a semi-coagulated
plastic bag full of blood.

Three shots of Brennivin later, the
whole thing doesn’t seem quite that re-
pulsive. I mean, Scotland has haggis,
England and Ireland have black (blood)
pudding and the Spaniards fry blood in
the pan or mix it in with scrambled eggs.

I'm designated the blood pudding
maker. All T have to do is sieve the blood,
mix in a bowl with salt, pepper, rye, oats
and a generous portion of chopped sheep
fat; then comes the best part: you mix this

stuff together with your hands until it’s
the right consistency to be poured into
a sheep’s stomach. Aunt Freyja takes on
the job of sewing the stomach up with
cotton, boiling the Frankenstein-looking
balls, and dunking them in the sour
whey mixture.

Months later in January, the morn-
ing before Uncle Gudmundur’s arrival,
Freyja takes me on another shopping
spree. On this trip, she picks up a little
sour whale blubber, a jelly-loaf-pate made
with ram’s testicles, a tub of fermented
shark or hikarl (believe me, an acquired
taste), some head cheese, and a few bags
of hardfiskur (wind-dried fish)—her par-
ticular preference is haddock for its har-
dier flavour.

I believe we're nearly ready for Uncle
Gudmundur’s arrival feast, but Aunt
Freyja tells me we need to stop off one
more place first. We end up at a friend’s
home in the middle of nowhere, and you
won't believe it, but somewhere from the
larder this friend produces something
else jellied.

Back in the car, I ask Aunt Freyja,
“What did you just pick up?”.

“Selshreifar”, she says. “You can hard-
ly get it anymore”. Jellied seal fins. I can
only shake my head.

Of course, it is understandable that all
this weird food comes from the old days
when Icelanders had to make do with
whatever was available. During the years
when merchant vessels couldn’t get to the
country a bit of jellied seal flipper might
have been just the ticket, but now? Why
in God’s name would you eat it now?

“We're creatures of habit”, says Aunt
Freyja, pouring me a shot of Brennivin
and handing me a desert fork to spear
myself a cube of fermented shark—an
Icelandic tapas-style appetizer.

Freyja has laid on a buffet for Viking
kings. Not only has she brought out the
blood pudding and liver sausage that we
made in September—now truly soured
in whey, she’s defrosted and boiled the
singed sheep heads and, as in the super-
market months before, they glare at me
from the table. When Uncle Gudmundur
arrives he surveys the table licking his
chops, but pays particular attention to the
sheep heads.

“Wait until everyone arrives!” shouts
Aunt Freyja from the kitchen. “Don’t
start picking, Gudmundur. I know what
you're like”.

But Uncle Gudmundur winks at me,
and reaches over, plucks out one of the
sheep’s eyes and pops it in his mouth.
“That’s the best part”, he says, then pours
himself a shot of Brennivin.

Next time: I find out the bitter truth
about Iceland’s vegetables. &
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Gus Gus Sigur Rés
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ART IN THE SKY
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FUND of Iceland Express wich aims to assist Icelandic artists
in promoting their work abroad.
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Grapevine readers, friends, enemies and staff do the choosin’!
By: the usual gang of idiots

Our annual BEST OF REYKJAVIK LIST, 2K11 EDITION is finally here in all it's listy listness. For the third year in a row,
we've spent countless hours of what was supposed to be our free time compiling the thing [via your suggestions, e-
mails, Facebook comments and bar-talk], and as always we are sure you are more than ready to contest and challenge

every single entry in here.

And this is the point. We should strive to spend our time having conversations about stuff in our environment that
contributes to our quality of life and sanity in general. We need to care about our surroundings, big-up the things we are
thankful for and try to improve whatever entities we are not.

As we like to say (or lazily copy/paste) on this occasion: “We love the great city of Reykjavik. We really do. In fact, we
love it so much, we named our magazine after it—and most of us choose to live here for extended periods at a time. It
really is an excellent little city, all things considered. Of course it's lacking in many things a city will need. Decent public
transport, actual neighbourhoods, a variety of ethnic eateries, clubs for late night partying on weekdays and about a
million people, to name but a few. But we still swear by it, and if you're reading this, chances are you do too”.

We do feel that these are some nice tips on some of what makes Reykjavik-life worthwhile, some good entries into
a hopefully never-ending discussion. The primary purpose of this BEST OF REYKJAVIK thing is celebration! It's about
big-upping stuff, giving mad props to it and patting it on the shoulder. Sort of a print-version of the Facebook ‘like’ if you

will.

Our list is of course by no means a scientific one, and it is certainly heavily contestable. It should be read as such.

It should be used as a starting point for a conversation of appreciation; something for you folks to read, verify, dis-
trust, totally disagree with, argue over, send us angry rants about and generally enjoy.

Here's how we did it: Ever since spring 2009 we've been accepting readers’ thoughts on what's BEST at bestof@
grapevine.is, as well as conducting random polls on our Facebook, on the street and at the bar. Using your suggestions
and arguments for guidance, we then assembled a couple of large panels of tasteful folks that represent pretty much
every gender, income bracket and political affiliation to discuss. Below are the results. Enjoy, and remember to send your
suggestions to bestof@grapevine.is for consideration in our 2012 edition.

Best burger
Hamborgarabuilla T6masar
Heimilisfang 34, 105 G5

So Bullan takes BEST BURGER for
the third year in a row. Like last year,
their crown was contested; some people
think “their meat is sort of odd”, and
others complain that only the original
location is any good (“they are bad at
franchising”), but once again their lov-
ers are louder than the haters: “Friendly
service, fire-grilled burgers and all the
condiments you could hope for... please
don’t change, Bulla!l”

Runners-up: American Style (“Hard
to explain the appeal, but it exists”),
Hamborgarafabrikkan (“The vibe is
kinda weird but the food is great [...] a
bloody good burger”), Vitabar (“Always
a classic...”)

(2009: Hamborgarabulla Témasar
2010: Hamborgarabulla Témasar)

Best veggie burger
Hamborgarafabrikkan

A lot of places got votes in this category.
Bullan got props for serving up veggie
patties from everyone’s favourite or-
ganic farm, Moédur Jord (also because
“they feel greasy, not good for me,
which I want in a burger, even if it’s
veggie”), while 2009 winners Drekinn
have their loyal following. However,
Hamborgarafabrikkan’s option of al-
lowing you to trade the meat from any
one of their burgers with a Portobello
mushroom seemed the most appealing
to our resident veggies. “I like getting
a ‘Salsa burger’ with Portobello... it’s a
taste sensation”, remarked one of our
correspondents.

(2009: Drekinn

20r10: Saffran)

Best ‘specialty burger’
Vitabar’s ‘Forget-me-not’

This used to be known as ‘the best blue
cheese burger’ category. Then we decid-
ed that having such a category was use-
less, since Vitabar would take the prize
every time. So we changed it into ‘best
specialty burger’, which opened up the
category for a lot of other contenders.
Hamborgarafabrikkan won last year
due to their ‘Lamburger’, but Vitabar
are back to reclaim the throne. Accord-
ing to pretty much everyone, “these
blue cheese burgers are to die for, the
atmosphere is unique and authentic,
and they never fail!”.

Runners-up: Kex (“it’s a new place,
but they serve SLIDERS!”), Hambo-
rgarafabrikkan (“a great selection of
specialty burgers...”), Prikid (“Try Sul-
tuborgarinn. You won't regret it”).
(2009: Vitabar
2010: Hamborgarafabrikkan)

Best slice

Deli

Deli won this category in 2009. Then
they won again in 2010. And guess
what... they take the prize again now.
We've heard they’re open sporadically
at night these days, which might make
them a contender for the ‘drunken
slice’ category, but sporadic opening
hours prevent this from happening.

Why do Deli take the prize yet
again? Probably because, as one mail-
in remarked, “they do their slices New
York-style, meaning that they don’t
keep them in heater boxes all day grow-
ing stale but throw them in the oven
when you order. This means a slightly
longer wait, and a much fresher slice”.
A Facebook commenter also remarked
that “... they have some really novel top-
pings, not the usual pepperoni and sve-
ppir you get everywhere”.

Runners-up: Gamla smidjan (“They
have the best pizza, so why not the best
slice?”), Express Pizza (“Slightly incon-
sistent, but different from the rest. Plus
their dipping sauces rule!”)

(2009: Deli
20r10: Deli)

Best drunken slice
Devitos Pizza

‘Best drunken slice’ gets our crowd ar-
guing every time. Even though folks
mostly agree on what a ‘drunken slice’
needs to offer (grease), they are very di-
vided on which place brings the goods
in a consistent enough manner to de-
serve their bingeing money. At our
BEST OF MEETING, a fight nearly
broke out between supporters of Pizza
King (“they have all the grease you
need, plus they’re right downtown”)

and Devitos Pizza (“the originators of
Reykjavik grease, and they’re super con-
sistent even if you need to walk a spell
from whatever bar you were at”). So we
decided to resolve it with a vote on our
Facebook page. And Devitos won by a
pretty hefty margin. Congratulations
Devitos, you are awesome.

Runners-up: Pizza King, Express
Pizza (“I just love it when I'm drunk!”)
(2009: Devitos Pizza
2010: Devitos Pizza/Pizza King TIE)

Best pizza

Gamla smidjan

Just like last year, this one did not take
long to figure out. One panellist re-
marked: “I used to live in Providence,
RI, where there’s a pretty heavy concen-
tration of Italian Americans and some
of the world’s best pizza places. Gamla
Smidjan is comparable to any of Provi-
dence’s top five”. Like we said last year:
“Gamla smidjan seem to handle every
single order with care, love and respect
[...]- Now, while it’s not the most charm-
ing place to eat out at, they do deliver-
ies, and we’ve yet to receive a cold pizza
from them”.

Runners-up: HaPP (“a really novel
and great pizza. The only thing that’s
cooked is the crust. I've had strawber-
ries and mozzarella on my pizza and
loved it), Eldsmidjan (“it feels like
they’re making a comeback!”), Saffran
(“love that pieeee!”).

(2009: Devitos Pizza
2010: Gamla Smidjan)

Best place to go for ice
cream

isbuidin island

Last year [sbadin Island managed
to scoop up (ha!) the ‘best ice cream’
award due to their inventive flavours
and charming straight from the farm
philosophy (it also helped that {sbtd
Vesturbejar’s newfound ‘institution’
status made way for new places). Not
much has changed, so they take the
prize again. However, there are new
contenders on the horizon, so [sland
might want to watch it...

Runners-up: [sgerdin (“they just
opened up and I am quite enthralled.
You make it yourself and then pay by
weight”), Sandholt bakery (“their coco-
nut ice cream deserves an award of its
own”).

(2009: [sb1d Vesturbzjar
2010: [sb13in Island)

Best bakery

Sandholt

A vote by our panel (and one on our
Facebook page) determined that Sand-
holt is yet again the king of Reykjavik’s
bakeries (although only by a margin
this time around, with 2009 winners
Mosfellsbakari polling closely behind).
Sandholt might not be the cheapest
bakery, but they always deliver some
of the finest baked goods in a country
with some fairly high baked-good stan-
dards. Extra marks for serving fresh
stuff all day long.

(2009: Mosfellsbakari

2010: Sandholt)

Best Indian food
Austurlandahradlestin

Let’s be honest: there are not a lot of res-
taurants serving Indian food in Reykja-
vik, and one of them has already made
‘institution’ status (thereby rendering it
ineligible). But the competition is still
fierce, and our crew of advisors, com-
menters and emailers made some very
reasonable arguments for why Shali-
mar (“a proper curry”), Indian Mango
(“a real treat”), Kitchen (“not technical-
ly Indian, but very definitely delicious
every time”) and Austurlandahradles-
tin (“the taste of Austur Indiafélagid for
a portion of the price”) deserved ‘best
of’ status—and also why they should

not. In the end, Austurlandahradlestin
won the popular vote by a slim margin.
(2009: Austur-India félagid

2010: Shalimar)

Best Thai food

Ban Thai

This one was no contest. Ban Thai is
apparently Reykjavik’s favourite Thai
restaurant. Those polled cited several
reasons (everything about the place,
including its interior decorations, got
mentioned—except for the service,
which is reportedly “inconsistent”), but
the main underlying reason for peo-
ple’s satisfaction with Ban Thai seems
to be the food they serve (“always fresh
made, always delicious”) and its au-
thenticity.

Runners-up: Krua Thai (“Thairif-
fic!”), Nudluhusid (“great prices”), Na-
Na Thai (“Ban Thai’s take out service”).
(2009: Ban Thai
2010: Ban Thai)

Best Kebab
Habibi
This is a new category, and it divided
the crowd. Many professed a love for
Alibaba’s delicious falafel while others
are loyal to the originators of the ‘Reyk-
javik kebab’, Kebabhusid. Though not
in the fast food category, Eldhrimnir
also got high commendations for their
kebab (“it will last you the weekend, the
thing is huge and delicious!”). How-
ever, Habibi won the popular vote, with
a special nod to their shawarma sand-
wiches (“they do both the classic spice
kebabs and a Syrian kebab”, “subtle and
fresh”, “even though they messed up
my last three orders, I love them”).
Runners-up: Kebabhsid, Eldhrim-
nir, Alibaba
(New category)

Best coffeehouse
Kaffismidjan
Last year, someone remarked: “Kaffis-
midjan OWN Reykjavik coffee these
days. Why are we even debating this?”.
This year though, Kaffismidjan came
under some fire: “They have uncom-
fortable seating”, an email remarked.
Then added: “... oh what am I thinking,
their coffee is unparalleled! Yum!”
Runners-up: C is for Cookie, Babala
(2009: Kaffismidjan
20r10: Kaffismidjan)

Best coffee to-go
Kaffifélagio
Kaffifélagid on Skoélavordustigur seems
to be the perfect place to step in for
some take-away. Last year’s winners,
Café D’Haiti, got a lot of votes, but one
commenter remarked that their coffee
is just as good as the person making it,
while Kaffifélagid have a sort of stan-
dard going for them. “Also, they always
ask how much milk I want in my latté.
This is important. They always cater to
your specific needs”.

Runner-up: Café D’Haiti
(2009: Kaffifélagid
2010: Café d’Haiti)

Best place for coffee
and cakes

Babalu

Babala is a local favourite, especially
among expats and English-speakers
since the atmosphere is very inclusive
and they often serve as a nice introduc-
tion to the Icelandic-int’l community.
But their winning trump, according
to mail-ins, is the cakes and baked
goods: “That’s where I go for cake. It’s
all baked on the premises. Except the
chocolate cake, that’s baked by an old
woman in Hafnarfjérdur!”.

Runner-up: Café Fléra (“the best
place for cake, to be sure. Pity they are
only open during summertime”)

(New category)
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SEND US YOUR TIPS FOR 2012: bestof@grapevine.is

Best new coffeehouse

C is for Cookie

We love C is for Cookie, and apparently
so do our readers and friends. So we
made up a category for them. They are
new and they sort of rule. This one’s for
you, C is for Cookie. Stay strong!

(New category)

Best tea

Te og kaffi

This is the first time we have done ‘best
tea’. But tea is pretty great and getting
GOOD tea is often harder than one
would think (making good tea does
not sound like such a gruelling task,
what with the portioned sacks and
whatnot). Te og kaffi seem to be the
popular pick here, as their baristas are
trained at making tea and also because
“they serve great mate, which is hard
to come by in Iceland”. However, Litli
Béndabzrinn reportedly have a British
tea expert on staff, so they are definitely
“one to watch”.

(New category)

Best sushi
suZushii
Picking ‘best sushi’ has never really
been a problem, until now. See, we had
a bunch of filmmakers sitting in on
our ‘discussion session’, and it turns
out that Icelandic filmmakers are re-
ally, really, really opinionated when
it comes to the subject of sushi. They
argued and argued and often contra-
dicted themselves, but in the end both
them and our write-ins agreed that su-
Zushii in Kringlan offer the best sushi
in Reykjavik today. Why? “suZushii are
consistent, fresh and have everything
you need. Even though you have to go
to effing Kringlan to get it”.
Runners-up: Sushibarinn (“a local
favourite, and for a reason”, “they of-
fer a really nice selection of sake, better
than what you get elsewhere”)), Fisk-
markadurinn (“good service, a perfect
atmosphere... go there for lunch su-
shi”).
(2009: Sushismidjan
2010: Sushibarinn)

Best vegetarian

Glé

Glo are “fresh, new, inventive AND

reasonably priced. This is why my vote

goes their way”, remarked one vegetar-

ian friend of the paper in a letter. The

write-ins for Gl6 were so numerous

this year we sorta wondered whether

they had started a campaign to win. But

then we went there for lunch. Congrat-

ulations, Gl4. You are awesome.
Runners-up: A nzstu grésum (“the

king of Reykjavik vegetarian”), Krtiska

(“I plain love it”).

(2009: A naestu grosum

2010: A nzstu grésum)

Best hangover meal

The Truck at Grai Kotturinn

Last year, like the year before, we wound
up hopelessly deadlocked, OJ trial-style,
between the ‘trucks’ at Grai kétturinn
and Prikid (for the uninitiated, ‘a truck’
usually entails bacon, eggs, pancakes
and various other fried delicacies). Last
year we went with Prikid, because they
are a tad cheaper and they won the vote,
but this year Grai Kétturinn reclaims
the throne! Why? Because even though
it comes with a price, “there is nothing
like it. It’s even pretty great when you're
sober”.

(2009: The Truck at Grai kétturinn

2010: The Truck at Prikid)

Best soup

The soups at Kryddlegin Hjortu
Kryddlegin Hj6rtu not only offer what
some claim to be “the best view in
Reykjavik”, their soups are also hearty,

inventive and “always delicious”.
(2009: Lobster soup at Segreifinn
2010: Most soups at Stipubarinn)

Best place for a fancy
meal

Dill

People running fancy restaurants in
Reykjavik: don’t be sad that Dill takes
the prize once again. Even though the
rest of you are absolutely lovely (we
firmly believe that the people of Reyk-
javik are spoiled when it comes to fine-
dining choices), Dill is still a step be-
yond the rest. Is it their “location that
will make you happy to live in Reykjavik
for once”? Is it the “organic, fresh and
novel ingredients”? Maybe, but mostly,
“the sheer quality of Dill’s dining expe-
rience” makes them the top contender.

Runners-up: Fish Company (“service
can be a trip, but the food is always su-
perior”), Fiskmarkadurinn (“head chef
Hrefna is the shining star of Icelandic
culinaria”), Primavera (“the superior
Italian”).

(2009: Gallery Restaurant at Hétel Holt
2010: Dill)

Best place to go for a
date

italia

Popular vote and mail-ins ensured that
ftalia reclaimed their title from Pisa af-
ter a year in the dark. That’s not to say
that Pisa has gotten any worse, just that
ftalia’s decorations, service and atmo-
sphere touched enough folks this year
to place them a bar above the rest. “Can-
dles, smooth music, relatively private
seating... if T ever start dating again, my
first date will be at ftalfa.”

(20009: Ttalia

2010: Pisa)

Best newcomer
restaurant

Sjavargrillid

Everyone is in love with Sjavargril-
lig right now. And why wouldn’t it
be? They offer tasty and thought out
authentic-style dishes inspired by and
made out of the best ingredients Ice-
land has to offer (shop locall) at a fair
price. Emailers agree that “while their
menu isn't that far removed from what
other Reykjavik seafood restaurants of-
fer, they still manage to take it a notch
further”, noting that “while the service
is often dangerously krutt-like, that’s
maybe why their prices are tolerable.”
(2009: Saffran

2010: Noodle Station)

Best goddamn
restaurant

Ban Thai

This one posed a huge problem. On
the one hand, we felt that there really
wasn'’t a restaurant out there that fit our
qualifications for ‘best goddamn res-
taurant’ (i.e. ‘on the cheaper side’, ‘con-
sistent’, ‘tasty’ and ‘available’. On the
other, both restaurants we have award-
ed this prize have somehow gone under
(Segurmo) or noticeably decreased in
quality (Saffran, likely due to the fact
that “they are running franchises all
over town now and don’t have oversight
over their cooking” as one reader put
it), so we are sort of hesitant to award
this prize to anyone (last year we wrote:
“Frankly, we were afraid to even in-
clude this category, seeing as our ‘BEST
GODDAMN RESTAURANT OF 2009,
closed down pretty much right after we
picked ‘em. We're afraid it might be a
jinx-category...”

Then our restaurant mail-ins, when
perused closely, started forming a co-
herent message. That message read, in
various shapes, sizes and forms: “res-
taurants come and go, but Ban Thai has
not faltered for so many years”. Wheth-
er the category was best cheap restau-
rant, best place to grab a bite, best Thai
restaurant or best goddamn restaurant,
Ban Thai grabbed votes in every cat-
egory... lots of them.“They’re cheap for
a sit-down meal, and they’re super au-
thentic,” wrote one friend while anoth-
er remarked “it’s properly spicy, which
for ‘ethnic foods’ in Iceland is almost
an anomaly”.

So we thought: since they’ve been

good for so long and since our readers
and associates like them so much, they
can’t possibly be jinxed by this prize. So
here’s to you, Ban Thai. Don't go open-
ing up any (more) franchises, please!
(2009: Segurmo at Boston

20r10: Saffran)

Best family restaurant

Laundromat Café

“Grapevine, [ swear if Laundromat

aren’t picked as best family restaurant,

I WILL NEVER READ YOU AGAIN

OR BELIEVE ANYTHING YOU SAY!

HAVE YOU BEEN TO THEIR BASE-

MENT AREA? HAVE YOU?”
Runner-up: Lauga-As (“it’s where I

take my family, food for everyone and a

relaxed atmosphere”).

(2009: Hornid

2010: Piri-Piri)

Best place to grab a bite
Mamma Steina

Surprisingly enough, Mamma Steina’s
‘authentic  Icelandic home-cooking’
got many, many votes for this category
(because, really, ‘authentic, Icelandic
home-cooking’? ). It is true, they are
cheap and tasty and some of that old-
school Icelandic stuff tastes pretty
good. “it’s probably not very good for
you, but it’s tasty and it’s cheap. Your
grandma might be serving this, in a
good way!” Maybe those ancient Ice-
landers had something going for them
bl

(2009: Santa Maria

2010: Deli)

Chips.
(2010: Fish Company)

Best place to go with a
group of friends

Tapas Bar

A moderate pricing policy, a late night
kitchen and an atmosphere that en-
sures you'll be in no hurry to leave even
after you've ordered seconds on your
seconds keeps Tapas Bar at the top of
this game yet another year.

(2010: Tapas Bar)

Best all-day hangout
Hresso

Because the location is awesome, be-
cause you can sit outside or inside,
because you can drink coffee or get
drunk, because the specials are often
special and just because, Hress6 re-
mains Reykjavik’s designated all-day
hangout.

