13 MUSEUMS for 13 (or more) FINNS addresses the current debate of the
proposed Guggenheim Helsinki by aiming to expand the definition of the “museum”
typology to better reflect the heterogeneous nature of the city of Helsinki. It does so
by linking past or current narratives (of well-known or emerging figures important to
Finnish culture) to the dynamics of everyday life. Each of the 13 proposals
(individually designed and submitted) serve to collectively present a series of
alternatives to a museum for the city. Each share a common location on the site but
evolve based on unique approaches derived from ideas translated from a characterization of a studied Finnish figure and his or her contribution to society at-large. The
famous (or not) Finn is juxtaposed with an aspect of contemporary urban life (such as
recreation, transportation, creative culture, education, etc.) in Helsinki that manifests
into diverse activities and uses on the South Harbor site. The designs conceptually
link the dichotomous relationship that exists between a museum’s role in preserving
a city’s heritage (and its beloved cultural contributors) and actively shaping its present
and future urban context and experiences.
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PUURE: A MUSEUM FOR KARI VIRTANEN

SEASONAL SOUND ARCHIVE: A MUSEUM FOR JEAN SIBELIUS
INPUT/OUTPUT: A MUSEUM FOR SASU LAUKKONEN

13 MUSEUMS
for 13 (or more)
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MUSIC STATION HELSINKI: A MUSEUM FOR KAIJA SAARIAHO

LINNUNRATA: A MUSEUM FOR MAGNUS VON WRIGHT
VEISTOSPUISTO: A MUSEUM FOR SANNA ANNUKA

INTELLECTUAL PLAYSPACE: A MUSEUM FOR SPEDE PASANEN
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SALI TANSSI: A MUSEUM FOR MARIA GRIPENBERG
DISCORDANT: A MUSEUM FOR AXEL ANTAS

ANOMALY: A MUSEUM FOR JUKKA JERNVALL

FINNS
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PUHDISTAA: A MUSEUM FOR JUHANI PALLASMAA
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EXPAND THE EXISTING: A MUSEUM FOR MAIJA ISOLA
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CITY-POEM: A MUSEUM FOR PETER VON BAGH

INPUT/ OUTPUT : A MUSEUM FOR SASU LAUKKONEN

Input/Output: A museum for Sasu Laukkonen
juxtaposes contemporary chef Laukkonen’s principles of traditional Finnish dining with the
beloved Finnish sport of ice hockey. Sasu Laukkonen, head chef and owner of a renowned
restaurant, named Chef & Sommelier, in Helsinki
has spent most of his career working in Finland.
This affinity to the characteristics that define a
place like Finland, from the climate to farming
practices, are at the heart of Laukkonen’s
attitude and cooking style. Laukkonen’s focus is
on using organic, wild, local, and fresh ingredients and serving dishes that highlight the homegrown and regional in innovative ways. A
self-proclaimed forager and part-time farmer,
Laukkonen spends as much time cultivating,
harvesting and learning about his ingredients as
he does inventing recipes. Fully dedicated to the
local environment in a holistic way, the food is to
be pure in taste. To compliment this purity, his
restaurant is intimate and has no pretense. Laukkonen contradicts the face-paced growth of
globalization with a dedication to slowness, a
laid-back atmosphere, and immediate surroundings.
Input/Output proposes an architecture in which
the intimacy of dining is juxtaposed with the
spectacle of sport. While Laukkonen’s approach
to food and ice hockey are both fully rooted in
Finnish culture, they appear on opposite ends of
the spectrum in terms of experience. The
fast-paced action, frenetic energy, and collective
spirit that make up an ice hockey game are in
contrast to the slow-paced relaxed atmosphere
of enjoying an inspired meal. As such the design
evolves from an idea of expended and consumed energy; this exchange is seen in both
programs of the arena and the restaurant.

^ SITE PLAN

This alternative museum highlights the display of
both activities, sport and food, by starting with
the ground plane. The ground plane is a continuous surface of ice upon which hockey is played
based on the rules, timing, and conditions of the
game. The seating for the arena fills in and over
this ground from which space is subtracted for
the insertion of dining spaces. These
wedge-shaped spaces dedicated to food are
enveloped within the space of the arena and
atmospherically build upon the temperature flux
of hot and cold airflow exchanged between the
two programs. Similarly, other sensory exchanges are present from the aromas of food to the
choreography of lighting conditions. Input/Output
is both fast and slow, cold and hot, loud and
quiet, collective and private, two realms of experience brought together through space.

^ PLAN DIAGRAMS
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INPUT/ OUTPUT : A MUSEUM FOR SASU LAUKKONEN
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^ MASSING DIAGRAMS
Above is the layout of the restaurant wegde shapes
spread out in the arena

