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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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Professional Refrigeration

ucinQue s.r.u
Via casaLe n° 1°/A
15040 Occimiano (AL) - ITawy
TEL +39 333 4531121
wwu.ucinQue.It




ABBIAMO SEMPRE FATTO
LA COSA PIU IMPORTANTE PER IL BAGNO
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eco6/-3/ eco 6/-3/rapido sara pneu 6/modulo sara 6/ c0 6/-3/modulo sara pneu 6/ sara 6/rapido
La cassetta del wc, elemento fondamentale nella stanza da bagno, con la sua funzionalita ®
garantisce la perfetta igiene e consente il risparmio idrico. Da sempre, noi della Pucci siamo P U C C I
specialisti della cassetta, a cui dedichiamo esperienza, innovazione tecnologica, passione. — —

stile e tecnologia italiani
Corredate da tantissime placche, un vero complemento d’arredo. www.pucciplast.it



FRAMEC ¢ un marchio MONDIAL FRAMEC srl

‘ S.S. 31, nr. 34 | 15040 Mirabello Monferrato (AL) - Italy
‘ PH +39 0142 235211 | E-MAIL info@mondialframec.com

Design your cold www.mondialframec.com




KLIMAPOOL LA TUA PISCINA IN CLASSE A

Perché la migliore energia & quella non consumata!

www.preformatiitalia.it @
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What does 2023 have in sfore for HORECA?

Cerfainly, Fhere wil be many infernational events and meefings where nexf sfeps can be identified
ond considered. Taking info occount Fhal 2022 saw Fhe sector surpass pre-covid sales, i goes wirhout
saying Fhaf Forecasts should only be opfimistic,

Even Fhough Fhe chronic shorfage of personnel remains fo be resclved, Fhe hospiraliry industry Fears
no comparison in Ferms of innovalion and abiliry Fo look Fo Fhe fFurure,

The push fowards going green, which will dictare new rules fo meel Fhe needs of an increoasingly
affentive clienfele, will also e very significant.

The besl cards have already been dealr. Now, all Fhof remains is Fo play Fhem
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latest news

€6 THE HORECA SECTOR BET\WEEN

CROWTH AND INNOVATION 09

The horeca industry is an imporfanf secfor
N Fhe European economy. IF plays a significant role
N Fhe Fourism Industry, as well as N providng jobs
and ofher economic benefirs

N recenf years, fhe horeca industry in Europe has
been impacfted by a number of facfors, including
economic downfurns, chonges in consumer pre-
ferences and increased competition. The COVID-19
pandemic has had a parficularly severe impachk on
Fhe industry. wifh many businesses forced fo close or
significanfly reduce Fheir operafions. by Edirorial Office

Despife Fhese chalenges, fhe horeca industry in Eu-
rope s stil o major source of employment, wirh milions
of people working in hotels, resfaurants, and cafes
across Fhe confinent. IF is also o significant confributor
fo GDP in many counfries and plays an imporfant
role in shaping Fhe culturol identities of European ci-
Fies and regions.

The horeca induslry is highly diverse ond Fhere are
mony small and medium-sized enterprises Fhof domi-
nafe Fhe seclor.

In recenf years, online delivery plafforms and onli-
ne ordering systems have had a big impact on Ffhe
Horeca indusftry. This frend is sef Ffo confinue ond is
especially imporfant for Fhe resfaurofeurs in keeping
Fhe business running wirh resfrictions and lockdouwns
during Fhe pandemic period.

Overall fhe horeco industry in Europe confinues fo
be onimporfant and dynamic port of Fhe Europeon
economy, despire Fhe challenges it faces.

The fufure of Fhe hospifalify ond Food service Indu-
stry is likely Fo be shaped by o number of frends and
facfors, including Fechnological odvances, chonging
consumer preferences, and shiffs in global economic
conditions.



latest news

One Frend fhat is likely fo continue is fhe use of
Fechnology in Fhe horeca industry. For example,
mony resfaurants and hofels are already using onli-
ne ordering sysfems and molbile opps Fo allow cu-
sfomers fo make reservafions and place orders. In
Fhe furure, we can expect o see even more wide-
spread adopfion of fechnologies like arfificial infel-
igence, virtual ond augmented realify, uhich can
help businesses improve efficiency, reduce cosfs,
ond enhance the cusfomer experience,

Anofher frend thof is likely Fo shape fhe Furure of
Fhe horeca sector is changing consumer prefe-
rences. As more people become healrh-conscious
ond environmenfally auare, we can expect fo see
more demand for organic, locally sourced and su-
sfainable Food options.

Economic Facfors wil also ploy a role in shoping Fhe
furure of Fhe horeca secfor. As fhe global eco-
nomy recovers from the impact of the COVID-19
pandemic, demond For fravel ond Fourism is likely Fo
increase, uwhich will in Furn boost demand for hofel
ond resfaurant services. However, depending on
Fhe evolution of the sirualion, i is skl uncerfain Fo
predict if fhe recovery wil be fask or gradual.

All of Fhese frends and Factors wil shape fhe Furure
of Fhe horeca secfor, and businesses thal are able

fo adopf ond stay ahead of Fhe curve wil be well
posirioned fo succeed in Fhe years Ffo come.

1"
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PORCELLANE
DI SARONNO

Nafurally
aesrhefics

There is a material, a slent bul never marginal
orofagonist, fhal- accompanies HoRe Ca. profes-
sionals in Following or, why Not, revolurionizing Fhe
Frends of fhe moment. An increasingly consid-
ered ond undeniable persistence, in everyone's
eyes fhe beaury of nafure. And porcelain is o
Fervenft narrator of iF, since ever wirh MPS Por-
celone rems,

IF all begins wirh Fhe perfect mixrure of nafural
elements: Fop-quallry Feldspar, quarkz, and kaolin
Fhal are combined wirh fire for precise, single or
double firing of 1300°C or Q00°C. This gives birFhFo
Fableware dedicared o professional use which
enhonces fhe innafe advontrages of porcelain,
including resisfonce fo chipping and cracking, as
well as Fo high oven and microuwaove Fermpera-

12
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THE BEAUT\/ OF NATUPE

of her inspirafion
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Fures. The craffsmanship of our opera-
Fors is highlighfed along wirh indusrial
manuFachuring processes i order o
meel Fhe demands of our cusfomers
wirh Fast- and efficient deliveries,

Jusl- as nafure is never obvious, e cre-
afions of her inspiralion also surprise
every fime. More fhon 1000 produch
shapes collecred in over 30 lines ride on
Fhe noslalgia of Fhe sea, Fhe earfh and
IFalion savoir-Faire For presentarions Fhal
are olways unique and unforgeltable.
Eleganf “sfones’ flow info pans, boulls,
plafes and casseroles in Fhe Sfoneware
Ine. while you con almosl hear rhe
syrmphony of sea waves from porcelain
shaped Fo resemble seashells in Fhe line
dedicared fo Fhis nafural masfrerpiece.

The beauty of Fhe porceloin Fems,
wirhour exaggerared Ffrils, can frome

any dish, whelher vegon or of local
delicacies Complefe lines such as Com-
plementi and Hofel, are fhe simple so-
phisficarion Fhaf firs any skyle.

When sustainabiliry is Fhe  keyuword,
nofhing is wasfed, and VIPS Porcelain
producls enable smarf presenfafions,
wifh fhe Clever line and single-portion
casseroles,

Chisa marvels by celebrafing Ffhe colors
of fhe moment, whie Favors and aro-
mas remain infack fhonks fo fhe non-
porous surface Fhal does nol absorb
even on Fhe impeccable refinement of
rhe Porcelona ardesia line.

NVIPS porcelains are he inferprelarion
of nafure thaf empowers your creo-
Five Flarr.

wwuw.mpsporcellane.com
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Production of Umbrellas
for Cardens and Exteriors

Scolarois a company Fhaf wos esfablished more Fhan 40 years
ago as an arfisan laborofory of DOC umbrellos,

Bolstered by fhis experience, foday i exporfs s produchs fo
more Fhon /0 counfries worldwide, ond from a simple produck
iNnfended Fo profect people from Fhe sun, iF has creafed an
elegant Fool For cusfomised décor.

The design. new Fechnical solurions, ond Fhe combinalion of
Fhe best maferials are whal characterise fhe evolurion ond
use of ifs umbrellos, all of which are guoronfeed by on enfirely
IFalion production process.

The compony's wide range of products is concelved for fhe
confraclk design seclor, garden décor, ond Fhe adverfising in-
dustry and is made up of wooden ond oluminium umbrellos
wirh a cenfral or laferal pole and wirh o felescopic frame.

Developed and produced in fhe company's production facil-
Fies in Casale di Scodosia [PD), Scolaro's umbrelas are charac-
Ferised by exfroordinarily high qualiry which makes Fhem par-
Ficularly durable and suirable For infense and professional use.
The whole range of products is visible wirhin Fhe DESICIN cofo-
logue, which caon be browsed on Fhe websire or by requesting
I from our sales nefusork,

Thonks Fo careful and dedicaled sfudies in Fechnology and
engineering, Fhe company's experfise and oufsfanding arfi-
san craffsmanship have evolved and been perfected: "\We've
creared a new fFurure for Fhe way external spaces are expe-
rienced, dominafed by Fhe synergy befuween fechnology, er-
gonomics, design, and innovalion.”

Colaxia is a product of fhis synergy, a new generalion of re-
Fractable side-arm umbrelas wirh assissfed opening/closure,
Fhrough Fhe use of a gas spring, which immediafely affracred
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affenfion andinferest in is very firsk exposi-
Fions, going on fo become Fhe mosf impor-
Fanf new produchk of 2018 in Fhe umbrella
secfor.

Over he years Golaxia's range of products
has been enhonced wirh Fhe folowing
models

- DUAL; 2 umbrellos anchored fo Fhe some
shruchure, which con be posifioned oppo-
sife one anofher or side-by-side;

- QUATTRO: 4 umbrellas anchored o fhe
same sfructure, which make IF possiole Fo
cover a surface area of 36 m? wirh a sin-
gle cenfral supporf, Fhus reducing if's Fool -
orink.

Thaonks Fo irs inear and harmonious design,
Colaxio can be adopfred fo every need
and archifectural sfyler in o hisforic piazza,
on a large ferrace N a spacious garden,
and in Fhe resfaurant industry.

New producls which we presenfed in
2021 the new TIMBER COLLECTION wirh
aluminium frame and wood-effect defalls,
Freared Fo be resistonft fo salr waler and
U\ degradalion.

An innovafive look Fhaf's very popular in
Ffhe oufdoor secfor, now ovaildble In fhe
Asfro, Dual, and Quaffro models wirh 2 or 4
umbrellos anchored o Fhe same struckure.

wwwi.scolaro-parasoliF

EXTRAORDINARLY
HGH QUALITY

oufsfanding arfisan craffsmanship




Lyon bisculr
The original Faske

LYON  BISCUT  from 1935 = unequalled
pastrycook know-how

The postrycook Comez -Lo Basquaise seftles
N Fhe suburbs of Paris In 1925 IF is dlready
specidlized in Fems for ice-cream makers and
waffle producers. In 1930, Fhe Gomez brofhers
gof fhe idea o give a cone-shape fo fhe usual
FlaF waoffle pasfry. SFil very innovalive, Fhey wil
rapidly pass from Fhe moulded cone fo fhe
Wwaffle cone. Their know-how willbe awardedby
Fhe winner prize af Fhe colonial exhibifion in 193,
They wil seffle in Lyon area in 1980 gefting info
parfnershio wirh Lyon Biscuir. Bolh companies
are now a must in foday's marketr.

IN 1985, Fhe Fuo brands company is finally called
LYON BISCUT and gefs info new premises
in Clérieux, In Fhe Drome areo. I wil ocquire
a specific production fool Fhal wil ensure an
unrivalled gqualiry biscul. In 1987, IF develops fhe
new concepf of fhe ready fo fil woffle cup.

18
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UNEQUALLED DASTDVCOOK

specialized in Fems f eom makers and waffle prod




Since hen, very onxious o salisfy s
cusfomers, Fhe company wil develop o
lorge range of cones, ice-creom pastTry
Fhal will meef fhe markel expectarion
and energize fhe ice-cream makers,
resrauront owners and  pastrycooks
sales.

LYON BISCUIT, Fhe real Faste
A sweel ond vonila Flavour, slignfly
craline-Flavoured and crunchy:.

LYON BISCUIT is very involved in

developping fhe qualiry of Fhe Flavor

and he Fasfe of ifs cones, woffle cups

and biscuifs. In order Fo develop Fhis

gustarive aspect, LYON BISCUT works

wirh homemode recipes and sfrictly

selecls raw malerials fo guaranfee fhe

qualiFy:

* No hydrogenalred fal

* No alergenic ingredients

* IFS and BRC cerfificalion, ensuring
Fhaf Fhe products are «healrhy Food»

* No CIVIO guarantee

20
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LYON BISCUIT, Fhe real faste rhal will
accompany your ice-cream Flovour

So fhal you can enjoy your ice-cream
up fo Fhe end

LYON BISCUIT, each ice-cream gefs
IFs own conel

Home-made, frodiional  Iralion  ice-
cream, served wirh spoon, spafule or
wirh machine, LYON BISCUIT proposes
a cone for each fexrure. A cone fhal
Wil alow you Fo make your besl ice-
cream right- away.

Thanks Fo s experience and iIfs clienfs

one foo, LYON BISCUIT can advise you

on whal fo choose ond help you selecl

Fhe mosk suifoble range of products

according fo your projecfs.

* Roled up or moulded cones, small |
lorge, exfro-largeslender

* Sweefened or chocolofe coafing
cups,

* Timbale-shoped waoffle cups,

+ Side biscuirs ...



LYON BISCUT enhonces Fhe quallry of your
ice-creom In accordonce wirh the cuskfomer's
Nneed.

LYON BISCUIT: dynamic and creafive just
for you!

Wirh irs own RED office, LYON BISCUT
develops o special relafionship  wirh s
cusfomers as fhe company can meefl Fheir
expecrafions bur also regulorly suggest Fhem
new producfs.

Thus, ESAL haos fhe leadership in he coafing
Fechnique.  LYON B ISCUT hos combined
high gustafive coafing recipes and a unique
making process confrol in order fo develop
WwaFfle cups and cones wirh smooth, regulor
and qualiry coafing in a large range of flovours,

Availoble coaling flavours:
Chocolafe foffee lemon, berries, coffe orange.