(2009: Hressé

2010: Hresso)

Best must try dining
experience

The svid at Fljétt og Gott, BSIi
“Leaving Iceland without feasting on
seared sheep heads seems like a waste
of air travel”. Also, we can’t recom-
mend the ‘Moby Dick on a Stick’ at Sea
Baron anymore because whale lovers
might get upset. Fortunately, nobody
cares about sheep (in fact, “sheep lover”
sounds fairly criminal).

(2009: Bjarins Bestu

2010: Moby Dick on a Stick at Saegreifinn)

Best cheap meal
Noodle Station
The soups at Noodle Stations are filled
with noodly goodness, meat, veggies
and various other stuff we’re not sure
of. Apparently, it’s so good, “you can
even drink the broth!”. And it’s on the
cheap side: “it’s under 1000 krénur and
it leaves you satisfied and full for a long,
long time. It’s maybe not a miracle, but
it’s still awesome value for money!”
Runners-up: Subway (“they’ve left
101, and their price has gone up, but
their monthly offers are still excellent
value for money!”), Balkanika (“why is
everyone not eating there all the time?”)
(2010: ‘Sub of the month’ at Subway)

Best brunch

Vox

It’s a little pricey, but Vox’s brunch buf-
fet is definitely worth it on account of
having everything you’ll ever want to
brunch on, in unlimited quantities. Re-
marked one commenter: “going there
makes me ashamed of ever attempting
homemade brunch”.

(2009: Vox

2010: Nitjanda)

Best tourist one-stop-
shop

Kolaportid

At Kolaportid (an institution to be sure,
but you know, it's really big), you can try
every crazy Icelandic dish in a uniquely
Icelandic environment. And then you
can shop for used DVDs and Linkin
Park t-shirts. What’s not to love?

(2010: Kaffi Loki)

Best restaurant chain
Serrano

Serrano specialize in huge and tasty
burritos that come in all sorts of fla-
vours, and they’re supposedly rather
healthy, too. Much like last year, and
the year before, everyone agrees that
“Serrano is home-grown, cheap, lovely
and wonderful if you're hung-over!”.
(2009: Serrano

2010: Serrano)

Best seafood
Vid Tjérnina
Vid Tjérnina know how to handle their
seafood, and the atmosphere is of the
‘classic Icelandic’ variety in such a way
that we had more than one email saying
that something amounting to “if T had
foreign guests stopping over for a sin-
gle day, this is the place I'd take them”,
with one writer adding: “I'd make them
get the steinbitur”.

Runners-up: Fishmarket are lots
of people’s “personal favourite”, as are
Fish Company and Icelandic Fish and

Best pool (all-round)
Neslaugin, Seltjarnarnes

For the good people of Reykjavik, pool-
going is as about close to a ‘religion’ as
youwll get with this bunch of atheists.
Everyone has their favourite, so pick-
ing ‘the best one in town’ is always a
hard task. After a long and heated de-
bate, we decided to bend the rules a tad
so the non-Reykjavik based Neslaugin
swimming pool could reap the benefits
of all the points and mail-in votes it got
on account of it being really charming
and nice (Seltjarnarnes is practically
in Reykjavik anyway). To sum up the
arguments: Neslaugin has everything
needed for a satisfying pool experi-
ence. It’s small but never too crowded,
you can properly stretch out in the
hot-tub, it’s great for tanning, they use
saltwater instead of chlorine, there’s a
proper water-slide for kids and, accord-
ing to several tips, it’s the cleanest pool
in the city.

(2009: Laugardalslaug

2010: Laugardalslaug)

Best pool (for hot tub-
bing, lounging)
Laugardalslaug

Laugardalslaug wins this category due
to its diversity. As one reader puts it:
“Laugardalslaug is the Tivoli of hot-
tubs”. Need we say more?

(2009: Sundholl Reykjavikur

2010: Sundhéll Reykjavikur)

Best art museum

Einar J6énsson museum and sculp-
ture garden

Einar Jénsson was Iceland’s lead-

ing sculptor and his museum on
Skélavorduholt is the first of its kind
in Iceland. So it’s very understand-
able that it holds a special place in the
hearts of the people of Reykjavik and
their visitors. The sculptures also look
awesome. “It’s a dramatic experience.
The outside garden with the impres-
sive sculptures is breathtaking. The
architecture is groundbreaking. The
exhibition inspiring. Einar Jéonsson’s
museum has it all in one package”,
remarked one email. We won’t argue
with that.

(2009: Einar Jénsson museum and sculp-
ture garden

2010: Listasafn Reykjavikur)

Best gallery

i8 Gallery

At the risk of repeating ourselves (ha
ha ha), i8 win this one again, “for be-
ing consistently great”.

(2009: Gallery Kling og Bang

2010: i8 Gallery)

Best museum

Icelandic National Museum
Anyone interested in Icelandic his-
tory will enjoy the highly ambitious
exhibition at the National Museum,
which offers an adventurous insight
into Iceland’s history and heritage,
where the past meets the future. The
museum shop on the ground floor is
also the best one in town, where you'll
find quality Icelandic design as well
as objects related to the exhibitions on
display.

(2010: Pjédmenningarhis)

Best place to spend a
rainy day

Bi6 Paradis

Hot-tubs are still awesome, rain or
shine, but there’s a new chill-out in
town that outdoes the rest on a rainy
day. With its selection of alternative
films, shorts and old Icelandic clas-
sics—and a nice café where you can
sit down with a beer before or after
the show, Bi6 Paradis is simply put
“exactly what Reykjavik has been miss-
ing!” Also, their popcorn portions are
gigantic!

(2009: Borgarbokasafnid

2010: A hot tub)

Best place to rent a
movie

Adalvidedleigan

Laugarasvide¢ are still strong, but two
years without Adalvidedleigan and its
expert staff/excellent selection getting
anod is TOO DAMN LONG.

(2009: Laugarasvided

2010: Laugarasvideo)

Best biking tour
Harpa-Laugarnes

The way from the old harbour along
Saebraut all the way to Laugarnes is an
ideal biking route for many reasons.
There is a marked biking path and the
coastline view on a sunny day is just
magnificent. Please take a minute or
two to admire our brand-new concert
hall Harpa before you bike along, after
all, we spent millions of billions on
it—you might as well enjoy it!

(2009: Grandi-Nautholsvik

2010: Agisida-Ellidadrdalur)

Best place to go for a
walk

Kringlan

You've been through Laugardalur,
paying special attention to the botani-
cal gardens and the swimming pool.
Then you strolled through Pingholt,
greeting the cats and taking extra care
not to step into any vomit left there
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by partying suburbanites over the
preceding weekend. Now it’s time to
try something new, to meet and greet
THE PEOPLE OF ICELAND. So it’s
time to go to the mall. PS: if you buy
something, it doesn’t count as a walk.
(2009: Laugardalur

2010: Pingholt)

Best romantic walk
Grasagardurinn

“Lovers and flowers, how can you go
wrong?” one of our romantic experts
commented. And we have to agree.
Although Reykjavik can be a really
romantic city given the chance, stroll-
ing lazily hand-in-hand through the
Botanical Garden while breathing in
the scent of pretty flowers, trees and
plants, can't fail to add some magic to
the air.

Runner-up: Hljomskalagardurinn
scored some points here too, mostly
because the garden is empty most of
the time, and there are plenty of hid-
den corners for snogging.

(2009: Oskjuhlia
2010: Sebraut)

Best place to go for a
jog

Laugardalur:

Laugardalur has some very nice routes
in a peaceful and beautiful area, and
is one of few spots in Reykjavik where
the wind barely blows (what counts
for ‘barely blows’ in Iceland anyway).
A huge bonus is the Laugardalslaug
pool and its hot-dog stand, where one
can relax ones muscles in the hot-tub
and satisfy a hungry stomach after a
hearty jog.

Runner-up: Only the most hard-
core joggers will battle the hills of Mt.
Esja but anyone with a pair of runners
on can at least sprint down and feel
awesome afterwards!

(2009: Elligaardalur
2010: Laugardalur)

Best place to go fishing
Reykjavik harbour

You might wanna think twice before
sending out the dinner invites, but
Reykjavik harbour is definitely “the
most fun and scenic fishing spots to
be found” in the area. You might also
meet some fairly interesting characters
while dipping your bait in the water.
(2009: Elligaardalur

2010: Reykjavik harbour)

Best place to enjoy a
Zen moment
Husdyragardurinn

Stare a seal, pig or sheep straight in
the eye. Focus. Ahhh.

(2009: Reykjavik Botanical Gardens
2010: Alpingi)

Best place to cheer up
Swimming in Nauthélsvik

Stripping down to your underwear and
running into the freezing-cold North-
Atlantic might not sound very uplift-
ing, but we promise you, “the heroic
battle with the ocean will get rid of any
negative thoughts in a heartbeat” (seri-
ously, your heart will skip a beat).

Not convinced? After the swim,
relaxing in the hot-tub with some free
lukewarm coffee will surely lift your
spirit.

(2009: Husdyragardurinn
2010: Hisdyragardurinn)
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Best place to drink like
a pro

Kaffi Grand

Drinking like a pro. It’s all about sort
of disappearing into the void, slowly
blacking out from existence while
pondering your purported ill fortune.
Or just getting shitfaced by yourself.
You choose.

A pattern seems to be forming with
this category. We pick a place, it goes
out of business. Why is this? Maybe
because our readers and friends like to
nominate places that serve dirt-cheap
alcohol and you are not likely to meet
anyone you know? Because drinking
like a pro means drinking a lot on an
empty pocket, and drinking alone.
This is why Grand Rokk won in 2009
and this is why Live Pub won in 2010.

And this is why Kaffi Grand wins
in 2011. Hopefully they’ll stay strong.
Because we need a place to get shit-
faced every now and then.

(2009: Grand Rokk
2010: Live Pub)

Best mainstreamer bar
English Pub

Austur took the prize for ‘main-
streamer bar’ last year, but we’ve come
to realise (through countless emails
and Facebook tips) that while Austur
is maybe the place mainstreamer
heroes and celebs go to get fucked up
(the older of that crowd apparently

go to Bs), English Pub is where the
mainstreamers themselves go. Even
with its LEVEL FIVE TROUBADOUR
ALERT, “English Pub is a fun place for
any Icelander or friend of Icelanders”.
Why? Because “people are there to get
drunk and talk to one another”, that’s
why. There is zero posing, and lots of
unadulterated fun (plus: unadulterated
adultery!).

(2010: Austur)

Best place to start the
night

Nylenduvérverzlun Hemma & Valda
Still a staff favourite, still a reader
favourite; H&V'’s “cosy atmosphere”,
“friendly service” and “nicely eclectic
selection of background music” have
kept them on top, right where we left
them. Pop by for a drink, wind up
somewhere with your underpants on
your head—it’s all in the game.

(2010: Nylenduvérverzlun Hemma & Valda)

Best cheap bar

Den Danske Kro

This is tricky, because Den Danske
Kro’s list price is pretty average (and
they also rank very high on the TROU-
BADOUR ALERT scale). However,
their daily ‘happy hour’ is both very
easy on the wallet and it draws a nice
and mixed crowd of everyone you'd
like to meet (plus some people you
don’t at all want to meet, but then
that’s life).

(2009: Hemmi og Valdi)

Best all-round Bar
Bakkus

Wow. This was a strange trip. It

seems like not one commenter really
‘wanted’ to pick Bakkus (“they’ve

gone downhill”, “why is it filled with
children and hnakki-types?”, “what
happened to the... what happened to
it?”), yet they all did because... it’s “still
the best thing going” (and: “it’s where
I go to meet my friends”, “the weekday
programme is great” and “the only
place to hear decent new music”, and

“their concerts are often legendary”
and “it still fucking rules, man. It’s a
bar nice bar in a town of not so many
nice bars, people go there, what do you
expect?”). So you win again, Bakkus!
Stay fun!

Runners-up: Barbara/Trné (“as a
complex, it will provide the best, most
diverse times around”, “like a mall
complex of nightlife fun!”), Boston
(“not for everyone, but for those who
dig it, it’s the best”).

(2009: Karamba
2010: Bakkus)

Best club

NASA

There is not a lot of competition in this
category, but even if there were, NASA
would probably take still the prize
every time because it regularly plays
host to some legendary concerts and
club nights, and “the architecture of
the place seems to breed sheer insan-
ity and fun!” “BUT,” as one FB friend
remarked, “STAY AWAY FROM THE
BATHROOMS!”.

(2009: Jacobsen

2010: NASA)

Best newcomer bar
Faktory

Last year, we made up this category
and called it ‘most welcome night-

life initiative’ in an attempt to heed

all those folks that had written in
urging us to celebrate what was then
Reykjavik’s only live rock music venue.
We still love S6déma, but a new rock
venue has since opened its doors, and
it’s pretty damn great too. Faktory isn’t
quite Grand Rokk (then again, Grand
Rokk was a very unique establish-
ment), but their live shows are usually
top notch, and it also functions fairly
well as a bar too. We are thankful for
anyone willing to put up with the city’s
rock bands and their followers, and so
we are thankful for Faktory. Welcome!
(2010: S6déma Reykjavik).

Best place to watch
sports over a beer

Hvita perlan

A fine and basic menu (the burgers
are quite good), some nice happy hour
offers and a unique 3D sportswatch-
ing experience (!) ensure Hvita Perlan
retains its place. 3D is so cool.

(2009: Bjarni Fel

2010: Hvita Perlan)

/

Best place to shop for
touristy stuff

Geysir

If you need to stock up on Icelan-

dic souvenirs, Reykjavik’s centre
unfortunately now has way too many
tourist shops. Our readers agree that
the Geysir shop on Skélavérdustigur
is the most tasteful option because “it
offers way more exciting stuff than
you'll find in any puffin-shop around”.
This nicely laid out shop offers plenty
of unique Icelandic objects and memo-
rabilia that will put a smile on any
tourist face.

Runner-up: Last year’s winner,
Handprjonasambandid, still deserves
two thumbs up for providing Iceland-
ers and their visitors with unique
and reasonably priced hand-knitted
woollen sweaters of highest quality for
decades.

(2009: Handprjénasambandid
2010: Handprjénasambandid)
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Best shop to stock up
on local design

Kraum

For an overall local design experience,
Kraum boasts the largest selection
by far. “It’s more like a design gallery
than a shop” one reader commented,;
you'll find stationery, books, hand-
bags, clothing and an array of pretty
little things by household names in
the local design industry.

(2010: Kraum)

Best shop to stock up
on local fashion design
Kiosk

Run by a collective of young Icelandic
fashion designers, Kiosk is such a
welcoming addition we felt the shop
deserves its own category. Kiosk is

a co-op shop and serves as a first

step for young local designers to sell
their creations. It’s not only the cool
designer wear and accessories that
make the shop a great pick, but since
the designers take shifts behind the
counter you can always guarantee to
meet a young new talent.

Runner-up: Keep your eyes open
for the many Pop-up stores where well
known as well as newly established
local designers sell their designs in
random bars and back gardens.

(new category)

Most fun shop

Kisan

Our readers agree here, shopping

in Kisan is always super fun. “It’s a
shop with a unique character. You can
find some unbelievable items in here
and they all look so pretty!” Carefully
selected pieces from around the world,
one often comes across items that
can’t be found anywhere else in Reyk-
javik. From clothing and accessories to
stationery, CDs and books and funky
odds and ends for the home.

BUT WE STILL MISS HAVARI,
DAMN IT!

(2010: Havari/Utardar)

Best bookstore
Eymundsson, Austurstreeti
Eymundsson’s outlet on Austurstraeti
won this time, because of its outside
patio. “It’s the perfect spot to linger for
an afternoon, with an iced-coffee and
a stack of magazines and books. It’s
one of the best kept secrets in the city
centre” (SO WHY ARE WE TELLING
EVERYONE!!).

Runner-up: Although Uttrdar
doesn’t have the biggest book selec-
tion, it’s still the most interesting
bookshop in town, where you can get
your hands on some rare collectibles
and inspiring coffee-table books.

Best place to get a
trendy haircut

Barber Theater

Sit down with hairstylist Anna Sigga
and ask her to do “just do her thing”,
and you will most certainly walk out
with a trendy new look. Barber Theater
got the most votes this year because
Anna Sigga “has a unique take on
hairstyling” and “designs her own hair
trends that will always stand out”.
(2010: Raudhetta og tlfurinn)

Best second hand shop
The Salvation Army store

Nothing has changed in this category
since last year. When it comes to
second-hand shopping, The Salva-
tion Army store still offers the best
bargains. The shop continues to be
alocal favourite because “it’s free of
pretentiousness, usually stocks some
true gems, and most importantly, still
respect the second-hand price-tag!” It
can be a bit of a hit and miss but it’s
cheap, and that’s why we love it.

(2010: The Salvation Army store)

Best shop for ‘high
fashion’

KronKron

KronKron keeps right on ruling this
category, and the reason is simple:
“There’s no real competition. KronK-
ron is the only shop left with a decent
selection”. Selling high-end fashion
labels such as Mark Jacobs, Sonia
Rykiel, Vivienne Westwood, not to for-
get Icelandic label Kron by KronKron,
this shop is the local fusionist’s candy-
store, and is priced accordingly. But if
you're into that whole ‘Tax-Free’ rebate
thing, we're told that the clothing is
cheaper than in most European cities.

Best haberdashery

Herrafataverzlun Kormaks & Skjaldar

There’s no real competition here
either. Herrafataverzlunin continues
its trend of being all awesome and styl-
ish, the perfect place to “poke around
for hours on end, admiring the stylish
staff and fashionable items”. Cool
clothes, friendly staff, plus, we hear
that loyal regulars get free whiskey
(not that we’ve ever gotten any...grrrr).
Well, they're still a winner!

(2010: Herrafataverzlun Korméks & Skjal-
dar)

Best place to shop or-
ganic

Fri Lauga

Straight from the farm, right in the
heart of Laugardalur, Fra Lauga has
won our hearts over with their nifty
selection of organic veggies and other

such items. It comes with a price, but
then so does eating Euroshopper for
every meal.

Runner-up: Yggdrasill is still the
best downtown choice, and Jurta-
apotekid is a lovely wonderland.

Most welcome addition
Jet Korine

Jet’s environmental take on design
won her the most points here. In her
shop on Skélavérdustigur her unique
creations continue to grab the atten-
tion because “the clothes are not only
beautiful but they are all made from
organic fabrics and she only uses natu-
ral colours”. As an alternative to the
environmentally-unfriendly consumer
culture in the vein of greats like Aftur,
Jette’s shop is a very welcome addition
(and yet another proof that Reykjavik
is infinitely enriched by each and
every new utlendingur that decides to
make it home).

(2010: Fiskmarkadurinn vig gomlu hfnina)

Experience Viking-Age Reykjavik at the

new Settlement Exhibition. The focus of the
exhibition is an excavated longhouse site which
dates from the 10th century Ap. It includes
relics of human habitation from about 871, the
oldest such site found in Iceland.

Multimedia techniques bring Reykjavik’s

past to life, providing visitors with insights
into how people lived in the Viking Age, and
what the Reykjavik environment looked like

to the first settlers. s
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Music | Live Review

Man, Converge. We missed that show, because we were
writing a magazine. Damn work.

AURAL ECSTASY ATTACK

A lot of bitching and griping has gone
on in the metal and hardcore scene as
of late regarding the inclusion of For a
Minor Reflection on tonight’s bill, and
for good reason. While not as abysmally
offensive to the inner ear as the nay-
sayers (who spent their opening set
downstairs from the venue, at Bakkus)
would have it, their appearance tonight
is horribly out of context. Even though
their sounds can be quite gripping dur-
ing the eerie ethereal parts and pass-
ably shaking during the more driven
passages, the growing audience pays
but lip service to their performance. |,
for one, would like to have seen a band
comprised of long time Converge fans
(such as Celestine, Klink, Manslaugh-
ter, | Adapt, etc.) receiving the much
sought-after honour of acting as sup-
port to the mighty Converge.

As segueing from the mellow mood
of FaMR to the jarring aural assault of
the almighty Converge was deemed un-
wise, the billing was switched around
so that Logn explode as the act im-
mediately preceding Converge. And
a fearsome job they do of it too. My
previous experience of these teenage
lads has been mostly in form of me be-
ing violently awakened by their hellish
ruckus on Sunday mornings (they live
and practice next door to me), but the
Logn du jour have come a long way
from their earlier grindcore manifesta-
tion, and their set list tonight contains
not only violent high speed ditties but
heaving dirty dirges of catchiness far

exceeding that presented during the
forays into power-violence and border-
line crust-core. Kick ass as they are,
audience appreciation is a bit lacking,
to say the least. No pit erupts and the
response is just south of a golf clap.
Their force however is totally unreason-
able, as the drum kit makes several es-
cape attempts and the drumsticks keep
stealing away from the violently thrash-
ing drummer’s grasp.

Next up are Converge. This show
has been a long time coming—seven
years, more precisely—and for this
legendary crew of hardcore heroes to
match the ferocity of their last appear-
ance on these shores a minor miracle
must occur.

Right out of the gate frontman Ja-
cob Bannon displays an utter contempt
for the idea of taking prisoners, and one
can but wonder how any man can pos-
sibly kindle the same inexorable level
of rage as this guy has and continues
to exhibit through hundreds of shows
and a twenty-year career in the pro-
fession of screaming his lungs out. As
‘Dark Horse’ escapes the backline as
if out of a barn on fire, Converge suf-
fer no lack of Grade A material to draw
on as they burst out with hit upon feral
hit, borrowing even from ‘When Forever
Comes Crashing’, the 1998 precursor to
‘Jane Doe’, the critically acclaimed '01
release that cemented the band as the
leader of the hardcore pack.

In the sold-out venue the intensity
reaches an impossible pitch with a ter-
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rifying pit ebbing and flowing, writhing,
kicking and spitting in mouth foaming
convolutions of aural ecstasy. The band
continues to exert a forceful grip on the
raging crowd as numbers from all their
albums (and some yet unreleased ones)
spill over the astounding musical brim
donned by Jacob and cohorts, and after
the last tones die out over the crazed
noise of a rampant audience the cheer
of “Meira, Meira” arises to egg the band
on to further onstage glories, Converge
are only happy to comply, and do so
with a two-song encore terminating in
the classic tune of ‘Last Light’, which
ushers the spent fanbase out the door
into the un-setting sun. ¢

@ Special | Best Of Reykjavik: Word On The Street

Helga (Iceland)

Best bar? Bakkus, it's really popular these
days.

Best store? Kjark, it's a collection of new
designs/designers.

Best kept secret? | won't tell you, because
if | do everyone will go there.

Halldor (Iceland)

Best bar? Bakkus. There are some nice bar-
tenders and the music is good as well.

Best store? Actually | don’t go to stores but
there’s one. It's Kvosin, and | really like it be-
cause of the nice staff there.

