KJARNAFADI

Veldu gaedi — veldu Kjarnafeedi

Choose quality — choose Kjarnafeedi
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Fjolskyldufyrirteeki inn vid beinio

Braedurnir Eidur og Hreinn Gunnlaugssynir stofnudu
Kjarnafaedi pann 19. mars arid 1985. Hreinn hafdi pa verid
slaturhusstjori hja Kaupfélagi Svalbardseyrar og Eidur hafoi
leert kj6tion. Kjarnafaedi hefur fréa upphafi verid sannkallad
fj0lskyldufyrirteeki par sem eigendur og fjélskyldur peirra
leggja alla krafta sina i starfsemina.

Med tid og tima hefur fyrirtaekinu vaxid fiskur um hrygg
en i upphafi for starfsemi Kjarnafaedis fram i litlu hiisnzedi.
Adaléherslan var pa 16g0 a ad framleida pizzur og hrasalat
en eftir pvi sem a leid feerdist athyglin & pad sem hefur
ordid einkenni Kjarnafeedis: Ad selja hageeda kjotvorur.

Ort vaxandi starfsemi kalladi & steerra hiisnaedi. Arid 1993
festi Kjarnafaedi kaup & hasnaedi a Svalbardseyri og var
stor hluti starfseminnar fluttur pangad. Eftir gagngerar
endurbaetur og uppbyggingu var starfsemi Kjarnafaedis svo
alfario flutt & Svalbardseyri arid 2014.

A family endeavour at heart

The brothers Eidur and Hreinn Gunnlaugsson established
Kjarnafaedi on 19 March 1985. At the time, Hreinn

had been the slaughterhouse manager at Kaupfélag
Svalbardseyri and Eidur was a butcher. From the very
beginning, Kjarnafaedi has been a family endeavour into
which the owners and their families pour all their energy.

Over time, the company has grown significantly, although
when it began, the operation of Kjarnafeedi was in small
premises.

The main focus at the time was on manufacturing pizzas
and vegetable salads. As time passed, however, the focus
shifted to what has become the main object of Kjarnafeedi:
to sell top-quality meat products.

Its fast growing operations called for larger premises. In
1993, Kjarnafaedi purchased premises in Svalbardseyri and
a large part of the operation was transferred there. After
extensive renovation and development, the whole operation
of Kjarnafeedi was moved to Svalbardseyri in 2014.

Kjarnafeedi hefur i aranna ras vaxio a alla kanta i haegum
en oruggum skrefum: Med samstarfi & nyjum svioum,
med kaupum 4 fyrirtaekjum i rekstri og med stofhun
nyrra fyrirteekja. | dag starfa @ annad hundrad manns hja
Kjarnafeedi vid framleidslu a fjdlbreyttu Grvali hageeda
kjotvoru.

Reynslumikid starfsfolk og teekjakostur i fremstu roo
hefur tryggt gaedi og hollustu varanna. i Kjarnafaedi er
starfad undir skilyrdoum evropsku matveelaloggjafarinnar
og er fyrirtaekid med A-vottun Samtala Idnadarins. P4 var
Kjarnafeedi einnig fyrsta fyrirtaekid sem sérhaefir sig i s6lu
a kjotafurdum til ad fa alpjoodlegu vottanirnar 1ISO-9001 og
1SO-22000.

FM 636401

FSSC 644647

Kjarnafeedi has grown slowly but surely in all directions
over the years through collaboration in new fields, the
purchase of companies in operation and the establishment
of new companies.

At present, Kjarnafaedi employs over a hundred people
producing a range of high-quality meat products.

Experienced staff and the best technology available
has ensured the quality and purity of our products. At
Kjarnafaedi, we operate according to the requirements
of European food legislation, and the company has the
A-certification of the Federation of Icelandic Industries.
In addition, Kjarnafeedi was the first company that
specialises in the sale of meat products to receive the
international certifications ISO 9001 and ISO 22000.
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Vorur a allra vorum

Kjarnafeedi framleidir flestar paer afurdir Ur islensku
gaedakjoti sem i bodi eru a islenskum neytendamarkadi.
Hugmyndarikir og margverdlaunadir kjotionadarmeistarar
Kjarnafaedis eru i stanslausri vorupréun og hlusta eftir
sibreytilegum porfum krofuhardra neytenda.