Seffled In fhe sourh of France belfween
Lyon and Morselle, among orchards and
vineyords, LYON BISCUIT commirted irself fo
respech economic sustainable development
by creafing a special relafionshio wirh irs close
by suppliers. Ceffe décision parficipe & sa
dynamigue en répondant & des objecfifs de
qualife ef de reactivirée

This decision confribures fo Irs  dynomic
N meeling Fhe objectives of qualiry and
reachiviry,

wwwlyonbisculkfr
21
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Crudolie*

30 variekies of olls

Joe&Co is a Family company, who's oluays been info
Fhe "ol world',

I all sforfed wirh a Family ol mill stuafedin Umbria ond
established in 1690 by Ra-niero Mafticari

Then, in 1997, Ciuseppe [CEO) his grondson, stared
specialized Fhe business info vegefable oils organic
and vegon cerfified, encouraged by his fFocus ond
passion.

\We now offer a range of 30 variefies of oils, whose
haove been cold exfracted from fruits ond seeds, such

as: flaxseed [virgin, deodorized, also Flavored with
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lernon ond orangel, sunflower [virgin,
deodorized sofflower, wok, canola,
sesame virgin ond roosted), corn, ar-
gan, hempseed, avocado, coconur
lvirgin, deodorized, also fFlavored wirh
curcumal, sacha inchi, pumpkin virgin
ond roasted| rice, grapeseed, cameli-
na ond Fhe Fuo blends of omega 36
and 3-6°9 along wirh Fhe classic exfra
virgin olive oil from various agriculrures
ond also Flavored wirh lemon, chil and
Fruffle. Mloreover, fo complefe our
cofologue we offer. whire wine, red
wine, pomegranafe, apple aond bal-
somic from Modena vinegars. Shoyu

and Tamari soya sauces ond seeds
lke: Flaxseed, chio, purmpkin, sunflouer,
sesame and mix for salads.

A wide ronge of refal produchs wirh
Fheir oun bronds Crudolo and Yes
Organic, are also avalable for privare
lobels

In 2019 we upgroded in our produc-
Fion plant and packaging, wirh an in-
vesrment in Fhe industry 40, we con
guaronfee fhaof every srep in fhe
production is exclusively dedicared
Ffo organic, wirh on effective qualify
confrol sysfem which Foke care of Fhe

VECETABLE OLLS, ORCANIC
AND VECAN CERTIFED

cold extracted from Fruirs ond seeds




Fraceabilify and cerfification of all produc-
Fion cycle.

Due fo fhis innovation we had Fhe chance
Fo work wirh new important clients,

Joe & Co, our company, ensures prod-
ucl safely, Fhrough strick certificafions like
CCPB, Vegon CK . [FS Kosher.

Srarfed from fhe end of 2016 we refur-
bished Fhe graphic of our Crudolio lobels,

24
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Fo lef Fhe cusfomer fo gel befter Fhe infor-
mafions ond ufiizafion of our healhy oils
Frrough fhe QR code.

From 2020 we decided fo invest in Fhe dig-
iFal secfor, renovaling al first our websires |
www.crudolioit / www.yesorganic.it]

\We wil confinue o lend our ear Fo clienfs,
always, as Fhey are part of Fhe company,
Fogether wirh our Feam.



LATEST NE\WS|

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.

LATEST NEWS

Elegonce ond comfort, refinement and mate-

ricls: a perfect balance of sensory percepfions,

seen in fhe new Tulipe armchair - enveloping, TULIPE armchair
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

LUVIERE console
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Coffe Boast: the
real lralion espresso

Since Fhree generalions, Caffe Boasi has been de-
veloping fhe passion for coffee wirh he arfisan
care fhal remains alive even in Ffhe mosk modern
arfisanal processes,

The HoReCa ine offers Fhe high qualiry of Caffe
Boasi, a nome of ancienl frad-fions in Fhe world
of coffee, fo Fhe most demanding professionals. A
high image brand and packaging, in line wirh fhe
high qualirarive level

26
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HCH QUALITY
OF CAFFE BOAS

oncient Fradifions in Fhe world of coffee




Four high level blends sfudied on the
ba-sis of the needs of he bar and cal-
lbrafed on Fhe fastes of consumers,

A coreful selecfion of cof-fees and fhe
Fechnological opfimizafion of  roasfin,
have allowed us fo improve Fhe quali-
Fy of Fhe blends of our HoReCa. ine. A
product dedicaled fo professionals who

28
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wish fo serve an excellent qualify of es-
presso coffee.

The blends

Cron  Crema Blend Infensely Flavored
cof-fee wirh a velvely creom for a rich
and de-cisive flovour. Among the "Arabl-
ca’ of best Brazilion and Cenfral Ameri-



can re-gions and from selecred Robus-
fa' o bo-lonced coffee wirh decisive
character of strong personaliry. Aro-
malic and Ful-bodied wirh a persistent
offerraste.

Cran Caoffe blend

A blend wirh a full ond infense but soft
Fo-ste born from Fhe selection of sweetfs,
refi-ned and soft Brazlion ond Cenfral
Ameri-can coffees and selected Asion
coffees

Gran Riserva blend
Refined blend of coffees from Ffine

planfa-fions in Fhe besl Braziion regions
and fra-gran coffees from Fhe hills of
Cenfral Ame-rica wifh an aroma of
Fruirs aond Flowers. Delicare, oromatic
blend ond fragroni: o coffee for frue
experfs .

Riserva Speciale Blend

Refined blend of pregnont body. Is
exqui-sie acidify releases oromas of
berries and of sulfonas. This exceplion-
al blend of no-fural coffees has a low
coffeine confen.

wwuw.caoffeboasiit
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Dynamic company
wirh an lralion
herifage

A dynomic compony based in Faly, Ambionce IFo-
la is Fhe disfribufion brand of ILCAP SRL. IF oper-
afes successfully Fhroughour raly and Fhe resk of
Fhe world, fhanks fo a large collechion consisting
of chairs, sfools, Fables and accessories, designed Fo
furnish environments wirh on original ond confem-
porary shyle.

For Ambionce IFalio, qually is on indispensable
value, fhe producfs are carefully selected ond
checked al every sfage of Fhe production process,

One of fhe company's sfrengrhs is fo consfanfly
adopf fo Fhe changing markel and cusfomer de-
maonds,

Affenfion fo defail maferials and design is Fun-
domenfal in order fo offer Fhe best Vlade in IFaly
products.

\Whaf disfinguishes Ambionce IFalio is Fhe abilify
Fo inferpref and find solufions fo different needs: i
al begins wirh Fhe scrupulous search for Fhe besk
malerials, ensuring o high-qually sfandard.

From Fhe home, fo Fhe resfourant, fo he hotel Fhis
company is able fo make every environment Fhe
profagonish, Fhanks Fo Fhe collecfions Fhof are al-
ways N line wirh fhe lofest frends and Fhanks fo
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ORICINAL
AND MODERN STYLISHNESS

affenfion fo defail maferials and design, offering excelleni- products Made in Iraly




Fhe possible cusfomizalion of Hhe prod-
ucfs sfarfing from Fhe materials, finishes,
dimensions and shopes.

From wishes fo concrefe projechs: Fhis is
Anmbiance Iralio.

Furope Fhe Unifed Srares, Asia, Norfh AF-
rica, Fhe Middle East: Fhese are just some
of Fhe counfries in which Fhe company

32

HOREC A ernatonaL

has established irself, proudly represent-
ing Made in Iraly Fo Fhe rest of Fhe world
Never forgeffing rhe wonderful coun-
Fry of origin: Fhe company is also proud
Fo be present Fhroughour IFaly.

Ambionce Ifalia incorporafes environ-
menfal susfainabilify info ifs business ob-
jecfives made possicle fhonks Fo fhe in-
sfalalion and use of renewable sources.



The phofovolraic panels cover Fhe Fops of e
Fuwo dfferent locafions: Sonfa Maria La Longao
(UD) ond Premariacco (UD)

An invesrment Fhal hos resulred in reduction on
Fwo Fronfs: emission reduction and cost reduction.
In Foc, Fhe crifical period Fhat Iraly ond Fhe rest of
Fhe world are focing does Nol go unnoficed.
The cosfs of energy ond rauw maferials are con-
sfanfly increasing ond hove sfrong impach on Fhe
enfire world morker.

Nonefrheless, Ambionce Iralio, going againsk he
Frrend, hos made a big invesfrment in various mo-
chineries fo opfimize produchion and an invesf-
menl- aimed of creafing a shouwroom.

The lafter wirh fhe aim of inviring and welcoming
IFs cusformers, and ensuring Fhal fhey con fouch
Fhe inimifoble Mlade in Iraly.

IFis essenfial For Fhe Frivlion company fo esrab-
lish a relafionship wirh iFs cusfomers Fhaf can be
FUFlled In o losfing, confinuous, loyal and frushing
relafionshie.

www.ambianceitalia.ir
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We come from
a small fown

Monfrebello dello Baffaglia is o smal municipaliry
sifuared in Fhe Foorhills of Fhe Olrrepo in Province
of Pavio, In fhe Iralion region Lombardy on area in-
Fernationally Fomous For Is long hisfory of qualiry
winemaking.

30 ARE THE YEARS OF EXPERIENCE

CuUbe is a product of more fhon 30 years experi-
ence in Iraly's gelaro machine industry, qualifry mo-
Feriols and sfainless sfeel and Iralion design.

Vainfaining Fhe Fradifion of Iraly's long-lived gelalo
frade close Fo Fhe company values ond philosophy.
Vaferials recyclable packoging, an energy-effi-
cient mofor and green refrigeront fo support e
environment.

I is Fhe only gelafo machine inirs class uwho's shape,

which encompasses fhe magic of Iraly’s inferno-
fionaly recognized design, has been pafenred
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ITALIAN DESICN

[VlaFerials recyclable packaging, an energy-efficient molor
and green refrigeront Fo support Fhe environment,




CUBE 750 Ideal for families & small
resfauranfs, prepares up fo | 1/2
quarts (15 liters] of homemade gelafo,
ice cream, sorbef and frozen yogurf
per hour.

Characteristics
- Sufable for use wWirh homemaode mix;
lguid compounds ond powdered

products.
* Innovafive & eleganf palenfed design.
+ MProfessionally consfructed N

brushed & polished sfainless sfeel wirh
malching sfainless sfeel paddle.

- Complefely self-confained freezer unir
allows For confinuous use,

* No pre-freezing, ice or salr needed: Fhis
meons NO Mess.

* Simple confrols

+ Transparent lid wirh safefry, Ffhal, when
removed, auromarically sfops Fhe pad-
de from churning. [Cube 750 ond 15
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* Heovy-dury molor shurs off autormali-
caly if bofch becomes foo hard

+ Cusfom color powder coafing ovailo-
ble upon request.

Vlade wirh susfainable marerials, recyclo-
ble packoging, an energy efficient
molor and green refrigeront. Hondcrofr-
edinlraly,

CUBE 15

Perfecl for larger restaurants, cafes &
catering, prepares up to 3 quarts (3
lifers] of homemade gelatojce creom,
sorbef and frozen yogurl per hour.

Characteristics

* Sulroble for use wirh homemade mix,
iquid compounds ond powdered
oroducts,

* Innovafive & eleganf parenfed design.

+ MProfessionally consfructed N



MACCHINE PER GELATI

@ CUBE .

Macchina per gelato semplice e veloce,
perfetta per la ristorazione!

Via Mezzadra, 10
27054 Montebello della Battaglia (PV)
mancin@cubeitaly.com

349-5586883

brushed & polished stainless sfeel wirh
malching sfainless sfeel paddle,

+ Complefely self-confained freezing uni
allows for confinuous use,

* No pre-freezing, ice or salf needed: Fhis
meons No Mess,

* Simple confrols

+ Transparent lid wirh safely, Fhal, when
removed, aufomafically sfops Fhe pad-
de from churning. [Cube 750 ond 151,

* Heavy dury mofor shufs off autornali-
caly if bafFch becomes foo hard.

+ Custom color powder coaling availoble
upon request.

Vade wirh sustainable marerials, recyclo-
ble packaging, an energy efficient mofor

and green refrigerant. Hondcraoffed in IFaly.

www.cubeitaly.com
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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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FREE E-LEARNING

Become a gluten-free expert:

foodschaervice.com

THE BEST FOR YOUR GUESTS

www.schaer-foodservice.com




N
B
PREFORMATI

ITALIA

INnferview af:
PREFORMATI ITALIA

.
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What does your company do?

Preformalfi IFalia waos Founded on fhe desire

Fo pursue iNnovalion Fhrough consolidared

and skiled croffrsmanship. These aspecfs ore

combined wirh Fhe use of high performonce
malerials opplied Fo Fhe world of warer and
well-being, especially when bulding swimming
pools, whirlpool barhs, welness pods ond Fur-
nishings. \w/hen Fhese components meel Fhe
world of archifecture ond design, fhey ore
able fo Fronsform fhe professional’s inFuition
iNfo presfigious, fop qually finished products
capable of overcoming Ffhe limirs imposed by

Fradifional construckion Fechnigques.

An idea is first developed info a sfrucfure

Fhrough Fhree phases of Fhe production pro-

cess

AlHigh-precision  machinery enables  sfruc-
Fures Fhat are perfectly fairhful fo fhe de-
sign projeck fo be buil

Bl Semi-finished products manufactured using
numerical confrol fechnology are broken
up and Fhen reassembled, so Fhey can be
refined ond fesfed by the skiled honds of
Preformafilrolia’s craffsman.

C Installation is always fully in accordonce
wirh Fhe design project. Then guoronteed
cusfomer service and assisfance is ensured
over Fime by Preformafi IFalia’s highly qual-
Fied in-house service personnel bofh do-
mesfically ond infernafionally.

HORE C A nNTe=NATONAL




ARCHTECTURE AND DESICN

suimming pools, uwhirlpool barhs, welness pods and Furnishings.




INnfFerview af.
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For whom are your producks infend-
ed?

Our cusfomers are mostly professionals,
buiders, general confractors, large cli-
enls, and fourisk-occormmodation fFaci-
Fies Fhal waonf fo creale highly cusfom-
ized pools using curfing edge marerials
and componenfs Fhal wil allow com-
olex projects, applicable fo any archirec-
Fural confext, fo be execured,

What materials are used fo build
your pools?