Best kept secret? Indjanagil in Breidholt.
It's really nice.

Compiled by: JH, FG, and MB

Sean (UK)

Best bar? Babalu. It's cheap, and has a very
nice atmosphere.

Best restaurant? Icelandic Fish and Chips
was really good. We had Icelandic wolf fish.
The sauce and the skyr...I've never eaten
anything like it before.

Best store? Geysir. The balaclava with the
moustache is really cool!
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Special | Best Of Reykjavik - Best Thai and Best Goddamn Restaurant

(® Tomas Boonchang Is
The Real Deal

Ban Thai
Laugavegur 130, 101 G8

Ask for chopsticks, a knife, or heaven
forbid, soy sauce, and you shall not re-
ceive. Friendly Ban Thai owner and chef
Témas Boonchang is clear about that.
He's not interested in compromising
authenticity to please the uninformed
patron.

When Témas and his wife moved
from southern Thailand to Iceland in
1987, he wasn't sure that Icelanders
could really appreciate Thai food. In
fact, he didn’t go straight into the Thai
food business. The first restaurant he
opened in Reykjavik was called Ingélfs-
brunnur and it served Icelandic cafete-
ria-style food.

It wasn’t until four years later, in
1991, that he would buy the apartment
building at Laugavegur 130, tear down
some of the walls, and transform the
space into what is now the highly ac-
claimed Ban Thai restaurant.

Though it gets rave reviews today,
as Témas displays proudly on the wall
for customers to see, the restaurant
wasn’'t an instant success story. Get-
ting people to come was initially tricky,
and sometimes he says patrons refused
to pay for what they thought was too

spicy.

But rather than winning customers
over by accommodating to their re-
quests for less chilli or more bamboo
shoots, Témas has stayed true to his
belief in delivering consistency and au-
thenticity. “The key to success is being
honest”, he says.

That means flavour derives from
real spices imported from Thailand
rather than MSG or other additives.
And when a customer makes an order,
nothing has been prepared in advance.
The meat has not been precooked and
the vegetables have not even been
chopped.

It would seem that many Thai food
establishments in Reykjavik don’t think
you can taste the difference, but really,
the green curry with chicken should
taste different from the green curry
with beef.

But do try something more excit-
ing than the green curry. There are 156
items on the menu, most of them can-
not be found elsewhere in Reykjavik,
and some of them are exclusive Ban
Thai specialities.

Yeah, we really have to thank Témas
for keeping it real.

& ANNA ANDERSEN
(] JULIA STAPLES / HVALREKI

QUALITY TIME IN THE
HEART OF THE CITY

One of Reykjavik's finest, the chic 1919 Restaurant
features top international and neo-Nordic cuisine.
The trendy 1919 Lounge provides a variety of
cocktails and the perfect atmosphere for you to relax
in and enjoy timeless luxury.

1919

RESTAURANT
AND LOUNGE

Radisson Blu 1919 Hotel, Pésthusstraeti 2, 101 Reykjavik, Tel: 599 1000

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.

OPEN FOR LUNCH WEEKDAYS
OPEN EVERY EVENING

ADALSTRATI 12 | +354 578 8877 | FISHMARKET.IS
LUNCH WEEKDAYS = | EVENINGS =
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Special | Best Of Reykjavik - Institutions

The Restaurant That Brought
The Pizza Margherita

To Iceland!

Hornid
Hafnarstreeti 15, 101

D4

Three decades ago, Icelanders couldn’t
go out for a pizza margherita or some
spaghetti alla carbonara without first
getting on an airplane. When Chef
Jakob Magnusson opened Hornid in
1979, he was a real pioneer on the Ice-
landic restaurant scene.

In fact, he was breaking into an
almost non-existent restaurant scene
for that matter. “People went out to
eat maybe once a month and it was an
occasion to dress up for”, Jakob says.
Even so, he says it wasn't difficult to fill
the place. “People were excited to get
pizzas and pasta, which was all com-
pletely new”.

Today Hornid is amongst the oldest
restaurants in Reykjavik. Still standing
in its original location on the corner
of Hafnarstraeti and Pdsthusstraeti, it
opens for business every day between
11:00 and 23:30. And more likely than
not, Jakob will be there running the
show.

But if he’s not here, Jakob could, as
an internationally approved judge from
WACS, be off judging in an internation-
al culinary competition like the Italian
Pizza Olympics!

Fun Fact: Hornid bakes about 1000 piz-
zas every week! G

£ ANNA ANDERSEN
(0] JULIA STAPLES

Special | Best Of Reykjavik - Best Place To Shop Organic

 Straight From The Farm

Fri Lauga
Laugaleek 6, 104

Wedged between a 10-11 grocery store
and an ice cream parlour, Frd Lauga on
Laugaleekur road is the closest thing
you will find to a farmer's market in
Reykjavik. It's also certainly the only
place that carried blood oranges from
Italy this winter.

Though it's tempting to think that
the store is run by a frd (“mrs.”) Lauga,
it's actually the brainchild of couple Ar-
nar Bjarnason and Rakel Halldérsdéttir,
who opened shop two years ago. Arnar
has a PhD in music theory and compo-
sition and Rakel studied art history and
museum studies. Neither of them have
backgrounds in farming, but they both

have a taste for good food and wine.

They personally shop from 40 dif-
ferent individuals, mostly farmers, who
come from all over the country. As far
as he knows, Arnar says Fru Lauga is
the only place like it in Reykjavik, where
people can shop for these kinds of
products in one spot. Not only that, but
they also import their favourite prod-
ucts from abroad, including wines, ol-
ive oil and mustard that simply put can-
not be found elsewhere on the island.

Everything in the store is labelled so
that the customer knows exactly what
they are eating and where it comes
from. For instance, there’s frozen yo-
gurt with blueberries from Holtsels-
Hnoss, rhubarb from Langamyri 4
Skeidum, bacon from Laxardalur and
lamb from Brekkuleekur, to name a just
a few.

Frd Lauga a rare refuge for the food
conscious in Reykjavik. And | wouldn’t
be surprised if there aren’t any fresh
expats jumping up and down to hear
that the dismal looking vegetables at
their local grocery store aren’t their
only option.

Fun Fact: Between the two of them,
Arnar and Rakel have three grandmas
who bear the name Lauga in one form
or the other. The store is in part named
after them and in part a reflection
of their store neighbourhood where
nearly everything also bears the name
Lauga. &

£ ANNA ANDERSEN
(0] JULIA STAPLES

@ Special | Best Of Reykjavik: Word On The Street

Ramon (Spain)

Best bar? | really like Barbara for dancing.
| love the music and | feel so comfortable
there. | am gay and | really like the atmo-
sphere. Also, | usually go to Hemmi og Valdi
for the delicious cakes and hot chocolate. It's
a great place to meet young people.

Best restaurant? Hlo6llabatar is a great
place to get a quick sandwich. When | want
something more fancy | go to the Nordica
Hilton restaurant, Vox.

Best place in Reykjavik? | like to walk
around Tjornin, Reykjavik’s town lake.

Best pool? Laugardalslaug. | like it because
it is conveniently located next to the gym |
usually go to, and it is also the biggest in
Reykjavik.

Bertrand (France)

Favourite Restaurant? The Sea Baron. The
lobster soup is legendary. It must be one of
the best in the world. And it’s also relatively
cheap.

Best Burger? | would say Hlollabatar. But
their fish and chips with Béarnaise sauce is
even better. | highly recommend it.

Best museum? Sadly | haven't been able to
visit many museums here, but | very much
liked the Reykjavik Museum of Photography.
Best kept secret? Without a doubt, the
best-kept secret in Reykjavik is the little
geothermal pool near the lighthouse in Selt-
jarnarnes.

Loftur (Iceland)

Best bar? Bakkus. This is the only place | go
because of the atmosphere and the music.
They have bad beer, but it doesn’t matter.
Best restaurant? Noodle Station because
when you're hung-over it’s the best option.
Best pool? Sundhéllin on Barénsstigur, be-
cause it's small and I've always gone there. |
don’t really like the biggest one in Reykjavik,
that is Laugardalslaug.

Eva (Finland)

Best Bar? | like Kaffibarinn because of
the candles, the music and the people. Oh,
maybe not the people. Be careful in the bars
of Reykjavik, because people can be pretty
violent.

Best Restaurant? Eldsmidjan. | always have
Campania pizza. It's the perfect mixture of
basil and fresh tomato. It also has two floors,
so you can always get high (giggles).

Best Museum? The Living Art Museum
(Nyl6). They have really nice pieces of art
there and they also have performances.

Compiled by: JH, FG, and MB

Freyja (Iceland)

Best bar? Bakkus

Favourite restaurant? Sushibarinn on
Laugavegur. | love Sushi.

Best pool? Vesturbeejarlaug. It's the best
one. It's nice and small and it's outside, un-
like Sundholl Reykjavikur.

Best kept secret? Being on top of the Hall-
grimskirkja tower. The view is incredible.

Adventure tours

Scheduled flights

Experience excitement in [celand’s
oure nature or get a bird’s eye view
of the country’s most beautiful places

Aiir charter services

Bookings and information

Reykjavik Airport | +354 562 4200
info@eagleair.is | www.eagleair.is

Activity
Adventure

Boat trip on the Glacier lagoon and
an ATV excursion in the area of
Europe’s largest glacier, Vatnajokull.

A Historical Tour c
the Westman Isla

This tour takes you from Reykjavik
to the island of Heimaey in the
Westman Islands archipelago.

Ice and Fire -
Glaciers and Volca

A never-to-be-forgotten trip
showing the sharply contrasting
faces of Iceland’s natural features.
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Gardner Huges, 56 year old client from Utah.

GEYSIRTATVATOURS

around the amazing geysir area
1,5 km from Geysir Center

out\g
450 isk.

ADULTS

100 isk.

CHILDREN

3\
AR

a tp:
|
dlp! open a" year Tel: fegzg{s‘s’)zﬁ

Daly trips in June, July and August atvtours@atvtours.is
every two hours from 10:00 — 18:00. www.atvtours.is

Reykjavik’s Thermal Pools

Thermal pools and baths in Reykjavik are a source

of health, relaxation and pureness. 94% of foreign

guests that visited thermal pools and baths in Reykjavik
said it had a positive effect on their health and well-being.

W LR©

Tel: +354 411 5000 e www.itris ¢ www.spacity.is




Gljytrasteinn

LAXNESS MUSEUM

Welcoue
to the home of writer
Hallfsn was»s/,

winner of the

Nobel Prize
for Literature 1955

20 min from Reykjavik city centre -
On the way to Thingvellir National Park

Be inspired by Laxness

Opening hours:
Every day 9.00 —17.00

www.gljufrasteinn.is

every
trip is an
adventure

rent your
ride with us

GEYSIR

Shark Lamé tWhale Putffn A)//c/-ﬁama
ard ALl the icelandic beers
Traditional
Icelandic cooking
with a modern flair.

[slenski barinn

Behind the times and proud of it!

Tel 578 2020
www.icelandicbar.is
Posthusstreti 9 101 Reykjavik
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Music | Eistnaflug

“IT"S MY FESTIVAL AND
I'LL BOOK WHO | WANT!”

The people behind metal-fest Eistnaflug deny that the 2012 edition
will feature a Stone Temple Pilots cover band ...

It's a story that has passed into
Icelandic music legend. Of how
a young drummer named Ste-
fan ‘Stebbi’ Magnusson, having
moved to the Eastfjords village
of Neskaupstadur, invited several
of his musician friends to come
and play and have a party out of
sheer boredom. From this chaos,
the mighty Eistnaflug metal fes-
tival was created, becoming one
of Icelandic music's best-kept
secrets. Now in its seventh year,
and promising to be bigger than
ever, we sat down with Stebbi and
fellow organiser Gudny Léara Tho-
rarensen to talk metal, tents and
dancing to Mammlit ...

So how are the preparations going?
Gudny: It's been pretty good. We've
been working on the festival for about
eleven months now. Last year's festival
was really professional, so we’re try-
ing to continue that for this year. After
last year finished, we decided that we
wanted more foreign bands and have it
bigger and better.

Are you finding it easier to do as the
years go on?

Stebbi: It does get a bit easier as we're
just better prepared, have more con-
nections and a better reputation in the
metal scene now, which is important
when you're talking to foreign bands.

This year’s line up looks really di-
verse. Are you looking to open up
the festival beyond the core metal
audience?

G: We do try to do that. The heavy
metal guys that come, they want to
bring their friends and girlfriends and
we want to make sure they enjoy them-
selves too so that they’ll come again
next year. Plus, you can’t really listen to
death and black metal continuously for
three days.

S: It's also rather funny seeing all the
metal fans dancing away to the likes of
Mammaut!

G: But we've always tried to have a
diverse line up. People forget that the
likes of Agent Fresco and BOB actu-
ally played at Eistnaflug a couple of
years ago. And don'’t forget Reykjavik!
and Me, The Slumbering Napoleon last
year. | think people’s minds are a bit
hazy and they tend to forget.

Now there are couple of acts on this
year’s line up that have raised a few
eyebrows, none more so that the
Alice In Chains tribute band. So the
question is, why??

G: Stebbi LOVES the Alice in Chains
band!
S: Yup it's just me!

So what you’re saying is that it’s
your festival and you’ll have who-
ever the fuck you want on it?

S: That is EXACTLY what I'm saying
[laughs] 100%!

G: He always puts on some odd bands.
Whenever | turn away to do something,
| come back and these bands are writ-
ten down on the list! And he goes: “It’s
my festival!”

Another thing that’s raised eye-
brows, for different reasons, is
that the original Icelandic metaller
Eirikur Hauksson is playing. How
did you swing that?

S: He's my uncle!

A fair point...

S: Well many of the younger people,
they won't have seen him perform what
he’ll be doing at Eistnaflug.

G: Stebbi’s even made a special band
for him.

But will he be performing his Euro-
vision Song Contest entry?
S: God, no no no. What he'll be playing
is some of his stuff from his Drysill days,
some tracks from his Norwegian group
Artch, and some classic stuff.

Nice one. So this year you've got
four foreign bands playing, more
than ever. Did having Napalm Death
perform last year make it easier to
get these guys to come and play?
G: That, and we got a great review of
the festival from Shane Embury [Na-
palm Death’s bass player], as well as
the festival appearing in magazines like
Terrorizer and Metal Hammer.

But also Icelandic bands are talking
about the festival to their friends in Eu-
rope. Secrets Of The Moon, for exam-
ple, are really good friends with Sélsta-
fir. And Secrets Of The Moon are also
good friends with Triptykon, and Stebbi
had already spoken to them about play-
ing.

S: Triptykon was a big one for us to get.
They're such a good band.

G: It was also interesting that all four of
the bands kind of ‘fell into our lap’ so
to speak. We didn’t have to woo them
specifically. They wanted to come and
play here.

There’s been some talk for a while
that with the festival increasing in
size, it will be moved from Egilsbuid
to the sports hall nearby. What is
the situation with that?

S: We're working on that, but we won't
go there until we absolutely need to.
For example, if we book a very big for-

eign metal band.

G: But we will definitely not turn it into
a mainstream festival. Eistnaflug will al-
ways be a metal and rock festival.

So is this going to be the best Eist-
naflug yet then?

S: | can ASSURE you that with this
year's festival, we’ve never put as much
work into this one that we have in previ-
ous years.

G: It’s going to be fantastic! &

& BOB CLUNESS
[G1 JULIA STAPLES

ALL YOU NEED TO KNOW

What is it?

Where is it?

How to get there:

Who's Playing:

Attendees:

Website:

STEBBI'S TOP TIPS FOR
SURVIVING EISTNAFLUG!

Check the weather:

Take your time to get there:

Bring swimming trunks:

Bring a tent that works!:

What happens in Eistnaflug stays in
Eistnaflug:
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Music | Review

Johann Jéhannsson

The Miners’ Hymns

www.johannjohannsson.com

A eulogy to the cause of the
working man.

While J6hann J6hannsson’s status as
a musician and producer in Iceland is
assured, his soundtrack albums in the
past, while sounding “nice”, suffered
from a lack of depth and emotional
resonance that can leave you cold.
However with his latest work, ‘The
Miners Hymns’, he captures a real feel-
ing of fury and bereavement.

Written as the score to Bill Mor-
rison’s film about the destruction of
mining communities in North East
England, J6hannsson eschews the

usual instruments associated for mel-
ancholy (strings) and instead taps into
the power of brass, which has a strong
cultural and political significance in
the area.

Jéhann utilises his knowledge of
space and atmosphere from his ambi-
ent work to create the sound of ghosts
from a windswept industrial past com-
ing back to haunt the present with a
warning (think Ingram Marshall allied
with The Caretaker). When the force
hits on ‘An Injury To One Is A Concern

To All', it has the grandeur of Holst
with the attack of Sunn 0))). Despite
the despair, the hope and confidence
of the final track, ‘The Cause Of La-
bour Is The Hope Of The World’, walks
us out of the dark into the light with its
heart-aching harmonies.

With the "The Miners Hymns’,
Jéhannsson has made music that
radiates strength, anger and a strong
political conviction not seen in his
previous work. Essential listening.

G - BOB CLUNESS

Gudmundur Steinn
Gunnarsson

Horpma

www.slatur.is/gudmundursteinn

An intense listen, but not for
everyone.

The latest composition from S.L.AT.U.R
member Gudmundur Steinn Gunnars-
son is a strange, almost impenetrable
beast with avant-garde plasma running
through its veins. Everything about this
composition is unorthodox, from the
use of numerous stringed instruments
and unconventional tunings to create
an imaginary 56-string harp instrument
(just what IS a Langspil by the way?),
to the varying 3 note riffs and time
intervals throughout.

The end result is one febrile chaos,
with its continuously changing rhythms
and tones. The first movement feels a
lot like several inner monologues all
churning inside your head until a doc-
tor provides a sedative two-thirds of
the way through as the dissonance and
clutter begin to fade.

After several listens, you do begin
to tease out individual tunings, nuance
and structures. But it feels a bit like a
piece that’s to be endured more than
enjoyed, and for a lot of people who
are used to normal Western melody,
structures and rhythms, they're likely
to find this perplexing and frustrating.
G - BOB CLUNESS

WHALE =x

WATCHING
EXPRESS

Make the most
of your day!

Spend more time whale
watching and less time
waiting.

»,That was marvellous!
We saw many whales
and dolphins. Fantastic.”
-Samantha

WHALE WATCHING TOURS

APR MAY JUN JUL AUG SEPT OKT
10:00 10:00 10:00 10:00 10:00 10:00 10:00
14:00 14:00 14:00 14:00 14:00
17:00 17:00 17:00

20:00 20:00

Say the keyword and
save 10% of your whale
watching adventure:
Grapevine Special Offer.

15 JUL - 15 AUG

WATCHING

The Puffin Express adventure
is an inexpensive and
charming option for everyone.

SPECIAL
TOURS

HOW

TO BOOK?
Call us
+354 892 0099

or book online
specialtours.is

Takes

Wyl
onour

Five times daily: 8:30, 10:30,
12:30, 14:30 and 16:30.
Onjy
Sea Angling Trips also
available daily at 18:00.

Uppsalir

BAR & CAFE

Uppsalir - Bar and café

in the heart of the old city center

5 4
& Usli/f.g,
& sy
3
<

HAPPY HOUR
FROM 18:00 - 19:00

Austurvoliur

EXPO - www.expo.is

g
ik £
/V“Sz/%, . 15
// <
5
S
a

Relax after a busy day in town.
Excellent food, healthy and
light choices and of course

- several choices of desserts!

City Hall

OPENING HOURS
Every day from 11:30 - 23:00
Fridays & Saturdays from 11:30 — 01:00
Sundays from 11:30 - 22:00

Uppsalir | Adalstraeti 16 | 101 Reykjavik | Tel. 514 6060 | dining@hotelcentrum.is



EXPERIENCE
THE FORCE
OF NATURE

Our two excellent films

on eruptions in Iceland

start on the hour every hour.
The films are shown in english
except at 09:00 and 21:00 when
they are in german.

Volcano House also has an excellent
café, Icelandic design shop and booking
service for travels within Iceland.

Opening hours: 8:30 - 23:00
www.volcanohouse.is

Find us at:
Tryggvagata 11, 101 Reykjavik
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The EIf School is at Sidumdili 31, 108 Reykjavik, Iceland,

Tel: 354-588-6060

Elves | Back To School

The World’s Only EIf School

An evening with Headmaster Magniis Skarphédinsson

“People come to me with their
stories and they swear to me that
they're not a drunk, they’re not on
drugs, and they're not a patholog-
ical liar", Magnus Skarphédins-
son says. Headmaster of the EIf
School for the last twenty years,
Magnus has met over 700 people
who have seen elves, hidden peo-
ple and other nature spirits.

“I never planned to create the EIf
School”, he says. “As more and more
people inquired about my work, | just
started telling everyone to come by on
Fridays and that’s how it all began”. By
now he says 8.000 people have gradu-
ated from the school and received his
Diploma in Elves and Hidden people
Research Study. Note: This is possibly
both the easiest and most enjoyable di-
ploma you will ever earn.

A QUICK LESSON

Magndus invites us into his classroom
and we sit down around a table. Sur-
rounding us are shelves bursting with
old books and trinkets. There are no
less than five different lamps sitting on
the windowsill, along with more trinkets
of every which kind. “Welcome to the
EIf School”, Magnus says. To the best
of his knowledge, it is literally THE EIf
School, with no counterpart anywhere
else in the world.

He begins class by describing him-
self as a neutral scientist who collects
testimonies from people who have had
encounters with “dlfar,” which trans-
lates to elves, but is used as an um-
brella term for elves, hidden people,
light-fairies, dwarfs, mountain spirits,

and gnomes.

In the booklet Magnus gives us are
sketches of these nature spirits, whose
appearances Magnus says have been
confirmed by countless testimonies. In
all, there are thirteen species of elves,
two species of dwarfs and three spe-
cies of hidden people. While elves are
from 8 to 80 cm tall, hidden people are
said to look just like humans, only they
dress in old-fashioned clothing.

“There are many things we still don’t
know about elves and hidden people”
,Magnus admits. “What we do know,
we have learned from people who
have had decades of friendships with
them and have been invited into their
homes”. After thirty years of collecting
these experiences, he says he doesn’t
know anyone who knows more about
the subject than he does.

AND IT’S STORY TIME

About 75% of the encounters he has
recorded involve hidden people, which
exist as Modern, Blue, Ancient species.
Yet, Magnus says nobody has ever spo-
ken to the Ancient or Blue types. “They
always run away”, he explains, and af-
ter a short pause, he continues, “They
run away, yelling, ‘You, you bank rob-
bers!” And then turns to the American
in class and says, ‘You imperialists!’
Well, at this point we laugh because we
think he must be joking. In fact, he’s full
of jokes this evening.

