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PizzaTime with Flétta and Ýrúrarí  

Icelandic design studio Flétta and textile designer Ýrúrarí bring their famous Pizza place to 
Stockholm. Come by and order an affordable piece of art made by hand and on order. All pizzas are 
made with waste wool from the Icelandic wool industry.  

Where: Hosoi │ Förbindelsehallen, 121 62 Johanneshov, Stockholm, Sweden 

When: 3rd - 5th of February  

Opening hours: 17:00 - 23:00  

Vernissage: 03/02/26 - 17:00  

With snacks from Cornershop Kitchen inspired by the playful wool pizzas!  

The event is organized by Cornershop Kitchen as part of a project on Nordic Food Culture. 

Link: https://www.instagram.com/cornershop_kitchen/p/DTIMxspjBNS/  

Pizza Time with Flétta and Ýrúrarí  
The scene of the performance is built around an electrical felting machine that plays the role of a 
pizza oven while the designers work as pizza makers. Guests will be able to participate by ordering a 
pizza from a menu, or by selecting toppings to customize the order to their own taste and bring 
home a one of a kind wool art.  

Pizza Time with Flétta and Ýrúrarí debuted at DesignMarch 2023 in downtown Reykjavík where 
guests of the design festival lined up to take part in this one of a kind pizza experience. The same 
year Pizza Time won “Project of the year” at the annual Icelandic Design Awards. The project has 
travelled to Copenhagen, Washington DC, Japan, Rumenia and is now coming to Stockholm.  

Flétta and Ýrúrarí, the creative minds behind Pizza Time are Icelandic designers celebrated for 
their approach to design and sustainability. They share a commitment of pushing the boundaries 
of traditional design norms and reimagining everyday objects and overlooked materials, 
transforming them into one of a kind objects and experiences.  

instagram.com/studiofletta  

instagram.com/yrurari  

Cornershop Kitchen creates space for food-related explorations in various forms, bringing people 
together over meals in a meaningful way. Always cooking with the least possible environmental 
impact, using nutritious plant-based ingredients with a focus on local, seasonal and organic 
produce. From the beginning the goal has been to invite a community of like-minded chefs and food 
creatives to share the Cornershop kitchen and now by inviting Pizza Time to open its place in 
Stockholm.  

instagram.com/cornershop_kitchen 


