THE FOOD INDUSTRY

IS FINLAND'S THIRD
BIGGEST EMPLOYER.
FINLAND EXPORTS
CHEESE, BUTTER
ALCOHOLIC BEVERAGES,
FORK AND CHOCOLATE.




60° north decided to take
a closer look at the origins of

the foods used by Finnish celebrity
chef Markus Maulavirta. So the writer
and photographer drove to litti in
southeastern Finland to meet pig
farmer Ismo Eerola at Heikkola farm.
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The floor of the pig pens is mostly
covered with a wood-based litter. By
the teeding troughs there is con
créte flooring 10 give the pig's heet
SOME ITAInEng wiKn different kinds
wl g cundl. Thes Farm uses some 1,5 L0
culklc metres af litier a WEdlr, Dhce &
week, the barmer turns the Hooring
material over with if ,|.'_'|,|h LAee that
Thie mate
rial comes From o nearby sawmill and

least three

he attaches to i fractn
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The Htter makes a nice Hooring
for the prEs el im addirion it is

emviponmaent-triendby, A pig farm

LONG-TERM EFFORTS ON SALMONELLA-FREE ANIMAL
FEEDS AND PREVENTING GROWTH PREOMOTING
ANTIBIOTICS HAVE BEEN A GREAT SUCCESS IN FINLAND.

with this kind of flooring does not
suffer at all from the same plercing
smell that pig farms with Heor
gratings produce, because the pig
droppings are absarbed by the sawdust
ARG DEm oxied on the Spal The
ternperatiie of the fleoring material
can rise as high as so degrees Celsio
a5 the compoesSting process progresses,
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The pigs at Heikkola are Fed on local

food, The oats and barley used for

the pigs’ juicy feed cocktail come

from the loeal village and protetn
comcen-trate is added to the equivalent
af abaut 15 per cent of the total dry

volume. The pigs grow somewhat
slower than aver il 5t because they gl
sa mkch exere Lse. They are FI'II-’I.I1|'|
ent for sleughter betore thiey are six
months ald

These pigs don't do a lot of trovel
ling. They came to Heikhkala Frem
another farm in the same municipality

irad '||'-I"| AFE Bventu
Local food ally taken to the noxt
for man municipality to the
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From Heilkkala an & Tuesday morming
and the naxr day, on Wednesday, the
carcasses are bock on thie Tarm Ton
butchering: on Thursday, the mest is
up for sale at the form shop, Benjam's
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Running Benjams market is
the respeansd bty af the rmer's wife
Eila Eerola, She savs with a chuckle
that bath plgs and peaple an this farm
cat local food 1n the true sense of
the ward. “Evenour kids ask whether
the |'||'||"h is tresh, whether it was
slavghtiered this week or last week”
Local Food 15 an important
“IF people
donT Eat fmod produd et Im thelr own
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that Eils Eerald SupporTs

aren, then where are we! she ax-
clalma. “We curselves are 50 fnnatical
thatl we won't eat even rice. and in
stead use whale cooked barley grown
in Finland. 11 our (obs that are on
the line, atter all.”

Most of the pork from Heikkola
farm is sold at the farm’s own preduce
market, Benjam's, bt some of it goes
ta fop pestaurants in Helsinki and
¢l zewhere in Finland. The Ecrolas have
worked with several chefs, particularty
Markus Maulavirta, and got them
interested In cuts of park other than
thie famdliar fillet and |.l|.l'.|\. l.]lll,l.'\.
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FINNISH ANIMALS ARE
AMONG THE HEALTHIEST
IN THE EUROPEAN UNION.

W are 50 proud of our pigs!
Eeralas can't say it often enough
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Central Finland and had intended 1
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1 simiple shelter, “"Here in Finland we
build houses for pigs the same as fo
|'.|-|'.||i|' Whe have to, because aof the cold
vinters. Wealso have a different grow
ing scason; the Hirst harvest is reads
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Heilkkola farm
in the village of
Kauramaa in litti
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marE 6 a il comaeny.
thse meat shop a geaeral partnership,

we re going oul into the helds for the

Arst time in spring, and we only get

ane harvest. Even sa, we should se§ll

i i Tk BT
ta be allx ]

Soemethine that Ella Ecrals loved

shout Fromes wore the small baker

abops and cheeze shene and the im

il BT ||'|.|| Tiat pdsrle take

ir Tho

- ¥
nland has a culiure

ol prosduce., T
.'||-|-':"-'. 'yl |_f'-l.‘|--_‘|'\-|' 5T SR
e scoompl i shmeEnts, It Hikes 3 1ot
I work to get a Finnish farmer to say
with pride that this is MY COWT MY
POREK"

| here s certaimily a lof o be proud

A AN M2 ATE MO

rk 5 P Tl#
1@ European Lnidn

Hlude oo Dl

and this is nat surprising. since Fin
lamd s @ sparsely mfabiied coonery
with wery coll winters that tend to kill
e bugs. Highly dangerous A-list
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nella, and the last aurhreak of swin
lewer in Fimdand was in 1917

“1 would say this (= al€o o sign that
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Thi F E O fs TheErs iS5 5 qiEsLE ST
the cach register, and this iz ot
i ordinary Thursday morming in
thie s leepy village of 1iEte. A couple
fram the nelghbouring municipal
ty has a shoppin

basket of fresh
1 and Finnish
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Mextin line 1% Sirpa Havu,

3 nevwoomer e ool who works
L=Aaa, i Helsinki me |---|IIl LEEn
region during the wook, BuUT con
siders litil her home. She, too, has
in overloaded -|1u|lg'-| Vg DATHLEL,
neluding five loaves af rye hresd
Why 50 many!

“l send them as presents o
fricnds all over Finland and give
thiem as pri:-'--a in competitinns
that my emmployer arranges,’
Havu reveals, She al%o rakes local
Apecialiles 1o Rer Wworkmates:
ane persan is particularly fond of
s local cheese, while another par-
HEularky likes the sausages [romm
the produce marker, Havu praiscs
ull the market's products to the
g lefas, "The meat Ls Frech and masey
tha hread iz freshly haked lacally
and just look at those potataes,
they re very good tool”

Havu 15 undaunted by the
fact that these products are mare
expensive than the equivalent in
the average supermarket. "Quality
asts money. Anvone can tell these
products all tasie so much better.
hd wour Know where they come
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