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Medi is a wide range of versatile,
quick-to-cook recipes and preparations,
for tasty and well-balanced proposals.

LONG SHELF LIFE, STUDY OF PORTIONING,
GLUTEN-FREE AND PRESERVATIVE-FREE RAW MATERIALS.

OUR CHOICES TO OFFER HEALTHY
AND HIGH QUALITY PRODUCTS.

WWW.MEDISURG.IT II'IFO@IIIEDISURG.IT
Stabilimento: Contrada Piane Tronto, 52 - 64010 Controguerra (Te) Italia - Telefono 0861 80 90 30
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You dont navigare by sight. especially during a stform. And if Fhere's one Fhing Fhat Fhe past Fuo years
have Faught us, iF's Fhaf Fhe hospiraliry industry cannof improvise.
A focus on quality and detail, uhich characterises [Viade in Iraly
and makes i recognisable all around Fhe world, is Ffhe ace Up our sleeve,

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

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

LATEST NEM/SIINSICHTS

AT THE

CORDON BLEU COOKING

ACADEMY: THE INGREDENTS FOR A

MODERN AND INTERNATIONAL CULINARY

STYLE, WITH AN ENTIRELY ITALIAN DNA

Fhe heart of Florence Fhe Cordon Bleu Cooking

Academy is an imporfont culinary school, Fhe
oldest one in operafion in IFaly and one of Fhe largesk
in cenfrol lkaly. Led, since s establishment, by Cristina
Blosi and Gabriella Mari Fuso very different individuals
who complement one another perfectly, I offers in
addifion Fo professional and amareur courses, a wide
range of individual laboratories and company feam
building experiences as well.

L ocofed in a presfigious 16fh cenfury bulding in

This broad vision and selection has given birth Fo the
desire for every chef, uhether professional or ama-
Feur,fo gef afasfe of Ffhe complexity of IFalion cuisine. In
parficular’, says Guido Mori, director of Fhe academic
courses, ‘we're inferested in Fhe relafionship befuween
food history, fradifion, ond memory. Our sfrengths are
fresh pasta [Fhe hearl of our schooll bread and pastry
maoking, fhe more modern fermentafion rechnigues,
ond griling fFechnigues. The schoal's spiriF is arficulared
in everyrhing from omafeur cooking classes fo aca-
demic courses. To Fhal end, we boask a collaborafion
wirh Florence's UL Universiry” The school olso offers
classes in French, Asion, and Viddle Eastern cuisines,
ond awards a Europeon Bachelor in Falion Culinary
Arts, wifh Fhe infenfion of embracing and seeking fo

In Florence’s historic cenfre, the
Cordon Bleu Cooking Academy
offers a selection of amaleur
and professional courses fFor
improving Fhe skils of every chef
The idea Is fo creale a common
Fhread befween hisfory, Fradiion,
and culrure, wirkh an eye on
infernafionalisafion.

appreciofe every aspect of culinary knouwledge while
always innovafing Fhe overal vision.

There's no specific farget: from housewives Fo young
men ond women, from execufives fo foreigners, or an-
yone else who wishes fo learn more adbour cooking,
whefher as on inferest or wirh Fhe goal of furning ir
info a career.

One Fhing for certain is that af the cenfre of Fhe cur-
rent discussion are, as Gabriello Mori, Fhe owner of
fhe school, explains, the relofionship betuween mon
and nafure, Fhe reduction in wasfe, and Fhe balan-
ce befween food and weliness These are definrely
Foday's most relevant fopics. However, | dont want fo
defract from anofher aspech of fhis modern conver-
safion, which is Fhaf of Fhe relafionship berween Food,
maon, ond socialisafion: so-called ‘convivialfy'”

A convivialiry Fhaf's inherent fo our fradirion, whose
roofs sfrefch all Ffhe way down fo Fhe very crux of
whaf i means fo garher around Fhe fable, and which
is Foday being re-examined Fhanks fo lifestyles influen-
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ces, and new Frends, ‘IFdlion food,” continues Mo, ‘is
fhe sum fFofal of all of irs regional cuisines. IFaly’s culi-
nary idenfiry can only be found wirhin ifs regional
idenfifies and nol of Fhe national level, fo Fhe poinf
fhat a fruely IFalion cuisine deesnt exist, as i is, rafher,
a combinafion of products and fechnigues Fhaf are
separafed geogrophically.

Perhaps, if one wonted fo create o definifion of IFo-
lion Food, one could say Fhaf iIF consists of o cuisine
which begins wirh o produck and Fhen elaborates if
perfecftly Fo make iIr excepfional’

\Whal's very imporfonf in Fhis vision is fhe role of
cross-confomination wifh ofher culinary styles in
parficular efhnic ones, which are carefully analysed
wirhin Fhe school

‘Every alian region,” adds Moari, ‘has been effected
by Fhe arrival of ofher culrures. IF For example, one
fhinks of Fhe impact of Nordic and Middle Eastern
culFures on Siclion cuisine, one realizes the exfent fo
which hisfory, culrure, and Food have Foken Fhe best
of whal waos offered. IF's from Fhis perspective Fhat
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we must look af Fhe influence of fusion” on Iralion
food. There's no doubt Fhat Fhis cuisine’s sfrengrh
is precisely Frhof of faking Fhe best of every me-
Fhod ond making iIF irs oun.”

Buk while we're seeing a constant propensity fo-
wards all Fhings new, Fowards on inferaction wirh
original influences from other culrures, when i co-
mes fo equioment fhe vision is quife different. In
foch we're increasingly seeing a refurn o simplifi-
cafion and fradirion, as Fhe director offirms: “Affer
a period of incredible innovation, which has seen
Fools aimed aof regeneralion and sforage Fechni-
ques arrive on Fhe market, | believe that Fhe new
frend will be fo rediscover a culinary style made
Up of imprompfu preparations wirh an enormous
reduclion in menu complexiry. \We're seeing cul-
nary skyles Fhal are increasingly connectedfo fhe
confext in which Fhey're found ond fo seasonalify.
For Fhis reason, I believe Fhal most Fools which will
hiF Fhe markef in fhe coming years will be relofed
to direcl cooking mefhods wirh o focus on griling
Fechnigues, which have, regardiess been gaining
ground in all cuisines For years'

One eye on the post, fherefore and one on fhe
Furure, which will be profoundly offected by fhe
financiol and social Frends in our counfry, in furn
highly condifioned by fourism.

“This is Ffhe dofa which we can definirely obser-
ve ar fhe global level” concludes the owner. "A
general impoverishment  given Fhe progressi-
ve pandemic, fhe search for a general balance
pefween man ond nafure, fhe desire o leave
fhe home and engage in Fact-to-face inferacfion
wirh people, fhe search for aurhentic and explicik
experiences, in which fhe ingredienfs sfaond our,
wirh frogronces and fFlovours and e significance
of what the product is. Thof's why we con easlly
say Fhal Fhe cuisine of Fhe near Furure will be one
fhal Focuses on the relationship befuween mon
and nafure, Fhal asks Fo be experienced in per-
son and in o group, Fhat's explici- and offordable’
\Wirh o perfect baolonce befween value, quallty,
ond experience.

www.cordonbleu-it.com
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INNOVATION AND PRACTICALITY
COME TOGETHER IN THE DECISIVE
AND ELEGANT LINES OF THE MPS

PRODUCTS.

® ®

Made in

Production Thermal shock
Italy

sustainability resistant and
dishwasher safe

WWW.MPSPORCELLANE.COM
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PORCELLANE
DI SARONNO

Excellent qualiry
ond creafiviry

The essence of abeaufiful  culinary  presenta-
Fionis Fhe fusion of excellent quality and cre-
afiviry. The mosf visionary chefs can count on
VIPS porcelain ifems for a solid foundalion of
Functional cesthetics. In fact, our company has
been designing ond monufocturing  Firsk-rake
porcelain Fableware and products wirh care-
Fuly selected raw materiols from Limoges For
over fhirfy years The combinalion of manual
and indusfriol processes in fhe production phase
combines croffsmanshio wirh Fhe need fFor quick
and Falor-maode supplies For our cusfomers. And
IFis precisely Fhanks fo elife parfnerships ond Fruir-
Ful collaboralions Ffhaf MIPS Porcellone is able fo
anficipate the needs of al professionals in fhe
HoRe Ca. secfor, Fo provide ansuers and solutions
Fhal- make baking dishes, salod bouwls, casseroles
and many ofher Fypes of irems indispensable al-
lies Fo enhaonce Fheir genius.

HOQECA NTERNATIONAL



FUNCTIONAL AESTHETICS

firsk-rafe porcelain Fableware




More fFhan 1000 shopes fold by more
Fhan 30 produck lines, summarize our phi-
losophy of pursuir of qualify and confinuous
iINnnovarion. From specific uses Fo Fhe mosk
unexpected ones, Fhe versatilfy of Grand
Buffel plares baking dishes risers ond salad
powls Fhaf were born for Ffhe gastronomy
counfers, is infiniFe. Complementi is essential
refinement in an alionce of pracficaliry and
design, fhanks Fo plaffers wifh compart-
ments Fo present side dishes and souces
IN an exgquisike way, while we revisit classics
and inferpref foday's Fufure wirh Fuwo lines
Fhat know how fo omaze in Fhelir simple in-
Fuifion: Miniakure ond Clever. Cups, bufter

HOQECA\NT[DNAWONAL

plofes, coke pans, mini risers and graceful
complements accompany fhe main dish-
es on he Fable, when casseroles ond pans
present smarl monoportions.

