
From Burträsk, Sweden since 1872





Västerbottensost® is a Swedish classic, which was first produced 
in 1872 at a little dairy in Burträsk in Sweden. The mature 
hard cheese with the completely unique flavour is made from 
cow’s milk and is characterised by saltiness, fruitiness and 
sourness. 

The cheese has a long tradition and people still find it as fasci
nating today as they did more than one hundred years ago. It 
is appreciated as a flavoursome sandwich topping, in cooking 
and as part of a cheeseboard. 

But what is it that really makes the Västerbottensost cheese so 
special? And where does the unique taste come from?
This is the story of Västerbottensost.

SWEDEN’S BEST 
LOVED CHEESE

Stockholm

Burträsk

ARCTIC CIRCLE

The cheese can only be 

manufactured at the 

little dairy in Burträsk.



Legend has it that the attentions of a suitor so distracted  
Eleonora Lindström that she forgot about the vessel that she 
had placed over the fire to curdle the milk. Time after time 
the fire died down and Eleonora was forced to relight it. This 
resulted in the curdling process taking longer than usual and 
the number of  times the milk was reheated and stirred was 
greater than normal. 

Since times were hard, the “failed” cheese was not thrown away, 
but was left on a shelf and forgotten. Only much later did 
someone think to taste the cheese. But once they had tasted it, 
they immediately recognised how amazing it was. Nobody had 
ever tasted a cheese like this. Strong, aromatic and piquant. 

Whether the above story is correct or not is not for us to say. 
There are those who believe that Eleonora knew very well what 
she was doing when she created the Västerbottensost®.

A UNIQUE TASTE AND 
A UNIQUE HISTORY



Dairy maid Ulrika Eleonora Lindström.





THE MYSTIQUE  
SURROUNDING  

VÄSTERBOTTENSOST®

There have been a number of attempts to produce Västerbottens
ost at dairies other than the one in Burträsk. But all attempts to 
recreate this very temperamental and wilful cheese have failed.

Nobody knows what the reason for this is. Not even Master 
Cheese Maker Tomas Rudin is quite sure why this should be 
so. Perhaps it has something to do with the unusually lime rich 
grazing pastures around Burträsk? Or perhaps it is due to the 
long crafts tradition? Or maybe it is simply that the strong char
acter of the Västerbottensost cheese is due to the Midnight Sun, 
making it impossible to copy?

We can only speculate on whether any of these factors are the 
reason. But that there is something very special about the little 
dairy in Burträsk is not in doubt. Because it is only when it is 
made here, and nowhere else, that the Västerbottensost cheese 
derives its unique taste. It is, quite simply, a wellpreserved secret.



Västerbottensost® is excellent both as an accompaniment to 
bread and as part of a cheese board. The cheese is also perfect 
for cooking, since its grainy texture means it melts quickly. 

The unique flavour has a distinct saltiness and sourness, as well 
as a slight fruitiness with overtones of nuts and cola.

Västerbottensost  has for a long time been used as a natural 
flavouring in Nordic cooking. It is used in everything from 
soups to pies, from gratins to casseroles. 

It can also be used to add its powerful flavour to homebaked 
bread or sauces that are used to accompany grilled meats, fish 
and shellfish.   

Västerbottensost also adds a welcome touch to many desserts. 
The flavour is excellent combined with chocolate and it can 
also be used to flavour both home made ice cream and other 
puddings. 

APPRECIATED FOR 
ITS FLAVOUR







THE CHEESEMAKER’S 
SECRET

Somewhere inside Burträsk dairy, almost hidden from view, is 
the safe where the secret recipe for Västerbottensost® is stored. 
Exactly what is written on the papers concealed within the 
folder named “1872”, is a secret known only to a handful of 
people.

The person responsible for making sure that the secret is pre
served is Master Cheese Maker Tomas Rudin. He is the person 
who is in charge of ensuring that the knowledge required for 
the complex and mysterious work that is involved in produc
ing Västerbottensost is passed on. Ever since Västerbottensost 
was created by Eleonora Lindström, the secret recipe has been 
passed on from master cheese maker to master cheese maker, 
which is why we can still enjoy the same taste today that 
people enjoyed in 1872. 

The “W” brand was registered already 
in 1910 and all cheeses that met the 
required standard were branded as a 
guarantee of quality.





Pie dough:
125 g butter
0.3 l flour
1 tbsp water

Filling:
3 eggs
0.2 l whipping cream
150 g grated Västerbottensost® cheese
1 pinch salt
1 pinch black pepper

A classic Swedish dish, which has been served at royal dinners 
as well as featuring in many buffets.

4-6 pers

Preheat the oven to 225°. Blend butter and flour in a food 
processor until it forms a crumbly mixture. Add water and 
mix until it forms a smooth dough. Press the dough into a pie 
dish (24 cm in diameter). Prick the bottom of the dough with 
a fork and place in the oven for around 10 minutes. Whisk 
the egg and cream together and add the cheese. Add salt and 
pepper to taste. Pour the cheese mixture into the pie shell and 
bake for around 20 minutes or until the pie has set. Leave to 
cool. Try serving with crème fraiche, finely chopped red onion 
or a dollop of bleak roe (Kalix Caviar).

VÄSTERBOTTENSOST® 
PIE





SWEDISH QUALITY

Västerbottensost® is Sweden’s best loved cheese, both among 
professional chefs and in domestic kitchens. It has earned its 
place as a national symbol of Swedish  food quality. Väster
bottensost has also held a Royal Warrant of Appointment in 
Sweden since 1990, and has featured at many royal events and 
Nobel Banquets.



  
Explore the secret behind the distinctive 
taste and look for more inspiration at 

vasterbottensost.com/en

Västerbottensost® is a registered trademark of Norrmejerier. +46 (0)90 182800

vasterbottensost.com/en


