
hough the rebirth of sourdough 
over the past decade has by no 
means been exclusive to Sweden, 
Stockholm has become Europe’s 
undisputed number-one city for 

the slow-fermented natural bread. 
“When we first opened in 2008, there were 

two main sourdough bakeries in Stockholm 
– now there’s one on every corner,” says Jill 
Ågren, owner of Fabrique, one of Stockholm’s 
most successful sourdough bakeries, which 
recently opened a branch in Shoreditch, 
London. According to one estimate, there are 
now 67 independent sourdough bakeries in 
central Stockholm alone. 

“People are starting to recognise that all the 
unnatural additives in supermarket produce 
aren’t good for our bodies,” says Ågren, who 
oversees seven Fabrique bakeries in Stockholm. 
“People are beginning to make sourdough at 
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Three more 
Stockholm 
sourdough 

haunts

Rosendals 
Trädgård

This bakery, set in 
the Rosendal Garden 
on Djurgården island, 
churns out gorgeous 

organic bread from its 
stone ovens, plus buns, 
cakes and good coffee 

to enjoy amid  
the greenery. 

12 Rosendalsterrassen, 
Djurgården, 

rosendalstradgard.se

Riddarbageriet
Some say baker Johan 

Sörberg makes the 
best loaf of bread in 
Stockholm – choose 
from a huge range of 

sourdough breads and 
tea served in teapots  
(an unusual treat in 
Sweden’s capital).

15 Riddargatan, 
Östermalm

Pizza Hatt
Opened by the people 

behind the iconic Cheap 
Monday jeans, Pizza Hatt 
serves tasty sourdough 
pizzas – the best in the 
city, if you believe some 
reports – in a concrete- 

chic pizzeria. 
9B Upplandsgatan

home and it’s absolutely here to stay – it’s gone 
beyond being a trend.”  

To make your own, you add water to strong 
organic white flour and after around four days 
you’ll have your “starter”, a yeast-like batter 
that requires feeding and watering every few 
days to stop the bacteria from dying. This is 
where Stockholm’s “sourdough hotel” comes in: 
hip Stockholm bakery Urban Deli will look after 
your starter when you go on holiday.  

“It started as a joke, but we’ve now had 
customers from all over the world coming to 
the deli,” says Urban Deli part-owner Jesper 
Konstantinov. “The main thing is that sourdough 
tastes great. It’s got more character and it lasts 
longer than other breads.” 

Indeed, there are people who claim to have 
used the same sourdough starter for more than 
100 years – for them, it’s no hipster trend.
� fabrique.se � urbandeli.org

Left⁄ A selection of loaves from Fabrique, a Stockholm bakery now with a branch in London  
Above⁄The sourdough hotel at Urban Deli, where customers leave their sourdough “starters”

The Swedish capital boasts 
more sourdough bakeries 
than any other European city 
– and even the world’s first 
sourdough hotel

Why is 
Stockholm 
obsessed with 
sourdough?
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