Klimopool, which is a high-qualiry pol-
ymer compound Fhal consfifrures fhe
modular elements of our finished prod-
uchs, is Fhe resul of decades of research
and development applied fo he world
of wellness. The combination of differ-
enf elements, which we consolidare
and assemble, nof only give our finished
oroduchs greal mechanical resisfance
buF also, and above all. mokes Fhem
exfremely Fflexiole for Fhe creafion of
iNnnumMerable complex shopes Added
o Fhese fealures our exclusive use of
high-performance products makes Fhe
pools' sfructures exiremely lightweight
whilsk offering high levels of insulakion,
which also makes Fhem highly energy
efficient. Our work is an excelent ex-

ample of how Fhe principles of sfruc-
Fural mechanics applied fo Fhe world
of pools can be combined o build Fhe
mosf varied forms of wafer archirec-
Fure. By blending fradifional ond inno-
vafive solufions we are able fo inferprel
Fhe needs of our cusfomers uwhen fhey
wish Fo offer mulriple variefies of warer
acfiviries. \We build wafer spaces Fhar
combine Fhe pleasures of enjoying re-
loxing, momenls enveloped In wafer's
genfle warmrh also enhonced by Fhe
caress of hydro-massage.

Do you also make pools for terrac-
es?

KLMAPOOL FLOATING is our ex-
clusive product conceived fo creafe
a bridge belween Arf and Design as
applied Fo Fhe inferior spaces of swim-
ming pools ond Fhe specfacle of nafure
while immersed and enveloped in fhe
genfle ‘relaxafion’ of one's ouun pool lo-
cafed on a ferrace or on Fhe fop Floor
of any buiding,

KLIMAPOOL FLOATING was devel-
oped Ffo meel fhe need fo build a
suwimming pool fhaf, due o IFs ighfness
would nof weigh excessively on Fhe
load-bearing sfructure of Fhe buiding,
while af Fhe same Fime being environ-
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INnfFerview af.
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menrally friendy bofh in ferms of fhe
pools nafural beoaury and of IFs energy
consumpfion and Fhus irs environmen-
Fal impact. A KLIMAPOOL FLOATING
pool conbe bulf wirh eifher a frodirion-
al skimmer overflow perimefer or anin-
Finify edge. The overflow perimefer con
also be made entirely of KLIMAPOOL
malerial including Fhe compensafion
Fank and fhe pool cover comparfment,
which conbe perfectly infegrofed wirh
Fhe perimefer edge and fhe sunbafh-
INg area using a simple and linear de-
sign. The pools inferior Furnishing con
include more fhan 40 diskinct reloxafion
skakions in Ferms of design ond opplied
Fechnology lair or air-wafer massage,
chaise lounges ond seating, efc.)

What is fhe difference beftween
building an indoor pool versus a
rooftop pool?

Preformoafi IFalia's pools all offer fhe
same qualifofive ond sfructural fea-

HOREC A ERnamoNAL

Fures because each product is cusfom
designed and sized fFolowing a process
Fhal sfarfs from our in-house project.
Having said Fhaot, Fhere is no doubf Fhal
buiding swimming pools on Ferraces wil
have fo deal wifh some exfremely del-
icale issues, precisely because Fhe un-
derlying spaces are usually occupied
by rooms and ofher inhabifed premises.
Vaxirmum allowable sfructural load, dif-
Ficuhy accessing Fhe Ferrace, loffen lo-
cafed in hisforic cify cenfres and af sig-
nificant heights, not reachable excepl
Fhrough existing spaces, efc.] monda-
Fory spaces Fhal limiF design possioiliFies,
iNabiliy Fo affach any Fype of anchor
Fo Fhe ground fo avoid domaging fhe
Ferrace’s walerproof covering, lack of
supporting sfrucfures need o creafe
diversified pool furnifure For a fofal ex-
perience, frequently imifed deplhs, efc.
are just some of Fhe issues we resolve-
\Wirh Fhe Klimapool sysrem fechnology,
complere protecfion of Fhe struckure’s



waferproof coverings is  ensured
while Fhe risk of infilFralion is eliminaf-
ed, which is especially imporfanf in
Ferrace constructions, First, Preformai
Folia develops fhe pool design pro-
ject. Then Fhe plonis enfrusted if Fo ifs
iN-house engineers for sfofic checks.
Through a virfual model able Fo sim-
Uafe fhe sfructural behaviour of Hhe
arfifacts involved, in ferms of sfresses
ond deformations [FEM mefhod), Fhe
self-supporfing systfem con be cal-
brafed fo fhen have Is fechnical de-
Fails specified, so Fhaf Fhe pool can be
buil in fhe carpentry workshop.

The knouwledgeable pre-assembly in
Fhe production plant of all Fhe differ-
ent components [mefal frame, EPS
wals, systfems and smoofhing of Fhe
different blocks alows Fhe delivery of
a monobloc manufactured produck
ready fo be assembled or modules
Fhal can easly be Fransporfed ond
Firfed on sife. Because of Fhe sophis-
Ficafed joink systfem ond o paofenfed

leveling procedure, Fhe assembly pro-
cess is always Fask and safe. Once Fhe
leak Fesf is complefed, Fhe Final finish-
INg procedure con be sfarfed
Performalfi Iralia implemenfs o pro-
duchion process divided info Four spe-
cific consolidared sfeps:

I The Fechnical office is responsicle
For projeck engineering. Special-
ized guide sfoff advise and assish
Fhe cusfomer, whilsk also present-
INg any proposals For improvement
ond modificafion. Then, once Fhe
Final designs hove been approved,
Fhe systermns and ofher parficulars
Fhal will make Fhe production pro-
cess unigue based on Ffhe needs
of Fhe individual cusfomer are se-
lecfed. Only Fhen does fhe cufting
ohose begin using compurerized
panfogrophs.

2. AF Fhis poinF we move on fo fhe
oroduchion phase, where Fhe en-
Fire insfallafion s inserfed info Fhe
sfructure and finished, which cre-
ares obvious advantages, such as
reducing on-sike consfruction fime
and costs, ond Faciifofing Final as-
sembly.

3. Before Fhe finished produck can
receive Fhe Preformali Iralia qualiy
mark, Fhe pool wil be Fhoroughly
checked ond fested by qualfied
personnel.

4. The assembly of modular skruc-
Fures is simple ond immediafe. Han-
ding of fhe consfruction sire, even
above fhe 5rh floor, is made much
easier by Fhe light weight of fhe
rouw materials ond semi-finished
produchs, which wil be perfectly in-
Fegrafed and sized fo FF seamlessly
iNfo Fhe bulding's supporting skruc-
Fure,

wwuw.preformariiralia.ir
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Hospiraliry  2023:
‘he evenf for

‘he HoReCa
communify

AllFhe lafest Frends in Fhe hospiralify and cafrering
secfor: from February 6 o @, 2023, aF Fhe Exhibirion
Cenfre in Riva del Garda

Hospiraliry = I Salone del Accodlienza, Iraly's leading
INnfernafional frade fair for fhe HoReCa secfor, re-
rurns Fro Riva del Garda from February 6 fo @, 2023

A unigue aond wide-ranging offer of food, bev-
erage, welness and design solufions, orgonised
IN fhematic areas - Confrack & \Welness, Bever-
age, Food & Equipment, Renovarion & Tech - ond
showcaosed by leading companies in Fhe secfor.
During Fhe Four-day Fair, Fhere will be many nef-
working ond fraining opporfunities wirkh Hospirali-
ry Academy, as well as workshops, master classes
raskings ond cooking shows.
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FROM FEBRUARY 6
10 9, 2023

al fhe lafesk Frends in Fhe hospiralify and cafering sector




‘Fvery vear, we wonf fo offer exhioifors
ond visifors solufions and Foals fo infer-
oref indusiry frends and sfay compel-
Five. In ine wirh fhe new frends in Fhe
hospiralify industry and wirh Fhe aim of
meeling fhe chalenges of Fhe seclor,
we hove expanded our exhibifion and
Fraining offer wirh o special focus on
open-air fourism ond accessioiliry”, ex-
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plains Ciovanna VVolrolini, Exhibirion Man-
ager of Hospiralry.

Thonks fo on agreemenf wirh Faifo
FederComping, more space wilbe given
Fo glamping and ourdoor hospiralifry wirh
Ourdoor Boom, a paviion uhere visifors
will find ideas and inspirafion on how Fo
refhink oufdoor spaces and respond fo



Ffhe growing demaond For more sustfainoble
Fravel ond hospiraliry solutions,

One of fhe cenfral Ffhemes of Fhis 4/fh edi-
Fion Is accessible hospiraliry, uwhich wil be ad-
dressed during Fargefed Fraining sessions ond
Fhrough an exhibirion ifinerary wirh HoReCa
solufions and services selecfed in collaboro-

Fion wirh Viloge for Al

The fair's 3 special areas are confirmed: Solo-
birro, encompassing Ffhe world of croff beer,
Riva Pionela Vixology [RPM, dedicared Fo
mixed drinks, and \W/inescape, devoled Ffo wine
Fourism. A new area wil Focus on oll Fourism.

The special Ifineraries in fhe food area - or-
gonic, vegan, halal, glufen free, lactose free
kosher — will clso welcome a new enfry: su-
perfoods,

Nore information For exhibirors and visirors ol
wwwhospiralifyriva.if
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LATEST NE\WS|

LATEST NEWS

LIGHT AS AR

Ether is the name of the new fableware collection
of RICHARD CINORI, wirh the pcefic, eclecfic
approach of french designer CONSTANCE GUISSET

iNn which one can only sense fhe spread, is

now tongble. I is Ether, the fexture creafr-ed
by Constance Cuissef for fhe new fobleware col-
lection - inspired by the Ario line - of Richard Cino-
ri. A concepf developed wirh pcefic ighfness by the
French designer, Fhrough shadings from black fo blue,
easily mafched wirh all colors, craffed wirh irregular
forms in Full and empty zones, bringing depth o Fhe
plafes fo welcome various gourmef deli-cacies, Figu-
rative movement accompanies Fhot of Forms: all Fhe

T hat nebulous afmosphere, an in-visible air Flouy
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pieces are exfremely versatle and con be Furned
over, sfacked or ploced fogefher o creafe different,
ad-opfoble combinations wirh mulriple serv-ing fun-
chions. The cesthefically refined Ether series entirely
decorated by hand, displays all Fhe know-how of the
Floren-fine compony. which offer over fuo years of
development has produced the pieces in its Hyper*P
workshops: porcelain wirh o new high-performance
formula, resist-onf fo impoct, ready fo conserve al the
finest characferistics of Fhe material,
wwuwi.richardginoril735.com




f in © #HOSPITALITYRIVA hospitalityriva.it \

Riva del Garda”
Fierecongressi
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Bravo CheF!i

“ The belly of Fhe ship is busting wifh activiry. Marco Refrigeri,
Food & Beveroge Direclor of Costa Crociere, Fakes us behind fhe closed doors Fhaf
are ofherwise closed fo guests on board - unless you book one of Fhe covelred, limifed Fours,
\We dive deeper behind Fhe scenes of Costa Crociere. Many doors open,
pafhs cross. In fronk of me lies a world Fhat resembles a labyrinfh, ,,

\WORLD-CLASS PATISSERIE:
WHY THE DESSERTS ON COSTA CRUISES
ARE SO EXCEPTIONALLY COOD

by Tanja Neumann

Riccardo Bellcera

Chef aF
COSTA Cruises

hol mckes Fthe paéfisserie on Fhe
world's oceans wirh Costa Cruises
so uniqgue and excellent? A Siciion,

a goodfreom, IFalion passion, skil, briliont creafiviry
ond good ingredienfs! \w/hat is behind i in defail?
Lel's Fake alook behind Fhe scenes of fhe Costa
Toscana galley and dive info Fhe world Fhaf you
rorely gel fo see as a normal passenger.

The bely of Fhe ship is busfling wirh acfiviry. VIar-
co Refrigeri, Food & Beverage Director of Costa
Crociere, fakes us behind fhe closed doors Fhal
are ofherwise closed o guesfs on board - unless
you ook one of rhe coveled limifed Fours \We
dive deeper behind Fhe scenes of Costa Crocie-
re. Many doors open, palhs cross. In front of me
lies o world Fhaf resemboles o labyrinfh.

Riccardo Bellcera revolutionises dessert cuisine
on cruises

On board fhe Toscona, Costo's flogshio, the
‘Chocolafeweek” event is currenfly Foking plo-



Bravo CheF!i

ce \World-closs péfisserie and chocolare ort me-
efs Medirerroneon sfar cuisine. Cosfa Cruises and
fhe Chocolafe Academy by Barry Calebaut are
presenting o week of gourmel highlights wirh ex-
fraordinary Faste experiences You con read more
obouf fhe culinary defails in o Forfhcoming arficle,
Today Im Faking you fo Fhe sweef creative kirchen
on board Costa Cruises, This is uhere Riccardo Bel-
lcera conjures up his desserfs and cokes, eoch of
which are liffle works of arf in Fheir own right and
offer incredible inferploy of fFlavours. \w/hal he con-
ceives is haure pafisserie!

Bur iF's not just abouf Fasfe and beaufiful cupca-
kes. The mcesfro has been Corporate Pastry & Bo-
kery Chef for Fhe entire Cosfa fleel since 2012 He
has revolufionised dessert cuisine on Fhe high seas
ond has won several awards fFor if. On board many
cruise ships, excelent gourmet cuisine is offered,
bur dessert offen remains Fhe poor relofion on Fhe
menus. The lralion cruise line fakes o different op-
proach: \Wirh Fhe \world Pastry Stor Belcera, Costa
is Faking o different approach to pastry and more
Fhaon lives up Fo IFs IFalion repuration of "Dolce IFalia’
ond ‘IFaly s finest”.

12000 desserts are produced daily in the Ffloo-
Fing kirchen

Around 12000 desserts leave the galey, as the
pdtisserie kichen is also called on board, on all Co-
sta ships every day. Do fhe mass markel ond Hhe
pastry shop go fogefher offer al? \W/irh a mind ke

Bellcera’s they can. On ten ships around Fhe world,
several Fhousand guests want fo be pompered
wiFh desserfs every day while fraveling The pro-
duction of Fhe desserfs is Fo be srandardised ond of
Fhe same time implemented al the highest culinary
level. This requires a dedicared feom, Fhe besf ingre-
dienfs, plonning knouw-how ond, obove all o mind
ke Belloera. \wirh his skil and creafiviry, he Frains
and leads more Fhan 440 employees (220 paostry
skaff, 160 in Fhe bakery and 60 in Fhe pizzerial The
resull is desserls and cakes that are second o none
in Ferms of cesthefics ond Faste.