The efficient elegance of VIPS fFems is
also evident in fhe oven and microwave,
where Fhey conbe used wirhour problems
as wel os in Fhe ease of cleaning, Fhanks
fo Fhe possibiliy of washing Fhem in fhe
dishwasher. Made in IFaly is class, environ-
mentally friendly ondICQ certified for Food
confact,

wwuw.mpsporcellone.com
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CHARCOAL CUISINE

GRILLING:
NOT JUST
FOR MEAT LOVERS

Talking abour griing means Fhinking aufomati-
cally abouf a meal dish. Acfually, Fhis Fradifional
shyle of cooking on ofher Fypes of food offers
resfaurafeurs infinife New crealive opportuni-
Fies For surprising Flavours experiences. Provided,
however, Fhal you know how Fo grasp Fhe sfim-
ulus, experiment freely. and above al, choose fhe
mosl- appropriare cooking Fool

Lel's Fake vegelables, o row material subjech fo
growing affenrion and sfudy by chefs Fhey have
sfarfed fo become Fhe sfars of main courses, and
nof only side dishes. \which are Fhe fFundamental
assels fo include on Fhe menu for a fruly appeal-
iINng ond alfrachive vegelable offering For Fhe cli-
enf? IF Fhe firsk obvious response is Fhe qualiry of
Fhe ingredients, Fhe second, bul no less important,
Is Fhe proper equipment: in Fhis case, o charcoal
oven named X-Oven,

HOREC Anrernatonal



SURPRISING FLAVOURS

choose Fhe most appropriole cooking Fool




The range of X-Oven charcoal ovens, char-
acferized by lareral gril drawers and by Fhe
verficaly shaped cooking chamiber, dllows
preparalion of vegefaoble dishes fhal are
nofhing like Fhe usual classic, cbjectively bor-
iNg griled vegelrables. The high Femperafrure,
approximalely 400°C, and Fhe closed chom-
ber guorantee quick cooking Fhal enhanc-
es he juiciness and Fexfure of he vegeta-
bles giving he ingredient on unexpecfted
appeal An appeal Fhal con grow and be-
come a unique fFlavour complexiry Fhanks o
Fhe use of Hhe dedicaled X-Oven cooking
accessories, like fhe high femperalrure cook-
iNg Frays or fhe Smoking Box.

In order o buid fheir own distincfiveness,
also from an cesfhefic poinf of view, Fhis
Fype of cooking provides fo chefs another
melhod, simple buf aF Fhe same fime un-
convenfional: Ffhe possibiliry Fo work on fhe
cuUr of Fhe vegetables preserving Fheir nof-
ural shape and by so doing making Fhem
immediafely recognizable. Anofher ele-
ment Fhaf, fogerher wirh fhe fFlavour, con
pbecome a sfrafegy fFor cusfomizing Fhe res-
Fauran menu,

WWWw.X-oven.com

HOREC A ERnamoNAL

Charcoal roasted artichoke

Tuscan fomalto soup



Co-located event:
ERINTECH

The Premier

PACKAGING & PROCESSING
Event for Vietham and beyond

9-11
11.2022

Organiser

@

e
4

) : SAIGON EXHIE
informa g3t e SECC [ g'convenTio
Limited
VIETNAM ASIA REST OF THE WORLD

Ms. Quynh Ngan (Selena) ' Mr. Jeffrey Au
T: +84 28 3622 2588 (ext.133) ! T: +65 6233 6652
E: selena.nguyen@informa.com  E: jeffrey.au@informa.com

Mr. Andrea Boccellini

T: +44 (0)78 669 18897
E: andrea.boccellini@informa.com



,
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.

HOQECA\NT[DNAWONAL
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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,

HOQECA\NT[KNAW)NAL



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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GRE€aT Ss€aFooD
anD SIMPLICITY

Value proposifion
MEDL innovalion,

RE&D, production
capabilliries

N a maorkef Fhal has undergone  important
changes, Medi proposes ifrs neuw commercial vi-
sion: a ready meals produch of qualiry ond grealr
Faste, unmisfakably made in IFaly.

The company's Research & Development de-
oarfment, facing Fhe evolurion of Fhe markef,
has conceived cerfified qualiry dishes Fhal con
be used in Fhe various sfages of Fhe meal

As well as in Fhe besf Iralion Resraurants, in por-
Ficular, Fhe brand new "Venu di Pesce’ [Vled col-
lecfion gives Fhe opporfunify fo be used alrerna-
Fively as an oppefizer, a condiment for pasfa ond
risoffo or as a main course

HOQECA\N TERNATONAL



MENU DI PESCE

guaraniee confemporary recipes ond Flavors wirkh on eye always Furned Fo Fradifion




Suifoble for Fhe sfudy of portioning fo Fhe
modern lifestyle Cluren Free and Preserv-
arive Free, 'Menu di Pesce’ is an excellenf
solution also For greedy chidren ond morh-
ers demanding in Ferms of preporation ond
Fronsparent recipe.

The sfandard package of Fhe four refer-
ences weighs 250 grams, and hos been de-
signed fo simulraneously safisfy Fhe needs
of small fFamiies and young couples. Four
Flavors Fhar mulriply in Ffwelve innovarive
and fop qualiry dishes!

The Medi Croup is now equipped wirh a
high produchion copacity, such os fo be
able fo serve fhe greafer commercial value
required Ffoday by HORECA ond Fhe large-
scale refall frade, also by means of s var-
lous bronded produchs avalable wirhour
any supply limirs.

Affenfion af every sfage of Fhe producfion
process and confinuous iINnnovalion guar-

HORE C A eRnaToNAL

anfee
confempo-
rary  recioes

ond Fflavors  wirh

an eye dways furned

Fo Fradirion.

\Wirh dedicalion and rigor, Fhe Mledi Feom
of expert fosters and chefs eloborafes
Fheir own recipes every day. moking fhem
unigque.

All the Medi lines are designed for fhe
curreni markel, characrerized by fhe new
vigor of small non-affiiared poinfs of sale
speciolized shops and Fask Food resfaurants
Fhal require more and more original and
wel-mode preparalions,

I is precisely in Fhis ponorama Fhal Fhe in-
novarive Menu di Pesce’ line ond Fhe en-
Fire Medi offer are posirioned

wwuw.medisurgir



Bravo CheF!i

ALFIO CHEZZI, A DIRECT CONNECTION
BETWEEN THE MOUNTAINS OF TRENTINO
AND A CUISINE THAT SEEKS RECOCNISABILITY

Alfio Chezzi

riginal and lively, he couldnt but cho-
O ose a unigue location like Fhe Morl di

Roverefo as Fhe selfing For his kifchen,
Alfio Chezzi boasting exfensive experience
iNn fhe most presfigious Iralion hotels ond years
working alongside master chefs Cualriero Viar-
chesi and Andrea Berfon, offers simple cuisine
which, as he explains, ‘requires Fhal Fhe ingre-
dienfs fravel very liffle’, lbecause his creafions
are liferally confominared by Fhe region: o re-
gion which is represented fhrough ifs products
ond producers and in which Fradfion serves
only as a backdrop, a Fesrament fo Fhe value
of fhe land

IF you ask him Fo descrioe fhe essence of his
kicchen, Chezzi never falks abouf recipes raw
materials, or fhe menu, buf rafher immedio-
tely falks cbout ‘recognisabliry’, because for
him Fhe idea is Fhal his guests hove an expe-
rience Fhrough his dishes be moved by tHhem,
ond leave wirh a unique and lasking Mmemory. A
unigueness fhal's based on simpliciky: “Culinary
shyles” says Chezzi ‘ore moving more and more
oway from super struckured dishes aond inste-
od discovering fangioiliry, purify, and simpliciry.”
Charocteristics which are also Fypical of Fhe
region in which rhe chef's fFavourire row mafe-
riols originafe, like cabbage, brook frout, eel and
Malga Mondenf butter. "A chef's ponfry says a

23

Chef af
Museum Mart in Roverefo

“A passion  for nafure and  fhe

mounfains of Trenfino, Fhe search for
qualify cuisine Fhat leaves a lasting
impression, and a lively personaliry
Fhol comes across as soon os he
speaks. Alfio Chezzi, Michelin-starred
chef of Senso in Roverefo, explains
Fhe recipe for a simple and minimalisk
cuisine fhat is fruly unforgettoble ,,

loF obout him," he comments. ‘I explains who he s,
what he rhinks and where he's from”

Thus, Fhe phiosophy represenfed in Chezzi's
menu conveys his direct connecfion fo all of Fhe
producers in Fhe region who ore dedicafed Fo
sustainablify. “w/e have just one menu he says
‘Our dishes are sfrongly connecfed fo Iralion fro-
drion and, when possible o local products. Thus
our criferia is Fhe direct confach wirh Fhe supply
chain, wirh fhe producer or breeder, so os fo en-
sure deep ond reciprocal communication and
knouwledge” And while Fhere is just one, exclusive,
menu, Senso also offers Fhree different bevero-
ge pairing experiences. ‘Nostrum” is Fhe pairing
of Four wines from Trenfino: "Terra’ is Fhe pairing

confinued on page 2/ ‘




mondial

Your ideal cold

MONDIAL
Your ldeal Cold

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

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

NOVELTIES 2022

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

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

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

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

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




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

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

OASI is availoble In o monual
defrosking version wirhour LED,
manual wirh TLED or auromatic
wifh hol gas and 1 LED. The Q0
mm insulafion is enhanced by
Fhe new profile of auromotive
design, which wil allow for an
easy replacement in case of
domaoge. The dlasses are flaF
and free from any plastic pro-

HOREC A ERnamoNAL

Fle Fo increase Ffhe visual per-
ceplion of Fhe products ploced
INside: no obstacles!

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

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

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

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

wwuw.mondialfromec.com
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Bravo

Chef!

of five ‘second nafure” wines; and Finally "Senso’ is
Fhe pairing of Five beveroges, including Ffhe house
mode wine, a nalFural wine, ond a beer.

