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love has no labels... coffee does!

Try our exclusive gourmet blends and become part of the Mikah
coffee world. Choose a color and enjoy your precious coffee like
you've never done it before!
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You dont navigare by sight. especially during a stform. And if Fhere's one Fhing Fhat Fhe past Fuo years
have Faught us, iF's Fhaf Fhe hospiraliry industry cannof improvise.
A focus on quality and detail, uhich characterises [Viade in Iraly
and makes i recognisable all around Fhe world, is Ffhe ace Up our sleeve,

Quality, sustainabilify, and Flexibiliry wil be Fhe key words of 2022, olso in light of fhe demands of an
increasingly offenfive clienfele Fhaf wants fo optimise Fime and resources in order fo have on experience
Fhof's copable of enchanfing fhe senses Almost like alchemy.

IFalion hospiralify definirely has Fhe numbers Fo rise o Fhis challenge, Fhanks Ffo mulri-generafional
expertise a counfry rich in beauty and resources, and the IFalion abiliry Fo exrend o grond welcome.
\We're ready, Full sream ahead!
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FOOD BLOCCER OPINION

“ Anofher culinary Frend is Fhe Focus on products’ suskainabllify,

Faking core Fo use seasonal, fraced, and certified ingredienfs, especially uwhen i- comes

Fo products of animal origin. Being careful Fo avoid wosfe follows:

learning not Fo Fhrow away anyrhing Fhaf 's edible is fFundamental. ,’

KUCINA DI KIARA:
Dishes Based on Feelings and Emofions

Rozza Chiara
foodblogger

ifh regard Fo fhe furure of fhe re-
srauront indusfry, | Fhink Fhof of-
fer Fhe first, ond exfremely strich,

lockdown, Fthe industry haos risen like Lazorus,
bofh qualirafively and creafively. Perhaops iF uas
the extended deprivation, | dont know, but |
honesfly cant remember having ever eafen so
wellin a resfourant before,

The lack of evenfs and frade shouws has also, |
believe, helped fo lighfen chefs menfal loads,
ond his mental freedom has definirely brought
positive resulfs

During Fhe closure, wirh nolhing else fo do, and
needing fo be careful about Fheir figures Igi-
ven Fhe lack of physical acfivifyl, many people

changed Fheir eafing hobirs, Furning Ffo qualiry
insfead of quantity) for salvation, welness, and
physical safisfackion. Things which people, even
Fhose who maybe didnt do so before begon fo
look for in resfaurants as wel.

My cooking deesn have a specific shyle. IF's ba-
sed on feelings and emofions.

This may sound like a frire cliche, but when | soy
Fhof cooking saved my life, IF's fhe frufh. Affer
discovering how Fun and FUfiling iF was o cook
for ofhers, ond seeing Fhe joy wirh which my
friends enjoyed my dishes, it was like somelhing
suwifched on inside me, somefhing Ffhal has been
operating af fFull capacity ever since.lcook fo see
Fhe joy in the eyes of Fhe people | core obout,
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fo wirness pleasure and love Clearly quife a lof
has hoppened since fhen. \While | used fo focus
only on Flavour, | now also dedicale myself fo ce-
sthefics. ‘Beautiful and delicious’ has become my
manfro. The explosion of food on TV.in Fhe form
of programs and falenft shows, has also helped.
Thanks Fo Hhis popularisation, 've learned abour
iNngredients ond cooking Frechnigques Fhaf most of
Us are unaware of. Creafing beaufiful dishes is just
os imporfont as making Fhem delicious so | always
fry to apply my ortistic knoulledge fo recipes I'm
obviously just of Fhe beginning ond, lacking fhe
Fraining worthy of a professional chef, fry fo do
my besk fo sfand oul from Fhe crowd. Sfudying
Fhe dishes of greaf chefs has been fundaomental
Fo my journey and is sfil an enormous source of

inspirofion. I'm constantly seffing gools for myself
ond always aiming high.

InFerms of Fhe new culinary frends For Fhe coming
year, and always fhanks Fo Fhe media frenzy Fhat
we're all subjected o, in my humble opinion we wil
first and foremost definirely see fhe Ireldiscovery
of ingredients which are unknown or unusual iN
IFolion cuisine.

Then, in juxfoposition fo Fhis, Fhere will be a refurn
fo ‘poor man's’ ingredients, a refurn to simpliciry, in
which Fo indulge our imaginafions. This refurn Fo
simple dishes willbe accompanied by a rediscove-
ry of local producfs and of Fhe classic recipes of
IFclion culinary Fradirion, which highlight an increa-
singly sfrong bond wirh Fhe Ferrirory.
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Anofher culinary frend is Fhe focus on products
sustainablify, Faking care fo use seasonal fraced,
ond cerfified ingredients, especially when i co-
mes Fo produchs of animal origin. Being careful Fo
avoid waste follows: learning nof fo Fhrow oway
anyrhing Fhaf 's edible is Fundamental. This is uhe-
re creafivity comes info play. faking odvanfage of
different fechniques and pairings in order fo crea-
Fe sustainable recipes.

Anofher aspeck connected fo sustainabilify is Fhe
Fendency Fo pair dishes wifh Fhe most suirable wi-
nes, even befter if fhey're nafural ond, of course,
sustainable. Here many wineries hove opened
Fheir doors fo new clients by providing a frue ex-
plorafion of wine and food, as wel as actual ifi-
neraries wirhin Fheir own vineyards, promoting
iNFimale conract wirh Fhe Ferrirory.

Lask, buf nof least, of a difficul Fime such as Fhis,
nefworking has furned out fo be a successful
strafegy. \We've all furned info liffle  ‘masfter
chefs' ready o immorfalize every dish wifh our
smarFphone before we eaf IF. Bur fhe imporfance
of digifalisafion hasnt only gripped connoisseurs,
Mony businesses in Fhe secfor, from personal
chefs fo Vlichelin-starred restaurants have adop-
Fed Fhis mefhod online in order o efficiently and
effecfively promofe ond reinvent Fhemselves in
some way.

Thal being said, looking in a proverbial crystal ball
ond frying fo predict fhe culinary frends of 2022 is
risky given Hnis incredioly volatile Fime.

The criferia according fo which | seleck my sup-
pliers is very simple. For starfers, | dont look For Fhe
cheopest producls because cooking is a gesfure
of love fowards ofhers and Fhe choice of ingre-
dienfs is Fhe first thing Fhat demonstrafes it The
firsk sfep is Fhe shopping, uhich musk be done af
Frusted stores,

\When iF comes Fo raw ingredients, | aluays Fry Fo
use organic fruifs and vegetables Unfil several ye-
ars ago Fhere was my fafher's vegefable garden.
| grew Up wirh Fhese smells and Fastes, despire fhe
fack Fhaf | afe Iiffle or nothing. Menfioning Fhis |
cant help but Fhink of Fhe Uliossi Restaurant's dish,
Pasta ol Pomodoro allo Hide, Ffhe @50ropiraly dish
of fhe year! The story behind this dish is fascina-
Fing ond moving fo say Fhe leask. For Fhose who
dont know I, fhey fried fo extract Fhe scenf of
Fomafo staks Fo make Fhe poasta. "The scenf of
green, uhof you smel when you enfer o vege-
Foble garden where Fhe Fomafces are planted
in rows and Fheir vines climb up the canes’ Fheir
words. | remember thal smell very well becau-
se | used fo take my Barbie down fo my fafher's
garden ond play wifh her Fheir, moking her climb
Fhe stalks and imagining Fhal she was Jane wai-
Fing For her Tarzon luwho never arrived. And Fhal
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smell which was unleashed Fhen labout 35 years agol
is kil fixed Fo Fhe inside of nose. Obviously only Fuo
geniuses like Uliassi ond Hide Soliono could have come
up wirh somelrhing like Fhis.

My Fravels are also influenced by cooking and by Fhe
ingredients Fhat ['d like Fo use. \w/hen | choose a desti-
nafion or | hear Fhat one of my friends is going Fo visik
o cerkain place, my culinary fanaficism Fakes over. F
you're going fo Favignana can you gef me some bof-
forga? \Whie you're in Soverato can you gel me some
chili pepper? IF you happen Fo be in Tropea can you
gef me some onions? Some Fhings are doable, ofhers
less so like Fhe onions, but [ fry anywayl. The absolure
pinnacle was going fo Madogascor and loading up
on vanila beons. Ah, Ffhe days uhen we could Fravel
wiFhout worry.

The essenfial ingredients in my kifchen, which must
always be wifhin arms reach, are, generally speaking,
ol dry pasta, flour, eggs, salf, sugor, spices, and perhaps
a nice organic lemon. Oh, and Fhere musl be Crona
Padano [Fans of Parmesan hate me, but I'm from Lodl
ond Fherefore grew up wirh fhe famous - af leost
in our area - Crona Lodigiano wirh irs characteristic
black crust. Canlolso add chocolafe? Dark chocolate
pairs wel wirh many dishes, bofh sweel and sovou-
ry. bur | keep mik chocolafe in Fhe panfry as well For
when I need a freaf Il sfop here, ofherwise Fhe list will
just keep growing. Buf I | really Fhink abour if, ushen |
imagine Fhe essence of an ingredient, one Fhing Fhat
musk absolurely aluays be present is love, or passion.
\WiFhoutf Fhis, my cooking uould be meaningless.

wwuwkucinadikiara.ir



IS

PORCELLANE
DI SARONNO

Porcelain articles
for professional
aond home use

Creaf chefs know Fhat Fhe finest cuisine requires
arfistic presentalion, and Fhey want fo enhance
Fhe Flavors by using a Fableware service Failored
jusk for Fhem. IVIPS Porcellone is a perfech parf-
ner because our porcelain iFems wil showcaose
your culinary genius and enhance the enjoy-
menl of every gourmef meal.

\Wirh over 30 product lines and more Fhon 1000
shapes, MIPS Porcellane not only embelishes Fhe
oresenfafions of HoRe Ca. professionals, bur is o
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ENHANCE THE FLAVORS

VIPS Porcellone is a perfect parfner




concrefe answer o Fheir needs, For over
30 years we have confinued fo enrich
our herifoge of knouwledge, buil on fhe
solid Foundalion of qualiry, which charac-
Ferizes each of our orficles.

Functional, elegant ond INnovafive ob-
jecls avalable fo fhe mosk demonding
professionals fo  express fhe personall-
Fy and sfyle of each one af ifs best. Ele-
gonce and originaliry inferfuine wirh he
prochical design of Chisa and Mondarin
Black, whie Confemporary, especialy
wirh Handwoare, and Finger respond o
Fhe most exfreme moderniry, allowing
resrauron- cusfomers fo Nol compromise
a momenl- of delighr.

Casfronorm, wirh a line also For induction
cooking, reflecfs Fhe constanfly renewed
fradifion of MIPS Porcellone: lisrening Fo

HOREC A ERnamoNAL

and onficipaling Fhe needs of our cus-
fomers, such os Fhe Pirofle line, which
colors every kirchen and Fable wirh closs
Fundamenfal complefeness wirh Buffer
and Basic, which include  indispensable
IFems perfect for every occasion. A fouch
of inspiralion or a new vision of classicism
wirh Fhe Hond Painred, Clossic and Sfone-
ware lines, capable of aluays surprising iN
Fheir uniqueness, Jusk as every gesfure IN
Fhe preparalion of every presenfafion is
guided by creafiviry and acquired mas-
Fery, our production is also Fhe resulr of
iNndustriol ond mMmanual processes, which
guaronree a resulr of exclusive quallry.
\We are also able fo respond Fo just-in-
Fime supplies, as well as make cusfomizo-
Fions, For a service fallored fo Fhe chef.

wwuw.mpsporcellane.com
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MPS knows well the restoration business and knows how
to anticipate the needs of its customers, so that it
is a point of refenrence in its field. Each line MPS
is a starting point for the creativity of chefs and
may be expanded to meet the most diverse needs. MPS
combines functionality, elegance and strength in
each item.

MPS products are suitable for oven, microwave and
dishwasher. After cooling, they can also be used for
storage of food in the freezer. They are resistant
to thermal shock up to 250 degrees Celsius and have
a mechanical strength equal to 550-600 kg/cm2, a mohs
hardness of 7 / 8 and a water absorption less than
0.01%. Each piece is partially handmade and may
therefore possess minor imperfections.

Thermal shock P q Customization and
resistant and Frad1t1ona] 2nd Siegle F"F direct contact with
5 microwave oven use double firing
dishwasher safe the manufacturer

Production
sustainability

www.mpsporcellane.com




Gel ready
for an exofic
summer..

DELICATE OR CLAZING FLAVORS? THE MADE
IN ITALY BRAND MIKAH COFFEE CHOOSES
BOTH.

The Brond creared by Massimo Hokim, uwirh irs arfi-
sanal coffee roasfing melhod for perfect aromar-
ic balance, hos been since 1964 Fhe poinf of refer-
ence for Ifalion espresso lovers in over 46 countries,
The Futuristic vision of Mikah Coffee, in addirion
Fo safisfying Fhe most sophisticared palafes, is also
reaching Fhe barfenders in search of exclusive &
iINnnovalive products for Fhelr preparafions.

Last November Fhe brond hos exponded fhe
range of ifs frul syrups up Fo 32 Flavors of syrups,
& frulr purees and / Foppings, all glufen and alco-

HORE C A eRnaToNAL




PERFECT ADOI\/IATIC BALAI\ICE

since 1984 the poinl of reference For IFalion espresso love
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hol free. The experiences offered by Fhese new produchs ore
sublime ond manifold.

The syrups wirh spicy nofes of cinnamon, Floral nofes of laven-
der and hibiscus, and even Fhe mourh-worering ones of bar-
ley and salfed caramel, will Fake lovers of flavored cappuccinos
and alcoholic / non-alcoholic drinks on a sensory journey,

Premium Vix frui purees wirh exolic flavors such as coconur,
maracujo, mango ond frodiional sfrauwberry and wild berries
are aready N Fhe hearfs of barfenders and Fheir cusfomers;
Fhese flavors are joined by yuzu, pink gropefruir ond Ffhe new
and exclusive dafe. The Premium Mlix fruir purees wirh a high
percentage of frulf, Fthanks Fo Fherr versafiify will enrich cock-
Fails, long drinks, mik shakes and smoofhies even cakes and
various desserl specialries, For a summer afmosphere all year
round, immersed in heavenly scenery.

The Mikoh producfs range for barfenders includes Fhe de-
licious premium Fopping sauces. Avalable in 25kg size, Fhese
delicious sauces will give a gourmet frouch and inimifoble Flavor
Fo coffees drinks, mikshakes & desserfs. A fermplalion Fhat will
be hard o resist.

Mikah surprises us once again. \Whie waifing Fo discover Fhe
nexf creafions and Flavors, lefs enjoy Fhe new range of syrups,
purees & Foppings. The Barfenders will enjoy Fhe crealion of
Fheir irresistible drinks for on exfreme sensafion of Ffoste and
pleasure,

wwu.mikah.if
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Bravo CheF!i

(14

OSTERIA DI FORNIO: a 100-year-old esfablishment in Fhe small Foun of Fornio.

Just past Fhe enfrance, Fhe kifchen is visible. Chef Crisfina and her Feam are visible behind Fhe

glass: forgofren recipes, Fhe flavours of Emilia Romagna'’s culinary Fradifion, and o careful eye

on seasonal and local products,

29

THE TRADITIONAL FLAVOURS

Cristrina Cerbi

Chef aofF
Osteria di Fornio

miio-Fomagna is deservedy known as
== he ‘lond of Flavour" fhanks fo ifs unpa-
raleled variery combined wifh ifs ancienr
culinary fradifion. The Osteria di Fornio is dedi-
caled fo Fhe rediscovery of a fradifion which
ofherwise risks being lost. The resfauront’s dining
room reflects fhe cuisine of chef Crisfina Cerbi:
i is wel-groomed, modern, and dynomic. Bur
Fhe real magic is revealed on fhe lower level an
oncient sfone cellor For ageing cured meafs. IF's
Fhere Fhof Fhe chef fells about her osferia.

Chef Cerbi, how would you describe your
cooking style in just a few words?

| would choose Fhese: aurhentic, fradifional, ge-
nuine, ond, IF gces wirhout saying, qualiry. \We're
Fhird generation resfaurant owners of a hisforic

establishment Fhal dares back Fo 1928, in aregion
whose essence is Flavour. My cooking shyle was
born here and is based on fhe sfudy of tradirio-
nal Flavours, of recipes Fhal have been passed
down ond rediscovered, fo represent the soul
of aregion uwhose frue values are roofed in Fhe
wealh of ifs ogriculrural pafrimony. \We make o
consranf choice fo mainkain Fhe recipes and row
ingredients of Parma'’s culinary fradirion, but we
reinferpret and enhance fhem wirh our imogi-
nafions, aluays in full respect of Fhe aurhenticiky
ond seasonal nafure of Fhe products we use.
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Do your clients respond fo fhis sfrong connec-
fFion fo fradifion? Have you noficed any chan-
ges in frends?

There is definifely o response and one of Fhe infe-
resting frends Fhal | increasingly see asserting irself
haos Fo do wirh identify. Furure resfaurants wil have
strong idenfifies, increasingly connecfed to the
conceptl of brond posifioning: who am | ond whaf
makes me sfand our from Fhe ofhers? Even a histo-
ric resfaurant like ours wil need fo be increasingly
idenfifioble and oble o clearly express irs concepf
of food, also and especialy via infernef and social
neluworks Cooking wellis a sfarfing poink. Conveying
how ond according fo whal philosophy one cooks,
is incrediply important, especially from Fhe perspec-
Five of marketing. The sfory of a place must be Fold
in order For Fhal place fo be understood.

Other than food, what's your story aboul?
Definifely row ingredients. \we work in a generous
region ond for Fhis reason foo, we carefully select
our suppliers. Approximalely &0% of our suppliers
are local businesses, uirh uhom we've established
a relafionship based on murual Frusk, somefhing
which allows us fo work belfer and wirhout skress,
Especially during fhis period, we've recdlised how im-
porfont personal relationships are, as well as mutual
support.

In Ferms of equipment, whal's your philosophy?
In our resfaurant, Fhere 's on increasing Focus on
energy efficiency and on sustainablify i ge-
neral. So our Fendency is fo replace all obsolere
eqguipment wirh ‘more infeligent”, innovafe, ond en-
vironmenrally friendly equipment, nol only in Ferms
of cooking, bur also from fhe perspective of clea-
Ning and mainfenance,

How do you see your future and fFhat of the
resfaurant industry?

Even before Covid Fhere was a change Faking plo-
ce in Fhe restauront industry, uhich Covid Fhen ac-
celerared.

People are gravifofing fowards a more genuine
and less superficial shyle, fouwards qualiry Fhaf Fo-
cuses on local products and fresh raw ingredients,
Simple, yel nol- makeshiff, resfaurants Fhat are well-
studied and innovafive. \We believe in o cooking
shyle Fhal exalrs Fhe ingredients, bul uhich s also
light ond Flavourful.

I- wil also be important fo hone Fhose aspects relo-
Fed fo fechnology in order to optimise costs in ferms
of sustainabilify and perfect digral communicofion.
Invesfmenfs and developments will definirely confi-
nue fo be made in Fake-ausay.

www.osteriafornio.ir
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SWWAN

Swan lralio

Swaon Iralio was Founded In 1963 and i is special-
ized in Fhe production of upholstered furnifure.

IFs company philosophy is based on a perfect
combinalion of efficient qualiry srandards, me-
Ficulous alfenfion Fo defail and Fechnical produc-
Fion knowledge.

Swan is synonymous wifh qualiry upholsrered
furnifure and, Fhanks fo Fhe enfirely ralion pro-
ducfion, Fhe creafion of ifs own exclusive design
projechs, Fhe use of fradifional Fypical IFalian pro-
cesses, fhe use of semi-finished produchs pro-
duced exclusively in IFaly, Fhe use of first qualiry
raw maferiols and components aond Fhe cre-
afion of products Fhal comply wirh Fhe safefy
srandards in use, Fully meels Fhe requirements o
have Fhe official 100% Made in IFaly” cerfificakion
since 201l

HORE C A eRnaToNAL




QUALITY
UPHOLSTERED FURNITURE

Swan IFalia has a long Fradifion of producing armchairs Fhal- have
become frue design icons over Fhe years




During Fhe over fiffy-five years of acfiviry, Swuon
hos esfablished irself on Fhe nafional and in-
Fernafional markefl where I is now present in
aboul 60 counfries.

