
9.30 Registration

10.00 Welcome

10.15 Food Governance and Geographies 

Bamidele Raheem, Impacts of Climate Change on Cod 
Production and Consumption

Torill Østby Haaland, The Kelp Congress: Seaweed as a 
Protagonist Within Artistic Research

Dani Burrows, What Role can the Arts Play?

11.15 Coffee Break

11.45 Cod route projects 
Miriam Jensen Tveit and Erika Softing, EuroCOD Project
Anna Vermehren, SKREI Convention & SKREI
Massimo Andreoli, Via Querinissima from Myth to History
Hildegunn Pettersen, Querini Opera en Route to Venice
Marzia Liuzza, Between History and Hulture: the Route of the 
Skrei

13.30 Lunch 
A wholesome Norwegian lunch offer prepared by local chef  
Einar Hallstensen

14.30 What next? 
Discussions and workshop sessions moderated by Angela 
Huang

Programme Tuesday 15 October

15.30 Coffee Break

16.00 An action plan for the future 
Discussions and workshop sessions moderated by Angela 
Huang

17.00 The Body of Salt
A dance performance by Alessio Trevisani - Freies Tanz 
Ensemble, Torget Kabelvåg

CHEFS IN RESIDENCE
Norway: Spontaneous Deuce
Hannah Woodside and Shane Donaldson are an artist 
couple working together since 2015. Their primary practice 
explores the nature of food and its relation to political, 
social, economic and environmental contexts. Alongside 
their adventures across the UK and Europe, they have begun 
a cidery project in Northern Ireland to produce Pétillant 
Naturel, using an ancestral method of winemaking. Their 
experiences and the people they met characterise their
food-centred approaches to making art - ultimately focusing 
on what people choose to eat, drink, share and celebrate. 

Italy:  Alessio Trevisani 
Dance Pedagogue, Choreographer and Germanist Alessio 
is the artistic director of the Freies Tanz Ensemble. With 
the Ensemble Alessio was selected as a finalist in Venice for 
the last edition of the Artelaguna Prize and won recently 
the competition for a production in Italy at Tenuta dello 
Scompiglio, Lucca after a choreographic research residency. 
For the last 8 years he has been working as choreographer 
and artistic director of the Company Leipziger Tanztheater, 
as well as the historic Tanzfabrik Dance Company. Alessio 
danced all over Europe before starting his own choreographic 
career.

Portugal: Héctor Zamora
Héctor is a Mexican artist based in Lisbon that works in 
public spaces both indoors and outdoors. Zamora’s work 
questions the exhibition space by creating ephemeral site-
specific artworks that involve viewers participation. In a 
hidden manner, his artistic practice reveals social, political 
and historical issues that are anchored to the sites chosen for 
his artwork. Both performative and plastic, Zamora’s body of 
works functions as a dialogue in which Art is an object as well 
as an event.

ARTISTS IN RESIDENCE

9.30 Registration 

10.00 Welcome and Introductions

Geir Are Johansen, Director of Museum Nord
Eivind Holst Mayor of Vågan

10.15 The industrialisation of the fisheries (1960s to today)
Alvaro Garrido, The Portuguese Bacalhau: the fisheries, the 
Industries and its common heritage 
Bjørn-Petter Finstad, Between modernization and tradition – an 
overview of Norwegian fishery history, c. 1960-2000
Sten Angelsen, On board of M/S Skolmen – today’s fishing 
practices and technology. 
Nafsika Papacharalampous, Meet our flatmate, the cockroach: 
Anthropological reflections on human-animal relationships

12.45 Lunch 

Presented by Alessio Barreto, Arbeidern Pizzeria and 
Restaurant

13.30 Opening up new markets (from the medieval into the 
Arctic Loop)

Alf Ragnar Nielssen, The Changing Stockfish Markets, c. 1100-1900
Stefania Montemezzo: From the Mediterranean to the North 
Sea: Italian merchants trading with Northern Europe during the 
Renaissance (15th-16th c.)