Hofudaherslur Kjarnafaedis eru a voruvondun og gaedi
framleidslunnar. pess vegna er markvisst stefnt ad aukinni
hollustu i allri medhéndlun varanna, asamt pvi ad feekka
Oaeskilegum aukefnum og ofnaemisvoldum.

Fyrir utan s6lu a kjuklinga- og folaldakjoti, framleidir
Kjarnafeedi margvislegar vorur Ur hagaeda lamba-,
nautgripa- og grisakjoti. Hvort sem kj6tio er reykt eda
saltad, litid eda meira unnid, pa geta vidskiptavinir
Kjarnafeedis gengid ad hollustu og bragdgaedum i dllum
vorum fyrirteekisins.

Einstok geedi og pjonusta hafa ordid til pess ad tryggja
fotfestu Kjarnafaedis um allt land og fjdlbreytta floru
vidskiptavina. peirra 4 medal eru stormarkadir, kaupfélog,
morg bestu veitingahls landsins, stofnanir og métuneyti,
stor sem sma. Ar eftir ar leita vidskiptavinir aftur til
Kjarnafaedis og eru pad bestu medmeelin.

Goods and goodies

Kjarnafeedi produces most of the Icelandic quality meat
products that are on offer in the Icelandic consumer
market. The inventive and oft-awarded master butchers
working for Kjarnafeedi are constantly engaged in product
development and pay close attention to the ever-changing
demands of consumers.

The main focus of Kjarnafaedi is product quality and
production excellence. We strive to produce healthier
products together with reducing the amount of
undesirable additives and allergens.

In addition to the sale of chicken and foal meat, Kjarnafeedi
produces a range of goods made from high-quality lamb,
beef and pork. Whether the meat is smoked or salted, little
or extensively processed, the customers of Kjarnafeedi

can rely on the healthiness and quality of taste in all the
company'’s goods.

The company’s unique quality and services mean that
Kjarnafaedi has been able to secure markets throughout
Iceland and a broad range of customers. These include
supermarkets, co-ops, many of the best restaurants in
Iceland, public bodies and canteens, large and small.
Year after year, customers come to do business with
Kjarnafaedi, the best recommendation one could have.




Hid villta lamb

Kjotidnadarmeistarar Kjarnafeedis gera lambakj6tinu hatt
undir hofoi — pvi pad a pad skilid. Faar pjodir 4 byggdu boli
geta bodid upp a jafn nattlrulegt og bragdgott lambakjot
og Islendingar. Lambi® ver sumrinu i dmengadri nattiru
islands par sem pad neerir sig & hreinu vatni, bragdmiklum
jurtum og ferskum groori.

pad er kappsmal fyrir Kjarnafeedi ad tryggja vidhald
pessara natttrulegu geeda a 6llum stigum framleidslunnar.
Virding fyrir dyrinu og nattarunni endurspeglast i faglegri
medhondlun kjétidnadarmeistara Kjarnafeedis, sem trua
pvi ad nakveemni og elja skili sér i bragdgddri gaedavoru.
Fyrir vikid getur Kjarnafeedi bodid upp a fidlskradugt arval
lambakjots, sem fyrirteekid getur steert sig af.

The wild lamb

Kjarnafeedi's master butchers are full of admiration for
lamb meat — something it richly deserves. Few nations can
offer such natural and tasty lamb meat as Icelanders can.
The lambs spend the summer in the unpolluted natural
environs of Iceland, where they live on clean water, tasty
herbs and fresh vegetation.

Itis of great importance for Kjarnafaedi to ensure the
maintenance of these natural qualities at all stages of

the production. Respect for the animal and its environs

is reflected in the professional treatment of the master
butchers of Kjarnafeedi, who believe that discipline and
diligence will result in a tasty and high-quality product. As
a result, Kjarnafeedi can offer a highly varied range of lamb
meat, something that the company can be proud of.

