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A new Fazer Culinary Team meets China’s national catering 
team at the Fazer Experience visitor centre 
 

Fazer’s Olympic gold winning Culinary Team meets China's national 
catering team in a light-hearted competition to be held at the Fazer 
Experience visitor centre today, on 22 August 2017. The event was 
facilitated by Suomen Keittiömestarit ry. The Fazer Culinary Team is 
preparing for the Luxembourg 2018 Culinary World Cup with a new line-
up. 
 

Fazer Culinary Team achieved record success last October at the Culinary 
Olympics held in Erfurt, Germany, by winning gold for Finland in the 
competition's Community Catering category. The team’s reputation has reached 
all the way to China, whose national catering team is visiting Finland to both 
congratulate Finland for its 100 years of independence and put the skills of their 
Finnish colleagues’ to the test. Finnish and Chinese chefs will compete in a 
performance-like competition to be judged by Tapio Laine, head of Culinary 
Team Finland, and Marianne Nordblom, Director of Gastronomy and Food 
Development at Fazer Food Services. 
 
The meeting between Fazer Culinary Team and the Chinese team was 
facilitated by Suomen Keittiömestarit Ry, an organisation that aims at promoting 
the Finnish food culture as well as quality cooking in Finland and abroad. ”We 
are pleased at the opportunity to promote such events which provide the team 
with networking opportunities also with Asian countries. Going forward, this 
opens lots of channels”, says Ulla Liukkonen, Chairperson of Suomen 
Keittiömestarit Ry.  
 
New team members bring fresh insights to the team  
 
Following its superb success in the Culinary Olympics, Fazer Culinary Team is 
continuing its work with a new line-up, still led by Senior Manager (R&D) Karri 
Käki from Fazer Food Services. The other already familiar team members 
include Mika Pesonen, Tapio Bergström, Sami Toropainen, Reko Riikonen, 
Lilli Jyräs, Juha Aalto and Matti Tikka. The team’s new members are 
Lemmikki Ruuskanen and Antti Tynkkynen.  
 
“The new members will bring new and fresh perspectives to our already strong 
and highly skilled team. Continued success will require continuous development 
and new ideas, which I believe the new members are able to offer,” says Karri 
Käki, the team’s manager.  
 
At the moment, the team is preparing for the Culinary World Cup to be held in 
Luxembourg in 2018. The Culinary World Cup is held every four years, with next 
year’s competition including teams from Asia, the United States and a number 
of European countries. The competition’s Catering category will include a record 



 
  
 
 
 
   

 
number of competing teams. After a tight qualifying round, 15 teams were 
accepted into the actual competition.  
 
Success requires Fazer Culinary Team to practice continuously. Next spring, the 
team will hold lunch performances doubling as practice for the World Cup in the 
restaurants of Fazer’s corporate customers. “You can experience a breath of the 
Culinary Olympics at your own restaurant by contacting the restaurant 
manager,” says Karri Käki.  
 
Further information: 
Karri Käki, Manager of Fazer Culinary Team, tel. +358 40 550 2355 
Ulla Liukkonen, Chairperson, Suomen Keittiömestarit Ry, tel. +358 50 3529 006 
Fazer's media phone line is open Mon–Fri from 8:00 a.m. to 4:00 p.m., tel. +358 40 668 
2998 
Emails are in the form firstname.lastname@fazer.com 

 
Printable pictures: 
www.fazergroup.com/picture, ”Media_Press”, “New Fazer Culinary Team” 
 
#fazerculinaryteam  
 
 
Fazer Group 
Fazer is an international family-owned company offering quality bakery, confectionery, biscuit 
and grain products as well as food and café services. Fazer operates in eight countries and 
exports to around 40 countries. Fazer's mission is to create taste sensations. Fazer’s success, 
ever since its establishment in 1891, has been based on the best product and service quality, 
beloved brands, the passion of its skilful people and the Group’s responsible ways of working. 
In 2016, Fazer Group had net sales of 1.6 billion euros and nearly 15,000 employees. Fazer’s 
operations comply with ethical principles that are based on the Group’s values and the UN Global 
Compact.  
 
Makes the world taste good 
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