Swan pays special affention fo Fhe develop-
ment of Fhe markel and confemporary design
Frends and has been working wirh fFamous or-
chirecs ond designers for many years.

Since 2012 Fhe company has been colloborating
wirh fhe archirecl Francesco Lucchese who
designs Fhe mosl part of Fhe design products

Philosophy is Fhe lafest modulor sofa presented
o Fhe markel ond ifs design summarizes all Fhe
choracteristics Fhat disfinguish all Suan Furnishings.

Phiosophy hos o spacious seal, harmonious-
ly combining maximum Funcrionalify wirh ex-
Ffreme comforf while enhancing Fhe inferior
design of Fhe living spoace Fhanks Fo ifs well-bal-
anced volumes ond proporfions.

\Whie Fhe sfrucfure ond seafs are sleek and
inear, backrests are sof and smoolkh and pad-

HOQECA\NT[DNAWONAL

ded wifh fealher o provide fhe besf relox sen-
salion while seafed. A deep boffon upholstery
Fraces an elegant and decoralive graphic sign
Fhal- makes Fhe backrest even more affrachive
The resulris o dynamic system of greaf closs,

Togelher wirh Fhe production of composable
sofa, Swan IFalio has a long fradifion of produc-
iNg armchairs Fhal hove become frue design
icons over fhe years Thelma and Louise are
Fhe lafesk ones designed and, despire being
Fuwo complefely different products, Fhey share
Ffhe use of wood as e main maferial of e
structure Fhal holds cuscions,

Louise has on harmonious rounded sfrucfure
Fhal welcomes ond wraps Fhe padding which
s enhonced by conlrasting color picing.

Louise is inspired by Fhe nordic lifestile ond Fhe
seal Is suspended revealing Fhe preciousness of

Fhe solid wood legs.

wuww.swanifaly.com



LATEST NEM/SIINSICHTS

LATEST NEWS

OFFICIAL ANNOUNCEMENT:
BELLAVITA EXPO ACQUIRES
FUROPEAN PIZZASPASTA SHOW

The acquisirion gives life Ffo Fhe largest evenf
for the HoReCa. seclor in Fhe UK and Europe.

olowing Fhe acquisifion of Furopean Pizza &
== Dasfo Show by Bellavifa Expo Lid fhe eighth
edifion of Bellovira Expo London, the largest
frade show dedicafed fo Medferraneon Food &
Beverage in Fhe Unifed Kingdom, joins Fhe leading
European evenr dedicated fo pizza, pasta, and ba-
kery, sharing Fhe prestigious Clyrmpia Nofional Hall
exhiblrion cenfre, locared in Fhe \Wesk Kensingron
district of London, on 22 and 23 June 2022
Orgonised wirh Fhe supporf of the business parf-
ners Vintaly and Cious, and in associofion wirh
PAPA - The Pizza, Posta & IFalion Food Associafion,
fhe fwo evenfs wil complement each ofher fo
creafe fhe lorgest frade show dedicafed fo Food,
drinks, and specialsed equipment. representing o
unigque opporfuniry For fhe HoReCa and refal sec-
fors of the UK and Europe,
In addirion fo producers of pasta, pizza, flour, ovens,
pizza equipment, wine, condiments, cured meals,
cheeses and food Fechnologies, Fhe Fair wil also ex-
pand irs sectors fo increase the presence of plonf-
based food and beverages and wil lounch License

To Boke - Artison Bakery ond Food-Tech Show.
Confirmed Fhe presence of Fhe lbérica Expo Spa-
nish paviion, as well as the European Pizza Chom-
pionship and Fhe highly anficipaled acriviries Fhal
wil involve the Academy sfoges fhrough a pro-
gramme of cooking shows, wine Ffasfings and de-
bales led by Michelin-sforred chefs fop sormmeliers,
and key morkel players,

"This is an imporfonft and sfrafegic acquisirion. - sfa-
tes Aldo Mozzocco, CEO of Belavira Expo Lid - I
consolidafes our leadership in fhe ouf-of-home
moarket. In accordance wirh the management
of Fiere di Parma ond Veronofiere and hoving
analysed fhe mafter Fhoroughly with Fhe skakehol-
ders of Fhe Foodservice secfor in Europe, we hove
finalised an industrial plon fFor Fhe relounch of the
industry. Over Fhe next Fhree years, EPPS aims fo
become rhe largest Fair in Europe for Fhe Foodser-
vice secfor’,

www.bellavifa.com
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Pods, capsules
ond many sweels

Breakshop was founded in 2009 as a Family company special-
ized in Fhe online sale of selecred bronds of coffee

The company immediarely felf Fhe need fo combine coffee
wirh s ouun brand products, uwhich represented rhe excellence
of fhe ferrirory Fo which I belongs. I is decided fo creale Fhe
Vlacché brand, concerning pods, capsules and mony suweets,

Nacché is fhe way of animportant diversificarion, in Fhe name
of qualiry, of valuoble products for Fhe breck or fFor a giff, of a
competirive price.
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TRADITIONAL COLONIALI

ploces where coffee cocoa ond chocolale are a sorl of elixir




The company manager say: \We
would like Fo spread fhe spir
Ffhal onimales our sfores, which
go beyond a frodrional coffee
sfore. \When you come fo ‘Mac-
ché point™ you can brearhe fhe
arr of “Tradifional Colonial’, Ffhose
places uhere coffee cocoa ond
chocolafe were a sorl of elixir”

The company has selecled pro-
ducers of Iraly uwho are parficu-
lorly qualified infhe production of
chocolare, baba and shorfcrust
pasiry. flavored sugars, fradiional
suweefls for fhe holdays, such as
‘Chrisrmas  Panelfone’ "tasfer
Colomba" ond chocolare eggs.
Vlany curious endless proposals,
led by coffee pods ond copsules
comparible wirh every sysfem.

The product ine is complered by
fhe Macché coffee machines
wirh a refined design and rigor-
ously made In IFaly, ond all the

HOREC A ERnamoNAL

Qccessories - glasses, cups, sugar
sachefs and shirrers - respecting
Fhe environment,

A successfulideo, uhich in o few
years olowed Fhe company fo
open four refal sfores. Despire
he difficulfies caused by rhe
pandemic, we confained fhe
crisis - highlights Fhe company
maonager Moaria Rosaria Fioriro
- also winning Fhe Ffirsk place os
‘Best e-commerce 2020-2021" in
he food cafegory/sub-caregory
Coffee according fo an analysis
oy Srarista published lask year in
Fhe economic insert of “ll Corriere
della Sera’.

The finger Is now poinfed on fhe
BZB segment . This insert grafifies
us fFor he qually of Fhe work,
Fhe affecfion of cusfomers and
For Fhe sacrifices uwe moke every
day ro always be fhe first, aluways
Fhe best.



A sfimulaling resul Fhal mokes
Us look Forward ond Fhal pro-
jecfs us Fowards new goals
The company focuses on fhe
iNfernalional markel and Wil
be present af specidlized sec-
For Fairs, such as Fhe "Sigep’ In
Rimini from, from 12 fo 16 [Vlarch,
hall D3 sfond 66. And "Ven-
difalio 2022" from 25 Fo 28 May.

macche.com




2022 Design

colection by Arefa:
whal's new?

Arela, leading company for more 30 years
N Fhe polypropylene furnifure market, is
looking forwoaord fo 2022 wirh o range of
new iNndoor proposals inspired by Nnew and
affracfive geometries Fo combine ocesrhef-
ics ond Funclionalify in a balonced way.

Overflowing wirh skyle sfrongly identifio-
ble fhanks fo a modern ond original spirt
Fhe new 2022 collection of Fechnopolymer
chairs, barsfools and Fables, once again con-
Firms Arefa’s vocafion for design innovation
and qualry.

The new barstools of Arela colection sfand
ouf for Fheir innovafive design fhof com-
bines simple lines and harmonious shopes
wirh frendy colours, fo be suifable in any
kind of environment in which fhey ore
placed: from living in Fhe 65 cm version, fo
Fhe confract inthe /5 cm.
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ARETA

we make your indoor and ourdoor furnifure
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ThereisEolo, e sfackable barsfoolwirh fine lines and
pleasant proporfions, provided wifh a useful back-
resl Fhal can be used os a procfical handle, or Ciono
wirh irs wide backrest for o comfortable seal and
Fhe sfacking up opfion Fhat is o useful space saving
solufionin Fhe smallest spaces. Insfead, Zefiro bar sfool
sfands our for Fhe backrest uwhose sophisticaled de-
sign evokes Fhe accurafe ond refined paffern of Tefi
chair, while ifs slim legs ond elegoni curved lines af
Fhe Foofrest give sfobliry Fo Fhe whole sfructure.

As parl of ifs renovarion, Fhe 2022 Design collecfion
signed by Arefa includes also some new models
of chairs, designed for Frhose who waonf fo give a
glamorous Fouch o Fhelr indoor afmosphere: from
Alino, wirh irs high ond impressive backrest Fhal
make Fhis model parficularly copfivaring sight, Fo
Elsa chair uwhose special ond delightful backrest,
wirh Fhe unique pierced rhomboid-shopes dec-
orafion, makes I an exclusive design project and
a shylish combinafion of comforf, cesthefics and
Funcrionaliry.

Anofher excifing addrrion For 2022 is Fhe new &0x80
Fop size of Fhe Ares series Fhaf Furfher expands of-
Fer Fhe greal success of fhe /0 ond Q0 versions Easy
Fo assemble/disassemble and fransporf, Fhanks Fo iFs
solid and manageable sfructure Fhe &0 version of
Ffhe Ares colecfion is conceived fo offer a grealer
choice of use especially in Fhe HORECA

All the arficles of Design collection are avalable in
classic colours like whire Foupe or grey wifh Fhe possi-
biiFy Fo personalize Fhem in non-sfandard colours on
cusfomer's request.

Enfirely made in Iraly, Ffhrough Fhe innovarive gas-os-
sisred injection moulding process, all Design arficles
are 100% recycloble. Vloreover, in order o profech
Ffhe environment even more, Arefa is daily commir-
Fed in Favor of eco-sustainabiliy:

- reducing, Fhanks fo new environmentally-friend-
ly mobilify solufions, Fhe impack of carbon dioxide
emissions produced by road fransport, wirkh a sov-
iNg, only in 2020, of /9000 Kg. of CO; Fofaling

- insfaling of phofovolraic panels which, Fhrough
Fhe production of clean energy, allows Fo reduce
60000 Kg. of CO; per year

www.arelta.com
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Bravo CheF!i

“ RONMEQO, THE NNOVATINE HOTEL OF NAPLES: Miirror Fo Fhe GulF of Noples, overlooking

Mounf Vesuvius and Fhe island of Capri on Fhe horizon. Thus, ROMEO Holel unfolds, five-star

modern luxury, ecleclic design, archirecture and orf, passion, beaufy and Fasfe. To discover

Naples ond fhe beauty Fhaf surrounds iF

29

A SOPHISTICATED SIMPLICITY
AND ELEGANT PRESENTATIONS

Salvalrore Bianco

Chef aoF

I Comandante
restaurant of the RPomeo Hoftel

from fhe 10rh Floor is Fhe perfect setting

iN uwhich fo gef fo know I Comandante
Inicknome of shipowner Achille Laurol, a Miche-
lin-sfarred resfaurant locafed in Ffhe Romeo Hofel.
Solvatore Bionco is responsible for Fhe creative
and refined gourmet cuisine. Assisted by a highly
skiled crew, Fhe chef prepares surprising dishes,
combining sophisticared simpliciFy wirh elegant
presenfafions. Dazzled by fhe gulf we osked
Chef Bianco fo fel us abour his cuisine, uhich he
describes as a mulri-sensory experience.

T he specfacular view of Fhe GulF of Noples

Chef Bionco, lef's start from the beginning,
or rafher wirh the raw ingredients. According
Fo what criferia do you seleck your suppliers?
The basic crireria is exfreme Focus, The fresh pro-

o

ducts used in I Comandante, andin all of Fhe re-
sraurants of the Romeo Holel in general, come
from smal Farms scaffered abour Fhe Vionfi
Lalfari in Fhe Foofhills of VVesuvius Nafional Park
ond in Baslicata. Im referring fo seasonal vege-
Fobles like sfring beans and zucchini, fomafces
for preparing preserves, and even cherries for
joms and desserfs The fish, on Fhe ofher hond,
comes direclly from independent local suppliers,
who give the sfaff in our kifchens prioriry in se-
lecting from fhe day's calch.

RESTAURANT



Bravo

Chef!

How do you use fthese oulstanding raw ingre-
dienfs?

In o very original way. | would say Fhaf my cooking
shyle is bbased on cross confaminalion. \We begin
wifh Fhe incredible culinary Fradiion of Naples and
Fhe unparaleled wealfh of ifs local and seasonal
row ingredients and Fhen give i a modern fwist. IF's
an eclectic mix Fhat | creale wirh ideas Fechnigques,
ond cooking styles from ofher culinary frodirions
aond philosophies as well combbining Fhem in o mulki-
sensory experience.

So nof just just fechnique, bul also interpreto-
Fion, like in arf. In your opinion, whal is people’s
relafionship with food fhese days?

| must say Fhat, especially in fhe past Fuo years,
[ve seen a refurn fo aurhentic flavour ond Fradi-
Fion. Food is hisfory, IF's memory, and i also provides
comfort, especially during difficulr Fimes like Fhe one
we're living Fhrough righi- now. Looking abroad and
shiffing our boundaries, | nofice how efhnic cuising,
wirh iFs Fechniques ond flavours, is growing more
ond more popular.

Whal trends wil we see in Fhe coming year?
The concepf of susfainabiliy wil cerfainly persist,
a frend which is emerging in many secfors, Nof jusk
ours. In Fhe resfaurant industry. being sustfainoble

means Favouring a short aond cerfified supply chain,
ke Fhaf of our raw ingredienfs, Focusing also on Fhe
study of Flavour and on o presentation Fhat is enfi-
cing fo clienfs,

When iF comes fo equipment, how is the mar-
ket changing?

Kirchensin large fine dining resfaurants are fransfor-
ming into Frue laborafories of innovation. They're
places in which Ffo experiment, and Fhis requires Fhe
proper equipment. There is, Fherefore, o parficulor
focus and sfudly. In addifion fo Fechnique ond pre-
cision. Fhe new equipment makes i possible For us
Fo achieve innovalive resulrs in Ferms of Flavour and
preparofion.

Whal do you see for the future of Fthe restau-
rank industry?

Al fhe moment it's hard fo make any predictions
The sifualion is complicafed fo monage due Fo
aspects relofed fo Fhe obsence of qualfied person-
nel and also due fo issues relafed Fo Fhe pandemic,
An imporfant new chopter is ready o begin. Ho-
wever, | believe Fhat a first step could be Fhe refurn
Fo fraining personnel and adopfing incentives Fhaf
stfimulale Fhe arrival of new people.

wwwi.il-comandante-restauranthiml
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Colden Braosl

Coffee Croup,
Focus on quallry,
Innovakion, passion

Thus, waos born Dacafre Srl, owner of fhe
Colden Brasil Coffee Caffe Ardifi Romao
and Alunni Afelier del caffe brands. A re-
aliry Fhal has conquered Fhe fasfe of fhe
public by serving over 1200 Bars ond Resfau-
ranfs directly in Rome, disfrioutors in & IFalion
regions, more fhon 30 disfriburors around
Fhe world and 25 privafe label componies.

IF all begon in 1961 when N a small café in
Milon fhe Colden Brasl Coffee brand waos
porn, subsequenfly acquired by Fhe Alunni
family, and Fhen fransferred fo Fhe current
production plonfs in Rome, where fhe ofh-
er bronds, Coffe Ardifi and Alunni Caffe
were also creafed

Our mission is o Follow our objechives: prod-
uch qualify, cusfomer safisfachion ond opti-
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QUALITY AND TRADITION

wide range of blends




mizakion of services, including fraining
conducted by our coffee frainers.

Quialiry ond Tradifion. Is developed by
engagng N fhe search For superior
qualify coffee seleclions from Fhe besk
plonFations around Fhe world, crealing
a wide range of high-qualify blends,

Once imporfed, fhese coffees are fur-
Fher selected and roosted in our pro-
duclion lines and blended as for our
best Iralion Fradifion.

Production plant.

IFis sfructured For a produchion copaci-
Fy of approximarely 1100000 kg per year
consisting of the following produckion
ines: Coffee beans, ground coffee, sin-
gle porfion coffee wirkh fwo copsule
ines ond one of pods, organic coffee,
single porfion sugar line, vending ki ine
lsugar in sachel, spoons, and cupl, de-
coffeinafedline in sachef.

Certifications g and Awards

GOLD MEDAL AWARDED AT THE INTERNATIONAL COFFEE TASTING COMPETITION / MEDAGLIA D'ORO AL CONCORSO INTERNAZIONALE DI DEGUSTAZIONE CAFFE

HORECA=:




Awoards and certifications.

The company has received the seal of ‘growrh cham-
pion’ from Fhe Cerman Insfifure of Qualiry ond Finonce,
and various caregory awards, such as Fhe Ten Gold Med-
als won of fhe Infernalional Coffee Tasting competifions
For fhe Besl IFalion Espresso organized by IAC, edifions
2017/20186/2019/2020/2021 fFurthermore in 2020 ond 2021 we
received fhe Olymp Awordin Creece and, in oddifion, Fhe
Falion excellence recognirion in 2020,

A passion Fhat Furns info innovafion, wirh sfaff dedicared
o research ond development, as evidenced by the en-
dorsement of the Lazio Region as a memiber of fhe Com-
muniFy of Innovalors,

The company's organizofion was also able fo oblain Fhe
SO Q001 201> Qualiry Cerfification as well os Fhe certifica-
Fion Fo produce Organic coffee paying greof affention
and sensifiviry Fo susfainable and socially responsicle crops.
Furfhermore, since 201/ our company has obfained Fhe
Halol Cerfificafion, and in 2021 we become a cerfified point
For Fhe Laffe Arl Crading System.

www.goldenbrasilcoffeeir

The most awarded
coffee in Italy

A 5. Addit

L'ATELIER DEL CAFFE L'ESPRESSO ITALIANO DAL 1961 L'ESPRESSO D’ITALIA




LATEST NEM/SIINSICHTS

LATEST NEWS

hose who ore diognosed wih
T coelioc disease are offen over-

come by anxiely. They wonder
how difficulr iF wil be fo give up cerfain
foods ond If they'll be able fo cope with
fhe changes imposed by Hheir condirion.
Rofher Fhanlet oneself be overuhelmed
oy doubt, IF's best Fo become Familior wirh
some of Fhe concepts relatred fo Fhis kind
of inflammalory disease. Coeliac disease
is acfually more common Hhan one might
fhink, and can be kepf under confrol
fhrough proper diefary management
using alrernafive products ond prepora-
Fions.

This Is precisely why, in order o best live
wirh coelioc disease, iF's important Fo fol-

HOW 1O DEAL WITH COELIAC
DISEASE AND WHAT
PRECAUTIONS TO TAKE

Tiziana Colombo
aka Nonnapaperina
Foodspecialisk
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LATEST NEM/SIINSICHTS

LATEST NEWS

low practical guidelines ond alrernative
recipes. This is Fhe very approach which Ti-
ziana Colombo, a passionafe gourmet, has
adopled on her websire, Nonnapaperinair,
which has been a reference point for Fhose
who wonf fo combaf Fheir coelioc disease
ond food infolerances wirh fun and alrerno-
Five recipes for years,

Refurning fo our primary fopic, what are
Fhe sympltoms of cceliac disease?

Those wirh coelioc disease experience pri-
moarily gostrointestinal disturbances like crom-
ps, mefeorism, and frequenf evocuafion. In
order o be diagnosed a simple blood fest is
required, which specifically idenfifies Fhe on-
tloody response. Subsequently, a biopsy of
Fhe smallinfestine will be performed in order
to officially confirm Fhe diagnosis

\While Fhere moy be a family predisposition
for coelioc disease, Fhis aspect doesnt neces-
sorily resulr in one having rhe disorder.