FLUTNINGASPA DAGSINS DAL LA E EIMSKIP
[Eivtiandi]

STYKKISHOLMUR AKUREYRI HUSAVIK [SAFJORBUR SELFOSS
12° akg WY 4° 40kg - -20° 150kg - 14° 1250kg /@ 122 75kg




Medohondlun lambakjots

Gott kjot parf &tid ad medhondla med virdingu. Kjarnafaedi
deilir hér nokkrum heilreedum til ad tryggja ad gaedi
islenska lambakjotsins skili sér i hinni fullkomnu maltio.

e Ef kjotio er frosio er best ad pida pad i nokkra
solarhringa i isskap adur en pad er matreitt. Pannig er
liklegra ad kjotio verdi meyrt og gott vid matreidsluna.

e Salt getur ordio til pess ad auka vokvatap lambakjots,
sem fyrir vikid verdur purrara og seigt. bvi eetti ad fordast
ad salta kjot ad oporfu fyrir steikingu.

e /skilegt er ad lambakjot sé vid stofuhita pegar byrjad er
ao steikja/matreida pad. po atti pad ekki ad standa lengi
utan keelis. bannig er tryggd jafnari steiking kjotsins.

Fitulag lambakjotsins kemur i veg fyrir ad kjotid porni vid
eldamennsku. Ef porf er & ad skera alla eda mest alla fitu
i burtu er aeskilegra ad gera pad eftir eldun.

Steikingartimi lambakj6ts er mismunandi. begar elda
skal lambakjot er best ad nota kjothitameelir sér til halds
0g traust.

Best er ad nota kjothitameeli vio steikingu a lambakjoti
sér til halds og traust. AlImennt m4 reikna med 55 ¢

fyrir litid steikt, 60-65 c fyrir medalsteikt og 70-75 fyrir
gegnsteikt. L4tio kjotid avallt hvila efti eldun 4dur en pad
er framreitt.

Processing lamb meat

Good meat should always be treated respectfully. Here
you will find some good advice from Kjarnafaedi to ensure
that the quality of the Icelandic lamb meat results in a
perfect meal.

o If the meat is frozen, it is always best to defrost it over
several days in a refrigerator before cooking it. This
will make it more likely to be tender and moist when
cooked.

¢ Salt may have the effect of increasing the loss of
moisture in lamb meat, making it much drier and tough.
Avoid seasoning the meat unnecessarily with salt before
cooking.

¢ Lamb meat should be at room temperature when
cooked. In should not, however, remain for too long
outside the refrigerator. This ensures the meat is more
evenly cooked.

e The lamb's fat layer prevents the meat from drying
out during cooking. If all or most of the fat needs to be
removed, it is better to do so after cooking.

¢ A meat thermometer should ideally be used when
roasting lamb meat. As a rule of thumb, the temperature
should be 55°C for rare meat, 66—65°C for medium and
70-75°C for fully cooked. Always let the meat rest after
cooking before serving.

UMBUPIR & RADGJOF ehf.

Par sem umbuoir takna gaeoi.
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Hinn margrémada matreidslumeistara Ulfar Finnbjornsson parf vart ad kynna fyrir
matgaedingum landsins. Ulfar hefur um arabil valid lambakjotid fra Kjarnafeedi i eldamennsku
sinni enda kys hann adeins pad besta fyrir vidskiptavini sina og matargesti. Hér deilir Ulfar
nokkrum uppskriftum ad dyrindis réttum Or islensku lambakjcti. Fleiri uppskriftir fra Ulfari ma

nalgast a heimasidu Kjarnafaedis.

Fleiri ljuffengar
lambakjotsuppskriftir

The well-known chef Ulfar Finnbjérnsson needs hardly be introduced to Icelandic amateur

chefs. Ulfar has, for a number of years, chosen lamb from Kjarnafeedi for his dishes, as he
selects only the best products for his customers and dinner guests. Here Ulfar shares a few

More delicious
lamb recipes

recipes of delicious dishes made with Icelandic lamb. More recipes from Ulfar may be seen on

the Kjarnafaedi website.