Magnus, who by the way should not
be confused with his brother, Minister
of Foreign Affairs Ossur Skarphédins-
son, is an excellent storyteller. We pass
the evening listening to stories of one
encounter after the other. At some
point without warning, he disappears
and we wonder if he hasn't just taken

off. But, he returns with a plate full of
freshly baked waffles with jam and
whipped cream and then continues to
recount another series of inexplicable
events, that is, unless you believe in the
existence of hidden people.

Leaving the EIf School, diploma in
hand, | wonder what to make of it all
and recall a 2002 documentary | once
saw called, ‘Investigation Into The In-
visible World'. Appearing in the film,
Iceland’s former president Vigdis Finn-
bogadéttir says quite diplomatically:

“l have never seen elves or invis-
ible people. | haven't yet encountered
a ghost but | have often heard about
them. This type of belief no longer ex-
ists in France or Spain because they
are Catholic countries. Catholicism
is so powerful; it leaves no room for
other beliefs. In the Middle Ages, the
Icelanders adapted Catholicism to fit
their pagan heritage and continued to
tell stories of hidden people, elves and
ghosts. The existence of elves, ghosts,
extraterrestrials and of a life after death
has never been proved. It's the same
thing with God. No one has proved
whether he exists or not”. ¢

& ANNA ANDERSEN
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AN EXCEPTIONAL PIECE OF ART

BEAUTIFUL PHOTOGRAPHS AND POEMS - TOGETHER IN A UNIQUE BOOK

HUS ERU ALDREI EIN  BLACK SKY

NOKKVI ELIASSON  ADALSTEINN ASBERG SIGURDSSON

Abandoned farms in Iceland possess a relentless charm in their desolation. In this unique and
powerful book, Nokkvi Elfasson's photography and Adalsteinn Asberg Siqurdisson's poems tell the
story of the deserted buildings that litter the Icelandic countryside — echoes of a bygone era and a
way of life that is all but forgotten.

AVAILABLE IN BOOKSTORES AND TOURIST SHOPS AROUND ICELAND -
AND AT KEFLAVIK AIRPORT

Nokkvi Elfasson has received much critical acclaim for his photographs depicting
lceland’s vanishing rural past. Adalsteinn Asberg Sigurdsson’s elegiac poems serve
as a seamless counterpart to these images and have been translated into numer-
0us languages.

(IJUPPHEIMAR Uppheimar Publishing | Tel.: +354 5112450 | uppheimar@uppheimaris | www.uppheimar.is

One day pass: 700 kr.
Three day pass: 1.700 kr.
(The public fare for a single trip is 350 kr.)

THE EASY

& GHEAP WAY
TO GET AROUND
REYKJAVIK

| days pass

Gildir til:

Ticket offices of Straeto, hotels and hostels The pass comes with a booklet that includes a
in Reykjavik. route map and tips on some cool things to do with
your hus pass. Further information on www.hus.is
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Special | Best Of Reykjavik

Do you think it's possible that the lot around Harpa was actually secretly
designed by skaters? That would be kind of cool, truth be told.

 The Best Places For Skate-
boarding In Reykjavik

Introbeats on skating

Skateboarding is doing great in Reyk-
javik these days. There are some new
spots and people making some nice
skating videos, me being one of them
(search Facebook for ‘First try fail Mon-
days’)... | even hear some people are
signing sponsorship deals. This makes
me pretty happy.

Telling everyone about the best
skating spots in Reykjavik kinda bugs
me, because it means they might fill up
with people. But still, Iceland is small
country, so I'll let it slide...

Harpan, 101 Reykjavik

The lot around Harpa, Reykjavik’'s new
concert hall, is absolutely the best
skateboarding spot Reykjavik has seen
for a long time. There are rumours
that one of the people responsible for
designing the area spent a lot of time
looking at skateboarding magazines

and the like—I have no idea if that's
true, but the entire grounds are cer-
tainly great to get up to some skating.
The benches, the pavement... Do the
house authorities mind? They don't
seem to, but we are sort of waiting for
them to take notice and drive us away.
Hopefully that won’t happen—the skat-
ers around there are contributing life
and fun to the area.

Ingélfstorg, 101 Reykjavik

Ingdlfstorg is always a classic. It’s really
Reykjavik’s first skate central, save for
a couple other places. It is excellently
situated in the middle of 101, in fact a
lot of sessions start out there, and the
environment provides ample opportu-
nities for skating. This is probably the
best place to go if one wants to hook up
with Reykjavik's community of skaters.
Harpan and the skating area at Fifan

(in Képavogur) are also fine places to
check in on the skating community.
The skatepark at Fifan, Képavogur
Technically, this ain’'t in Reykjavik, but
it's close enough and they offer some
excellent facilities. Recommended.

Haskoélinn i Reykjavik, Oskjuhlid
The lot around there has some nice
skateboarding spots. Lots of gaps,
flowerbeds and stuff to ollie over, and
also some benches—although those
could do with a little modification....

The benches at Grandi

I’'m not going to tell you anything more
about those. It's one of the better spots,
and if you're interested, you'll just have
to find ‘em.

& HAUKUR S. MAGNUSSON
(6] JULIA STAPLES

Special | Best Of Reykjavik - Best Pizza

0 The Secret Ingredient

Is Love

Gamla Smidjan
Leekjargata 8, 101 E4

When we had a meeting leading up to
the making of our Best Of issue, and
the question was raised regarding best
pizza, it seemed there was the clos-
est thing to total consensus you could
expect from a group as diverse as the
one we had assembled. To be sure, in
a town with as many pizza places as
Reykjavik, the title of ‘Best Pizza’ is no
small feat. So how do Gamla Smidjan
do it?

| called owner Asgeir Blondal to find
out exactly that. Asgeir said he'd been
making pizzas for some 20 years, and
knew that some day he would open
his own shop. When this dream finally
came true, he took the job very seri-
ously.

“Everything is made right on the

premises”, he said, explaining Gamla
Smidjan's success. “| make the dough,
the sauce, the garlic oil. It's all done
here. Plus, we only use high-quality in-
gredients”.

Asgeir also wanted to point out that
his pizzas are cooked in a wood-burn-
ing stove, using birch from Hallorms-
stadur, Iceland's largest forest.

So while plenty of pizza companies
are available to you—with choices rang-
ing from the international to the do-
mestic—you can count on Gamla Smid-
jan to deliver, as Asgeir put it, “Heaven
in pizza form”. ¢

& PAUL FONTAINE
(6] JULIA STAPLES

Special | Best Of Reykjavik

@ Reykjavik’s Best Spots To Catch A Live Show

Kamilla Ingibergsdottir, Iceland Airwaves PR & Marketing Director

Pondering this question got me think-
ing hard about all my favourite concert
experiences in Reykjavik through the
years—and surprisingly enough, | found
that most of them had taken place in
the city’s churches. | think the fact
that Reykjavik’'s churches are so open
to hosting pop and rock concerts is
pretty unique; it made me think that
since we're not really that Christian,
our churches should just be turned into
concert venues. Johann Jéhannsson
at Hallgrimskirkja or Sufjan Stevens,

Wildbirds & Peacedrums or Hjaltalin at
Frikirkjan—those were some of the best
shows I've witnessed and definitely
some memorable, once-in-a-lifetime
experiences.

Thus | have to recommend that
if people have the chance to catch
a concert in a church, for instance at
Frikirkjan, while in Reykjavik, they take
it. Even though you don’t necessarily
know the musician. You can be pleas-
antly surprised.

Of course, visiting some of the city’s

many bars and clubs for concerts can
be a great experience too. My personal
favourite is Résenberg. It has a cosy
environment, not unlike being in some-
one’s living room, and they have shows
every night ensuring that most people
can find something that appeal to their
tastes. They also serve dinner, so you
can have a complete night out there for
that matter.

£ HAUKUR S. MAGNUSSON
(6] VANESSA SCHIPANI

MILLENNIUM - Icelandic art through the ages.
Phase one. Starts 23 June.

EXHIBITIONS - GUIDED TOURS
g CAFETERIA - CULTURE SHOP

THE CULTUR OUSE

National Centre for Cultural Heritage

MEDIEVAL MANUSCRIPTS - Eddas and Sagas
The ancient vellums on display.

The Culture House - bjodmenningarhisid
National Centre for Cultural Heritage
Hverfisgata 15 - 101 Reykjavik (City Centre)
Tel: 545 1400 - thjodmenning.is - kultur.is

Open daily between 11 am and 5 pm
Free guided tour of THE MEDIEVAL
MANUSCRIPTS weekdays at 3 pm,
except Wednesdays.

CHILD OF HOPE - Youth and Jon Sigurdsson
Tribute to the leader of the independence movement.




HALLGRIMSKIRKJA'S FRIENDS OF THE ARTS SOCIETY 29TH SEASON

THE INTERNATIONAL ORGAN SUMMER
IN HALLGRIMSKIRKJA 2011

JUNE 19 - AUGUST 14
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Special | Best Of Reykjavik - Institutions

(® Jomfriin: Where You Go For Lunch

Jémfriin
Leekjargata 4, 101 E4

| admit I'm not really familiar with the
concept of Danish smgrrebrad, the
open-faced sandwiches that are a part
of the nation's character. To me, a sand-
wich involves edible stuff between two
slices of bread, not one, and are more
about taste than appearance. Jomfruin,
the first restaurant to sell these famed
sandwiches in Iceland, has proven me
wrong.

Located on Leekjargata, you can

walk past there any given lunchtime
and see the dining room packed with
guests. They get plenty of regulars, too,
and will likely make some new ones. So
how did such a specialised restaurant
come to be?

| spoke with owner Jakob Jakobsson
about the origins of Jémfruin. Living in
Copenhagen in the early ‘90s, he origi-
nally intended to become a chef, but
the recession made this an impossibil-
ity. So instead, he got a job at Ita Da-
vidsson, a restaurant well-known for its
smgrrebragd. After working there three
years, he decided to bring the concept

to Iceland.

“Due to our special connection with
Denmark”, he told me, “there are plenty
of Icelanders who are familiar with the
Danish open-faced sandwiches, but
there were no restaurants selling them.
We opened in 1996, and the positive re-
sponse really surprised me”.

“So, let's say | stroll into your restau-
rant, with no idea what smgrrebrad is”,
| asked. “What do you recommend | try
first, if you could pick only one dish?”.
To this, Jakob's answer was immedi-
ate: the fried plaice on dark bread with
tartar sauce, shrimp, smoked salmon,

Getting wasted on some schnapps at Jémfrin is all
kinds of fun! Try it out sometime!

asparagus and dill. Just hearing the de-
scription was enough to sell me.
Jomfrain recently expanded their
hours to be more in keeping with the
shops in the area—now open until
18:00, you used to be out of luck if you
went there after 15:00. Why the reluc-
tance to expand the hours, if the place
is so popular? “Traditionally, smgrre-
brgd is what you have for lunch. You
don't eat something like this for dinner.
We wanted to stick with the tradition”.
While Jémfrain has no plans to ex-
pand, despite offers to open branches
in London and New York, they do have

a spin-off place, Munnharpan, which is
a coffeeshop/bar located on the first
floor of Harpa, and run by Jakob's son.
We would also be remiss if we didn't
mention that since 1996, Jomfriin has
hosted live jazz concerts every Satur-
day afternoon from 15:00-17:00, lo-
cated behind the establishment (during
summer).

Jémfrdin may be a Danish import,
but it's a restaurant that's 100% an Ice-
landic institution.

& PAUL FONTAINE
(0] JULIA STAPLES
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Have you visited any of Reykjavik's fine pools yet? If not, dude you should. They are

probably the only thing people in Reykjavik unilaterally agree is awesome.

Special | Best Of Reykjavik - Best Pool (For Hot Tubbing And Lounging)

(® The Swimming Pool That Has It All

Laugardalslaug

Sundlaugavegur 30, 104

If there’s one swimming pool in Reyk-
javik that has something for everyone,
it's Laugardalslaug in 104 Reykjavik.
With the biggest swimming pool in the
country, numerous hot tubs, and a killer
water slide, it's no wonder that this pool
is also the most visited one in the whole
of Iceland.

Many of the visitors are regulars
who have been coming to the pool ev-

ery day at the same time for years or
even decades. When the staff open
their doors at 6:30 in the morning, they
say there’s always the same group of a
dozen or so elderly citizens waiting to
begin their day with a few laps, some
time spent chatting in the hot tubs and
then a post-swim coffee and kleinur
break.

Another group that the staff speaks
fondly of are “hadegiskarlarnir” or “the
noon guys”, as they like to call them.
This group of middle-aged men meet at
the hot tubs every weekday to discuss

politics before they get out and order
the same asparagus soup for lunch. If
their taste in gossip is more exciting
than their taste in soup, this could be
a good time to hit the hot tub, though
you're almost always guaranteed to
learn something interesting in an Ice-
landic hot tub.

In addition to the regulars who are
there rain or shine, or snow, the pool is
packed to the brim on a sunny day. It's
perhaps a little known secret that Lau-
gardalslaug often has the best condi-
tions for sunbathing. The concrete sta-

dium style seating that many would like
to do away with actually blocks out the
cold northerly winds, which incidentally
also bring sunny to partly cloudy skies
in Reykjavik.

But let's be honest, many of us go
to Laugardalslaug for its killer 8-metre
tall and 85-metre long water slide. Re-
placing the old slide in 2009, the new
and improved one, called ‘Thunder and
Lightening’, is completely covered and
features a crazy light show before spit-
ting you out.

As a kid you learn that wedgies are

the way to achieve maximum speed,
but you should know that there is no
age limit. Take it from the pool’s deputy
director Bjarni Kjartansson who takes
the occasional slide himself: “There
may be taller slides in the country, but
no slide is more fun”.

Tip: Don’t forget your towel in the
locker room. It's the most commonly
left-behind item.

& ANNA ANDERSEN
(o] JULIA STAPLES
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Travel | Go west (well north, actually)

Accomodation on this trip provided by Gamla Gistihuisid, isafjoraur,

Tel: 456-4146 - www.gistihus.is

Bolungarvik Is The Bird Nerd's Paradise

And Isafjordur ain’t half-bad, either

“On a clear day”, she told
us, “you can see all the way to
Greenland”. Unfortunately, it
was not a clear day.

Words
Paul Fontaine

Photography
Thorsten Henn / Maroesjka Lavigne

When most visitors to Iceland—or really, most peo-
ple living the capital area—think of the Westfjords,
isafjorour is usually the first place to spring to mind.
Arguably the capital of the region, this is a town that,
to me, feels more like a mountain town than a sea-
side town. | wish | could adequately explain why this
was; it might be because the downtown area looks
very much like my hometown, which is way up in
the Pennsylvania Appalachians, or maybe because
the town is surrounded on three sides by tall, stark
mountains, while the fjord upon which it rests is
dwarfed by comparison. Either way, plenty has been
written about isafjt’)rdur, a town that has come to em-
body the spirit of the Westfjords.

Not as well known is Gamla Gistihusid (“the old
guesthouse”), often overlooked by the better-known
and more modern Hétel isafjrour. Gamla Gisti-
hasid, true to its name, is a converted house that
dates back to the 19th century. It was first a hospital,
and then a home for the elderly, before becoming a
guesthouse in 2000. The accommodations were the
ideal blend of old-timey and modern—the panelling
and wooden fixtures for the stairs were very early
20th century, but the place has open WiFi. We slept
like rocks, and were treated to quite a spread when

it came to breakfast, replete even with shots of lysi
(cod liver oil), which | was personally very grateful to
see.

Heading north, along the western coast of the
isafjardardjip fjord, we came to Bolungarvik. An
isafjordur native had remarked that when he was
younger, the smell from the fish rendering plant
in the town was almost overpowering, but we en-
countered no such smell when we arrived, so either
they've found a solution to the fish rendering odour
problem, or ceased operations altogether. Either way,
it should be said that this is quite the ideal place for
bird nerds—the vast shoreline and interior wooded
area make for fine birdwatching opportunities, but if
you're lazy or pressed for time, you can always check
out the Natural History Museum in town. There,
you will find literally dozens upon dozens of stuffed
birds (and their eggs) from all over the country. This
includes birds that are not native to Iceland but by
chance ended up here, such as a pink flamingo that
apparently arrived here via the UK.

When we asked the curator what she would tell
a foreigner to go see in her town, her reply was im-
mediate: Bolafjall, an imposing mountain that looms
over the town. “On a clear day”, she told us, “you can

see all the way to Greenland”. Unfortunately, it was
not a clear day. It was cloudy, windy and cold, and
the idea of climbing a mountain filled us with dread.
We learned soon enough that you don't need to ac-
tually climb the mountain to get to the top; there is
a well-worn road, built by the US Army (that used to
operate a still-standing radar station on the moun-
tain), that winds up there fairly quickly. We decided
to explore.

We passed snowbanks before even reaching the
foot of the mountain, and by the time we drove to the
top, there was snow everywhere. Keep in mind this
is in late May. Sitting at the top of this mountain is
an enormous metal geodesic sphere—the aforemen-
tioned radar station, now being used by the Icelandic
government. There are warnings all around the facil-
ity that you are being videotaped, and that you must
not enter, so we were cautious about exploring the
area. Despite the heavy cloud cover, the view was
spectacular, so much so that it was easy to forget
the biting cold we felt. So, word to the wise: if you
do drive up to the top of this mountain, put on some
warmer gear first. 6

AIR ICELAND

Always best price online.

Various online-offers to all Air lcelan

www.airiceland.is
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L The ‘Beyond the Arctic Circle’ tour runs from June 15 to August 20, it costs a total of 30.796 ISK from Reykjavik
\agN or 21.316 ISK from Akureyri. It can be booked at www.airiceland.is or by calling: 570-3000

AIR ICELAND

Travel | Grimsey

Grimsey: There And Back Again

A true tourist’s tale

“We went across the
country and the Arctic Circle,
saw amazing birds, visited the
capital of the North, and came
back again in around seven
hours

Words
S. Alessio Tummolillo

Photography
Julia Staples

A trip to Grimsey—Iceland’s northern-
most island—from Reykjavik seems
less than appealing at first. In order
to get there, you have to traverse an
entire country, to stand on this micro-
island with its approximately 100 in-
habitants. Would accommodations
need to be secured? Would | need
Dramamine for the ferry ride over?
The answers to these questions were
rather surprising.

AIR TRAVEL: SURPRISINGLY
EASY

This particular bird watching tour of
Grimsey is operated by Air Iceland, so
we naturally embarked from Reykja-
vik airport (which is conveniently lo-
cated right in downtown Reykjavik) to
get to the island. Domestic air travel
in Iceland is nothing like the air travel
| have known through my years. My
anxieties of getting to the airport ear-
ly enough to check in, going through
security and making it to the gate be-
fore it closed turned out to be entirely
unfounded.

A domestic flight in Iceland seems
more akin to taking the bus (except
the planes are usually on time). The
tour ticket recommended we show up
half an hour before takeoff. Waiting in

line to get on the plane at Reykjavik
Airport, people were checking in five
minutes before the scheduled take
off and just stepping into line to get
on the plane. There is probably no
other place on Earth where air travel
is so easy.

The plane we got on was of the
smaller variety. This had me nervous,
as it is often said that small planes
experience the worst turbulence. But
this plane ride was one of the smooth-
est I've ever been on. And after this
one-hour flight, there’s another
forty-five minute flight to Grimsey in
an even smaller, 21-passenger plane
(the number is deceiving, because it
felt like it could barely fit the ten pas-
sengers that were on the plane). That
flight was equally smooth.

ARCTIC EQUATOR AND PUFFIN
CUTENESS AHOY

As soon as we were off the plane, our
guide to the bird watching tour was
there to greet us. Before we began
any bird watching, we were led to a
sign with the name of the island, and
there were different arrows jutting out
from the sign which had the names
of major cities on them and how far
away they are. This pole marks the

line where the Arctic Circle is. Once
we crossed the pole, we were offi-
cially north of the Arctic Circle, and
we got certificates to prove it.

On the trip, there are three sepa-
rate puffin colonies that can be vis-
ited. Grimsey houses thirty different
species of birds, but the two we got to
see were the Arctic Tern, as it made
attempts to bat at our heads (no inju-
ries sustained, they didn’t even really
get that close), and the puffin. There
were a lot of puffins there, and at the
third colony one visits, it's possible to
get quite close to them. We learned
that the puffin has been leaving the
southern part of Iceland and heading
on up to Grimsey in greater numbers,
due to the warmer weather down
south. For this reason, our guide be-
lieves that Grimsey may soon house
the island’s largest puffin population
(in fact, we were told that around
300.000 puffin reside on Grimsey at
this very moment).

Apparently, the puffins all eat at
the same time too. Our guide, the
knowledgeable Katla Asgeirsddttir,
told us that at times if the airplane
is delayed, people will arrive at the
cliffs only to see just a few puffins,
because they all fly out to the water

to find food at the same time. This
seems like it could be very frustrat-
ing for bird watching tours as well as
pretty embarrassing for tour guides.

LAYOVER IN AKUREYRI
After stopping at the three puffin col-
onies, we return to the micro-plane
for the journey back to Reykjavik.
On the way back, though, there is an
hour and a half layover in Akureyri,
where you can spend your time sit-
ting in the airport or take a cab into
town and look around. You will have
enough time to do this. The photog-
rapher and | stopped in at Brynju
is, which is purportedly the best ice
cream shop outside Reykjavik, and
even stopped at the church to take
the ‘Akureyri challenge’, making it
back in time for the flight. This is a
good chance to optimise your time in
Iceland and truly round out the trip.
The flight to Grimsey left at 10:30
and we arrived home by around
17:30. We went across the country
and the Arctic Circle, saw amazing
birds, visited the capital of the North,
and came back again in around sev-
en hours. Talk about using the time
a tourist has in Iceland to its fullest
potential! ¢
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Opinion | Feminism

WHY | BOTHER

Part 1

For the past year or so,

my inner feminist has

been developing at a

pace | can hardly keep up
with. This is something that hap-
pens to a lot of people during
their late teens or early twenties—
and it actually happened to me at
the time too—but now I'm closing
in on thirty and since this time last
year people and the media have
been fuelling my feminism to the
point where | think | may explode.

| see perfectly outrageous examples of
chauvinism and misogyny in the me-
dia all the fucking time. The reality is
that when | try to right the wrongs of
other people, any of these oh-so-very-
obvious wrongs, someone will be there
ready, willing and able to call me bitter
or boring or a feminazi or an extremist.
| even have the privilege of dealing with

people who pretend to sort of agree
with my feminist principles but still feel
the need to point out how I'm way off
track this time, how it's perfectly nor-
mal for a news reporter to say that
Dominique Strauss-Kahn's alleged as-
sault of a maid in a NY hotel is "not the
first time he gets into trouble with his
communications with women'".

