
 
  
 
 
 
  

 

125 years of taste sensations − Fazer's history in short 
 
 
The history of the Fazer family, company and products is all one story. 
The foundation was laid by Karl Fazer, the strong and brave founder of 
the company. The story of the family company started in 1891, when Karl 
Fazer opened his French-Russian café in Helsinki at Kluuvikatu 3. 
 
The bold and unprejudiced Karl Fazer (1866-1932) 
Karl Fazer was the youngest of the four sons of Dorothea and Eduard Fazer, 
who had moved to Finland from Switzerland. During his years of boyhood, Karl 
liked most of all to wander in the woods, and he was supposed to become a 
forester. His father was very much annoyed when his son after school chose to 
become a confectioner: the father felt that was no way to create any 
remarkable business at all. 
 
He needed to get professional training abroad. The international and 
sophisticated Saint Petersburg was the best place to study for our future 
confectioner. Karl Fazer was accepted as apprentice at the recognised G. 
Berrin patisserie, and was finally given a good report, the journeyman's letter. 
As a professional, he worked also in other famous companies in Saint 
Petersburg, and later in Berlin and Paris, too. Finally, at the age of 25, the fully-
trained master confectioner was prepared to show his skills in his home town 
Helsinki. 
 
In June 1891, the young entrepreneur Karl Fazer had his first newspaper 
advertisement published: 
‘Karl Fazer, the French-Russian Confectionery will accept orders for 
Confection, Ice cream and Cakes, Scones and Pyramids as well as Ball and 
Wedding Buffets. NB. Business will be opened in September.’ 
 
The inhabitants of Helsinki fell in love with the place at once. The café became 
a meeting place for people from the university located next door, as well as for 
other townspeople. 
 
The beginning of Finnish confectionery industry  
 
The premises at Kluuvikatu became too small in 1894 when the production of 
chocolate bars and confectionery began. Six rooms were rented at 
Pursimiehenkatu for this purpose: that is where Finland's industrial 
confectionery production began. The chocolate masters came from the East 
since the chocolate making skills of Russians were at the time as valued as 
those of the Swiss or French. 12 women and 6 men worked in the factory, 
making chocolate products manually. Also the owner Karl Fazer took part in 
the factory's work every day from 6 o'clock in the morning. 



 
  
 
 
 
   

 
 
The first confectionery produced at Fazer's factory was called the Imperial mix. 
One of the very first was also the Kiss-Kiss caramel. It soon became very 
popular and is for sale even in our days. The demand for confectionery grew, 
the assortment and operations grew and in September 1897, Fazer celebrated 
the opening of the company's own property and new four-floor factory at 
Tehtaankatu. 
 
The products won prizes at international exhibitions, which made it possible to 
start exports. The first export shipment, so-called Greek pastilles, was bound 
for England in 1898. The company exported marmalade and chocolate 
confectionery to Scandinavia, Germany, Belgium, Holland and England as well 
as America, Africa and Australia. Export goods were proudly marked ‘Made in 
Finland’. 
 
Confectionery operations grew throughout the 20th century. Today, all Fazer's 
confectionery products are produced in Finland - in Vantaa, Lappeenranta and 
Karkkila. 
 
Tasteful wrapping and packaging with a statement 
 
Karl Fazer's basic principle was that the sale of goods is determined by good 
taste and high quality. Each product needed to be made a ‘dress’. Famous 
artists, such as Akseli Gallen-Kallela and Tove Jansson ,drew pictures for the 
wrappers. Labels pictured great men and packaging was used to make 
statements about topical issues. Wrapping paper was used to congratulate 
Jean Sibelius on his birthday, and Paavo Nurmi ran in front of the blue cross 
flag on top of a tin box for pastilles. Blue was an important symbolic colour for 
Karl Fazer. To him, it represented the Finnish nature he was so fond of and, 
ultimately, the independent home country. The Karl Fazer Milk Chocolate in 
blue wrapper, which was born on basis of a gift recipe in 1922, is a well-kept 
product and brand. 
 
Pioneer in advertising 
 
Advertising was used to support products already back in the 19th century. 
Fazer paid 200 marks a year to the Helsinki Streetcar and Omnibus Company 
for letting him have and advertisement painted on the windows of their horse-
drawn streetcars. Fazer was also a pioneer in sports sponsoring and using 
advertising films. 
 
An oven full of tasty bread  
Fazer started to bake bread as well, at fist small-scale at Kluuvikatu. Finnish 
rye bread became an important part of the bakery operations in 1958 when 
Fazer bought the Oululainen bakery. The large assortment of Oululainen had 
two transcendent products: their traditional Finnish rye bread and rye crisps. 



