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23 - 25 MAY 2023
THE HOTEL SHOW DUBAI WORLD TRADE CENTRE

Transforming hospitality spaces with
product, design and technology

We are more than just an exhibition. We offer everything for the transformation of hospitality
spaces, now and in the future. A destination event that showcases the broadest range of global
products, design and technology, all under one roof. Source, network, and collahorate at the
Middle East’s grandest event for the hospitality industry.

REGISTER FOR FREE
VISIT WWW.THEHOTELSHOW.COM
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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
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SPIDOGLASS spidocook

GLASS CERAMIC CONTACT COOKING SYSTEMS

UNBEATABLE PERFORMANCE N SAVINGS OF TIME AND ENERGY
A Up to 400° C Maximum Temperature ﬁL Up to 60 % energy consumption saving
Unleash your creativity . In addition to heating The combination of innovative infrared heating
sandwiches and toasts, with 400°C you can grill meat, system and sophisticated thermal insulation
fish , vegetables and much more with superlative allows to minimize heat losses, with real savings on
results and fast times . energy consumption.
+f EASY CLEANING AND MAINTENANCE PROFESSIONAL MATERIALS
@ Fast to clean and always ready to use Reliable and long-lasting
< in 5 minutes
Simple and effective 5 min cleaning procedures, Non-stick glass ceramics tops .
specific detergent product to maintain maximun AISI304 pressed stainless steel structure. Weights
performance over time . . reduced by 309% compared to traditional cast iron
systems.

WWW.SPIDOCOOK.COM
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CRIMARK SRL,
EXCELLENCE
OF ITALIAN COFFEE

Coffee is a fimeless beverage Fhal brings peo-
ple fogefher al over Fhe world Each counfry
has is ouwn Fradirions and nuances of Faske, buf
one fundamental element unires all coffee cul-
Fures Fhe pursuir of excellence.

Crimark srl is synonymous wirh excellence of
IFolian coffee in Fhe world, wirh over fuenfy
years of experience.

The seleclion of fine coffees from around fhe
world packaged ‘DOLCEENERO is fhe resulr
of a coffee drinking culFrure expanded Fhrough
Fhe experience ond fraining of expertfs

The wide ronge of products, including fhe
organic line is obfained from o selechion of
high-quallry blends or single origins of ARABI-
CA ond ROBUSTA coffee,

The customizafion of coffee blends Fhrough
Fhe privafe lobel service alows our clients com-
panies, fo creale Fheir own brond, while sfofe-
of-fhe-art Fechnology, allows us Fo produce
packages in different formafs beans, ground,
pods and copsules compalible wirh different
sysfems,

HORE C Anrernationar




SELECTION
OF HGCH-QUALITY BLENDS

Fhe pursulr of excellence,
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The various blends, designed by on experf
who has frained by parficipofing N and
passing courses held by the ILAC Inferno-
Fonal Insfirure of Coffee Tasters) are made
wirh selecled, fine coffees ond a compurer-
ized sysfem ensures constanf roashing Ffhal
enhances fhe gually, fhe infense and re-
Fined aroma ond faste of our coffees,

Among fhe coffee bean proposals uwe of-
Fer. Excellent, Expresso Oro, Expresso and

Exira blend wirh a choice Fhaf ranges from
mild Fo sfrong infensiry.

CRIMARK srl Fhe besl of Iralion coffee "A
coffee beyondhe ordinary: fasfe and inno-
varion in every beaon’

Discover Fhe oroma of excellence wirh CRI-
MARK srl

VisiF: wwuwi.caffemilaniit




THE BRONTE PISTACHO
DOP: THE SECRET

OF A UNIQUE

AND AUTHENTIC TASTE

The nalural ond unmistakable essence of Siclly Fhal Frans-
forms ice creams, desserfs and delicacies info unparaleled
gostronomic works of orf,

Emanofing fhe scent of Siclion solls, Fhe company Il Piskac-
chio di Bronfe" infroduces Fo fhe markel and pastry and
ice cream professionals s Flagship produch: Fhe Bronre
Creen Pisrachio DOP.

This is o produclk of excellence Fhal encapsulofes all Fhe
Flavors of Fhe islond, presenfed in ifs mosk aurhenfic Form:
neirher Ffoasted nor salfed, unlike imporfed products,

In Fhis way, Fhe Pisfachio ensures a unique gastronomic
experience, mainraining fhe characteriskics Fhof make Fhis
‘green gold’ special.

