
Influences on Scandinavian Cuisine: A
Culinary Journey Through History
Scandinavian cuisine is known for its simplicity, freshness, and use of
seasonal ingredients. But what are the influences that have shaped this
unique culinary tradition? In this article, we will explore the history of
Scandinavian cuisine and the different factors that have contributed to its
flavor profile.
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The Viking Age

The Vikings were a seafaring people who raided and traded throughout
Europe from the 8th to the 11th centuries. Their diet was based on what
they could find in the lands they raided, which included fish, meat, and
vegetables. The Vikings also brought new ingredients to Scandinavia, such
as spices and herbs. These ingredients had a major impact on
Scandinavian cuisine, and many of them are still used today.
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The Middle Ages

During the Middle Ages, Scandinavia was Christianized. This led to a
change in the diet of the people, as they began to eat more fish and less
meat. The Church also encouraged the cultivation of vegetables, which
became an important part of the Scandinavian diet.

The Renaissance

The Renaissance was a time of great cultural change in Europe, and
Scandinavia was no exception. New ideas and technologies were
introduced from Italy and France, and these had a major impact on
Scandinavian cuisine. The use of spices and herbs became more common,
and new dishes were created. This was the beginning of the modern era of
Scandinavian cuisine.

The 18th and 19th Centuries

The 18th and 19th centuries were a time of economic growth and
prosperity in Scandinavia. This led to a change in the diet of the people, as
they began to eat more meat and less fish. The use of sugar and other
sweeteners also became more common.

The 20th Century

The 20th century saw a number of changes in Scandinavian cuisine. The
Industrial Revolution led to the development of new food processing
technologies, which made it possible to produce food on a larger scale.
This led to a decline in the use of traditional cooking methods, such as
smoking and salting. The 20th century also saw the rise of the Nordic
cuisine movement, which emphasized the use of local ingredients and
traditional cooking methods.



Today

Today, Scandinavian cuisine is a vibrant and diverse culinary tradition. It is
influenced by a variety of factors, including the history of the region, the
climate, and the availability of local ingredients. Scandinavian cuisine is
known for its simplicity, freshness, and use of seasonal ingredients. It is
also a healthy and sustainable cuisine, as it emphasizes the use of local
and organic ingredients.

Scandinavian cuisine is a rich and varied culinary tradition that has been
shaped by a variety of influences over the centuries. From the Vikings to
the French, many different cultures have contributed to the unique flavor
profile of Scandinavian cuisine. Today, Scandinavian cuisine is a vibrant
and diverse culinary tradition that is enjoyed by people all over the world.
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