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In our part of the world, in Northern Norway,  
it is the stockfish that is the gold of our country. 
Some say, stockfish has built Norway. We felt the 
need to look beyond the Lofoten fisheries and 
reach out to the nations that cook the fish and 
eat it. The European Year of Cultural Heritage 
gave us the opportunity, and we created the 
SKREI Convention project. Our partners in Italy, 
Portugal, Germany and the UK brought to the 
table an extraordinary wealth of information. 
And we all realised how much the story of codfish 
is connected, yet little understood as a European 
history.

Through the eyes of SKREI Convention, we 
invite you to learn more about this story. The 
first section Discuss looks at codfish as part of 
Portuguese, Italian and Norwegian national 
identities. The section ends with thoughts about 
the future and how these traditions can lead to 
a political and social empowerment of coastal 
communities. 

The second section, Engage, is dedicated to 
opportunities to learn more about the project 
and to join in. The section Reinterpret looks back 
at the SKREI Convention artist residencies 
and two research projects which work with 
the cultural imaginaries of Atlantic Cod. The 
final section, Cook, is a collection of some of the 
recipes shared by the chefs who collaborated  
in the project.

Today and tomorrow, we want to share this with 
you, and soon talk further - about the future.  
Follow us on skrei.net! For now, we hope you  
will enjoy reading, browsing and cooking.

Welcome to  
SKREI Conversation
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Welcome to the Atlantic cod magazine! This is  
a magazine that tells stories about the fish that 
has shaped Europe over centuries. It is a magazine 
about people and cod. 

Anna Vermehren and Camilla Crosta
SKREI Convention project, Museum Nord



The type of cod this project refers to belongs to 
the Atlantic cod family that lives in the cold Polar 
waters of the Barents Sea. At around 7 years the 
cod reaches sexual maturity and migrates from 
the northern reaches of the Barents Sea to the 
breeding grounds stretching along the north 
Norwegian Coasts. The immature cod searches 
for food throughout the vast reaches of the 
Barents Sea and sometimes follows the Capelin 
on its journey to the waters off Finnmark and 
Troms (Capelin-Cod). The Atlantic cod carries the 
Latin name Gadus Morhua. There are many other 
names associated, depending on how the fish has 
been processed and cured, for example stockfish, 
klippfisk, boknafisk. 

Klippfisk is the cod that has been both 
salted and dried. ‘Klippfisk’ literally 
means ‘rockfish’, a name derived from 
the traditional process of leaving the cod 
to dry out on flat rocks by the seaside. 
Today it is mainly dried indoors using 
modern techniques. Klippfisk is usually 
salted and matured for 10-20 days to 
create its unique flavour and then it 
is put onto pallets and left to dry. The 
length of time it takes for the fish to dry 
depends on its size and how it was salted 
and it is necessary to make sure that it 
doesn’t dry out too much, or too quickly. 

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

Gadus morhua
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latin for Atlantic cod

COD/TORSK/ KABELJAU/ MERLUZZO 

KLIPPFISK/BACALHAU
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Stockfish is a world class delicacy  
and an important part of Norway’s 
cultural heritage. The climate in 
Northern Norway is perfect for creating 
stockfish - with temperatures of around 
0°C and just the right balance of wind, 
sun and rain. Between February and 
May the cod is dried on vast open-air 
timber racks, called stocks - hence the 
name “stockfish”. After 3 months, the 
stockfish is moved inside and let to dry 
in an airy environment for up to 12 
months. The main export market for 
stockfish is Italy.

Boknafisk is a stockfish product mainly 
consumed in Norway in which the drying 
process is halted after two to four 
weeks. The water content of Boknafisk 
is higher than in stockfish. In order to 
conserve the fish, and to avoid further 
dehydration, it is customary to freeze 
Boknafisk.
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BOKNAFISK 

STOCKFISH / TØRRFISK



The ‘skrei’, or wanderer, moving from the Barents 
Sea appears in the lives of the Lofoten islanders 
in Northern Norway from January to early spring, 
during the fishing season. The Norwegian Atlantic cod 
(carrying the scientific name Gadus Morhua), is then 
air-dried, or salted, or otherwise processed before it 
continues its travels to southern Europe and other 
parts of the world, often becoming part of local and 
national cuisines, as in Italy, Portugal and Greece. 
Despite its name as a wanderer, ‘skrei’ stays in the 
Lofoten islands all year-round, not only as a foodstuff 
but also by carrying cultural and symbolic value. 
Skrei is embedded in history and in the lives of the 
islanders. It is an actor constitutive of identity.

The lives of the local communities have always been 
entangled with ‘skrei’. For decades, fishing boats have 
been going to the sea all year round, but especially 
during the cod fishing season from January to early 
spring. ‘Our first boat was built in 1925’, narrates Sten, 
a third-generation fisherman. ‘As early as I could, I was 
joining my father, from when I was 8 or 10 years old, 
so it was very natural for me to become a fisherman. 
When I was 14, my work was to put the bait on the 
longline.’ Children and teenagers in Lofoten also take 
part in the –now traditional- seasonal activity of 
cutting the tongues from the cod heads. ‘My uncle had 
a fishing boat that was delivering to this one place’, 
narrates Ole Martin, who grew up on a farm. He called 
up my dad in the farm and if he had a lot of fish he 
would say “get the kids down”.’ The children would 
then wear an overall and were dropped into the full 
fish tanks of the boat to pull out the fish. 

Coming to the shore, and with the head and tongues 
removed, the cod is hung in pairs on wooden racks 
to be air-dried, an old preservation method. ‘It has 
to mature. Just like a good cheese and wine it has to 
mature even more’, they say. And even though no one 
talks about the terroir of the stockfish (yet!), the way 
this is done carries within it valuable local knowledge. 

The climate in Lofoten is ideal for the drying of the 
fish, says Anne Karine, the secretary of Tørrfisk fra 
Lofoten a consortium of stockfish producers. ‘You 
need a little bit of rain, a little bit of sunshine, snow 
and wind. It has to be cold enough but not freezing.’ 
‘The open side should hang towards the west’, says 
Ole Martin, whose family, like many islanders has 
been hanging codfish from early on, just for them to 
have at home.

To my surprise, even though the islanders still eat 
fish a few times a week, up until 20 years ago, you 
couldn’t find stockfish at the supermarket, and 
until recently, it was not prepared at restaurants. 
‘Stockfish is money’, many told me. So it was almost 
exclusively sent off to continue its journey. Its 
monetary value was undebatable. ‘The fish is what 
built the big cathedral in Trondheim, it has built 
Bergen as a city because that was a trading station 
for stockfish to Europe’, Anne Karine says. 

But despite its value as a commodity, the symbolic 
figure of ‘skrei’ and the Northern fishing culture 
were not a source of pride for the islanders and were 
invisible in the construction of Norwegian national 
identity, not recognised in the national narratives, 
as the islanders say. ‘Oslo forgot about us on the 
17th of May’, a cod exporter shared with me, ‘as it 
didn’t fit the European story’, one of my interlocutors 
explained. Similar tension exists in other peripheries 
of Europe, where rurality is more often than not 
associated with backwardness or hardships, and as 
such, it is a source of embarrassment in the desire to 
fit cultural imaginaries of the ‘modern European’.   

Nonetheless, over the last few years, ‘skrei’ 
is becoming visible, as it started appearing in 
restaurants and in markets, creating a new sense 
of pride and belonging for the islanders. Stockfish 
has gained the status of Protected Geographical 
Indication in the EU.

Finding home in 
the Arctic Circle
Dr. NAFSIKA PAPACHARALAMPOUS
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Nafsika is an anthropologist from Greece; she visited 
Lofoten in October 2019 when she undertook field 
research about North Norwegian cod culture. Her 
findings are summarised here.
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Angelita, who grew up in Lofoten, also cutting fish 
tongues and baiting as a child, along with her partner 
Tamara have revived the stockfish tradition. They 
wanted ‘to make something new based on tradition’ 
that would be ‘closer to home and to my roots’, as 
Angelita says. For that, they hang the codfish -but 
coated with sugar and salt, turning it into a unique type 
of dried fish, which is then blended with seaweed and 
sesame to create a spice mix.