 Programme Monday 14 October  

Angela Huang, European Hansemuseum Lübeck: Skrei and Hanse: 
How trade in stockfish shaped Hanse trade
Alf Ragnar Nielssen, The Pomor Trade - A Different Cod Market in 
North Russia, c. 1700-1918

Graham Hogg, Lateral North Visioning the Future Arctic

15.00 Coffee Break 

15.30 Cod Feeding the World
Guri Hjallen Eriksen, SALT: The cod fishery and the law: 
historically, today and in future
Rune Stokvold, Tørrfisk fra Lofoten: Stockfish – historic product 
with a bright future

Andreas Santi Falch, Development of flavour in stockfish, 
utilisation of raw material and stockfish markets today

Knut Korsbrekke, Learning by doing. How can history teach us 
what sustainable management should be like? What is the future 
for the management of the cod resource?

Panel discussion with all afternoon speakers facilitated by
Ane Høyem

17.00 Final words

19.00 Nessekonge’s Dinner 
Presented by Spontaneous Deuce, Lofoten Museum 
(no booking required but please make sure you come early)

14 + 15 October 2019

Arbeidern, Kabelvåg

 Lofoten

SKREI CONVENTION 
CONFERENCE

SKREI Convention sets out to re-imagine the historic 
trade routes of dried and salted codfish from the 
North of Norway to the Baltic Sea as far as Germany, 
the UK, Italy and Portugal. 

The project roots contemporary uses of cod in the 
rich traditions of different European regional cuisines 
that have emerged around this natural resource and 
international trading good over centuries. We involve 
artists, digital experts, cod-cooking communities, 
museum professionals and business in the research, 
creation and curation of exhibits, the mapping of 
cultural tourist routes, the collection of historical 
records, multimedia content, recipes and stories. 
The knowledge brought together through this 
project contributes to the understanding of a shared 
European story deeply ingrainded in our culture. 

Norway
Alessio Barreto is an Italian chef from Rome who moved 
to Kabelvåg in 2015. After more than 10 years of gathering 
experience across Europe, he started his own project, Æ Elska 
Pizza, in collaboration with Arbeidern Bar. His cooking 
philosophy is based on the two foundations of Italian 
gastronomy: follow the seasons and focus on local products.  

Einar Hallstensen runs the company Einar Hallstensen 
Catering AS. The renowned chef has a great repertoire. While 
he cooks for people in his restaurant, he also caters for much 
larger companies with his mobile catering service that he 
operates across the country. 

Anne Cecilie Pedersen, owner and chef at Querini Pub & 
Restaurant is passionate about local food and presenting the 
history of stockfish - both through the Querini Opera and 
local stories from Røst and Lofoten. She is also one of the 
authors behind  the book “Tørrfisk” (Orkana Forlag 2017). 
 
Italy 
Gianni De Cani’s restaurant, the Trattoria Mora brings on the 
table the traditional good food from the Veneto region in 
Northern Italy since 1920. The restaurant has been founded 
by the grandmother of Chef Giovanni De Cani and has soon 
become a point of reference in Sandrigo, home of the 
Confraternita del Bacalà (the brotherhood of stockfish). 

Portugal
Ricardo Marques was born in Venezuela. When he was 8 
years old he came to his mother’s home town in Portugal, 
Ílhavo. Like many others he had a relative who belonged to 
the codfish Portuguese fleet. He started to explore this strong 
connection through working with cod, his favorite protein, as 
a chef in the city that he calls his - Ílhavo.”

English: Atlantic cod
Norwegian: torsk, 
skrei (fresh), tørrfisk (dried), klippfisk (dried and salted)
Portuguese: bacalhau, bacalhao
Italian: bacalà
Greek: gados bacaliaros
Dutch: kabeljauw
Polish: dorsz, watlusz
Finnish: turska
French: cabillaud, morue
German: Kabeljau, Dorsch

GADUS 
MORHUA



Torill Østby Haaland
LIAF

Torill Østby Haaland is a curator at the 
North Norwegian Art Center, where she has 
collaborated with artists on exhibitions and 
other art projects since 2010. Østby Haaland 
has a Masters in art history from the 

University in Oslo, and in curatorial practice from the University 
in Bergen. In 2019 she was co-curator for Lofoten International 
Art Festival (together with Neal Cahoon, Hilde Methi and Karolin 
Tampere). 

SPEAKERS PROFILES

Andreas Santi Falch
Njord Seafood AS
 
Santi has been involved in the seafood 
industry all his life. From growing up within 
a family business context to managing his 
own export company. After many years in 
seafood export, and with lack of inspiration, 
he decided to study food technology. 

After studying he run his export company again and work as a 
consultant in the seafood industry. His broad experience has 
given him insight into the value chain of seafood in Norway. He 
is also a food enthusiast and a bass player. Seafood has been the 
base line of his career.

