Finland Prestige Awards

EATING | WILD AND REMOTE
OUT | DINING IN FINLAND

Untamed wilderness is the name of the game in Finland, from the snow-smothered magic of Lapland to
the windswept coastal archipelago. While Helsinki now beasts a robust and all-encompassing culinary
scene, the country’s magnificent backcountry poses somewhat of a mystery when it comes to sourcing
adecent meal. As it happens, some of Finland’s freshest and maost authentic fare can be found in the
furthest reaches of the hinterland —if only you know where to look. Here we round up five of Finland’s
best restaurants, far from the cosmopaolitan capital, where it’s possible to get a taste of real adventure.

BEAR'S DEN | ww

This perfect little log cabin in the woods epitomises the charm of the Finnish wilderness, and canbe found nestled

among the trees some 30km from Rovaniemi. Despite the somewhat humbleinterior, the cabinis knowns for its
famous visitors, including numerous Finnish presidents and dignitaries who considered it an excellent place to
conductsecret negotiations. The restaurant can only be visited as part of various Arctic Circle tours, butdining
nextto aroaring fire in the midst of nature makes it worth the trouble. On the menu is simple, Sami fare, including
reindeer, salmon cooked by the fire andfreshly foragedberries.
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Back in 1966, the people of Kemi, a fishing port tucked into Lapland’s Bothnian Bay, decided to build a castle
made entirely of snow, as a gift to the children of the world. Drawing thousands of visitors to the area, the castle
was considered such asuccess, it was built again the following year — and so a unique Arctic dining concept was
born. Made entirely of solid ice and snow, right down to the frozen glassware, this incredible venue is designed by
adifferent architect each year, offering a truly one-off experience. The snow castle feast menu allows diners the

chance to warm up with a nourishing vegetable soup, followed by fillet of reindeer draped in loganberry sauce.

STUDIO RESTAURANT TUNDRA | vowwiundraf

Also offering culinary classes and courses, Studio Restaurant Tundra’s location is just as remote as it sounds.

Deep in the sprawling tundra bordering Lapland, chef Jarmo Pitkanen delights guests and students with all the
gastronomic delights of the north. The house tasting menu explores the versatile flavours of Kuusamo’s seasons,
with assorted delicacies made using local fish, game, and mushrooms foraged from the surrounding woodland.
ieanwhile, a range of other signature menus highlight some of Finland’s greatest culinary triumphs, from king
crab caughtin the Varangi Fjord, to the Nordic wild lacquer dessert, served with chocolate and wild northern herbs.
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It doesn’t get much more magical than a meal with
aview of the Northern Lights. Restaurant Utsu is
found in the soft, silent, mountainous landscape

of Utsuvaara, and housed in a spectacular glass
dome with breathtaking panoramic views. Yenture
inside the igloo-inspired establishment, and you'll
find a warm and relaxed atmosphere, with menus
inspired by the dramatic changing of the seasons
and crisp Arctic vistas. Simply inform the restaurant
in advance of any dietary requirements and the
chefwill do the rest, offering either a four or six
course menu depending on your appetite.

The service here is subtle, yetreceptive, catering
to the needs of guests without interrupting any
enjoyment of the food or view. Meanwhile, anin-
house sommelier is on hand to recommend wine
pairings for each dish, which rank from locally-
inspired elk tartare to more international fare.
Cosy private dinners for two can also be arranged
in the restaurant’s attached Kota dwelling,
atraditional Sami cabin ideally setup for a
romantic evening in the wilds of Lapland. And if
you simply can’t fathom leaving, the restaurant
also forms part of the Levin Iglut Hotel, offering
equally irresistible snow bubbles in which to
spend the night.

RESTURANT DEATNU | v holidayvillagevs
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AtFinland’s most northerly point you'll find
Restaurant Deatnu, located on the banks of

the Tenojoki River and border with Norway, in
the remote village of Utsjoki. Embracing the
surrounding Sami culture and landscapes, local
delicacies on the menu hereinclude ice cellar
salmon and reindeer carpaccio with hut smoked
Arctic char, while dishes are regularly adapted as
each season gives way to the next. Spectacular
food vies for your attention with an even more
spectacular view, enhanced by double height
windows looking out to the mystical vistas of
Norway beyond. Inwinter, you'll have a front
row seat to one of nature’s greatest shows, as
Aurora Borealis lights up the sky in a dazzling
kaleidoscope of colour. i eanwhile, summer
brings the opportunity to dine on the outdoor
terrace perched above the tumbling waters,
where you canimmerse yourself in the natural

surroundings.

Due to the restaurant’s unique location, far from

the facilities of greater civilisation, all ingredients
are sourced locally, with salmon straight from

the river, white fish from Inari and reindeer from
Utsjoki — the village known for being home to a high
proportion of indigenous descendants. Broughtin
from Paistunturi Fell, the native-favoured meat is
then lovingly wrapped in bacon and finished with
cream potatoes and wild game sauce, a hearty yet
delicate dish that summarises northern Lapland’s

great charm.




