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Satisfied customers mean good results 
 
Atria's Hienoin Pihviliha ("Finest Steak") is produced using fair, transparent methods. Customers get 
a delicious product while helping to ensure the further development of quality Finnish meat production. 
 
– We don't get paid if the customer is not doing well, says Atria Food Service's Sales 
Manager, Jukka Rusi. 
Straight to the point, but true. Successful business is not born of talk and promises – 
poor quality cannot be explained away. 
That is why customers need help. They need to be provided with ready-made concepts 
that work. A good example of this is the Finest Steak campaign that was started by Atria 
and several individual restaurants last year. 
As part of the campaign, Atria delivers 
portion-sized steaks to restaurants. They 
come from carefully selected farms where 
animals are bred and fed in accordance with 
strict quality standards. Atria has developed 
concept dishes and provided restaurateurs 
with product and service training. However, 
the restaurants have developed their own 
unique consumer dishes, so every restaurant 
is running its own customised campaign.  
 
Suur-Seudun Osuuskauppa ran the campaign in its restaurants last summer and, 
encouraged by the results, it also intends to treat its customers to steaks next summer. 
Last year, the campaign increased the sales of steak 200-fold compared with normal sales 
volumes. 
– The professionals working in our restaurant kitchens develop the food products that 
are sold as part of campaigns, but Atria's skill lies in providing quality meat in the correct 
portion and package sizes. This saves us a lot of effort. From our point of view, Atria is a 
big step ahead of the competition, says SSO's Business Area Director, Kosti Talala.  
He is particularly impressed that customers are sold a ready-made package rather than 
just a product. 
– We don't need to spend a long time wondering what to do. They give us a concept, 
which is a tool we can use to satisfy our customers. 
 
Atria’s Hienoin Pihviliha (Finest Steak) 
A few years ago, Atria and its owners – meat producers – put their heads together and 
began working on the Finest Steak brand. There are currently 218 farms involved in 
production and they aim to promote quality Finnish meat by means of restaurant 
campaigns, thereby guaranteeing year-round production of Finnish meat of consistent 
quality. The farmers themselves work in close cooperation to ensure the development of 
meat production. There is considerable interest in the production of meat for steaks.	  