Rafher. it hosbeen noticedthot diel ploys on
important role. In Fhis respect, fiore and pro-
Fein-based foods [rafher Fhan carbohydra-
Fed significantly reduce Fhe probabiliy Fhal
tHhe disease wil present irself.

There is no specific treofment aond I isnt
possible fo be cured from ceelioc disease.
Nevertheless, one can live wirh Fhis form of
infolerance comforfably by eliminafing glu-
Fen from his/ner dief.

Thal'swhy IF'simporfont Fo eliminale products
prepaored wirh refined flour or obfained from
grain derivafives In oddifion fo researching
Fhe fopic online, we recommend working
wirh o dieficion ond nufritionisk in order to
creare a personalised dief Fhaf allows you o
best live wirh your condtion. I reclly wont
be a huge sacrifice, os nofure offers many
glufen-free foods some of uwhich perfectly
replace fradifional Flours Fhal conrain gluren.

In Fhis way iF's possible fo prepare alrernarive
bread, posfo, pizza, ond sweefs wirhout Foo
maony sacrifices.
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LATEST NEM/SIINSICHTS

LATEST NEWS

\When ir comes fo eafing out, glufen-free menus
hove become quife common, offering o greof
and enfirely safe variety of opfions. Just be co-
reful aboul pofential confaminafions and always
read fhe lobels,

In Fhis case Fhe law is on your side and all resfau-
ranfs have conformed o Fhe current regulations,
In no way does ceelioc disease have fo offect
your personal life,

In Fact Fhis disease has become part of our cul-
Fural boggoge and is freafed in a Fofally normal
way.

This makes i possiole Fo FuUlly enjoy every momenf
of your life, simply being more careful about whaf
you puf in your mouth,

\Wirh Fime, youll reclise Fhal Fhis disease not only
makes you special, buf also provides a way fo see
life from o differenf perspective,

40



ENTATION

TASTE PRES

CrRIOCMA3IN

Performance and Elegance uncompromised.
Everything else is Fully Custom.

Refrigerated display Made in Italy custom made
to suit the aesthetic and technological needs of each project.

criocabin.com



CrRIOCMAIr3IN

TASTE PRESENTATION

Criocabin 2022:
Fluidiry and

mulFi-faceled spaces

‘Looking ahead in 2022, Fhe Frend builds on
Fhe innovafions aready infroduced in 2019
and goes beyond.”

‘Hofels are becoming more accessible and
iNnformal, offen offering Fhe idea of hybrid
spaces, infroducing "All Day Dining’, revolu-
Fionising breakfast, seffing up comforfable
hybrid areas Fhal encourage  reloxalion
and fherefore extend fhe sfay of Fhose
who use fhem!’

- Source: Cogfall Miano - Trend reporf
2022

Hofel layours aond refall concepf sfores are
becoming increasingly FAuid. They fend
fo creare versafle mulri-facefed spaces
Fhal con Fronsform ond offer innovafive
high-qualify services encouroging custfom-
er aufonomy while replacing sfafic wirh
dynamic. In hotfels, ‘hybrid spaces’ lead from
Fhe resfaurant fo the bar, and fo self-ser-
vice areas and lounges fFor business meef-
iNgs. In iFs fen years of opening up o the
iNfernalional market,

Criocabin has anficipaled ond embroced
Fhis change, which is now also Faking place

HORE C A eRnaToNAL

N IFaly, borh in Fhe refall world ond
N Fhe hofel and cafering industry.
There is a growing need for fur-
Fher infegrafion of Hospifaliry Focil-
Fies wirh workplaces wirh equally
Flexible schedules.

\We have been assisiing all kinds
of componies abroad in order o
creofe corners uwhere hofel guests
can inferact For business or socialise
al informal galherings af all fimes,
providing combined solurions fFor
hot and refrigerofed food, or low
Femperalure solufions fFor desserts
ond ice cream.




Everyrhing is consfonfly changing,
just like Fhe world In which we live:

The Lobby Alive concepf envisag-
es fhe lobby ond reception area
as o ploce of garhering ond acfiv-
IFy open fo everyone, where ho-
Fel guests can meel Up wifh Non-
guests. The lobby becomes o vibranf
ploce: ourdoor spaces are animared
even in seasons Fhaf were Nof pre-

viously considered due fo wearher
constrainfs, digiral fechnologies and
a Dark Kirchen for Al Day Dining wll
make I possiole fo offer hospiraliry
Fhroughout Fhe day.

Criocabin develops concepfs af Fhe
Forefront of fhe chonges fhaf vari-
ous infernafional componies require.

criocabin.com

CONSTANTLY CHANCING

Criocobin develops concepfs af Fhe Forefronf
of Fhe changes Fhat various infernafional companies require




The "beverage
Femple” Is born

On fhe 2021, Doreca SpA., Fhe Ffirsh independent
IFolion beverage disfributor, acfive for over 30
years in Fhe HoReCo, faced up fo B2C by open-
iNng ‘Doreca - Un Mondo da Bere' sfores: Fhe first
born in Olgiota neighborhood [Via Cassia 1622,
Romel and fhe second one at Da Vinci Vilage
Shopping Pork. in Fiumicino [Romel

The sales area of abour 2000 squore melers has
o wide seleclion of over /000 products wines,
beers, liquors, drinks ond walers, and a refined
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UN MONDO DA BERE

Fhe Firsk independent Iralion beverage disfriburor,




selechion of oils from Fhe best producers
iN Fhe IFalion Ferrifory.

The Fondazione Ifallona Sommelier and
Bibendo, compefrent ond presfigious
leaders, have chosen o be parfners of
Fhis innovarive Doreca chalenge, wirh
Fhe some objecfives ond o common goal
fo encourage and consecrafe fhe dis-
seminafion of fhe culfure of good drink-
iNg ond food and wine volues.

The brand new formal consists of Nu-
merous infFiakives Ffo opfimize Fhe cusfom-
er experience, including: qualified spe-
ciolisrss and o mulrifunctional classroom
wifh a rich progrom of courses weekly
Foastings and meefings in fhe sfore: o QR
Code, on each product on fhe shelf, wirh
which I is possible Fo access all Fhe infor-
mation aboul Fhe producer, fasfe Notes

HOREC A ERnamoNAL

and combinalions: Fhe sale of products
af femperarure or o be refrigerared in
a Few minures Ffhanks fo fhe use of fhe
blosk chiller availoble Fo cusfomers,

The Doreca’'s mulri-channel opproach will
be complefed, in 2022, wirh fhe lounch of
Ffhe new e-commerce web page, wuw.
dorecastorel, where I wil be possible o
shop online wirh home delivery wirhin 24
hours.

By the Ffirsk half of 2022 addifional sfores
willbe expected fo open in Rome and all
over Iraly. The development on Fhe no-
Fional Ferrifory wil also Ffouch ofher cif-
les such as Miilan, Turin, Genoa, Padua,
Cagliari ond Olbia wirh Fhe aim of bulding
a Doreca Store nefuwork Fhroughout Iraly.

www.doreca.com



FREE E-LEARNING

Become a gluten-free expert:

foodschaervice.com

THE BEST FOR YOUR GUESTS

www.schaer-foodservice.com




Affrack new guests
wikh glufen-free
HoReCa solutions!

Caining new guests is fhe goal every HoRe-
Ca business is aiming for. An important aspech
of reaching fhem is offering broad safisfying
hospiralify wifh delicious meals. However, for o
growing number of people I is difficulr Fo find
an adequale seleclion of meals in Fhe our-of-
home chonnel This is a particulor dlemma For
iNndividuals uho suffer from coelioc disease and
ofher gluren-relared condifions. As Ffhe Europe-
an marker leader wifh 40 years of experience in
glufen-free food, we have dedicaled our Schar
Foodservice solurions fo HoReCa,

From breakfast Fo supper, from a snack fo o mul-
Fi-course menu: Schor Foodservice offers glu-
Fen-free bread, flour, pasta, aond convenience
Food as wel as desserfs and confeclionery. A
wide range of products is available in convenient
single-porfion packs Fo guorantee produck safe-
Fy ond freshness Examples are our Schar \Whire
Bread 80g, Ffwo soff pre-cur slices of whire bread,
an ideal addifion Fo any dish or as a sandwich.
Some products as fhe Schar Homburger  Roll
/5g are wropped in innovafive microwave-proof
Foil. Fhal allows a risk-free preparation process
wirhour cross-confaminalion, even when pre-
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CLUTEN-FREE FOOD

Schar Foodservice solufions Fo HoReCa




pored beside food confaining gluren.
And wirh our kg HoReCa pack of
Penne or Fusili posta, every chef
succeeds in crealing delicious Iral-
lon-inspired dishes.

Our comprehensive range of glu-
Fen-free products makes i quick and
easy for businesses fo expand Fheir
menu offer Fhal meefs the diefary
requiremenfs and fasfe preferences
of guesfs suffering from glufen-re-
lofed disorders. Schar Foodservice's
broad ronge of fasty produchs, in-
novalive serving solurions, and pro-
fFessional support enables every Ho-
ReCa business fo reack quickly Fo
cusfomer reguests ond meel foday's
markel  requirements, Fhus  secur-
iNng o compefifive advonfage and
remember, offected people never
come alone bur bring Hheir Family
ond friends wirh fhem.

For more infFormation:
www.scheer-foodservice.com
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felis

SOFT LIVING

Z TAIPEI

Oriental hints in the headboard design inspired
by the iconic Taiwanese skyscraper Taipei 101
\ \ and in the milled wood evoking bamboo. On

1090 YEARS 2020 Taipei it is easy to indulge to far dreams.

a 2 www.felis.it



felis

SOFT LI VING

The lralian
specialisfs
N comfort furnifure

A STORY ABOUT PASSION FOR PADDED
FURNITURE IN WHICH QUALITY AND DE-
SICN PLAY A LEADING ROLE

Sofas, armchairs, sofa beds aond beds, sulrable
For home Furnishings ond confrack solutions. Al
upholsfered in fabric, wirh complefely remova-
ble covers, easily washoble whenever you like
Al monufactured in lFaly using cerfified maferials
ond gualfied workers. This is fhe commifment of
Felis, on Fhe markef since 1990, when Francesco
Varcon decided fo combine Ffhe concepf of
Failored cusfomisation wirh an indusfrial Fype of
organisafion.

Today, Felis confinues passionafely fo focus on
Fhe Fhree basic concepfs of his exquisitely Iralion
chilosophy: elegance, design and Funcfionaliry.
The collection of padded furnifure comprises
abour one hundred different models of sofas,
armchairs, sofa beds and beds, which are confin-
uously evolving. Due fo new generafion solurions
and Fechnology, as wel as manual infervention
when required, Felis aims Ffo achieve increasingly
higher qualify in Ferms of malerials mechanisms
aond finishes fo consisrently redefine Fhe bound-
aries of comforf,

Every produch has hundreds of cusfomisable
variations, uhich in furn con be upholstered in
hundreds of fabrics. This means cusfomers con
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QUALIT\/ AND DESICN

Fory about passion for padded furnitur




counl on fhousands of
possiblifies Fo sulr every re-
quirement.
Vonufacturing Fokes
place in o brond-new fac-
fory inougurafed for Fhe
Company's Fhirfielh anni-
versary: over 35000 square
mefres plus aon adjoining
showroom covering 2000
square mefres open fo
Fhe public, who con come
and feel Felis products for
Fhemselves,

Moderniry and  fFradifion,
experience ond dedico-
fion. There is all of Fhis is
fhe sfory of Fels o com-
pony Fhal has chosen fo
proudy remain frue fo
I's own world of padded
furnifure, fo specialise and
consistently offer Fhe best
Fhus avoiding dispersing s
compelencies over ofher
secfors of fhe furnirure in-
dustry.

www felisit/en/
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THE FORMS OF WATER

The deep collection for NATUZZI ITALIA, creared

N collaborafion wirh the designer Nka Zupanc, s
inspired by Fhe concepl of rthe "Circle Of Harmony',
Fhe leirmolif of Fhe company’s new creafions

afuzzi asked eight different de-signers
N fo explore Fhe connec-fion wirh Pudlia.

The circle has emerged as Fhe form of
harmony, sym-bol of balonce and perfection,
puf also a gafhering place for Fhe Nafuzzi com-
pany. Deep, the proposal by Nika Zupanc lof
her first colloborafion wirh Fhe Firml is o collection
for fhe living and dining areas: sofas, armchairs,
offoman-magazine racks, bookcases a foble
ond chairs, fogether wirh accessories like lomps,
mirrors and rugs.

The series Fakes iFs inspirafion from Fhe beauty
of Fhe Adriafic Sea, which ex-Fends from Slove-
nia fo Puglio. The collec-fion includes Fhe \Wave
sofo, which wifh s sinuous lines suggesfs Fhe
moverment of waves in Fhe sea, for an infimale,
cozy seaking arrangerment.

Availoble in fwo- or Fhree-seal versions, or as
on armchair, this model is raised from fthe floor
by light gold safin-finish mefal feef I is joined by
an offoman composed of Fuo half--moon portfs
fhal con be held fogefher by o cen-fral mago-
Zine rack, in fhe same finish as the feet.

Arong the oursfonding pieces in Fhe collection:

Hhe Adore chair, a single shel supported by a
single swivel fook: Fhe Tide bookcase wirh shel-
ves fhal evoke Fhe movement of Fhe sea; fhe
sinuous \oyage Fable: Fhe Mermaid and Sailor
ovol mir-rors; Fhe \Vorfex rugs, wirh opfical groph-
ics; and fhe Joy lamp, availdble in the floor, Fable
and suspension versions, made in blown gloss fo
emi- soff light, ke Fhe one of evenings by the
seq.

www.nakuzziir

\WAVE pour

WAVE sofa
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LAND AND
LANDSCAPE

The "Scrioni” vineyards ore in Fhe
heorl of fhe area caled Valpo-
icela Clossica and Fhe main, pri-
varely-owned ones are sifuafed
on a gorgeous hil caled ‘Monre S,
Urbano’. The lond, which is sifual-
ed af an alfifude ranging berween
250 and 400 meters above sea lev-
el porfially consists of someuwnalr
Flar areas, and partially of dry-wall
rerracing, ond is characterized by
a lively forrential sfream clong s
edge, called o *Vaio'

From fhe plafeaus one admires
peauriful ond enchonfing pano-
ramic views over Valpolicela prop-
er, ond from cerfain poinfs Fhe eye
reaches os Far os fhe fown of Ve-
rona on one side ond Lake Garda
on fhe ofher.

Agronomically speaking, fhe sol is
composed of a clay mixfure con-
raining definire parfs of Eocenic
gray limesfone and basalric Fufa,
which is porficulorly favorable for
grapevines infended for Ffhe pro-
ducfion of very high qualiry wines,

Area and Hisfory

The area of produchion of “\Valpoli-
cela Classico” wine is comprised of o
pelr fhrough fhe hills covering circa
200 sg km. Fo Fhe norfhwest of fhe
Fair Fown of \erona, Iraly, halfuay
ro Lake Carda as fhe crow Flies,
\alpolicela has always been fo-
rmous For s wines, which have been
well-known ond appreciored ever
since fhe Roman period for Mheir
fragronce ond personalify, and s
name makes one rhink of fhe var-
lous Nuances of s beauriFul hilly
londscape, wirh ifs soff and sump-
Fuous lines. In fhe valleys and along
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SCRIANI

winemaking Fradifion




Fhe dry-woall ferraced hills, one also sees cherry
groves and olive frees bur whal dominales are
Fhe proud vineyards, unmistakably pronouncing
Fheir prioriry, ond made even more precious by
Fhe scalfered chorocferistic duwelings: old sfone
Farm houses, manor houses, vilas belonging fo
Ffhe nobiify, ond Fhose austere Romanesque
churches Fhal still Foday Festify Fhe deprh aond
Finesse of civiizalion in Ffhe area.

The Cellor

The wine-cellor sector of Fhe "Scrioni” vineyards
is also very carefully Fendedfo: experfs confrol all
Fhe infricafe winemaoking phases on a 24-hour
basis, according fo Family Frodifion which indeed
dermonds finesse and very close affention. The
celar is equipped wirh dfferent Fypes and sizes
of conrainers: ranging from stainless sfeelfo foer-
dass-ined cement, and from Slovonian ook fo
Fhe most modern Fypes of barrigue. In Fhis man-
ner I is possible fo manage Fhe vinificarion ond
ageing of fhe dfferent wines in Fheir decisive
phases of development. The prizes ond recog-
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nifion obrained al wine shows ond confests, Fogefher wirh con-
sideralion given by aurhoriry publicarions on IFalion wines, festify
Fhe disfinguished qualiry of fine wines under fhe nome of Scrioni.

Vineyards

Coffini Family, which has held Fhe frademark SCRIANI For gener-
aFions, conrinues fo hand douwun e arl wine-farming and vinifi-
cafion from fFofher Fo son, aluays respecting fradifional mefhods,
pur not alien Fo innovafhion and improvernent.

The ferrirories called "Ronchiel” 'TVlondolari’, ‘Bosco', ‘Carpone’
‘La costa’, and "Tondin" as well as other smaller lofs [all Focing Fhe
south-eost] have vines which are befween @ and 40 yeors old
aligning he plonfs in fradifional rows and applying e pergola
Frenhina ksingle or doublel culhivarion mefhod, which permits a
crca 3000-plant-per-hectar densiry. The management of fhe
fields of grapevines is iIn harmony wirh Fhe bolonce of nafure,
wirhour sfressing Fhe use of irrigafion or Fertiizafion ond main-
raining Fhe wooded areas bordering fhem: as a mofter of fact,
Hhe production hardly ever exceeds 8000-2000 kg of gropes per
hecfare Even he culrural procedures, uwhich range from pruning
Fhe vines Fo Fhe harvesting of Fhe frulf, are carried our by hand,
according o Fhe concepls of Fhe besk and mosk Founded wine-
making Fradirion.

TWENTY EXPERIENCE

Scrioni winery is a liffle jewel in Fhe heart of
Valpolicello, o fertile lond of Flavors ond Fradi-
Fions, designed by Fhe rows of iIfs renowned
vineyards and anchored fo fhe un-dulafing
background of sweel hils. I is in fact locared
N Fhe fown of Fumane in fthe hearf of \VVal-
policela Classica and Fhe main vineyards are
locafed on a beautiful hil called Monre SUr-
bano fo the east ond La Cosfa fo fhe west.
IFis o corner of gene-rous nalure, where for
generafions ore sowed and harvested fruirs of
exfraordinary qualiry, from Ferrace fo Ferrace,
from vineyard fo vineyard wirh Fhe care ond
passion Fhal have olways disfinguished FHhese
people. I is precisely Fo celebrale Fhis herifage,
made of passion, dedicafion, Fradiion, andlove
For Fhings wel done Fhat Twenky was born, o
Fomily jewel born on Fhe occasion of Fhe 20rh
anniversary of Fhe Scrioni compony o unire
Fhe origins wirh Fhe present.

IFis o refined, rich blend, coming from Fhe
hearl of Fhe most aurhentic VValpolicella. An
exclusive wine, produced in only 1/00 boftles,
Fo leave ifs mark. Irs color is ruby and ifs Faste is
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Ful-bodied infriguing, and round.
IF is characrerized by Fhe scenf
of plum, notes of vanilo, ond o
warm and pleasant offerfoste
reminiscent of cocoa. IF is aged
For Fen years in oak casks and I
is perfech fo be marched wirh ro-
bush dishes such as roasfs, gome
meaf, seasoned cheese, or red
meal in general IF is also excellent
as a medifafion wine.