BB(Q lambaleeri

Fyrir 5-7

* 1 beinlaust lambalgeri

e 3-4 hvitlauksgeirar, skornir i 4 bata hver
e 2 msk BBQ krydd

» 1dl BBQ s6sa

Skerid got a leerid med hnif med jofnu millibili og stingio
hvitlauknum i gétin. Kryddid laerid ad innan og utan med
BBQ kryddinu. Vefjid hreinum blémaskreytingavir pétt
utan um leerid. praediod leerid & grilltein og 14tid snuast &
milliheitu gasgrillinu i 1 % -2 kist. Penslid lzerid 2-3 sinnum
med BBQ sosunni sidustu 10 mindturnar. Ef pid erud ekki
med grilltein ma setja laerid a grillbakka a mitt grillid og
kveikja a grillinu sitt hvoru megin vid leerid. Snuid laerinu
reglulega.

L4tid laerid standa i 10-15 minGtur vid stofuhita. Takid
virinn af lzerinu og berid pad fram med t.d. kryddsmijori,
grilludum kartoflum og greenmeti.

FRWSST
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BBQ leg of lamb

For 5-7

¢ 1 deboned leg of lamb
¢ 3-4 cloves of garlic, each cut into 4 sections
¢ 2 thsp. BBQ seasoning

¢ 1dI BBQ sauce

Cut evenly spaced pockets into the meat with a knife and
insert the garlic. Season the inside and outside of the meat
with the BBQ seasoning. Tightly wrap with clean flower
arranging wire. Thread the meat onto a spit and allow to
rotate in a medium hot grill for 1 %2 — 2 hours. Brush the
meat 2-3 times with the BBQ sauce during the final 10
minutes. If you do not have a spit, the meat can be placed
on a tray in the centre of the grill and the burners on
either side lit. Turn the meat regularly.

Let the meat rest for 10-15 minutes at room temperature.

Remove the wire and serve with e.g. seasoned butter,
grilled potatoes and vegetables.
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Grilladar lambalundir med
paprikusalsa

Fyrir 4

¢ 800 g lambalundir

e % dl olia

e 1 tsk nymulid BBQ & GRILL MESQUITE,
eda annad gott grillkrydd

¢ % tsk nymaladur pipar

e 2 tsk timjanlauf

e 2 tsk rosmarinnélar, smatt saxadar

e 1-2 hvitlauksgeirar, smatt saxadir

e 1% tsk saltflogur

Allt sett i skal nema salt og blandad vel saman. Geymid i
keeli i 2-24 kist. Strjukid pa pad mesta af oliunni af kjétinu og
grillid i 1 %2 -2 mindtur & vel heitu grilli & hvorri hlid. Saltio.

Paprikusalsa

e 2 raudar paprikur

* 1 gul paprika

e Smjor- eda oliusprey

e 2 msk olia

e 1 raudlaukur, skorinn i sneidar
e 1 tsk broddkimen (cumin)

e Salt og nymaladur pipar

e 1 msk oregand, groft saxad eda ¥ tsk purrkad
e 2 msk koériander, groft saxad

e % tsk chilliflégur

e 1 msk edik

¢ 1 msk sitrénusafi

e 1 msk fint rifinn sitronuborkur
e 2 msk hlynsirép

Spreyid paprikurnar med smjorspreyi og grillio vid mikinn
hita i 5-7 minGtur eda par til paprikurnar eru ordnar alveg
svartar. Setjid pa paprikurnar i plastpoka i 5 minttur
Skolid pa allt brennda hydid af undir kéldu rennandi vatni.
Kjarnhreinsiod paprikurnar og skerid i sneidar.

