KALAALIMERNIT
AFOOD LOVER'S GUIDE
TO EATING IN GREENLAND

The Greenlandic fo0d culture is closely linked to the
Greeniandic feeling of dentiy. Ifyou want to fee ke
2 genuine Greenlander eatlike the locas!

s will give you a unique insight into a food culture

delicacies that you are likely o come across during

’ SUMSAT

Your tip,

Susasati known as the natonal dishof Geenland and s
2 thick soup made from seal mest. pastoes, onion.

St and pepper It can also be made from the mest 3nd
bor indeer o fou,

Mattak i whale sin with fat from a narwhal
o white whale. I s 3 Greenlandic delicacy
p occasions.
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PANERTUT

Panertut is a common name for
dried fish or meat
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~=SN KulsAT

Kuisat means what s poured out*and hera
° it the boled cod that s poured
the rock.

SELF-PEEL SHRIMPS

Greenlandic shrimps sre among the b
id 35 they l in theice

d and frozen immediately ater
ught by the fishing trawers. Self-peel
sy dish to serve
s the shrimps only need to be defrostes
peeled at the tabl,

NIPISA
Nipisa means lumpfish, and its beautiful pink.
roe “Nipisa susat' s the Greenlandic
eauivalent of aviar!
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