So I'm here to tell you about some
of the things that have been infuriat-
ing me. Tell you a little bit about why |
bother being a militant feminist all day,
every day.

Last summer, the head of the sex
crime division of the Reykjavik police
department, Bjorgvin Bjérgvinsson,
said in an exclusive interview with
feminist reporter at newspaper/tab-
loid DV, Ingibjérg D6gg Kjartansdattir,
that a part of the problem with sexual
violence was that people didn't search
within themselves, they were blind to
the fact that drinking and using drugs
exposed them to certain dangers. He
said: “Most of the time these incidents
have to do with heavy alcohol con-
sumption and it's nobody’s responsibil-

ity but one’s own, to put oneself in a po-
sition where one can get into all kinds
of trouble”. For real. He then went on to
describe how common it is for people
to point to others when problems arise
and try to make them responsible. He
told us how people should try to look
within themselves and take responsibil-
ity for their own actions. Bjorgvin never
claimed to have been misquoted, nor
has he tried to deny that he was indeed
referring to rape victims.

If you're not sure what the man
meant, please let me explain: When
drunk people are raped or otherwise
sexually assaulted, they have nobody
to blame but themselves. Seriously. It's
nobody’s responsibility but theirs. They
shouldn’t try to make other people re-
sponsible. And in case you're wonder-
ing why this bothers me, here it is: If
| get drunk, I'm responsible for getting
drunk. If I get drunk and raped, I'm still
only responsible for getting drunk. Not.
Ever. For. Being. Raped. I'd like to live in
a world where we could just all agree
on that.

Two months after the aforemen-

tioned comments, Iceland’s district
attorney (yes, we only have one) was
interviewed by the same reporter. And,
while discussing sexual violence, ex-
plained to readers how it’'s absolutely
essential if a man is to be sentenced
for rape that it's considered proven that
during the rape, he was fully aware that
he was raping. That he in fact intended
to rape. Here are a few quotes from the
interview:

1. “A woman who’s being raped
does not ask for a condom”.

2. “People have to realise what it
means to press charges against an-
other person. These days, people press
charges for everything”.

3. “Should a man just assume that a
woman is against [having intercourse]?
How is he supposed to know that?
Should we necessarily go by how active
she is in the bed? Whether or not she
participates?”.

Again, in case you're not sure why
this is offensive for me (i.e. a woman
or a feminist or a victim of many sorts
of sexual misconduct), here’s what's
wrong with this:

1. If a woman asks for a condom
and is penetrated without one, why on
Earth should that not be called rape?
If a woman has made it clear that she
is willing to have intercourse AS LONG
AS certain standards are met, that does
not give a man the right to penetrate
her without first meeting those stan-
dards.

2. Pressing charges when you feel
like you've been sexually assaulted
should be encouraged, not discour-
aged. The district attorney should know
this, agree with this, practise this.

3. A man should not have to assume
that a woman does not want to have
sex with him, but he should always
have to be absolutely sure before he
assumes that she wants to. Really, de-
manding that a person does not have
intercourse with another person unless
they’re a 100% sure it's welcome, is that
too much to ask?

I'll continue this. Guys. Seriously. &

£ HILDUR LILLIENDAHL

Special | Best Of Reykjavik - Best Burger

Hamborgarabuillan
Leekjargata 4, 101 C3

Many Americans visiting Iceland re-
spond to this country's version of the
hamburger with a range of reactions,
from surprise to bewilderment. Raw
cucumbers? Why no tomatoes? And
what's this weird pink sauce? While
it's certainly true that when travelling
to another country, one should always
be willing to try other culinary takes on
your favourite foods, some of us expats
get homesick for cheeseburgers the
way we're used to having them.

For this reason, Hamborgarabuillan
is a godsend. Yellow mustard, dill slic-
es, relish and other condiments seldom
found in Icelandic homes let alone in a
fast food place are among the things
that set Hamborgarabdllan apart. What
does the owner think?

Témas Andrés Témasson—or Tom-
mi, as he is known—was very self-

®» Hamborgarabiillan: The Modest Burger

deprecating when asked what makes
Hamborgarabullan special among Ice-
land's hundreds of hamburger joints.
He says the restaurant's success has
been based on “lots of luck, struggling,
persistence, determination and hard
work”. When asked what makes Ham-
borgarabullan different from any other
burger joint, he said, “It's like Bzejarins
bestu [famed hot dog stand]. They sell
the same hot dogs you can get any-
where else, but you go there for the ex-
perience. That's what we offer. It's the
atmosphere of the place.”

To be sure, the interior of their best-
known location, by Reykjavik harbour,
is replete with Americana ranging from
Frank Sinatra's teenage mugshot to a
poster for the Sopranos to yet another
poster, featuring E-T. None of this is
put together in a purposeful, contrived
manner - you can imagine the owner
finding one of these things and just tak-
ing it up on a free space on the wall.

Tommi also believes specialisation
has worked in their favour. “There are

plenty of places that sell burgers and
other things. We pretty much just sell
burgers. That's a benefit for us, we
feel. You could go to a fancier place,
but when you're in the mood for a fast
burger, you come here”.

Tommi's modest demeanour comes
through in the understated and per-
sonal interior of his restaurants. But
you don't need to boast when you sell
burgers that taste this good.¢

& PAUL FONTAINE
(G] JULIA STAPLES




Taste the best of Iceland
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If you want to join the tour, visit vesturferdir.is. You can purchase a package for 25.600 ISK, which includes a bus from isafjoréur to Skalavik,

Issue 9 — 2011 lunch, dinner and breakfast, guided tour with Sara and accommodation in the lighthouse. You also have the option of joining Sara in Skdlavik
and paying 3.000 ISK for the guided tour to Galtarviti, with use of the camping facilities included. The guided tours start at 13:15 on Tuesdays and
42 Fridays throughout July.
Art | Travel

An Offer You Shouldn’t Refuse

Galtarviti lighthouse beckons

Located on the outskirts of Iceland, the
Westfjords’ lighthouse Galtarviti has in-
spired Icelandic musicians, artists and
writers for years, as well as serving as
a guiding light for the region’s fisher-
men. Artist and mountaineer Sara Riel
is one of them, and together with Gal-
tarviti's owner and a collective of over
20 artists, she intends to pay homage
to this dynamic place with an exhibition
entitled ‘Echo Of The North’, opening
on July 2. Since the lighthouse can't
be reached by conventional methods,
the team are offering guided hiking-
tours twice per week from Skélavik
(near Bolungarvik) to Keflavik, where
Galtarviti lighthouse rules its majestic
kingdom and guide travellers through
contemporary art and some of the
country’s most astonishing landscapes.
We caught up with Sara before she em-
barked on her journey to find out more.

THE LIGHTHOUSE-KEEPER OPENS
HIS HOME TO YOU

“There’s something very special about
this place. It's hard to put a finger on
it, but | think it's a combination of its
isolation and the beautiful yet dramatic
nature surrounding it", says Sara Riel
about Galtarviti. “There’s no cell phone

reception or internet connection. Time
stands still in a way and the area has
some kind of supernatural powers. This
seems to bring out the creativity in ev-
eryone who spends
time here”. Free
from social obliga-
tions or the hassle of
city-life, a number of
Icelandic musicians,
artists and writers
have found exile in this remote place
to work on their creations and sought
inspiration in the dramatic landscape
surrounding it.

Built in 1956, Galtarviti has been a
bit of a secret among the artistic crowd,
but for the month of July, adventur-
ous travellers are invited to breath in
the clean air and creative energy and
spend the night in the most remotely
located lighthouse in Europe. Sur-
rounded by majestic mountains on one
side and the often rough and unfriendly
ocean on the other, Galtarviti can only
be reached by a challenging boat ride
from Sudureyri, or a 3 to 4 hour hike
across mountains and through valleys,
a place where elves and other mythi-
cal creatures supposedly call home.
On Tuesdays and Fridays of this month,

Sara and her dog will take hikers on a
journey through Bakkadalur valley to
Keflavik, where Galtarviti’s owner, Ola-
fur Jénasson, will welcome visitors with

“Built in 1956, Galtarviti has been a bit of a secret
among the artistic crowd”

hot coffee and some music that has
been recorded in the lighthouse over
the years.

AN ARTFUL HIKE
The two-day trip starts in the town of
[safjorour (a five hour drive or 45-min-
ute flight from Reykjavik), where a bus
from Vesturferdir will pick up the group
and bring them to Sara at Skalavik.
Sara is an experienced guide and has
taken tourists on hiking treks across
Iceland’s highlands for years. She’s
used to everything.

“It's a bit of a steep hike up Oskubak
(a mountain almost 500 metres high),
but if you have good hiking boots and
proper outdoor clothing—no jeans!—
it shouldn’t be too difficult. The path
down to Nordurdalur is a pleasant walk

and we will try to imagine how life was
for the farmers back in the days, in this
isolated bay”. She tells me that many
odd things have happened in the area
and numerous
tales of elves and
other magical be-
ings are associat-
ed with the place.
Interested hikers
can learn about
these mythical inhabitants during the
trip, but most of all, she says, the hike is
supposed to be about experiencing the
breathtaking scenery. “The atmosphere
is indescribable and the landscape
magnetic. On a clear day, you can see
over to Hornstrandir and all the way to
Greenland in the West”.

After a short rest, Sara will guide
visitors thought the second part of the
trip, the exhibition. The show features
work by more than twenty well known
names in the contemporary art scene,
including Olof Norddal, Sara Bjornsdét-
tir, Karlotta Bléndal, Helgi Pérsson, Sig-
ryggur Berg, Lilja and Inga Birgisdeetur,
Orvar and Silla of mim and Goddur, to
name just a few, and everyone involved
has some relations to the lighthouse.

“Our idea for the project was to cre-
ate an art-loving lighthouse-keeper
and display his art collection, like he
would do in his home. This imagined
lighthouse-keeper has followed Icelan-
dic art and cultural scene for the past
five years, attended exhibitions, and
decorated his home with all the pieces
he collected. The exhibition is therefore
very up-to-date”, explains Sara.

The cherry on the top is the over-
night stay. Galtarviti offers accommo-
dation for 10 people but is rarely open
to visitors. “We want people to enjoy
the incredible feeling, sleeping in the
lighthouse has to offer. It's a unique
opportunity”, concludes Sara. The next
day the group will hike the same way
back to Skalavik, where the bus will
bring them to [safjoraur.

Having visited Galtarviti on a num-
ber of occasions, we can't encourage
you, reader, enough to join this tour. An
impressive collection of contemporary
art mixed with the country’s most as-
tonishing landscapes, all in one pack-
age. That seems worth the hike! ¢

& STEINUNN JAKOBSDOTTIR
(6] JULIA STAPLES / OLAFUR JONASSON
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Don‘t be! We pot just the right thinp to take home

The Islandia - AntiQue Map
puzzle and The Reykjavik City

puzzle make a preat Souvenir.

500 pieces in a handy box.

lcelandic Desipn & Crafts

Laugavegur
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Bergstadastrzey
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Skélavordustig 12  Tel: 578 6090 = www.minja.is
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At Kringlan you will discover more than 150
quality shops, a wide range of restaurants and
services such as banks and a multiplex cinema.
All major international brands are represented,
as well as Icelandic designs and souvenirs.

Claim your tax-free cash
refund at our service desk for
a refund of up to 15% of the price.
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STUFFED WITH STUFF

PAGE 32

There are many things we still don’t
know about elves and hidden people.
What we do know, we have learned
from people who have had decades of
friendships with them and have been
invited into their homes.

-EIf School Headmaster Magnus Skar-
phédinsson has collected testimonies
from over 700 people who have seen

elves, hidden people and other nature

spirits.

PAGE 12

After the crash a new consensus has
been emerging, according to which
the consumption boom was not so
much a natural expression of innate
national characteristics, but a form
of disease or addiction. Icelanders
became addicted to consumption.

- Consumer culture in Iceland: THE
HEROIN OF THE NORTH?

Page 22

‘Best drunken slice’ gets our crowd
arguing every time. Even though folks
mostly agree on what a ‘drunken slice’
needs to offer (grease), they are very
divided on which place brings the
goods in a consistent enough manner
to deserve their bingeing money.

-Yes, our BEST OF REYKJAVIK has a cat-

egory for ‘best drunken slice’. What of it?

PAGE 6

If we had this “feels like” feature in
our weather reporting, we would say
that it “feels like” 40°C whenever the
temperature reached 20°C, without
exception. This demonstrates the im-
portance of ‘mentality’ and ‘attitude’.

-Jén Gnarr says:
WELCOME TO REYKJAVIK!

PAGE 42

There’s something very special about
this place. It's hard to put a finger on
it, but | think it's a combination of its
isolation and the beautiful yet dra-
matic nature surrounding it

-Artist Sara Riel thinks you should visit
Galtarviti this summer. We agree.
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YES, WE HAVE A CIRCUS!

Tjarnarbio // From July 1 to 3 // 1900 ISK



NEW AND
UPCOMING

out NOW!
on CD
and LP

FM BELFAST don't want to sleep

% % kK

Fréttabladio

SNORRI HELGASON vinter sun

“The most talented
songwriter this country has
seen recently”

Brynjar Vatnsdal, Iceland Review

SIN FANG summer echoes

1. 8. 8.8 8¢

morgunbladio

“homegrown,
fully-fleshed and
dexterous record.”
8/10

the line of best fit 2011

out NOW!

on CD
and LP

K,M records

MUSIC

CONCERTS & NIGHTLIFE IN JULY

PRESCRIBING WITH LOVE
MUSIC FOR YOUR LIVE
EXPERIENCE

How to use the listings

Venues are listed alphabetically by day.

For complete listings and detailed information
on venues visit www.grapevine.is

Send us your listings: listings@grapevine.is

Austur
22:00 DJ Jénas
B5
00:00 Local DJ
Bakkus
00:00DJ Or
Bar 11
21.00 Cliff Clavin
Bar 46
18:00 Pop Quiz
Barbara
00:00 DJ Dramatik
Boston
22:00 D) Gisli Galdur
Café Oliver
22:00 Local DJ
23:00 Girls Just Wanna Have Fun, 3 for 1
cocktails for ladies
Café Rosenberg
22:00 My Sweet Baklava
Celtic Cross
01:00 Live Music
Den Danske Kro
Roskilde festival
Dubliner
21:00 Budah Kavanagh
00:30 The Smurfs
English Pub
21:30 Live Music
Esja
22:00 DJ Hlynur Mastermix
Hressé
22:00 Kokteilkvartett Jakobs Smara,
followed by DJ Elli
Hvita Perlan
24:00 DJ Solid
Kaffibarinn
00:00 Local DJ
Kaldalén, Harpa
17:00 Pearls of Icelandic song,
3000 ISK
Sodéma
22:00 Angist & Bastard, 1000 ISK
Soélon
00:00 DJ Frigour
Thorvaldsen
24:00 Local DJ
Triindé
20:00 Wall Street Night - Crazy cheap
offers for seconds at the time - Become
a Wall Street trader!
23:00 DJ Unnur Andrea
Vegamét
22:00 DJ Simon

Jomfruin
15:00 Oskar’s Swing Quartet
Kaffibarinn
00:00 Local DJ
Kaldalén, Harpa
17:00 Voces Masculorum - Icelandic a
capella, 3000 ISK
Sédoma
23:00 Bloodgroup, Berndsen &
Legend, 1000 ISK
Sélon
00:00 DJ Rikki G
Thorvaldsen
00:00 Local DJ
Trindé
23:00 DJ Lingerine
Vegamét
22:00 DJ Hannes

3 ISUN |

Bakkus
22:00 Whiskey and Guinness specials
night
Bar 46
22:00 Live Music
Barbara
21:00 Queer Movie Night + Happy Hour
until midnight & popcorn
Café Oliver
22:00 Salsa Night
Den Danske Kro
Roskilde festival
Dubliner
21:00 Palmi Trubador
English Pub
21:30 Live Music

Faktory
21:00 Live Jazz

Kaldalén, Harpa
17:00 Women in Icelandic music,
3000 ISK

Trindé
21:00 Italian night + Happy Hour until
midnight

Al

Bakkus
22:00 Movie night: Fantastic Planet
Barbara
21:00 Screening of The Real L Word
(season 2) + dinner specials + happy
hour until midnight
Café Oliver
22:00 Margarita Night
Café Rosenberg
21:00 Heida Arnadottir & Mégil
Den Danske Kro
22:00 Live Music
Dubliner
21:00 Palmi trubador
English Pub
21:30 Live Music
Triné
21:00 American Independence Day - We
go all American

s TUE |

Barbara
21:00 Queer Night

The Energy of Angist at Sodoma

Plus: Chao, Blood Feud, Bastard and Abominor

Sddoma

July 1, 22:00

2 |SAT

Austur
22:00 DJ Simon
B5
00:00 Local DJ
Bakkus
00:00 DJ Hashi & Kobbi
Bar 46
22:00 Live Music
Barbara
14:00 Pop Up Market - Icelandic
designers
21:00 Designer Bingo - Prizes from
Icelandic designers
00:00 DJ Kolla - Girls Only Gay Pride
Dance, 1000 ISK
Boston
22:00 DJ Maggi Lego
Café Haiti
21:00 Jussanam - Brazilian Jazz
Sessions
Café Oliver
22:00 Local DJ
23:00 Girls Just Wanna Have Fun, 3 for 1
cocktails for ladies
Café Rosenberg
22:00 Live Music
Celtic Cross
22:00 Live Music
Den Danske Kro
Roskilde festival
Dubliner
21:00 Budah Kavanagh
00:30 The Smurfs
English Pub
21:30 Live Music
Esja
22:00 DJ Hlynur Mastermix
Hresso
22:00 Timburmenn, followed by DJ Elli
Hvita Perlan
24:00 DJ Solid

1000 ISK

Attention, metalheads! Local up-and-comer deathrock outfit Angist are finally
releasing their début, an EP of five songs that hopefully kick as much balls as
their live shows do. The good group needs y'alls help in funding the thing (making
albums is costly work) so they're throwing a pre-release bash at S6déma to raise

some much needed ISK.

With quality acts like Chao, Blood Feud, Bastard and Abominor also performing
(they all have super cool band logos that are kinda hard to decipher, but then that's
the point), the night will hopefully blow some minds along with any spare eardrums.

Do check it out!




A FULL LIST OF EVERY

HAPPY HOUR OFFER IN 101

. B5

Happy Hour every day from
17-19, beer and wine for
650 ISK.

Bakkus

Happy hour from 16-22,
i beer 400 ISK and wine
i glass 500 ISK.

Bar 11
Beers & shots for 450 ISK
on Thursdays.

Bar 46

i Happy Hour every day from
i 16-19, beers and shots are
for 500 ISK.

Barénspobb
Beer is 500 ISK until 19.

Bjarni Fel
i Mojitos 750 ISK every
i weekend from 23:00.

Boston
Happy Hour every day from
16-20, two for one on beer.

Celtic Cross
i Thursdays, lager for 500
i ISK. Inquire about the malt
beer punchcards.

Den Danske Kro

Happy Hour every day from
16-19, two for one. Shots
i for 500 ISK every Monday.

Dillon
Happy Hour every day from
16-20, two for one.

Dubliners

Happy Hour every day from
15-20, two for one Polar
Beers, beer and shot for
1000 ISK.

Faktory

Happy Hour every day from
17-20, large Egils Gull 500
ISK.

Hotel 101 Bar

Happy Hour is daily from
17-19, all drinks are 50%
off.

Hoétel Holt Gallery
Bar

Happy Hour every day from
16-19, beer and wine 50%
off. Cocktail of the day is
50% off.

islenski Barinn
Every day, beer of the day
for 650 ISK.

Kaffibarinn
Red wine special on
Wednesday evenings at
600 ISK a glass.

Nylenduvéruver-
zlun Hemma &
Valda

Happy Hour every day from
16-20, Viking Beers for 550
ISK.

Oliver g
Happy hour every day from |
23-01.

Obla Di Obla Da
Happy Hour every day
from 12-20, 500 ISK beers,
600 ISK shots and 800 ISK
single + mixer i
Prikid

Happy hour every day from
17-19, large beer 400 ISK.
Buy four large beers, get
free nachos.

Trané
Happy hour every day from
16-20, all beer and wine
500 ISK.

Stofan
Refills on beer 600 ISK all :
day i

bingholt bar (Cen-

ter Hotel Pingholt)

Happy Hour every day from
17-19 as of June 1 (current-
ly every Friday and Satur- :
day), all drinks are half off.

7 [THU |

B5

00:00 Local DJ
Bakkus

22:00 DJ Einar Sonic
Boston

22:00DJ Andrea J
Café Oliver

22:00Ing6 Verdurgud
Café Rosenberg

21:00 Lara Rinars
Celtic Cross

22:00 Live Music
Den Danske Kro

22:00 Live Music
Dubliner

20:00 Irish Session

22:30 Ingvar Trubador
English Pub

21:30 Live Music
Esja

22:00 Tapas and white wine day
Hressé

22:00 Timburmenn
Hvita Perlan

21:00 DJ Mikki 'The Fox'
Kaldalén, Harpa

17:00 Orn Arnarson & Sélveig

Samuielsdéttir, 3000 ISK
Nordurljés, Harpa

19:00 Harid, 3950 ISK

=
-y
July

The Journey To The Grave

Metal, metal, metal, death, metal!

Sodoéma

July 5, 17:30

RUN A 101 REYKJAVIK BAR? IS YOUR 'HAPPY HOUR' MISSING? HAVE THE PRICES
CHANGED? DROP US A LINE AND WE WILL AMEND.

Café Oliver

22:00 Live Karaoke
Café Rosenberg

21:00 Mogadon
Den Danske Kro

22:00 Live Music
Dubliner

21:00 Andy Garcia
English Pub

21:30 Live Music
Frikirkjan

20:00 Mégil

Café Oliver

Celtic Cross
22:00 Open
Den Danske

21:00 Pub Quiz

22:00 Live Music
Café Rosenberg
21:00 Elin Eypérs

Mic
Kro

22:00 Live Music

21:00 T Vilm Trubador

Sigurjén Olafsson Museum
20:30 Classical Concert/Vocal Quartet,
2000 ISK

Sodoma
21:00 Hamferd & Skalméld, 1500 ISK

s WED |

Bakkus
22:00 Pop Quiz - Cash Prizes, 500 ISK

English Pub
21:30 Live Music
Hressé
22:00 Afré Kibu
Hvita Perlan
21:00 Sleepless in Reykjavik concert
Kaldalén, Harpa
17:00 Pearls of Icelandic song,
3000 ISK
Soédéma
20:00 Sign and Fendrix, 1000 ISK

1000 ISK

If your balls aren’t aching too much
from from the Angist EP pre-release
show, or for some reason you missed
the ball-kicking extravaganza, make
sure you make your way to the next
metal event at S6déma: Ferdin til Helja.
On display are Iceland’s finest metal
acts Skalmold and Hamferd. They're
going to kick balls, ass, and bury some
wimps who can’t stand their ungodly,
epic shredding.