Hiti® 2 msk af oliu @ ponnu og kraumid laukinn i 2 minGtur
an pess ad brina. Beetid pa restinni sem er i uppskriftinni &
pénnuna og kraumid i 2 mindtur Berid lundirnar fram med
paprikusalsanu og t.d. grilludum kartoflum, graenmeti og
salati.
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Grilled lamb tenderloin with
bell pepper salsa

For 4

¢ 300 g lamb tenderloin

o 1% dl oil

¢ 1 tsp freshly ground BBQ & GRILL MESQUITE,
or other preferred grill seasoning

¢ ' tsp freshly ground pepper

® 2 tsp thyme

¢ 2 tsp rosemary, finely chopped

¢ 1-2 cloves garlic, finely chopped

¢ 17 tsp salt flakes

Mix everything, except the salt, in a bowl. Store in
refrigerator for 2-24 hours. Wipe most of the marinade
off the meat and grill on a well-heated barbeque for 2-3
minutes on each side. Season with salt.

Bell pepper salsa

¢ 2 red bell peppers

¢ 1 yellow bell pepper

e Butter or oil spray

¢ 2 thsp. ol

¢ 1 red onion, sliced

e 1 tsp cumin

e Salt and freshly ground pepper

1 tbsp. oregano, roughly chopped, or %2 tsp dried
¢ 2 thsp. coriander, roughly chopped
* % tsp chili flakes

¢ 1 thsp. vinegar

¢ 1 thsp. lemon juice

« 1 thsp. finely grated lemon zest

e 2 thsp. maple syrup

Spray the peppers with butter spray and grill at high

heat for 5-7 minutes or until the peppers are completely
blackened. Place them in a plastic bag for 5 minutes. Then
rinse off the blackened skin under cold running water.
Remove the core and slice the peppers.

Heat 2 tbsp. of oil on a pan and cook the onion gently for 2
minutes without browning. Add the rest of the ingredients
in the recipe to the pan and gently cook for 2 minutes.
Serve the tenderloin with the bell pepper salsa and e.g.
potatoes, vegetables and fresh salad.

" "'."'.Pp g
. LIS PN TS

Freyjunesi 4
603 Akureyri

Simi: 461 5900
grand@tvottur.is




fslensk
lambakjotssupa

Fyrir 4-6

e 1 kg lambasupukjot

e 1% tsk salt

e 1% Lvatn

e 3 millistérar gulreetur, skraeldar
o 1 millistér rofa, skreeld
e 2 laukar, skreeldir

e 1 bladlaukur

e 6 millistérar kartoflur
1/4 hvitkalshaus

1 tsk nymaladur pipar
1/2 poki supujurtir

Setjid stpukjotiod i pott asamt salti og vatni. Latid suduna
koma upp og veidid alla fitu og frodu af sodinu med

ausu. Latid sj6da vid veegan hita i 30 minatur Skerid

allt graeenmetid og kartoflurnar i bita og setjio allt nema
hvitkalid og supujurtirnar i pottinn dsamt pipar og sj60iod i
20 minatur Beetid hvitkali og supujurtum i pottinn og sj6did
i 15 minatur til vidbotar.

Icelandic
lamb soup

For 4-6

¢ 1 kg lamb soup meat

e 1% tsp salt

e 1% | water

¢ 3 medium-sized carrots, peeled
¢ 1 medium-sized turnip, peeled
* 2 onions, peeled

¢ 1 leek

¢ 6 medium-sized potatoes

1/4 head of cabbage

1 tsp freshly ground pepper
1/2 bag of soup herbs

Place the soup meat into a pot together with salt and
water. Bring to a boil and skim off all fat and foam from the
stock with a ladle. Simmer at a low heat for 30 minutes.
Dice all the vegetables and potatoes and add everything
except the cabbage and soup herbs to the pot together
with pepper and boil for 20 minutes. Add the cabbage and
soup herbs and boil for an additional 15 minutes.