Bur Twenfy is nof only Fhe fruif
of the wise arf of winemaking.
Twenfy is in fack born from po-
per, pen, and inkwel, Fhe fools
used by our ancestors, Fhe vik-
loge scrioes uwho gave shope fo
words by releasing on fhe po-
oer Fhe sfory of fhe people Fhey
mef. Twenry is fhe frulr of Fhe
vine Fhaf fransforms over fime. I
s elegonce, perfeclion, beaury
enclosed in a Flower fhat carries
iNfiniFe messages. IF is Fhe begin-
NniNg, from where everyrhing is
born. A symboal of life fhe be-
gnning of somefhing unique. I
s fhe guardion of Fhe Fhoughts,
ideas, and secrels of Fhe hisfory
of a famiy, of a com-pany, and
Ffhe legacy Fhal Fhis company
and fhis Family wish Fo Fransmir.

wuuw.scrianiit
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LATEST NEM/SIINSICHTS

BEERSFOOD ATTRACTION:
THE EATING OUT EXPERIENCE

LATEST NEWS

figures showing a +l0% increase in fhe con-

sumpfion of alcohoalic beverages in Sepfember
compared fo 2020, while 54% of businesses cloim fo
hove reached pre-pondemic Ffurnovers wirhine 2021
(Tradelab dafal. Among beers, premium beers [+/.3%
in 2021 ond super-premium beers [+52% in 2021 IR
datal ore Fhose Fhat have increased the most

T he Ealing Our sector is on Fhe Upswing wirh

And whal is undouoredy growing is fhe market’s
onficipation of Fhe sector's key event: BeerfFood Af-
Fraction, scheduled Fo Fake place of Rimini Expo Cen-
fre from 20 fo 23rd February 2022, In order Fo favour
100% professional visrors, Ffhe days af Hhis edifion wil
pe different: from Sunday to \Wednesday. Over the
years, Fhe frade show, now af ifs /th edifion, hos lbe-
come Fhe modern, smarf and up-fo-dofe key to pro-
moling fhe enfire experience Fhal revolves around
Eofing Out.

Imporfant companies are confirming Fheir affendan-
ce, starfing from Fhe food secfor: Surgiral, leader inFhe
production of fresh frozen pasto, wil be making ifs de-
buk, while Meny, Creciand Demetra willbe Fhere wirh
fheir Food specidlifies for professional cafering, ond
Ali-Big wil also be joining fhe Show in 2022, The world
of souces wil be well represented with Fhe refurn of
Heinz, Develey ond Top Single Service, fogether wirh
Pizzoli chips. The new enfry Fine Food Croup, o le-
oding disfriburor of efhnic, Mexican and Americon
cuisine, as well as Solomon, Lanfrmannen, CE and Val-
le Spluga o express Fhe hamburger universe in all ifs
forms. Pizza Experience wil be offering a complefe
range of pizzas and pizza boses wirh IFalmil from AB
Mauri, Di Marco and Rinaldi Superforni wirh the Ro-
man specialiry pinsa romana, as well as Cood In Food,

Important confirmafions and new
enfries in the food, beer and
beverage seclor among exhibirors
ol Rimini Expo Cenlre from
Sunday 20rh fo \Wednesday 23rd
February 2022,

Surgiral, leader in Fhe production

of frozen fresh pasta, af Irs firsh
Beer&Food Affraction

Dr Schar, Mava Smal Pizza and Nonno Nanni wirh
o line of pizza cheeses There will also be somefhing
new for sweel and savoury lovers wirh \Wwoffle IFalia.

The beer secfor. on fhe ofher hand, will see on ex-
ponsion of the colloboration wirh Assobirro, which, in
oddifion fo sponsoring Fhe event, will confribufe con-
Fent ond dala on Fhe brewing industry.

On the exhibifor side confirmalions hove arrived
from, among ofhers: InfFerbrau, Kunbacher, Pauloner,
Radeberger. Theresianer, \Velrins ond Krombacher os
well as Birra Peroni, Ales€Co, Brewrise, Beer Craviry,
Bifburger, \Warsteiner, Carlsberg, Menabrea, Amaor-
cord and Forsf,

The 2022 edition proves how beverages are aF home
of BeerfFood Aftraction and fhat Ffhe big bronds
see the February event in Rimini os Fhe perfect op-
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LATEST NEWS

portunity not only fo present new products but also fo
nefwork wirh disfrioutors in view of Fhe summer season.
An essenfiol appoinfment for energy drinks and soff
drinks wirh Red Bull Coca Cola and Pepsico, For mineral
walers wirh Lourelfono, Lete and Son Benedefto and for
fhe enfire world of beverages wirh Conserve Iralio, Fer-
rero, Sanpellegrino, Varzadro and Caoffo.

Partnerships wirh FIC - Falian Cooks Federafion and Cast
Alimentihave been confirmed aond Fhe parfnership wirh
IFolgrob and irs Infernafional Horeco Meeting, locared in
Fhe heorf of Fhe beverage section [Hal A5 has been
renewed for o furfher Fhree edtions

New enfries include an innovative area dedicaled o
arfison micro-distileries Hall C3] ond the Ready fo Co
project For new solutions for delivery and Foke-away.
The progromme of evenfs is currenfly Faking shape
fhanks fo partnerships wirh CERB Cenfre for Research
on Beer Excelence Perugia Universityl, fhe Universiry of
Casfronomic Sciences in Pollenzo [CN, Fhe Universities of
Parma and Udine ond confrioutions from representali-
ves of Fhe Luppolo Vlade in Faly Nefwork of Companies,
Unionbirrai, Le donne dello birra and Fhe Consorzio Birra
[Foliona.

The physicaly-offended frade show wil be furfher en-
honced by an innovafive digifal platform, an imporfant
communication fool Fhaf complements Fhe physical bu-
siness experience wirh a Digiral Agenda For exhibiror and
infernational buyer mofching.

BeerlFood Afftraction wil foke place of fhe same Fime
os Fhe 4h edition of BB Tech Expo.

enbeerandfoodalttraction.t
enbbftechexpo.com

FOCUS ON ITALIAN EXHBITION CROUP

IFalion Exhibifion Group Sp A, a joint sfock company
lisfed on Euronext Milan, a regulafed markel organi-
sed and monaged by Borsa IFaliana Sp.A. has, wirh
iFs FaciliFies in Rimini and \Vicenzo, achieved nafional

leadership over Fhe ' Nisafion of fro-
de shows ond ¢ s. The development of
acfivifies abroad - also Fhrough joinf-venftures wirh
global or local orgonisers, in Fhe Unired States, Unired
Arab Emirafes, China, [Vlexico ond Indio, For example
~ Now sees Fhe company posifioned omong the Fop
European operafors in Fhe sector.
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We believe
N qualiFry design

Sensifive fo design as a way of Fhinking
IN I's many connolalions, c-design creafes
confemporary  projects aond  revalues
spaces and concepfs,

Our service is amed Fo who desires o
realize projecfs fhaf give volue fo fhe
moments of living

CREATIVE

PROJECT UNIQUE

projects fhar give vaolue Fo fhe moments of living




We are o creafive
porfner  able  fo
development  Fallor
made  solufions,  we
are drect suppliers
of most  presfigious
furnirure bronds,

Added wvaolue s fo
provide o service of
graphic  design  ond
visual communicaofion,
and we offer our
cusfomers all graphic
service Fhey need.

www.c-design.ir
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Luxury Hospiralify

“ LONCINO & CARDENAL is Fhe go-to supplier for high-qualify cafering
The company scoufs For excellence and innovation, searching across Fhe globe for rare
ond precious foods Fo bring fo Fhe fables of Fhe bestk hotels and resfaurants bofh in IFaly
and abroad, leading and seffing Fhe next gastronomic fremds,,

QUALITY WITHOUT ANY COMPROMISE,
IDENTITY AND EXPERIENCE

Nlorco Rosa

Country Manager UAE
Longino and Cardenal Trading LLC

N your opinion, what is Fhe fufure of fhe

restaurant industry?

IFhink people love Fo spend fime Fogether ond
offer the pandemic, we faced in the lost Ffwo
years. Currently, we caon see how much peo-
ple love Fo enjoy their fime in resfaurants. Here in
Dubai, we were very lucky, since Fhe pandemic
was managed in a greof way and everyrhing
has been open since July 2020,

2021 was a greaf yeor for al Fhe ciry andfthe last
quarfer, also Fhanks Fo EXPO, was amazing.
lbelieve people always wil dine oufside, bur now
Fhey are more focused on experience and au-
Fhenficiry. There are different kinds of restau-
ranfs, bul whal is very imporfant, in my opinion, is
Fhof everybody has Fheir oun idenfiry.

| Fhink Fhe Fuo keywords will be identify and ex-
perience.

What approach does your cooking style have?
\We select food from oround fhe world, loo-
king only aF fhe besk qualiry. Qualiry wiFhout
ony compromise, Qualiry is a simple word, buf i



Luxury Hospifaliry

is very complex Fo reach. You should find suppliers
who love whal Fhey do, which invest passion in
Fheir work foking care of rhe environment, com-
muniry and rau materiols. Only in Fhis way you can
find a produck able Fo safisfy Fhe best chefs around
Fhe world. Once you find I, we need fo bring I Fo
fhe Counfry and propose if fo our cusfomers, Sin-
ce supplier fo cusfomers, we always choose Fhe
best qualify, which means we select fhe best airli-
ne parfners, fhe best packaging company and Fhe
pest Feam members,

What culinary frends wil we see in the coming year?
Fusionis somefrhing which is enfering more and more
in Fhis industry. People fravel oround Fhe world and
lke Fo see how different ingredients, Fechnigues and
fastes could be combined fogelher fo creafe an un-
forgeltable experience Ofher key frends will be su-
skainabiiry and local products, \w/e need fo fake care
of fhe world we live in, and fo do Fhis we need fo
choose products prepared wirh processes that re-
spech Fhe environment ond Fhe communities. | Fhink
Fhot if you look For qualiry as we infend I all Fhese
requirements are combined fogefher.

Whal kinds of cuisine, for example efhnic, fu-
sion, are insinuating Fhemselves in Fhe Ikalian
resfaurant industry?

| can speck abour Fhe Dubai marker and yes, here
you con find all Ffhe cusine you wanf. This is one of
Fhe value-odded of Dubai food scene. Fusion is
big frend ond | really like iF because i allouws you Fo
experience o combinalion of flavours and ingre-
dienfs in different ways,

In Ferms of equipment, how is Fhe market chan-
ging?

Technology is enfering more and more in fhe indu-
stry. I am open fo iF and in general fo change. As
suppliers, uwe spent Fhe fime of Covid fo infroduce o
new ERP e-commerce and we stfarfed Fo use some
logistic Fools fo befter our everyday work and give
always a befter experience Fo our precious custo-
mers.

According fo which criteria do you select your
suppliers of raw ingredients and more?
Astoldbefore qualiry is Fhe only parameter we look
of. We love Fhe sfory behind our partners and we
like Fo infroduce them in all our branches to creafe
a direcl legacy befween suppliers and food lovers,
\We never hide our partners bur we believe Fhat
Fheir producfs along wifh our know-how could
created omozing opportunities for all fhe chefs fo
prepare unforgeffable experiences

Whal modernisations are you planning for 2022,
for instance, equipment, decor, elc.?

\We have used 2071 fo sef up a new ERP ond now
we launched here in Duboi our e-commerce fo
alow privafe Fo enjoy Fhe ingredienfs used by Fhe
best chefs in the ciry.

\We infroduced as well a new logistic app Fo better
one of our key services fo reach cusfomers befter
ond faster. \We also create a corner in our office Fo
guest our special customers Fo lef Fhem feel part of
our Family.

wwwlongino.if
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FIORENTINI FIRENZE
presents Fhe

new line of
‘Climafe Friendly”
products

From 2020 FiorenfiniFirenze Sp.A Is on fhe markel
wirh Fhree new products of rhe “Climare Friend-
ly" Family: Extra Virgin Olive O, 100% Iralion, the
Flagship of Fhe company's production, nof only
accomponied by a specific cerfficare of froce-
abliry for each boffle bur ‘copable of respecr-
INg Fhe environmenl™ wirh o zero climalre impaock
Fhanks fo Ffhe offselfing of carbbon emissions.

THE FIORENTINI FIRENZE COMPANY
Founded In 1996, Fiorentini Firenze has over Fime
specialzed in providng a service of processing,
bortling, packaging ond sforage of exfra virgin
olive ol for a wide range of cusromers Ffhal Nnow
iNncludes e mostk imporfont IFalion and Euro-
ceon CD and CDO chains, as wel as fthe main
mulfinalional groups in Fhe Food seclor. The new
production sire in Colle di \Val dElsa [SI, inouguraf-
edin 201/, consists of a 250 square mefer analysis
loboralrory and on oll sforoge cenfer of abour 8
milion lirers. The bolTling plant consists of 5 lines
wirh an average dally produchion copaciry of
apoul 200000 boffles; fhe product sforage de-
pcorfment is equipped wirh 2000 paller places
wirh four covered loading bays.
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100% ITALIAN

‘capable of respecting fhe environment™ wifh a zero climare




CROWTH, TOWARDS THE FUTURE

IN 1998 fhe company approached Fhe For-
eignmoarkef. firsk wirh Fhe US market, Followed
by fhe German markef in 2001 Since Fhen,
Fhe developmenf performance increases
by more Fhan 20% every year, so Fhal af Fhe
end of 2015 fhe Fofal number of pockoaged
poftles is over 43500000 unirs, wirh sales fFor
65% on infernalional markefs mainly con-
sisfing of Gerrmany, USA, Brazl, France, Japaon,
China, Russio, England, Swirzerlond ond Fhe
remaining 35% on domestic markefs As of
Ffoday, 2020, Fhe annual production exceeds
50,000,000 boftles befween privare lobel ond
Fhe Fhree company bronds ANTICO FRAN-
TOIO, OLIVETA, FIORENTINI FIRENZE.

HOREC A ERnamoNAL

The compaony's objecfive is fo increase the
volume of exports fo Fhe Foreign markef by
up fo /0%, Fhrough produchs increasingly
aimed nof only af underlining irs imporfance
N lorge-scale distribution bur also of acquir-
INg an increasingly sfrong idenfiry in Fhe eyes
of Ffhe end consumer: Fhe values wirh which
Florenfini Firenze has grown over the years
are and will clways be a guoronfee of qualiry.

Qualiry nol only in Fhe excelence and in
Fhe confrol of fhe row maferial Fo be used
bur also Fhe qualiry of Ffhe production chain
IFself, based now more Fhon ever on New
Fechnologies, on eco-sustainabili-y and erhi-
cal and social responsiblifies,



THE VALUE OF INNOVATION

The compony Fiorenfini Frenze Sp.A In-
vests alof in fechnologicalinnovafion ond
susfainable energies: Fhe sforage FacilFies
are one of fhe firsk FacilFfies in IFaly Fo pro-
vide fhe new fechnology of Conserva-
Fion under nifrogen ond processing wirh
Cold Cycle, ond fhe enfire operafional
manoagement cenfer uses phofovolraic
and geofhermal energy sysfems fFor al
least 50% of s energy needs. \W/irh fhe
recent consfruction of Fhe new plant, Ffhe
company also pays parficular affenfion
Fo Fhe issue of sustainabilliry, o balonce be-
Fueen Fhe development of s economic
acfiviry and Fhe profecfion of Fhe envi-
ronmenf, Fhus becoming an excellence
N Fhe ol industry nol only for fhe high
sfandard of produchion buf also because,
aware of ifs cormmercial importance, iF in-
vests o eliminare Fhe climale impach of IFs
work and launches new Climale Friendly
products on Fhe markel.

CLIMATE FRIENDLY PRODUCTS,

AN ASSUVIPTION OF RESPONSBLLITY
For Fhe first Fime In Europe on Iralion com-
pony quanfifies ond eliminares cO2 emis-
sions by offselfing Ffhem wirh Fhe program
‘PLANTING  BODIVERSE  FOREST N
PANAMA" cerfified COLD STANDARD,
developed by Foresk Finonce and ex-
ponded by Fhe parfners Susfainoble Tim-
ber and Isla Cebaco, Fhe project is based

on a sysfem Fhal combines Fhe produc-
Fion of high-qualiry sustainable  Fimber
and cocoa wirh fhe profecfion of biodi-
versiry and Fhe resforalion of Fhe ecosys-
Fem. \Wirh Fhe Climafe Friendly products
Fiorenfini dces nof only am Fo sensifize
Fhe end-user Fhrough Fhe choice of an
eco-friendy product, bur iIF Fakes Firs Fhe
responsibiliry Fo improve IFs environmenfal
performance creafing social promofion
and economic self-sufficiency for local
populafions in developing countries

www.fiorentinifirenzeit
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LATEST NEM/SIINSICHTS

HOW CAN
A CLUB SURVIVE
A TWO-YEARS STOP?

among Fhe activiries most offected

by Hhe pondemic emergency Fhal
plogued fhe world befween 2020 ond
2021,
As we are wrifing, in Faly venues like Fhe
Lumiere are still forced fo admi- only 50%
of Fhe spectafors Fhey could accommo-
dafe Not only Fhat.

‘ ive clubs, inlFaly and elsewhere, are

LATEST NEWS

\Whot's more, this 50% musl remain sea-
Fed for Fhe enfire duralion of Fhe showus,
This sifuafion, which follows a long pe-
riod of forced ond complefe closure, has
rought mony Iralion clubs Fo Fheir knees,
along wirh Fhe enfire industry Fhaf revol-
ves around Fhem, and forced Fhose who
have managed fo survive fo invent new
forms of enferfainment.

The Lumiere has managed fo overcome
Fhis very serious crisis, and i is now prepa-
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ring fo reopen ifs doors for a season Fhaf- hopefully
wil be characferized by a ropid refurn fo normalty.

To do Fhis, if haos First of all oppealed fo Fhe com-
muniry oround I, creaking a lorge omount of mul-
Firmedia confent published on ifs welbsire ond social
chonnels. The Lumiere, in Fact, is nof only a live club
and a place where you can physically go and listen
Fo your favorire arfists buf, also and above al, on
idea of communiry, a nefusork of confacks and skils
Fhal Fake shape every Fime in o different way.

In fhe momentfs in which aggregafion hos been
complefely suspended and human contacts have
been reduced fo Fhe minimum by necessity, Fhe
club has asked its sfoff, the artisfts and Fhe various
subjects close Fo Lumiere Fo make Fheir skills and Fa-
lenfs available, fFo make Fhe people who Frequent
Lumiere feel less lonely and Fhal wirhin Fhis space
find firsk of all fhe desire fo be fogefher, fo live ex-
periences, fo recognize themselves in each ofher
and in arf. A form of enferfainment born of ne-
cessity.

The resulr of Fhis experiment, which con stilbbe seen
on fhe club’s websire, waos o vast ond heferoge-

neous mix of different confents: barlody
feaching how o make cockfals; sound
engineers Feaching how fo tie knofs and
DJ sefs in sfreaming, concerfs, Fheofrical
skelches, piono performances. \Wirhin Fhis
unusual experiment, Fhe presence of fhe
structure’s nefwork of sponsors uas Nof
locking, as Fhey received free visioiliy Fo
support acfivifies Fhal had been put in
difficulry by Fhe pandemic emergency.
The club’s sponsor had a cenfral role in
Fhe Lumiere’s renaissance. In fach, Fhere
are several companies from al over IFaly
Fhal have decided o bef onfhe restart of
Fhe Lumiere and ifs abilify fo be a culrural
ond sociol cofalysf

Some componies in Fhe area, such as GVI
Insuronce or Studio Cavalini & Parfners,
have confirmed their confidence in the
strucfure for the second consecurive
year. Orhers, such as Aufofficina Morgon-
Fi, have decided in a difficulr moment like
Fhe present one fo support an achiviry of
Fheir Ferrirory.

