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NYE FODEVARERUTER
NEW FOOD ROUTES

Madoplevelser i det Food routes in the

dansk-tyske graenseland Danish-German borderland!

Oplev de fire nye fedevareruter i en region med en Discover the four new food routes in a region with a
feelles kulturhistorie og en unik kulinarisk mang- shared cultural history and a unique culinary diver-
foldighed. Hent Naturlandet Lolland-Falsters app og sity. Download Naturlandet Lolland-Falsters app and
ga pa opdagelse i de nye fadevareruter! discover the new food routes!
www.naturlandet.dk




Den
dansk-tyske
gourmetrute

Velkommen til en opdagelsesrejse rundt om
regionale specialiteter og kulinarisk kunst
pa den dansk-tyske gourmetrute.

Den dansk-tyske gourmetrute er udviklet af foreningen
"FEINHEIMISCH - Genuss aus Schleswig-Holstein”. Den
tager dig med til regionale specialiteter og til de helt
saerlige restauranter i Slesvig-Holsten og Syddanmark.
Oplev en ny madkultur med kaerlighed til handvaerk, sans
for baeredygtighed og altid med typiske produkter herfra.

Vores kokke bringer smagen af regionen pa tallerkenen:
friskfangede krabber, muslinger og fisk, mert kad fra
saerlige kvaegracer eller dige lam, skinke fra gamle rageri-
er, handlavede ostespecialiteter, grantsager og frugt, men
ogsa tang eller hvide tigerrejer, forskellige typer hand-
veerksel eller gin - udvalget af gode indkab og "kulinariske
ferieminder til at tage med hjem"” er naermest graenselgst.
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Den kulturhistoriske madrute

Den kulturhistoriske madrute fgrer dig til regionens laekre
spisesteder og butikker og giver dig et indblik i historie,
handveerk og lokalt liv og arbejde, fra fortid til nutid.

Den dansk-tyske region har en lang, falles identitet og
historie gennem arhundreders handel og felles tradition-
er. Graeenseomradet fra Senderborg gennem det nordlige
Slesvig-Holsten og Lolland-Falster er teet forbundet. Hver
region har dog sin egen karakter med lokale sarprag i
smag og kultur.

Ruten formidler kulturen omkring lokale fedevarer og de
historiske steder, landskaber og bygninger, der er vigtige
for produktionen og forarbejdningen af lokale fadevarer.




Sade fristelser

Langs denne rute finder du caféer, konditorier, mikrobryg-
gerier, vinbender, frugtplantager og honningproducenter,
som er stolte af kvaliteten af deres produkter.

Siden tidernes morgen har folk elsket slik og alt, hvad der
kan laves af sukker, hvad enten det er i form af kager, frugt
eller i forarbejdet form, som alkoholen i vin og anden spir-
itus.

Det geelder ogsa i den dansk-tyske graenseregion, hvor det i
arhundreder har veeret en tradition at samles om hjemme-
bagte og hjemmebryggede madvarer af forskellig art.

Naturens spisekammer

Naturens spisekammer er for dem, der gnsker at opleve,
hvad naturen har at byde pa af mad.

| Senderborg og Slesvig-Flensborg kan du deltage i en gui-
det tur med lokale eksperter, besgge en aben have eller ga
langs en af de anbefalede stier eller omrader, hvor du kan
smage pa naturens skatkammer af spiselige planter. Du
kan lere om vilde planter, urter, grentsager, frugter og alt
godt fra havet.

Mange steder kan du plukke svampe, overnatte i perma-
haver eller i naturen, og det er ofte muligt at bestille en
tid til en guidet tur eller en overnatning. P Lolland-Falster
kan du desuden ggre brug af de mange rekreative tilbud i
Naturlandets app.

Vi har udviklet fire inspirerende fgdevareruter, der tager
dig med til regionens kulinariske skatte, spaendende pro-
ducenter og passionerede restauratgrer fra den danske g
Als til Slesvig-Holsten og @erne Lolland og Falster.

Tag pa kulinarisk strejftog i
det dansk-tyske graenseland

- oplev de fire nye foadevareruter!