‘Pastry is precision, ingenuiry ond creafiviry fo Fhe
poinf of being an ort fForm’”
- Mecesfro Ricardo Bellcera -

Training is an imporfant issue for Riccardo Bel-
lcera and Costa

Riccardo Bellcerais a globefrofting baker and past-
ry chef. He usualy changes ships every Fuo o fh-
ree weeks Fo Frain his several hundred employees Fo
create Fhe basis For sfandard, high-level productions
for ol Costa cruise ships. The Fraining is mulri-layered
ond infernafional. Everything is done in English. The
sfoff crew of Fhe pastry kirchen on board Fhe To-
scana alone comprises around 25 employees - and
Fhaf's just For Fhe dessert kifchen,

The pasfry kirchen Feaches raw material science
ond o wide variety of process Fechnigques. Bellcera's
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knouwledge fronsfer of sea is no different Fhon on
lond. Bur Fhe decisive foctor is Fhaf he always Frains
his Feam in innovalions and food Frends, Staff frai-
ning is a high prioriry For fhe maestro. Qualry comes
before quantity. Creofiviry is very important, Riccar-
do Fels me, bur Fhat clone is nol enough. His Feam
muslk e able fo combine aurhentic flavours and
innovative methods. A bolance belfween frodirion
ond innovafion must be Found for Fhe meestro,

There is also a fraining cenfre on land: in Villa Figol,
where rhe Merchant Marine Academy is locared,
Costa Crociere runs Fraining courses For young pe-
ople who have just graduated From hofel mono-
gement school and waonk Fo pursue o career on
board. These courses lasl beluseen six months and
Fwo years and also include infernships on board.

On a shelf | discover Riccardo’s recipe freasures, He
lefs us Fake alook af his books, filed Fo Fhe lorim wirh
recipes and insfructions - all developed by Fhe cre-
afive mind of Bellceral BuF nol everyrhing has been
invented yel. Many ideas are buzzing Fhrough Fhe
Siclion's head, walfing Fo be Fesfed and implemen-
Fed, he fells me, bubbling over wirh new ideas. Bur
for Fhe mcesfro, being Corporafe Poastry & Bakery

Chef for Fhe enfire Cosfa Fleef also means organi-
sing events such as the current Chocolareweek or
Fhe famous Paneffone event. You donf seem Fo
gef bored in your job.

As we walk Fhrough his galley, he hos a view of the
pasfry kirchen everywhere. AF Fhe same fime he
onswers our guestions, lefs us fry o warm pastry
ond keeps an eye on Fhe work of his sfoff in Fhe
dessert kifchen for me, as If in passing. \We walk on
Fhrough a very clean, shimmering siver laborafory.
\Work is going on everywhere. Lke on orchestra
conductor, Bellocera manages his feam, nof missing
o Fhing. \Wirh on eye on the evening's dessert, he
kindly correcls a co-uworker in Fhe design fo move
Fhe decorafion slightly one cenfimefre fo the left,
Riccardo is a perfecfionist. | sense energy and com-
posure in Fhe maestro's demeanour in front of his
Feom, combined wirh a mischievous Fwinkle in his
evye,

‘The most important goal of Fthe pasftry chef is
olways fo promote Fradirion Fhrough creafiviry and
Fo ensure Fhat on excelent product is creafed using
high-qualify raw maferiols and Fhe most modern
producfion mefhods A good pastry chef masters
Fhe material and is noF dominaled by I,

- Moeslro Ricardo Belloera -

Best ingredients and state-of-Fhe-arl equipment
in Fhe galley

Riccardo Bellcera is uncompromising when i comes
Fo Ffhe qualify and choice of ingredients The moe-
siro maokes us undersfond Fhis wikh emphasis and
o sfern look during our four of fhe galley: ‘Cood
ingredients are the basis of good desserfs!" Thus,
Fhe \World Pasfry Stor has been working For yeors
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wiFfh companies like Agrimontana and Fhe Belgian
chocolafe company Callebaut, as well as wirh insti-
Fukions like Fhe Chocolafe Academy. Recently, Ric-
cardo Bellcera also received Fhe Academy’s aword
from Alberfo Simionato of Chocolareweek for Fnis
‘For his commifment fo spreading fhe excelent
qualiry and culrure of chocolate in IFaly and Fhrou-
ghour Fhe world'.

The postry kirchen's furnishings ond ideas for Fhe
mochines were enfirely designed by fhe maestro.
The amost 50-year-old knows Fhe machines Fhaf
are used al over Fhe world ond has hod Fhe lo-
Fest generafion of fechnology implemented in Fhe
flogship Costa Toscana. Some of Fhe moachines on
pboard Ffhe Costa Toscana were recommended fo
Riccardo Bellcera by Mcestro Iginio Massari, Fhe mao-
srer of masfers in IFaly. Mecesfro Massariis Riccardo’s
feacher and master. He hos encouraged and sho-
ped his skils, The Fuwo men are unired by Fheir love
ond passion fFor pafisserie - but above al by deep
Friendship!

There are several Robogbos Fhaf Belloera has se-
lected fo speed up processes For making creams
aond jelies while ensuring Fhe highest qualries.

Every year, Q0 fonnes of dark chocolafe are consu-
med on Costa cruise ships. In addifion, Ffhere is whi-
fe and gold chocolafe, as well os fhe larest Frend:
Ruby Chocolafe. In order fo be effechive in desserf
producfion ond also fo avoid waste, fhe galey of
Fhe Costa Toscana Fhanks Fo Beloera works wirh

skate-of-rhe-art machines such as Fhe Selmi One
which can melf Fhe chocolate quickly and mainfain
o constant femperofure. Riccardo proudly presents
us Wwirh his “fovourife Foy” fhe Chef Cuf, of Fhe end
of our four of his kingdom. Cake is being cut preci-
sely righf now, iF deesnt gef any more perfect Fhan
Fhis. By using high-pressure waler, fhe machine
could even cuf sfeel like a laser. Here iF is enough Fo
portion special cokes or cut chocolare info puzzles
or creafe mouldable Fexirures, such as punching our
Fexfs in chocolafe. There are no limits Fo cufs and
decorafions. This is very convenient for Fhe innovo-
Five moestro wifh his inexhaustible wealth of ideas
- and for us as passengers on fhe Costa Toscana
os well becouse this way we con enjoy unusual
world-class desserfs wirh the best ingredients and
rovishing foste experiences.

wwuJu.costacrociereir
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Indoor-ourdoor
furnirure

For wel over 30 years Arefa has been a markel
leader for indoor and oufdoor polypropylene
furnifure Fhat is 100% Vade in IFaly. \w/iFh products
Fhal have consistenfly disfinguished Fhemselves
for rheir funchionaliry, durabilfy and versafility,
Arefa has always offered ifs customers Fhe U~
most in design and comfort so Fhal any Fype of
environment- can be furnished wirh style

When was fhe company founded?

Arefa wos incorporafed N IFaly in 1987, uwhen i
arose from on idea hal- was developed over quire
some fime. By ensuring Fhal only carefully selecf-
ed row materials are used, which are fhen sub-
sequenlly processed, Arela has gradually esrab-
Ished irself as an industry leader in Fhe production
of high qualiry indoor and ourdoor resin fFurnirure.
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1009% MADE IN [TALY

Funcfionallry, durablify and versafiify of iFs products




Considering Fhe huge success of and Fhe grous-
iNg demand For our products, especially in Europe
and beyond, we decided o expond our produch
range by iNfroducing Ffwo new lines, fhe Design
and fhe Raffon Colechions, which have been
sfudied ond configured For ‘conlract” opplicarions.

What ofher products do you offer?

Our produchs, which are 100% recyclable, com-
plefely made in Iraly, fhrough on innovarive
gos-assisted injechion moulding process, have de-
veloped Fhe repurafion for being synonymous
wirh excelence. Furfhermore, al our goods are
rigorously fesfed by rhe mosf renouwned Europe-
an ond Iralion research instirures In fhe Furnirure
iNdustry so Mal fhey are In Full complionce wirh
Fhe highesr Europeon sfondards. Cerfainly, fhe
use of carefully selected row maferials ond fhe
rigorous work of highly qualified and specialzed
Fechnicians and workers nol only meel our high
qualiry produch sfrandards bur Fhey also ensure
excelent manurackuring resulrs,

What are your strong poinfs?

One of our primary strengrhs is our Flexibiliry. \w/e
reach prompfly fo customer needs and mMmarkel
evolurion, opplying o proclical design sfrofegy
wirh an opproach Fhal is fFufure orienred. An-
ofher primary poinf fhal characterizes our com-
pony is fhe special affention we give Fo produch
cusfomizalion and logistics, so Fhal we con meef
our cusfomers real needs. Shipping Is managed
IN cooperalion wirh fhe most imporfont logisfics
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companies IN fhe world, selected among only
Fhose wirh qualiry cerfificares so hal o high level
of compelence con always be guoronreed,
\Wirh practical ond responsible acfions aimed af
reducing CO; emissions IN fhe afrmosphere and
combarfting air pollufion, Arefa’s dally commir-
menl o environmenfal susfainabiliy gcoes well
beyond fhe products we manufacture Becouse
we have adopled new, low-impact moblliry solu-
Flons olong wirh fhe insfallafion of phorovolraic
panels af our Faclifies, we are able fo save &0000
kg of carbon dioxide emissions every year.

Should we go Fo frade fairs?

Yes Ar Mhese evenls by showcasing our new
colechions and by meefing our cusfomers old
and new face-fo-foce we are able o sfrengrh-
en brond awareness ond grow our sales. Un-
doubfedly, industry frade Fairs moke excellent
chonnels for inferaction wirh the markef where
e promofe our producls and services \W/e usu-
ally parficipare in Fhe mosk important frade Fairs
N Fhe indoor, oufdoor and confract secfors.

Parficipafion in frade Fairs is o mofivahion fo ol
ways sel and achieve new goals, make known
Fhe larest news, refain exisiing cusfomers and also
address pofenfial ones, \We will confinue o Fhrive,
fo expond, fo invesl, adapling Ffo fhe chonging
Fimes Fo do belter ond never fal behind, wirh Fhe
right perspective Fowards neuw horizons,

wwuw.arefa.com
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4 business

An online wine shop

Callmewine is o wine and spirits e-commerce company
Fhal, wirh o wide cafologue of producks from all over Fhe
world, represents one of Fhe most important IFalion ploayers
iN Fhe secfor. Thanks o a selecfion of over 11000 products
For sale, of which abour 10,000 wines, i has now become o
reference poinl for all wine lovers ond experfs nof only in
IFaly, bur in differen Europeon counfries foo. Callmewine
sfrives fo be "Your Personal Sommmelier” helping ifs cusfom-
ers fo choose fhe perfecl boffle.

Before Fhe approval, o group of professionals and som-
meliers evaluare every single boffle, i order fo present
each winery and Fheir products in fhe besk possicle way.

The company offers dedicared services fhrough Fhe Call-
mewine 4 Business project, falored Fo fhe HoRe Ca secfor,
a package of exclusive services and numerous advoniag-
es fo HoRe Ca operafors, accessible Fhrough personal ac-
counfs

* Fash delivery

* Free delivery cosfs

* Free consulrancy services

* Dedicared lisfings

* No minimum limi Fo orders

How long does iF fake for my order fo be delivered?
Every shipment is guoronfeed fo be delivered in 1 or 2
working days, and shipment cosfs are free for orders over
350€. IF youre in need of o fash response, Callmewine 4
Business is Fhe right answer. Imagine Finisning or having
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YOUR PERSONAL SOMMELIER

one of fhe most imporftant Iralian players in Fhe sector




imired sfocks in Fhe cellor of your mosf requested
wine, jusk whal you need for Fhe next big event:
or maybe you need o rare or unobfainoble boftle,
and you conf find IF physically anyuhere.
Calmewine 4Business express mode quickly solves
every possible sifuation and arrives whenever
and wherever you want, in Fhe shortesk Fime pos-
sible. Find Fhe most sulrable boftle, choosing from
Fhe dfferent cafegories and leffing your Person-
al Sommelier advise you. In a moment you will be
able fo find Fhe ideal solufion.

Are you sfil undecided? No worries, Calmewine
4 Business is Fhere for youl Each produch is pre-
senfed wirh o defalled Fechnical dofo sheel and
a descripfive Fext Fhaf's edred by our experts who
work every day fo select Fhe best wines chom-
pogne, and spirifs, offering Fhem af exclusive prices.

How do | find the perfeclt pairing?

Our raison d éfre is exactly fo help you solve
Fhis same question. Calimewine is your ‘Personal
Sommelier’ because I accompanies you Fousards
Fhe ideal choice, nof only by communicating fhe
produchs, feling Fheir sfory and descrioing Fheir
characteristics, buf olso by providing free consulr-
INg services,

Are you drowing up Fhe wine lisk for your bar,
resfaurant or acfiviry and need Forgefed advice
from indusfry professionals? Your menu offers
Nedrrerranean specialfies, and are you looking fFor
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Fhe righf wine fo accompany Fhem on
Fhe fable? Or are you reneuwing your
culinary proposal ond looking For new
ideas?

The Calmewine’s experfs wil work
closely wirh you fo find solufions and
develop Fhe best wine lisf in line

wirh your phiosophy. Conract us, we
wil provide you dedicafed lisfings Fai-
lored fo your requests,

Con | order just a few boftles?
\Wirh Callmewine 4 Business Fhere's no
imiF Fo Fhe order size. You wil be able
Ffo have a small guantiry of boffles de-
livered, or order large sfocks fo replen-
ish your business cellar. \Whelher you
need fo Fil your shelves or order o few
Fargeled boftles fo complefe your wine
lisf, Calmewine has many solurions,

Are you looking For a specific wine pro-
duced by a smal winery? Or are you
looking for a vinfage wine made by on
iconic producer? Do you wonf fo en-
rich your celar, perhaps wirh inferna-
Fional labels?

The wide seleclion of products avai-
able on fhe Colmewine cofologue al-
lows you Fo satisfy every request.

Wil | be oable fo satisfy everyone's
Fastes?