In Fhis refurn fo simpliciry ond origins, fo nafural
moferials ond o disfancing from super sfruchu-
red dishes, Fhe opproach fowards Fhe use of fools
changes: "“Abandoning fhe idea of a cooking shyle
Fhaf's overly connected fo Fechnique and moving
Fouwsards a simpler and more minimalis- cuisine,” com-
menfs Fhe chef. ‘Even fhe Fools which chefs use are
changing substontially. \we're rediscovering Fradifio-
nal cooking mefhods like griling and spif roasfing,
whie vacuum Fechnology is being used For less,
or of least only for preservafion.” BufF iFs nof only
fhe affifude around equipment Fhat's changing,

especially of lare. Susfainabiliry also plays an im-
porfont role in Fhis new way of cooking. “Whal do
| see hoppening in the near Futrure? | believe Fhaf
everyone, resfaurofeurs, chefs waiters, ond guests,
are realising Fhal Fhe furure of Fhe resfaurant Indu-
stry lies in offering products which are more sustai-
nable, nof only financially, bur also in Ferms of hu-
man resources luwirh improved working condifions)
ond Fhe environment, Fhrough respect ond a sense
of inferconnection wirh the londscope” And here
Fhe chef's beloved mountains of Trentino cant help
bul come Fo mind, Fhe place where everything be-
gan, and which Ffoday serves as o constonf source
of inspirafion.

www.alfioghezzi.com
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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,

HOREC A ernatonaL



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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www.sdgspa.it

FOOD
PACKACING
COMPANY

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

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

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

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

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

HOQECA NTERNATIONAL



VISION ORIENTED

10 THE FUTURE

biodegrodable and composiable disposable arficles




HOREC A ernatonaL

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

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

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

www.sdgspair
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SCATOLIFICIO DEL GARDA

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

www.sdgspa.it

Food & Beverage Packaging

INSISTI, RESISTI,
RAGGIUNGI,

CONQUISTI!

| nostri brand:

% 6

www.walux.com www.bioplat.it

scatolificiodelgarda Trovaci su @) = Scatolificio del Garda Spa Trovacisu @) = Bioplat
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SIAL PARIS 2022, JOIN'US AT PARIS
NORD VILLEPINTE FROM OCTOBER
5> 10 19, 2022 FOR AN EDITION
-OCUSING ON INNOVATION

NOT-TO-BE-MISSED EVENT
A Siol Paris opens Fhe debates of Hhis

edifion wirh fhe rheme Own Fhe
Chaonge, on ongoing fFocus since 2020, fo pro-
vide all Fhe keys fo crearing fomorrow's food,

oddressing expecfafions and initiakives all over
Fhe world The edtion fo be reveadled in Oclo-

per is builF on commirment and aglify, ond is Audrey Ashworth

based on an exfended programme designed became Director of Sial Paris

fo SQHSF\/ Fhe OI’WHCinHOﬁ of the enfire food On January Ist of this year, Audrey Ashworth became
ecosysfem Director of Sial Paris. She took over from Adeline

Vancauwelcert under the leadership of Nicolas Trentesaux.

SIAL Paris - Fhe global food markefplace where business
begins and develops - presents a unique clarificafion of
Fhe frends rocking fhe food planel In 2022, and seeks
oul Fhe best In Innovations from all over Fthe world

LATEST NEWS
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Food Images by m www.stockfood.com

COME “{POSIUM

SIAL, a subsidiary of Comexposium Group

INSPIRE
FOOD
BUSINESS

GOOD REASONS

TO ATTEND
SIAL PARIS

DEVELOP
YOUR BUSINESS

while exploring a host
of innovative products

Take avantage of our networking
services and MEET WITH
YOUR PEERS FROM
ALL OVER THE WORLD

Take partin a

RICH AND INSPIRING
EVENT PROGRAMME

Paris Alllll

SATURDAY 15-WEDNESDAY 19

OCTOBER 2022
PARIS NORD VILLEPINTE - PARIS

SIALPARIS.COM #SIALParis li u m
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HIGHLIGHTS

SIAL Innovation, showcasing the best of the world’s food innovation. Applications are
open to exhibitors until August 12, 2022. A panel of experts will recognize the companies

whose products are the most innovative in their category.

SIAL Start Up, a brand-new area that will present a fine selection of startups in
partnership with Start-up Sesame and FoodTech. The visitors will discover the most

innovative French and outside-France young companies.

SIAL Insights/Think Tank encompassing exclusive studies on consumer expectations,
product innovations, and food service trends. A new partner, NDP Group, joins the

team of experts at Kantar and Protéines XTC in charge of the frend book.

SIAL Podcast a new monthly news broadcast about the food industry that provides

guidance to professionals in our ecosystem throughout the year.

2 QUESTIONS
Audrey Ashuorth

Whal dees the Own the Change theme mean

fo you?

IF reminds Us Fhal we are all active participants in Fhe
change thaf is underway, and fhat we must grasp
Fhe environmenfal, efhical, digifal ond dermographic
challenges facing Fhe plonef IF is up fo us to rise fo
Fhe challenges of food securiry ond changes in con-
sumplion habifs. IF also means scouting our new Folenf
and nurfuring Fhe "young shools” who are eager fo

actively confrioure Fo fomorrow's ecosysrem.

What are SIAL's ambitions ?

LATEST NEWS

Fhat characterizes SIAL Poris,

wwuwsialparis.com

\We sfrive fo be more fhan just a frade Fair. | hope fo
develop three precise areas Business To confinue in-
creasing the extent and diversity of affendees, and fo
federate and foster contacts and encounters among
Fhem, whelher before, during ond offer Fhe event,
Inspirakion: To provide Fhe confenft ond services rhaf
boost professionals in Fheir development, ond fo sup-
ply Fhem wirh pertinent fools Fhey con use 365 days
a year. Experience: To exrend guidance and recom-
rmendafions, and o increase Fhe evenf's convenience
and simpliciry. And Fo always maintain Fhe convivialiry

38

Aboul SIAL Paris

Organized by Comexposium, SIAL
Paris is the largesk food industry Fra-
de fair in fhe world wirth more Fhon
7000 exhibirors and 400000 exhibired
products,

A business generator, every fuso ye-
ars ir provides unigque insights info Fren-
ds and opporfunities in the sector.

The event is part of the SIAL Nef-
work, Ffhe world's largesk nefuwork of
food ond drink frade Fairs. Through
Fhirteen regular evenfs [SIAL Paris,
SIAL Canada in Monfreal and To-
ronfo, SIAL in China / Shonghai and
Shenzhen, SIAL Midde East in Abu
Dhabi, SIAL Inferfood in Jakarfo, SIAL
in India / New Delhi and Mumbai,
SIAL America in Los VVegas, Courmet
Selecfion by SIAL, Cheese and Dairy
Producls and Djozagro in Algi
network brings fogether 17 00

Fors and /700,000 professionals from 7
countries. The next SIAL Paris wil be
held from 15 fo 19

ris Nord Vilepinfe
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COMPONENTS&SOLUTIONS

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




SFM @ confinually
growing company

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

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

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

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

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

HORE C A eRnaToNAL




FILTRATING

service qualiry disfinguishing IF from competifors




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

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

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

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

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

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

WWUWJSIFim.iF

HOQECA\NT[DNAWONAL






Sfeam cleaning: when
lond howd I can Furn
iNfo an added vaolue

for a hotel

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

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

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

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

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

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

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

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

HOQECA\NT[D\ATONAL



DEEP CLEANING

OR RATHER SANITISATION

sfeam ol Femperalures obove 70°




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

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

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

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

Lel's face I: you con have a Ferrori,
buf If you dont know how fo drive I,
youll end up keeping I in Ffhe garage.
This poinf is Fhe more imporfant in
hofels where fhere is o Ffrequent
Furnover of workers who have o
learn how Fo use our machines. That's
why Sream IFaly company creafed a
free app Fhal provides Fraining ond
assisfance.

HOREC A ERnamoNAL

All' aspects Fhat Foday, more Fhaon in
Fhe paosh, can alow o hofel fo leop
qualify. And fo offer ifs cusfomers Fhe
best.

Cormpetitiveness - Fhe healrhy one - is
all abouf excelence.

Skefano Fornoni Creenhotel Melhod
Visit: meftodogreenhotelir
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COUNSELING SERVICE THAT
AMS TO IMPROVE PEOPLE'S
WELL-BEING INSIDE A RESTAURANT
AND REDUCE STRESS

AnfFonio Labriola
Chef & Chef Consultant,
Psychologist and Instructor

n Fhe hospifaliry industry, we ofren Falk

about rauw malerials - how Fo choose

and then work wirh Fhem - we falk
about Fechniques we need Ffo know and
use Fo serve unforgeftable dishes; even
fechnology hos become one of our
most imporfanf assels! \we could go on
ond on menfioning factors playing viral
roles, however, before all thaf, we have
Ffo remember our main Focfor: people, or
what we cal the human Factor’.

LATEST NEWS

Restauranfs are like a macrocosm uwhere
several dfferent smaller macrocosms in-
feract: people. Therefore, restauronts are
complex sysfems where a nefwork of re-
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lofionships, inferocfions, con-
Ficts and exchonges develop
fogerher wifh an extremely
stressful workload.

In fhe losk 15 years, Fhe hospi-
Faliry industry has developed
a lof. Nof Foking info conside-
rakion fhe last Fuo years and
Fheir limirakions, Fhe ever-pre-
senf Facfor is cluaysFhe some:
Fhe human Factor. Behind o
dish, fhere wil alwoys be o
person, or o group of people
Hhot will work in order fo com-
plefe Fheir Fask.

LATEST NEWS

Alrfhough Fhe hospiraliry in-
dustry evolved using new
Fechnigues, IF offen overlo-
oked irs main Facfor, the hu-
mon facfor. \We offen hear
experfs ralking abour Fhe
susfainabiliry of row marerials,
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LATEST NEWS

Fhe imporfance of Hheir environmental impact,
bur we never fak obout Fhe sustainabiliry of our
staff or abour employee care.