The mission of | Pisfacchio is aimed af enhancing Fhe pis-
Fachio in all iFs nuances. From shelled pisfachios Fo sophisfi-
cafed pure pasfe from chopped nuts Fo Flour.

HORE C Anrernationar




PRODUCT
OF EXCELLENCE

a unigue gastronomic experience
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The company also offers orher Medirer-
roneon delicacies such as almonds, hazel-
NuUrs, pine NUfs, and walnufs; a Friumph of
Flavors for ice creoms and pasfries.

The possioilFies offered by e pisfachio
are counfless and infriguing.

\Whether iF's whole shelled or peeled pis-
Fachios fFor decoraling desserfs and ice
creams, or 100% piskachio crumibs, obfained

From grinding Fhe shelled product, Fhe final
effeck wil olways be Fo add a special Fouch
Fo any dessert.

A product Fhof deserves special menfion
is Fhe pure pisfochio paste, cbrained from a
careful selecfion of fhe Bronfe Creen Pis-
Fachio DOP.

This unigue product is appreciared fFor s
unparaleled organoleplic  characteristics,
The pure paste allows for Fhe creafion of
on ice creom wirh an infense and dishinc-
Five flovor.

\Wirh ifs commirment fo quallry and au-
Fhenticiry, Il Pisfacchio di Bronfe represents
a guarantee of excelence in the pasfry
and ice cream secfor, offering unique and
inimiFable products The Bronfe Creen Pis-
Fachio DORP. is wirhour o doubr a frue Iral-
lon Freasure, an indispensable culinary ex-
perience for all lovers of good Faste.

wwuwilpisfacchiolr

THE PISTACHIO

Superior bronte ingredients
for gelato, pastries,
desserts and savories.

www.ilpistacchio.it
info@ilpistacchio.it - phone: 095-692946
Viale Catania, 62 - 95034 Bronte - CT - ltalia




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

16

HOQECA\NT[DNAWONAL



LATEST NE\WS|

LATEST NEWS

THE DREAM OF BEAUTY

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

under fhe sign of beaufy

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

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

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

wwwjumboit

17

TULIPE armchair

LUVIERE console




latest news

€6 JOURNEY BET\WEEN LUXURY AND NATURE

THE DIFFERENT SOULS OF TOURISM 9

Dream hotels vs. Essenfial Farm skays,
which one fo choose for a unique
and aufhenfic lodging experience?

N recent years Fourism fren-
ds have undergone o sfrong

evolution, wirh many people -
seeking relaxing lodging expe- / \

riences, but also rich in bofh cul-
Fural and recreational opportu-

| \
nities
Some fourists prefer fo stay in \\ /

luxurious  hotels,  while  ofhers B .
seek Fhe fronquilry and authen- Our Ediforial Office
FiciFy of essenfial Farm sfays.

The most luxurious hotels are



latest news

ideal for Fhose seeking high-qualify comfort and
personalized services Offen locofed in exclusive
places and with a wide range of opportunities,
Fhey offer Vichelin-sfarred resfourants, spas, po-
ols, and enferfainment activities, as wel as a greaf
variely of opfions fo meet Fhe needs of Fhe mosfk
dermmanding guesfs

These faclifies are perfect for Fhose looking For o
reloxing gefaway from daily sfress, where Fhey can
enjoy maximum reloxation ond privacy.

Onfhe ofher hond, Farm stays offer unique, essen-
Fial, aurhentic, and nalure-orienfed lodging expe-
riences.

Offen locared in peaceful places and surrounded
by nafural beoury, Fhey offer Fhe opportunify Fo
fasfe genuine ond high-qualify fFood, such as local
fruits, vegelables, and cheeses, In addirion, Fhey of-
fer guidedtours fo discover hidden freasures of Fhe

19

Ferritory, visi- smoall vilages, and leorn about local hi-
sfory and culrure.

The currenf frend seems fo be fo seek lodging so-
IuFions Fhal enhance fhe aufhenfic ond unique
experience of fhe ferrifory.

Farm sfays are becoming a very frequent choice
omong Fourists uho wanf Ffo escope from Fhe hu-
sile and busfle of Fhe cify and discover Fhe beaury
ond simplicity of rural life, uwhere even socidlizing is
more Favored,

In conclusion, Fhe choice befween dream hofels
ond farm sfays depends on Fhe needs and expec-
Fofions of Fhe individual fourisk. Bofh Fypes of lod-
ging solufions offer unique advanrages and each
can safisfy Fhe fravel desires of every Fype of cu-
sromer. Bofh luxury hofels and Farm sfays offer uni-
que ond unforgettrable lodging experiences Fhaf
enhance Fhe nafural and culFural beaufies of Hhe
Ferritory and offer added value fo fhe frip.

