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Stefnum ot
hdnnuoda og b eenda

The Desginers and Farmers Project (Stefoiuminnuda og lenda) is a
pioneer project where two professions are led together to create
unique product. The food industry offers many growth opport@sti
and by strategically developing products their value will ineeea

The projects main objective is to develop regional foods based on the
highest quality, traceability and with direct cultural relevance

The novelty of the project comes from the collaboration of desig
and farmers. The project draws upon Icelanidng history of farming
and combines it with one of its newest industrasesign. The aim is to
bring financial gain to the farmers involved as well as to ereatodel
for others to follow in order to increase the value of creativit their
production by collaborating with designers. In such a small ttp@as
Iceland, models like this one are very likely to have a muliglgffect
and thus strengthening the competitive edge of Icelandic farmers
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Farms that have taken part in the research phase



Stefnumét Honnuda og Baenda

Namokeid Rannsaknarhiut

Nemendur vinna med
samstarfsbylunum vid ad préa
o vinna hugmyndir af
worum/veitingum
ar hréefni hvers bylis.

| lok namskeidisins er valid

it verkelni sem tekid er

Afram [ rannsdknarhluta
verkefnisins




1. Undirbaningur

Agur en namskeldid hefst eru Hidgur samstarfs byl valln i batisku

Nemendum 4 pridja ari
i voruhonnun er skipt i
hépa og peir sidan
paradir saman vid
samstarfs bylin

e



2. Namskeidid

7 vikna némskeid T viruhdnmun vid Lislahdskdia Isiands

Nemendur vinna med
samstarfs bylunum vid ad
bréa og vinna hugmyndir af
vorum/veitingum
ar hréaefni hvers bylis.

Eitt verkefni valid til
bess ad proa afram
i rannsoknarhlutanum

w

[ lok namskedisins er valio
eitt verkefni sem tekid er
afram i rannsoknarhluta

verkefnisins




3. Rannsdéknarhiutinn

| rannssknarblutanum er verkeinid sem valid var Or namskeiding
bréaad ahvarmn af hdnnunarteymi | samstarf vid bverfagiegs adida




Research phase

The research phase is a period of three months that makes it
possible to fully develop ideas that are presented in the
course. After the course one farm is invited to this phase and
in the end of the three months a fully developed product
ready for production is handed to the farm. The research
phase is a multidisciplinary process were food scientists,
culinary experts, business and the farmers join forces with the
design team. The products that have already been developed
in the research phase are The Rhubarb Brittle frongheyi

a Skeioum and The Haggistorteg{Stterta) from Modrudalur
afjollum and now we are introducing the third product to be
launched on the market; The Skyrkonfekt from the Dairy farm
Erpsstadir.



Multidisciplinary
process



Langamyri,
a Skeioum

Langamyri, Skeidum is the only farm in Iceland
which has been actively growing rhubarb for
many years. In 2007 whéesigners and
Farmers started collaboration with the farm,
their rhubarb was making no profit. The
rhubarb was mostly washed and chopped up
and sold for jam making. The main goal for the
project was therefore to create a product that
would increase the value of the rhubarb.









The Rhubarb Brittle

Today, the rhubarb fields at Langamyri are certified organis. Th
rhubarb is the foundation for all Rabaalproducts. Rabard, the brand
of the farmers at Langamyri, was created in collaboration with
“Designers and FarmérsThe idea for a rhubarb caramel comes from
childhood memories of eating sour rhubarb dipped in sugar. Fhisn
simple method came the idea to make a caramel through a mixesfet
simple ingredients. A great deal of the creative process wast gpe
dealing with technical difficulties due to the extremely higiddg of

the rhubarb which made the sugar in the caramel dissolve. Tte en
result was that the rhubarb was freeziied and then sprinkled over
the caramel. A great emphasis was put on designing the packaiging
the caramel. The main focus was on creating an ideal gift fpr an
occasion. The Rabadacaramel is handmade with care by the farmers
at Langamyri.

































RABARB |IA

The farmers at Langamyri,
Skeidum have been manufacturing
the Rhubarb caramel since
november 2008. It’s sales have
exceeded all expectations and the
caramel is one of the biggest
sellers in the store that sells it.
Along with the caramel the farmers
are now producing jams and
daffodilsyrup with more products in
development.






Mo orudalur

Maodrudalur is a land occupied since Icelands settlement and a
churchland. The same family has been living there since 18@4aiiih
lies at 469 m above sea level which is the highest altitudewf a
settlement in Iceland. K#drudalur had run a small aain the time when
the national route went through there. Some years ago the rauts
moved and many feared for the business. The current settlersekiew
decided to create new opportunities for themselves and have buil
strong tourism business, offering catering and overnight stayisa old
turf house and highland tours. They also have their own meatgssing
where they use old curing methods and sell straight to the bui/eeir
meat is always in demand and sold out long before christmas Wen
“Designers and Farmérstarted collaborating with Kidrudalur in 2007
the main goal was to create unique products for the restaurgaitdkaffi
which the farmers run in Kbrudalur.






Slaturtertan,
Haggis Torte

The meat curing and the sale straight to the buyer has incretsed
value of the meat from Kidrudalur greatly:Designers and Farmérs
focused on increasing the value of the farmers other produdtthé
start of the project all the offal was left in the slaughterhewss the
farmers had little use for it. Additionally Fjallakaffi needectteate a
more interesting and unique menu. With this in mind the ideatHer
Haggis Torte was born, with a view to create something festv®n
this mundane and inexpensive material. A great deal of work weat
developing the recipe and making it more modern. The uniqueakss
the Haggis Torte is that it is based on old traditions thattiemesformed
into a whole new experience where the presentation and the
surroundings are the main focal point. Through this product
development the value of the product has been greatly increased.






























Slaturtertan,
Haggis Torte

The Haggis Torte has been on the menu at
Fjallakaffi since the summer of 2009. The
Haggis Torte has given the restaurant a unique
position and adds to the visitors experience of
the area. Groups of tourist are visiting the area
all summer long and the foreign visitors have
been enamored with the Haggis Torte,
contrary to expectations. It has become more
apparent that visitors, foreign and national
alike are not only seeking to view the nature
but also looking for culinary experience:s



The Calypot


































































Vik Prjonsdbttir







































































































