If you think you have what it takes
to withstand the speaker-bustin’ gut
wrenchin’ sounds of this heavy metal
duo, come out and get absolutely de-
stroyed by the glory of metal. If not, stay
at home, listen to your classical music,
sip your red wine, and get yourself a
manicure.

w/sauerkraut and fries

steak sandwic

jor gonna

Jovitt!

www.thelaundromatcafe.com

{

or bad
urgers!

www.thelaundromatcafe.com
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National Museum of Iceland

The country’s largest

National Museum of Iceland

museum of cultural OPERINCIROURS

history featuring a Summer

permanent exhibition on (May 1st — September 15th)

Iceland’s extraordinary Dailya0=17
Winter
(September 16th — April 30th)

Daily except Mondays 11-17

history from settlement

to present day.

Sudurgata 41 - 101 Reykjavik - Tel. +354 530-2200 - www.natmus.is

Numismatic Museum

The Central Bank and National Museum of Iceland jointly operate
a numismatic collection that consists of Icelandic notes and coins,
foreign money from earlier times, especially if mentioned in Icelan-
dic sources, and more recent currency from Iceland’s main trading
partner countries. A selection from the numismatic collection is on
display in showcases on the ground floor of the Central Bank’s main

building.

Situated in the Central Bank’s main building in Kalkofnsvegur 1, Reykjavik.
Open Mon.-Fri. 13:30-15:30. Free admittance.

MUSIC

CONCERTS & NIGHTLIFE IN JULY

Disco From The Uncanny Valley

Robot Disco presents: Eargoggle and KAN3DA

Lucky Records and Bakkus

July 12, 16:00 (Lucky Records) / July 13, 21:

00 (Bakkus)

0 ISK (Lucky Records) / 1.500 ISK (Bakkus)

Collective Robot Disco was recently founded in Reykjavik, staging club nights at
Bakkus on a monthly basis since February. The music played is pure electro of
schools both new and old, with the proposed aim of seeking out ‘the roots’ of elec-

tronic/dance music (they also appropriately

project scenes from cult sci-fi flicks).

The events have been fairly well attended, building tension on the dance floor and

unleashing some rare gems deep from the v:

ault. In attendance are among others

a few devoted Icelandic electro-boogie lovers and people lucky enough to stumble

in on DJ-sets of everything from the aquatic

soundscapes of the seminal Detroit

masters Drexciya, to the soulful, '80s madness of Egyptian Lover.

This summer, Robot Disco is importing two Swedish electro units from Gothen-
burg, Luke Eargoggle and KAN3DA, who are both on tour in Europe. They cook up
a stew of icy electro, full of eerie melodies and mechanised-sounding abstractions.

There is a warm-up gig at Lucky Records on

Hverfisgata on July 12 from 16:00 to

19:00, with free waffles and coffee for attendees. The main concert is at Bakkus on

July 13, at 21:00. Tickets are being sold for 1

.500 ISK at Lucky Records and Spuut-

nik on Laugavegur. Bring your dancing shoes and a robotised outlook on life.

Soédéma
21:00 The Doons Tribute, 1000 ISK
Thorvaldsen
20:00 Salsa Night, mojito offer
Trindé
20:00 Queer beer Night: DJ Blue
Screen - Electro night
Vegamét
22:00DJ Simon

Austur

22:00 DJ Bogi
B5

00:00 Local DJ
Bakkus

00:00 Local DJ
Bar 46

18:00 Pop Quiz
Barbara

00:00 DJ Manny
Café Oliver

22:00 Local DJ

23:00 Girls Just Wanna Have Fun, 3 for 1

cocktails for ladies

Café Rosenberg
22:00 Blue Monday
Celtic Cross
01:00 Live Music
Den Danske Kro
22:00 Live Music
Dubliner
21:00 T Vil Trubador
00:30 Hjalm n band
Eldborg, Harpa
20:00 Maria Joao Pires & Vengerov,
from 6900 ISK
English Pub
21:30 Live Music
Esja
22:00 Resident DJ
Hresso
22:00 Silfur, followed by DJ Fiisi
Kaffibarinn
00:00 Local DJ
Kaldalén, Harpa
17:00 Voces Masculorum - Icelandic a
capella, 3000 ISK
Nordurljés, Harpa
719:00 Harid, 3950 ISK
Sodlon
00:00 DJ Rikki G

10
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THE BEST FESTIVAL (TOO
BAD ‘BESTIVAL’ IS TAKEN)

Everyone’s playing!

The Best Festival
July 8, 15:00 - July 10 06:00
Pre-sale: 7.900 ISK / On-site: 9.500 ISK

There’s a music festival in the South
of Iceland next weekend and it claims
to be ‘THE BEST FESTIVAL. That's its
name in any case. Now, we have no
way of assessing whether their claims
are true (for one it hasn’t happened
yet, and also we don't really go to that
many festivals so we wouldn’t have a
comparison) but their line-up looks
rather impressive. For starters, they're
hosting a comeback by the one and
only Quarashi! Yes, Quarashi are back!
Stick ‘em up, y'all! This is fairly exciting
for reasons that should be obvious to
anyone who's somewhat familiar with
Icelandic music.

But there’s more! SSsél are playing!
And GusGus! And XXX Rottweiler!
And Steindi Jr! And Agent Fresco! And
Valdimar! And Legend! And The Dande-
lion Seeds! And We Could Really Go On
For A While Counting Band Names But
We'll Stop Now However They Do Have
A Website That Lists All The Bands
And Attractions The Address Is Www.
Utihatid.ls.

So pack up a tent and some bren-
nivin if this sounds like something you'd
be into.

Thorvaldsen
24:00 Local DJ
Triindé
20:00 HoMojito Night: DJ Olli - Golden
Oldies
Vegamét
22:00 DJ Jonas

s [SAT |

Austur

22:00 DJ Jonas
B5

00:00 Local DJ

Grapevine Top 6 Most

Played tracks during the
making of this issue

(1] Converge
Dark Horse

E A-Ha
Hunting High And Low

EX Fucked Up
Turn The Season

ﬂ Steve Reich
DOUBLE SEXTET MOVEMENT
3: FAST

5] Squarepusher
My Red Hot Car

a George Michael
Fastlove

EXTREME CHILL FESTIVAL 2011
UNDIR JOKLI 5-7 AUGUST

HELLISSANDUR / SNAFELLSNES

KAFFIBARINN



MUSIC

CONCERTS & NIGHTLIFE IN JULY

Bakkus
21:00 Reptile and retard
00:00 DJ Hellert
Bar 46
22:00 Live Music
Barbara
00:00 DJ Dramatik
Café Oliver
22:00 Local DJ
23:00 Girls Just Wanna Have Fun, 3 for 1
cocktails for ladies
Café Rosenberg
22:00 Maggi & KK
Celtic Cross
22:00 Live Music
Den Danske Kro
22:00 Live Music
Dubliner
21:00 Hjalmar Trubador
00:30 The Eipa band
Eldbor, Harpa
20:00 St. Christopher Orchestra, from
2900 ISK
English Pub
21:30 Live Music
Esja
22:00 DJ Bogi
Jomfruin
15:00 Guorin Gunnarsdéttir sings
jazz
Hresso
22:00 Dalton, followed by DJ Fusi
Kaffibarinn
00:00 Local DJ
Kaldalén, Harpa
17:00 Orn Arnarson & Sélveig
Samiielsdéttir, 3000 ISK
Nordurljés, Harpa
79:00 Harid, 3950 ISK
Sélon
00:00 DJ Frigour
Thorvaldsen
00:00 Local DJ
Triné
23:00 DJ Early
Vegamoét
22:00 Benni B Ruff

¢ ISUN|

Bakkus
22:00 Whiskey and Guiness specials

night
Bar 46

22:00 Live Music
Barbara

21:00 Queer Movie Night + Happy Hour

until midnight
Café Oliver

22:00 Salsa Night
Café Rosenberg

21:00 Pérunn Palina
Den Danske Kro

22:00 Live Music
Dubliner

21:00 Siggi the Trubador
English Pub

21:30 Live Music
Faktory

21:00 Live Jazz

11 [MQ

Café Oliver
22:00 Margarita Night
Café Rosenberg
21:00 Live music
Den Danske Kro
22:00 Live Music
Dubliner
21:00 Siggi Trub
English Pub
21:30 Live Music

72 [ TUE |

Barbara

21:00 Queer Movie Night
Café Oliver

22:00 Live Karaoke
Café Rosenberg

21:00 Live Music
Den Danske Kro

22:00 Live Music
Dubliner

21:00 1 Valgeirs
English Pub

21:30 Live Music
Kaldalén, Harpa

17:00 Women in Icelandic music,

3000 ISK

Music & Entertainment | Venue finder

Amsterdam Dillon Neesti Bar
Hafnarstreeti 5 | D4 Laugavegur 30 | F7 Ingolfstreeti 1A | E5
Austur Dubliner Oliver
Austurstreeti 7 | E4 Hafnarstreeti 4 | D4 Laugavegur 20A | F5
B5 Esja Olstofan
Bankastreeti 5 | E4 Austurstreeti 16 | E4 Vegamétastigur | F5
Babalu English Pub Prikio
Skélavoroustigur 22 | F5 Austurstreeti 12 | E4 Bankastreeti | ES
Bakkus . Résenberg
Faktory .
Tryggvagata 22 | D4 Smigjustigur 6 | E5 Klapparstigur 25 | E6
Bar 11 Olsmidjan Sédoma Reykjavik
Hverfisgétu 18 | E5 Leekjargata 10 | E4 Tryggvagata 22 | D3
Barbara < Sélon
Hressé
Laugavegur 22 | F5 Austurstreeti 20 | E4 Bankastreeti 7A | E5
Bjarni Fel Bankinn Thorvald

Austurstreeti 20 | E4

Hverfisgata 20 | E5

Austurstreeti 8 | E4

Boston
Laugavegur 28b | F6

Kaffi Zimsen
Hafnarstreeti 18 | D4

Triné
Laugavegur 22 | F5

Café Paris

Vegamot
Vegamétastigur 4 | F6

. Kaffibarinn
Austurstreeti 14 | E4 Bergstradastreeti 1 | E5
Celtic Cross NASA

Hverfisgata 26 | ES

borvaldsenstreeti 2 | E3

Vestur
Tryggvagata 20 | D3

Den Danske Kro

Ingdlfsstreeti 3 | F5 & Valda

Nylenduvéruverziun Hemma

Laugavegur 21 | F5

A Most Religious Elvis
Resuscitates For One Night
Only

A night of Jesus-Elvis beckons!

Gudridarkirkja Church, Grafarvogur

July 13, 20:30

3000 ISK

Ye holy god of rock—wait...or was it
king?—has descended from the skies
to illuminate his children with a biblical
concert at the Gudridarkirkja church.
Well-known local artist Bjarni Arason,
who actually looks more like an Icelan-
dic Rick Astley, will join a group of first
class musicians and singers to perform
an unforgettable night with plenty of
Elvis Presley’s gospel songs. Hallelujah.

Now, Bjarni probably won’t dare
perform Jailhouse Rock’ considering
the show’s liturgical ambience, but
listeners may enjoy hits like ‘Crying In
The Chapel’ and ‘Why My Lord"

So, if you are a lover of The King's
spiritual side, or if you don’t have better
plans for the evening of July 13, drop
by Gudridarkirkja and you just might
experience a revelation. Amen.

Whale Watching Departures

K - of Art

SS. th-ﬁu 5 minutes walk =
SEanaas®

“We tried this place
purely onthe back

Quality coffee roarted on the premires

of its excellent
reviewon
Tripadvisor
andweren't
disappointed.

CAFE HAITI by the Old Harbour
Geirréo’fo 76, 101 Reykjavik
tel: 661 5621 / 588 8484

Oper\irxé hourr: 8.00 = 23.00
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Icelandic Art
and Design
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Art&Design

Koépavogur
Art Museum-

Gerdarsafn
Hamraborg 4, Képavogur
Tel. +354 570 0440

Open every day 11-17
except Mondays
www.gerdarsafn.is

Honnunarsafn Islands
Museum of Design

and Applied Art
Gardatorg 1, Gardabaer
Tel. +354 512 1525
Open every day 12-17
except Mondays
www.honnunarsafn.is

Hafnarborg
The Hafnarfjordur
Centre of Culture

and Fine Art
Strandgata 34, Hafnarfjorour
Tel. +354 585 5790

Open every day 12-17 Bus nr. 1
Thursdays 11-21 runs
Closed on Tuesdays Route 40

www.hafnarborg.is

To the
Blue
Lagoon

MUSIC

CONCERTS & NIGHTLIFE IN JULY

Sigurjon Olafsson Museum
20:30 Classical Concert/Double Bass
and Piano, 2000 ISK

13 (WED

Bakkus
21:00 Luke Eargoggle & Kan3da
electro DJs, 1500 ISK
Barbara
19:00 Hot Dog Party
21:00 Pub Quiz
Café Oliver
22:00 Live Music
Café Rosenberg
21:00 Live Music
Celtic Cross
22:00 Open Mic
Den Danske Kro
22:00 Live Music
Dubliner
21:00 Tryggvi Trubador
English Pub
21:30 Live Music
Gudridarkirkja
20.:30 Bjarni Ara - Elvis Presley Gospel,
3000 ISK
Hressé
22:00 Afré Kiibu
Kaldalén, Harpa
17:00 Voces Masculorum - Icelandic
a capella, 3000 ISK

75 THU |

B5

00:00 Local DJ
Bakkus

21:00 DJ Harry Knuckles
Barbara

22:00 DJ Unnur Andrea
Café Oliver

22:00 Ing6 Verdurgud
Café Rosenberg

21:00 Live Music
Celtic Cross

22:00 Live Music
Den Danske Kro

22:00 Live Music
Dubliner

20:00 Irish Session

23:00 Valli Trubador
English Pub

21:30 Live Music
Esja

22:00 Tapas and white wine day
Hresso

22:00 Boddi & David
Hvita Perlan

00:00 DJ Mikki 'The Fox'
Kaldalén, Harpa

17:00 Orn Arnarson and Sélveig

Samuelsdéttir, 3000 ISK
Nordurljés, Harpa

19:00 Harid, 3950 ISK
Thorvaldsen

20.00 Salsa Night, mojito offer
Triindé

22:00 DJ Atli Roadrage
Vegamét

22:00 DJ Simon

ONGOING

Restaurant Reykjavik
20:00 Let's Talk Iceland: Comedy Show.
2200 ISK. Everyday

19né
20.00 Cellophane Comedy show.
Thursdays

The Laugavegur Ultra Marathon

July 16

Landmannalaugar to Prsmaork

Registration is 43.000 ISK, watching is free.

This is a gruelling 55 km race for the experienced runner only. From Landmannal-
augar to the Pérsmork nature reserve, the route takes you through beautiful scen-
ery over challenging terrain of sand, gravel, snow and ice. This is a great opportu-
nity to test your own limits and overcome them! If you can’t run it, it is still probably
worth seeing. At least you can say that you ran it vicariously. For more information,
visit http://www.marathon.is/ultramarathon.

Brains and Brawns!

Go see a rugby match!

July 3, 16:00

Vodafone Stadium

Free

Were you the type of kid that beat up your little brother or sister? Were you not?
Do you love rugby? Do you love sports in general? That's a lot of questions, and all
of them are relevant! If you answered yes to any of them, then do | have an event
for you! On July 3, Thunderbird School of Global Management’s Thunderbird Old
Boys Rugby Club will go head to head against our very own Reykjavik Raiders RFC.
Thunderbird Old Boys Rugby Club hail from Phoenix, Arizona, USA.

Thunderbird School of Global Management is recognized as the top ranked
school for international business by The Wall Street Journal, U.S. News and World
Report, and the Financial Times. So these guys have brawn and brains! Prior to
coming to Iceland, the team will travel to Cuba and Argentina to play against club
teams in those countries. Seeing as it's 93 degrees Fahrenheit (33 degrees Celsius)
in Cuba, The Raiders might have an advantage because the Thunderbirds won't be
used to the climate. Win or lose for our Raiders, it should be a fun event!
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(THE,GREEN HAT,)
AKUREYH

FREE CONCERT
Every Thursday
Happy Hour Every Day from 12 - 20




Graeni Hatturinn, Akureyri
21:00 Baggalutur

L

Graeni Hatturinn, Akureyri
22:00 Baggalitur

Reykjahlidar, Myvatn

21:00 Summer concert

Gljifrasteinn, Mosfellshzer
16:00 Mégil

Folk Festival, Siglufjordour
21:30 Mégil
I

Deiglan, Akureyri
21:00 Mégil

Folk Festival, Siglufjordur
23:00 Varsjarbandalagid

Graeni Hatturinn, Akureyri
21:00 Krisjana Stefans & Svavar
Knutur

Reykjahlidar, Myvatn
21:00 Summer concert

Folk Festival, Siglufjordur
20:00 Duo Scandinavica
21:30Voces Thules
23:00 Katla

Graeni Hatturinn, Akureyri
21:00 Varsjarbandalagid

Folk Festival, Siglufjéordur
13:30 Thin Jin
15:00 Brother Grass
17:00 Tropicalia
Grzeni Hatturinn, Akureyri
21:00 Thin Jin
Reykjahlidar, Myvatn
21:00 Summer concert

Folk festival, Siglufjordur
14:00 The Youth Symphony
Orchestra

Gljifrasteinn, Mosfellshaer
16:00 Pérarinn Stefansson

Reykjahlidar, Myvatn

21:00 Summer concert

Skaftfell, Sedisfjordur
21:00 Open Mic at the West Wall
Gallery

Akureyri
Medieval Trading Festival
July 16
Four days of interactive medieval market
life.
Runs until July 19

Akureyri Art Museum, Akureyri
Call Home
July 2
This exhibition is made up in part by the
numerous works from the collection's
library museum that has been divided
into five smaller performances
Runs until July 15

GalleriBOX, Akureyri
Duet-Duet
July 1
Exhibition of works by Australian artist
Adam Geczy
Runs until July 17

Gamla vélsmidjan, Neskaupstadur
Enter the Mayhemisphere
July 8

Off-venue heavy metal art events at the
Eistnaflug festival, which includes art,
music and performances.
Runs until July 9
Hafnarborg, Hafnarfjordur
Icelandic Museum Day
July 10
There will be a workshop and guided
tour at 14:00 around the current exhibi-
tion Ingenuity and an art talk about the
collection exhibition on the lower floor.
Skaftfell, Sedisfjorour
Polish Movies
July 1
The screenings include:
1. Pociag/ Night Train (1959) - Jerzy
Kawalerowicz
2. Salto (1965) - Tadeusz Konwicki
3. N6z w wodzie/ Knife in the water
(1961) - Roman Polanski
4. Rysopis/ Identification (1964) - Jezry
Skolimowski
All screenings are free and start @ 21:00
Runs until July 3
Slaturhiisid, Egilsstadir
Polish Movies:
July 8
1. Pociag/ Night Train (1959) - Jerzy
Kawalerowicz
2. Salto (1965) - Tadeusz Konwicki
3. N6z w wodzie/ Knife in the water
(1961) - Roman Polanski
4. Rysopis/ Identification (1964) - Jezry
Skolimowski
All screenings are free and start at 21:00
Runs until July 10
Verksmidjan, Hjalteyri
Join the exhibition
July 2
Display by Eyglé Hardardéttir, Gudjon
Ketilsson, Gudrin Pélina Gudmundsdoét-
tir, Joris Rademaker and Jon Laxdal
Runs until July 24

Akureyri
Summer Festival of the Arts
Concerts, visual arts, etc.
Runs until August 28

Burfell Plant , Pjérsardalur
Geothermal Energy Exhibit
An interactive exhibit about geothermal
energy

Fléra, Akureyri
Local fact 4
Video-installation by Arna Valsdéttir.
Runs until August 4

Galleri Laekjarkoti, Borgarbyggd
Collection of watercolours, acrylics,
photographs and video works by women
artists Asa Olafsdéttir, Bryndis Jonsdottir,
Kristin Geirsdéttir & Magdalena Margrét
Kjartansdottir
Open all summer from Thursday to
Sunday

Gamli Baukur, Hisavik
15:30 Comedy show about Iceland
Everyday

Gljufrasteinn - Laxness Museum,
Mosfelishaer
The home of Halldér Laxness, Iceland's

beloved writer who won the Nobel Prize
in Literature in 1955. Open 09:00-17:00
daily
On permanent view

The Ghost Centre, Stokkseyri
Night at the Ghost Museum
Guided tour for groups of ten people
or more through the lowlands south of
Selfoss where many ghosts, spirits and
other spiritual beings live
On permanent view

Hveragerdi
Images of Pingvellir
The exhibition deals with the various
manifestations of bingvellir in various
art, design, cartography, photography,
travel books and media of the day.
Runs until August 21

The Icelandic Settlement Centre,
Borgarnes
The Settlement Exhibition
Tells the story of Iceland’s settlement
by Viking sailors who left Norway and
settled in Iceland
The Egils Saga Exhibition
The exhibition concentrates one of
Iceland's famous most famous Vikings
and poets, Egil Skallagrimsson

LA Art, Hvergerdi
Images of bingvellir from various artists.
Runs until August 21

Old Herring Factory in Djiapavik
Pictures - And their sounds
Combination of photographs and
sounds by Claus Sterneck
Runs until August 31
200+ pictures
Collection of 200 pictures taken in
Iceland by Claus Sterneck
Runs until August 31

Pompei of the North, Westman
Islands
Excavations project at the site of 1973
volcanic eruption on the island of Hei-
maey
On permanent view

Reykjanes Art Museum, Reyk-
janeshzer
On permanent view

Safnahiis Museum, Westman
Islands
This museum has mounted birds & fish,
an aquarium, as well as a variety of
rocks and minerals on display
On permanent view

Skaftfell, Seydisfjorour
Unnar Orn exhibition
Related performance event at the West
Wall gallery on July 2 at 16:00
Runs until July 8
The Narrative Collection
A collection of narratives from inhabit-
ants of Seydisfjorour
Runs until August 13

Slaturhiisid, Egilsstadir
Seasons (Vertid)
Music, art and stage art.
Runs until August 13

Sudsudvestur, Keflavik
Orn Alexander Amundason
Runs until July 24

Kank Fu

STICKS 4+ SUSHI

Kung Fu ¢ Brekkugata 3 ¢ Akureyri ¢ Simi: 462-1400

Keflavik Egil air
Sudsudvestur Greeni Hatturinn Slaturhusid
www.sudsudvestur.is Hafnarstreeti 96 www.slaturhusid.is
Hafnargata 22 600 Akureyri Kaupvangi 7
230 Reykjanesbaer 461-4646 700 Egilsstadir
421-2225 470-0692
Kunstraum Wohnraum
Borgarnes Asabygg 2 Seydisfjorour
The Icelandic Settlement Centre 600 Akureyri Skaftfell
www.landnam.is www.skaftfell.is
Bréakarbraut 13-15 Myvatn Austurvegur 42
310 Borgarnes Myvatnsstofa 710 Seydisfjérour
437-1600 Hraunvegi 8 472-1632
660 Myvatn
Stykkishélmur 464-4390 Hveragerdi
Vatnasafnid / Library of Water www.visitmyvatn.is LA Art

www.libraryofwater.is

Akureyri

Akureyri Art Museum
www.listasafn.akureyri.is
Kaupvangsstreeti 12

600 Akureyri

4612610

www.listasafnarnesinga.is
Austurmork 21

210 Hveragerdi

483-1727

OLDEST SHOPKEEPER IN THE WORLD

Mr. Gudlaugur Palsson worked in his shop
from 1917-1993, or for 76 years. He briefly
bhecame a world celebrity when interviewed
for CNN in 1990, where it was stated that
he had the world record in running the
same shop for the longest time. But now
you can see a part of the Old shop, and some
curious merchandise in Hisid museum in
Eyrarhakki.