There were also companies from all over
IFoly, such os \Vasfarredo, Hotel Boufique
Miromare, RCM, Tribe Communication
Croup. CEMIVEE,  Colopicchioni,  which
regardess of Fheir product secfor have
beleved in Fhe role of cufure for fhe
post-pandemic restart. \W/irh some com-
panies, finally, Ffhe club has esfablished a
relationshio Fhal gces beyond Fhe simple
sponsorship: as long as e product secfor
made iF possitle, In fact, the adverfising
agreement has been added fo a mafe-
rial presence wirhin fhe club, where you
con Find, for example, Fhe wine products
of excelent companies from all over Iraly,
such as Tenufo dei Placidi, Scrioni, Pironi,
Sanradi, Azienda Agrario Sonfo Lucio,
Triocca, Giorgio Meleffi, Tenufa Due Co-
stelli, Hoving concluded the hardest phaose
of fhe pandemic, characterized by Fhe fo-
Fal closure of the club as a physicol entiry,
Fhe Lumiere now opens ifs doors physical-
lv. wiFh a season, organized in colaboro-
Fion wirh The Thing Associafion, recogni-
zed by fhe Miinistry of Culrural Herifage.

www.lumierepisa.com
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SO BENESSERE:

fhe success of
your Spa Is our
MISSIoN

Iso IFalio Croup is an IFolion company wirh
30 years of experience in fhe welness and
cesthelic industry, locared In VVenefo, in
San Sfino di Livenzao, a few klometers from
\Venice,

Under fhe brond SO Benessere we
produce in Iraly and sell all over Fhe world
equipments and fFurnishings fFor cesrhefics,
SPAs and weliness cenfers,

ISO Benessere mission is offer solufions For
freafment oreas, high-fech ond reliable,
which give wel-oeing and emotions fo SPAs
and beaury cenfers guesfs, ISO Benessere
producfs are conceived wirh on  IFalion
design, mulrifuncfional and mulri-sensory,
designed fo go beyond Fhe concepl of a
simple Freofment bed

HOQECA\NT[DNAWONAL



ITALIAN DESICGN, MULTIFUNCTIONAL
AND I\/IULTI SENSOD\/

Unforgettable ¢ ond on emofionoal exper




\We are specialized in Fhe realizafion
of professional  massage  beds,
Hirmalayan salf rooms ond walls, relox
loungers for spas  equipment for
ohoforejuvenation,  furnifure  for
spas and beaury cenfers and in Fhe
design and consfruction of complefe
spa projects,

Our produchs dress and characterize
fhe  environmenl,  offering on
iNnnovative operafional feofures an
unforgelfable  CONCEPT ond on
EMOTIONAL EXPERENCE,

Our research ond development
deporfmenf involvs a feam of Spa
monagers,  designers,  archifecfs
ond Fechnicians; fhis allows us fo
develop our products in compliance
wirh Fhe mulricle needs fhof fhe
markel requires: functionalify, design,
innovation, relicbili-y.

HOQECA\NT[DNAWONAL



The work done In fhese years has allowed us o
grow consideraply, earning he Frusk of presfigious
cusfomers including Vlarriol, Cosra Crociere, HyalT,
HiFon ond mony ofher infernafionally renowned
brands, resulrs Fhal make us proud of our work and
Fhal drive us every day fo give fhe besl fo grow
Further.

Our compony Is amed af Spas, beaury ond
welness indusiry operalors, who believe In his
iNdustry and are able fo see and plan cusfomers
safisfachion and wonl fo represent innovarion,
beauly, funcrionaliry.

F you are hinking Fo buld or renovaling your spa,
discover fhe complelre line of ISO Benessere products
and downlood Fhe cafalog on:
wWwwisobenessere.com

MADE IN ITALY SOLUTIONS FOR SPA, WELLNESS AND BEAUTY CENTERS

THE SUCCESS OF YOUR SPA
IS OUR MISSION

wWww.isobenessere.com

FoLLow Us @Oin@O
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Bravo CheF!i

“ PETITE LUMIERE: an inferesting and innovarfive proposal Fhal maokes Fhe Pefife Lumiere
o valid place not only For a dinner, but olso simply For a glass of wine

occompanied by a delicacy by the chef. Cheers!

29

PETITE LUMIERE: BETTING ON SOCIALITY
1O OVERCOME THE PANDEMIC

Andrea Cedglia

Chef af

Pefife Lumiere resaurant

pening a resfaurant is never easy. Especially
O in o cify wirkh a high concentrafion of food

ond drink acfivifies like Pisa. Doing i in o hi-
storical phase choracferized by o dglobal pandemic
Fhal only now begins fo loosen ifs grip, ond Fhot For
olmost Fuo years has imposed confinuous limiFakions,
especially Fo Fhose activifies Fhal are based on socio-
liry, is even less

This is why the el affempted by Fhe group of young
people af Pefire Lumiere in Pisa is parficularly infere-
shing.

The place which was born in the hive of Lumie-
re fhe best known and most imporfonf live club in
Fhe ciry. is small ond cozy, and overlooks one of fhe

most beautiful and picfuresgue lungarni of Piso, in
front of Polazzo Blu, wirh the Citradella’s Casfle in
Fhe background IFs inferior has Fhe fones and cho-
racferistics of a modern New VYork resraurant, bur i
is with Fhe proposal Fhaf Fhe restaurant fries Fo defi-
ne irs idenfiry: a refined but infFormal cuisine, affentive
Fo new frends buf also populor, aimed aF Fhose who
opproach Fhe kirchen wirh ar least a lirfle curiosity.

Raw materials of Fhe ferrirory, fresh and unusual coc-
kfFails ond a peculiar wine list complefe Fhe picture,



Bravo CheF!i

The peculiorify of the cenological pro-
posalis Fhal Ffhe choice of producks is nof
based on the cold cafolog of some wine
wholesaler, buf on a nefwork of wine-
ries spread all over Iraly, with which Fhe
resfourant has sfarfed a direct and con-
sfanf relakionship, which sees fhe produ-
cers present nof only on Fhe menu, but
os real partners ronging from the greaf
whifes of fhe norfh proposed by Borgo
Veriras or Vosca Vini fo fhe sparkling
wines of Prosecco Riccardo; from Fhe
inferesting producfs of the Sicilian wine-
ry Ferragu fo fhose of Fhe very Tuscon
I Ponfe, Fonfemorsi, Tenuta del Buona-
mico [just a few kiometers from Fhe re-
stauranfl fo fhe Casorzo winery of Pied-
monf, and finally some French wineries,
Chaéleau Hauf-Cuiraud and Cave de
Ribeauvile,

www.lumierepisa.com
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www.sdgspa.it

FOOD
PACKACING
COMPANY

SDC Is fhe food packaging com-
cony able fo safisky all markef
demonds, having o wide raonge
of Irems In IF's production, ronging
from ice creom cups, glasses For
cold and hol drinks fo arficles for
streel food: poralo chips and san-
dwiches holders, buckels ond frays
of various sizes and copaciies.

N s 50 years of history, SDG has re-
volurionized Fhe enfire production,
shiffing from shoe boxes Fo Food
packaging line.

The vision orienfed fo Ffhe Furure
ond fhe research fowords new
packoging fronfiers hos aluays d-
sfinguished us,

Since 1993 we developed biode-
gradable and composiable dispo-
sable arficles becoming fhe Firsk
and most important referentin Fhis
seclor.

\Whal disfinguished us from ofher
compelirors i is Fhe vision Fouwards
he Furure of Food packaging, whi-
ch Ffoday is everyday neus,

HOQECA NTERNATIONAL



VISION ORIENTED

10 THE FUTURE

biodegrodable and composiable disposable arficles




HOREC A ernatonaL

Our confinuous research of matferials has led us Ffo be on
important referent for a lol of cenfers Fhat sfudy agri-Food
waske products.

These sfudies willlead Fo Fhe industrializalion of some of Fhe-
se products Fhal wil have Fhe necessary characteristics Fo
creafe a revolufionary row material suirable For fFood packa-

ging
The fufure of Food packoging is already here, wirhin reach.

www.sdgspair
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SCATOLIFICIO DEL GARDA

Via Mantovana, 20 | 37010 Pastrengo (VR) | ITALY
tel. +39 045.7170031 | fax +39 045.7170305

www.sdgspa.it

Food & Beverage Packaging

INSISTI, RESISTI,
RAGGIUNGI,

CONQUISTI!

| nostri brand:

% 6

www.walux.com www.bioplat.it

scatolificiodelgarda Trovaci su @) = Scatolificio del Garda Spa Trovacisu @) = Bioplat



SFM @ confinually
growing company

SIFM s an IFalion Company placed in Jesi [in fhe
Narchel, specidlized in filrating field wifh products
for home and professional hoods, electrical appli-
ances and several indusfrial applicafions,

Founded in 1995 from Ffive partners wirh collaker-
al professional experiences, SFIM is a confinually
growing Company Fhof is enforcing irs posirion
in FiFrakion ond elecfrical opplionce components
markefs.

FiFers became more ond more important parts
of hoods, being used fo divide suspended sub-
sfances in cooking vapors. Indeed, Fhe company
decided fo develop metal filFers, characterized by
higher performances.

The variety of professional hoods fifers, is Fhe so
caled Boffle Filer, made of properly shaped pro-
fles layers because of the higher Flome resisfance.

Researches carried ouf inside Fhe company aond
in collaborafion wirh Fhe main Cusformers, play a
decisive role for irs success fo mention are the
confinue sfudies on maferials and surfaces Freaf -
menls, even innovative such Fhose using Nano-
fechnology. Important are acfiviries of Fesfing, air
fiFering efficiency, pressure drop, ond Fifers cer-
Fificofion Fhal SIFIM carries on in a cerfified and

HORE C A eRnaToNAL




FILTRATING

service qualiry disfinguishing IF from competifors




equipped laborafory on irs
own and For Custfomers wirh
odvonced instruments,

Solutions in fiFrafion more and
more complex and efficient In
which metfals, Fabrics and car-
bons inferack are sfudied os
required by every single oppli-
cafion.

In addirion fo qualiry ond price,
necessary fo be compefirive
N global markef, the Com-
pony Fakes greal care fo fhe
service qualify disfinguishing i
Fromn compelirors,

Wirh fhose feafures SIFIV]
keeps exploring Nnew markers
and applicalion  fields Fhar
could give unknown INpurs o
Fhe furure growing,

The dfferenf kind of avalable
fiFers con be certified UL Q00,
UL 1046, DIN 168669-5 and NSF.

\We have increoased our prod-
uchs range for professional
hoods adding a line of ceill-
iNg lomps Fested P55 ond
equipped wirh led

WWUWJSIFim.iF

HOQECA\NT[DNAWONAL
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The importance of certifications

Baffle filters are not all the same, some only complete the hood without having
technical specifications while others offer performances especially studied to
give efficiency and security. Sifim is specialized in filters production and the
wide range of products includes baffle filters for professional hoods that before
being commercialized are studied and tested in laboratory. Features that baffle
filter must have are: detain fats, have a correct pressure loss and stop flames
that could start inside the kitchen. How are measured those features? For fat
retention and pressure loss, executing tests is enough but for flames stopping it
is needed a certification form international certifying agencies which certify the
passage of the proof. In this field the most important certifications are: UL 900,
UL 1046 and EN 16282-6. It follows what regulations provide for to pass the test:

UL 900 3 minutes without generating flames, sparks
or smoke after extinguishing the flame over about 90"

UL 1046 after having filtered oil vapour, 3 minutes
with flame passage not over18”

EN 16282'61 minute without flame passage

Each baffle filter produced by Sifim has passed the test
and obtained one of the above described certifications.
Sifim believe it necessary that all its filters must stop the
flame to offer more security to whom works in the kitchen
and to whom sits at tables in restaurant. Sifim recommend
to never use the hood without filters because it could be
dangerous.

Further information can be found at web site.

Member of CISQ Federation

SIFIM s.r.l. Via Ignazio Silone, 3 - 60035 Jesi - An - Italy

Ph. +39 0731 60401 - fax +39 0731 614095 - sifim@sifim.it
www.sifim.it
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SOCIAL, INNOVATIVE,
AND OUT-OF-HOME

A gquinfessential symbol of IFalion idenfiry. These are Fhe
characferistics of Fhe coffee Fhal Iralians under 34 years old drink.

daly companion. Something Fhaf gives
A us a charge. A social moment fo spend

wirh friends. Thal's coffee: an ancient,
yel always new, beverage enjoyed by people of all
oges. BuF whal are Fhe preferences and mefhods
of consumpfion among Fhe younger generation?
From Fimeless clossics fo new frends and some all-
new results here's uwhal Fhey Fhink.,
The younger generafion loves coffee confirming
Fhe extenf Fo which Fhis beverage is able fo strefch
across generations and confinuously develop new
meanings. In addifion fo being a Faste experience,
for young men ond uwomen befuween 1& and 34 ye-
ars old, coffee is synonymous wirh social inferaction
ond Ffriendship, a rifuol characterised by imporfonf
values such as supporting fhe economy of small
business owners lwhich has been seriously Fested
by Fhe pandemid, fradifion, ond on openness fo-

A social experience Fhal also
Fakes place oufside of Fhe home
in coffee bars, a concrefe way
Fo supporl small business owners:
Fhat's whal coffee is for Iralians
befween 18 and 34 years old
according fo AslraRicerhe’s dala.

+ Those under 25 years old are
drawn fo the olways beloved
and vintage shyle of Fhe moka,
while Fheir “older siblings™ prefer
Neapolifan coffee machines and
aufomalic espresso machines.

* However, there's one Fhing Fhat
Fhey caon all agree on: a focus on
our planef's well-being.
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wards cross-confaminalion of flavours and melhods
of consumption.

These are some of Hhe insights which emerged from
Fhe second edfion of fhe ‘lralions and Coffee” sfu-
dy, conducted by AstraRicerche for the Consorzio
Promozione Caffe, which highlighred Fhe exfenf fo
which Fhis beverage, a symbol of fhe Iralion lFestyle,
is loved also by Fhe younger generafion, wirh diffe-
rent opproaches befuween Fnis generation ond Hheir
parents ond grandparents, as wel os befueen Fhose
under and over 25 years old

They love fradirion, but are open fo cross-con-
Famination.

The study, which involved a sample of approximarely
1000 odulfs under 65 years old, revecled Fhal 25 fo
34-year-olds drink more coffee fhon 1& fo 24-years-
olds. Neverfheless, for bofh groups coffee is o plea-
sont cusfom fo be shared wirh ofher people lespe-
cially for the youngest] and fo help rechorge and
energise you lespecially For the “older siblings’l.
Coffee is drunk primorily af home [more Fhan 4 in
[0 coffees), wirh nearly half of Fhose under 34 years
old preparing I wirh a moka or capsules, Regording
Hhe future i one Fhird of Fhose belween 18 and 24
yeors old begin using Fhe famous coffee machine
more frequenfly. then, in keeping wirh Fhe younger
generation's Fascinakion wirh all Fhings vinfage, fhe
same numbber of 25 fo 34-year-olds wil lean Fowards
coffee in capsules, popular nof only because of Fheir
fFlavour, bur also because of fheir quallyirice rafio.
Independent of Fhe preparafion method, Fhere's
one fhing Fhaf fhey all more or less agree on: more
Fhan one in Fhree people under 34 years old believe
Fhal Fhey wil drink more coffee in the future,

Nevertheless curiosify ond spending o lof of fime
oufside of Fhe home push young men and wormen
fo be more open to frying our different consurmption
experiences. In facf, dlongside af-home consumption,
Fhey also oppreciate Fhe ‘on-rhe-go” method, fo be
enjoyed in a fFost and practical way, like automafic
coffee machines ond fhe ‘ready fo drink” Formats
in boxes or cans, \Wirhour forgeffing abour coffee
bars Fhe second favourite place fo enjoy coffee for
Fhis age range. Not just For Fhe flavour experience,
buf also as o concrete way fo help Hhe economy. du-
ring Fhis crucial fime in fhe counfry's recovery: in fact,
among Fhose under 34 years old, almost one in Fuo
believe Ffhaf going fo a coffee bar helps Fo support
smallbusiness ouiners, wifh enormous enfhusiosm on
Fhe part of Ffhose under 24 years old, who, ever since

Fhe resfrictions were lifred, have sforfed frequenting
Fhese establishments even more Fhan before

The younger generation demonsfrares more open-
ness fowards cross-contaminations; Fhe youngesk
parficularly enjoy preparafions like Turkish ond Ame-
rican coffee whie Fheir older siblings are splif belwe-
en innovalion ond niche consumption mefhods,
One in fwo use auromafic espresso machines more
offen, whie one in four love preparing coffee wirh
Neopoliran coffee mochine

‘AsfraRicerche’s study demonstrafes the  extent
fo which coffee is a Fimeless symbol, capable of
strefching across generofions and acguiring New
meanings’ declares Michele Monzini, President of
fhe Consorzio Promozione Caoffe. ‘IFs interesting fo
observe which values young men and women os-
sign fo Fhis beverage, of once aoncient ond modern,
ond Fhe melhods which Fhey feel are best suifed fo
fheir lifestyle. Understanding their needs is funda-
menral Our vision is Fo increasingly furn coffee info
o flavour and qualiry experience, a sensory and cul-
Fural journey, accompanying fhem in conscientious
ond responsible consumpfion’”

E-Commerce and Sushainabilify: Trends You Caon
Count On

As Fhe digiral nafives they are, Iralions under 34 years
old have almosft nofhing fo learn about online shop-
piNg, also uhen it comes fo coffee. In Fact, more Fhon
Fuwo fFhirds have recently made an online purchase
on an e-commerce websire, much more Fhon fhe
resk of Ffhe sample

Finally, Fhe sfudy revecled growing aoffention among
young consumers regarding the well-being of the
plonel: environmenfal susfainabiliry is considered fo
pe fundamenfal by six ouf of fen young men ond
wormen aged 18-24 years and by 50% of Fhose aged
25-34 years, a figure thal indicafes Hhe ever growing
significance Fhat Fhis value holds in purchase choices.

“Young Ifalions demonsfrare a sfrong desire Fo explo-
re coffee. They're curious and fascinated by Fradifion,
buf also much more open fo less conventional con-
sumption mefhods. The resuls of the study provide
Us wirh a profile of fhe younger generafion fhaf's less
predictable fhaon we Fhought and Fhat demonsfra-
Fes enormous affention and sensiriviry fowards Fhe
furure of Fhe planel” adds Cosimo Finzi Director of
AsfraRicerche
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The furure
of hospiraliry wil meef
ar Hospiralry 2022

Everyrhing fhal's new for fhe HoReCa. secfor
from 21 Fo 24 March 2022 aF the Riva del Garda
Exhibifion Cenfre

Hospiralify - Il Salone dell Accoglienza, IFaly's mosl
comprehensive show for fhe HoRe Ca. secfor, wil
refurn as on in-person evenl from 3l Jonuary fo
3 February 2022 of Riva del Gardo, wirh an even
more exfensive business-oriented offer, iNncluding
food beverages, welness ond design.

\Wirh an exhibifion area of over 40000 square
mefres divided info four Fhemed oreas [Confract
& Wellness, Beveroge, Food & Equipment and
Renovofion & Techl, Hospirality offers a unique
and complefe exhibifion wirh over 500 companies
selected fromn among Fhe leaders in Fhe HoRe Ca.
secfor. I brings fogefher suppliers and partners,
ond provides numerous fraining  opportuniries
wifh Ffhe Academy programme - in parfnership
wirh Teamuwork - in addfion fo workshops and
case hisfories organised direcfly by companies,

The 46 edifion of fhe show wil devole more
space o glamping hospiralify, fhemalic roures
dedicaled fo dfferent eafing hobirs and new
business fours o idenfify omong fhe exhibifion
areas fhe besl furure-orienfed companies N

HORE C A eRnaToNAL




FOOD, BEVERACE,

\A/ELLNESS AND DESIGN

omprehensive exhibifion offer of HoReCa.




Fhree produck cafegories: Smarf
Solufions,  Susfainoble  Products:
Naode in Iraly.

Wirh  Hospiralify, we wonft fo
offer hospifaliry secfor operafors

fhe  mosk  innovafive  fools
fo Ffackle fufure  challenges
and remain  compelirive.  Our

am is fo drive chonge wirh o
comprehensive exhibifion offer
of HoReCo. companies and wirh
opporfuniries  for  professional
Fraining wirh innovakion  opinion
leaders’, says Ciovanna \Volfolini
Exhibifion Manager for Hospiralry.

