AUGUST 26 2019

FREJA
SYMPOSIUM
Improving gender equality in the hospitality industry
of the Nordic countries

WHAT IS FREJA SYMPOSIUM?
Freja Symposium aims to improve gender
equality in the hospitality industry of the
Nordic countries. Connecting decisionmakers
from the world of gastronomy around the goal
of creating solutions, the working symposium
will not only focus on sharing knowledge and
celebrating equality, but on committing to
action.
Freja Symposium which takes place on August
26, is part of Copenhagen Cooking & Food
Festival's commitment to UN Global Goal 5.

MAKE A CHANGE!

NETWORK, INSPIRATION & ACTION
The Nordic countries are known for their equality and for the gastronomic revolution
of the ‘new Nordic kitchen’. But for some reason the gender equality hasn’t made it
into the leadership level in the hospitality industry. We want to find out why - and
do something about it!
Freja Symposium is created by the advisory board consisting of Kamilla Seidler,
Trine Hahnemann, Lisa Abend, Titti Quarnström, Virginia Anne Newton, Marie
Sainabou Jeng, Mette Dahlgaard, Anh Lé, Birgitte Kampmann, Rikke Teresa Hansen,
Monica Berg og Erla Huld Hadaoui
We hope to be joined by other people of the hospitality industry to network, inspire
and decide which actions we should take together to improve gender equality in
our industry.

WORKSHOPS
Freja Symposium 2019 will focus on the actions we chose together
last year:
• Establishing a mentoring network
• To build a community
We have allocated the greater part of the afternoon to two
workshops each focusing on one of the actions. All participants
will be asked to choose which action to work with.
Building a Community // Fia Gullaksson
In order to change the balance of gender equality in the food
world we need to join forces, talk about the issues and strengthen
our network. But how do we build this community among us? This
workshop will focus on getting ideas on how to spread the word
about gender equality of the food world and how to change it for
the better.
Mentoring // Karen Bro
We need more women who chooses to be part of the industry.
Too many young women leave the food world because the feel
alone and do not get the help and guidance they need. We can
do something about that! By building a mentoring program we
can make sure that more of the talented young women choose
food as a (good) way of living. This workshop will focus on
discussing the perfect mentee, the perfect mentor and how to
build a great mentoring program.

PROGRAMME
8.30 Check-in and breakfast
9.30 Kick off
Welcome // Stine Lolk & Anne-Birgitte Agger Freja Award //
Kamilla Seidler
Inspirational talks – part I:
Where are the women? // Léa Linster
Followed by Q&A
Break – Meet 5 new people
Inspirational talks - part II:
How can we change the culture and structures?// Sofie
Carsten Nielsen
The producers and gender equality – part I: The
Cheesemaker // Ost&Co
The Farmer // Ellevang Landbrug
Inspirational talks - part III:
Gender Equality & Culture // Franciska Rosenkilde
Lunch - by Kamilla Seidler and Restaurant Lola

PROGRAMME
Workshop session:
Presentation of workshops
Mentoring // Karen Bro
Building a community // Fia Gullaksson
Break
Actions - presentations from the two workshops
Inspirational talks – part II:
Parabere Forum: Building a global community // Maria Canabal
Followed by Q&A
The producers and gender equality – part II:
The Winemaker // Ginevra Venerosi Pesciolini
The Distiller // Kyrö Distillery Company
Break – drinks, mingling and common dinner prep
Dinner – by Kamilla Seidler and Restaurant Lola
21.00 Thank you for today

SPEAKERS
WHERE ARE THE WOMEN?
Léa was born and raised in a world composed of a
café-restaurant, a hotel, a service station and a
bowling alley. After the baccalaureate exam, she
chose to study law in France, but returned to her
village of Frisange after her father's death to manage
the family business. After this "duty" turned into a
passion, she decided to open the "Lea Linster"
gastronomic restaurant, which was awarded a star by
the Michelin Guide in 1987

Lea Linster
Restaurateur and winner
of the Bocuse d'Or 1989

When given the opportunity of representing
Luxembourg for the Bocuse d'Or in 1989, it was an
obvious chance for her to enhance her reputation.
Her simple and delicious cuisine enabled her to
become the first – and only – woman to win a
Bocuse d'Or. The award propelled her into the
heights of the culinary world, though she still has one
regret, "that there aren't more female candidates in
the Bocuse d'Or!"
These days, her greatest happiness is seeing her son,
Louis, taking over the family restaurant with talent,
pride and dynamism.
www.lealinster.lu

SPEAKERS
HOW CAN WE CHANGE THE
CULTURE AND STRUCTURES?
With Sofie Carsten Nielsen as the frontrunner, the
Danish Social Liberal Party declared last year that it
was time to bring Denmark up to date on gender
equality. One of the suggestions was to make sexism
and sexual harassment the responsibility of the
employer, because sexism, humiliations and abuse of
power are part of a culture accepted by the workplace.

Sofie Carsten Nielsen
Deputy Political Leader,
Danish Social Liberal Party

Sofie Carsten Nielsen has been member of the Danish
Parliament since 2011, and since 2014 deputy political
leader for the Danish Social Liberal Party.
Sofie has been the party's spokesperson for several
topics including gender equality, which she also worked
with before becoming a politician. From 2014-2015 she
was Minister of Higher Education and Science.
www.valg.radikale.dk/valg/folketingskandidater/sofiecarsten-nielsen/

SPEAKERS
GENDER EQUALITY & CULTURE
Franciska Rosenkilde is the Mayor of Culture and
Leisure of Copenhagen. She represents the Danish
political party, Alternativet, in the City of
Copenhagen’s City Council, where she chairs the
Culture and Leisure Committee. Franciska is also
member of the Finance Committee.