Helge and his wife, who also come from Lofoten,  
create a bacalao dish, sold ready to eat, as they  
wanted to have ‘something that would be around all 
year’, a way to keep ‘skrei’ with them. For their product, 
they use klippfisk, which is the salted and dried cod, 
slowly cooked with crushed tomatoes, onions and 
other ingredients. Local and national supermarket 
chains carry these products, along with many other 
local foodstuffs. Chefs in Lofoten have also started to 
incorporate stockfish in their menus, taking recipes 
from Italy or Portugal and developing them differently. 

This ‘awakening for local food and pride for the 
local producers’ as Anne Karine names it, is part of 
a European-wide phenomenon of returning to the 

“Skrei is embedded in history and 
in the lives of the islanders. It is an 

actor constitutive of identity”

roots and revalorising locality and rurality. Part of this 
movement focuses on the reinvention of traditional 
recipes by chefs and the creation of valued artisanal 
foods, often becoming the foundation for the 
recreation of regional or national cuisines. 

As codfish comes to Lofoten and is transformed into 
stockfish or klipfisk, it was said to be transformed into 
money. Today, it is still highly commercialised, but its 
cultural and symbolic value shifts, making it part of a 
new-found local pride. The fishing industry as well,  
with better working conditions and a good income, 
is shifting the imaginaries of the lives of fishermen. 
As Lofoten is slowly opening up to the world, with 
more and more visitors coming for the Nordic nature 
experience, local foods conjure a sense of pride.  
‘Skrei’, the wanderer, still continues its travels, but 
has now become an islander itself, giving a sense of 
belonging and a home to those who live with it, in the 
Lofoten Islands and beyond.

01.



Although cod is not sourced in Portuguese waters, the 
Bacalhau (salted and dried codfish) and cod fishing are 
two essential elements for the Portuguese identity, 
culture and history. The origins of Portugal’s relationship 
with cod fishing and consumption date back to the early 
16th century, with the first arrival of the Portuguese 
explorer Gaspar Corte Real in Newfoundland, during his 
voyages in 1501 and 1502. Gaspar Corte Real noticed 
in this maritime route an exceptional abundance of cod 
stocks. Before this date, cod was already known and 
consumed in Europe, particularly in Nordic countries 
such as Norway and Iceland, where cod was fished 
along their coasts. However, it was the arrival of 
Europeans (Portuguese, Spanish, French and English) in 
Newfoundland, and the establishment of fishing routes, 
that marked the entrance of cod in the South European 
diet. Since then, the Atlantic cod (Gadus morhua) has 
become a precious foodstuff and a vital part of the 
Portuguese gastronomic tradition.

During the 16th and 17th century, the waters and the 
banks of Newfoundland secured an abundance of cod as 
well as great fish quality. In addition, salting and drying 
cod were simple and effective preservation methods 
which allowed the cod to maintain its nutritional values 
over a long period of time. The Portuguese merchants 
and the Portuguese Crown saw in this combination of 
elements an opportunity for profit, which was confirmed 
by the fast spread of the consumption of dried and 
salted cod throughout all social strata of the Portuguese 
society. An example of the success of the codfish import 
was marked by the introduction of a royal tax imposed 
in 1506 on Newfoundland fish shipped to the Aveiro and 
Viana do Castelo ports. 

There are many reasons why the salted and dried cod 
became such an important part of the Portuguese diet. 
At the beginning of the 16th century, all of Europe 
faced problems with food supply, and Portugal was 
not an exception. Before the arrival of salted and dried 
cod, the diet was very poor, with a lack of food rich in 
animal proteins. In contrast to coastal areas, fresh fish 

barely arrived inland, and when it did, only the elites 
were able to access it. Here the use of salted meat 
and fish (sardines and tuna for example) became very 
popular. Dried and salted cod was the perfect product 
to respond to this situation. It was an affordable, 
tasty foodstuff rich in protein which could be stored 
for long periods of time. Another reason for the high 
spread and consumption of cod is related to religion, 
in particular to the broad application of fasting by the 
Catholic Church. Normally the abstinence of meat was 
decreed for every day of the lent period, not just on 
Fridays. Also, the fasting could be specially declared 
in particular religious festivities and occasional 
events that required mourning. When Portugal lost 
its independence in 1580 and became part of Spain 
(Iberian Union), the country lost its freedom to fish  
cod independently, and they began to rely on French  
and English traders for the import of codfish. 

JORGE BRANCO

Jorge from the Ílhavo Maritime Museum describes how 
the longlasting relationship between the Portuguese 
people and cod started and evolved over the last four 
centuries.

Cod and Portugal:  
a love story 

02.
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From this moment, Portugal started to import rather 
than send out their own fishing fleet, a position that 
remained unchanged until Portuguese merchants and 
businessmen, by the initiative of the Lisbon Mercantile 
Association, returned to the Newfoundland banks in 
1835. 

From the 19th century onwards, Portuguese cod 
consumption and supply became a political affair. The 
dictatorial regime of Estado Novo, which began in 1933 
by the hands of António de Oliveira Salazar, fuelled the 
myth of cod as “pão do mar (bread of the sea)” as well 
as supported a major revitalisation programme of the 
cod fishing industry. Through the celebration of the 
national links with the sea, bacalhau and cod fishing 
became the emblem of the national resurgence and a 
way to reinforce the authoritarian regime. In 1934 the 
Campanha do Bacalhau/Cod Campaign was launched,  

a political and economic tool aimed to attempt an 
economic recovery of the country and make Portugal 
self-sufficient, following an idea of economic 
nationalism. Since then, shipowners guilds and 
associations were created in each of the main fishing 
industry segments and all the Portuguese cod fishing 
and drying activities were protected and controlled 
by a state centralised structure, which aimed to 
maintain cod accessible to all consumers.

In 1958 Portugal was the the world biggest 
consumer of salted and dried cod. Fishing for cod 
with trawl-lines with onboard dories in the cold 
waters of the Northwest Atlantic became a human 
saga of epic proportions. The image of the heroic 
strong fisherman fitted perfectly with the myth of 
the sea as a symbol of Portuguese identity promoted 
by the Estado Novo. 

03.
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The complex economical system built around cod 
fishing began to decline in 1967 with the inevitable 
liberalisation of the cod market. The protectionist cod 
fishing system which was mainly maintained by public 
subsidies saw the costs of import and export rising, 
becoming quickly obsolete. The end of this system 
changed the cod fishing industry forever and led to a 
rise in cod prices. However, cod consumption was not 
affected as such because eating cod was already rooted 
in Portuguese tradition by this time. 

Portugal is now one of the world’s biggest consumers 
of cod and Portuguese people have a true and lasting 
relationship with the fish, which is also called “Fiel 
Amigo” (faithful friend). Cod continues to be immensely 
appreciated nowadays which can for example be seen 
in Portuguese gastronomy, which counts hundreds 
of dishes based on this fish. Currently, cod recipes 
continue to be reinvented, in more contemporary 
forms, mixing traditional and modern with other 
products from diverse parts of the world.

04.

Italy, and in particular the Veneto Region have a long 
history and connection with cod, which began at the 
end of the 15th century. The consumption increased, 
in particular after the Council of Trent Treaty (1454-
1563), which provided guidelines on how to eat lean 
at certain days in the Christian calendar. Since then, 
the Baccalà  (salted and dried codfish), prepared 
in various different ways, became a recognised 
traditional dish of many regions in Italy. In the 16th 
century, the baccalà became, among other dishes, one 
of the symbols of a particular food identity called the 
“Mediterranean diet”. This term does not only refer to 
the geographical area around the Mediterranean sea, 
but it is more concerned with the geographical history 
of communication, trading of foodstuffs, travelling and 
allowing multiculturalism from the East to flourish. 
This past highly characterises Italian maritime cities 
and communities (such as Venice, Naples or Genoa). 
In these terms, the codfish represents certain social 
behaviours and economic practices of Italian maritime 
communities.

Codfish was so important for Italians, that it began to 
appear in popular and folkloristic songs from as early 
as the 18th century. The first song is La Mula de Parenzo 
(the girl from Pore  , an Istrian island), which was sung 
on a boat by fishermen, and for this reason, it is called 
Barcarola in Italian. It is a very popular song, particularly 
in the middle and the North of Italy, where baccalà and 
polenta (corn porridge) were the fundamental dishes of 
the poor cuisine until the middle of the 20th Century. 
The song tells the story of an unknown vendor from 
the Istrian town, who ran an emporium for fishermen 
where he sold a little bit of everything ... except for 
baccalà.