IF's o Frufh universally aocknowledged Fhaf wor-
kingin Fhe hospiralify industry is extremely sfressful
Fhe workload is offen infense ond emotionally
challenging. However, are we doing somefhing to
handle Fhis stress? lsince, os wirh many ofher jobs
sfress is a given and it cannol be avoided,

The idea of adding a good Mind en Place o
o good mise en ploce was born exactly os an
answer fo thal gueskion. The nome is o pun thal
recalls the expression mise en place, so Fhe pre-
parafion of dishes and ingredients before fhe
beginning of service \w/hen you go from French
Fo English, Ffhe word mise is replaced wirh mind, fo
highlight Fhe importance of keeping your head
iNn fhe game, ‘en place’. Therefore, a Fype of
counseling service Fhal would hande bofh fFood
£ beverage and Fhe human facfor. IF's a Fype of
counseling service Fhal aims Fo improve people’s
wel-being inside a resfourant and reduce sfress
improving cormmunication between cooks and
waihing staff since conflicts offen arise befween
Hhese fuo groups

Our approach is obviously different depending
on fhe sruafion, we Fhink of Mind en Place os
a fallored suir, meefing each and every of our
clienfs expectafions. Our main goal is fFo neurralize
all fhose negarive feelings that normally arise in-
side a resfauront among ifs sfoff, employees and
employers,

Skress is extremely cormmon, but IF's offen overlo-
oked as if is considered o given in fhe hospifaliy
industry. Stress is nof o bad Fhing, bul o Focfor
Hhaf should be dealr wirh and managed so Fhof
iF won'’ hinder our dally working liFe,

First of all, whaol deces “sfress” mean?

IF can be defined as “an organism’s respon-
se to a skressor such as an environmenfal
condirion.” I will octivafe both physiological
and psychological responses from our body. In
other words i's the feeling of living an overuhel-
ming emofional siuafion.

In medicine, fhere is no specific definifion, but if
we foke biology info considerofion, stress is Fhe
response of our body fo a 'sudden change’ in

our roufine. IF doesn really mafter if i is a phys-
cal or psychological fraumo, on exireme chonge
in Femperafure, the lack of Food or a dangerous
sifuafion. So, stress, according fo biology, is any
environmental or physical pressure thaf elicits
a response from an organism and hinders its
balance.

How does our body reacf?

Our body wil fake action and make sure Fhat Fhe
sifuarion goes back Fo normal \Wirhout going info
detalls blood wil give chemical signals Fhaf wil rise
our affention span, lessen Fhe pain and, in some
caoses, generate a feeling of euphorio. \Whenthe
brain defecrs stress Fhrough our amygdalo, I Firsk
sends o message fo a port of the brain called Fhe
hypothalomus, The main Focus of Fhis messoge
is our survivol and our body wil gef ready fo re-
ach. I will insfigare a “fight or flight” response ond
our adrenal glands wil release hormones info Fhe
body, producing a huge wave of energy.

Our blood vessels, uwhich are not considered as
imporfant in fhis moment, will alow more blood
info our hearf, which wil elevate our pulse. \We
wil brearhe foster and our brain and senses will
be ready fo react jusk in mere seconds. Once fhe
risk is no longer a risk, our body wil go back fo
normal.

Actually, Fhe whole process is even more compli-
caofed, but Fhe goal of Fhis arficle is fo fouch only
some of Fhe main points in order fo undersfond
how this process is linked Fo uork-relared stress in
parficular in Fhe hospiraliry industry.

Stress is usually seen as somefhing negative, buk

Fhal s not alwoys the case Postive Fypes of

stress are called "eusfress’ because Fhey help us

work better and more efficiently. Some examples
of eusfress are:

- exam anxiely, uwhich con improve our resuls,

- anxiefy during service in a resfaurant, which
makes Us pay more affenfion Fo what we are
doing in order fo moke fewer mistakes and nok
hurt ourselves or Fhe ofhers,

There are even more stimuli and Fhey con offect
us negatively, even more if Fhey confinue in Fime,
becouse Fhey con creofe a sort of imbalonce in
our corfisol release, Fhe so called ‘stress hormone”.

49



LATEST NEM/SIINSICHTS

LATEST NEWS

Emofional and physical sfimuli, such as heof and
cold, muscle efforfs and ofhers,

In fact, if o person’s efforfs Fall or if Fheir sfress
overcomes fheir abilify fo respond ond adopf
crealing o ‘brecking poin”, Fhey wil experience
whof is known as “disfress’. This hoppens when
stress and pressure offect us negatively, hinde-
ring our performance. In these cases Fhe person
could be more vulnerable and can present men-
Fal or physical issues, somefimes bofh.

The effecf sfress hos on us depends on our psy-
chological [self-esteem, opfimism, confroll, social
social skills, available support] and physical healh
ond energyl resources. The way we decide fo
face our dally sfress wil make the difference: will
stress be Fhe one o decide for us or will we Fake
rmatters info our own honds?

Of course, Fhis imaginary division between ‘good’
and ‘bad’ sfress has way more nuonces ond
every person has Fheir own response. Thot said,
sfress plays on acfive role in our every-day life
and workplace i shouldnt be underestimared os
IF could have severe consequences. Al Fhe same
Firne, Fhough, we shouldnt forget Fhof sfress ploys
a fundamental role in our lives.

In Fhe hospiralry indusfry, stress is a given and
con be eifher posifive or negative IF's the some
Fhing Fhal happens in Fhe kifchen: iF everyrhing
is perfectly organized and fhe chef manoges
fo create o successful feom working Fowards
Hhe same goal ours wil be a positive stress Fhof
wil help us work befrer. However, if Fhe kirchen
is choofic and disorganized, I will lead fo severe
miscommunicafion, aggression and anger and
we already know Fhat Fhese factors will offect
people negafively.

\We al know Fhaf Fhis is o crifical moment, espe-
cialy in Fhe hospiraliry industry. however, we do
believe Fhal I is imporfont fo Falk abour Fhis now.
Now we have fhe chance fo focus our aften-
Fion on Fhe inside, on our emofions, which are Fhe
baosis of al Fhe omazing work done in resfaurants

Anfonio Labriolo, Chef & Chef Consulrant, Psy-
chologist and Instructor. Culinary insfructor in se-
veral cooking schools Vind en Place Co-founder.
Nind en Ploce: experfs in psychology and hospi-

Faliry indusfry, food & beverage counseling ond
problerm managerment.

Sonia Rotondo, Psychologist & Psychology In-
structor specialized in work-relafed sfress Mind
en Place Co-founder. She manages fhe psycho-
logical parf of our counseling sessions, fhe 'Neu-
Fralizafion of negative feelings' in restauronfs ond
Fhe improvement of employees and employers
daily working liFe,

wwwmindenplace.it
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felis

SOFT LIVING

Z TAIPEI

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

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

a 2 www.felis.it



felis

SOFT LI VING

The lralian
specialisfs
N comfort furnifure

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

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

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

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

Fory about passion for padded furnitur




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

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

www felisit/en/
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FREE E-LEARNING

Become a gluten-free expert:

foodschaervice.com

THE BEST FOR YOUR GUESTS

www.schaer-foodservice.com




Affrack new guests
wikh glufen-free
HoReCa solutions!

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

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

Schar Foodservice solufions Fo HoReCa




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

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

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

TASTE PRES

CrRIOCMA3IN

Performance and Elegance uncompromised.
Everything else is Fully Custom.

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

criocabin.com



CrRIOCMAIr3IN

TASTE PRESENTATION

Criocabin 2022:
Fluidiry and

mulFi-faceled spaces

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

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

- Source: Cogfall Miano - Trend reporf
2022

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

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

HORE C A eRnaToNAL

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

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




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

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

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

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

criocabin.com

CONSTANTLY CHANCING

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




CORRADI
We add

value fo your
business

Since 1978 Corradi offers fo Con-
frach markef cusfomized solufions
Fo use Hhe ourdoor spaces af besf
The ourdoors of a resraurant, hofel
poolside or welness spaces, sure
Ferraces or urban pedesfrion or-
eas all have greof pofenfial, ond
wirh Corradi Fhey can be used for
many more months of Fhe year,
profecfing cusfomers from rain and
ofher unpleasant wearher condi-
Fions and giving Fhe business a real
boost.

Concepls designed in harmony
wirh Fhe surrounding archirectrure,
execurive plans and production of
each solufion are Fhoroughly Fol-
lowed sfep by step, also for special

HOQECA\NT[D\ATONAL

Corradi

OUTDOOR LIVING SPACE
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TURNKEYS AND CUSTOM
MADE SOLUTIONS

Falion design Fo boost you




Pergotenda®_Exy!

projecls, which hove o dedicored
depoartment in fhe Company.

On sire offer-sales service is guar-
anfeed Fhrough a nelfwork of pro-
fFessional Dealers al over rhe world,
which hove been selecfed ond
frained Fhrough rhe Corradi Acca-
demio, In order fo provide rhe besr
assisfance,

The possioilifies For covering exfrer-
nal areas are infinire:

Pergofenda®, he sliding convas
covering sysfem pafenred by Cor-
radi creafes a pleasont afrmos-
phere. A click on Fhe remole con-
frol is enough fo open ond close
fhe upper cover and any verfical
side screen. Ideal For caofés, resfau-
ronts and hotels, fhere are more
Fhaon 10 different models which caon
pe cusfomized in all Fheir partfs.

HOQECA\NT[DNAWONAL




Bioclimatic pergolas wirh rofaling aluminum blodes lef you od-
jusl borh sunlighi- and venflation so Fhal your guests can en-
joy rmaximum comfort.