 
  
 
 
 
   

 
Their popularity has not been shaken by the decades. At first, Fazer had own 
bread stores in Helsinki. Since 1952, fresh bread has been delivered to retail 
stores. 
 
Innovation is important in bakery operations, too. Fazer introduced Finland's 
first sliced and packed toast to stores in 1966. At that time, toasters became a 
popular wedding gift for newly-wed couples. Today, a lot of effort goes into the 
development and research of rye and oat products and ingredients made of 
rye and oat. 
 
Today, Fazer has 4 bakeries, over 40 in-store bakeries operating in the 
premises of stores in Finland and 5 bakery shops. In addition, flour is produced 
by Fazer's own mill Fazer Mill & Mixes which was built in Lahti in 1971, and the 
first automated oat mill in the world, commissioned in Lahti in 2013. Another 
Mill was acquired from Sweden at 2016.  The influence of Finnish bread 
culture and know-how in technology has been transferred to Fazer's bakeries 
in Sweden, Russia and the Baltic States as well. 
 
Tasty food  
 
The roots of Fazer's restaurant operations go back to 1891, when the first café 
opened its doors at Kluuvikatu. Restaurant business as such began at 
Kalastajatorppa which Fazer ran from the 1930's to the 50's. The operations 
grew to food services when Fazer Catering was established in 1976. The 
business operated in the field of “managing staff restaurants and preparing 
frozen meals”. Its first restaurant was opened in Helsinki in the Akava building.  
 
It is not a well-known fact that to a great extent, Fazer’s know-how in the food 
service business is based on the Finnish Lotta Svärd organisation’s provision 
work. The Lotta Svärd organisation was established in 1921. It was a support 
organisation based on women’s voluntary work to support national defence 
and it also supported disadvantaged civils. In 1944, an association called the 
Working Site Service was set up. It provided jobs to many of these women and 
organised catering at reconstruction sites and, later, operated personnel 
restaurants in large companies. The association was incorporated in 1945. The 
Helsinki Olympic Games were a showcase for the Working Site Service – they 
fed 75,000 people every day. In 1978, Fazer bought the Working Site Service, 
the forerunner in workplace catering. By the end of the 1970’s, Fazer Catering 
employed over 700 people of whom 600 were permanent employees. With the 
acquisition and, above all, the employees, a great competence capital was 
transferred to Fazer that had been developed ever since the Working Site 
Service association was created. 
 
From the very beginning, operations focused on passion for customer, quality 
excellence and international trends. In 1988, it was renamed Amica 
Restaurants. Amica Restaurants became the market leader in its field through 



 
  
 
 
 
   

 
acquisitions. Since the beginning of 2010, the business has been called Fazer 
Food Services and 450,000 meals are served in its restaurants every day. By 
offering a balanced lunch, Fazer is taking care of the well-being of every Finn. 
Fazer Food Services is the leading contract catering company in the Nordic 
countries, offering customers delicious food and tailor-made service solutions. 
Fazer Food Services has over 1,200 restaurants in Finland, Sweden, Norway 
and Denmark.  
 
Nowadays, Karl Fazer Café, the French-Russian patisserie that opened its 
doors on Kluuvikatu for the first time in 1891, still serves its customers in the 
same location, in the heart of downtown Helsinki. In addition to Kluuvikatu, 
Fazer’s taste sensations can be enjoyed in ten other Fazer Cafés as well, all 
around Finland. 
 
Fazer's best-known brands: 
Pihlaja 1895 
Kiss Kiss 1897 
Mignon 1896 
Fazerin Sininen 1922 (Karl Fazer Milk Chocolate) 
Fazer Salmiakki 1938 
Oululainen Jälkiuunileipä 1947 (Oululainen traditional Finnish rye bread) 
Oululainen Hapankorppu 1955 (Oululainen rye crisps) 
Fazer Dumle 1960 
Fazer Geisha 1962 
Fazer Paahto 1966 (Fazer Toast) 
Fazer Marjapiirakka 1971 (Fazer Berry pie) 
Amica 1976 
Fazer Tutti Frutti 1989 
Fazer Puikula 1997 
F8 2009 
Fazer In-store bakeries 2013  
Alku porridge 2014 
Fazer Pure Dark 2014  
Fazer Lakritsi 2015  
Fazer Alku Myslit 2016  
Fazer Juuresleipä 2016 (Fazer Root Vegetable bread) 
Fazer Vatsaystävällinen 2016 (Fazer Belly Friendly bread) 
 
 
 
 