Idylliske landskaber med sger og floder, herregarde og lands-
byliv - oplev en region med en fzelles kulturhistorie og en
unik kulinarisk mangfoldighed.

Naturlandets app

Med Naturlandets app har du adgang til en

masse rekreative tilbud og naturoplevelser pa Lol-
land-Falster og snart ogsa i Senderborg, hvad enten
det er i skovene, ved kysten, pa vandet, pa cykel eller
fra hesteryg.

Du kan ogsa booke overnatning via app’en, og pa den
made opleve naturen helt tet pa.

Hent Naturlandets app fa adgang til det hele der!
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The
Gourmet
Route

Welcome to a journey of discovery of
regional specialties and culinary art
on Gourmet Route.

The Gourmet Route was developed by the association
"FEINHEIMISCH - Genuss aus Schleswig-Holstein”. It takes
you to regional specialties and to a selection of very
special restaurants in Schleswig-Holstein and Southern
Denmark. Experience a new food culture with a love of
craftsmanship, a sense of sustainability and always with
typical local products.

Our chefs bring the taste of the region to your plate:
freshly caught crabs, mussels and fish, tender meat from
special cattle breeds or dike lamb, ham from old smoke-
houses, handmade cheese specialties, vegetables and
fruit, but also seaweed or white tiger prawns, different
types of craft beer or gin - the selection of good shopping
and "culinary holiday memories to take home" is almost
limitless.

The Cultural and Historical
Food Route

The Cultural and Historical Food Route takes you to the
region’s delicious restaurants, eateries and shops and
gives you an insight into history, crafts and local life and
work, from past to present.

The Danish-German region has a long, shared identity
and history through centuries of trade and shared tradi-
tions. The border area from Senderborg through north-
ern Schleswig-Holstein and Lolland-Falster is closely con-
nected. However, each region has its own character with
local distinctions in taste and culture.

The route conveys the culture of local food and the his-
torical sites, landscapes and buildings that are important
for the production and processing of local food.




Sweet Temptations

Along this route, you will find cafés, patisseries, microbrew-
eries, vineyards, orchards and honey producers who pride
themselves on the quality of their products.

Since time immemorial, people have loved sweets and any-
thing made from sugar, whether in the form of cakes, fruit
or in processed form, like the alcohol in wine and other
spirits.

This is also true in the German-Danish border region,
where for centuries it has been a tradition to gather
around home-baked and home-brewed food of various
kinds.

Nature's Pantry

Nature's Pantry is for those who want to experience what
nature has to offer in terms of food.

In Senderborg and Schleswig-Flensburg you can join a
guided tour with local experts, visit an open garden or walk
along one of the recommended trails or areas where you
can taste nature's treasure trove of edible plants. You can
learn about wild plants, herbs, vegetables, fruits and every-
thing good from the sea.

In many places you can pick mushrooms, stay overnight in
permaculture gardens or in the wild, and it is often possi-
ble to book a time for a guided tour or an overnight stay.
On Lolland-Falster, you can also make use of the many rec-
reational offers in the Naturlandets app.

We have developed four inspiring themed routes that take
you to the region’s culinary treasures, exciting producers
and passionate restaurateurs from the Danish island of
Als to Schleswig-Holstein and the islands of Lolland and
Falster.
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Take a Culinary Tour of the
Danish-German Border Region

Discover the four new Food Routes

Idyllic landscapes with lakes and rivers, two seas, manor
houses and quaint little villages - discover a region with a
shared cultural history and a unique culinary diversity.

Naturlandets app

With Naturlandets app you have access to an abun-
dance of recreational offers and nature experiences
on Lolland-Falster and soon in Senderborg, whether
in the woods, at the coast, on the water, by bike or
from horseback. You can also book accommodation
via the app and experience nature up close.
Download the Naturlandets app and get access to it
all there!
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+45 5488 0374 Dette projekt finansieres af midler fra Den Europaeiske Fond for Regionaludvikling.
Dieses Projekt wird geférdert durch den Europdischen Fonds flr regionale Entwicklung.