Corradi sun salls adopf fo any space, offering a unique alrMmos-
phere fo your ourdoors,

Corradi's mission is fo offer furnkeys and cusfom made solu-
Fions Fhaf give an exclusive Made in Iraly design o Fhe our-
doors, while increasing Fhe business of HoReCa. activifies, ex-
ploifing and cusfomizing spaces orherwise underesfimared.

In Fact, markel dala says Fhaf fhe average increase of Furno-
ver For HoRe Ca. companies wirh an equipped ourdoor space
is nearly 30%. Furfhermore, Fhe invesrment is recovered in a
Few monfhs,

Corradi Is Fhe right parfner fo find our Fhe besk solufion fFor
your needs our experience is a guaraoniee For your success.

wwui.corradi.eu

Rebi Viloge / Imperia - Iraly



Qs ./

Refined, delicare
for real gourmels

The flavor of IMPERIA Lavender, Fhe perfeck qualify Fhaf gives
an inimiFable volue fo any delicacy.

The IMPERIA Lavender is ideal in bakery products, wirh fresh
and dried pasta, In spoon dessert wirh ice cream and fanraskic
o aromatize meal and dishes of allkinds.

\Wirhice cream, a Ligurion produck is born, “Tanfale’, creafed by
Fhe ice cream maker Aldo, from Fhe Ice cream shop Perleco of
Alassio

The bose is made by crumbled Sasselo Amaretto, Fuio layer of
IMPERIA lovender ice cream and a layer of “prescineseua’ ice

creom wirh candied perspids of khaki, chinofti and oranges.

wwuwlavandarivieradeifioriit
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A DELICHT TO TASTE

Fhe perfect qually Fhal gives an inimifable value Fo ony delicacy




Bravo CheF!i

“ Dattilo restaurant waos born oub of aon old mill in o 1600's Farmhouse, surrounded by vineyards,

ol-ive and cirrus groves, and Fhe Ceraudo Roberfo farm's garden. I illustrales a Fypical rural

archifecture as well as a simple and refined design, in a homely envi-ronment Fhal nicely com-

bines wifh Fhe variety and creafiviry of Fhe menu. ,,

CATERINA CERAUDO HONOURS CALABRIA \WITH

LICHT AND BALANCED CUISINE, IN A HARMONIOUS

BLEND OF TRADITIONAL FLAVOURS.

Caferina Ceraudo

Chef aF
Resaurant DATTILO

1987, hos been leading Fhe kirchen of Dar-

Flo lone Vlichelin green starl, locafed within
the Ceroudo farm, owned by Fhe fomily since
1973, Shy, buf Fenacious and wirh an iron wil, she
focuses on authentic cuisine. ‘For me, Fhe mosf
imporfant Fenef is Fhe respect for food and ifs
nafural origins, from the birkh ond growfh of
each ingredient, all Fhe way Fo irs Fransformalion
on fhe plare’

S ince 2012, Chef Caterina Ceraudo, born in

A Michelin-starred restaurant in an old olive ol
mill wirhin a 17/rh cenrury formstead surrounded
by vineyards, olive and orange groves ond fhe
Farm's vegeftoble garden. Chef Ceraudo wor-
ks in harmony with Fhe Ferrirory, fFocusing on
sustainablify ond frusking in Fhe oursfanding
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Azienda Agricola

CERAUDO

qualiry of her region. ‘I've creafed o careful and
responsible supply chain” she explains, ‘choosing
suppliers Fhaf promote orgonic and sustainable
agriculrure. | use ingredients from my region, from
Calabrio, which is full of fanfostic raw materials,
My menu includes complerely vegetarion op-
Fions which are rich in flavour, but also represent
o perfecfly sustainable choice. Vany of fhe in-
gredienfs in my kikchen come directly from fhe
Ceraudo farm, which boasts o produchion of



Bravo

Chef!

oronges, fangerines, Figs, summer pears, ond opri-
cols, plus Fhe produce from Fhe vegerable garden’”
IFs wirh Fhis enormous passion, which emerged in
2006 upon refurn from her school holidays, uwhen
she began to oversee Daffilo's wine list, Fhal Chef
Ceroudo's menu revolves around a selection of
fradiional, yet confemporary, dishes, in uwhich ex-
perimentofion  wirh consisrencies, Femperafures,
ond pairings combine perfectly wifh Fypical ingre-
dienfs and recipes: “We must never forgel Fhaf Fhe
most important Fhing in any recipe is the qualiry of
Fhe raw maferiols. Today more fhan ever, people
wonf aurhenticiry, so Ffhese new frends must also
somehow respect clienfs expecfarions’

And while in Calalrio her menu could be conside-
red unconvenfional, iF's acfually perfecfly bolanced
Fhroughout Fhe supply chain. “"When we choose o
supplier” she says “we select people and products
wirh hisfories Fhat are similor Fo our own and who
share our same values: qualiry, aurhenficify, passion,
and respect. This lask in Fhe broadest sense of fhe
Ferm. Respeck for the product, for Fhe rouw mote-

rials, For the land, and for the labour. Furfhermore,
Fhe process of researching Fhe row marerials Fhat |
use in my kifchen is my way of conveying fhe sfori-
es of Fhe people who seek perfecfion Fhrough the
promotion of common ethical values’

Respect, in every sense is o key word, one which
governs every choice of Dalfilo, o mindsel which
can also be credited fo the Accademio Niko Ro-
miro o higher educalion aond specialisafion school
dedicaled o cofering ond haute cuisinel locafed
in Costel di Sangro in Abruzzo. In fach, I was from
Nko fhaol Ceraudo acquired o respect for food
ond irs narural origins, from Fhe birfh ond groudrh of
each ingredient, allthe way fo irs Ffransformalion on
Fhe plafe, wifh cooking fechniques Fhof maintain,
unalrered, the characferistics of Fhe raw maferials,
from cppelisers Fo desserts, for a Flawless experien-
ce ‘Fine cuisine must be accessiole fo everyone,
wiFh an experience rhaf focuses on Fhe client. I've
always believed in sustainabiify ond in a no-waske
cooking sfyle Fhaf exalfs rau marerials ond respects
Fhe rhyFhm of nafure ond Fhe seasons’
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Bravo CheF!i

This aoffentiveness has earned Ceraudo the FiFle of
Female Chef of fhe Year Fulice, Ffhe first Fime in 2016
according o ldentira Colose and Fhe second Fime
in 2017, for Fhe Michelin Cuide.

\When I comes o fechnology, Chef Ceraudo has
no doubts: iF's incredicly important in a kikchen os i
mokes I possiole fo ‘safeguard bolh Fhe raw mao-
Feriols and Fhe client and, above all is enormously
helpful from o procfical sfondpeoint. In Fach, Fechno-
logy ollows us to perfectly plon the use of row
moferials and focilfakes Fhe monual fasks of Hhe
kirchen sfoff, whie also ensuring Hhof Fhe guality of
Fhe Foods is mainfained. However iF's important Fo
e oware fhof Fhis deesnt mean disfancing oneselr
from fradifion or from fFhe arfison qualify of recipes,
becaouse it's fFundamenfal thof Fhese fwo aspecfs
coincide and keep pace wirh one anofher’

Ceraudo predicks Fhal sofefy wil be one of Fhe
frending Fopics of the neor future | believe she
concludes, that IF will be one of Fhe mosk impor-
Font Fhings Fhal guests look for in Fhe coming year.
Clients wil cerfainly pay more affenfion fo high
qualiry resfauranfs, but qualify isnt only cbout raw
moferials. \whie Fhis is clearly implied. clienfs wil pay
more affention fo struckures Fhat focus on every
aspech of clienf welness’

wuww.dattiloir
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Luxury Hospiralify

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

QUALITY WITHOUT ANY COMPROMISE,
IDENTITY AND EXPERIENCE

Nlorco Rosa

Country Manager UAE
Longino and Cardenal Trading LLC

N your opinion, what is Fhe fufure of fhe

restaurant industry?

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

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

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

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

ANNA PALUCCI ARCHITETTO is an arfisaon lob-
orafory of Archifecrure Inferior Archirecrure,
Inferior Design and Produch Design. The design
sfudio Focuses Irs acfhiviry on Fhe development
of presfigious environments for commerciol ond
enfrepreneurial acfivifies in general, and in par-
Ficular works in Fhe crealion of Functional luxury

environmenfs For HoReCa., \Welness, Firness and
SPA activiries

ANNA PALUCCI ARCHTETTO also carries our
acfivifies in fhe luxury residenfial comparfment
and colaborafes in fhe creafion of Furnishing olbo-
jecfs wirh imporfani- companies in fhe secfor.