Massimo Andreoli
CERS

Massimo Andreoli is founder and president 
of the CERS - Consortium of European Re-
enactment Societies and chairman of the 
Carnival of Venice’s Opening Ceremony. He 
is the Italian project manager of the “Via 

Querinissima” a new Cultural Route of the Council of Europe. 
Massimo has been a producer of cultural events and festivals 
throughout his career in Jerusalem, Moscow, Bergen, Budapest 
and many other cities. 

Marzia Liuzza
Via Querinissima

Marzia has a degree in Tourism, Culture and 
Territory Development. She is passionate 
about culture, food and wine tourism. This 
is the reason she started researching and 
investigating historical and social roots about 

cod. More specifically she focusses on the intangible heritage of 
cod and demonstrates how food can be part of cultural heritage. 
Marzia loves travelling, meeting new cultures and discovering 
new territories. Former pro of martial arts she is a determinate 
person and she likes new challenges.

Guri Hjallen Eriksen
SALT

Guri is in the middle of a 4-year PhD project 
on fisheries law with a base in, and support 
from, the independent consultant company 
SALT in Svolvær and associated with the 
University of Oslo. Her topic is the license 

and enforcement system in Norwegian fisheries legislation. In 
her thesis she attempts to do a legal cultural and institutional 
analysis of the legislation, with emphasis on environmental 
sustainability, rule of law and legitimacy. Photo credits Espen 
Mortensen

Raheem Bamidele
University of Lapland
 
Dr. ‘Dele’ Raheem is a Senior Researcher at 
the Northern Institute for Environmental and 
Minority Law, Arctic Centre of the University 
of Lapland, Finland. He has a Masters and 
doctoral degrees from the University of 

Helsinki, Finland. He also obtained the Post Graduate Certificate 
in Education from the University of Greenwich, London, UK.  
Dele’s research interest is in food bio-processing, preservation 
and other crosscutting issues related to food security and safety.

Bjørn-Petter Finstad
University of Tromsø
  
Bjørn Petter Finstad is Associate Professor in 
fisheries history at the Norwegian College of 
Fishery Science, UiT – The Arctic University 
of Norway. He is currently Vice Dean for 
education at the Faculty of Biosciences, 

Fisheries and Economics. Finstad’s research covers a wide range 
of issues within the fisheries and coastal history, with focus on 
modernisation, technology, organisation and management.

Rune Stokvold
Tørrfisk fra Lofoten AS

Rune has a broad experience working with 
the export of Norwegian stockfish since 
1995. He is currently CEO of Lofoten Fisk 
AS and chairman of the board in Tørrfisk 
fra Lofoten AS. Living in Lofoten Islands, 

Rune considers it a great privilege to have the chance to work 
with stockfish. He believes that stockfish is not only a product, 
but also a great part of Norwegian culture and history. He has a 
passion for the product and a strong goal that the stockfish can 
be “discovered” by more and more consumers. “It is simply the 
best fish product” – Rune says.

Angela Huang
European Hansemuseum Lübeck

Dr. Angela Huang is a historian working on 
Hanse history, northern European economic 
history, textile history and comparative urban 
history. After doctoral and postdoctoral 
research in Copenhagen and working as a 

research assistant at the London School of Economics, she 
became Managing Director of the Research Centre for Hanse and 
Baltic History (FGHO) at the European Hansemuseum in Lübeck 
in 2017. 

Sten Angelsen
Steinfjordfisk AS

Sten Arthur Angelsen comes from a family of 
fishermen and has been a fisherman himself 
all his life. Sten is entrepreneur and owner 
of Steinfjordfisk AS, a successful business 
operating the fishing vessel MS Skolmen 
based in Ballstad, Lofoten. Originally from 

Tangstad, Sten is involved in the regional fisheries sector through 
memberships on various boards and companies. 

Knut Korsbrekke
Institute of Marine Research Norway

Knut Korsbrekke has been working as a 
fisheries scientist at the Institute of Marine 
Research since 1989. His main focus has 
been in finding good ways to observe the 
dynamics of the cod stock, to understand the 

limitations still embedded in the available information and how 
to translate this into catch advice using statistical models. He 
has spent more than four of his thirty years long career at sea. 
His yearly highlight happens in late March and early April with 
Knut being cruise leader on the research vessel Johan Hjort on 
a scientific survey targeting the spawning cod (skrei) off Lofoten 
and Vesterålen.

