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Estonia is a country of contrasts: there’s an 
abundance of forests filled with tall, straight 
trees, whilst the nation’s terrain is predominantly 
flat. The bright summers are the antitheses of 

the deep, snow filled winters. In between are beautiful 
springs and autumns that spill forth produce to fill the 
kitchens of home cooks and world-class chefs. 
  Steeped in traditions with ancient roots, Estonia is 
a land of storytelling and storytellers. Through food 
and ingredients, Estonians are able to tell the story of 
who they are, and through unique produce we begin 
to understand the culture of this northern nation, 
where chefs become creative narrators through their 
interpretation of its natural bounty. 

SAUCE Forum 2017
SAUCE Forum, in its third year, is a platform for those in 
the culinary world to gather and exchange knowledge. 
The symposium consists of panel discussions and 
keynote speakers from those leading the global 
discussion around food and hospitality, and this year 
the focus was firmly on the horizon, with the theme 
‘how to serve the future’.

At the heart of this gathering is the idea that from 
discussion comes creativity and that knowledge sharing 
is how the industry will move forward. Because of this, 
each SAUCE Forum also curates multiple events - from 

dinners and cocktail hours to simple moments in the 
day for connections to be made. 

The one-day SAUCE symposium was held at the 
Estonian National Museum in Tartu, Estonia’s second 
city, and split into two sections: food and ingredients, 
and hospitality and service.  

Food and Ingredients
The morning opened with food journalist Mattias 
Kroon and Mother of Sauce Pauliina Pirkola introducing 
Elizabeth Haigh, one of the youngest female chefs to 
have been awarded a Michelin star, whilst at Pidgin 
in London in 2016. Her keynote focused on the idea 
of smashing stereotypes. To develop a progressive and 
forward thinking future the message was clear, we 
must support those that are re-thinking the way the 
industry can work and that equality and diversity lead 
to greater originality. 

A key area of focus was sustainability, which was 
explored through the lens of a variety of disciplines. 
Tzruya Calvão Chebach and Amit Ashkenazy, founders 
of consultancy firm Sustainability Foresight, discussed 
pathways for chefs and restaurants to take, with 
an emphasis on sustainable purchasing and how 
restaurants can look at supply chains to develop 
business models.

The strength of the discussions lay in the diversity 

xxx

Words: Anna Sulan Masing and Harry McKinley

Fire Dinner at Noa, Tallinn
Photography: Aron Urb 

 



117116

SIDES

of speakers: experts in their fields from all over Europe. A 
dynamic panel with chefs Mehmet Gürs, Neil Rankin and Tekuna 
Gachechiladze, with input from academic Dr. Marc Stierand 
and restaurateur Enrico Vignoli, tackled several issues. Firstly, 
through looking back to ancient and traditional methods we can 
be inspired to develop techniques and ways of working that will 
be kinder to our future. Secondly, that ultimately restaurants 
are places for people to gather and enjoy themselves through 
meaningful experiences and that working towards creating ‘fun 
spaces’ can lead to better discussions around what we serve. Dr. 
Marc Stierand spoke with great positivity, saying that the future 
of food is falling in love: “If we love our produce we will cherish 
the way it is sourced, cooked and served.”

Hospitality and Service
The day’s second half – co-hosted by SAUCE’s Heleri Rande 
and Supper Editor Harry McKinley –  moved from concepts to 
a greater focus on business and how – from food and design to 
staffing - different aspects can work together to create a dynamic 
future in hospitality.

With an eye once more on sustainability, ION Hotels’ Sigurlaug 
Sverrisdóttir talked about understanding your business within 
its environment. Her hotels are set in the beautiful and unique 
landscape of Iceland - responding to, and respecting, this is what 
helped her develop a successful business. She also touched upon 
the importance of building a brand story that entices guests, 
saying, “I realized quickly that I wasn’t selling a hotel, I was 

selling a destination and the narrative that went with it.”
Kempinski’s Kai Schukowski spoke on the issue of staffing, 

bestowing the importance of giving hospitality employees a clear 
path of progression, a sense of opportunity and why training can 
be key to retention.

Bob Puccini, founder of Puccini Group, echoed the morning’s 
points about how restaurants are spaces for enjoyment. By going 
to a “good restaurant” guests are “making a positive choice to 
feel good.” He spoke about the magic of industry and why, in 
hospitality, guests are indulging in the luxury of time.

Final speaker, Ido Garini of Studio Appétit, roused the audience 
with a simple question: can I have your attention? And went on 
to delve into the notion of captivating food experiences, before 

guests indulged in the cooking of Leandro Carreira who used 
purely Estonian ingredients at the final Celebration Dinner.

  
Throughout the three days of SAUCE activities – from Tallinn 
to Tartu - the emphasis on connectivity was prevalent. The key 
takeway was that conversations need to happen, be supported, 
and given space to develop: We cannot have chef creativity 
without the art of service; we cannot have a successful business 
and groundbreaking design without guest engagement and 
passionate staff; and that cross-disciplinary discussions are vital 
to moving forward in the food and hospitality industries.

www.sauceforum.com  /  www.visitestonia.com
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