\Wirh Fhe confirmafion of Fuwo
special areas, Solobirra, which s
devored o fhe world of croff
pbeer. ond RPNM-Riva Pionela
Mixology, which is focused on
mixing, fhe major new FfFeakure
of Fhe 2022 show is a Fhird special
area dedicaled fo wine fourism.
\Winescope wil bring Fo Fhe show
selecled wineries fhal combine
wine producfion and hospiralify
Fhrough o Fourisk  offer wirh

HOREC A ERnamoNAL

accommodafion in beaufiful  vineyards
and wine Ffourism services,

All' Fhe informalion needed o exhibir
or visik Fhe show is avalable online afF
wwwhospiralifyrivait/en,  which  olso
feafures o weekly-updaled blog covering
markel Frends and dafo, case hisfories,
Festimonies fromindustry experts markefing
and digiral sfrofegies,  susrainabilify  For
hospiraliry and cafering.
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Will the Space be the FUTURE of Hospitality?
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Bravo CheF!i

“ LA SUBIDA SIRK is a resorf Fhaf includes Fhe michelin-sfarred resfauront Frattoria ol cacciatore,
Fhe osteria de la subida, where guests can enjoy Fradifional everyday dishes and Fhe hospi-
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Faliry of on exclusive hamlel immersed in Fhe woods, uwhere one can gef back in Fouch wirh

nafure recharge, and aurfhenfically experience Fhe region. ”

MEETING OF CULTURES AND A FUTURISTIC VISION
TRANSLATE INTO OUTSTANDING DISHES

Alessondro Gavagna

Chef aof
La Subida restaurant

LL Food fhal sfays where iF is. Connoisseurs
who fravel as much as possible” IF was wirh
Fhis vision Fhal dreamer Josko Sirk conceived

La Subida, a smallhamlet immersedin Fhe woods

in Cormons lorovince of Corizial which has been

complefely renovated ond fronsformed info o

lFFle haven in which fo relox and recharge. The

Jewel of the structure is the Michelin-starred re-

sraurant Trofforia ol Cacciaofore. From ifs kirchen,

chef Alessandro Govagni infroduces us to o

world in which Fhe meefing of cufures and o

FurUristic vision Fronslale info oursranding dishes,

Chef Cavagna, you consider La Subida a
place which your clients love fo come back
fo. How dces this translafe info food?

Definifely in Fhe affenfion fo defall and Fhe fo-

cuUs on offering a fresh inferprefafion of Fradirion.
You coud cal it an evolufion of Frodirional cu-
isine. \We were lucky Fo be born, grow up, and
work in Fhis border region, a crossroads of peo-
ple and culinory Fradirions. These vastly different
iNnFluences served as inspiration, allowing us fo
iNnfegraofe Medirerranean, Austrian, and Bolkon
elements La Subida’s menu hos Fhus ‘lighrened’
ond refreshed certain local recipes modernising
Fhem ond making Fhem oppetising aF Fhe some
Fime.
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Are there any frends thol youre inspired by
ond fFhat are insinuating Fhemselves in lraly’s
restaurant industry?

Predictions are never easy, each vear is differenft
from the one before! Bul from uwhal we seem fo
be observing af our Fables, one of Fhe frends Fhal's
been developing For several years — and which wil
definifely confinue Fo assert irself - is Fhe opening
of establishmenfs Fhof serve light ond healrhy cuisi-
ne. Consumers, especially younger ones, are favou-
ring o style of cooking fhal has flavour, but Fhat's
also healrhy. Eating is somelhing fo Fhink albour, so-
mefhing o be given importonce. Finally.

When it comes fo equipment, how is the mar-
ket changing?

Cooking is aluays undergoing ropid evolution, iF's
always in upheaval, and fhe industry requires incre-
asingly complex equipment. BuF Fhere's olso a re-
Furn Fo Fradifion, Fo a cuisine Fhal's fresh cooked on
gos burners. This is evident in our restouront, uwhere
we opply o wealh of knowledge abour classical
cooking, combined wirh Fhe necessary rechnology
when i can improve o product or help us o freof
I in Fhe best woy possible, adding Fhat somefrhing
exira Fhaf brings clienfs back.

According fo what criferia do you seleck your
suppliers of raw ingredients, among ofher things?
In our choice of products and suppliers we always

focus on the region: we like fo know our suppliers
personally and also supporf Fheir project.

Over time we've esfablished a true colaborafion
wiFh a small group of local arfisans, from Fhe world
of produce Fo that of cheeses and salomis, wifh
whom we share a sfrong connection fo Fhis beau-
FiFul region.

Then, when necessary, we reach out fo Fhe IFalion
markel as wel, bul Fhe criferia remain Fhe some
ond we fry fo folow Fhe supply chain and only
use businesses thaf work in o woy Fhat we ap-
prove of.

Whal do you see for the future of Fhe restau-
rank industry?

Affer Ffhe fuo years we've jusk experienced, Ffhere
haos fo be arecovery in the near Furure

\We're oplimistic, For Fhose who know how fo Fake
advanfage of I, Fhere's an addirional stimulus: some
forms of Financial supporl For Fhe resfaurant Indu-
stry which would help Fhose who, in Fhe meanfime,
have developed qualiry projects Fhat are infeligent
ond forward looking.

So quality is Fhe key word, aluways and regardess,
Exactly. And in Fhis respecf | believe Fhof in Fhe
immediafe furure Fhose who hove worked hord,
ond for uwhom qualify and hospiraliry have been
strengrhs, will be aF an advanfoge. IF's Fime for re-
confirmatlion.
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mondial

Your ideal cold

MONDIAL
Your ldeal Cold

NMONDIAL is o brand by Mondiol Fromec; Fhe playful, vivid
colours of s logo are designed fo seduce all Fhose clienfs
seeking convenience ond immediate sfock availobilify wifh-
ouF compromising on browsing a complefe produck ronge
aimed af providing for Fhe professional necessities of Fhe en-
Fire HoReCa markel and beyond.

The logo's rainbow is crealred by using Ffhe 5 colours of each
product caregory: BLUE llce€Pastry) - CREEN [Markef] - RED
(\winel - ORANCE Beveragel - PURPLE Kifchen&Cafering)

NOVELTIES 2022

In addirion fo Ffhe new SUPERSUNINY's version wirh hinged
doors, MONDIAL launches the neuw PLUG-IN wall unit: MU-
RALES

MURALES is o promotional mulrideck avallable in different
sizes and colours,

Equipped wirh verfical led lights mirror Finish AlSI 304 sfainless
sreel inside Fhe end-walls ond o reduced deprh keeping Fhe
shelf 35 cm, IMIURALES is o versafile solufion fFor every de-
mand.

The femperafure range 0+4°Cis a key feafure Fhal will allow
Fhe user fo nof choose betueen a meat-fish CP version or
a curs-cheese SL version. MURALES can do iF all

HORE C A eRNATONAL




SOLUTIONS

For Food & beverage, markel, and ice-creom sectors




To further lower fhe impachk
on mainfenance cosfs, uwe de-
signed Fhe motor plafe wirh o
removable frolley Fhal will Facl-
IFofe bofh he easiest and fhe
mosl- demonding mainfenance
procedures.  Combined wirh
MURALES, we creared OASI

OASIis MONDIAL's new nego-
Five/posifive fremperafrure islond
Fhal renovores fhe previous
product ines,

OASI is availoble In o monual
defrosking version wirhour LED,
manual wirh TLED or auromatic
wifh hol gas and 1 LED. The Q0
mm insulafion is enhanced by
Fhe new profile of auromotive
design, which wil allow for an
easy replacement in case of
domaoge. The dlasses are flaF
and free from any plastic pro-
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Fle Fo increase Ffhe visual per-
ceplion of Fhe products ploced
INside: no obstacles!

Comforfoble ergonomic han-
dles are insfalled fo Faclirale Fhe
opening.

Simple and versafle, each ver-
sion of OASI dllouss For creating
mulFiple composifions or con be
used as a single-sranding ver-
sion.

The MONDIAL cofologue is
also enriched wirh many new
solufions fFor Fhe Food & Bever-
age ond Ice Cream secfors,

Folow NMONDIAL on Linkedn
and Facebook fo keep up wirh
Fhe lofest news of Fhe brond, or
visit our welbsire af

wwuw.mondialfromec.com
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LATEST NEWS

THE DREAM OF BEAUTY

The new JUMBO CROUP colleckions pursue
Fhe group’s philosophy “Our Dream Never Stops,’
a manifesto of values and infentions,

under fhe sign of beaufy

he stylistic research of Jumbo Croup Fo-
T kes Fhe Form of a Frue phiosophy, on ex-

pressive mood summed up in Fhe slogon
‘Our Dream Never Sfops” \Wirh Fhis ‘monifesto
fhe group reiferales its values as on essential dri-
ver fo cope with Fhis unusual year of 2020, Fo-
king inspiration from IFolion artisfic herirage of all
ages: the red fhread is beaury, which ‘is in our
past, present ond furure, as a primary ingredient
of Jumbo Croup's vision,” says fhe orf director
Livio Balabio. This vifal energy generafes new
colections for 2020, which in Fhe Jumbo Collec-
fion brand form a living room seffing friggered
precisely by fhe mosf refined herifage of crof-
Fsronship.

Elegonce ond comfort, refinement and mate-
ricls: a perfect balance of sensory percepfions,
seen in fhe new Tulipe armchair - enveloping,
sculpfural, wirh o carved base finished in gold
leaf and ample copifonné padding - and in Fhe
Lumiere complementfs: bofh Fhe console and
low Fable versions respectfuly composed of
Fwo ond fhree portsl lightly Foke Fheir place in
rooms Fhanks Fo Fhe almost cerial base in metal
supporting o Fhin Fop in frisé maple.

wwwjumboit

TULIPE armchair

LUVIERE console
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“ PERSONAL CHEF STEFANO RNA: Dinner has every prerequisife For being a success,
whefher I be for business or pleasure, ”

RESEARCH, RESPECT,
PERSONALITY AND PASSION

Srefono Riva

personal chef, cooking classes,
company consulfations, feam building

mise en place a chef-opproved menu,

select culinary ingredients, and Fhe joy of
ostounding your guests, \W/hefher I be for bu-
siness or pleasure, wirh personal chef Srefano
Riva dinner is o success Every defail is meticu-
lously curafed, bur Fhe most importont aspect
remains fhe relafionship wirh Fhe client, who
becomes Fhe profagonist of a Failored ‘culinary
experience’.

‘ ke a resraurant, bub of home: impeccable

Buf Fhaf's nof all: Stefano Riva also offers cooking
classes, company consulralions, and feom buil-
ding inifiakives, because re-enforcing professio-
nal relafionships whie challenging oneself in Fhe
preparation of a dish or a menu is an excelent
way Fo rediscover thof feam spirir which may
have gofften lost in Fhe roufine and Fhe bustle.

\Whether cooking aF home or of the compony,
Riva has some Fundomental principles from
which he never deviafes, as wel as a vision of
Fhe near furure He falked Fo us cbour Fhem in
Fhis infervieu,

Chef Riva, you dont have one kirchen, but rofher
Fhousands. \What is your fundamental opprooch?
My approoch fo Food is based on classic regional
cuisine, but lighfter. wirh revised forms ond oces-
Fhefics and a profound respeck for flavour. IFs o
cuisine Fhaf begins wirh Fhe maniocal selection
of raw ingredients which must be of superb qua-
liry, ond which culminafes in o profound respect
fFor Fheir preparafion, wirh Fhe objecfive of Fully
exalfing Fheir Flavour. | dont believe in *Km 0, bur
rafher in the right mile’. wherher Fhis be around
Fhe corner or 10,100, 1000, or 10000 kiometres ausay.

What frends wil we see in the kifchen in
Fhe coming year? \Whal would you pul your
money on if you had to moke a bel?

Firsk of all. offer a slow srarf, personal chefs are
becoming more popular in Faly. There are many
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reasons For Fhis, from a need for comfort, fo a desire
for very high qualify row ingredients, ond even o
longing for sofefy and infimacy. These will be in in-
creasing demand in Fhe resfaurant industry, uwhere
- wil be necessary Fo adequalely convey fhe use
of agriculrural products, susfainable livestock Far-
ming, ond arfisan pasta and cheese makers, Sustai-
nabiliry continues fo be a sfrong frend, Fhaf much
is clear.

According fo what criteria do you seleck your
suppliers, in ferms of both raw ingredienfs and
equipment?

Even before fhe selecfion process, Fhere's much
word of mouth among colleagues. Then | evaluake
Fhe qualiry of Fhe producls and Fhe relickiify and
puNcfualify of deliveries and processes. A personal
chef must go rhe client wirh everyrhing fhal he
or she needs in order fo provide fhe service Thal's
why puncfhualify is so imporfant. The ablify Fo quic-
kly solve problems is also essentiol. UFimaorfely, uhen
Fhe professional relafionshio is fruirFul, iF sfrengrhens
ond becomes one based on mutual Frust.

In Ferms of equipment and fechnology, how is
Fhe markel changing?

Digiralisafion is becoming more and more important,
From Fhe management of reservations Ffo collecting
clients personal informafion and from Fhe smartf se-
arch for feedback fo Fechnology inFhe dining room
ond infeligent equipment Fhal allows Fhe Floor staff
ond fhe kikchen fo communicafe wifh one ano-

Fher In fhe food service secror, | think iF's a good
idea fo infroduce Fechnology anyuhere Fhat iF can
help people.

How do you see the future of the restaurant
industry?

There wil be many different kinds of fFood service
Fine dining wil increasingly disfance irself from Fhe
mass markel, bul wil need fo embrace new Frends
iN agriculfure ond products Fhal are based in Fradi-
Fion and in Fhe fechnigues of Fhe recenf pask. Pe-
ople wil be drawn fo Fhis by Fheir curiosiry and Fhe
medio.

Ordinory resfauronfs, on fhe ofher hand, will be-
come increasingly stondardised, wirh more ond
more cuisine based on successful Frends, popular
produchs and infernafional fastes, IF will be a cuisine
choracterised by packaged products, ready o be
regenercred ond served. Here Fhe professionalism
of Fhe workers wont be as fundomenfal fo suc-
cess.

Can you sum up the essence of your cooking
style in Four words?

OF course: research, because one must never sef-
Fle. Respecf. becaouse if's Fhe client uwho is Fhe Frue
profagonist of his or her event.

Personaliry, because Fhe value of my work lies in ifs
unigueness. And finally, passion, because wirhour
Fhaof we arent chefs bur simply "people who cook’,
And there's a big difference.
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Why Fhe fufure of HoReCa
will be In suskainable design

Boffega Design has always been a confainer
For established professionals in Ffhe HoReCa.
world, each wirh Fheir own hisfory ond experi-
ences, Who Ffogefher creale a perfech synergy
Fhat can fFollow a project in every derall,

Firsk home Fo Cionluigi Roman, arl direcfor wirh
Fuseniy years of experience in fhe world of de-
sign, and Fabio Vloroni, owner of Ffhe Archime-
dia company, in 2020 Bofrega Design mel fhe
young designer Laura Noé, founder of Nde-

sign sFudio, crealing a sfrong collolborafion.

‘Our experience In fhe residenfial secfor has
made us undersfond Fhal even hofel rooms
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musi make you feel aF home," says Boffega De-
sign, ‘especially in Fhis peculior moment for Fhe
world where fhere is an absolure need fo feel
comfortable sofe and profected’.

Thelr esfablished experience in Fhe restyling of
public space, Fhus avoiding crealing Nnew waoste
bur Foking advanfage of Ffhe exisfing Furnisnings
and bringing fhem back fo new, brought Fhem
ever closer fo Fhe world of eccological renovo-
Fions ond i was e pandemic Ffhal made Fhem
recognize he imporfance of healrhy spaces,
borh in everyday lfe ond dedicared o shorf-
Ferm sfays. \W/irh rhis base, Bolfega Design has
struchured o new design approach, aimed af



a more sustainable design Hhal works
closely wirh fechnological innovafion fo
have non-foxic inferiors and Haf, final-
ly, lead Us again o forge o bond wirh
nafure. I is fime For our secfor fo un-
dersfond Fhe imporfance of reducing
pollufion, we can no longer offord Nof
Fo respech Fhe environment.

There is a need for a frue refurn fo ori-
gins, Using Nafural maferials Fhal- do nof
release any foxic suosfance info Fhe
air we breafhe. Consumers know Fhis
Foo, in Fock more and more offen Fhey
choose green solutions fFor Fheir fravels’

The pandemic hos in facf led fo a
lorge increase in people uwho choose
Fo fravel in o sustainable way and who
declore Fhemselves dissafisfied wirh
Ffhe scarcify of structures Fhat are
adequarely affentive fo fhe environ-
mental cause.

wwwboftegadesign.eu

b&%bi boEEng d@Slgn www.bottegadesign.eu

info@bottegadesign.eu

interior | graphic | product

SNAPE YOUI SPACE

ARCHIDESIGN | PROJECT | TURNKEY SOLUTION | HO.RE.CA



Make your world
choose your shyle

HEH Lifestyle is one of Fhe bronds ouwned by Fhe
compony Pengo SpA. I was creafed in 2004 Fo
malch Fhe new frends ond o safrisfy Fhe requests
coming from cusfomers always more mindful of
design, qualify ond skyle.

The shyle of HEH quickly reached Fhe markel
wifh several proposals of Fablewore ond HoRe.
Ca products. The qualify, Fhe frodfrion ond fhe
refinement Fhaf since Fhe beginning differenti-
afe the IFolion design weave fogefher, creafing
a brond Fhat sfands our for irs careful research
of shapes, mafches and products,

The relevance of fhe values of house and hos-
piFalify always made i o different brand, match-
iNng IF wirh Fhe harmony, wish and joy of sharing
Fhe well-being wirh ofher people. For Fhis reason,
since 2015 HEH Lifestyle cooperales wirh special-
ists of Fhe HoReCa seclor o bring iFrs style and
experience also on Fhe fableware and accesso-
ries For Fhe professional kifchens, IF is o complelre
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QUALITY, THE TRADITION
AND THE REFINEMENT

research of shapes mafches and products




offer. carefuly selected paying affenfion af
Fhe quallry ond safety of Fhe products The
business skils and Fhe sysfem of confrols and
certifiedfests guaronfee Fhe qualiry. resisrance
and preservafion of the product. The supply
Is disfribured Fhrough o widespread sales nef-
work Fhal guaranfees on end-fo-end service
from Fhe produch cusfomization Fo Fhe logistics
management.

Over e year, H&H Feam defines Fhe materials,
colours and designs according fo he unique
shyle of the brond, fo daly inspire Fhe kirch-
en experls Fhrough a confinuous research. A
wide range is offered and disfribured, helping
Fhe experts of cafering Fo find aluays e per-
fect design Fo enhance any kind of menu.

The abiify of sofisfying fhe requests of fhe
cusfomers comes from Fhe greal experience
developed over Fhe years by Fhe ouwner com-
pony Pengo SpA. esfablished in 1953 in Bass-
ano del Croppa ond specialized, since Hhe be-
gnning, in Fhe development, imporftafion and
distriourion of Fableware, kirchenwore, giffs
ond leisure products,

wwwhh-lifeskyleir
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“ RISTORANTE VECCHA MALCESINE: cerfainfy, solidiry, securiry.
The dishes which have confrioured Fo our idenfiry and which represent Fhe excellence

of Fhe region around Garda. The avanf-garde history of our resfourant. AuFhenticiry, refuge,

ond comforl will never be lacking of Fhe \Vecchia Malcesine. ”

FOR THOSE \WHO LOVE TRADITION,
AND FOR THOSE WHO WANT TO TAKE A RISK

Leandro Luppl

Chef aof
Vecchia Malcesine resaurant

mes fhe Michelin-srarred restauront of

Leaondro Luppi chef of Ffhe VVecchia VIal-
cesine. The resfourant is in o secluded location
of the Fop of a sfeep cobblesrone road aond fe-
ofures a veronda wirh breathtaking vieuss. Chef
Luppi, wirh his South Tyrol rools has an infense
and exuberont allure. He describes himself os
o mon ‘of bold choices and liffle nuance’ and
such are his dishes as wel. \Wirh row ingredienfs
obfained locally, chiefly from Fhe fouwn, he offers
fwo culinary choices one for fhose who love
Fradirion, and one for fhose who wonf Fo fake a
risk. He definirely Fakes risks.