Lambalaeri med hvitlauk og
kryddjurtum

Fyrir 5-7

¢ 1 lambaleeri, &n lykilbeins

e 5 greinar résmarin

e 5 greinar timjan

e 3 hvitlauksgeirar, skornir i 4 bata hver
e Salt og nymaladur pipar

Stingid 12 got & leerid og stingid hvitlauk og kryddum i
sarin. Kryddid meo salti og pipar. Setjid leerid i ofnskuffu
og bakid vid 180°C | 75 minutur.

Kryddjurtasosa

e 4-5 dl lambasod eda vatn og lambakraftur
e 2 msk olia

1 % laukur, smatt saxadur

e 2 résmaringreinar eda 1 msk purrkad

e 2 timjangreinar eda 1 msk purrkad

e 3 larvidarlauf

e 3 dl hvitvin

e Sosujafnari

e 40 g kalt smjor i teningum

e Salt og nymaladur pipar

Setjid lambasodid i ofnskiffuna med lambalaerinu og
losid alla steikarskof Gr skuffunni. Kraumid lauk i potti i 2
minutur an pess ad bruna. Beetid pa larvidarlaufi, timjan
og résmarin i pottinn 4samt hvitvini og sj6did nidur i sirdp.
Beetid pa sooinu ur ofnskaffunni i pottinn og pykkid so0did
med sésujafnara. Takid pa pottinn af hellunni og baetid
smjorinu saman Vid. Hraerio i sosunni par til smjorid hefur
bradnad. Smakkid til med salti og pipar og sigtid sésuna.

Berid leerid fram med sésunni og t.d. hasselback kartoflum
og bokudu rotargraenmeti.
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Leg of lamb with garlic
and herbs

For 5-7

¢ 1 leg of lamb, without hip bone

* 5 sprigs of rosemary

¢ 5 sprigs of thyme

» 3 cloves of garlic, each cut into 4 sections
¢ Salt and freshly ground pepper

Cut 12 pockets into the leg and insert the garlic and herbs.
Season with salt and pepper. Place the meat onto an oven
tray and roast at 180°C for 75 minutes.

Herb sauce

¢ 4-5 dl lamb broth or water and lamb stock
e 2 thsp. ol

¢ 1% onion, finely chopped

¢ 2 sprigs of rosemary or 1 thsp. dried

¢ 2 sprigs of thyme or 1 tbsp. dried

¢ 3 bay leaves

¢ 3 dl white wine

¢ Sauce thickener

¢ 40 g cold butter in cubes

e Salt and freshly ground pepper

Pour the lamb stock into the baking tray with the lamb
to deglaze the tray. Gently cook the onion for 2 minutes
without browning. Add the bay leaves, thyme and
rosemary to the pot together with the white wine and
reduce to a syrup. Then add the broth from the baking
tray and thicken the sauce with sauce thickener. Remove
the pot from the heat and add the butter. Stir the sauce
until the butter has melted. Season to taste with salt and
pepper and sieve the sauce.

Serve the meat with the sauce and e.g. hasselback
potatoes and baked root vegetables.




Hafdu samband
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Hafir pu frekari spurningar um voruirval eda pantanir
skaltu ekki hika vid ad hafa samband. Starfsfolk
Kjarnafeedis tekur vid 6llum fyrirspurnum og er avallt KJARNAFZDI| HF.

reidublio ad koma til mots vid vidskiptavini. Svalbardseyri - 601 Akureyri

Simi/Tel:: 460 7400

Heimasioa/Website: kjarnafaedi.is

CODtaCt US kjarnafaedi@kjarnafaedi.is

Don’t hesitate to contact us if you have any further

questions about our range of goods or how to order. The
staff of Kjarnafaedi will answer all your questions and are
always willing to try to fulfil the wishes of customers. E Sja meira 4 heimasiou okkar!

K1 ba getur einnig fundi®d okkur & Facebook.
You can also find us on Facebook.

i "ﬁ You will find more information on
our website )
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LAUSNIR FYRIR HOTEL OG VEITINGAHUS
MOTUNEYTI OG STORELDHUS - KJOT- OG FISKVINNSLUR

Bildshofdi 16 - 110 Reykjavik - Simi: 511 2030
sala@geiriehfis - www.geiriehf.is