The qualiry of life depends on Fhe qualiry of fhe
spaces In which we live, work or enferfain our-
selves and fhe design sfudio of Anna Palucci
IN each of I's projects, blends Fhe culfure of Psy-
chophysical \Welness, regardless of Mood, wirh
creafiviry and compefence in all areas in which
IF operafes
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VALUABLE

new experiences, Funcfionallry and innovalion




In o project of new consiruction or restyling of a
hofel siruckure rafher Fhan a welliness or spa, an-
Ficioahing Frends means proposing Ffo Fhe markel
produck models designed Fo wirhsfond a very im-
porfanflife cycle To dofhis i isnecessary fo know
how fo adequately project a sfructure, wirh on
offer inFhe furure, undersfonding which cusfom-
ers wil be and which generafions fo conquer,
providng new experiences funchionallry ond
INNovarion:; hence ifs core business of proposing
nof only a suifoble and specific design in infer-
prefing Fhe new design needs wirh equipment
and infrasfructures elements Fhaf fhe pondemic
hos made indispensable and obsolefe For Fhe less
affentive enfrepreneur, bur also sfructures Fhaf
hove an image fresh and designed for business
or leisure frovelers who need ofher experiences
Fhal involve much more experimentalion,

NMony enfrepreneurs in Fhe hospiralify secfor,
when fhey decide o renovare fheir structure, in-
Fervene by changing ond / or replacing Fhe fin-
ishes and / or Furnishings, frying fo give an imoge
aligned wirh Fhe frend of Fhe moment. However,
aready before Fhe pandemic ond foday even
more, I is necessary fo renew by relying on a
designer in Fhe secfor who knows how fo sfudy
an image concepl Fhal coincides wirh o bus-
ness view, wirh oninnovative sfrafegy and Anna
Palucci Archifecl increasingly maonages fo com-

HOQECA\NT[DNAWONAL

bine frends wirh wellness ond SPA, firness, indoor
and ourdoor, all elements ond experiences Fha
are increasingly requested by cusfomers,
FurFhermore, Fhe firm offen infegrares consulran-
cy services fo fhe design fhaf are useful fo oc-
company Irs cusfomers in Fhe sfrafegic decisions
of management, posifioning and communico-
Fion.

www.annapalucci.com
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Luxury Hospifaliry

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

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

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

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

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

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

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

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

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

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

wwwlongino.if
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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,

HORE C A eRnaToNAL




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-

HOQECA\NT[DNAWONAL



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

79

HOQECA\NT[DNAWONAL




latest news

C6THE ALMA SCHOOL BRINGS MANACERIAL SKILLS,
SUSTAINABILITY, AND A NEW VISION OF [TALIAN
CUSINE TO THE CLASSROOM

29

Sinigaglia: “Training is essential in order
o keep up wiFh Fhe Fimes and deal wirh change’

by Elisa Croti

80

Ima, Fhe Infernational School of IFalion
Cuisine, uas creafed in fhe hearl of
the Food Valey wirh fhe vision of

bringing a foste of ‘real” Ikalian cuisine Fo fhe
world.

The project, which kicked off in 2004, has seen
Fhe school grow over Fime. Today I boasts illu-
strious professors, collaborafions wirh some of
Fhe fop companies in Fhe secfor, recognifion
by insfifufions, and, according fo fhe school's
Ceneral Direcfor, Andrea Sinigoglio, Fhe most
safisfying ochievement of fhem all: ‘the grati-
Fude of our sfudents For Fuenfy years now,
we've received messages from our graduates
almost every day, Fhonking us for giving Fhem
Fhe opportunity Fo succeed in Fhis secfor”

In keeping wirh Fhe market's evolufion, Alma
has, over fime, Fransformed from a simple coo-
king school Fo an academy of hospiraliry, in an
efforf fo respond Fo a sector Fhof ‘con never
gef ifs fill of professionalism'’.

The approximately one Fhousand students in
offendance every year come from @0 counfri-
es around rhe world; an infernafional melfing
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pol dedicared o rediscovering the pride of Iralion
cuisine.

lFalion food is one of the most popular cuisines
in Fhe world and is the cornerstone of whaf
you feach. From where does the need for a
school like Alma arise?

‘IF comes from a desire fo infroduce ‘real” IFalion cu-
isine Fo fhe world, 'Real” meaning Fhaf i respects
Fhe origins and Fhe local fradirions of our count-
ry. Much of fhe IFalion cuisine served abroad is o
reinterprefafion of fradirional recipes, becouse emi-
grafion has exporfed Fhe Iralion spiri- only in port.
Therefore, Almao was creafed wirh Fhe infention of
providing Fhousands of hospifalify school sfudenfs
wifh a specialization, from an infernational perspec-
Five. Right from very beginning, Fhe numbers snouu-
ed us a differenf picture’

Meaoning?

“We also saw a large number of foreigners regi-
stering, uwho now accounf for approximarely 209%
of our sfudent body. FurFhermore half of our sFu-
denfs have never affended a hofel school, buf ra-
Fher are looking fo refroin offer a previous profes-
sional or educational experience, whelher in high
school or universiry. Alma has evolved significanfly
ond has now become a hospiraliry school, Focused
on Iralion Fradiion, offering 500 infernships Fhrou-
ghoutf Fhe country!”
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Whal pafhs do you offer your students?

“The training we offer is divided info six areas Coo-
king, wirh an inifial 2-month course on Fechnigques
ond a higher level 10-month course Pastry, wirh an
inifial 5-week course on Fechniques ond a higher level
/-rmonth course; Dining room, bar, and sommelier, wirh
o 6-monfh course baking wirh a & monfh-course:
Sommelier for Fhose already in possession of Fhe Fhird
AlS level wirh o 6-monih course Fhaf meets once
o week; Restaurant Management, orgonized info 3
monfhs FuUll-fime or 6 monfhs parf-fime: and finally
short refresner courses on Iralion ice creaom, pizza, ond
pasta. Each of Fhese courses has Fhe same number of
Fheory and infernshio hours. Incidentally, 309% of our
sfrudenfs gef hired af Fheir infernship and 20% find
work wiFhin just six monfths of graduahing”

Impressive stafistics, considering the current situa-
Fion in fhe counfry.

“We're very sofisfied. Iralion food has been fhe most
popular cuisine in Fhe world For Fen years now ond
30% of our graduactes end up working abroad in hi-
gh-end establishmentfs \We consulr Fhe Hosco welbsi-
Fe, which matches supply and demaond, wiFhout ever
being able fo completely safisfy Fhe demand’

So fraining is also viral in Fhe resfaurant industry. You
cont improvise, righf?

‘Once upon a fime, perhops. Today s unthinkable.
Training avoids years of apprenticeshio and is perhaps
Fhe only way fo keep up wirh fhe consfant changes
iN Fhe secfor and in communication mefhods In ad-
diFion fo, obviously, being required by low. I1l give you
o couple of examples: Fhe first has fo do wiFh mano-
gement. In IFaly, as we all know, we're in fhe stfone



latest news

age when ik comes fo viewing o resfauranft as o
compony. Through fraining ond a digiral game cal-
led Business Game, our sfudenfs work as a feaom
Frying o solve bolh Fhe daily ond exceplional issues
Fhal come up in a resfaurant, allocaling resources,
moking investments and simulofing real life. An al-
gorirhm evaluofes Fheir decisions ond Fhe sfudentfs
receive immediate feedoack on their enfrepreneu-
rial abiliry and correcfions fo be made. In addirion,
Fhey learn fo work as a feom, somefhing which is
also reinforced by our Fearm building ond coaching
sessions in Fhe Apennines’

Whal's the other exaomple?

“Wirhour o douot, sustainablify, uwhich is acfually
iNn o chef's DNA . A good chef forbids waste and
honours Fhe sacredness of food Aside from fhis,
of our headguarters in Reggio di Colorno, we've
opened a Culfure and Sustainabiliry Deparfment
Fhaf offers suggesfions regarding Fhe environment,
Fhe economy, and also Fhe individual. The idea is
fo help fhe chef undersfond how his or her chol-
ces arent only cesthefic or Food relared, buf also
have an impock on Fhe environment and on pe-
ople. Choosing fo cook Fish wiFhour being awore
of fhe conditions of the sea aond of Fhe different
species is reductive, os is Folally giving up lbeef For a
environmental reasons, uhich dont consider IFaly's
cenfuries-old breeding frodirion. Every chef must
be awoare of the consegquences of his or her de-
cisions. Thal's whaf sustainablify means fo us. \We
also fake Fhe students Foraging along Fhe banks of
Fhe Po, wirh abour Fhirfy wild herbos uhich are Fhen
used for cooking’

What challenges is the industry facing right now?
“The pandemic has accelerated cerfain processes
ond we need fo be aware of hat. \We know Fhaf
in fhe UK &0% of the restauront industry is in Fhe
hands of franchises. \w/e wont gef Fo fhal point, bur
we canf prefend not fo know Fhof Fhot's Fhe Frend.
Sfondordising cerfain processes and procedures, as

NMcDonald's has faught us, can be a sfrafegy. I'm
Fhinking of ghost kirchens and dark kifchens. Algo-
rifhms wil also be able Fo help us limi- complexity, as
will Fools'

Are you referring fo digital fechnology?

Yes | Fhink abouf Fhe evolution of our school \We
starfed wirh o classroom and a feacher, in perfect
old fashioned style, and have reached the digiral
age even in Fhis profession, which is passed down
by hond”

| noftice an IFalian flag behind him.

‘Falion cuisine is our pride and one of fhe aspects
Fhof most inspires us and our studenfs, Today Hhe
resfourant industry has acquired a special appeal
Fhonks Fo Fhe media. From the very first days, we
explain Fhaf our world is actualy 0% hard work
ond 109% cppearance. \We tel It ke it is, which is an
imporfantlever For our studenfs uwho know Fhey've
made a choice which is cerfainly demanding, bur
also capable of being incredibly rewarding.”
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2022 Design collection
by Arefa
whal's new?

Arefq, leading company for more 30 years in the
polypropylene Furnifure markef, is looking For-
word fo 2022 with a range of new indoor pro-
posals inspired by new and affrachive geomefries
fo combine cesthefics and functionaliry in a bal-
anced way.

Overflowing wirh  sfyle,  sfrongly  idenrifioble
Fhanks fo a modern ond original spirif, Ffhe new
2022 collection of Fechnopolymer chairs, barsrools
and fables, once again confirms Arela’s vocation
for design innovafion and qualify.

The new barsfools of Arefa colection sfond our
For Fheir innovalive design Fhal combines simple
lines and harmonious shopes wirh frendy colours,
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NEW INDOOR PROPOSALS

affractive geomelries fo combine cesthetics and fFuncfionaliry in o balanced way




Fo be sulrable iIn any kind of environment in which
Fhey are placed: from living in Fhe 65 cm version,
fo fhe confrack in the /5 cm.