There is no better way fo frigger a cus-
Fomer's curiosiry Fhan Fhrough o wide
range of labels. Calmewine offers you
access fo a greaf variely of bolfles
able o suiF every need,

Our ossorfment includes wines from
all over fhe world: following extensive
research, we have exponded our hori-
zons o unearfh excellence from every
corner of Fhe globe delivering you
wines from Fhe most Famous and rec-
ognized wineries fo fhe unknown and
reserved vigneron.

Through our ronge of rore wines, ue
succeed in offracting Fhe affenfion of
all collecfors and connoisseurs, as uwell as
Fhe curious, A careful selecfion dedical-
ed fo unobfainable unique boffles and



Fhe best vinfoges in Iimired edirions, produced
by Fhe mosl hisforic wineries operating in fhe
world's most imporfant wine- growing areas,
For fhe mosl advenfurous, we have creofed
a caregory of arfisanal wines, aurhenric ex-
pressions of Fhe Ferrirory. produced wirh re-
spect for rural fradiions and Fhe rhyrhms of
nafure. A philosophy bosed on fhe rejecfion
of synihefic chemical products ond increos-
iNgly Focused on Fhe valorization of ancienr
agronomic practices and Native vines,

AlFfhough our name might make you believe
our selection is imired Fo wines, Fhe world of
spirirs and mixology is one of our growing ond
evolving calregories. Over fime, we hove cre-
ared a brood and complex selecfion, includ-
ing \Whisky, Crappa, Rum, Tequilo, Gin ond
Cognac and a hosl of ofher liqueurs. Discov-
er our journey Fhrough fhe world of distiler-
les, Fealuring some of Fhe mosi emblazoned
spirirs along wirh small niche producers,

wwuw.callmewine.com
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\‘ DAL 1910 l

FasfMontali

Read made
o enjoy

IFalion qualify, innovation, rauw maferial
wirh o sfricfly confrolled "Made in IFaly”
supply chain, bio-vegan products Indus-
frie Montali, Fhe Emiian company Fhat
for over 100 years has been buying fo-
mafo groun, harvesfed and processed
only in IFaly, in order fo guoronfee Fhe
consumer a gluren-free produch, pro-
cessed in folal absence of preservalives
and dyes.

The inffiol canning vocalion of Fhe
NVonfali Family has expaonded from Fhe
processing of fomafo concenfrare o
Fhe production of ready-made sauc-
es, parés paste for cooking, packoged
iNn different formals, from Fhe modern
single-portion bag, fo the aluminum
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IFalion qualify. in row marferiol




Fube, Fo Fhe 3 ond 5 kg jar, Fhus
crealing o wide assorfmenf of
products, suifable Fo meel audi-
ences wirh different commercial
expecfafions.

\Wirh the brand ‘EasyMonfal’
Fhe compony offers a series of
references in fhe sign of faste
and nafuralness: the  SNACK
ine Fasry vegelable parés ready
fo use fo prepore appefizers
croufons and delicious  dishes,
puUr also risofro wirh sfrong Fostes
the line of READY SAUCES fo
prepare in o feuw minufes a dish
wifh a genuine Flavor just like Fhe

homemade one, fhe neuw CHEF
LINES aond SAUCES, ideadl for
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Fhe crealion of refined recipes
Fhaf require delicafe buf decisive
Flavors, and in Fhe sign of healrh
and wel-being, we find Fhe line
of BIO VECAN READY SAUC-
ES. recipes prepared using only
iNngredients of vegefable origin
and orgonic forming, fFo combine
Ffhe pleasure of Fhe Fable wirh
Ffhe need o eaf healrhy.

The HALAL, BRC. IFS, BIO, food
cerfificafions impose high qual-
Fy confrol sfrandards ensuring
Fhe healfhiness and hygiene of
Fhe products of Fhe Emilion com-

elela\V?

www.easyline-montaliir
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Mirabella:

Fhe first Full view
skafic Ice cream
displays

The ice cream marker is wirnessing an iNncreasing
seasonalry of flovours aond preferences, paying
more alfenion fo quallry, choice and origin of Fhe
iNngredients,

So whaf is Ffhe furure of ice cream and IFs display
cases? Fewer flavours o higher Furnover due fo
Fhe seasonaliry of Fhe ingredients chosen, and
more visiolliry wanfed

The Miirabela line by Fromec aims o fiF info Fhis
perspechive: being fhe first sfalic display wirh Fhe
maximum visibliry on all ifs Fhree sides,

A unigue display capaciry Fhal- makes Fhe surfoce

brighfer andmore airy, perfect fo meel fhe marker
Frends!
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A UNIQUE
DISPLAY CAPACITY

being fhe first sfafic display wirh Fhe maximum visibiiFy on all iFs Fhree sides,
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The cleon and elegant design conveys Fhe Miirabella Fo
be perfect Fo i in fFurnishing confexts, being Fhese new
or aready exisfing decors,

The collection offers Ffuwo products borh equipped
wirh aufomafic defrosfing wirh hof gas and R290 gas
COMPressors.

Vloreover, Mirabella His croffed wirh an upper glazed
cabinef wifh heafed glass and drop-leaf glass Thanks
Fo irs engine, if's also suiFable Fo perform under exfreme
climafic condrrions 35°C-/0% RH.

On the ofher hond, Mirabela C has on upper glazed
cabinef wifh low emissiviry glosses and drop-leaf glass
and boasts a reduced impact on energy consumption.
Civen fhe ever-growing focus on Fhe impact of our
produchs on Fhe environment, Mirabella is 5% made of
recyclable maferials making i an excellent ombassador
of Fromec' sustainabiliy!

Folow Mirabella on - mondialfromeccom - linkedin -
Facebook - insfagram

wwuw.mondialframec.com
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66 PlZZA, THE TRUE QUEEN OF THE TABLE 99

IFallans have pizza as a meal aof leask once a week.
Pizza sefs Fhe pace In famiies ond has been confirmed
as frue lralon comfort food. BUF, F iIF is so Fhal we offen

Follow rourines uwhen we make choices, 2023's Frends

will most likely Fell us o dfferent sfory. As consumplion
changes, pizza wil evolve

za is reckoning wirh Fhe desire fo leave our

comfort zone. So, iF 2020 was the vear Fhat
mode all of us bakers and pizza makers, 2023 will offer
New frends, dligned wirh Ffhose changes consumers
are living Fhrough.
Susfomobwhfy, paying affenrion ‘fo mokmg healfhy oy Elisa Crotti
choices to safely and Fo experimentafion are key-
words for our immediare Furure, as arficulared by o
sector Fhal cannof - and must nof - forgel Fradirion.
In Fack, Fhe arf of Fhe Neopolifan pizza maker has
been recognized by UNESCO os a frue Culrural
Herifage. Even foday. real Neapolifon pizza sl has
fo meet certain requirements First, if must be made
iN o wood-oven. Then, ifs diameler connol exceed
obour 35 cm, and Fhe oufer crush must be Fnick ond
nol burnf. Real Neopolifon pizza must be Fopped
wifh fresn or peeled fomoafo, fiordiloffe mozzarella
iN sfrips or siced bufala mozzarello. Baking also has
fo meef strict guidelines: no more Fhan Q0 seconds
iNn Fhe oven, offer a leavening fime Fhaf should nof
exceed 24 hours
And if all of Fhis sounds Familior, pizza makers are ac-
Fualy going further, adding new procedures such
as extreme hydrafion and mulriple boking or alrer-
nafive Flours Fhat will ensure a pizzo fhat is easier fo
digest. Thaf is nof Fo mention Fhe carefully selected
Foppings, uwhich are alwoays better if Fhey are locally
sourced such as zero-kilomefre products, uhen avai-
loble
Thus, qualiry has become Fhe common Fhread Fhal
accompanies Fhe entire supply chain, which is Fhen
enhanced by fhe flair, Fhe fFanfasy, ond Fhe creafivi-
Fy of Fhose who cannol be considered mere pizza
mokers onymore, bul uho have become pizza arfisfts
Four courl.

T he fFradifional IFalion dish par excellence, piz-
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CHALLENGCES THAT HAVE BECOME TRENDS
Few pizza makers

LelFsbegin wirh Fhe stoff shorfages, Fhal have lafely
become chronic in many sectors of carering and
HER ond Fhe causes of which are sfil being sfudied.
\Whal we know for sure is Fhof enhoncing Fhe role
of pizza makers would be Fhe key Ffo making Fhis
ancient profession offractive. Acfually, Fhis is o job
Fhaf iF professionally framed is worthy of strong
recognirion. Pizza makers who show creofiviry in
haondling pizzas, find solurions fFor sourcing qualiry
ingredienfs and dough, an abiify fo monage job
fFlows and, possibly, Fhe sfaff wirh uwhom Fhey collo-
borare are highly sought offer. In Fhis regord, o draft
low has long been proposed fo revise Fhis figure
professionally. \Wwe'll see if 2023 will be the year Fhaf
sees a chonge.

Digestibiliry and nufrirfional qualiry

The sfrong focus on hedlfhy food choices, a bo-
lonced and seasonally oppropriare diel has meont
Fhaof HER professional’'s fFocus has centred on Fheir
products nurrifional qually. IF should be menfioned
Fhaf a fraditional IFalion pizzo, as on ideal expression
of fhe Mediferranean dief includes a lbbalonced mix
of nurrients wirh 55-60% of irs caloric infake provi-
ded by carbohydrates, 15-20% by profeins, ond 25-
30% by fats wirh a porticulor Focus on fiore con-
Fenf, onfioxidants, ond mineral salfs, in Full alignment

wirh Ancel Keys' principle Fhal we should "Eaf well
Fo stay well”

Taking Fhis one sfep Furfher, new frends are leading
Foward a rebalancing of fradifional recipes \We are
Falking abour a skiful use of Flavour and grain milling
fo give pizza an increasingly satisfying Faste, and Fo
Fhe use of sproured seeds in flours ond Foppings,
for fosfier dough as o substifure for dairy products,
Thus, innovalive doughs include, alongside wofer
ond Flour, new possioilifies Fo reach opfimal digestibi-
liry, Foste, and alveolafion. One example is using aloe
vera combined wirh Fype THours Fo ensure lightness,
\Wirh Fhe right balonce, ensured by an increase of
olimenfary Ffibre in Fhe recioes, pizza should No lon-
ger be viewed as a ‘deviofion from fhe rules’ in o
diefary sense but rofher as Fhe heal-hy ond balon-
ced one-dish meal os has always been recognised
in IFaly.

High-quality ingredients

Anofher issue is fhal of ingredienfs. Today more
Fhon ever ingredients are expected fo meel the
crirerion of sustainabilify, ke an endess voriely of
ofher products Fhal consumers love. So, uwhenever
possible, lef's buy locally sourced, or zero-kiomefre
products and give priority fo small producers and
seasonal ingredients, Fo Fhe point Fhaf pizza's frue
seasonaliry is established, an idea Fhal has already
been long supported by our Fradifional cuisine,
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This is o frend Fhal, unfil o few years ago, has been
blafonfly ignored by Fhe pizza industry, which baosi-
cally presenfed Fhe some menu summer and win-
Fer Just as it would seem meaningless ond onachro-
nistic Fo order prosciurfo and melon af a resfauront
in December aond roast chestnuts in July, consumer
sensitiviry is beginning fo become consolidofed in
pizzerios along Fhe same lines.

Thus, Fhe examples of winter offerings might inclu-
de fruffles, Fhe finesk of fhe fubers, bul also che-
sknul and hazelnuk humus, pumpkin, butter sauréed
onions, arfichokes, and black cabbage Buf also Fhin
siced cured lard, duck breas or radicchio.

IF goes without saying Fhof in Fhe logic of sustaina-
biiry, vegetarion and vegan opfions are essentials,
This is o frend that has been confirmed by data col-
lected from Fhe Just Eaf plofform, which commissio-
ned BVA Doxa fo conduch o study. In Fhe cafegory
of fhe mosl ordered iFems, Ffhe mosl popular dishes
in Food delivery also stand our in Fheir vegon version,
wiFh vegan pizza orders coming Fo +43%. Nol only
Fhot, bub vegan foppings are also recommended by
pizzo mokers Fo compensate For fhe overeafing Fhaf
offen occurs during Fhe holiday period,

New Formats

As we were saying, fhe real Neapolifon pizza is
rigorously round. Nevertheless foday consumers
are ready fo occepl different proposals, and Fhe
industry is nof holding bock. Affer many decades
of being confined o specidlized Fokeour establi-
shmenfs, high pan ond rectangulor pizza ore con-
quering Fhe enfire Bel Poese, finding Fheir way info
even the most elegant pizzerios.

So, whilst i is Frue Fhaf, Fhanks Fo seling oy weight

lo mefhod originared in Romel, cusfomers can pur-
chase fhe proposals in Fhe exact quantifies Fhey
prefer whilst choosing befween a number of sea-
sonal recipes, If is also frue Fhof in some of Fhe mostk
innovalive restourants, different Fypes of dough
and formofs con be found in Fhe same menu fo
safisky every custfomer's wish. The secref of qualiry
lies in high hydration wirh caliorofed leavening Fhaof
fFacliFares Fhe digesribiify and allows opfimal alveo-
lokion. Pizza Fhat is round, rectangular or pan is jusk
o mafter of fasfe. \When in doub, you con also or-
der half-and-half

A greal classic

Pizza hos shown Fhaf iF's nof ofraid of change
ond fhal I is evolving like Fhe smartest species, as
IF adopls fo ifrs confext. Pizza fofaly embodies all Fo-
day’s Frends and has also been confirmed os one
of Fhe most ordered foods For delivery, as shouwn by
dafa from rhe Deliveroo's plofform. Among Fhe fo-
vourire flavours, Fhe simple margherira, wifh mozzo-
rela ond formalo, is sfil Fhe queen, followed by Hhe
piguont Pizza Diavolo and Fhe mulriflavoured Pizza
Capricciosa.