MASSIMO ANDREOLI

Cod is part of popular culture. Massimo from CERS Italy 
finds cod in Italian pop music from the 18th century till 
today.

To the tunes  
of baccalà

La mula de Parenzo
ga messo su botega
de tutto la vendeva,  
fora che ‘l bacalà

The girl from Poreč
Opened a shop
She sold everything except
for the baccalà
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Il parmigiano
lo zafferano
la mozzarella
e la cannella
la pasta al pesto
il pollo arrosto
il baccalà

Parmesan cheese
saffron
mozzarella
and cinnamon
pasta with pesto
the roasted chicken
the baccalà

Ma abbiam trovato la pioggia
ed ora viene il bello
avevamo dimenticato l’ombrello!!
e siam scappati coi pacchi, la borsa,
il cestino e con Mammà
Siamo tornati a mangiare in città
i panini, il gelato,
le bistecche, il pesto, il baccalà!

But we found the rain
and now the best part comes
we had forgotten the umbrella!!
and we ran away
with the food containers, the bag,
the basket and with Mama
We’re back to eat in the city
sandwiches, ice cream,
the steaks, the pesto, the baccalà!

06.

In the 1960s, the baccalà began to be cooked by 
chefs in gourmet restaurants, resulting in an increase 
of popularity of this “poor fish”. Gigliola Cinquetti, 
a famous Italian singer and TV presenter, in 1972 
produced a new version of the ancient song of the 
Porec Fishermen. A few years later, Nino Ferrer, 
a French singer, ethnologist and anthropologist 
of Italian origin, wanted to leave his own personal 
tribute to this fish in a song precisely entitled  
Il baccalà. The text is very simple, and it works 
almost like a recipe. It lists the ingredients placed 
in a basket, and the dishes he had prepared three 
days prior to a trip out of town with his mother. The 
menu has a portion of baccalà. However, when they 
are ready to leave the house for the trip it starts 
to rain and therefore they are forced to have a 
hearty lunch at home, in the city. Ferrer was a well-
known environmentalist who dedicated many of his 
songs to the beauty of nature and in particular the 
countryside, whose colours and flavours contrasted 
with the greyness of the metropolis.

At the end of the 19th century, the song was edited 
by a fisherman of Trieste, who, apparently, was a 
codfish lover. He added the following verse:

Se el mar fussi de tocio
e i monti de polenta
oi mama che tociade,  
polenta e bacalà

If the sea was a sauce
And the mountains were polenta
Oh, mama, polenta and baccalà, 
what a delicious dip!

~

~
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It is also important to mention the song Baccalà 
written in 1987 by Pino Daniele. Here the word 
“baccalà” is an offence, as in Neapolitan popular 
language the term “baccalà” indicates a particularly 
obtuse, stupid person. This more anthropological 
aspect would also deserve special attention: why is 
a person considered stupid like a baccalà? Maybe 
because this fish arrives in Italy without the head? 
However, in the song Pino Daniele transforms 
the connotation of the “baccalà” from negative to 
positive, by saying that being born “baccalà” is a 
reason for pride.

Finally, the baccalà arrived on Italian dance floors, with 
Pesce fritto e baccalà (Fried fish and baccalà) by the Italian 
DJ Leone di Lernia, which became a real summer hit in 
1991.  
 
This traditional and folkloristic heritage is the focus  
of CERS – The Consortium of European Reenactment 
Societies. For CERS, historical reenactments are 
ways to safeguard and promote different traditions 
which lie outside the mainstream attention but which 
are vital part of the Italian cultural identity. In those 
terms, codfish is also the protagonist of historical 
re-enactments, through the songs mentioned but also 
through the reconstruction of Pietro Querini’s journey 
as a Living History performance. The songs, the actions, 
are an opportunity to reenact the daily life of the Italian 
people in events related to modern and contemporary 
history. Here the elements of the domestic kitchen, 
together with the daily life of the workers in the 
community, become the centerstage where different 
artistic or cultural disciplines connected to cod can  
be displayed.

Tu si’ tutto scemo
fa’ passà’ primm’ ‘a signorate
vo’ ‘mparà’ l’educazione che
figura me faje fa’

Tu si’ tutto scemo
nun capisce quasi niente
invece d’essere cuntento
ca si’ nato baccalà.

You are so foolish
Be respectful of the lady
you have to learn how to behave  
you make me looking bad

You are so foolish
you don’t really understand
you should be happy
that you were born baccalà

In 1992, the famous singer, musician and composer Paolo 
Conte dedicated a song to the baccalà, called Il pesce 
veloce del Baltico (The fast Baltic fish). This song is a love 
declaration for a traditional and genuine cuisine; and 
Conte questions how this cuisine is now taken from its 
popular identity to become the protagonist of the menus 
of fancy restaurants and hotels.

Fast Baltic fish
says the menu what side dish 
they have
corn cake and then serve
polenta and baccalà
poor and humble cuisine
made of naivety
fall into the perfidious circle
of celebrity

Pesce Veloce del Baltico
dice il menú che contorno han
torta di mais e poi servono
polenta e baccalà
cucina povera e umile
fatta d’ingenuità
caduta nel gorgo perfido
della celebrità

~

~
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Food Security is a measure of the availability of 
food and individuals’ ability to access it. It does not 
distinguish where food comes from, or the conditions 
under which it was produced and distributed. These 
lead Governments to try to meet national food 
security targets sourcing food through not sustainable, 
destructive and exploitative ways, destroying local 
food producers.

Food sovereignty is the right of peoples to healthy 
and culturally appropriate food, produced through 
ecologically sound and sustainable methods. Attention 
is paid to facilitate local food systems, promoting 
community control over resources, biodiversity, local 
knowledge, the rights of peasants, women, indigenous 
peoples and workers; social protection and climate 
justice.

Our planet is made of 70% water and provides 
opportunities to obtain food from the ocean through 
aquaculture thus promoting food security and 
supporting local producers. Even though the Food 
and Agriculture Organization (FAO)’s definition of 
food security seems acceptable, the concepts of food 
sovereignty will be more appropriate as it differs from 
food security in approach and politics.

The term food sovereignty seems also to be more 
appropriate in the empowerment of local communities 
(Hossain et al. 2018). The term implies their right 
to define their own food and agricultural systems 
(Nyeleni, 2016).

A culturally acceptable food, such as Atlantic cod, 
and its relevance in the nearest future will rely on a 
number of networking initiatives. Johnson et al. (2020) 
suggest that network gatherings should include visits 
to community projects that focus on strengthening and 

revitalising traditional foods and the lands and waters 
that sustain them. They should also focus on innovating 
new ways of cultivating or harvesting healthy foods. 
An initiative such as the SKREI Convention project is 
a good example of initiating discourse to enhance a 
viable economy and the biodiversity of aquatic species 
in the region.

Food is recognised as a common bond amongst 
communities, especially in the Arctic region where 
gathering, fishing, hunting and eating food has 
traditionally always been done in the family and the 
community. This social aspect gives ownership to the 
local community and strengthens food sovereignty and 
indigenous food systems. The FAO’s related research 
on indigenous food systems shows the strength and 
promise of local traditional food systems to improve 
health and well-being in societies. In the Arctic region, 
Indigenous people’s right to their specific cultures 
includes their right to enjoy their traditional food, 
because food traditions are at the core of indigenous 
identities, cultures and economics.

Therefore, when the future of Altantic cod is 
considered it will be important for all stakeholders to 
identify important steps that can be taken to ensure 
food sovereignty for the producers of Altantic cod 
in a complex global market. The role of national 
government support cannot be overemphasised: the 
old glory of Altantic cod needs to be re-visited in the 
modern era to biodiversity, nutrition and healthy 
lifestyles for the people to enhance food sovereignty.

The Altantic cod market can be seen as a ‘niche area’ to 
support export and income. In addition, digitalisation 
as a tool can be used to enhance the consumer 
experience, marketing and future export-oriented 
opportunities for the arctic cod. Nutritional and 

The Norwegian management of the Atlantic cod stocks 
is known for its sustainability. Dele considers cod and its 
management as a tool to empower coastal communities.