And whaf kind of tourists are you?



EMILFLL: WIDE CHOICE
OF CUSTOMIZED
PACKACING

AND A FLEXBLITY

Emilfil SrlinfFends Fo sfond oul among fhe com-
pefifors for innovafion in Fhe packaging sec-
Ffor ond in parficular in Fhe processing of Fhird
porfies manufacturing, wirh Fhe aim of belfer
salisfying Fhe needs of our cusfomers for Fhe
qualiry of fhe product and packaging,

Thanks fo Fhe existing srafe-of-Fhe-arf systferms
and Fhe ongoing inveskrmenfs we con guar-
anfee o wide choice of cusfomized packag-
iNng ond a Flexibiliry Fhaf allows us o quick order
FUFilrnent and on implementalion of cusfom-
er safisfaction in line wirh Fhe highest levels of
markel competfitiveness. Our offer includes Fhe
fiing and packaging of FAP, Nespresso, Dolce
Cusfo, Blue, A Modo Vo and Espresso Poink

HORE C Anrernationar
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highesl levels of markel competifive
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compafible capsules as well as Fhe
Fllng ond packaging of sachels
wirh coffee, colonial products, solu-
ble and pods.

The company infends fo Furfher
expond IFs produch range In o sec-
For Fhaf has long been expanding
rapidly, representing foday 24.3% of
Fhe Fofal coffee markel in Fhe con-
Fext of large-scale refail chains.

For Fhis reason we are also very in-
Feresfed in fhe markef frends and
Ffhe current very important Frend
Fowards on ever greofer respect
For the environmenl: Fherefore
able fo fll ond pack oxygen barri-
er compatible, compostable aond
biodegradable capsules, even wirh
FiFer paper.

wwus.emilfill.ir
iNnfFo@emilfill.ir




ITALIAN
LUXURY" DESICN

Shiny Class Tles was esfablished by a fuly IFalion
Fomily business based in Fhe province of Vicenzo,
Ciry of Arf ond a fFerrirory rich in Palladion orchi-
Fecture.

Beaury is embedded in our DNA and in his lifle
workshop, Fhe founder Anfonio Mleneghelti cre-
afes prinfed glass files,

The Meneghelfi family can claim o consolidafed
experience of more Fhan fourty five, from Fhe pro-
duction of sfoves ond ceraomic products Fo Fhe de-
velopment of glasses as Furnishing materiol

Our sfory goes on and fFollows Fhe evolution of Fhe
Frend, wirh Fhe ongoing quest for elegance, love
For fradifion and faste fFor innovation.

Our gloss works are Fhe defal par excellence Fhal

conveys an exclusive beauty of personalized solu-
Fions of greal volue aimed aof a very demonding

24
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BEAUTY IS EMBEDDED
N OUR DNA

prinfed glass files
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ITALIAN LUXURY DESIGN

5ea U1 ol diyae dyidnd dladloe § Loyhe miyg «JolSIL dlay] dile &S 4y e Shiny Glass Tiles & loe] dodlsd] Couas
AU &y lest) dwdig) JhesT oo sl AL Lyilo)

Syall didyg § “Antonio Meneghetti” & lxd] dod=ll juwdo poiy LS (s99d) lians suno § 3092 pais Jhadl Jigs
Eohe 2z B b

ohd e Jos oS claalyad] Gloxiios di8udl] Wlge 5] & Lol gumsls duss 8 d33 84S bxs Meneghetti dble miazs
GBI G puss SlgaS gles)l

DY) ey W) g BN stk ] @o iz ] Lizr ds iy s Usabl 5ok @iy Linad poius

IS Bugies I oy DSy dodll Ay dasal) Jslell (g pasd] Jozd) a5 Il dooldtd] g Slitely dirler ) Wles w3
B3ySbly 3,3l Oloatl) s Loy 58V el

Fin ool g LS egall dblad] diy,b degy J] d8LEYL didl dodle e 830 e gloll Jasy

b)L}J‘ &hé Oy C"t’ ‘Lg’ISJJI Bz @ &IM}U dolun gg«.ﬁ.” OS):',JvU iSs atlﬁ'lﬂl ;[9;3” Ogonuang Qgg)l.oxu ug.wJ..«.e,U ki'j&g
&y pacd) plally §,Sull Jsladl Cus e 8)L OledlsS Ly ol 2]

JAlSIL 033505 B3le] oS oS bl Solo 5 gl ]
i) diros Blall 83509 deoss Lo Gl Lot gulu] gtieS (sae C9 @l ga ST s gloill yh s o

www.shinyglasstiles.com



clienrele looking For unique and original
products,

Versalily originaly sustainabiliry

Closs increases he appeal of fhe en-
vironment and I is wonderful fhe woay
IF caprures light and Fronsmirs pleasant
sensalions.