HUSIP A EYRARBAKKA

Open May 15th - Sept. 15th: 11 - 18. Other times by arrangement. | www.husid.com

N

 WWW.gova.ls

A piece of Spain in Akureyri, capital of the north.

Cjo y A la Pas bar Goya Tapas bar  Kaupvangsstraei 23 Akureyri 519 7650
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Places We Like

Kl Szgreifinn

Geirsgotu 8

Down by the Reykjavik harbour, Seegreifinn
fish shop and restaurant is a pretty unique
establishment. The menu features various
fish dishes (including most of the “crazy
Icelandic food” you'll want to tell your
friends you had) and a rich portion of
some pretty good lobster soup. Good food
and welcoming service make this place a
must-try.

E A Nzstu Grosum

Laugavegur 20B

A Naestu Grésum is an all vegetarian

LA B T, O e restaurant right in the city centre that

features a friendly atmosphere and fair
prices. There is always at least one vegan

soup on offer and the daily special portions
are big and always satisfying. There is even
some organic wine on offer.

E English Pub

Cafe Loki

Austurstraeti 12

in front of
Hallgrimskirkja

True to its name, the English Pub offers a
wide variety of lager on tap and a whiff of
that genuine UK feel. You may also try their
famous "wheel of fortune" with the chance
of winning up to a metre of beer with a
single spin. Cheers!

Hamborgarabuillan

Geirsgata 1

Considered by some to be the best real
hamburger in Reykjavik, “Bullan” does
serve some mysteriously delicious burgers,
guaranteed to take the edge off any
hangover.

Enjoy some solid

homemade E Boston

Icelandic food Laugavegur 28

Like an older sibling to the fabled (now de-

second-floor bar on Laugavegur that plays
host to the arty party crowd. The baroque
wall dressings and deep, rich coloured décor

make this bar feel pretty swank, but Boston
also serves up some reasonably priced food
earlier in the evening, so it's not too swank.

ceased) Sirkus, Boston is a warm and mellow

A Tiu Dropar

Laugavegur 27
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A Litla J6labidin

Laugavegur 8

E] Nonnabiti

I NGdluhusio

Hafnarstreeti 9

Laugavegur 59

If you're sick of all the arty cafés, filled
with Sigur Rés wannabes and their Macs,
browsing Facebook, go to Tiu Dropar. It's
a back-to-basics Icelandic café that hasn’t
changed their interior since the 60s. Really
proves the saying ‘if it ain’t broke, don’t fix
it Plus, the coffee’s great. SKK

Christmas store run year round. Established
in a backyard on the little residential street
of Grundarstigur in 2002, Litla Jélabtdin
moved to Laugavegur a few years ago, but
maintains a mom-and-pop store kind of
feeling. Akureyri has Jélagardurinn, Reykjavik
has Jélabudin.

Delicious and relatively cheap considering
how massive and filling their sandwiches
are. The Luxury Sub, with salty pork,
veggies, sauce and pineapple is a brilliant
combination of flavours for late-night
munchies. It's just as satisfying and filling
during more civilized hours as well. And the
service is fast if you're in a rush.

Although hardly breaking new ground

in Thai cuisine, Nudluhusid is a safe

bet for a cheap, generously portioned,

tasty enough meal. You can expect fresh
ingredients and fast, courteous service. So
if you're wondering which of the many Thai
restaurants to choose from on a low budget,
we recommend Nudluhsid.

Kaffibarinn

Mai Thai

[ Babali

I Habibi

Bergstadastreeti 1

Laugavegur 118

Skdlavordustigur 22

Hafnarstreeti 18

Weekends are somewhat overrated at Kaf-
fibarinn if you ask me. Don’t get me wrong,
they can be brilliant if you're completely
pissed, the DJ is fresh and the crowd is
full-blooded, still the weekdays are better.
It doesn’t matter when you pop in, you're
always treated like a pal rather than a
customer, and you should always expect get
caught in some shenanigan, whether it's a
crazy Monday bender or a wacko Tuesday...
well... bender.

Located across from Hlemmur Bus Station,
Mai Thai imports and sells all sorts of

products from South East Asia, particularly
Thailand and the Philippines. Depending on

the day, you might find fresh coriander, mint,

chilies, bean sprouts, exotic fruits such as
Durian, Carambola or Coconut, as well as
year round products such as frozen spring
rolls, various kinds of rice sold in bulk bags,
sauces and spices galore, egg and rice
noodles, Asian snacks, clothes and other
knick-knacks. In short, a wide array of what
are still considered rare and exotic treats in
Reykjavik.

Located on the second-floor of a quirky little
building on Skélavérdustigur, Babald is an
inviting, quaint and cosy café serving up a
selection of tea, coffee and hot chocolate
along with delicious baked goods and

light meals. Food and drink aside, Babalu
boasts colourfully decorated and super-
comfortable surroundings and a genuinely
friendly and likeable staff.

This small restaurant offers up a concise
menu of delicious Arabic cuisine, from
shawarma to kebabs and falafels. The

staff is really friendly and accommodating
of requests to kick up the spiciness or

tone it down if the customer so desires.
Habibi seriously hits the spot after hours

of partying (or any other time of day) so it's
convenient that the place is open until 6 a.m.
Friday and Saturday.
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For a map of outside downtown Reykjavik
visit www.grapevine.is or the Icelandic
phonebook website www.ja.is

If you have an iPhone, check out the cool
Locatify app in the AppStore. It’s got a FREE
guided audio tour of the downtown area,
courtesy of your pals at Grapevine.

il Barbara

Laugavegur 22

At Laugavegur 22, above Tr(ind, Barbara
serves up a lively atmosphere for Reykjavik's
gay community and anybody else who just
wants to dance and have a good time. The
first level is made for dancing and is often
packed with sweaty bodies, while the second
level of the bar offers a place to sit, drink and
chat with another and in which to smoke.

& Kryddlegin Hjortu

Skulagata 17

The restaurant Kryddlegin Hjortu, "Spicy
hearts", specializes in healthy and rich
gourmet soups, homemade spelt bread and
an exclusive salad bar. They are located by
the seaside with a spectacular view of the
mountains to the north. They are located

in a newly built house at Skulagata 17.
Designed with great taste and a lot of love.
Closed on Sundays.

LB Kaffismidja islands

Kérastig 1

Old fashioned charm is the style of
Kaffismidja, in everything from the decor to
the coffee grinders. Off the beaten track, this
popular coffee shop is a great spot to sit and
read or have a chat with friends. The owners
Ingbjérg and Sonja take great pride in the
beans they use and the coffee is top notch.
You can buy fresh grounds too, in case you
just cant get enough. EF

Hressoé

Austurstreeti 20

Il Hemmi & Valdi

[B] C is for Cookie

Laugavegur 21

Tysgata 8

You know, Hressé is basically the only place
| go for coffee. Why? Their coffee is decent
to excellent, but their forte is surely their
wonderful patio, where you can enjoy the
spring breeze in the sun, wrap yourself

in a blanket beneath an electric heater in
January and at all times: smoke. They boast
of quite the prolific menu, but I'd reconsider
the playlists to tell you the truth, too much
of Nickelback really hurts. SKK

The “colonial store” Hemmi and Valdi was
probably 2008’s most surprising crowd
pleaser. The cosy hangout advanced from
being a toasty retreat, where you could

get cheap beer and have a quiet chat, into
being a chock-full concert venue and an all-
night party place. And believe me, the new
atmosphere is brilliant. SKK

This cosy new café owned by Polish couple
Agnieszka and Stanislaw is the latest
addition to the Reykjavik café scene and
already looks set to become a favourite
with the locals. Ideal for an early lunch or
spending a lazy afternoon deciding which
of Agnieszka's delicious home baked
cakes you want to try next. 1"d go with the
cheescake, it's pretty fabulous. EF

A DAY IN THE LIFE
Dr. Gunni
What’s up, Dr. Gunni?

I'm enjoying the Icelandic summer in
the West, East, South and North. Also
I'm on TV every Saturday night with

my Popppunktur pop music quiz show,
where Icelandic bands compete. Also
I'm finishing up my gigantic Icelandic
pop music book, ‘Stud stud stud’, which
will come out in the fall and be the
greatest thing you've ever seen.

EARLY MORNING >
| wake up so early that | have usually
about 2 hours all for myself. | make
coffee (Kirkland Starbucks coffee that
| get from the Americanised grocery
store Kostur in Képavogur) and do all
kinds of wonderful things you can do
with your computer. Then everybody
wakes up and | make oatmeal
pudding, take the kids to school and
then it's back to the computer. If |
go out | usually meet people at Café
Laundromat (Austurstreeti 19). It just
opened. It looks very "foreign" which is
good; it feels like you're in Copenhagen.
Good coffee and grub and a
cosmopolitan feeling. In the morning it's
not as crowded as at other times so you
get seated easily and have the morning

iaiers all for iourself.

Usually | go to the gym (World Class
Laugar, Laugardalur) for a spinning
session and then back home to make
a blueberry smoothie for lunch. If | eat
elsewhere it might be at the health
store Madur lifandi (Borgartin 24),
where | mix stuff in a box and take out,
or if | wanna be extra good to myself

| eat something nice and American at
TGI Fridays (at Sméralind shopping
centre) or Ruby Tuesday (Skipholt 19).
The price is better at lunchtime there
(and at many other restaurants), so it's
good to eat out then. Better for your
purse and digestion.

might go and check what's up with my
pals at the second hand record stores,
Lucky Records (Hverfisgata 82) and
Geisladiskabuid Valda (Laugavegur 64).
I might also get Turkish coffee at Café
Haiti (Geirsgata 7b). That's the only
place in Reykjavik you can get Turkish
coffee and that will kick your butt
nicely—it’s just what you need if you
woke up at five in the morning.
AFTERNOON >
If the family goes out to eat we might
go to either Hamborgarafabrikkan
(Hofdatan 2)—a very nicely pulled-

off Icelandic version of a hi-class
hamburger joint (too bad it's always

so crowded that you have to be there
at about 5 pm to get a seat without
hassle)—or Saffran (Glaesibee, Alfheimar
74)—a good "healthy food" place where
the price is fair. If the wife and me go to
eat fancy we'd probably go to Austur-
Indiafjelagio (Hverfisgata 56), which is
probably the best Indian restaurant in
the world.

HEAT OF THE NIGHT >

My dancing days are over, so the
hippest thing | might do is go with the
family to buy ice cream. And true to

its name, Iceland has some happening
ice cream shops. In Reykjavik, the

ice cream nerd has to visit [sbiid
Vesturbaejar (Hagamelur 67) and get a
cone of the "old" ice cream. Also visit
YoYo [sbtid (Snorrabraut at Egilsgata)
for a "mix it yourself" yogurt ice cream
orgasm. If you're in Akureyri you should
go get yourself a cone of Brynjuis'
legendary ice cream (Adalstreeti 3) or
drive to Holtsel in Eyjafjérour, where
there's an ice cream parlour just above
the cow ranch where the cows are that
supplied the cream. Ask for "skyr-ice
cream with Icelandic blue berries",
which is without a doubt the best ice
cream in the universe.

TAX FREE

WORLDWIDE

Ask for a Tax free form and
save up to 15%

£

LAUGAVEGUR 56

101 REYKJAVIK

Live music - every night

Live soccer
Special beer offers

And our infamous Wheel of Fortune

T ENGLISH PUDR



THE
LOBSTER
HOUSE

HUMARHUSID

RESTAURANT

r7e€72tt

Cream of lobster soup
Garlic roasted lobster

1490.-

Lobster & escargot “ragout” 1590.-
Mushrooms, garlic

Whale “sashimi” dip sauce 1290.-
Mushrooms, herbs, ginger, red beets

Lobster “maki” 1590.-
Awocado, mango, cucumber, chilli mayo
Lobster salad 1490.-

Rucola, pumpkin seeds, fruit chutney

VEGETARIAN

Veggie steak
Red beets, potatoes, parsnip

FISH
Catch of the day

Please ask_your waiter

Lobster grill
200 fr lobster, horseradish,

sala

DESERTS

Chocolate “2 ways”  990.-
White and dark chocolade, fruits

4890

“Lazy-daisy” 990.-

Coconut, yoghurt
Located in Central Reykjavik

Amtmannsstig 1 - 101 Reykjavik - Tel: 561 3303
humarhusid@humarhusid.is

Enjoy

Enj OV covers the ambiance, food and location
of 32 restaurants in Reykjavik

Seafood, steakhouses, vegetarian, innovative
cuisine and more...
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Live Road Guides:
At Your Service!

This summer, the city of Reykjavik is of-
fering young people the chance to work
as something called ‘live road guides’
What's a live road guide then? Well,
Reykjavik’'s team of live road guides
counts eleven youngsters that base
their operations at the Tourist Informa-
tion Centre in 101 Reykjavik. From there
they will venture every day and spread
around the city with the declared aim of
helping tourists, giving information and
answering questions—absolutely free of
charge.

The group’s members are definitely
easy to spot in their blue fleece sweat-
ers (this is funnily appropriate, since as
Icelanders share a silent, almost sub-
conscious understanding of colourful
outdoor clothing as being strictly ‘for
tourists’). Along with guiding tourist
passers-by downtown, the crew will also
welcome the passengers of cruise ships
and airport buses.

One of the group's projects is the
experimental ‘Reykjavik Green Table’ It

is a collaborative effort with Reykjavik
City Hostel in Laugardalur. At the ‘Green
Table’ one may find information about
eco-friendly tourism; tips on travelling
green around the country, where to get
healthy foodstuffs and the like.

We spoke with the group of guides
about the project, which was started in
2006. Then, they were fresh out of the
preparatory introduction week, where
they visited the main museums and his-
torical sites. “Most of the time, the tour-
ists don't come up to you and ask ques-
tions. You have to approach them in a
polite way, make it clear that the service
is free of charge and that we're not sell-
ing anything”” says David P6r Katrinar-
son, an 18-year-old road guide. The kids
agree that, so far, the job has taught
them much about the city itself, its his-
tory, and how to live an eco-friendly life-
style.

£ PORBUR INGI JONSSON

bingvellir Launches Contest:

How To Share & Safeguard The

National Park

On a short stopover to Iceland, you'll
likely be advised to do the so-called
‘Golden Circle’ Not only is it relatively
close to Reykjavik, but it also features
three prototypical Icelandic attractions
in one fell swoop—namely, a waterfall, a
geyser, and a national park.

While Icelanders are proud to show
off these sites to thousands of people
every year, it's inevitable that all those
heavy-duty hiking boots are going to
leave their mark. So, the national park
bingvellir is now calling on people to
come up with ideas about how to re-
ceive the busloads of guests without,
yes, spoiling the experience for the fu-
ture busloads of guests.

In case you're not familiar with
bingvellir, the stakes are high. It's one

of the most spectacular places to walk,
snorkel or dive between the North
American and Eurasian continental
plates. Not to mention, it's where the
world’s oldest parliament, Alpingi, con-
vened in 930 AD. Really, the ‘Golden Cir-
cle’ would be a far less golden without it,
and it might not even be a circle.

Send your ideas to the Pingvellir
committee by August 22 and if you're
clever enough, you could win 200.000
ISK. More information about the contest
rules can be found at www.thingvellir.is/
hugmyndaleit (Unfortunately they are in
Icelandic, but you know, Google is get-
ting better and better at translating).

& ANNA ANDERSEN

Reykjavik Literally

A Guided Walking Tour
Every Thursday in July and August at 5 pm.

Join us for a fun introduction to
Icelandic literature, with a bit of
history mixed in. This 90 min.
walk is at an easy pace and suits
everyone. Starts at Reykjavik City
Library in Tryggvagata 15.

Free of charge.

3

Reykjavik City Library
www.literature.is
Tel.411 6100

COCKTAIL PLEASURES AND
VISUAL STIMULATION

How to use the listings: Venues are listed
alphabetically by day. For complete listings
and detailed information on venues visit
WWW.grapevine.is

Send us your listings: listings@grapevine.is

OPENINGS

Honnunarsafn = Museum of Design
The Icelandic Museum Day
July 10
Free entrance on Museum Day in Ice-
land

The Nordic House
Relations
July 9
The title refers to the relations between
different kinds of phenomena. The
works are mixed media on canvas
Runs until August 14
Paintings by Agneta Ekholm
July 9
The Swedish artist opens an exhibition of
selected paintings in the main entrance
of the gallery
Runs until August 14

Tjarnarbié
0 Faktor
July 1
Sirkus Islands presents this show
featuring their usual blend of amazing
acrobatics, crazy costumes, insane
stunts and off the wall comedy
Runs until July 3

ONGOING

Café Babalu
Reykjavik In Colour & Line
A photography exhibition by Clemence
Floris, a 22 year old from France who
has been living in Reykjavik for a short
time. Open daily between 11:00 and
23:00
Runs until July 13

ASi Art Museum
The ASI 50 Years Anniversary
Runs until September 11

The Culture House
Millennium - phase one
Selection of pieces from the collection of
the National Gallery displaying a variety
of works by Icelandic artists from the
last two centuries
Medieval Manuscripts - Eddas and
Sagas
Some of Iceland's medieval manuscripts
on display. Guided tour in English on
Mondays & Fridays at 15:00
On permanent view
Child of Hope - Youth and Jén
Sigurdsson
Exploring the life of Icelandic national
hero Jén Sigurdsson, made especially
accessible to children, families, and
school groups
On permanent view
The Library Room
The old reading room of the National
Library. Displaying books of Icelandic
cultural history dating from the 16th
century to the present. Works include
oldest published versions of the Sagas,
Eddic Poems, and more
On permanent view

Galleri Fold
Marta Rosolska Photography
Runs until November 14

Galleri Tukt
Yellow, Red, Green and Blue
For the last five years Sigrin Gudmunds-
déttir has been working with different
media, from painting to performance art.
In this exhitbion there will be paintings
exclusively
Runs until July 9

Gerdarsafn
Fellow Icelanders Installations
Exhibition by Icelandic artists Arni Pl
Jéhannsson and Pétur Finnbogason.
Runs until July 31

Gerduberg
Gagn og gaman
Exhibition of works produced by children
who took part in 'Gagn og gaman' craft
and activity courses in the period 1988-
2004
Runs until August 28

Hafnarborg
Ingenuity - Einar Thorsteinn
Exhibition of works by Icelandic architect
and artist Einar Thorsteinn Asgeirsson.
Runs until August 14
From Hafnarborg collection
Display of works by the most important
Icelandic artists from the early 20th
century
Runs until August 14
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Honnunarsafn - Museum of Design
Our Objects - from the Museum's
Collection
Objects acquired by the museum since
its opening in 1998 will be put on display
in the exhibition area. Objects include
Icelandic and foreign furniture, graphic
design, textiles, ceramics, and glass, to
name a few
Runs until October 16

Kjarval, from the collection of J6n
borsteinsson and Eyriin
Gudmundsdéttir

Exhibition of paintings by J6hannes S.
Kjarval

Runs until September 11

Strides

Changes in Icelandic painting from the
late 1800s to the 2000s

Runs until December 31, 2012

i8 The National Museum

Kristjan Gudmundsson
Kristjan is an artist who uses very bare,
basic drawings to challenge assump-
tions of what drawings actually are
Knitting Iceland
Come and knit at Laugavegur 25, 3rd
floor, every Thursday, 14:00 - 18:00
On permanent view
The Living Art Museum
Carl Boutard
An exhibition displaying Boutard's works,
which are closely related to nature, sci-
ence and language
Runs until July 3
Mokka Kaffi
Edda Gudmundsdéttur - Seasons
Exhibition
The paintings in this exhibition were
painted between 2006 and 2011. Edda's
works are inspired by the seasons
Runs until June 23
National Gallery of Iceland
Femme - Louise Bourgeois
28 works by Louise Bourgeois, principal-
ly installations or “cells” and sculptures,
but also paintings, drawings and textiles.
Runs until September 11

The Making of a Nation - Heritage
and History in Iceland

This exhibition is intended to provide
insight into the history of the Icelandic
nation from Settlement to present day
On permanent view

BE YE WELCOME, MY GOOD
FRIENDS!

