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KARVIA’S RYE BREAD
GEOfood menu

Alvari’s Bakery, located in Karvia, has been baking traditional breads in the same stone
oven since 1979. For Armas, baking is about preserving cultural heritage, and he hopes to
keep the delicious bread traditions of Karvia alive.

Baking runs in Armas Alvari’'s blood. Alvari’'s Bakery was founded by his mother, and the
smell of freshly baked bread has remained a cherished childhood memory. The bakery
upholds Finnish and Karvia based bread-making traditions with three different types of
bread: Karvia’s kakko, oat and rye, all handcrafted and baked in a stone oven.

According to Armas, traditions deserve to be preserved. "I approach traditional bread-
making with great passion. Our double-fermented rye bread recipe has remained almost
unchanged for decades”, he says. Armas believes that the unique flavor of the rye bread
is shaped by the craftmanship, and the stone oven used in baking. Karvia’s rye bread
carries the taste of local traditions while also telling the story of the region’s soil and
climate through the flavor of the rye.

The geological features of the Geopark's soil, such as the barren and acidic granite
bedrock that has been ground into fine moraine by the continental glacier, create
excellent conditions for rye cultivation. Fine mineral material releases nutrients for
plant use, ensuring rye’s strong and full-bodied flavor. The region’s climate is more
humid due to the highlands of Suomenselka, making it ideal for rye.

GEOfood?

GEOfood is sustainably produced local
food from UNESCO Global Geoparks. The
label highlights the connection between
food and geological heritage.
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GEOfood includes, for example, berries,
mushrooms, and game from the region’s
forests, fish from local waters, and local
agricultural products, as well as processed
foods and prepared dishes made from these
ingredients.

Euroopan maaseudun
kehittdmisen maatalousrahasto:
Eurooppa investoi maaseutualueisiin

aO.

H:;z’:;"kz";;;s % CE(
Geopark

FINLAND