Is food sovereignity
part of the future  
of skrei?
Dr. BAMIDELE RAHEEM
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bioactive compounds can be isolated from Altantic cod 
as food ingredients to promote health. The use of new 
technologies such as big data to promote innovation 
will be relevant in the future. The gathered data will be 
important to analyse/better understand the potential 
impacts of ongoing and accelerating climate change, 
land use, and biotic exchange on Arctic fish biodiversity 
(Laske et al., 2019). The future of aquaculture that 
ensures sustainability, biodiversity, innovation, 
and health can be achieved with the promotion of 
Altantic cod as a sustainable foodstuff to ensure food 
sovereignty in local communities.
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The exploitation of marine resources is crucial for 
many humans, but there are still challenges related 
to overfishing and unsustainable fishing practices 
that requires worldwide action. The UN Sustainable 
Development Goal (SDG) 14 addresses life below 
water, and it highlights the need to effectively regulate 
harvesting and end overfishing, illegal, unreported, 
and unregulated fishing, as well as destructive fishing 
practices, and it calls for the implementation of 
science-based management plans. 

This article will discuss how environmental law can play 
an important role in achieving this sustainability goal. 
Firstly, it will look at how specialised environmental 
law, in the form of fisheries law in Norway, enables 
governments to put scientific advice, governance 
theories and policy goals into action. Secondly, it points 
out important dilemmas and how regulatory tools can 
help to solve future challenges. 

Life below water 
and the intriguing 
fisheries law 

Guri Hjallen Eriksen, PhD Candidate SALT Lofoten and 
the University of Oslo discusses here how environmental 
law can help to achieve one of the UN Sustainable 
Development Goals.

Fishery Law in Norway
Whilst international law sets out the principles, 
domestic law is where most action takes place. The law 
of the Sea (UNCLOS) is the international framework 
for fisheries governance and it enables coastal states 
to establish national jurisdictions and sets out rights, 
duties, and governance principles. When fish stocks 
swim between jurisdictions, coastal states collaborate 
and negotiate to agree on total allowable catches 
(TACs). However, disputes on TACs are common 
problems as well as the challenges occurring when 
scientific advice is not followed. These are important 
issues to address in order to develop sustainable 
fisheries practices. It is at the same time important 
to acknowledge that most “law in action” takes place 
under domestic law. 

The Barents Sea cod (skrei) is a fish which swims 
between jurisdictions and it is shared between Norway 
and Russia. When a TAC is agreed, the Norwegian 
share is distributed to different vessel groups on 
the basis of established quota allocations. For 
example, trawlers get 30 %, and coastal vessels 70 %. 
Participation is limited, and a public licence is required. 
There are also regulations that define where you can 
fish and how you can fish to protect ecosystems. To 
ensure compliance there is an extensive enforcement 
system in place, and violations are prosecuted. 
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How can we balance 
adaptive governance  
and the rule of law?

Many of the mentioned rules can be changed easily by 
administrative agencies, as ecosystem conditions can 
change rapidly. This is done legally by the Parliament 
delegating some of its legislative power to the 
executive branch of the government. This type of 
governance is often identified as adaptive governance. 
It allows flexibility in uncertain times and quick 
implementation of new measures following scientific 
advancements.  Adaptive governance is also thought to 
promote ecosystem-based management. 
However, the challenges are that the management is 
less predictable for actors and that the Parliament is 
less involved in rulemaking. These factors can bring to 
question important rule of law principles and they can 
cause distrust in regulations. This can be problematic 
as industry legitimacy is an important factor in relation 
to compliance.  Research suggests that increased user 
participation and co-management in governance can 
remedy some of these challenges.  

Societal legitimacy - 
why so difficult? 

Another challenge is the issue of societal legitimacy to a 
system where a few actors are issued exclusive licences 
to harvest resources that “belong to Norwegian society 
as a whole” . The Auditor General of Norway recently 
submitted an audit that concluded that the Norwegian 
government has failed to account for societal 
considerations in fisheries regulations for the last 15 
years.  This is a highly debated topic in Norway for the 
dual nature of these policies. Although they give fishing 
rights to a restricted number of actors, they have also 
led to a profitable industry and healthy fish stocks.   
 
 
 
 

The above are some of the issues I study in a PhD 
project on fisheries law in the company SALT. I believe 
that increased theoretical research on the regulatory 
system can help us to address the challenges. By 
clarifying the facts, dilemmas and legal scope, more 
effective regulatory measures can be developed.  The 
case of the Norwegian fisheries policies is also not 
unique. As a part of the PhD I have observed similar 
challenges in Canadian fisheries policies.

In addition, UN sustainability goal number 16 Peace 
and Justice Strong Institutions and 13 Climate Action 
should be far more reflected in the design of fisheries 
legislation. The climate change challenge adds future 
uncertainty to already volatile regulatory waters, and 
urgent action is needed to build resilience towards 
such conflict matters.

In conclusion, interdisciplinary research must continue 
to enable a closer link between SDGs and hard 
regulation. It should also be given more attention to 
national institutions, historical context and domestic 
law. This can help us better customise legislation for 
future challenges. 

The importance of 
research, other SDGs  
and domestic context

GURI HJALLEN ERIKSEN
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Norwegian Official Documents and Administrative Practice
Riksrevisjonen: Dokument 3:6 (2019-2020) Riksrevisjonens 
undersøkelse av kvotesystemet i kyst- og havfisket (Auditor 
General Report 2020) 
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After the SKREI Convention Conference in October 
2019 in Kabelvåg (Lofoten), it emerged the need to 
create a network to connect researchers, institutions 
and universities interested in the topic of Atlantic cod 
through a platform.

Friends of SKREI is committed to raise awareness of the 
importance of Atlantic cod as a global natural resource, 
trading good, foodstuff and international cultural 
influencer in the past, present and future. Cultural 
institutions who recognise future challenges of the cod 
fisheries wish to collaborate cross-sectors to develop 
new opportunities between heritage, gastronomy and 
tourism.

Friends of Skrei is creating cooperation across sectors 
and interdisciplinary exchange, looking for innovation 
in heritage management, in data solutions, in archiving 
and in skills development for cultural professionals.

Friends of Skrei

09.
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Sign up online: www.skrei.net/friendsofskrei

How to join  
Friends of Skrei?
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Organisational
development  
and learning

Emphasise the role  
of Atlantic cod 
and other aquatic 
resources as well 
as enhance food 
sovereignty in local 
communities

Offer an annual meeting

Promote cross-sector  
and cross-national  
collaborations

Aims of the 
Network 

Online and 
multidisciplinary 
platform to promote 
and exchange 
knowledge, research 
and activities which  
are related to the 
culture, history and 
memory of Arctic cod

Generating funding 
and collaborative 
opportunities between 
its members

Create a governance 
system which can put 
into dialogue local 
administration with  
a variety of institutions



Meet the 
people behind 
this story

1. CERS

C.E.R.S. Italia is the national agency  
of the Consortium of European  
Re-enactment Societies, founded in 
1997. CERS aims to obtain recognition 
of historical re-enactment and support 
the local administrations for the 
preservation of tangible and intangible 
heritage and the promotion of this 
heritage as a resource for sustainable 
tourism. Today the CERS has its official 
site in Venice and organises outdoor 
historical events, cultural festivals, 
exhibitions and fairs, indoor gala 
events and opening ceremonies. The 
association is very active in supporting 
projects which develop new cultural 
routes within the “Tourism of Memory” 
sector. At present, CERS supports the 
creation of the Via Querinissima,  
a tourism route along the story of  
Pietro Querini. 

The European Hansemuseum,  
is the largest museum in the world 
dedicated to the history of the 
Hanseatic League, a confederation 
of merchant guilds and market 
towns. A combination of staged 
historical scenes, cabinets with 
valuable original objects, the 
latest museum technology and 
interactive features enable the 
museum to convey an informative 
and fascinating impression of the 
world of the Hanse, whose legacy 
can still be felt today. Novgorod, 
Lübeck, Bruges, Bergen and London 
represent selected stages in the 
history of the Hanse. Stockfish was 
an important trading good during 
the Hanse.

3. 

Museum Nord is a non-profit, 
government-supported organisation 
within the national museum network, 
operating 21 different museum 
units in northern Nordland. Museum 
Nord contributes to the collection 
and documentation of historic sites 
and objects, carrying out research, 
and disseminating and promoting 
the cultural and natural history of 
Ofoten, Vesterålen and Lofoten. The 
story of the Lofoten Fisheries is a 
central element of Museum Nord’s 
programme which will soon be 
manifested in a new national museum.

