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Company profile

Name: Promotto SpicesName: Promotto Spices

Brand: Spices Chef

Location: Finland (One of  the EU member states) 

Position: Purchasing Manager, and ‘Spices Chef ’ 
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Finland (One of  the EU member states) 

‘Spices Chef ’ Brand Ambassador
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Spice collection in home kitchens in Finland

“Actually we don’t have any spice collection. We have a basket, where there is 

some salt, sugar and pepper and of  course lihaliemikuutio” 

- Kari
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Are there any spices growing in Nordic region?

A herbs harvest in home garden

Are there any spices growing in Nordic region?

A small herbs business



Wild herbs

Apilat (Clover)

Wild herbs

Raparperi (Rhubarb)
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Always popular and newly popular

Persilja (Parsley)

Always popular and newly popular

Korianteri (Coriander leaf)
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Noma's philosophy is simple. We are 

driven by locality and seasonality. 

Noma team travels to Japan, Australia, 

may be some day India? …
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Sanjeev Kapoor on Noma and Nordic cuisine

The challenge is that from an Indian perspective taste is paramount. Our 
dishes are more salty, our hot dishes are more hot, our sweet dishes are more 

sweet, our sour things are more sour.sweet, our sour things are more sour.

This is all because the use and blend of  spices is very bold 
embellish and we often have 15 to 20 contrasting herbs and spices in a single 

dish.

But Rene and his Nordic cuisine is all about simplicity
and appreciation for the ingredients themselves

Sanjeev Kapoor on Noma and Nordic cuisine

The challenge is that from an Indian perspective taste is paramount. Our savory
dishes are more salty, our hot dishes are more hot, our sweet dishes are more 

sweet, our sour things are more sour.sweet, our sour things are more sour.

This is all because the use and blend of  spices is very bold -- the objective is to 
embellish and we often have 15 to 20 contrasting herbs and spices in a single 

dish.

Nordic cuisine is all about simplicity. It's all about passion 
appreciation for the ingredients themselves.
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Nordic food diplomacy
- a movement

Is it compulsory to cook with Nordic ingredients?

Answer: The main objective for New Nordic Diplomacy is that what we serve Answer: The main objective for New Nordic Diplomacy is that what we serve 

tastes right and gives the right sensations. Plainly put, the eater should get a 

strong feeling of  what is unique about Nordic food. However, since one of  the 

main aims of  Nordic policy is to demonstrate high ethical standards and a 

concern for the environment, it is crucial to try and minimize unnecessary 

transportation. Therefore, shop locally if  you can. 
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Paulig coffee ambassadors
Paula girls 1904 - onwards
Paulig coffee ambassadors

onwards



INSEAD discussion paper by Indira Pant on 
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27%

Familiarity of the EU organic label

"Is this a brand familiar to you in some way?" 

14059 Luomu: tunnettuus ja asenteet/ SKH, MI

66%

Vastaajat = 1000

13.5.2015

27%

"Is this a brand familiar to you in some way?" 

7%

Yes: 27%

No: 66%

No answer: 7%
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Factors of interest for spice consumption

• To taste something different

• Tourism

• To reduce salt intake (Health factor) 

Factors of interest for spice consumption

To reduce salt intake (Health factor) 



Conclusions

• Catching the culture is perhaps the most significant key to any new market, • Catching the culture is perhaps the most significant key to any new market, 

no exception to Nordic culture.

• Nordic food market provides opportunities for organic spices.
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Nordic food market provides opportunities for organic spices.