Franciska Rosenkilde
Mayor of Culture and
Leisure of Copenhagen

As Mayor of Culture and Leisure, Franciska is
responsible for the Culture and Leisure Administration
of Copenhagen with 1,700 employees and core
services such as libraries, citizenservice, sports
facilities, culture houses, museums, theatre, music and
art subsidies, and activities related to the Danish
restaurants and hotels act.
Prior to her work as mayor, Franciska worked in the
food business – among other as chef at the organic
café and restaurant Maarbjerggaard.
Franciska holds a Master of Science in Geography
and Geoinformatics from University of Copenhagen
and a Bachelor’s degree in Health and Human
Nutrition from Suhrs.

SPEAKERS
PARABERE FORUM: BUILDING
A GLOBAL COMMUNITY
Maria Canabal is an award-winning journalist,
lecturer and curator and the president of
Parabere Forum, the first forum in the world for
empowering women in hospitality. She has been
recognized as the « Most Influential Women in
Gastronomy » in 2015 by the Foundation
Women’s Week.

Maria Canabal
Journalist and President
of Parabere Forum

Parabere is an independent, international and
non-for-profit platform featuring women’s views
and voices on major food issues. If society is to
evolve towards greater sustainability, greater
equality, stronger growth and increased social
progress, women must be able to take their
rightful place.
Maria Canabal writes for the world-renowed
magazines : MONOCLE, GOURMET, VOGUE
Casa, Le Nouvel Observateur, etc
She holds a Ph. D. in Law by the Unviversity of
Toulouse, France.
www.parabereforum.com

SPEAKERS
FACILITATORS OF THE WORKSHOPS
Since 2011 Karen ro has been editor in chief at the Danish
media Ekstra Bladet, a member of the media house JP/
Politiken Group. Karen is the first female editor in chief at
the very masculine media Ekstra Bladet, and her most
important field of responsibility is the journalistic content
at all platforms as well as the printed paper.
In 1988 Karen graduated from The Danish School of
Journalism and has been working in several of the largest
media houses in Denmark since - among others she spent
10 years working at Berlingske Group.
Karen Bro
Editor in Chief Ekstra
Bladet Denmark

Karen is co-founder of the network and forum for debate
"Kvindelig Talt" in cooperation with restaurateur Anh Lê.
www.eb.dk
Food and sustainability advocate Fia Gulliksson, who has
put Jämtland, in the heart of Sweden, on the global
culinary map. Fia is a serial entrepreneur and a selftrained chef focused on creative gastronomy.
Fia spends her time, and energy, travelling the world,
motivating and inspiring others into creative action, in
order to initiate a social transformation of their local
community. Fia's mission is also to inspire others
worldwide to embark on a sustainable business journey
driven by culture and creativity.

Fia Gullaksson, CEO
of Food In Action
Company Group

Fia uses food and culture as the tools for sustainable
profits. She is CEO of Food In Action Company Group
founded by her in 2000. The company has launched a
number of successful initiatives and sustainable brands
like The Great Nordic Feast, Eat Up Food Walks, Flowfood
and pricewinning Jazzkoket.
www.foodinaction.se

FOOD & DRINKS
THANKS TO THE FRIENDS OF FREJA

Freja Symposium would not be possible without the help and
goodwill from sponsors and collaborators. With their help, we
have ended up with a great selection of food and drinks during
the day handpicked to give our participants a great experience.
Top chef Kamilla Seidler and her team at the soon-toopen restaurant Lola prepare lunch and dinner at the
Freja Symposium 2019.
Besides her international culinary merits, Kamilla is known
for her great passion and social commitment, which is
the core of her new restaurant Lola that opens in autumn
2019. The restaurant is a socio gastronomic project and
training ground for people, who need help in entering a
working environment through basic kitchen skills. At Lola
they want to serve delicious and sustainable food in a
safe, sound and equal working environment.
www.restaurantlola.dk and www.kamillaseidler.com

JOIN US
You should participate in Freja Symposium if:
• You want to take action in changing the structure and culture of the
professional kitchens in the Nordic countries.

• You want the Nordic countries to become pioneers of equality in
gastronomy.

• You want to network with other influential men and women driven by
changing the status quo in hospitality

Content and outcome of the day:
• Inspirations of change from other industries
• Inspirations of change from successful women in gastronomy
• Workshop and active participation – brainstorming solutions and
actions to change the culture and structure of the hospitality sector
• Commitment to actions
• Networking dinner
Practical information:
• Monday 26 August 2019
• From 8:30 to 21:00 (including dinner)
• At Copenhagen Hospitality College

Register:
To secure your seat in the 2019 symposium, you can register here.
Participation fee:
Student rate:

650 DKK (app. 86 EUR)
325 DKK (app. 43 EUR)

This includes a full day conference with drinks and dinner in the evening.
Please email sigrid@thefoodproject.dk with any questions you might have
regarding Freja Symposium.

COPENHAGEN
COOKING &
FOOD FESTIVAL
Freja Symposium is a part of Copenhagen Cooking & Food Festival;
an annual food festival that celebrates the Copenhagen gastro scene
and Denmark as a food country.
For our international participants, Freja Sympsosium may be an
opportunity to prolong your stay and take part in Copenhagen
Cooking & Food Festival.
Copenhagen Cooking & Food Festival offers more than 100 unique
events from 23 August - 1 September, presenting something for every
taste bud – from intimate dinners with Danish and international chefs
to huge food events with thousands of guests.
Read more about the festival on www.copenhagencooking.com