2. Museum Nord

The museum was founded in 1937 with 
an ethnographic and regional vocation. 
The museum was and still is a witness 
of the strong relationship between the 
people of Ílhavo, the sea and the Aveiro 
lagoon. The “Faina Maior” – cod fishing 
with lines and hooks in single man dories 
in Newfoundland and Greenland – as 
well as the agro-maritime activities 
are the patrimonial references of the 
museum. Besides the richness of its 
collections and exhibitions, the building 
where the museum is placed, opened on 
the 21st October 2001, is itself a public 
masterpiece. It is a beautiful example of 
modern architecture, distinguished by 
the critics. Visiting the Ílhavo Maritime 
Museum is embarking on an adventure 
of the senses, knowledge and pleasure.

4. 
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Italy

Norway

Germany

Portugal

European  
Hansemuseum

Museu Maritímo 
de Ílhavo



The Skrei
Research Room

SKREI Convention is building an online 
archive dedicated to Atlantic cod. With 
this archive we wanted to create a rich 
knowledge environment as an invitation 
for many different people to explore 
stories and individual voices, experiences, 
traditions and memories which are usually 
excluded from the writing of history books.

Over the course of the project, it has 
become clear that the national and regional 
identities of Norway, Italy and Portugal 
around Atlantic cod are clearly defined 
and understood; however, they are not 
perceived as a shared European identity. 

The archive aims to be an opportunity to 
demonstrate the multi-layered identity 
of Atlantic cod as a European one. It is a 
platform in which the regional identities of 
several nations are put into a conversation, 
to compare, to identify similarities and to 
learn from each other’s cultural practices.

1. Visit skrei.net and look for the research 
room in the menu

2. You can choose what you want to 
look for by cod lifecycle, by place, by cod 
uses and other categories such as art, 
heritage or science. You can also look 
through the list and be inspired by other 
suggestions.

3. You can also access the archive from 
our interactive map by clicking on the 
different icons. You can click on the 
object and learn more about Atlantic 
cod in all its forms.

4. The exhibition Skrei Stories provides 
narrated and competitive content from 
the archive.

How does  
it work?
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Research Room  
in focus

A well documented collection of cod recipes from all 
over the world: from Jamaica to Nigeria, from Norway to 
Greece, passing through France, Netherlands and Italy.

Sound recordings and songs which speak about cod 
and its world. The fish, its unique taste and its story 
are featured in songs by Portuguese and Italian people 
since the 17th and 18th century.

The Research Room offers insights in the fishing and 
the processing methods from Portugal, Norway and 
Italy. Dive into the evolutions of these methods and 
how they are adapting today for the future!

You can discover cod through the lens of history, 
literature and art. Explore how cod populated and is 
populating the cultural imaginaries of Norway, Italy 
and Portugal.

The center piece of the Research Room is a selection 
of newly commissioned video portraits, realised by 
the SKREI Convention project partners. Together they 
are telling a multimedia story of the cultural value of 
stockfish in the past, present and future in Norway, 
Italy and Portugal.

An introduction to the content that is available
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Working on the  
cod cultural  
imaginaries  

Atlantic cod is ingrained in Norwegian, Italian and 
Portuguese cultural imaginaries. Cultural imaginaries 
are the set of values and traditions which create a 
sense of belonging to a certain culture. Food, as well 
as music, or for example dance, are social expressions 
which help to create and imagine this sense of 
belonging to a specific culture - forming an identity.

The artist residencies hosted by the project 
partners were an opportunity to explore the cultural 
imaginaries associated with Atlantic cod in the specific 
geographical contexts of North-East Italy, Lofoten in 
Norway and the Aveiro Region in Portugal through 
contemporary art practices. Each of the partners 

Alessio Trevisani is a dance pedagogue, choreographer 
and linguist. He is the Artistic Director of the Freies 
Tanz Ensemble based in Berlin. Alessio’s work, The 
Body of Salt, was a dance performance which took place 
at the Rialto Fish Market in Venice, and in the main 
square in Kabelvåg, Lofoten. The Body of Salt focused 
on the transformation process of the fish, which 

worked with one or two artists to develop an artistic 
inquiry in the social and cultural perception of Atlantic 
cod. 

The selected artists were Alessio Trevisani in Italy, Héctor 
Zamora in Portugal and Spontaneous Deuce in Norway.

10.
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starts in the sea and passes through air, wind and salt. 
What was unique about this performance was that 
the dancers learned how to take the fish perspective, 
creating a new language made of movements which 
connected the human body with the body of the fish. 
The tradition of processing fish and the trade history 
of cod in Italy were reinterpreted and transformed in 
dance movements. Here, Atlantic cod was explored 
in its materiality, its body, its physical and symbolic 
journeys. It is an invitation to experience the Atlantic 
cod through our bodies and eyes. In the interview 
with Alessio Trevisani on page 25 he explains how the 
performance brought together all of these elements.

Spontaneous Deuce are two artists from Ireland. Their 
practice bridges the artistic aesthetic with the political, 
environmental and social context of food. During their 
residency they focused on the social element of food, 
putting the identity and the value of skrei at the centre 
of their work: a dinner-performance with a symbolic 
menu. The event, called Nessekonge’s Dinner, took place 
at the Lofoten Museum in Storvågan, the former house 
of a wealthy businessman in the 19th century. The 
reference to trade, which is ingrained in the Lofoten 
history, permeated the whole menu, which was based 
on cod, grains, dairy and chocolate, all of which were 
forms of ‘‘food currency’’ in the past. Additionally, the 
menu focused on the “Protected Destination of Origin” 
concept and the importance that certain foodstuffs 
have for the definition of a place’s cultural history. 
Nessekonge’s Dinner was the result of a social process 
because the menu was developed following meetings, 
discussions and exchanges between the artists 
and local chefs, food specialists and skrei experts. 
Nessekonge’s Dinner was also a collective moment of 
knowledge sharing, where food was the instigator to 
reflect on the role of cod in defining people’s identities. 
If you wish to have a little taste of this menu, we have 
included a recipe from Spontaneous Deuce for our 
readers to try out at home.

Héctor Zamora is an artist living and working in Lisbon, 
and in his practice, he questions the concept of the 
exhibition space by creating ephemeral site-specific 
artworks that involve the viewers’ participation. In his 
project for Ílhavo Maritime Museum, Zamora decided 

to explore the Portuguese tradition of drying cod, 
focusing on the movements and rhythms of the work of 
the women, and the songs that animated their daily life. 
The project is almost a sound journey which starts from 
the sound that the ropes of the cod drying rack make 
when the wind moves through the ropes. In his work, 
Zamora collected not only songs but also the stories 
of women during this seasonal work, and of the men, 
who were fishing on the far coast of Newfoundland for 
many weeks every year. The final sound installation at 
the Ílhavo Maritime brought together this immaterial 
heritage together, speaking about the past but also 
questioning how politics and economy are impacting 
today’s drying methods. We recommend heading to 
www.skrei.net/skreistories to have a listen to his sound 
installation. In these residencies, skrei was the subject 
and the starting point for conversation. It enabled the 
audiences to reflect on topics such as cultural identity, 
the politics of food and the coexistence of animals and 
humans. What was so fascinating about seeing the 
artists at work were the numerous perspectives they 
engaged in and opened up. We hope that these projects 
mark the beginning of further exciting explorations.

11.
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An introduction to the SKREI Convention 
Artists in Residence



The Body of Salt:

The Body of Salt is a performance of Freies Tanz Ensemble – 
Alessio Trevisani. It was conceived for SKREI Convention at 
the specific space of the Rialto Fish Market in Venice - aiming 
at re-imagining the historic trade routes of dried and salted 
codfish from the North of Norway to Venice. For the occasion 
of the SKREI Convention Conference, the performance 
travelled to Norway and was presented in the open space of 
the Kabelvåg square.

