





The seaweed can easily be added to any kind of liquid or semi-liquid
(viscous) products, like soups, sauces, mustards, caviars, mayonnaise, etc.
The seaweed will add umami to the product, which is an interesting flavor in
any food, but is particularly well suited for seafood.

The possibilites with seaweed are endless. It's a great seasoning or
ingredient in both dishes and food products. Using seaweed makes you
stand out regardless of how advanced you are. Adding seaweed to your
favorite snack is simple, yet powerful. It can easily be used when curing
meat or fish, which is a great way of putting a new spin on old classics. Even
in more advanced cooking seaweed is easy to use, and it will transform your
dish into something completely new.



Cooking or making snacks with seaweed
brings color and flavors that are new and exciting.

Top: Potato chips with seaweed Top: Salmon cured with seaweed Top: Making pasta with seaweed
Bottom: Seaweed mayonnaise Bottom: Popcorn with seaweed Bottom: Seaweed pasta with lumpfish roe






Winged Kelp from Lofoten

Top: Blanched Winged Kelp Top: Raw Winged Kelp Top: Drying racks of Winged Kelp
Bottom: Harvesting Winged Kelp Bottom: Loading the drying racks Bottom: Dried Winged Kelp Bulk



Lofoten

Blue Harvest

www.lofotenblueharvest.com