Collection of carved Nordic drinking
horns

Runs until December 31

Carved Coffers

From the collection of the National
Museum

Runs until August 31

Make Do and Mend

Repaired objects from the collection of
the National Museum

Runs until September 1

Don't Touch the Ground

Exhibition on the games of 10 year old
children

Runs until July 24

Pétur Thomsen exhibition
Collection of Pétur Thomsen's photo-
graphs

Runs until October 2

Art | Venue finder

ART67

Laugavegur 67 | F7
Mon - Fri 12 - 18 / Sat
12-16

Gallery Kling & Bang
Hverfisgata 42 | ES
Thurs-Sun from 14-18
this.is/klingogbang/

Nitimalist Galleria
Skélavordustigur 3a | E5
Restaurant Reykjavik
Vesturgata 2 | D3

Artétek

Tryggvagata 15 | D&

Mon 10-21, Tue-Thu 10-19, Fri
11-19, Sat and Sun 13-17
www.sim.is/Index/Islenska/
Artotek

ASi Art Museum
Freyugata 41 | G6
Tue-Sun 13-17

Arbzaejarsafn
Kistuhylur 4

The Culture House
Hverfisgata 15 | E5
Open daily 11-17
www.thjodmenning.is

Dwarf Gallery
Grundarstigur 21 | F&
Opening Hours: Fri and Sat
18-20
www.this.is/birta/dwarfgallery

The Einar Jonsson
Eiriksgata | G5
Tue-Sun 14-17
www.skulptur.is

Geroduberg Cultural Centre
Gerduberg 3-5

Mon-Thu 11-17 / Wed 11-21/
Thu-Fri 11-17 / Sat-Sun 13-16
www.gerduberg.is

Hitt Husid

- Gallery Tukt
Pésthusstraeti 3-5 | E&
www.hitthusid.is

Reykjavik 871+/-2
Adalstreeti 17 | D3
Open daily 10-17

Reykjavik Art Gallery
Skulagata 28 | D6
Tuesday through Sunday 14-18

Reykjavik Art Museum
Open daily 10-16

www.listasafnreykjavikur.is
A jur Svei Sculp-

i8 Gallery

Tryggvagata 16 | D3

Tue-Fri 11-17 / Sat 13-17 and
by appointment. www.i8.is

Living Art Museum
Skilagata 28 | D6

Wed, Fri-Sun 13-17 / Thu
13-22. www.nylo.is

ture Museum Sigtin
Hafnarhiis Tryggvagata 17 |
Kjarvalsstadir Flokagata | 17

Reykjavik Maritime Museum
Grandagardur 8 | B2

Reykjavik Museum of
Photography
Tryggvagata 16 | D3

Gallery Agust
Baldursgata 12 | G&
Wed-Sat 12-17
www.galleriagust.is

Hafnarborg Weekdays 12-19 / Sat-Sun
Strandgo6tu 34, 13-17 - www.ljosmyndasafn-
Hafnarfjorour reykjavikur.is

Mokka Kaffi Sigurjén Olafsson Museum
Skolavordustig 3A | ES Laugarnestangi 70

The Nati I Gallery of SiM, The Association of
Iceland Icelandic Artists

Frikirkjuvegur 7 | Fé&
Tue-Sun 11-17
www.listasafn.is

Gallery Fold

Raudarastigur 14-16 | G8
Mon-Fri 10-18 / Sat 11-16 /
Sun 14-16

www.myndlist.is

The National
Museum
Sudurgata 41 | G2
Open daily 10-17
natmus.is

Gallery Kaolin
Ingolfsstreeti 8 | F&

The Nordic House
Sturlugata 5
Tue-Sun 12-17
www.nordice.is/

Mon-Fri 10-16
Hafnarstreeti 16 | D&

Spark, Design Space
Klapparstig 33 | F5
www.sparkdesignspace.com

The Nordic House
The Library
The collection centres on new Nordic
literature, both fiction and non-fiction.
The library lends out novels, academic
publications, audio books and more
On permanent view
Project 0
Paintings, sculptures, drawings, instal-
lations, video works by Randi Nygard,
Tommy Johansson, Maja Nilsen, Jargen
Aase Falkenberg
Runs until June 26
Reykjavik Art Museum
Asmundarsafn
From Sketch to Sculpture
Drawings by Asmundur Sveinsson
Runs until April 22, 2012
Magniis Arnason - Homage
Runs until April 22, 2012
Hafnarhis
Erré6 - Collage
Runs until August 21
Perspectives - On the Borders of Art
and Philosophy
Comprehensive exhibit that represents
the breadth and diversity of styles and
artistic media pursued in Iceland today
Runs until September 4
Tomi Ungerer - Posters and Draw-
ings
Tomi is an award winning illustrator
known for his social satire
Runs until July 24
Kjarvalsstadir
Jéhannes S. Kjarval - Key Works
Runs until January 15, 2012
Jor! Horses in Icelandic Art
Runs until August 21
Workshop
Open and informative workshop for
children and families in
connection with the exhibition J6r!
Horses in Icelandic Art. Make a reserva-
tion in advance by email: fraedsludeild @
reykjavik.is
Runs until August 21
Reykjavik City Museum
Reykjavik 871 +/- 2 (The Settlement
Exhibition)
Archaeological findings from ruins of
one of the first houses in Iceland and
other excavations in the city centre
On permanent view
Reykjavik Maritime Museum
From Poverty to Abundance
Photos documenting Icelandic fishermen
at the turn of the 20th century
On permanent view
The History of Sailing
Iceland's maritime history and the
growth of the Reykjavik Harbour
On permanent view
The Coast Guard Vessel 0dinn
Display of vessels that took part in all
three Cod Wars
On permanent view
Baiting Bright Fishhooks
Exhibition about the Little Fishing
Book by J6n Sigurdsson, containing
guidelines to fishing equipment and
processing
Runs until December 31
The Herring Adventure
This exhibition explores the adventur-
ous herring era, using the photographs
by Haukur Helgason from 1953-57, the
short film of Sigurdur Gudmundsson
from 1941 and various objects related to
herring fishing
Runs until September 18

THE VIKING : INFO

Laugavegur 1 « Reykjavik 581 1250

Hafnarstreti 3 « Reykjavik ¢ 551 1250
Hafnarstrzeti 104 « Akureyri * 4615551

Adalstrzeti 27 « [safjorour
Eden * Hveragerdi

email: theviking@simnet.is

w
*THE VIKING

FAMILY BUSINESS FOR 50 YEARS

isafjorour

Akureyri

SOUVENIR\SHOP

GEYSIR
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The Call of Sagas Reykjavik Museum of Photography
A exhibition from Finland about an Valdis Thor

adventurous voyage in an open boat 100 photographs on display

from Finland to Iceland, honouring the Runs until June 29

old Viking shipping routes The Photographs of Leifur Porsteins-
Ongoing son

The Watercolours of Olafur Thorla- Exhibition of work by Icelandic photogra-
cius pher Leifur Porsteinsson

Olafur worked with the Icelandic Coast Runs until August 28

Guard for many years as a mapmaker. Reykjavik Citizens - Photos from a
He is now retired and paints beautiful working man

watercolors in his free time Karl Christian Nielsen’s exhibition
Ongoing depicts photos of everyday life between

Elding

Elding Whale watching Rocking In The East Coast...Yeah!

Eistnaflug metal festival
July 7-9

frO m Rey kj aVi k Neskaupstadur
5000 ISK one-day pass, 9000 ISK three-day pass
all year round

When tourists admire for the first time the breathtaking beauty of Icelandic fjords,
metal rock is unlikely the kind of music they will think a suitable soundtrack for
that moving experience. But contrasts can be exciting! If master filmmaker Stanley
Kubrick dared to mix Mozart and Beethoven pieces with extremely violent scenes,
why not try the opposite and combine lovely eye-catching landscapes with Alice in
Chains’ tunes? It could be really cool.

That's what Eistnaflug organisers thought when they came up with the brilliant
Call us +354 555 3565 idea of putting on a hard-rock festival in Neskaupstadur, a town located on a
. . . . beautiful fjord in east Iceland. Every year this little town doubles its population with
or visit WWW.EIdlng.IS people coming from everywhere just to enjoy three days of good metal, hardcore
and punk music, provided by both Icelandic and foreign bands. It promises to be a
contrast between sight and sound that will surprise those eager for new experi-
ences.

Take part inan adventure at sea with an unforgettable
trlp into the world of whales and sea birds. Pioneer in delivering organic products for 25 years

EARTHCHECK
SILVER CERTIFIED
2011

Elding Whale Watching schedule - all year round
EL-01/EL-02 /EL-03

Jan-Mar Apr May Jun Jul Aug  Sep Oct-Dec
9:00 [ 9:00 [ 9:00 | 9:00 | 9:00 | 9:00
10:00° [10:00° If you want to shop

13:00 |13:00 | 13:00 | 13:00 | 1300 |13:00 | 13:00| 13:00
14:00* |14:00* o )
1700 | 1700 |17:00 ‘()(/QS
20:30"| 20:30™ Environmental Award
Icelandic Tourist Board

Yggdrasill is the place to go

* EL-05 Puffin Tour 15May -15 August at 9:30 and 15:00
* EL-07 Ferry to Videy all year round

vegetables. We are located down town, next to "Hlemmur",
one of the two main bus terminals in Reykjavik.

S *10:00 and 14:00 departures from1July to 10 August.

22? *+20:30 Midnight Whale Watching from 15 June to 31 July

z

> . Yggdrasill offers a wide range of premium quality, certified
< . - - . Tour Operator ",

2 EL-04 Sea Angling 1May -30 September at11:00 A organic products, including a variety of organic fruits and
s

w

z

4

w

Yggdrasill « Raudararstig 10
Phone: 562 4082 ¢ Fax: 561 9299
e-mail: shop@yggdrasill.is

Free entry to the Whale Watching Centre
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Spark Design Space
Thread
Spark is presenting two generations of
jewellery makers
Runs until September 1

1916 and 1950
Runs until August 28
Sigurjon Olafsson Museum
Sigurjén Olafsson's Pillars &
"Icelander"
The pillar in its various forms is one of
the leitmotifs of the work of sculptor
Sigurjon Olafsson, from his first inde-
pendent work in Copenhagen in the
1930s to his final works of 1982
Runs until August 28

PORSMORK &

LANDMANNALAUGAR

A visit to the attractive area of Pérsmérk & Godaland is ideal for one day or an extended
stay. The scenery of this attractive destination is a panorama of forested deep valleys,
crisscrossed with numerous fast flowing rivers and glaciers on three sides.

Landmannalaugar is an area of varied shapes and forms with colourful rhyolite mountains
and obsidian post glacial lavas and a natural geothermal pool. This is a fantastic area
for hiking and the famous Laugavegur trekking trail lies between Landmannalaugar and
porsmork. Camping facilities or overnight stay in mountain huts are available, please

book in advance.

BOOKINGS & INFORMATION:
Tours and transport:

Tel: + 354 587 6000

e-mail: info@trex.is - www.trex.is
Fb/Trex - Travel Experiences

Accomodation:

www.fi.is - www.utivist.is

7 Travel Experiences

Folk Music Brings Its Best To Iceland!!!

Siglufjérour Folk Music Festival

July 6-10

Siglufjérour

Free

Not going to Eistnaflug but still can’t bear another weekend in Reykjavik? Why not
head for the anti-Eistnaflug: the Siglufjorour Folk Music Festival! Reportedly a great
opportunity to discover folk music not only through concerts with artists like Maégil
and Tropicalia, but also through interesting workshops and lectures about folk
music and the culture associated with it.

The best part is that the whole family can enjoy the event together. Thursday
sees a play for kids put on by theatre company Méguleikhusid, and Thursday and
Friday offer all kinds of workshops with singing, South-American instrumental
music, Icelandic folk dances, and salsa dancing. Sounds like fun!

Perspectives - On the Borders
of Art and Philosophy.
Claudio Parmiggiani,
Untitled, 2008.

Erro -
Collage

18 Sept. 2010 — 21 August 2011
Erré - Collage

21 May — 4 September
Perspectives — On the Borders of
Art and Philosophy

21 May — 24 July
Tomi Ungerer - Drawings
and Posters

28 July — 28 August
Erré - Assemblage

Hafnarhds

Tryggvagata 17

Open daily
10a.m.-5p.m.
Thursdays 10 a.m. - 8 p.m.

www.artmuseum.is

—
—"
e

Reykjavik 1
Art Museum

Jor! Horses in Icelandic Art

Tomi Ungerer -
Drawings and Posters

3 May 2010 - 15 January 2012
Kjarval - Key Works

7 May — 21 August
Jér! Horses in Icelandic Art

7 May - 21 August
Colours of the Horse

Kjarvalsstadir

Flokagata
Open daily
10a.m.-5p.m.

artmuseum@reykjavik.is

Magnis Arnason -

From Sketch to
Sculpture - Drawings
by Asmundur Sveinsson

30 April 2011 - 15 April 2012
From Sketch to Sculpture -
Drawings by Asmundur Sveinsson

30 April 2011 =15 April 2012
Magniis Arnason - Homage

Asmundarsafn

Sigtan
Open 1 May - 30 Sept
daily 10a.m. -4 p.m.

T +354 590 1200 \\“ LLLLLLLLL




VEISLUBAKKAR
PANTANIR i SIMA

517 3366

WWW.SUSHISMIDJAN.IS

®

sushismidjan
RESTAURANT

VID SMABATAHOFINA
OPID IIL 22:00

- \ \ Q

FoRr YOUR MIND, BODY AND SOUL

)

A genuine Nordic 3 course ][eas’c
starting from 4.900,-

st un

Nordic Cuisine

Posthusstraeti 11 101 Reykjavik Tel: 578 2008 www.silfur.is

BREAKFAST
BRUNCH

LUNCH
DINNER

DRINKS
SNACKS

reykijavik “s best kept secret
YK] P

kitchen hours
SUN-THU: 11:00-23:30
FRI-SAT: 10:00-00:00
LAUGAVEGUR 3
WWW.GATA.IS

TEL: 4354 5270077

gata

FOOD & DRINK

Special | Best Of Reykjavik

@ DILL REIGNS SUPREME

Grapevine’s restaurant critic visits her favourite restaurant

Madeleine T.: This is Grapevine’s
annual best of, top of the pops issue.
Now, I am not one for superlatives. I
continually come back to Dill. Dill is
on the top of my list. There is nothing
that compares to it in Iceland. I rather
inactively choose not to take part in
this, as I do not believe in this gold
star dunce cap reward system. I find
that really boring. Dill does reign king
of haute cuisine in Iceland. For our
readers that have not had the pleasure
of dining here, can you talk about the
mission and spirit of Dill?

Gunnar Karl Gislason: We opened up
two years ago. Then, the whole thing
was about this Nordic Kitchen. We were
going to open this Nordic restaurant,
and of course we did. Both me and Oli
[Dill Sommelier and co-founder Olafur
Orn Olafsson] had worked at Vox
before, so it was logical to come here
and open up a restaurant in the Nordic
House. It was probably the perfect way
to move on.

We had our things at Vox, but we
wanted to take it further. I wanted a
smaller location so the whole thing
would be more personal. When Nordic
House director Max Dager offered me
the location, I really could not say no.
First of all, the house, location and the
view are unbelievable. We had some
investors who were coming into this
project with us. Then came the crisis,

and the investors dropped out, so it was
only Oli and I left. We were thinking
that maybe it was too much for the two
of us to handle, but we could not say no.
We had to find a new strategy.

When we opened, we noticed that
because of the crisis, the prices on all
of the imported ingredients from the
other Nordic countries started to go
up, not only a little bit, but a lot. So our
Nordic restaurant is thus probably more
Icelandic than Nordic. We basically
try to find ingredients in Iceland, and
if we cannot find them here, then we
look to the other Nordic countries. It
is much more Icelandic than it was in
the beginning, and it is much more
Icelandic than the things we were
doing at Vox.

In addition, I think in these two
years since we started here, I have
started to focus more on the traditions:
the traditions of making the food.
I am looking at the producers and I
try to find producers that are making
things in the really old tradition. For
example, we only buy fish from one
guy in Hauganes, and this guy makes
a beautiful bacalao. He is the third
generation in Hauganes, using the
same methods. It’s a one-year process.
Some places have started to actually
inject the cod with salt; which of course
is not the same. So we have chosen
to use his products. The same with
hardfiskur, which is dried outside, as

opposed to using an oven.

WHERE IS
ICELAND?

MT: Maybe that wouldn’t be such a
problem, injecting salt into the bacalao,
if that was strictly our export bacalao.
The problem would be in Portugal, and
maybe then they would re-establish
their fish salting tradition.

It is so difficult for us to find
fresh ingredients here in Reykjavik,
especially fresh fish and seafood. I find
this absurd. T have lived in several cities
around the world, and have always had
easier access to fresh seafood than
in the capital city one of the world’s
largest fish exporters. Everything is
packed and shipped off for export. It
is becoming slightly easier to find,
especially if you own a car, but you still
have to hunt.

GG: It is getting easier now, especially
for restaurants. I learned to cook at
a restaurant in Akureyri, and it was
impossible to get fresh fish, this was
a long time ago, you more or less had
to buy it frozen. Now the situation is
much better. Here we get everything
fresh, everyday.

MT: With the abundance of geothermal
energy that we have in here in Iceland,
we have the ability to produce most of
our agricultural needs and become once
again a nation with a self-sustainable
food supply. With greenhouses using

THE FRESH FISH IN
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fresh Icelandic water, and leaving
almost zero carbon footprint from field
to fork, we have the ability to produce
the cleanest and tastiest fruits and
vegetables while eliminating costly,
tasteless imports. Do you champion
this idea? I think obviously you do.
GG: Definitely.

THE GREENHOUSE EFFECT

MT: I think it a great idea to subsidise
our Icelandic farmers and encourage
local ~ greenhouses  rather than
import everything from Holland or
America. Perhaps if we offered cheap
energy deals like we do with heavy
industry, and subsidised greenhouse
construction we could stimulate local
economy while enjoying the benefits
of fresh produce for a change. What
can be the first steps we can take to
facilitate this?

GG: One farmer could arrange a deal
with four restaurants and produce a lot
of things for them, he could even sell
the rest at Bonus. It shouldn’t be a big
risk for him if the restaurant pays the
bill. It is the same thing with mostly
everything in Iceland. If one person
starts making something, and it goes
very well for him, everybody has to
do the same, instead of thinking that
ok, this is really nice then I should
do something else, but do it with the
same passion, love and respect for the
ingredients, and then I will sell the
same amount as him.

MT: So this sheep mentality has
probably been the pitfall of something
like this. We now have greenhouses
filled with a surplus of cucumbers and
tomatoes instead of one person focused
on producing seven varieties of basil or
heirloom tomatoes.

GG: You could have so many varieties.
It is really boring. I don’t understand it.

HOMEGROWN DELICIOUSNESS
MT: I see you have a garden out back,
can you speak a bit about your garden
and what you are growing.
GG: We have six different types of dill.
Then we have a good variety of herbs. I
think dill is the only herb that we put
down at the beginning of summer. The
rest of them just come again, like the
arctic thyme, chervil, angelica, etc...
What do you call those herbs that come
up again and again?
MT: Perennial. I see you have a small
greenhouse as well, do you grow
vegetables in there?
GG: We are starting to, along with
apples as well. We produced three
apples last year.
MT: Congratulations. That is already
an achievement, as it isn’t easy finding
a breed that withstands our harsh
climate and short growing season. Do
you want to expand your gardening
efforts here?

GG: Not here. It would be fun to
have more vegetables and larger herb
garden. We don’t have the space, and

it already almost takes a gardener to
take care of it. If we would expand it,
and hire a gardener, we could do it
somewhere outside of Reykjavik. But
not this summer at least.

MT: That is a great long-term plan.
There are a few restaurants that come
to mind, some of my favourites that
actually have a garden on location.
You pass by the seasonal vegetables on
approach to the entrance, and have an
idea of what to expect inside.

GG: That is nice.

THE ARTISTIC PROCESS

MT: Can you tell us about your creative
process?

GG: When I do the menus, I like to be
alone with a blank piece of paper in the
library here. Then it is just write and
write and write.

MT: The menu is seasonal.

GG: Definitely, that is why we change
so often. There are always new things
coming in the garden, or a friend with a
goose he caught. That is the good thing
with a small menu. We just change the
menu and print in-house.

MT: If you consider cooking an art, is
there a particular movement or artist
that you can identify with?

GG: I have thought a lot about this,
cooking and art. I think cooking is art.
Itis quite hard to compare it to painting.
I can understand this comparison to
cooking and jazz and painting as well,
when you begin with a base and build
on top of that. Eggert Pétursson makes
very beautiful paintings, and I can very
much relate to them.

MT: His paintings are quite organic.
My experience with the cuisine at Dill
has been a bit along the lines of post
modernism, deconstructionist really,
in the way that you interpret Nordic
cuisine. Is this your intention?

When I say deconstructionist, I am
thinking of Dill taking Icelandic cuisine
back to the basic raw ingredients, and
reworking them individually in new
ways.

GG: Do you mean instead of blending
celery, carrots and parsnip?

MT: Exactly. Instead of blending the
usual suspects with a kitchen wand,
you tend to explore each ingredient
individually.

GG: Yes, definitely.

MT: Some may cite Ferran Adria of
El Bulli or Noma of Copenhagen as
influences. Do they inspire you?

GG: Noma definitely. René is a good
friend. But, I have never been to El
Bulli. I have one of his books. I really
like to listen to him talk about food.
He once ended an interview by saying:
“At the end of the day, we are doing
the food I love.” I think that is what we
are doing here. Some years ago, I just
stopped cooking for others, and started
making the things I really like.

MT: That is why his menu changes
daily. He has contributed a lot to

modern cooking, but that is a great
thing to walk away with. Cook what you
enjoy cooking. Many have borrowed
other elements from Ferran, as he
is responsible for developing this
progressive cuisine that challenges
the meaning of food and dining
with molecular gastronomy and the
kitchen as laboratory. This style has
rapidly become a ubiquitous part of
modern cooking. Foams are turning
up everywhere, like the balsamic glaze
of the nineties drizzled all over a dish.
This abuse risks the style becoming
little more than whimsical. When you
are creating a new dish, does flavour
and texture precede presentation?

GG: Definitely. Thatis really important.
We are only two in the kitchen at Dill.
I start with the basics. I never make
things on the plate where the taste
and texture is second. There are a lot
of restaurants that misunderstood the
whole thing with foams. They taste like
nothing. If you are going to do it, make
sure it tastes like something, or just
don’t put it on the plate.

ACT LOCAL

MT: In your opinion, what is the most
exciting or innovative thing happening
in kitchens across the world?

GG: Slow food, slash Nordic manifesto.
The whole thing is about using the
things that you have around you,
instead of importing what is far away.
A lot of the restaurants have their own
gardens. This is something I feel very
strong about. People are really waking
up and starting to think locally.

MT: This leads right back to what we
spoke about earlier about growing
locally and not relying on Europe or
America to feed us.

GG: It is unbelievable. We have
Icelandic customers that come and eat
seven courses. Everything that they get
on the plate is Icelandic more or less,
yet they talk about how new and exotic
everything was.

MT: And they do not realise that this is
in their back yard. We have a chance to
have one of the cleanest and healthiest
cuisines on earth. What advice do you
have for the home cook or the inspired
young chef?

GG: Go out in your back yard, see what
you have, and just use it.

MT: When I go on a hike, I am
constantly grazing like a sheep and
wondering how this tastes, and would
it make a nice tea.

GG: We are actually starting to make
our own tea.

MT: What else can we expect from Dill
in the coming year? You mentioned a
larger garden.

GG: Yes a larger garden with vegetables
and a lot of varieties. We just want to
continue doing what we are doing and
avoid all big changes.

£ MADELEINE T
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Iceland’s
Restaurant of the year

2009 & 2010

by the Nordic Prize

Nordic House Sturlugata 5 101 Reykjavik tel. +354 552 1522 www.dillrestaurant.is
Open for lunch every day from 11.30 and for dinner wednesday o sunday from 19.00.

www.baddydesign.com

Whales are being killed to feed tourists
Don’t let your visit leave a bad taste in your mouth
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