T he speclaculor seffing of Lake Carda fro-

Chef Luppi, you talk about fwo menus: cards
face up and cards face down. Why and
what does this mean?

| donf like half measures and my menus reflect

Fhis idiosyncrasy of mine. There are fhose who,
when rhey're aF the Fable, wonk comfort and
validarion. IFs Fhe cerfainty of Fradifion, of an-
cienf flovours, of discovering o place's identiry
over and over again. For Fhem fhe menu is like
o hand of cards Face up, even Fhough fhe ple-
asure of Fhe flavours Fhal Fhey find in our dishes
is always guaranfeed. Ofhers however, prefer
Fhe unpredicfable fhe unknown, somefhing
new in every sense. \We offer fhem Fhe cards
face down: new dishes in which Fhey'l find Fhe
unexpected and, pardon the ferm, wil be able
Fo push Fhetr limirs. The final impact is surprising.



Bravo

Chef!

So, essentially, your cuisine has Fwo spirits.

[d say Fhaf iF has Fwo cpproaches: Fhe one con-
sidered fradifional, or rafher comfort food in the
comfort zone, Fhough always inferprefed wirh our
own vision; and fhe one known as R-Evolufion
which, as | mentioned, offers o menu wirh dishes
Fhof seek fo surprise the mind, Fhe palafe, the sfo-
moch, ondhe hearl. Another chorackeristic of our
kichen is Fhaf Fhe menu deviates from Fhe clossic
cafegories [meaning oppetfizer, firsk course, second
coursel and develops info a meal wirh dishes Fhaf
are served in an almost random sequence.

Wil you experiment with new trends in Fhe
immediate future?

\Well confinue clong our palh, which is cerfainly
already original \We have a varied menu Fhaf, ro-
Fher fhon Follow Fhe Frends, aims fo gef oufside of
Fhe box | like Fhe idea Fhaf my restaurant is viewed
in Fhis way, ke a place fo refurn o, deciding whe-
Fher fo re-experience a certain emofion or Fry an
enfirely different one. \we have such a wide variefy
or raw ingredients, Fhat everything is possiole.

According fo which criteria do you choose Fhem?
Our selecfion crireria are as simple as Fhey are infle-
xible: gualiry of Fhe right price and as much as possi-
pble from local suppliers, especially wirh regard fo the
row ingredients. Fresh water fish is Fhe star of our
menu,if cant be missing. As For Fhe rest, I like Fo Fhink
Fhaf work nof wirh a single ingredient, but wirkh Hhe
enfire region, in fhe mosk profound and absolure

sense of fhe word. In Fhe kirchen, we interpref Hhe
realify all around us and offer i in a dish,

Belween art ond philosophy?

(Smiles) IF Ihad Fo define my cooking style, I'd say Fhaf
- dces, effectively, play wirh Fhese Fwo worlds IF's
definifely fun, because I love fo surprise people. IF's
definifely delicious, as Fhose uwho come o Fhe re-
sfaurant are looking in parficular For Fheir sense of
Faste Fo lbe aroused. Bur iF's also menfal, because Fhe
mind is what sfimulales and Fantalises Hhe senses,

How imporftant is equipment to you?

For vears now, equipment has been becoming
enormously helpfulin our work. Neverfheless given
Fhaf iF must serve the chef and nof vice versa, IF's
useful bul not essenfial. IF's o condirion. Or rafher,
wiFhour a serious Fhought abour cooking, Fechno-
logy serves only fo surprise with ifs Fechnigque

Whal do you see for the future of the restau-
rank industry?

| believe Fhof such on epic chonge, lke the one
we're wirnessing as a resulr of Fhese Ffuo years of
Covid, hos accelerafed by a decade thal which |
see as Fhe Furure of our cafegory: Fhere wil be an
ever growing divide befween restauronts for ser-
vice like work lunches ol any level, and resraurants
for pleasure. OF course Fhe differences wil also
have fo do wifh qualify.

www.vecchiomalcesine.com
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Sfeam cleaning: when
lond howd I can Furn
iNfo an added vaolue

for a hotel

As any hofelier knows, fhe pandemic has changed
Fhings a lof and I is iImpossible do not Fo refer fo Fhis
Falking abour hospiraliy.

All fhose who work in o hofel is deeply aware Fhaf
nowadays Fhey have fo deal wirh new sfandards,
Cusfomers ploce Fhe level of cleanliness of Fhe hotel
af Fhe Fop of fheir priorities,

\We are meoning fo deep cleaning or rafher a
sanifizarion.

IF could look like a big problem bur any problem, from a
different perspecfive, can be read as an opporfuniry
For improvement.

For sure Foday and Ffomorrouw cusfomers will demand
high sfondards of cleanliness, bur fhey are surely
wiling Fo spend more Fhan before as well,

From o holel's poin of view, Fhis can franslale info
higher margins. The Creenholel mefhod was
creafed long before Fhe paondemic bul acludlly, if
responds promptly fo Fhe new needs of hofels and
Fheir cusfomers, For several reasons Fhal cannor be
summed up in Fhe simple concepf of sfeam cleaning.

As fhe Nafionol Healrh Instifufe shows, Fhere s
sfeam aond sfeam: fhe only effective sfeam In
Ferms of sanifizafion is safurafed sfeom, e sfeam af
Femperafures above /0°.

Sfeom machines work precisely in fhis sense. By
enfering iNfo Fhis perspecfive, a hotel can find on
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DEEP CLEANING

OR RATHER SANITISATION

sfeam ol Femperalures obove 70°




opporfunity  for  improvement.  In
addifion fo iIfs effectiveness in Frerms
of sonfrization, sfeom odds ofher
sfrengfhs in ferms of opfimizing work
Fime. Time is money' ond Fhis is clear
using o sfeam mochine because I
removes he rinsing Fime ond fhe
necessary re-woshing indispensable
wirh chemical products,

Lefs nolF forgel fhe imporfont
consequences in ferms of healh
inhaling o chemical is not healrhyl and
environmenfal impact,

Voreover, he Creenholel mefhod s
nof just abour seling machines,

Precisely becouse IF is o melhod, in
Fact, Fhis sysferm also aims Fo make Fhe
machines Fruly effecfive by providing
users wirh all-around support.

Lel's face I: you con have a Ferrori,
buf If you dont know how fo drive I,
youll end up keeping I in Ffhe garage.
This poinf is Fhe more imporfant in
hofels where fhere is o Ffrequent
Furnover of workers who have o
learn how Fo use our machines. That's
why Sream IFaly company creafed a
free app Fhal provides Fraining ond
assisfance.
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All' aspects Fhat Foday, more Fhaon in
Fhe paosh, can alow o hofel fo leop
qualify. And fo offer ifs cusfomers Fhe
best.

Cormpetitiveness - Fhe healrhy one - is
all abouf excelence.

Skefano Fornoni Creenhotel Melhod
Visit: meftodogreenhotelir
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COVERD: SOLUTIONS
FOR ACOUSTIC AND
THERMAL COMFORT

overd hos been designing
‘ acousfic ond  Fhermal  insula-

Fion systems since 1984, creafing
sound-absorbent coverings and acou-
sfic FreaFments, and odopting nofural so-
lufions For resfaurants, hotels, agrirourism
FaciliFies, resorts, and bed ond breakfosts,
In Coverd's opinion, acousfic and ther-
mal insulation is, above all. cbour respeck
for people designing healhy locafions,
in which i is pleasant fo sfay and refurn,
is Fhe primary goal of every project, be-
cause Fhis confrioures fo qualiry of life

LATEST NEWS

Over fhe years, Coverd has pur fogerher
o highly qualified rechnical and scientific
Feam equipped wirh cutting edge instru-
menfs for evaluahing Fhe acoustic con-
difions of a room and calculofing rever-
peralkion Fimes. In Hhis way, Coverd Figures
ouf how many sound-absorbent unifs fo
use depending on the Fype of inferven-
Fion required.
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Coverd's Printable and Decorative Acou-
stic Solutions

To make Fhe location atfractive Coverd gi-
ves fhe opfion of eleganfly disguising Fhe
acoustic Fixfures by using KoCrof ond AQTex
sound-absorbent painfings ond decorarive
panels in customisable sizes and cesthefics
These Ffixfures are in facf, covered wirh a
coloured Fextile or wirh any high resclution
image. This briliont idea Feafures high-qualiry
maferials, careful design, and elegont and
sustainable Mlade in Iraly Finishes.

KoCraf is o painfing consisfing of o wooden
frome. AQTex, on Fhe ofher hond is o very
Fhin panel consisting of an aluminium ond
wooden frame. AQTex con also be firfed
wirh LED lighfs inside Fhe frome.

The wall or celing insfollakion of KoCrof and
AQTex s very fosk and easy, rermovable, ond
non-invasive. The key words are beauty ond
funcfionaliry!

wwuw.coverd.t
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CHARCOAL CUISINE

X-OVEN charcoal
oven fo fhe conquest

of Hong Kong

As a world business copiral, For years Hong Kong has
acled as on ideal showcase for western operalors
wishing Ffo enfer Asion markefs. This exfremely lively
ciry, very keen on emerging frends, is fthe chosen lo-
cafion of a unigue resfaurant business Fhal uwaos sef
up in 2012, Fhe Block Sheep Resfaurants. Under he
guidance of Ifs visionary Founders, Chrisfopher Mork
and Syed Asim Hussain, before end of 2021 Fhe Block
Sheep feam will have a porffolio of almost 30 differ-
enf resfaurants, allborn of a desire Fo share parficular
aspechs or cuisines of ofher culrures, places, epochs,
Fach venue fells a niche culinary sfory ond does so
wifh an experienfial Food concepf, which posirions
Black Sheep Resfourants as Fhe company wirh Fhe
mosl- innovalive approach in Fhe hospiraliry scene.

\Wirhin Fhis goloxy Osferia Marzia is Fhe Iralion fish
resfaurant, where Fo enjoy fish ar Ifs very besf. The
kirchenis run by Luca Morinell, who hos Frained ond
worked wirh Mauro Uliossi, pluri-srarred chef of Fhe
eponymous restauront Uliassi in Senigalia lIFalyl.

On s menu griled specidlifies are fealured sfrong-
ly. Says Luca Marinell: ' om convinced Fhaf Fhere is
no beffer way Fo cook Fish Fhan griling. Affer being
marinared in oll, wirh herlos or garlic, griled fish per-
Fecfly FUIFils IFs promise of a simple yef refined Flavour.
In any case, griling is also an excellent way fo cook
vegelables ond mealfs, because I produces Fanfos-
fic resulrs Fhaf are like nofhing else”
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HCH PERFORMANCE

Fofally different cooking melhods according Fo Fhe results you wanf Fo achieve




We use on X-Oven chorcoal oven,
Fhe model wirh Fhree laferal gril draw-
ers. Cooking wirh on X-Oven is o bir like
seffing Up o barbecue bul immensely
more efficient. An X-Oven occupies No
more Fhan 1sg m ond provides Fhree dif-
fFerenl drowers wirh Fhree different Fem-
perafure levels, wirhour heat dispersion
and an unbeatable performance’ Maor-
inell goes on fo say. ‘| first came across
fhe X-Oven a few years ago ond | was
immediarely impressed by iFs versarilry.
You caon cook just abour everyrhing in
I experimenting Forally dfferent cook-
iINg mefhods according fo fhe resulrs
you waont fo achieve. Our coleagues
of fhe Associazione Chionfi, anofher
IFolion resfourant of fhe Croup, are also
greof fans of Fhe X-Oven charcoal
oven. They use nofhing buf excellenr
Arericon meaf, hung for one monihin
our refrigerafors, uhich is served up as
fanfostic dishes Fhanks Fo Fhe high per-
formance offered by Fhe X-Oven'

WUWJW.X-oven.com
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HORECA

TRAINING AT \WORK

2022 \WILL BE YOUR YEAR, BARTENDERS
HOW TO BECAME BARTENDER IN A FE\W MONTHS
WITH CONCRETE CAREER PROSPECTS AND A MONEY-BACK

CUARANTEE

fFessionals wenf Fhrough a real struggle du-
ring Fhe pandemic. Mass layoffs, abuse of
skake aids, lockdowns and any kind of limitarions:
al Fhese fhings affected business, especially du-
ring Fhe surmmer uwhen bars ond resfauranfs have
found Fhemselves understoffed. In 2022 according
fo a sfudy of an ralion employment ogency, Fhe-
se siuofion wil lead fo o sudden boost in hiring
all over rhe world. And Fherefore, there will be so
many New opportuniries fFor cerfified professionals,

3 arfenders, chefs and wairers: all Fhese pro-

MIXOLOGY Academy is a frue infernarional Frai-
ning hub, buf i is not just a school.if is a realborten-
ders academy. By affending one of Fheir courses
ond geffing any of Fheir prestigious cerftificares
recognized all over the world), - wil be easy and
quick fo have access Fo Fhe many opporfunities in
Fhe HORECA world

MIXOLOCY Academy iF's enfitled with 2 quo-

liry certificafion

1. 1ISO cerfification, Fhaf is recognized all over Fhe
world and guarantee the high stondord of the
courses

2. Regional certification in Lazio and Lombar-
dia, where Fhe academies are locafed, Fhal lef
MIXOLOGY Academy offer scholarships ond
financing,

From 2017 fo 2019, 943% of our sfudents have
found an employment within 3 monfhs from fhe
end of the course. In 2020, despire Fhe serious eco-

nomic-healrh emergency, this srakistic skl srood of
767%. Then in 2021 Fhanks fo fhe restart of the

According fo a leading online
employment agency, due Fo Fhe
‘oandemic effect” the Horeca
secfor will soon starl fo seek
employees, especially qualified
ones.

MIXOLOCY Academy’s sfudy plan
Is unique In iFs kind, bofh in IFaly
and abroad.

enfire industry and the hard work of all Fhe M-
XOLOCGY Acodemy’ sfoff, Fhe rate rose fo 96.9%.

The employment agency inside the Academy
[Barfender Jobl is an essential Fool Fo help our stu-
dents job seeking, and IF become a frusted refe-
rence for bofh smal and imporfont brands such
as Big Momma Croup.

The study plon is divided in the 2 main
subjects: Cafeferia [5 courses] and Bartending
(4 courses], with an extra focus on the mana-
gement part of the bar business.

The barista, or as MIXOLOGY Acodemy call him,
fhe Barista Coffee is a highly speciclized profes-
sional who is frained Fo carry our his dufies in bars
or restaurants,

The most complefe course is the Coffee Arf Spe-
cialist

The ofher path you can embark on, wil lead you
fo Fhe barfender career.

AFMIXOLOCY Academy you conlearn bofh the
Fradirional woy of mixing cockfaills, up Fo Fhe more
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advanced ond modern fechnigues such os
Molecular Mixology!.

To become a real professional you wil also learn
abour spirirs and ligueurs - obout 1000 labels are
explored both on a fechnical ond organolepric
level. This opproach makes fhe student able o
mix and creale any kind of cockfall, using balon-
ced combinafions of spirirs and liqueurs,

In fhe barfending branch you may choose
pefween 4 courses [https:/ /wwuwi.corsiperbar-
man.t/corsi/c/corsi-barman/]. \W/irh the Profes-
sional Bartender course, for example, you wil
maonage all Fhe basics in 2 week.

The most complefe and popular course is Fhe
Clobal Bartending, a 180 hours course. A glo-
bal barfender excels in every framework ond
behind every kind of bor counter. from Fhe di-
sco, fo Fhe extra luxury cockfal bar, in Iraly ond
abroad.

For every progrom you subscribe, fhere's Fhe
possbliry fo add an “Academic Year' Hhaf is o
bonus package giving you Fhe opporfuniry Fo
repeal every course of your sfudy plan, in order
Fo enhonce your skils,

The Academic Yeaor lef you use Fhe classroom
for pracfice under Fhe guidance of our Frainers,
make work simulakions, foke part in masters ond
sfay updated on brand new ways of mixing.
You wil also gef free access fo al online con-
Fent.

Furfhermore, Fhanks Fo Fthe Super-Infensive op-
Fion, lessons can be provided in a &-hours-a-day
formula linstead of 4] halving Fhe Fime needed
fo finish, ond also reducing fravel ond accom-
modation cosfs if you come from ofar.

There is no study plon complete as much as Fhe
one af fhe MIXOLOCY Academy, which pre-
pare professionals for high-level careers,

The courses include stare-of-the-arf merhods
sfudy moferials, practice - based on fhe cppro-
ach: Learning by Doing - ond fheory. In od-
difion you wil leorn the greal scienfific mefhod
of fhe Clobal Bartending Fhal opfimize speed
movements and use of the Fools fo achieve fhe
maoximum proficiency you can Fhink of.

The skils acquired of Hhe MIXOLOCY Aco-

demy’s courses wil make Fhe difference in Fhe
job markel ond wil surely sfand you ouf from
Fhe crowd

Courses are held bofh online ond live in Rome
and Miilon academies, which ore  over 600
square mefers buiding, each wirh 5 dffferent
classrooms and up fo Q0 workskarions

No ofher academy in Europe is structured in
fhe same way.

Once the courses are over Fhere's fhe possioility
fo starf infernships aF bar, cockfal bors ond re-
sfauronfs, also I is possible Fo sfay updared wirh
online lessons, webinar and the App.

Moreover MIXOLOCY Acodemy provides For
eqguipment and fFools books guides and fhe
course manual.

The acodemy’s frainers are fop experts ond
each of fhem work wirh 12 sfrudenfs max.

Bolh Master Trainers and Bosic Trainers are
constanfly updared in the "‘Beverage™ world
ond also on feaching Fechnigues

The effectiveness of Fhe feaching and the pas-
sion Fransmiffed confribure fo Fhe success of
fhe studenfs on the job markef. Thof's Fhe reo-
son why sfudenfs have very offen brilionf ond
sarisfying careers,

On wwuwi.corsiperbarman.it you can find some
of Fheir sfories and on fhe YouTube Channel
also some inferview wirh the ones who wenf
work aondlive abrood

In foct MIXOLOCY  Academy encouroges
young people fo go abroad, and on Fhe web-
sife wwwi.corsiperbarmanit, enfire sections are
dedicafed fo provide useful and updared in-
formalion on Fhe various countries where I is
convenient fo move, wirh relafed pracfical indi-
cafions and suggesfions

The Fotal amount due For Fhe courses is payable
in 30 convenient monrhly rafes wirhour inferest.
Nevertheless if you complete af least 20% of
Fhe progrom lor 20% of Fhe firsk module) ond
you are nof sofisfied by Fhe course or simply re-
alize Fhaf Fhis is nof Fhe parh you wonf Fo Fake
in your life fhere is the 100% Money Back Cuo-
ranree,

wwuw.corsiperbarman.it

123



Truly different

Right from ifs early sfeps, US has presented irself in a
different way, by sfressing Fhe disfinguished fraifs of ifs
refrigerafors,

Our offer spans & produck ranges, wirh fhe aim of
meeling all cusfomers needs Made in IFaly refrigerafors
sfand our Fhanks Fo Fheir unique Iralion Design.

Customers con choose betueen:

EMOTIONAL refrigeralors.

[00% rmonufactured aF our Occimiono ALl plant,
designed by Iralion agencies specidlized in Fhe Ffield of
refrigerafion.

RATIONAL refrigeralors.

Unirs wirh clean ond essenfial lines, offered of o
compelirive cost. These produchs are mosfly produced
by US parfners ie European or Asian companies
working according fo US specificafions.

\Wirhin the "EMIOTIONAL" category, Fhe VINTACE line
is worfh menfioning: VIA VENETO ond VERTICAL
VINTACE: Fhe charming shaopes of fhe pasl combined
wirh Fhe reliobilifry of modern fechnical solufions,

Then Fhere are the CLANMOUR uprighfs, offracfive For
Fhe consumer Fhonks Fo Fofal infernal visiblify of Fhe
products,
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6 PRODUCT IQAI\ICES

all cusfomer




Addrionaly, we engineered KOBE in Fuo versions:
a refined stylisfic exercise In fhe field of meal
preservarion.

US conbrond even a single unit, because cusfomer
care is a core value fo us,

Since planel Earfh is nof a legacy from our
ancesfors buk a loan from our offspring, Fhe
carbon Footprint hos Fo be neufralized . \We only
use nafural gosses, bofh In polyurefhone fooms
and in Fhermodynamic sysfems; all Fhermoformed
plastics confain 5% recycled plostics.

U5 is also acfive on the front of INDUSTRY 40
connechiviry.