Dani Burrows
Delfina Foundation

Dani Burrows is a freelance curator, 
researcher, writer and strategic advisor. 
Between 2012-2107 she was Director of 
Strategy at Delfina Foundation where 
she was responsible for researching and 

delivering artistic programmes, in particular The Politics of Food; 
initiating strategic development opportunities; fundraising, as 
well as supporting financial and team management.

Álvaro Garrido
University of Coimbra

Álvaro Garrido is a Professor at the Faculty of 
Economics, University of Coimbra, Portugal. 
His expertise lies in contemporary economic 
history with a focus on corporatism, fisheries 
and maritime economy. He is a researcher at 

the Center for Interdisciplinary Studies of the 20th Century (CEIS 
20) and a consultant at the Ílhavo Maritime Museum. Álvaro has 
published widely, among others in the International Journal of 
Maritime History.

Graham Hogg 
Lateral North

Graham Hogg is Co-founder and CEO of 
Lateral North (LN), a research and design 
collective. LN have worked collaboratively 
with communities, governments and 
institutions at a local, national and 

international level - focusing on making long-lasting and 
meaningful interventions that help people describe, understand 
and develop the spaces and communities they experience every 
day. LN are currently collaborating with Anchorage Museum to 
explore their future city and how it will adapt to the push and 
pull factors bringing people to their expanding city. 

Nafsika Papacharalampous
University of London 

Nafsika has a PhD in Anthropology 
from SOAS, University of London. She is 
researching Greek cuisine, traditional foods 
and markets, focusing on national and class 
identity, memory, and the Greek crisis. 

Nafsika is also a chef & consultant for artisan food companies, 
restaurants and food organisations in Greece and in the UK, 
creating unique culinary experiences. She is a food blogger at 
www.NafsikaCooks.com where she indulges her passion for 
both cooking and writing. She holds an MA in the Anthropology 
of Food from SOAS, and an MBA from the Athens University of 
Economics and Business

Stefania Montemezzo
University of Verona

Her research deals with international 
relations and commerce, trust and the 
creation of commodity chains in the 
Renaissance and Early Modern period. In 
particular, she focused on the maritime 

Venetian trade, especially with Northern Europe, during the 15th 
century. In the last two years she also developed a new line of 
research, on consumption and material culture, thanks to her 
position as Research Fellow at Aalto University. Prior, she has 
been Post-doctoral Fellow at the University of Bologna.

Hildegunn Pettersen
Querini Opera

    
After graduating from Oslo National 
Academy of the Arts she made her debut at 
the Norwegian National Opera in 2000. Since 
then she has participated in several opera 
productions and given numerous concerts 

all over Norway. In 2012 she was the head organiser of the opera 
“Querini” on Røst, and has been involved in the project ever 
since.

Miriam Tveit
Nord University

Miriam Tveit is Associate Professor in 
medieval history at the Department of 
Culture, History and Media at Nord University. 
Her main field of research is legal history in 
early- and High Medieval Europe, herein the 

legislation processes and legal politics, town laws and regulation 
of urban life, as well as the developments in family law and 
criminal law.

Ane Høyem
Museum Nord 

Ane Høyem is Head of Sortland Museum 
in Vesterålen. The museum is currently 
dedicated to the Seabed project. Seabed is 
both an exhibition and a conference about 
the ocean and the threats it is facing with 

pollution and plastic waste. Høyem is both an historian and a 
journalist. Before joining Museum Nord, she came from the 
position as media adviser in the international aid organisation 
Norwegian Refugee Council. She has also had a long journalistic 
career, mainlywith the Norwegian public Broadcaster NRK, as a 
TV and radio reporter, but also as an investigative documentary 
producer.

Alf Ragnar Nielssen
Professor Emeritus

Born in Lofoten in 1951. Cand. philol. at the 
University of Tromsø in 1977. Since then 
he has been working both as a university 
teacher and museum curator. In 1982-2001 
as researcher and associate professor at 

the University of Tromsø. From 2001-2005 leading curator at 
Lofotmuseet/Museum Nord and 2005-07 at The Norwegian 
Maritime Museum in Oslo. In 2007 he was appointed Professor 
in history at Nord Universitet, Bodø, a position he held until 
2017. Most of this period he was also professor II at Lofotr Viking 
Museum/Museum Nord.