Pizza's greal success comes from Fhe fack Fhof IF's
o produch capable of interprefing, Fhe most repre-
senfafive foods in fhe NVedirerroneon cuisine even
for fhe fFuture over fhe shorf-ferm. As long os iF's
made using healrhy and green Imeaning natural,
organic, vegan, susfainable or ecologicall ingre-
dienfs, measured Fo mainfain Fheir natural Flovours
and nutrifional balance, in varionts Fhat can meel
everyone's diefary needs, Pizza's Frump card is and
remains ifs simplicity. which, incredioly. oluays mano-
ges fo amoze



LATEST NEM/SIINSICHTS

LATEST NEWS

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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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
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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
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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
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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-
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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
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TiIZzIaNo

Industria Noleggio
Biancheria Sanificata

Tiziona Industria
Noleggio fessile
was born N 1983

OUR BRAND PAY-OFF MEANS:

Company [Industrial: we are aream of 35 people and we
have been offering laundry service [washing and renfing
of linenl in Ffhe Trivenefo area in Iraly For more fhan 38
years,

Renting [Noleggiol: nof only do we buy fhe linen in fhe
firsk ploce, we also guarantee fhe washing, repairing/ re-
placement, management, pick-up and delivery services
Linen [Biancherial: we fake greal care in choosing Fhe
Fexfles and we provide specific assisfance fo our clients
wifh fhe aim of enhancing fhe characferistics of Fheir
place Mheir sfoff ond Fheir companies.

Sanitized [sanificakal: we have fhe ISO Q001 cerfificarion
for Fhe management sysfem and Fhe quallry and we
comply wirh Fhe UNIEN 14065:2016 sfondard relared fo Fhe
cerification of Fhe bioconfaminalion confrol,

OUR COALS

* becoming an industrial laundry which offers Fhe wosh-
iNg ond renfing service fo dfferenf secfors such as hos-
oiraliry, industrial and weliness.

* safiskying our clienfs prediching Fheir needs of clean ifems
keeping up wirh new rechnologies and Fashion.

* sranding our for our strong link and acfion in our area.
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CONTINUALL\/ IMDDO\/INC

espech of Fhe and Fhe bond wirh people




\We am fo Fhese goals placing of Fhe center
of our acfion Fhe respech of Fhe environment
ond Fhe bond wirh people lour staff, parfners,
aond clienfs]

OUR VALUES

Our action is all about confinually improving:

* Fhe service o clienfs by selecting Fhe ifems on
renf according fo he lafest frends in collabo-
rafion wirh our parfners,

*Fhe respecl of Fhe environmenf where we
live and operafe wirh fhe ophimal use of Fhe
resources lwafer, energy, chemical equiibrium,
textile, Fime, Fechnologyl and by promoting Fhe
re-use of rexfiles Ffhrough renfing.

* Fhe Feom building by periodically sharing our
company goals wirkh fhe sfaff and making
Fhem aware of Fhe important role Fhal every-
one plays in our feam; fhe humon Factor is Fhe
key fFealrure Fhof characferizes fhe services
seclor.

* The daly work of our employees Fhanks fo
Fhe Kaizen mefhod ond ifs sfandardizofion of
Fhe production processes and Fhe linen.

HOW WE WORK FOR A HEALTHIER

PLANET

Production process and sysfem

* Our larest-generafion  indusfrial  equioment
can use he righl- amount- of waker according
Fo Fhe weight of Fhe linen ensuring zero waske.

* \We focus on a confinued research and de-
velopment of our produchs and production
processes fo opfimize Fhe resisfonce of our
Fexfiles and guaronfee fheir longest usabiify.

- \We sfrive for production efficiency wirh Fhe
dally fracking and reduction of Fhe energy
consumpfions.

- \We buy fextile and inen only in aly fo value
Fhe made in IFaly.

- We employ minimal packaging fo reduce Fhe
use of plasfic Fo fhe moximum.

Environmental impack

* \We use delergents made wirh nafural soap in
order fo reduce fhe releasing of chemicals in
Fhe environment:

*In 205 we insralled o carbon firer For PFAS
lolostic substances] in order o purify waler in
respech of fhe low and fhe environment,

* \We reuse end-of-life products for ofher pur-
poses,
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Our way of being green

- \We promofe fhe phiosophy of ze-
ro-uaoste and reusable Fexfle among our
clienfs employees partners ond providers,

* \We encourage recycling in our facfory.

* \We provided our employees wirh reuso-
ble warer boffles which can be filed Up
af Ffhe wafer dispensers in our factory
saving up o 19.000 ploskic boftles per year.

Why we believe in reusable fextile lin-

en:

* I is o Fully nalFural malerial

* IF has a lower environmental impaock

*IF guarantrees the mulfiple use of Fhe
product [up Fo 175 washing cycles per Fex-
Fle irern)

- 300 kg Fewer waste 220000 kg Fewer |
300000 kg of unused raw mMmalerial

www.lavanderiaftiziona.ir
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US, Truly different

Right from ifs early sfeps, US has presented irself in a
different way, by sfressing Fhe disfinguished fraifs of ifs
refrigerafors: IFalion Design and Innovafion.

Our offer spans & produck ranges, wirh fhe aim of
meefing al cusfomers needs ICE CREAIVI BEVERACE,
SUPERMARKET, CATERING, VEAT PHARMACY.

Customers con choose betueen:
EMOTIONAL refrigerators.

100% manufactured aoF our Occimiano ALl plont,
designed by Iralion agencies specidlized in Fhe Ffield of
refrigerafion.Vlade in IFaly refrigeralors sfand our Fhanks
Fo Fheir unique Iralion Design.

RATIONAL refrigeralors.

Unifs wifh clean and essentialines offered al competitive
prices. These produclhs are mosfly produced by US
parfners, ie. Europeon or Asion companies uorking
according Fo U5 specificarions.

\Wirhin Fhe "EMIOTIONAL" caregory:

VINTACE line (U5 Design Pafenfed) is worth mentioning:
VIA VENETO ond VERTICAL VINTACE: Fhe chorming
shapes of fhe pask combined wifh fhe relicbiliy of
modern Fechnical solutions,

CLAMOUR TOWER offractive for the consumer
Fhanks o Fofal infernal visiblify of Fhe products. 3 side
glosses, four verfical led lights and glass shelves Products
inside seem fo Floal in Fhe air.
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6 PRODUCT IQAI\ICES

all cusfomer




FROST 250 CLAMOUR: a slim verfical freezer wirh
3 side dlosses and fFransparent ice cream supports,

WINE CLASS S, wirh high visioiliry Fhanks Fo irs 3 side
glosses ond Fhe innovafive fransparent/modular
poffle supporfs, suirable For Fhe right posifioning of
Fhe specific 'ype of wine,

\We only use nafural gasses, bofh in polyurerhane
foams ond N Fhermodynomic  sysfems  all
Fhermoformed plasfics confain 5%  recycled
plasfics.

US offers o wide range of services fo befter
support s cusromers Renf, \w/arehousing, Logistics
and Disfriourion, Refurbishment, Scrapping in ine
wifh Fhe current Europeon Low.

US refrigerafors monufactured in Occimiono con
be equipped wirh ad hoc eleclronic connectoble
devices Nol only Fhey can moniror performonce
puf in IFaly Fhey can also unleash Fax benefirs,

U, Truly Different.

www.ucinqueir
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XdV=N

CHARCOAL CUISINE

X-0oven.com



Pods, capsules
ond many sweels

Breokshop wos Founded in 2009 as a fFamily compa-
ny specialized in Fhe online sale of selected brands of
coffee

The compony immediafely felr fthe need o combine
coffee wirh ifs ouwn brand products, uhich represent-
edfhe excelence of fhe Ferrirory fo which i belongs,
I is decided fo creafe the Mocché brand, concern-
INg pods, copsules and many sweefs,
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TRADITIONAL COLONIALI

ploces where coffee cocoa ond chocolale are a sorl of elixir




Vlaccheé is Fhe way of an important
diversificafion, in Fhe nome of qualy,
of valuable producfs for Fhe breok
or for a giff. of a compettive price.
The company monoger say: “\We
would like Fo spread Fhe spirit Fhal
animales our sfores, which go be-
yond a frodfional coffee sfore
\When you come o ‘Viacché point”
you can brearhe fhe air of "Tradi-
Fional Coloniall’, Fhose places where
coffee cocoa and chocolate were
a sorf of elixir”

The company haos selected pro-
ducers of Iraly who are particularly
qualfiedin Fhe production of choc-
olofe, baba ond shorfcrusk pastry,
Flavored sugoars, fradifional suweefs
For the holidays such as "‘Christ-
mos Paneffone’, "Easter Colomba’
ond chocolafe eggs. Many curious
endless proposals, led by coffee
pods and capsules compatible wirh
every sysfem.

The produck ine is complefed by Fhe
Vocché coffee moachines uirh are-
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Fined design ond rigorously made in Iraly, and all
e accessories - glasses, cups, sugor sochefs and
sfirrers - respeching rhe environment.

A successFul ideo, which in a few years ollowed
fhe company o open four refall sfores. Despire
he dfficulries caused by he pondemic, ue con-
Fained he crisis - highlights Ffhe company maon-
ager [Vlaria Rosaria Fioriro - also winning fhe Firsk
clace as Bes e-commerce 2020-2021" in Fhe food
caregory/sub-cafegory Coffee accordng fo an
analysis by Stafista publshed lask year nfhe eco-
nomic insert of | Corriere dela Sera”

The finger is now poinfed on e B2B segment "
This insert grafifies us For e qualiry of Fhe work,
Fhe offection of customers ond For Fhe sacrifices
we make every day o aluays be Fhe firsk, alusays
he best.

A sfimulaiing resulr Fhar makes us look Forusord
and Fhal projects us fowards new godls The
company focuses on he infernalional marker
and was present af speciolized sector Fairs, such
as fhe Sigep’ N Rimini from, from 12 fo 16 Mlarch,
hal D3 sfand 66. And “Vendiralia 2022, from lifo
14 May, hal D3 sfand A2

macche.com
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Drink equipment beer Post-Mix
Pre-Mix wine hZo

The Clobal  Founfain  was  indusfrial realify In fhe rerrifo-
Founded IN 1999 by a business  ry. \We are a company, wirh a
idea of fhe aclrual direcfors ond  solid experience of young ond
owners, who have been able dynomic spir- oand an averaoge
fo buld o sold ond esfablished  employee of 37 years \We are o

98

HOQECA NTERNATIONAL



production compony wirh a profession-
al and high-performance working en-
vironmenl. A work environment uwhere
skils are shared, skills can grow, sfoff are
empowered fo achieve he best resulrs,
A careful listening fo Fhe needs of Fhe
cusfomer allows Fo creafe o customized
project, wirh special affention fo mafe-
ricls, Fechnology, innovation and specific
requesfs

From here we creafe a highly realisfic 3-D
project and a video presentation; Fhen
Fhe projects are fransmiffed fo Ffhe mo-
chine fools fo produce fhe profofypes

and finally Fhe production can begin.
Qualiry, design, precision, accuracy in
work ond affenfion fo cosls are fhe
main characreristics of Clobal Fountain
products,

Pursuing ombifious goals, in 2012, Fhe
company decided fo implement infer-
nally also Fhe design and production of
sysfems on draught, in parficular Cooling
Unis Post-Vlix, Pre-Miix, Beer, \Wine, H2O,
embracing more performing fechnolog-
ical and management solurions,

wwuw.globalfountain.i

QUALITY, DESICIN
PRECISION, ACCURACY

more performing Fechnological and management solufions




Culfood 2023

CuFood underscores the U/E's sfafus af the Fore-
fron of seclor chonge and leading Fhe role in
Fackling globalissues Driving creativiry ond change,
N February 2023, the 28 edfion of Culfood will
conhinue o unire food and beverage communi-
Fies around Hhe world, ond ocf as on indusiry Frend
springooard ond o global sourcing pouerhouse.

5000+ companies from more thon 120 counfries, in-
dusfry Fhought leaders, ond the world's grearesf
chefs wil chart Fhe way Forword and inspire indus-
Fry-wide Fransformafion for fhe good of Fhe enfire
ecosystem.

Top Table wil bring fhe culinary communify fo-
gerher wirh a sfar-sfudded line up of iINfernafionally
renowned chefs Furthermore, the ever-engaging
Chef Taks wil offer deeper insignt wifh infimate
ralks geffing up close and personal wirh culinary
icons,
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20 - 24 FEBRUARY 2023

The Largest F&B Sourcing Event in Fhe \W/orld




Aspiring young chefs locking o lead he
regions F&B industry in Fhe nexi 20 yeors
wil find a place fo showcase Fheir skils of
YouthX which will see young ond upcom-
iNg chefs from leading hofels ond resfau-
ranfs come fogefher in a culinary compe-
fhon ke Nno ofher ond be rewarded For
Mheir confribution Fo Fhe regions growing
iNfFluence on fhe gloloal gostronomic scene
Parfnering wirh fhe Infernafional Cenfre
fFor Culinary Arfs Fhe competfirion is bigger
Fhon ever before and Fhe sfakes higher.
Cef a head-srarf on fhe fopics and Frends
rhal malfer aF Gulfood  Inspire. The sfage
s sel for impachful conversafions N fhe
world of FEB Access a profound plaform
fo learn, debalre, nefwork, ond benchmark
e lofest Fechnologies.

CuFood s a force Fhal gives rise o fransfor-
mafion in Fhe industry Ffoday, serving as a
foundafion for and spearheading key shiffs
N Fhe indusfry. for fhe good of fhe enfire
FEB ecosystem fomorrou

\We are he source fhe dlobal Focal poinf
where fhe iNnfernafional food communiry
comes fogerher in Dubal - and confinues
o cement Fhe ciry as Fhe global fFood cop-
Fal of Fhe world.

www.gulfood.com
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Gullood

20—-24 FEB 2023

DUBAI WORLD TRADE CENTRE

CHANGE

INSPIR
TALENT

ONE SOURCE OF

*WORLD

Bringing together F&B communities from
across the world in Dubai to chart the way
forward for this rapidly evolving sector, the
28th edition of Gulfood is set to be 30%
larger than the previous years, with over
1,500 exhibitors new to the show this year.

INNOVATION

THE GLOBAL FOCAL POINT FOR
TRANSFORMATION IN FOOD

00000
GULFOOD.COM



China’s love for
'he made N Mikah!

a lasking bond wirh Fhe made in IFaly Fhal millennials
aond Korea's Cenerafion Z cannot abandon due fo
Fhe qualifty and craffsmanship of ifs producks, which
can be found both in online and onsite stores.