12.
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I like the definition of a “material performance” and we 
had a lot of materials in the Body of Salt. The main two 
“materials” in the performance are water and salt. Then 
there are the masks, made by a special latex material, 
that covers the faces of the dancers. They are inspired by 
the masks of the Venice Carnival as well as to recall the 
anonymity of a fish swarm. We used banana leaves which 
covered the body of two dancers. I choose them because 
in India food and fish are served on the leaves. India 
represents the East and Venice was for many centuries 
the link in Europe between the East and the West which 
were connected by water routes. We had the wind, 
which was symbolised by a red balloon, the wind which 
is needed to dry Atlantic codfish. Finally, we have the 
bodies of the dancers of my Freies Tanz Ensemble as 
main “living material elements” in the performance. All 
the materials in the performance are inter-related in a 
sort of alchemic reaction. The salt, interacting with the 
water and the bodies of the dancers create an alchemical 
solution which transforms the soul, solving the body and 
coagulating the spirit. The passage from the humid to the 
dried state of the body has a strong reference in alchemy 
and in the development of the spirit into wisdom. Dried 
fish undergoes such a process and gives a great chance 
to work perfectly at this symbolic level. 

I wanted to create a movement language specific for the 
performance, and with the Ensemble, we investigated 
the fish movements. We looked at the spine of the 
fish and its related nervous system. Observing a 
swarm, we can see that incredible unique way of how 
“fish communities” are organised. Fish swarms use a 
particular “intelligence” which lies in the spine and it 
allows them to move together. The human body spine 
is also able to tune to other spines using the inner 
neurons without really connecting the movement we 
are producing to the main central system of our brain. 
At the beginning of the performance, we started to 
connect and tune the spine of the dancers to each 
other to develop a common language, so the dancers 
could move very close to each other, all with closed 

eyes. The dancers moved like under an electric shock 
which originated in their own nervous system, letting 
the energy to reach the different distal parts of their 
bodies extremely fast. In this way, the dance became 
like epilepsy, almost reproducing the moment when 
a fish is caught in the net, and it starts kicking very 
strongly with all its force because it is taken outside of 
the water. Taking the fish perspective, for the dancers 
was very emotional and challenging as they are all 
vegetarian and vegan, especially when they had to play 
in the space of the Rialto Fish Market in Venice.

The Body of Salt is a journey in itself because we were 
aiming at re-imagining and staging the historic trade 
routes of salted and dried codfish from the North 
of Norway to Venice. It is also an imaginary journey 
of Atlantic Cod into the long history of humankind, 
explored through food and culture. While preparing 
the performance, I read the historical background 
of codfish, how it connected Europe. I also learned 
about the differences between Venice and the 
Lofoten Islands. In the Venetian Middle Ages, and 
in Querini’s understanding of the world, the North 
and its imaginaries were still intended as the Ultima 
Thule. This connection between these two places was 
translated in the performance by two performers in 
the encounter of Ulysses and Calypso. In this way, 
there was a reference to the travels of the Odyssey. 
Every journey by sea aims at pursuing freedom and 
knowledge and virtue, and like Ulysses, the skin of 
humanity is covered by salt. Every attempt Calypso 
tries to do to put an end to Ulysses’ (and humankind’s) 
long journey is destined to fail.

Interview with  
Alessio Trevisani

The Body of Salt is a very “material “performance. 
Which are the elements you used, and which is the 
relationship between the body, the movements,  
and the materials?

The idea of connecting the human body with the 
body of the fish and its movements is inspiring. 
What was the process you adopted? Which were 
the challenges the dancers had to face?

The Body of Salt took place in Venice as well as 
Norway. The performance refers to the idea  
of travelling and journey on multiple levels, both 
physical, historical, and fictional. Which are the 
travels you included in the Body of Salt? Which 
countries have you connected?



Connecting dance, performance and fish is 
something that people may perceive as something 
new. What did it mean to you to interpret Atlantic 
Cod’s cultural imaginaries and traditions?

Fish bring people in contact with two elements like 
water and air, elements which have been seen by 
humans as a challenge and a source of inspiration.  
It was a great pleasure to work on the theme of 
‘Fish’. One of the cultural imaginary of Atlantic Cod is 
related to religion. The main historical reason for the 
high consumption of dried and salted codfish in Italy, 
Portugal and Spain derive from the Catholic Church’s 
precepts issued after the Council of Trent (1545-63). It 
was the beginning of the Counter-Reformation, which 
brought a return to austerity. The Church imposed the 
consumption of fish instead of meat for many days of 
the year. The decision to include the lamentation of 
Jeremiah with music composed by Adam Parker was 
a reinterpretation of this connection. Food is also a 
cultural act and it is a social activity like theatre. Food 
like theatre is life, it is sociality and it is a big privilege to 
deal with it.
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13.

Nessekonge’s Dinner
A performance by  
Spontaneous Deuce

14.

The interview questions were prepared and asked by 
Camilla Crosta, SKREI Convention Project Curator.



The association between fish and cacao is notable 
from Ancient Maya and can be traced through 
mythology and iconographic representations. 
The term “Kakaw” (cacao) originated as a Mayan 
hieroglyph, and literally means “two fish fins” 
alluding to the metaphorical cycle of life, death 
and rebirth, and the actual processes involved
in the refinement of cacao – the burning, grinding 
and pouring of the beans – in essence, the 
pleasures of chocolate! 

The artists referred to Tante (Aunt) Kaia in their 
dessert to emphasise the domestic characteristics 
of Storvågan. Tante Kaia, Carolyn Frederikke 
Lorch, was the Landlady of southern Storvågan; 
she managed a café and trades concerning 
the nearby pier, forge and bakery. Tante Kaia’s 
Kaffehus, located behind the White Manor House, 
was firstly considered a brewery, however with a 
booming economy in overseas importation from 
1860 onwards, many preferred to drink coffee 
rather than beer. The following recipe makes 
20 truffles and promises to deliver a chocolatly 
surprise!

150g dark chocolate  

(70% cocoa solids)

150g double/full fat cream

25g unsalted butter

50g rehydrated stockfish,  

finely minced

100g dark chocolate (60-70%  

cocoa solids) for coating

Food processor

Small saucepan

Small ceramic dish/bowl

Large mixing bowl

Cocktail sticks (20 pcs: 1 per truffle)

Polystyrene board (cut to fit inside

fridge)

Fridge

Tante Kaia’s 
Kakaw

Equipment

Ingredients

Cooking Time 
3 hours

Difficulty
Medium

Nessekonge’s Dinner was a dinner 

performance developed by Spontaneous 

Deuce as a result of the SKREI Convention 

artist residencies. It took place on the 14th 

October 2019 at the White Manor House, 

Lofoten Museum in Storvågan. The artists 

developed a menu which tied together 

Atlantic cod with the history of the residence 

first occupiers, the Lorch family (1820), and 

the history of Vágar as a fishing and trading 

place. The term “Nessekonge” translates to 

“King of the Cape”, a tongue-in-cheek term 

adopted to refer to highly ranked members 

of society;  vis-á-vis Lorch and his mercantile 

compatriots. The menu talked about that 

history and how food and skrei were a form 

of “currency” for local businessmen and 

merchants.
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Using a food processor, pulse  

the stockfish until the meat is 

finely minced and resembles a 

fibrous texture. 

To make the ganache filling, place 

the stockfish, cream and butter in 

a saucepan on a low heat. Gently 

bring the mixture to a simmer but 

take care not to boil as this will 

spoil the cream. 

Once the mixture simmers, take 

off the heat. Break up 150g dark 

chocolate into a mixing bowl. 

Pour the cream and stockfish 

mixture into the mixing bowl, 

submerging the broken pieces of 

chocolate; the residual heat from 

the cream and fish should begin to 

melt the chocolate. Stir well until 

all ingredients are incorporated.

If preferred, season the 

chocolate mix with a pinch of 

salt – this will help emphasise 

the subtle qualities of the 

flavour combination! 

Transfer the mixture into a 

suitable container and set aside 

to cool; once cooled, place the 

mixture in the fridge for at least 

4 hours. Once the mixture sets 

and is firm to the touch, proceed 

to shape the truffles.

 

Extract small lumps of ganache 

by scraping the surface of the 

mixture with a teaspoon, form 

the lumps into balls by rolling 

gently between your palms. 

Once formed, set the balls on a 

plate and return to a fridge to 

allow the mixture to stiffen for 

at least 1 hour.

1. 

2. 

3. 

4. 