AllUs refrigerarorsmanuracturedin Occimiano con
be equipped wirh ad hoc elecfronic connectoble
devices Nol only can fhey moniror performonce
lreal-fime check of femperature from any devicel,
puf in IFaly Fhey can also unleash Fax benefirs,

U, Truly Different.

www.ucinqueir
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H:E ROMA FOOD EXCEL

INTERNATIONAL HORECA EXHIBITION

C ROVIA

L

Caffe
Gelateria
Ristorazione
Wine&Spirits
Panificazione
Pasticceria
Hotellerie

Dopo 8 anni di nuovo a Roma una Manifestazione professionale dedicata al
settore dell'accoglienza che nasce dall'esperienza maturata in oltre 30 anni
dall'organizzazione dello storico PA.BO.GEL.

Roma Food Excel | 24 - 27 Aprile 2022 Fiera di Roma
via Portuense 1645/1647 - 00148 Roma tel. 06 66 34 333
info@romafoodexcel.it |

www.romafoodexcel.it
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CAN PASQUAL: WHEN THE
INTERIOR AND EXTERIOR
DESICN MEETS HAUTE CUISINE

Open since 1963, Can Pasqual is a restaurant whose
forward-thinking approach has blended a high-end
design focus with a fop-nofch dining experience.
To find out how iF's possible fo stay on fhe crest
of a wave for more than 40 years, we had a chat
with Mr. Mayans, the restaurant’s ouwner.

Could you quickly describe your restaurant, irs
spirif, irs mission?

The spiri of fhe Resfaurantis fhe spirit of Formentera,
Fhe characrer of Fhe island and Fhe way of doing
Fhings For Fhe people of Formentera,

In our resfourant, we have decided o bef on Fhe cuk-
sine of Formentera and Medlrerranean cuisine. In Fhis
order.

Cuisine wirh ourhentic Flavor, where Fhe most imporf-
ant fhing is the fresh, local product, Km 0, from local
producers. The simpler Fhe befter: preserving all Fhe
Flavor of the fish of Formentera and also fhe Flavor
Fhal Fhe Farmers and ranchers of Fhe islond give. This
is one of our missions,

Nowadays the cusfomer who geoes fo a restau-
rant is not safisfied wirh jusk eafing well, buf is
looking for a complefe experience, in which the
locafion and fhe decor counf as much as Fthe
good food. How is Can Pasqual characterized
from Fhis point of view?

Indeed. \We live in a sociely where everything counts,
When we receive a clienf, he comes Fo enjoy a com-
plefe experience in every sense ond in Fhe broadest
sense of rhe word.

For Fhis reason in Fhe resfaurant we fried fo recreafre
Fhe marifime aFmosphere of Formenfera: we have ar-
ronged marine eucalypfus pergolos Fhat imirake Fhe
fisnermen’s hufs where Fhey profect Fheir boals on
Fhe coast, we have installed o fFalse celing Fhroughout

by
Gabriele De Luca

EDITRICE ZEUS IN CONVERSATION \WITH
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Fhe resfauront made of eucalypfus wood so Fhof
when you are inside Fhe resfaurant and look outside
IF gives you Fhe feeling Fhaf you are inside a fisher-
mon's Nut

\We have installed five waferfalls against a dry sfone
woallin Formentera so Fhal wirh Fhe noise of the wa-
Fer and Fhe Furquoise blue led light you can give Fhe
audifory and visual sensofion Hhaf you are in Fhe
seQ.

All'this is compleled wirh Fhe decorafion, wirh sailor
painfings, Fypical Formenfera planfs hanging from
Fhe celing and as main elements, a lobster and lob-
ster nursery, and a display of fresh fish as if Fhe clienf
were possing in fronf of a fish marker.

v
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The oufdoor space of a restaurant, fFundamental fo offer a befter experience in the sum-
mer period, with fhe advent of the COVIDI9 pandemic has become even more important.
How is Can Pasqual’s outdoor space structured and furnished?

In Fhese Fimes of pandemic, I is very important Fhal Fhe client feels sofe and comforfable of Fhe
some Fime.

Forfunafely, Fhe ferrace and Fhe inferior of Fhe resfourant are large and we have been able fo
disfrioufe Fhe Fables in an optimal way respecting Fhe disfances and of Fhe same fime making Fhe
clienf feel comfortable,

\We have succeeded since Fhere are Fhree environments in Can Pasqual: on oufdoor ferrace wirh
lofs of Fypical [Vledirerranean vegefafion wirh pine Frees, mastic Frees, and ofher plonts adopfred Fo
Fhe climalre of Formentera; on inferior Ferrace Fhat con be fully opened Fhonks fo Folding ond Fully
Folding windows, ond a spacious inferior uwhere Fables con be insfolled when Fhe weafher forces i,
including in FNis space even an iron fireplace.

How did you foke care of Ffhe furnifure and Fhe organization of Fhe spaces of your
resfaurant?

The resfauront spaces were very defined by Fhe existing building dafing from 1963, when my fo-
Fher founded Fhe resfaurant, ond Fhe vegefofion Fhal existed.

The fundamentfal premise was fo Fully preserve Fhe vegetarion and Fhe cenrenary pines, which
have wirnessed Fhe evolurion and hisfory of Fhe family.

From Fhere, a ferrace ond a procfical inferior fo work and comforfable for Fhe clienf had fo be
disFribufed, wirh o warm and elegant- Formenrera decorafion,

EDITRICE ZEUS IN CONVERSATION \WITH 130
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My wife, who works miracles in decoralion, Fook care of
Fhis ond ensured Hhaf from fhe momenf o client enfers
Fhe resfaurant she is immersed in an aurhenfic experience
of the island of Formenfera,

And we also have invaluable help, good advice, ond
friendship from Alberfo, on Iralian friend who hos lived in
Formentfera for years and who proposed us fhe materiols
for Fhe pergolas ond Fhe false ceilings of Fhe Resfourant,
from fhe Africa Style company, uhich make Fhe sef sulo-
ime. Africa Style undersfood perfectly our ideas and our
needs ond made a greal efforf fo recreate rhe Fypical
afmosphere of Formentero.

We were searching for somefhing warm, comforfoble,
naturak-inspired ond aF Fhe same Fime somefrhing Fhatf re-
fers Fo sailors, fisnermen, Fhe history of the Pasqual Vlay-
ans Family, ond particulorly of ifs Founder.

They have been of greal help in recreating Fhat Fype of
afmosphere, and Fheir wooden ond nalural products are
not only good fo see buf also comforfable and - above
all - resistant, which is exfremely important ourdoor.

wwuw.ofricastyleit - wwuw.canpasqualrestaurank.com
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Bravo CheF!i

“ RISTORANTE PIAZZA REPUBBLICA: elegant, yel informal: reserved, yel welcoming.

Our resfauront in Fhe hearf of Milon, near Piazza della Repubblica,

befween Porfa \VVenezia and corso buenos aires, is fhe perfect spof Fo gef Ffogefher for lunch

or dinner, for work or pleasure, wirh co-workers, as a couple, or with friends, and enjoy our

kirchen's excellent milanese dishes and more.

29

TODAY'S FOOD,
YESTERDAY'S PASSION

V]aorfeo Scibilia

Chef af
Ristorante Piazza Repubblica

very chef brings a sfory o his or her dishes. Thaf
=== Of Mofteo Sciblia is choracterised by meefings
e Ol UEEN CUFUrES ONA QN enorMmous passion For
his uork. Born in Apulio, but based in Mllon, he has so
successfuly coptured fhe essence of Lomloardy Fhaf
he has become a mosfer in fhe preparafion of risofto,
His journey fowards a career as a chef began a long
Fimne ago ond soldfied wirh a single meeting: ‘| came
fo Mllon of 17 vears old” exploins Sciblio, “and my Firsk
job wos seling Rio Mare funa. Over fime | worked for
ofher componies, olways in fhe food industry, lour -
wos my meefing wirh Cudltiero Marchesi Fhal chan-
ged everyrhing, "You should open a restauront;, he fold
me. And rhe idea began fo buzz aroundin my head'
So, offer stints of RUFfino Vini, Selecto, Jolanda de Colo
lknown for their unife goosel, Gran Chef, Savini Tartufi
(Savirar], ond finally Longino & Cardendl, in 1990 he ope-
ned a wine bar in VVimercale wirh his wife and som-
melier Nicolefta Rossi and, in 1998, fook Fhe reins of Fhe
Osferia della Buona Condotta in Ornago (VB)

He began earning recognition immediarely: he served
os president of the Consortium of Chefs and Restau-
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rafeurs of Lombordy, wos elecfed Vice-President of
Confcommercio Brianza, and lbecome Fhe first chef o
receive Fhe siver medal from fhe President of IFaly for
his service fo lralion culrure and art. Today he is @ mem-
ber of Fhe scienfific commirfee of olia a Tavola ond,
since 2021 hos monaged Fhe resfauront Piazza Repulo-
plicainMllon. ™Iy cuisine is simple, bur Full of passion” he
says, ‘wirh Fhe perfect balonce belween fradiion ond
research. For example, among fhe great clossics, on rhe
menu we have vifelo fonnafo allantico, on 16 cenfu-
ry dish from Lombardy-Piedmont Fhaf represents one
of the dldest of Lombardy's Flavours Alongside Hnis uwe
also have more modern recipes, like creamed Fava be-
ons Wwifh chicory. or a selection of cured meats inclu-
ding a frue salome di \Vorzi' served fogerher wirh rhe
king of prosciutto, Fhe Pafa negra, wirh pickled vegeta-
bles prepared by Nicolefta. IF's a cuisine Fhal | Feelis mine,
Fhaf represents me ond my experiences’

Wwwpiazzarepubblica.com
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INTERNATIONAL

GULFOOD
13-17/02/2022

DUBAI

Fair for food and hospitality.

HORECA

11-14 /02/22

ATHENS

Fair for the provisioning and
equipment of hospifality
and foodservice companies.

SIGEP - ABTECH

12-16/03/2022

RIMINI

Fair for the artisan production of ice-cream, pastry,
confectionery and bakery.

INTERNORGA

18-22/03/2022

HAMBURG

Fair for the hotel, restaurant,

catering, baking and confectionery industry.

HOSPITALITY
21-24/03/2022

RIVA DEL GARDA

ltalian trade fair dedicated
to the Horeca channel.

BEER & FOOD ATTRACTION
27-30/03/ 2022

RIMINI

Fair for to specialty beers,

arfisan beers, food&beverage

for the Horeca channel.

HOSTELCO
04-07/04/2022
BARCELONA
Infernational meeting.

MARCA

12-13/04/2022

BOLOGNA

European trade fairs

for the private label industry

and the Infernational supermarket label exhibition.

CRAFT BEER CHINA
11-13/05/2022

SHANGHAI

International network of B2B events
for the beverage industry.

SIAL CHINA
13-11/05/2022

SHANGHAI

Asia’s largest

food international exhibition.

THE HOTEL SHOW
24-26/05/2021

DUBAI

Trade event about hospitality
and hotel industry.

MIFB

06-08/06/2022

KUALA LUMPUR

The largest food&beverage
focused trade event.

ALIMENTEC
07-10/06/2022
BOGOTA

Fair on the beverage

and HoReCa industry.

HOSPITALITY QATAR
21-23/06/2022

DOHA

Fair on hospitality, food&beverage.

Z=\EDITRICE

1ZeUsS

EDITRICE ZEUS SAS - Via C. Cantu, 16 - 20831 - SEREGNO (MB) - Italy
Tel. +39 0362 244182 - 0362 244186 - www.editricezeus.com



MHORECA

INTERNATIONAL

THE HOTEL

SHOW SAUDI
06-08/09/2022

RIYAD

Trade event about hospitality
and hotel industry.

SIAL

15-19/10/2022

PARIS

Fair on fechnologies for food&beverage
and food products

GULFHOST
08-10/11/2022

DUBAI

Complete hospitality
equipment sourcing expo.

SIAL INTERFOOD

09-12/11/2022

JAKARTA

Fair on technologies

for food&beverage and food products.

SIAL MIDDLE EAST

6-8/12/2022

DUBAI

Fair on technologies

for food&beverage and food products
for the hospitality sector.

SIRHA

19-23/01/2023

LION

Bakery, pastry, food service,
hospitality and packaging industries.

CIBUS

03-06/05/2023

PARMA

International food exhibition.

TUTTOFOOD
08-11/15/2023

MILAN

Infernational B2B

show to food&beverage.

ANUGA
7-11/10/2023
COLOGNE

Fair for food&beverage,
packing, bakery, pastry.

HOST

13-17/10/2023

MILAN

Show for bakery,

fresh pasta, pizza industry.

;\ EDITRICE EDITRICE ZEUS SAS - Via C. CantU, 16 - 20831 - SEREGNO (MB) - Italy

IZ e U S Tel. +39 0362 244182 - 0362 244186 - www.editricezeus.com



WEVE TALKED ABOUI.

AFRICA STYLE SRL
128/13

Via delle Industrie, 84
36050 Cartigliano - VI - Italy

ANNA PALUCCI

| COV

Via Angelo Berardi, 24
00177 Roma - ltaly

ARETA SRL

| COV-28/3l

Zona Industriale

Via per Groftaglie Km. 3

72021 Francavilla Fontana - BR - ltaly

AZIENDA
ACRICOLA SCRIANI
56/60

Via Ponte Scrivan, /

37022 Fumane - VR - ltaly

BELLAVITA EXPO LTD.
23

Tc Dock Street

E1 8JN London

United kingdom

BREAK SHOP SRL

| COV - 24/27

Via Parrelle, 95

83025 Montoro - AV - ltaly

CDESICN

64-65

Via G.B.Moroni 310, loft 18
24127 Bergamo - BG

ltaly

CONSORZIO
PROMOZIONE CAFFE
Q0-9I

Corso di Porta Nuova 34
20121 Milano - ltaly

CORRADI SRL

| COV

Via M. Serenari, 20

40013 Castelmaggiore - BO
ltaly

COVERD SRL
16-117

Via Sernovella, 1
23879 Verderio - LC
ltaly

CRIOCABIN SPA
41/43
Via S. Benedetto 40/A

loc. Selve
35037 Praglia di Teolo - PD - laly

DACATE SRL

34/37

Via S. Giorgio, 1

00040 Ardea - RM - ltaly

DORECA [TALIA SPA
44/46

P.ale di Porta Pia
00198 RM - ltaly

DR SCHAR AC / SPA
47/50

Winkelau, @

39014

Burgstall / Postal - BZ - ltaly

ECOLIFEPROJECTS SRL
2

largo Oliviero Zuccarini, @

00149 Roma - ltaly

FELIS SRL

51/54

Via P. Zorutti, 22

33074 Fontanafredda - PN - ltaly

FIORENTINI FIRENZE SPA

68/71

Localita Belvedere 26,/26A

53034 Colle di Val d'Elsa - S - ltaly

FRATELLI LUMIERE SRL
73/75

Vicolo del Tidi n. 6
56126 Pisa - Italy

HD SRL

114717

Via Aurelio Saffi, 34
20123 Milano - ltaly

IL COMANDANTE RESTAURANT
32-33

Via Cristoforo Colombo, 45,

80133 Napoli - Italy

ISO ITALIA COUP SRL

16/79

Via G.di Vittorio, 30

30029 San Stino di Livenza - VE - ltaly

wuJhoreca-onlinecom - wuJuwhoreco-onlinecom - uuwhoreca-onlinecom - uwddnoreca-onlinecom



WEVE TALKED ABOUI.

ITALIAN EXHBITION CROUP SPA - [EG
61/63

Via Emilia, 155

47921 Rimini - ltaly

LAVANDA
RIVIERA DEI FIORI
| COV

Reg. Isolabella, 5
17031 Albenga - SA - ltaly

LONGINO&CARDENAL SPA
66-67

Via Ambrogio Moroni, 8

20010 Pogliano Milanese - Ml - ltaly

LSC BV

127

Casella postale 461
67 10BL Ede

The Netherlands

MANFATTURA PORCELLANE SARONNO SRL
10/13

Via Varese 2/H

21047 Saronno - VA - Italy

MONDIAL FRAMEC SRL

| COV-98/100

S.S. 31, nr°34

15040 Mirabello Monferrato - AL - ltaly

NDESICN
104-105
Via Francesco Poma, 1

21013 Gallarate - VA - ltaly

OSTERIA DI FORNIO
18-19

Via Fornio 78

43036 Fidenza - PR - Italy

PENCO SPA

1067109

Via A. Pigafefta n. 3

36061 Bassano del Grappa - VI - Italy

PETITE LUMIERE

80-81

Vicolo del Tidi n. 6
56126 Pisa - Italy

PREFORMATI ITALIA SRL
| COV

Via Trieste, 26b

36065 Mussolente - VI - ltaly

PT. WAHANA KEMALANACA MAKMUR
/2

Komp. Perkantoran Graha Kencana Blok CH-CI - .
Raya Pejuangan No. 88,

11530 Jakarta Indonesia - Indonesia

RISTORANTE PIAZZA REPUBBLICA
COURMET MILANO SRL

132

Via Aldo Manuzio, 11

20124 Milano - ltaly

RISTORANTE VECCHA MALCESINE
l10-111

Via Pisort, 6

37018 Malcesine - VR - ltaly

RIVA DEL CARDA FIERECONCRESSI SPA
92/95

Parco Llido

38066 Riva del Garda - TN - laly

SCATOLIFICIO DEL CARDA SPA
82/85

Via Mantovana, 20

37010 Pastrengo - VR - Italy

SIFIM SRL
86/89
Via Ignazio Silone, 3

60035 Jesi - AN - ltaly

STEAM ITALY SRL

127115

Via Trieste, 5

25030 Castelcovati - BS - ltaly

SWAN ITALY SRL

3-20/22

Via S. Alessandro, 112

22066 Mariano Comense - CO - ltaly

TIZIANA INDUSTRIA NOLEGCIO TESSILE SRL
| COV

Via dell'artigianato n.62
36045 Llonigo - VI - Italy

UCINQUE SRL
| COV-124/126
Via Casale, 17
15040 Occimiano - AL - Italy

X-OVEN INTERNATIONAL SACL
18/121

Via Cantonale, 11
6900 Lugano - Switzerland

wuJhoreca-onlinecom - wuJuwhoreco-onlinecom - uuwhoreca-onlinecom - uwddnoreca-onlinecom



Annapoorna Powered by

All About Food

India's international exhibition
on food & beverage trade and retail market

14-16 September 2022

Bombay Exhibition Centre, Mumbai, India

INDIA FOOD MARKET OVERVIEW
e The Indian food and grocery market - e The Indian gourmet food market is growing at a
world's sixth largest, with retail contributing Compound Annual Growth Rate (CAGR) of 20%

70% of the sales
e The Indian Organic Food Market is projected to grow

® The Indian food processing industry accounts for to USD 553.87 mn by FY 2026 with a CAGR of 21.00%,
32% of country's total food market, one of the on account of favourable government policies
largest industries in India supporting organic farming

KEY EVENT HIGHLIGHTS

The trade fair is connecting buyers from the Indian subcontinent region to the global brands wanting to explore and do
business with most growing markets

International & domestic buying delegations, B2B, B2G sessions, Investment roundtable

In co-operation with Federation of Indian Chambers of Commerce & Industry (FICCI)

The trade fair brings to you activities like, CEO roundtable, live culinary and tasting sessions, multi parallel conferences
Thematic pavilions (organic, gourmet and start up)

bl

15" edition of Annapoorna - ANUFOOD India provides a platform to companies
looking at expanding their footprints in world's most dynamic market - India

Avail Early Bird rates till 28.02.2022

FOOD SECTORS AT ANNAPOORNA - ANUFOOD INDIA

®© 0 @ W@

AGRIFOODS BREAD & BAKERY DRINKS FINE FOOD MEAT ORGANIC SWEETS &
SNACKS

Supporting Associations:

“FIFL_o Shemr 9rai

FormofndanFoodimpor ot
nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn RETAILERS ASSOCIATION OF INDIA

Contact us: Knowledge Partners: Organised by:

B4 sales@koelnmesse-india.com 0

Q  +91-22-62044800

& www.anufoodindia.com EI/CCI koe |' nmesse
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