Folowing Fhe Fashion industry, Fhe beveroge industry has been
fhe one o esfablish ifself in Fhe Chinese markel Fhrough Vikoh
Coffee, a brond from Mlilon Fhaf aims fo mediale between fhe
online and onsife experiences of cusfomers fhrough one com-
mon denominafor: Fhe high qualiry of s products

AR Xion, a major ciry in cenfrral China ond Fhe copiral of Ffhe Chi-
nese empire For I3 dynasties coffee lovers wil enjoy o complefre
experience: from [Vlkahs hisforical blends o irs Specialry Coffee
selection and made-in-IFaly products such as gourmel fFlovored
syrups, finest frulr purees and foppings, os well os Fhe fradifional
hol- chocolale avalloble in' 5 dfferent Flavors, all of Fhis Fhrough
Mikoh China. A project launched in July 2021 fo uhich Maossimo
Hokim, CEO of he Vlkah brand concelved in 1984, has been
working wirh his feam in Iraly and China For o yeor, ond repre-
senfs fhe peak of a relafionship wirh East Asia. The memoran-
dum of understanding [MoU was signed on the 1/th of Moy,
crowning a parfnershio whose resulr hos brought Mikah China
wirh a joini venfure o be estfablished in July 2022.

We established in Beiing 14 years ago’, says Massimo Hakim. V1=
koh has dlways believed in Fhe porential of the Chinese marker
and confribured fo he spreading of coffee culrure in China,
a nafion Fhaf boosts a milenary fradion wirh fea as fhe main
choracter. AF fhe moment, our brond is considerably investing
IN Fhe research of new symphonies of flavors, Fhrough a metic-
ulous selecfion of e besl coffee origins, also among e lesser
knouwn ones, and special products specifically sfrudied For Asia.
\We are paying special affention fo Fhe niche markel of Special-
ry Coffee where [Vlkah has animportont presence, considering
Mhe high values of iFs origins, characteristics and ourhenriciry”
An imporfant achievement for fhe made-in-Faly and mosf im-
porfonfly for fhe Mionese brond, aready known for being o
Premium Coffee Brond wirh irs aurhenfic and mourh-warery
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INTDODUCINC I\/IIKAH CHII\IA

rhe Mian solidates ifs pres




blends in over 46 counfries around Fhe
globe, produced Fhrough Fhe "Milonese™ or
‘Lombardo’ mefhod and characlerized by
a midFo medium-light roasting, which is now
avalable fo enjoy af Mikah China and soon
al home foo.

The projeck of expansion also implies Fhe
opening of several business affilafions:
‘From 2023 - Massimo Hokim explained -
Fhere willbe delightful developrments For Vii-
kah Chino, Fhe defaills willbe disclosed fo rhe
public in Fhe firsk quarter of 2023"

The coffee journey in China hos become
Fhe frend of Fhe cenfury, in each corner,
you find a coffee shop where Fhe Chinese
sfond in queue fo gef their double shof of
espresso or laffe accompanied by Hhe pop-
ulor french postry, also known globally as
croissant.

So far. Mikohs compefifors such as Fhe
Americon siren brand have reached a Fo-
ral of 6000 ouflefs, as wel as Fhe Chinese
competirors, ‘Luckin Coffee’, are pushing o
gel back fo Fheir previous-scandal numbers.
Lafely. Fheir former executives have infro-
ducedhe first sfore of a new coffee brond
called ‘Coftfi’, aF Fuzhou As we con see I
is a cruciol moment in the Chinese coffee
morkel, and Mikoh cannol wall fo furfher
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consolidafe ifs presence os iF is now ready
Fo exporl aurhenfic Mllon coffee ond a less
boring bur genuine concept fo our Mar-
velous Chinese friends, wirh Fhe infenfion
Ffo exrend Is reach in Fhe neor furure o dll
Fhe ofher Asion Ferrifories. As a resul, Fhe
Falion brand. fresh from the success of V-
koh China, does nof sfop. In addifion o Fhe
Asion, Midde Easrern, Africon, Eostern and
Northern Europeon markefs in which the
brand has been present and beloved for
years, I aims fo achieve an equal level of
activiry ond excirerment in Saudi Arobio, on
ancient maorkel for coffee and a counfry
Fhal is remarkably shoking Fhe markef, al-
ways respecting ifs roofs and Fradirions. The
Saudi government has inficked animmense
project, purting efforfs fo boost susfainable
agricurure in Fhe counfry wirh Fhe goal of
increasing domestic coffee production from
300 fons per year fo 2500 by 2032.

Vlkah wil be a Festimonial Fo Fhis new devel-
opment in Fhe counfry confribufing wirh all
IFs resources fo consistently supporl Fhe pro-
ject ondhe coffee culfure in Saudi Arabia,
always wirh Fhe same resclution and quali-
Fy of made-in-laly products [Vlore defails will
be released inthe first Frimester 2023,
www.mikahworld.com






CASSETTE

PUCCI |

— E—
stile e tecnologia italiani

PUCCI: just cisterns
since 1946

There are fhose who do many rhings wel.ond
Fhen Fhere are fose who dedicafe al ftherr ener-
gy fo just one rhing and become frue experfs IN
I In many different ways. Pucci has been making
Follel cisterns since 1948, aluays Innovaring, experi-
menting, ond diversifying.

Only fFuncfional, versafile, durable, waler-saving cis-
Ferns fhal meel ol fhe needs of users and installers.
\Whaf's inside a Pucci cistern? Knouwledge, firsk and
foremost, abour fhe needs of e public and Fhe
needs of insfallers. Our company has been defined
by bofh frodrion ond iNnovalion for more Fhan
/0 years, inveniing rhe Fush-mounted cisfern, Fhe
double-burton cisfern, and sysfems Fhal FacliFale
insrallafion.

Every Pucci cistern is full of skiled Iralion arfisan lo-
pour, and Fhe mosf culfing-edge Funcrional fech-
nology all made in Iraly For Flawless qualiry confrol
af every sfage and in every defall. Bur Fhere is also
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TRADITION AND INNOVATION

remaining 100% IFalian For impeccable qualify confrol
at every sfage and in every component.
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a wide variety of solurions, because
every bafhroom needs ifs own per-
fect cistern, and every installer knows
what is best For Fheir cusfomer. Crucial-
ly. every Pucci cistern also includes Fhe
service fhal accompanies i Fhrough-
our Irs long Functional lifefime.

Puccis Flush plofes, Fhe Fundamental
confrol panel of Fhe cisferns, have also
evolved over fime,

Their recenl evolution has been sfrik-
iNg and shows no signs of sfopping
now! First I became smaller and Fhin-
ner, unfil I became o real decorafive
element.

IF has been reimagined in many differ-
enf ways, Folowing Fhe Frends of mod-
ern design.

IF has become o beaufriful piece of
design. faking on many different per-
sonallries Fo meef fhe desires of a large
and diverse clienfele. As Fechnologies
evolve, so do Fhe needs of Fhe waosh-
room. Pucci evolves in parallel, aluays
sfaying I fune wirh Fhe chaonging
world, and most of al, remaining 100%
IFalion For impeccable qualiry confrol aF
every sfage ond in every component.

www.pucciplastir
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H&H

LIFESTYLE

HEH LIFESTYLE
Nafure and smplciry

Fields of flowers, nafural products, simple ond
gracefu lines HEH presents a new collection Fhof
leads you fo Fhe charm of o rural and bucolic life-
Fime.

Looking back fo Fhe past wirh a slight nostalgio, if
drives you fowards a simpler and more peaceful
lFeskyle.

A sfory of simpliciFy Fhaf expresses alegi- needfo
be in confact wirh nafure

HEH lifestyle suggests a selection of iFems Fhal is
perfect Fo highlight a nafural ond genuine meny,
made of local products,

In Fhis parficular historical period, Fhere is an infer-
es even more orienred fowards Franguiliry ond
aufhenficiry. The simplicify of Fhe HEH Lifestyle
lines helps you recreale an idylic refuge from Fhe
uncertainfy of laker years,
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SIMPLICITY

helos you recreafe on idyllic refuge from Fhe uncerfainty of lofer years




How fo imparf fhe arfisanship and
Fhe passion for Fhe raw maferials in
Fhe mise en place?

Choose a whire porceloin sel of
plofes acacia wood Fablemals or
burlop placemals ond odd some
color wirh colored dlosses wirh
home-made feafures,

Indulge yourself by combining linen
or hemp fexrles ond decorarions
such as condles, glass or ferrocolta
vases in different sizes. And Ffinally,
add some fresh nafural elements o
Fhe cenfrer of he Fable: Fhis way you
will give I o romanfic ond aufhenfic
look.

HEH Lifeshyle offers you Fhe shades
of cloud, sage, salmon ond cream
from he Peorl collecfion, which s
presenfed Fhis yeor in a new ver-
sion of whife porcelain: o harmony
of clean ond simple shapes Fhof will
immediafely strike you for s essenti-
aliry and elegance,

The whole Pearl collection consists
of dinner, soup ond side plafes, oval
and recfongulor plafes, bowls, fea
and coffee cups Mugs.

The combinalion is recommended
wirh Fhe Acacia collecfion: cups, Fa-
blemafs, bowls and frays in ocacio
wood for a Fexfured mise en place
and o warm and sophisficared en-
vironment,

The brand's shared volues of home
and hospiralify allow HEH Fo be Fhe
pest solufion fo bring fo HORECA
Fhe shyle and fhe Fypical engage-
ment of your home,

A Full range carefuly selecred by
paying affenfion Fo Fhe qualiry and
safely of products Our business ex-
perfise and fhe cerfified confrol ond
Fest systerm guarantee fhe product
qualiry, resisfance and mainfenance.

www.hh-lifeskyleir
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filisve of diningg

RESTAURANT
ASIA 2023

4™ |nternational Restaurant,
Kitchen & Culinary Equipment &
Supplies Exhibition

held in conjunction with

|CYAsm 2023

The 10™ International Coffee & Tea Industry Expo

€,) GAFE <

nnnnnnnnnnnnn

&
P
O’)/ As I A \ S Ba kes AS Ia &Bakery Exhibition

e, St & Tocmon Ension

Marina Bay Sands
Expo & Convention Centre
Halls B& C, Level 1

25 & 26 May: 10AM - 6PM
27 May: 10AM - 5PM

www.restaura ntasia.com.sg + www.intlcoffeetea-asia.com

Secure your booth today!
Florence Ng ¢ Project Director
florence@cems.com.sg

Roberta Pozzi ¢ Project Manager
roberta@cems.com.sg



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
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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
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Scoprila gamma
degli Specialty Coffee
selezionati e tostati
da Mr. Bloom.

R
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It’s a
blooming
World
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SPECIALTY COFFEE
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BLOOM

COFFEE BLOG

S

Corsidi formazione Approfondimenti
su tutti gli aspetti del caffe e notizie al caffe tutte
rivolti ad aziende, da gustare.

professionisti del settore
e a semplici curiosi.

Esploral'universo Bloom
tra Caffé Specialty,
formazione e notizie. S

Per saperne di piii: info@bloom.coffee | aecedresubioalnegozio

Imperator Srl Mr. Bloom é presente su: &

Campo del Belvedere 6 n
34135 Trieste www.bloom.coffee \!m E angoAgIOR
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SRHA LYON 2023

Fhe world's food
service evenf

Srha Lyon will once again be held from Thurs-
day 19 Fo Monday 23 Jonuary 2023 for five days
packed wirh business opporfunifies ond INNo-
vations, more fhon ever N fune wirh fhe lofest
frends IN Fhe Food and carering world.,

A BROAD RANCE OF EXHBITORS THAT RE-

FLECTS THE ENTIRE MARKET

Over 4000 exhibifors and brands from some 30

counfries display a diverse range of products ond

services o frade specialists - more Fhan half of
whom are decision-makers - over 5 days.

- Food productks: indusfrialists, crofrsmen, distriou-
Fors, uwholesalers, efc.

- Bakeries and confeclioners: raw marerials, in-
gredients, equioment llaboralory and baokeryl,
FixFures and decoration

- Kifchen equipment & Fableware: cooking,
refrigeralion, kirchen Firfings, small equipment
Food processors, vegefable cutters knives cen-
Frifuges, efc)

- Dining room & cafering equipment: decora-
Flon, Furnifure, efc,

- Technologies: refal, click & collect, online order
Faking, efc.

- Cafés & Bars:manufacturers drinks, dispensers,
elc.

- Transport: from refrigerafed frucks fo bodyuork,
renfal companies ond Food Truck specialists

- Services. o complefe ronge of services ond
Fraining courses for fhe hofel and carering in-
dustry.

Abour Fhe frends, o new humaon realiry
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SRHA DYNAMICS

Fhe lafest Frends in fhe fFood and calering world




5 DAYS OF EXCITEMENT TO THE
RHYTHM OF THE SIRHA DYNAMICS
Since Sirha Lyon Fruly embodies whaf is
hoppening in Fhe real world, IF hosfs e
five Sirha Dynamics, o series of broad
Ffhemes hal Foreshadow Fhe Furure of
Fhe secfor. Over five days, Sirha Lyon feo-
Fures presentafions by experts masfter-
closses, and firsf-hand accounfs in con-
nechion wirh fhe Dynamics:

+ Technonature [for a finer balance
befween Mankind and nalure]

+ Consume less but better

+ Human wellness

+ Human creativity Fenfold [preserva-
Fon of skills and expertisel

+ Dreams of a modern world aond
gefting away from i all

www.sirha-lyon.com

Cenerafe your free inviralion badge on
Nrps/ /passsirha-lyoncom/en/
using Fhe code PPHEC
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latest news

€6 GELATO INCREASINGLY

SUSTAINABLE

29

Mosl consumers have become increasingly sensifive fo Fhe
environmenlal impaclk Fhal production processes can have.
The gelafo indusftry is also frying fo respond fo Fhis new
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by Ediforial Office

and imporfanf Frend

co-susfainable gelalo is a Fype of ice cream
== ol is made using environmentally friendly
e ONd sUsFOINCble  practices. This can include
sourcing ingredients from local and organic farmers,
using eco-friendly pockaging maferials, and imple-
menfing energy-efficient production processes

This reduces Fhe carbon foofprint associared wirh
Fransporfafion, ond I also supports local agriculrure,
Organic ingredients are also a good choice, as they
are grown wirhour Fhe use of synfhefic pesficides
ond ferfiizers, ushich con harm the environment.

Anofher waoy Fhat gelofo makers can make Hheir
produchs more sustainable is by using eco-friendly
packaging materials For example, fhey can use bio-
degradable or compostable cups and spoons, or
Fhey con package Fheir ice cream in reusable glass
jors.