To coat the truffles, fill a 

saucepan with boiling water and 

place on a low heat. Break 100g 

of chocolate into a ceramic bowl 

and place on top of the saucepan, 

take care that the water level 

in the pan does not touch the 

bottom of the ceramic bowl – the 

aim is to melt the chocolate at a 

slow, steady pace; introducing 

too much heat too quickly, or 

splashing water in the bowl, will 

cause the chocolate to seize.

Heat the chocolate gradually, 

and maintaining a low, consistent 

temperature will temper the 

chocolate; this will coat with 

truffle in an even, smooth 

sheen that snaps when bitten, 

providing the perfect truffle 

texture!

Once the mixture is tempered, 

take it off the heat and proceed 

to coat your truffles; take your 

pre shaped ganache balls and 

stick each one with a cocktail 

stick. Holding the truffle by 

the cocktail stick end, dip it 

into the tempered chocolate 

until submerged. Quickly shake 

off the excess and secure the 

dipped truffle upright by sticking 

the cocktail stick into the 

polystyrene board. Repeat this 

process for each truffle.

If your tempered chocolate 

begins to solidify, simply place 

the bowl in a hot water bath by 

refilling a saucepan with boiling 

water. This will generate enough 

heat to melt your chocolate to 

the desired consistency. Repeat 

this process as needed.

Once all the truffles are coated 

with tempered chocolate and 

secured on the polystyrene 

board, place them inside the 

fridge for a further 1-2 hours to 

solidify. Once set, simply twist 

each cocktail stick and pull to 

remove. For an optional finishing 

touch, sieve a dusting of cocoa 

powder over the surface of the 

truffles to serve.

5. 

6. 

7. 

8. 

9. 

10. 

12. 

Method

11. 

15.



Homens e Navios do Bacalhau, (Cod Fishing Men and 
Ships), is an online database of the heritage and the 
memory of the Portuguese cod fleet, both its men and 
its ships. The website which is active since 2015 and is a 
digital extension of the collection of the Ílhavo Maritime 
Museum. In this database, there are about 20,000 records 
of Portuguese crew members who went cod fishing to 
the Northwest Atlantic between 1936 and 1974. Each 
document has precious elements of the crew, such as 
their personal data (name, date of birth, birthplace, 
affiliation, descendants, residence and military status), 
and the cod campaigns in which they participated in, with 
the indication of the vessel and professional category 
onboard. 

In 1938, at the beginning of Salazar’s dictatorship, the 
cod fishers were forced to enrol in a guild called Grémio 
dos Armadores de Navios da Pesca do Bacalhau, an 
organisation of ship owners, which was incorporated as 
a government corporation with the duty to oversee the 
cod fishing and cod drying industry. At the end of each 
campaign, the Guild personnel collected all the records, 
and the relevant travel information. This administrative 
process lasted until1974. These records and registration 
forms were the subjects of digital restoration and they 
are now a core part of the online database. In addition, 
more information about cod fishing was taken from 
another database that consists of 276 ships, concerning 
the codfish fleet from 1835 to 2005. The Cod Fishing Men 
and Ships’s website has become very useful for historical 
and academic research. It allows to characterise crews, 
analyse the recruitment of crew members, professional 
paths, to understand the evolution of fishing skills and 
gear, the evolution of the Portuguese cod fleet and to 
study shipowners and shipbuilders. It is possible to 
also analyse the composition of the fleet through the 
development of the effective number of ships which were 
fishing in that period, grouped by campaigns,  
and subdivided according to vessel types.  

Since 2017, new features have been added to the 
website, to encourage the sharing of information among 
all holders of knowledge related to cod fishing. On each 

page related to a crew member, the visitors are 
allowed to upload information and documentation 
on that crew member. After the museum’s approval, 
that information is made public. This website can 
be regularly fed by the Museum, by families of crew 
members or members of the fishing community, with 
images, videos or unpublished documents, building 
a participatory collective memory collection. In just 
a few years, it has already allowed dozens of photos, 
maritime identification documents, nautical diplomas, 
newspaper clippings and even love letters to be 
shared, making Cod Fishing Men and Ships an ongoing 
project. Opening the database to people’s contribution, 
allowed this website to become a social and collective 
memory network and to include memories and stories 
from the second and third generations of cod fishers, 
which detain much knowledge about the history and 
the traditions of fishing cod. 

For the Ílhavo Maritime Museum, this project 
represents an opportunity to challenge the role of 
museums in the current times, as well as respond 
to new museology trends. The database has been 
developed following the need to understand how the 
Maritime Museum could communicate its collections 
and works to wider audiences, going beyond its 
exhibition spaces and including different social groups 
in its narrative and research. Cod Fishing Men and 
Ships is also an attempt to improve the museum 
accessibility, to democratise the fishing heritage 
through the use of technologies, establishing good 
museological practices for the present and future.

The cod fishing  
and ships database
JORGE BRANCO, ÍLHAVO MARITIME MUSEUM
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17. 

JARL HOLSTAD, MUSEUM NORD

Museum Nord is in the process of developing the 
SKREI centre, a high-quality visitor centre and national 
museum dedicated to the story of Atlantic cod. The 
new building will find its place between the Lofoten 
Aquarium, the Galleri Espolin and the Lofoten Museum 
in Storvågan, near Svolvær on the Lofoten Islands.  
The main focus of the exhibitions in the new centre will 
be the relationship between the Atlantic cod fish and 
the people who live with it in the past, present and the 
future.

The story of skrei will be told in three  
main sections.

The FISH exhibition is the opening scene. It will take 
the audience through a magnificent audiovisual walk in 
an enclosed, underwater landscape following the skrei 
from the Barents Sea to Lofoten. This insight into the 
world of marine biology will also address the
current environmental crisis.

The second part, FOLK, will tell the story of the meet-
ing between the skrei and the people. It focuses on 
those who have caught, processed and exported the 
fish. This section will talk about fishing and farming 
communities in the younger Stone Ages, the medieval
fishing town of Vágar, the stockfish trade, the changes 
in the fish management systems and 19th century 
modernisation and industrialisation. It will address 
how cod resources have been managed and regulated 
through policies and legislation between the state and 
the fishermen, and how this has resulted in a
relatively robust but still vulnerable fish stocks.

The final part of the exhibitions will be about the 
FUTURE. We will work with contemporary artists 
who are interpreting nature’s fascinating, and largely 
unexplored, secrets in collaboration with bioengineers, 
marine biologists, oceanographers, and glaciologists.
Here, art and science meet and create a dialogue with 
the other parts of the permanent exhibitions as well 
as the museum collection. This section will stimulate 
curiosity towards possible alternatives to the current 
system of cod production and consumption. Through 
the power of imagination artists and researchers will 
open up a dialogue about what could happen in the
near future.

In these terms, SKREI is an opportunity to discuss 
climate change, resource management and future 
alternatives. The story of the skrei will raise relevant 
discussions and reflections on an interdisciplinary 
level. It is also something more. It is the opportunity to 
challenge the role of museums and cultural institutions 
in addressing urgent topics and influencing political 
agendas. The SKREI centre will enable us to contribute 
to research, and it will give us new possibilities 
to connect with local, national and international 
audiences. 

With this new national museum and its adjoining 
magazines which holds our collection, Museum Nord 
contributes to a European story with multiple and 
infinite storylines.

Skrei Centre and 
the story of cod
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Throughout the journey of the SKREI Convention 
project, the role of chefs has been vital to understanding 
Atlantic cod and its cultural imaginaries. As part of 
the programme, SKREI Convention enabled us to 
collaborate with chefs based in Italy, Portugal and 
Norway. The chefs were invited to be part of events, art 
projects and meetings, and share their knowledge about 
how to prepare Atlantic cod.

Chefs understand the potential of this foodstuff 
through their daily work, sharing with us traditional and 
experimental recipes. Chefs are key to changing how 
a certain foodstuff is communicated and presented to 
customers and audiences.

Their choices and ideas influence how food is 
prepared and consumed. In recent years, food has 
become a political tool. Its promotion has been used 
to increase the attractiveness of a region or country, 
to shape its image, and to influence its culture, 

Chefs and Skrei
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Pataniscas de 
Bacalhau

1. Cook the cod in a pan with water 
and a bouquet garni for 5 minutes 
once the water is boiling. 

2. Remove the cod from water and 
remove bones and skin. Shred the 
cod and put aside. Keep also the cod 
water stock.

3. Mix the flour with the eggs and the 
cod stock (or milk or beer). 

4. Add the onion and chopped 
parsley. Season with salt and pepper 
and set aside.

5. Add the shredded cod to the 
previous batter.

6. Heat the oil and with the help of 
a tablespoon remove little pieces of 
dough and pour into the hot oil. Fry 
until done, drain on absorbent paper.