There is Eolo, rhe sfackable barstool wirh fine lines
and pleasonl- proportions, provided wirh o useful
packrest Fhal can be used as a practical handle,
or Giono wirh s wide backresl for a comfortable
seal and Fhe sfacking up opfion Fhal is o useful
space saving solurion in Fhe smallesk spaces,

Insfead, Zefiro bar sfool sfands our For Fhe back-
resk whose sophisticafed design evokes Fhe ac-
curaofe ond refined paffern of Tefi chair, while ifs
slim legs and elegant curved lines af Fhe foofresk
give skabilify fo Fhe whole sfructure.

As porl of s renovafion, the 2022 Design col-
leclion signed by Arela includes also some new
models of chairs, designed for Fhose who wonr
fo give a glomorous fouch Fo Fheir indoor af-
mosphere: from Alina, wirh s high and impres-
sive backres Fhal make Fhis model parficulor-
ly copfivaling sight, fo Elsa chair uwhose special
and delightful backrest, wifh Fhe unique pierced
rhombboid-shapes decorafion, makes I an exclu-
sive design project and a stylish combinalion of
comforf, cesthetics and Functionaliry:

Another exclring addifion for 2022 is the new
&0x80 Fop size of Fthe Ares series Fhal Furfher ex-

HOQECA\NT[DNAWONAL

pands offer Fhe greal success of he /0 and Q0
versions, Easy Fo assemble/disassemble and Frans-
porf, Fhanks Fo ifs solid and manageable sfructure,
rhe &0 version of Fhe Ares collection is concelved
o offer a greafer choice of use especially in Fhe
HORECA

All the orficles of Design collection are availoble
in clossic colours like whire, Faupe or grey wirh Fhe
possiolify fo personalize fhem in Nnon-sfandord
colours on cusfomer's request.

Enfirely made in Iraly. Ffhrough Fhe innovative
gas-ossisted injection moulding process, al Design
arficles are 100% recyclable. [Vloreover, in order fo
proftect Fhe environment- even more, Arefais dai-
ly commirfed in favor of eco-sustainabiliry:

* reducing, fhanks fo new environmenfally -friend-
ly moblify solufions, Fhe impact of carbon diox-
ide emissions produced by road fransport, wirh o
saving, only in 2020, of 79,000 Kg. of CO, Fofaling

* insfaling of pholovolraic panels which, Fhrough
Fhe production of clean energy. alows fo re-
duce 80000 Kg. of CO, per year

Arefa: we make your indoor and outdoor
FurniFure.

wwuJl.arefa.com
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THE DREAM OF BEAUTY

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

under fhe sign of beaufy

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

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

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

wwwjumboit

TULIPE armchair

LUVIERE console
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FOOD BLOCCER OPINION

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

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

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

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

KUCINA DI KIARA:
Dishes Based on Feelings and Emofions

Rozza Chiara
foodblogger

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

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

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

During Fhe closure, wirh nolhing else fo do, and
needing fo be careful about Fheir figures Igi-
ven Fhe lack of physical acfivifyl, many people
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changed Fheir eafing hobirs, Furning Ffo qualiry
insfead of quantity) for salvation, welness, and
physical safisfackion. Things which people, even
Fhose who maybe didnt do so before begon fo
look for in resfaurants as wel.

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

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

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

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

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

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

Lask, buf nof least, of a difficul Fime such as Fhis,
nefworking has furned out fo be a successful
strafegy. \We've all furned info liffle  ‘masfter
chefs' ready o immorfalize every dish wifh our
smarFphone before we eaf IF. Bur fhe imporfance
of digifalisafion hasnt only gripped connoisseurs,
Mony businesses in Fhe secfor, from personal
chefs fo Vlichelin-starred restaurants have adop-
Fed Fhis mefhod online in order o efficiently and
effecfively promofe ond reinvent Fhemselves in
some way.
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Thal being said, looking in a proverbial crystal ball
ond frying fo predict fhe culinary frends of 2022 is
risky given Hnis incredioly volatile Fime.

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

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

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

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

wwuwkucinadikiara.ir
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FROM YOUR [DEA
10 THE ASSEMBLY

Preformafi IFalia® pursues Fhe goal of driving in-
novalion Fhrough well- esfablished craffsmanshio
skills, Fogerher wirh Ffhe use of high performance
malerials opplied fFo e warer and wellbeing in-
dusfries.

Preformafi IFalia® is Fhe Firsk company in Fhe Ffield
of production of certified self-supporfing modu-
lor sfructures in EPS

Klimapoolis Fhe Fechnology used by Preformafi Fo-
lo ideal borh for public and privafe use. This Fech-
nology offers new addiional value fo your pool
Fhanks Fo Fhe wide range of accessories divided by
qudliry and finishing secions Fo choose among,
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NNOVATION

high performance maferials applied Fo Fhe wafrer and wellbeing industries




Preformalfi IFalio® redlizes
customized sfeom rooms
and sfructures for your
wellness center sfarfing
from your needs,

The project wil be per-
sonalized ond you Wil
hove endess combino-
Fion opfions of different
design, fechnologies ond
Frilnmings,

The passion fFor Design
sels us opart and pushed
Us fo overcome ourselves,
fo go over fhe Fechnical
difficulries imposed by de-
signer's choices,

The  Fypical  shapes
reached fhanks fo he
ducfiify  of  exponded
polystyrene are able fo
surprise everyone, from
Fhe cusfomer o Hhe final
user,

wwu.preformarifalio.ir
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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:

95

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



SWWAN

Swan lralio

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

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

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

HORE C A eRnaToNAL




QUALITY
UPHOLSTERED FURNITURE

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




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

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

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

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

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

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

HOQECA\NT[DNAWONAL

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

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

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

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

Fhe solid wood legs.

wuww.swanifaly.com
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ALAIN DUCASSE
TAKES THE ITALIANNESS
10 SINCAPORE

Pedrali collecfions embelish Fhe legendary BBR

he Raffles Hotfelis o luxury hofelin co-
T lonial shyle locafed in Singapore. I waos

established by fhe Sarkies brofhers, Ar-
menion Hoteliers, in 1667, The hofelis named of -
Fer rhe Brifish sfofesman Sir Thomaos Sromford
Roffles Founder of Fhe modern Singapore.
The Roffles Hotel immediafely sef an incompa-
rable stfandord wirhin Fhe field of luxury hospi-
Faliry Fhof is confirmed Fo dafe, by enchanfing
fravellers wirh meaningful experiences and o
welcoming service Fhaf is bofh gracious ond
infuirive. Connoisseurs choose Roffles, nol me-
rely for iIrs aura of culrure and beaury. but for
fhe exfraordinary way Fhey feel when in re-
sidence wirh i In fact, they olways arrive as
guests leave as friends and refurn as Family.
First established in Raffles  Singapore in 16906,
Fhe iconic Bar & Biliord Room BBRI has recen-
fly evolved wifth a new chopfer in ifs sforied
history, remaking ifself as Fhe viorant OSTERIA
BBR by acclaoimed Chef Alain Ducasse.

This modern and energefic concepl expres-
ses fhe culinory legocy ond deep passion of
fhe Michelin-starred chef for the IFalion Ri-
viera, Fhrough produce-driven, Fthoroughly-
perfected recipes wirh o confemporary fouch
made using on approach feafuringlocolly ond
regionally sourced produce elevared wirh un-
surpassed ingredients Native o faly.
Sympafrhetic fo fhe hisforic archifecture of Fhe
Bar and Blliords Room, Fhe iconic esfablishment
refains irs original name, sfriking archifecture
ond iconic Floor files, paying fribute fo iFs origins
as o social gofhering space.

In the hearf of the restauront, a large open
kiFchenis oversailed by a sfriking blue sculprure
fhal suggests a gionf Fish moving Hhrough Fhe
seq,

LATEST NEWS
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\Wirhin Bar & Biliord Room [BBR), Studio
Jouin. Manku hos creafed o confem-
porary setfing which is sympafhetic fo
Fhe colonial orchifecfure bur Fhal will
Fronsport guesfs fo the sea, fhe light,
Fhe fFosfes and fhe smells of Fhe Me-
diterraneon.

The light ond bright inferior is war-
med by Fhe lively yel fine fones of the
uphoalstered armchairs and barstrools
from Ester collection, surrounding the
centerpiece open kicchen. Designed
by Pafrick Jouin for Pedrali, Ester is
a mix of ergonomics, elegonce ond
funcfionaliry. IFs soft and graceful ines
along wirh Fhe greaf comforf offered
by fhe seaf made of polyurethone
foom wirh elasfic belfs, resulr in a pre-
cious monolifh made of leather, com-
plemenfed by refined die-cast alumi-
nium legs.

Thanks fo ifs cesrhefic and Funcfional
features, this collection confrioures fo
moke even more welcoming Fhe mosk
ourstanding resfauront dining room on
Fhe infernafional scene.

LATEST NEWS
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LATEST NEWS

The enchanting seffing is complemented by a wide
aFmospheric oufdoor fFerrace, enveloped by fFropi-
cal fFoliage. This vibe is enhonced by fhe presence
of Panarea collection by CMP  Design. The idea
behind Panarea is roofed in fhe Mediferranean
coastline, and in Fhe colours and refreshing breeze
of an outdoor dinner on a sea-facing ferrace, on
a pleasont summer day. Light, sunny and elegont,
Hhese armchairs and lounge ormchoairs Feature o
frodfional element hond-woven in IFaly gronfing
an elegont oppearance, as wel as o fhree-dimen-
sional, grophic rigour. On Fhe seal rests o comforfo-
ble cushion padded in ary-feel polyurerhane foom
Fhaf dries quickly andis covered in Fabric made from
Fhe same Fhread os fhal used fFor Fhe woven ele-
menf. Here Fhe cushions are in Ferracofta fones, like
the Flooring, while Fhe frame pairs wirh Fhe grey hue
of Fhe woven element.