Archifecfs, inferior designers ond arf di-
recfors give space fo creafiviry in every
direcfion, purfing our glass files as an alo-
solure profagonist in innovative solutions
and exclusive concepfs,

Closs is Fhe malerial of Fhe Future ond iF
s complefely recyclable

The glass is, more Fhan ever, proposed
as o main product for Fhe consiruction
of modern, functional energy-efficient
and environmentally friendly buildings.

www.shinyglasstiles.com




CAFFE MLAN
UNSURPASSED
ITALIAN AROMA
SINCE 1937

Coffe Mliloniis a coffee roaster since 193/ locaf-
edin Como Lake - Iraly.

Afrer more Fhan &5 years of activiry Coffe M-
loni confinues iIfs fradiion, hisfory and passion
for coffee

\We had recenlly widen our headquarfer, wirh
fhe new Esposizione Caffe Milani, o ploce fo
discover he various coffee plonfafion and fo
admire our collection of anfiques and modern
coffee machines.

Nexr fo I, our Coffee Academy. Alrascuola
Coffee Training, had been creared fo spread
Fhe Iralion coffee culrure fhroughour Fhe world.

\We have always been seleclhing Fhe besl cof-
fee variefies, direcfly imporfed from fhe coffee
plonrarions of producing counfries,

Our coffee is e expression of our long lask
coffee roasfing knowledge for blending and
consfanfly confrol of every sfep of Fhe produc-
Fion processes.

HORE C Anrernationar




THE BEST COFFEE VADIETIES

radition, history ond passion for coffee
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For Mhis reason Caffe Miloni hos been a found-
er member of fhe Iralion Espresso Insfirure, an
associafion crealed fo profeck and cherish Fhe
IFolion espresso coffee

Our range of producfs is able fo sarisfy all cos-
Fumers requests, bofh for fhe qualiry and for
Fhe wide selection of sizes and packaging: we
offer dfferenf Fypes of coffee from Fhe fop
plend "Cran Espresso” o he orgonic ond 100%
Arabica blend “Action”, Fo our valuable single
origins coffee, like Brazil Erhiopio, Gualemalo,
Papua New Guinea and Jamaica.

www.caffemilaniir

]

Unsurpassed Italian Aroma
Since 1937

www.caffemilani.it




Spidocook designs, develops
ond manufactures products
for the professional cooking

Technology, design ond performance
come fogelher in fhe confinuous search
for professional solufions For fhe world of
modern calering, able o safisfy ifs consfanfly
evolving needs.

Since 1993 our cooking sysfems have safisfied
Fhousands of operafors and professionals i
Fherr daily demand for qualiry professional
solutions.Today, wirh scales and deliveries in
over 60 counfries worldwide, SpidoCook s
a fruly global parfner for all operalors Fhar
are looking fFor qualiry professional cooking
solufions,

The Spidocock™ products | 100% Made
N IFaly . are designed o moke your dally
work extremely simple ond safe. Reliobiiry,
Fechnology, ergonomics, compact dimensions
are just some of fhe pecularfies of
Spidocook™ products. The unique, modern
and essenfial design is easlly iNnfegrafed info
any environment,

The  SPDOCLASS™  dloss-

ceramic grils are perfech for Fost

food resfauranfs ond con be

a valuable fool in Fhe kirchen.