120g flour
3 eggs
100ml Cod Stock  
(or milk or beer)
50g chopped onion
2 tablespoons chopped 
parsley
Salt and pepper
400g of cooked cod  
(no skin and no bones)
1L Oil
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Ingredients

Method

C
O

O
K

Difficulty
Easy

Cooking Time
1 -2 hrs 
(depending on 
quantity)

tourism and economy. This phenomenon is called 
“gastrodiplomacy”. It means that foodstuffs play an 
essential role in the definition of cultural identities. 

For this reason, working with chefs has been vital for 
the SKREI convention project. We concluded that, 
generally, their voice could have much more of an 
impact in the preservation of cultural heritage and in 
the redefinition of a region that is connected to specific 
foodstuff. For this publication, our partnering chefs 
have shared some of their recipes, to bring  
these stories home to you.

We have worked with chef Alessio Barreto, chef Einar 
Hallstensen and chef Anne Cecile Pedersen in Norway, 
with chef Antonio Chemello and chef Gianni de Cani in 
Italy and chef Ricardo Marques in Portugal.

From chef Ricardo Marques



Bacala’ alla 
Vicentina

1. Soak the Baccalà in cold water for 
2 – 3 days, changing water every 4 
hours, during the day.

2. Chop finely the onions and put 
them in a pan with a glass of olive oil 
to brown. Add the sardines and in the 
end the parsley.

3. Once the baccalà is ready, dry the 
fillets thoroughly, cut it into pieces and 
dredge them in flour. 

4. Spread a spoonful or two of the 
onions on the bottom of a casserole 
dish and then lay the pieces of baccalà 
over them.

5. Cover the fish with the remaining 
onions, the milk, the Parmesan, salt 
and pepper. Finish with covering the 
baccala with the remaining olive oil.

6. Simmer the baccalà for four hours, 
slowly moving the pot without stirring. 
Serve with polenta (corn cream).

1kg of dried cod
250/300 gr of onions
½ ltr of extra virgin  
olive oil
3 salted sardines
½ ltr of milk
Flour, q.b.
50 gr of grated parmesan
A handful of parsley, 
finely chopped
Salt, Pepper
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Ingredients

Method

Difficulty
Easy

Soaking  
the fish

Boknafisk

1 kg boknafisk (semi dried  
stockfish, unsalted)
800 g potatoes
150 g bacon
500 g carrots
Salt

Carrots in bechamel sause:
Dice cut carrots boiled for  
10 minutes
2 tablespoons butter
4 tablespoons flour
2 dl water
3 dl milk
1/2 tablespoon salt
1/4 tablespoon grated 
nutmeg

1. Soak the fish for 5-8 hours 
(depending on how dry it is) 

2. Pull off the skin. 

3. Cut the fish into serving 
pieces and poach in lightly 
salted water for about 15-20 
minutes. Duration vary depend 
on the thickness of the fish or 
the size of fish slices. 

4. Serve the cod immediately 
with potatoes, bacon and 
carrots in bechamel.

Method Ingredients

Difficulty

Soaking  
the fish
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Cooking 

 
2-3 days
 

Medium

Cooking
2-6 hours

5- 8 hours

1 hr -1hr 30

From Kristine Multu

From the Confraternita del  
Bacalà alla Vincentina



Artist Colloquium, 11 October 

2019, Melbu, Lofoten. The artists 

selected for the residencies came 

together along with a selected group 

of art practitioners to discuss their 

experiences of working between food, 

art and politics. © Odd Johan Forsnes

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 proposal for 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.

Jorge Branco is a researcher at the Ílhavo Maritime 
Museum, where he focuses on multidisciplinary 
research related to Portuguese maritime culture 
and identity. He has a master’s degree in Archeology 
from the University of Porto, specialising in boats and 
traditional fishing methods in the Aveiro lagoon.

Guri Hjallen Eriksen 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. 

Jarl Holstad is Head of dissemination at Museum 
Nord. He has followed some of the major museum’s 
projects, working on the planing, the construction and 
the operation of many museums. At Museum Nord, he 
has a special responsibility for concept and content 
development and production.

Nafsika Papacharalampous 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.
 

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 bioprocessing, preservation and 
other crosscutting issues related to food security and 
safety.

Spontaneous Deuce is 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 foodcentred approaches 
to making art – ultimately focusing on what people 
choose to eat, drink, share and celebrate.

Alessio Trevisani 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 
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.

Contributors profile
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Front Cover: Air-dried cod in sections, Spontaneous 
Deuce (Hannah & Shane), SKREI Convention artist 
Residency, September 2019. 

01. (page 6) Fishermen, Wilse Anders Beer, 1910, 
Ballstad, Vestvågøy. Courtesy of Norsk Folkemuseum, 
Oslo

02. (page 7) Jejum obrigatório. Satirical image related 
to the high price of cod and the low purchasing power 
during the “Primeira República (1910-1926)”. There 
is also an allusion to the high tax burden, the external 
debt and the bad state of the industry and national 
trade. 1902, Journal “A Paródia”, Year III, no.  3

03. (page 8) Consumo de Bacalhau. Artur Paiva’s 
representation of a drying cod facility during an 
allegorical parade in Vila do Conde. [Século XX]. 
Arquivo da Comissão Reguladora do Comércio de 
Bacalhau, Museu Marítimo de Ílhavo.

04. (page 9) More sail. 1950, Coleção Alan Villiers, 
Museu Marítimo de Ílhavo.

05. (page 9) Benção dos navios bacalhoeiros.
1942, Coleção Trindade Salgueiro, Museu Marítimo de 
Ílhavo.

06. (page 11) Re-enactment of the story of Querini, 
8 February 2016, on the set of the TV programme 
“Ulisse, il piacere della Scoperta” di Alberto Angela, 
Rocca di Monselice, PD, Italy. 

07. (page 12) Nino Ferrer, Front cover for the record 
with the song Il baccalà, 1969

08. (page 15) Implementation of UN Sustainable 
Development Goals in fisheries governance

09. (page 17) SKREI Convention Conference, 14-15 
October 2019, Kabelvåg, Lofoten, Norway. © Odd 
Johan Forsnes

10. (page 23) Cod Drying Racks documented as part of 
the SKREI Convention artist residency 2019, Aveiro, 
Portugal. © Héctor Zamora

11. (page 24) Drying Racks, Lofoten

12. (page 25) The Body of Salt (Il Corpo del sale), 

a performance by Freies Tanz Ensemble – Alessio 
Trevisani, 28 July 2019, Antica Peschiera di Rialto a 
Venezia. © Paolo Pozzobon

13. (page 25) The Body of Salt, a performance by Freies 
Tanz Ensemble – Alessio Trevisani, Kabelvåg main 
square, 15 October 2019. © Odd Johan Forsnes

14. (page 26) Nessekonge’s Dinner, Tante Kaia’s Kakaw 
display, Spontaneous Deuce (Hannah & Shane), 14 
October 2019, Kabelvåg, Lofoten, Norway. © Jona 
Kleinlein

15. (page 28) Nessekonge’s Dinner, Tante Kaia’s 
Kakaw detail,  Spontaneous Deuce (Hannah & Shane), 
14 October 2019, Kabelvåg, Lofoten, Norway. © 
Spontaneous Deuce

16. (page 29) The recall. A Doryman returning to the 
mothership (Argus) to unload the cod. 1951, Coleção 
Alan Villiers, Museu Marítimo de Ílhavo.

17. (page 30) Architects impression of the future SKREI 
Center, Storvågan, Lofoten, Norway. © LPO

18. (page 31) Tagliatelle preparation by Spontaneous 
Deuce (Hannah & Shane), SKREI Convention artist 
Residency, October 2019, Lofoten, Norway.  
© Spontaneous Deuce

Image back cover: Stockfish prepared by chef 
Anne Cecile Pedersen during the event Europeisk 
tørrfisktapas, 12 October 2019, Arbeidern, Kabelvåg, 
Lofoten, Norway; © Jona Kleinlein
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