
4



Chocolate 
Mountains





















Designers 
& 

Farmers



Stefnum ót 
hönnuða og b ænda
The Desginers and Farmers Project (Stefnumót hönnuða og bænda) is a 
pioneer project where two professions are led together to createa 
unique product. The food industry offers many growth opportunities 
and by strategically developing products their value will increase.
The project’s 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 designers 
and farmers. The project draws upon Iceland’s long history of farming 
and combines it with one of its newest industries– design. The aim is to 
bring financial gain to the farmers involved as well as to create a model 
for others to follow in order to increase the value of creativity in their 
production by collaborating with designers. In such a small country as 
Iceland, models like this one are very likely to have a multiplying effect 
and thus strengthening the competitive edge of Icelandic farmers.
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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 from Langamýri 
á Skeiðum and The Haggistorte (Sláturterta) from Möðrudalur 
á fjöllum and now we are introducing the third product to be 
launched on the market; The Skyrkonfekt from the Dairy farm 
Erpsstaðir.



Multidisciplinary 
process



Langamýri, 
á Skeiðum

Langamýri, Skeiðum is the only farm in Iceland 
which has been actively growing rhubarb for 
many years. In 2007 when “Designers 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 Langamýri are certified organic. This 
rhubarb is the foundation for all Rabarbía products. Rabarbía, the brand 
of the farmers at Langamýri, was created in collaboration with 
“Designers and Farmers”. The idea for a rhubarb caramel comes from 
childhood memories of eating sour rhubarb dipped in sugar. From this 
simple method came the idea to make a caramel through a mix of these 
simple ingredients. A great deal of the creative process was spent on 
dealing with technical difficulties due to the extremely high acidity of 
the rhubarb which made the sugar in the caramel dissolve. The end 
result was that the rhubarb was freeze-dried and then sprinkled over 
the caramel. A great emphasis was put on designing the packagingof 
the caramel. The main focus was on creating an ideal gift for any 
occasion. The Rabarbía caramel is handmade with care by the farmers 
at Langamýri.   























RABARB ÍA
The farmers at Langamýri, 
Skeiðum 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. 





Möðrudalur 
Möðrudalur is a land occupied since Icelands settlement and a 
churchland. The same family has been living there since 1874. The farm 
lies at 469 m above sea level which is the highest altitude of any 
settlement in Iceland. Möðrudalur had run a small café in the time when 
the national route went through there. Some years ago the route was 
moved and many feared for the business. The current settlers however 
decided to create new opportunities for themselves and have built a 
strong tourism business, offering catering and overnight stays in the old 
turf house and highland tours.  They also have their own meat processing 
where they use old curing methods and sell straight to the buyer. Their 
meat is always in demand and sold out long before christmas time. When 
“Designers and Farmers” started collaborating with Möðrudalur in 2007 
the main goal was to create unique products for the restaurant Fjallakaffi 
which the farmers run in Möðrudalur. 





Sláturtertan, 
Haggis Torte

The meat curing and the sale straight to the buyer has increasedthe 
value of the meat from Möðrudalur greatly. “Designers and Farmers”
focused on increasing the value of the farmers other products. At the 
start of the project all the offal was left in the slaughterhouse as the 
farmers had little use for it. Additionally Fjallakaffi needed to create a 
more interesting and unique menu. With this in mind the idea forthe 
Haggis Torte was born, with a view to create something festive out of 
this mundane and inexpensive material. A great deal of work wentinto 
developing the recipe and making it more modern. The uniqueness of 
the Haggis Torte is that it is based on old traditions that are transformed 
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.





















Sláturtertan,
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 experiences while 
travelling around the country.  



The Calypot
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