ESTER
Ester colection of seafingis a mix of elegonce, ergo-
nomics and Funcfionaliy. The affenfion fo defalls is
everywhere. The resulr is a precious monolifh made
of leafher complemented by refined die-cast olu-
minium legs or cenfral fourstar sfeel base, wirh or
wirhout castors. Seof made of polyurethane Foom
wirh elasfic belfs on a steel structure,

The colection includes chair, armchair, sfool and
POUF,

Materials: seaf in polyurefhane foom on a steel
strucrure; die-cosl aluminium legs or cenfral Four-
sfor steelbase, wirh or wirhour costors,

Finishes: upholsfery in leafher, simil learher or fabric:
aluminium in nickel or brushed bronze finishes, onti-
que brass or fifonium.

PANAREA

[ Jesion SIC)

The idea behind Panarea is rooted in the Medter-
ranean coaosfline, and in fhe colours ond refreshing
breeze of an oufdoor dinner on a seo-facing fer-
race, on a pleasonf summer day. This collecfion of
outdoor seats, including an armchair and a lounge
armchair, feafure a fradifional element hand-wo-
ven in lraly as a sign of respect for and dedication fo
IFolion craffsmanship. The wide and curved backrest
is woven in polypropylene cord which creofes on
original geometfrical paffern and wraps around Fhe
Fubulor steel frame as Far as Fhe armrests This use
of cord emphasises Panarea’s elegont oppearance
and opfimises Fhe weave, resulfing in o double cur-
varure Fhal gives the chair a Fhree-dimensionaliy
and graphic rigour, as wel as making I fronsparent;
easy o move ond suifable For ourdoor use.

The lounge armchair comes with o wide seof and
a high backrest whose curvafure fraces virfualy o
circular space of relox and convivialiry.

A comforfable cushion in dry-feel polyurefhane
foom Fhat dries quickly and covered in Fabric made
from Fhe same yarn used for fhe woven element.
Moaterials: & 20 mmm steelfube frame powder coated
for ourdoor use, seal wirh steel slafs, polypropylene
cord. Seaf cushion in dry-feel polyurefhone foom
upholstered wirh polypropylene yarn Fabric suirable
for ourdoor use.

Finishes: beige frome wirh sond cord, Ferracofta fro-
me wirh ferrocotta cord, blue frame wirh blue cord,
block frome wirh grey cord. Sond, Ferracofto, blue
grey or pink cushion.

Skackable

www.pedralicom
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Truly different

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

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

Customers con choose betueen:

EMOTIONAL refrigeralors.

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

RATIONAL refrigeralors.

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

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

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

all cusfomer




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

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

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

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

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

U, Truly Different.

www.ucinqueir
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AREAS IN HOUSE

El evento mas grande e importante de la industria de alimentos
a base de granos en los Estados Unidos regresa este afio, con
una variedad de areas especiales diseffiadas para poner

las ultimas tendencias de horneado y nuevas estrategias

en su radar. Unase a la comunidad mundial de

horneado para disfrutar de estas experiencias,

en el lugar donde se “hornean” una gama

completa de innovaciones, insights criticos

y oportunidades incomparables para

establecer contactos. It’s all BAKED IN.

IBIEducate

El reconocido programa
educacional de IBIE presenta
100+ sesiones enfocadas en
los desafios y oportunidades
actuales de la industria.

Artisan Marketplace

Vea demostraciones inspiradoras
celebrando el arte del pan,
pasteleria, y chocolate.

Competencia de Decoracién
Creativa de Pasteles

Los mejores decoradores de pasteles
profesionales competiran en uno

de los concursos de horneado

mas prestigiosos.

NUEVO! Cannabis Central

Acceda a la industria emergente de
productos horneados de cannabis con
exhibidores, demostraciones, y mas.

REGISTRESE AHORA. .-IBIE®

BakingExpo.com

INTERNATIONAL BAKING
INDUSTRY EXPOSITION

ooooooooooo

EXPO HALL: SEPT. 18-21, 2022

LAS VEGAS CONVENTION CENTER 2.




MHORECA

INTERNATIONAL

GULFOOD
13-17/02/2022

DUBAI

Fair for food and hospitality.

HORECA

11-14 /02/22

ATHENS

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

SIGEP - ABTECH

12-16/03/2022

RIMINI

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

INTERNORGA

18-22/03/2022

HAMBURG

Fair for the hotel, restaurant,

catering, baking and confectionery industry.

HOSPITALITY
21-24/03/2022

RIVA DEL GARDA

ltalian trade fair dedicated
to the Horeca channel.

BEER & FOOD ATTRACTION
27-30/03/ 2022

RIMINI

Fair for to specialty beers,

arfisan beers, food&beverage

for the Horeca channel.

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

MARCA

12-13/04/2022

BOLOGNA

European trade fairs

for the private label industry

and the Infernational supermarket label exhibition.

CRAFT BEER CHINA
11-13/05/2022

SHANGHAI

International network of B2B events
for the beverage industry.

SIAL CHINA
13-11/05/2022

SHANGHAI

Asia’s largest

food international exhibition.

THE HOTEL SHOW
24-26/05/2021

DUBAI

Trade event about hospitality
and hotel industry.

MIFB

06-08/06/2022

KUALA LUMPUR

The largest food&beverage
focused trade event.

ALIMENTEC
07-10/06/2022
BOGOTA

Fair on the beverage

and HoReCa industry.

HOSPITALITY QATAR
21-23/06/2022

DOHA

Fair on hospitality, food&beverage.

Z=\EDITRICE

1ZeUsS

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

THE HOTEL

SHOW SAUDI
06-08/09/2022

RIYAD

Trade event about hospitality
and hotel industry.

SIAL

15-19/10/2022

PARIS

Fair on fechnologies for food&beverage
and food products

GULFHOST
08-10/11/2022

DUBAI

Complete hospitality
equipment sourcing expo.

SIAL INTERFOOD

09-12/11/2022

JAKARTA

Fair on technologies

for food&beverage and food products.

SIAL MIDDLE EAST

6-8/12/2022

DUBAI

Fair on technologies

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

SIRHA

19-23/01/2023

LION

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

CIBUS

03-06/05/2023

PARMA

International food exhibition.

TUTTOFOOD
08-11/15/2023

MILAN

Infernational B2B

show to food&beverage.

ANUGA
7-11/10/2023
COLOGNE

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

HOST

13-17/10/2023

MILAN

Show for bakery,

fresh pasta, pizza industry.

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

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



WEVE TALKED

ABOUT..

ANNA PALUCCI

| COV-72/74

Via Angelo Berardi, 24
00177 Roma - ltaly

ARETA SRL

| COV-84/86

Zona Industriale

Via per Grottaglie Km. 3

72021 Francavilla Fonfana - BR - ltaly

BOLOCNA FIERE SPA
I COV
P.zza Costituzione, 6

40128 Bologna - ltaly

BREAK SHOP SRL
76179

Via Parrelle, 95

83025 Montoro - AV - lialy

CORRADI SRL

| COV-62/65

Via M. Serenari, 20

40013 Castelmaggiore - BO - ltaly

CRIOCABIN SPA
59/6l
Via S. Benedetto 40/A

Lloc. Selve

35037 Praglia di Teolo - PD - Iialy

DR SCHAR AC / SPA

55/58

Winkelau 9

1-39014 Burgstall / Postal - BZ - ltaly

FELIS SRL

51/54

Via P. Zorutti, 22

33074 Fontanafredda - PN
ltaly

LAVANDA RIVIERA DEl FIORI
| COV-66/67

Reg. Isolabella, 5
17031 Albenga - SV - ltaly

LONCINO & CARDENAL SPA
71-75

Via Ambrogio Moroni, 8

20010 Pogliano Milanese - M|
ltaly

MANIFATTURA

PORCELLANE SARONNO SRL
7/10

Via Varese 2 /H

21047 Saronno - VA - lialy

MEDI SRL

[-20/2?2

Contrada Piane Tronto, 52
64010 Controguerra - TE - ltaly

MONDIAL FRAMEC SRI

| COV-24/26

S.5. 31, nr°34

15040 Mirabello Monferrato - AL - ltaly

NURNBERCMESSE ITALIA SRL
I COV
Via Renato Fucini, 5

20133 Milano - ltaly

PENGO SPA

28/3l

Via A. Pigafefta n. 3

36061 Bassano del Grappa - VI - ltaly

PREFORMATI ITALIA SRL
| COV-92/94

Via Trieste, 26B

36065 Mussolente - VI - ltaly

SALONI INTERNAZIONALI FRANCESI SRL
36/38
Via Boccaccio, 14

20123 Milano - ltaly

SCATOLIFICIO DEL CARDA SPA
32/35

Via Mantovana, 20

37010 Pastrengo - VR - ltaly

SIFIM SRL
39/42
Via Ignazio Silone, 3

60035 Jesi - AN - ltaly

STEAM ITALY SRL

43/46

Via Trieste, 5

25030 Castelcovati - BS - ltaly

SWAN ITALY SRL

96/98

Via S. Alessandro, 112

22066 Mariano Comense - CO - laly

TIZIANA INDUSTRIA NOLECCIO TESSILE SRL
| COV-16/19

Via dell'Artigianato n.62

36045 Lonigo - VI - ltaly

UCINQUE SRL
| COV-102/104
Via Casale, 17
15040 Occimiano - AL - ltaly

wuJhoreca-onlinecom - wuluhoreco-onlinecom - uuwhoreca-onlinecom - uwddnoreca-onlinecom
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Ospitiamo

[ arte dell’accoglienza

La Fiera dei prodotti e servizi

er lospitalita. , ,
p P Tpansaie & Wipirovare

Dide ersy
Supported by:

&O Tripadvisor &airbnb Booking.com

A

Milano
18-19 Novembre 2022

MiCo, Milano Convention Centre,
Ala Nord, Gate15, Metro M5 Portello

Trovi ogni informazione sul sito
www.ospitiamo.eu

oppure contattaci direttamente a
info@ospitiamo.eu

n @ospitiamoevent
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