In oddifion Fo Fhal maony Ice cream maker using re-
newable energy in their production, for example
solar and wind power. They also con use energy-
efficient equipment fo reduce fheir overall energy
consumpfion.

Finally, sustainable gelaro makers should consider Fhe
environmental impach of fhe woafer fhey use in Fheir
production process, particularly in areas wirh limited
waler resources,

Overall eco-sustainoble gelato is made with o focus
on environmental responsibili-y and Fhe use of sustai-
nable practices Fhroughout Hhe enfire production
process.

As mentioned eorlier, even plastic ice cream spoons
are giving way fo new environmentally friendy mo-
Ferials.




SLOW WINE FAR

Slow \Wine Fair, fhe only infernalional wine exni-
bifion dedicaled fo good, clean ond Fair wine, re-
Furns for Irs second edriion af BolognaFiere from
Sunday 26 fo Tuesday 26 February 2023,

I is organised by BolognaFiere and SANA, Infer-
nafional Exhibifion of Organic and Nalural Prod-
ucts, under Fhe arfisfic direclion of Slow Food, and
promofes wines fhaf are fhe resulr of sustainable
agricufure, uwhich has as ifs walchwords biodiver-
sify, Fhe profection of Fhe agriculrural landscape,
Fhe judicious use of s resources, Fhe culFural and
social growrh of fFarming communifies, as well as
INCreasing consumer auareness,

Hundreds of Iaion and infernalional wineries
and more Fhan 3000 lobels will be on shous wines
Fhal are nol only good, clean and Fair, in line wirh
Fhe principles of fhe Slow \Wine Coalirion, bur also
organic - Fhanks fo Fhe parfner FederBio - and
of Fhe highest qualiry, because Fhey have been
selecfed by an infernafional commission.
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20-28 FEBRUARY

ar BolognaFiere fhe ?nd edirion of Slow \Wine Fair, Fhe Fair of good cleon ond Fair wine




Nof Fo be missed, alongside Fastings ond
masferclasses wirh producers, confer-
ences and forums, the new enlry of
spirifs, diskilares, liqueurs and biffers. Bolo-
gnafiere hosts indeed, Fhe Fhird edifion
of fhe Fiera dellAmaro dlralio, promof-
ed by Amaroreca and ANADI Produc-
ers of excellence present Fheir birfers fo
fhe public, feling Fheir sfory. inked fo a
long Fradifion ond fo local ingredients
and recipes.

New Feafures include an area for sus-
Fainablliry parfners offering innovarive
Fechnological solurions, fools and servic-
es for rhe wine world,
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All Fhese factors make Fhe Slow \Wine
Fair on evenl Fhat sfands our among
IFolion and infernafional fFairs dedicared
Fo wine For ifs sfrong confenf and selec-
Fion of wineries, useful For professionals
Fo make business deals and For enrhu-
siashs Fo broaden Fhetr Fasking horizons,

Slow \Wine Fair is ab2b event for Horeca
and large-scale refail frade professionals,
buF wine lovers are welcome af Bolog-
naFiere on Sunday, February 26, in fhe
affernoon.

slowinefairslowfood.it/en
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| latest news

Recyclable ice creom spoons are a Fype of spo-
on Fhaf canbe easily recycled offer use They are
o grear alfernafive fo fraditional plastic spoons,
which con Ffake hundreds of years Fo break down
iN Ffhe environmenl- and can be harmful Fo wildlife.

There are o few dfferent Fypes of recyclable ice
cream spoons Fhal are avaloble on Fhe market.

One Fype is biodegradable spoons made of
planf-based maferials such os corn sfarch, sugor-
cane, and bomboo. These maferiols are compo-
stable and will breck down in fhe environment
wiFhin a relafively shorf period of fime.

Anofher Fype is made of paper or wood, I also
con be compostable and biodegrodable. IF has o
nafural look and give a premium look.

LasHy, some ice cream spoons are mode from
recycled maferiols, such as posf-consumer
recycled plostic

\While Fhese spoons are not biodegradable, Fhey
do help fo reduce waste by repurposing maleriols
Fhal would ofherwise end up in londfills.
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FidOVet

eccellenza italiana
[ ] [ ]

Vst our sfand

FIDOVET
Area C6 stand 05

FIdOVel is aF 44rh Infernafional Trade Show of
Arfisan Gelaro, Pastry, Bakery ond Fhe Coffee
\World 21-25 Jonuary 2023 - Rimini Expo Cenfre,
IFaly.

FIdOVef is an excellence of made-in-IFaly, wirh a
long hisfory and fradifion of fhe culinary arf af
Fhe service of Fhe beloved four-legged friends.

New AMAZING GELATO 100% Nafural Rec-
pes

Thaonks Ffo constanft invesfments in Research
and Development ond Fhe inclinalion Fo anfic-
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FDOVET ARTISANAL
METHOD AT SICED'

creom-desserl and Yogurl: greaf snacks For your beloved four-legged frie




pare fhe needs of fhe mosl demanding
ouwners, fhe FIdOVel assorfment has been
enriched over fime Alongside fhe com-
plefe Menus, FIdOVel has in Fack odded
an innovalive ine of complemenfary fFoods,
which are also unique, original and 100%
nafural ‘Celalo™ for dogs, creom-dessert
and yogurt for dogs and cafs,

FIdOVer Celafo is a fresh, fashy and digest-
ble snack, availoble in several delicious Flo-
VOUIS,
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Cream-Dessert and Yogurf: greal snacks
for your beloved four-legged Ffriends
Creaomy ond insfonf, FidOVel pouwdered
yogurt is insfead an oppelizing snack for
dogs and also for cafs, uwhich can be alrer-
nafed wirh Fhe cream-dessert avalable in
various Flavours,

FIDOVET ARTISANAL Method aof SICEP!

FIdOVel has monaged fo combine a com-
plefely arfisanal processing merhod, he re-



sulF of IFalion know-how and food excel-
lence, wirh innovarion, creafing unique
products,

We fake Fhis opporfunity fo invire
you fo visit our srand AREA C6 sfand
0I5 for a pleasant meeling with our

Team!
‘Lel's feed Fhem, lef’s nof safiale Fhem’
Is In fach Fhe promise Fhof highlights
FidOVefs commirment fo collaborafe
wirh veferinary experfs in animal Nu-
Frifion, fo innovale wirhour ever losing
sight of Fhe craffsmanship of produc-
Fion, a unique and disfinchive element
of FidOVef foods, born wirh Fhe goal of
feeding dogs and cafs as memibers of
Fhe family in Fhe best possible way, wirh
a complere ond genuine formula,

wwwfidoveleu

FidOVet will participafe in SIGEP from
2l fo 25 January 2023 where arfisan
gelofo will be fhe main profagonist! The
Sigep Fair is he mosl imporfant Celaro
- Dolce Trade Show infernationally and
Fhe presence of FidOVel represents
a sfrong signal of fhe uniqueness of
NVade-in-IFaly also in Ffhe pets secfor.

Ny
i,
VATURALE
p : \—

FidOVet

eccellenza italiana
| |

(e

{ PRatico,
MADE IV
~ veloce ~

WWW.FIDOVET.EU



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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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 afF
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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Bravo

Chef!

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



MHORECA

INTERNATIONAL

MARCA HOSTELCO
19-19/01/2023 04-07/04/2023
BOLOGNA BARCELONA
European trade fairs Infernational meeting.
for the private label industry
and the Infernational supermarket CIBUS
label exhibition. 03-06/05/2023
PARMA
SIRHA Infernational food exhibition.
19-23/01/2023
LION TUTTOFOOD
Bakery, pastry, food service, 08-11/05/2023
hospitality and packaging industries. MILANO
Infernational B2B
SIGEP - ABTECH show to food&beverage.
21-25/01/2023
RIMINI SIAL CHINA
Fair for the artisan production 18-20/05/2023
of ice-cream, pastry, SHANGAI
confectionery and bakery. Asia’s largest
food infernational exhibition.
HOSPITALITY
06-07/02/2023 THE HOTEL SHOW
RIVA DEL GARDA 23-25/05/2023
ltalian trade fair dedicated DUBAI
to the Horeca channel. Trade event about hospitality
and hotel industry.
GULFOOD
20-24/02/2023 CRAFT BEER CHINA
DUBAI 30/05-01/06/2023
Fair for food and hospitality. SHANGAI
Infernational network of B2B events
INTERNORGA for the beverage industry.
10-14/03/2023
HAMBURG ALIMENTEC
Fair for the hotel, restaurant, 18-21/06/2023
catering, baking and BOGOTA
confectionery industry. Fair on the beverage and HoReCa industry.
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MHORECA

INTERNATIONAL

BEER&FOOD ATTRACTION
19-22/06/2023

RIMINI

Fair for to specialty beers,

arfisan beers, food&beverage

for the Horeca channel.

MIFB

12-14/07/2023

KUALA LUMPUR

The largest food&beverage
focused trade event.

THE HOTEL SHOW SAUDI
10-12/09/2023

RIYAD

Trade event about hospitality
and hotel industry.

ANUGA
07-11/10/2023
COLOGNE

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

HOST
13-17/10/2023
MILANO

Show for bakery,

fresh pasta, pizza industry.

SIAL CHINA
19-23/10/2023

PARIS

Asia’s largest

food international exhibition.

HOSTITALITY QATAR
06-08/11/2023

DOHA

Fair on hospitality, food&beverage.

GULFHOST
08-10/11/2023

DUBAI

Complete hospitality
equipment sourcing expo.

SIAL INTERFOOD

08-10/11/2023

JAKARTA

Fair on technologies

for food&beverage and food products.
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WEVE TALKED ABOUI.

AMBIANCE ITALIA
BY ILCAP SRL

| COV-30/33

Via Dei Prati, 4

33050 S.Maria la longa
UD - ltaly

ARETA SRL

58/6l

Zona Industriale

Via per Grottaglie Km. 3
72021 Francavilla Fontana
BR - lily

AZIENDA
ACRICOLA
SCRIANI

| COV

Via Ponte Scrivan, /
37022 Fumane - VR
ltaly

BOLOCNA

FIERE SPA

124/126

P.zza Costituzione, 6
40128 Bologna
ltaly

BREAK

SHOP SRL

Q4/97

Via Parrelle, 95

83025 Montoro - AV - lialy

CALLMEWINE SRL
62/65

Via Llovanio 5,

20121 Milano - ltaly

CONFERENCE

& EXHBITION
MANACEMENT SERVICES
PTE LTD

5

1 Maritime Square,

#09-56, Harbourfront Centre,
099253 Singapore

CUBE SRL

34/37

Via Mezzadra, 10
27054 Montebello Della
Battaglia - PV - laly

DORECA ITALIA SPA
16/118

P.ale di Porta Pia
00198 Roma

ltaly

DR. SCHAR AC/SPA

| COV-38/4]

Winkelau @

139014

Burgstall /Postal - BZ - Italy

DUBAI CO-OPERATIVVE
SOCIETY

100/103

PO. Box 3922

Dubai

U.A.E - United Arab Emirates

FELIS SRL

132/134

Via P. Zorutti, 22
33074 Fontanafredda
PN - lialy

FIDOVET

128/131

Via Valle Piana, 80/100
C/O Centro AgroAlimentare
63074 San Benedetto Del
Tronto - AP

Italy

CL EVENTS
EXHIBITIONS

I COV-120/122
Via Nizza, 294
10126 Torino
ltaly

CLOBAL

FOUNTAIN SRL

| COV-98-99

Via Cascina Badia, 44
20069 Vaoprio D'Adda - M
Italy

HD SRL

104/107

Via Aurelio Saffi, 34
20123 Milano

Italy

IMPERATOR SRL
1%

Campo Del Belvedere, 6
34135 Trieste - ltaly

INDUSTRIE

MONTALI SRL

66/69

Strada per Aiola n°5/G
42027 Montecchio Emilia
RE - laly

wuwhoreco-onlinecom - wuduwhoreca-onlinecom - uuwushoreca-onlinecom - uwushoreco-onlinecom



WEVE TALKED ABOUI.

ITALIAN EXHIBITION
CROUP SPA - [EC
/-85

Via Emilia, 155
47921 Rimini

ltaly

JEECO. SRL

| COV-22/24

Via della Tecnica, 94
36043 Camisano Vicentino
VI - ltaly

LYON BISCUIT

| COV-18/21 195

A Impasse de |'industrie
26260 Clerieux

France

MANIFATTURA
PORCELLANE
SARONNO SRL
2-12/15

Via Varese 2/H
21047 Saronno - VA
ltaly

MONDIAL

FRAMEC SRL

5-70/73

S.S. 31, nr°34

15040 Mirabello Monferrato
AL il

PENCO SPA

112/114

Via A. Pigafefta n. 3

36061 Bassano del Grappa
VI - ltaly

PREFORMATI
ITALIA SRL

6-42/47

Via Trieste, 26B
36065 Mussolente - VI
ltaly

PUCCIPLAST SPA
4-108/11

Strada Alessandria, @
15044 Quargnento - AL
ltaly

RIVVA DEL CARDA
FIERECONGRESSI SPA
53

Parco Lido

38066 Riva del Garda
TN - lialy

RIVA DEL CARDA
FIERECONGRESSI SPA
48/51-53

Parco Lido

38066 Riva del Garda
TN - ltaly

SCOLARO

PARASOL SRL

16-17

Via liguria, 19/

35040 Casale di Scodosia
PD - lialy

SIFIM SRL

I-78/80

Via Ignazio Silone, 3
60035 Jesi - AN
ltaly

SWAN ITALY SRL
82/84

Via S. Alessandro, 112
22066 Mariano Comense
CO - ltaly

TIZIANA INDUSTRIA
NOLECCIO

TESSILE SRL

86/89

Via dell'artigianato, 62
36045 Lonigo - VI

Italy

TORREFATTORI
ASSOCIATI SPA

| COV-26/29

Via Liverno, /

15069 Serravalle Scrivia
AL - ltaly

UCINQUE SRL
3-90/92

Via Casale, 17/A
15040 Occimiano - Al
ltaly

X-OVEN
INTERNATIONAL SACL
| COV-93

Via Cantonale, 11

6900 Llugano

Switzerland

wuwhoreco-onlinecom - wuduwhoreca-onlinecom - uuwushoreca-onlinecom - uwushoreco-onlinecom
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