The glass ceromic confact grills

con cook many products from

sonduiches and focaccio fo

HORE C A nNTe=NATONAL

griled meal or vegelables providing excellent
resulrs,

The new dass-ceromic  SPIDOFLAT™
griddles cook meaf, fish aond vegefroples
homogeneously. The Flovours remain infoct
even If dfferent foods are griledin sequence
They are cerfanly safe in use ond easy o
cleon, giving obvious benefis in ferms of
energy savings and increased productiviry.
The CALDOLUX™ Cook &Hold is a shafic oven
For Low Temp Cooking Imax 120°C) and Hold
Irnox 100°C), wirh Full cycle up to max 10+10 hrs,
CALDOLUX™ use allows maximum refurn on
iNvesrment, Fhanks Ffo grealrer vield, energy
efficiency, reduced lobour and infeligent use
of space

The CALDOBAKE™  compact elecfric
ovens for Pasfry and Bakery are designed
[0 meel fhe most ambifious qualry and
business chollenges . There s no room For
error In professional food service, and rhe
CALDOBAKE  ovens provide
uniform  baking  wirhour
compromise ond perfecr
Fexture ond sfructure of

Fhe baked products

www.spidocook.com




spidocook

QUALITY PROFESSIONAL

COOKING SOLUTIONS

professional solutions For Fhe world of modern cafering
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Y % Symphony of colors,
on porcelain

The most unique ideas come to life in the chemistry of
bright, elegant and classic colors. The meeting of the artist

P O R C E L L A N E in every chef and the quality of porcelain ware proposes a

new style of cooking. Strength and aesthetics to paint new
D I S A R O N N O excellence: for over 30 years MPS Porcellane has been an

ally of the best professionals in the Ho.Re.Ca. industry to
meet their needs and accompany them on a journey of
elegant and practical innovation.

\

- i
MPSPORCELLANE.COM
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Crandsolell
60+ Years of Success

Stroling Fhrough he ciry sireefs, sioping a drink in o club,
siffing aof a fable on a Ferrace by fhe sea or in fronl of
a coffee In a friends kirchen, who has never come
across Grandsolel products Fhaf are highly apprecialred
al over e world: wirh on alfrocfive, unique, young and
exfremely versafile design.

The srory of CRANDSOLEL begins i 1962, uhen i quickly
pecame a leader In Mhe produchion of furnifure For Fhe
garden, open space and foys. A realiry appreciored and
known all over Fhe world, which belongs since 2005 Fo Fhe
compony ICAP Sp A Iraion company ounedby rhe Pezzi
Family. CRANDSOLEIL has been operaling successftully For
more Fhan 60 years and con boas among ifs cusfomers
fhe main Europeon groups ond chains of modern
distriourion. The compony ICAP Sp A, aware of fhe
grear value of e brond chooses o keep e fradifional
produchions and exfend e collechion wirh new ranges
of products, new matferials ond innovarive arficles also For
iNndoor Furnishings. Qualiry, elegance ond prochicaliry have
always disfinguished CRANDSOLELL products, classic and
frendy, copable of responding o markel needs quickly
and efficiently.

New proposals are:

Porfofino sef

A complefe and Functional proposal consisfing of a
comforfoble fwo-seafer sofa, Fuso deep and enveloping
armchairs and o practical coffee fable

To ensure moximum comforl Fhe sef comes wirh 4
peauriful seal and back cushions,

Brooklyn Tables Seleckion:  funchional and refined
solufion wirh a rigorous and geomelric design. Brooklyn
fables have o polypropylene frame reinforced wirh
galvanized sreel boars,

Firenze chairs In polypropylene wirh an elegani- design,
suifable For any confex. The alfenion fo defail ond Fhe
variely of colours mokes fhese chairs Fhe perfecr solurion
For a shylish ourdoor seffing. For more infFormalion, please
Visir our webpage: www.grandsoleilspa.if

HOREC ArmernatonAL
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QUALITY, ELECANCE
AND PRACTICALITY

an affractive, unique, young and exfremely versafile design
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latest news

66 PlZZA, THE TRUE QUEEN OF THE TABLE

2

[Folions have pizza as a meal of leask once a week.
Pizza sefs Fhe pace in famiies and has been confirmed aos Frue
Falion comfort Food. BUF, if IF is so Fhal we offen follow roufines

when we make choices, 2023's frends will most lkely Fell us a
differenf sfory. As consumption changes, pizza wil evolve

reckoning wifh Fhe desire o leave our comfort

zone. 5o, i 2020 wos the year fhof made all of
Us bakers and pizza makers 2023 wil offer new fren-
ds, dligned wifh Fhose chonges consumers are living
Fhrough.
Sustainabiliry, poying affenfion fo making healrhy choi-
ces, o safefy and fo experimentafion are key-words
for our immediare furure, os arficulofed by o sector
Fhal cannot - and must nof - forgel fradifion. In Fact,
Fhe arf of fhe Neapolron pizza maker has been reco-
gnized by UNESCO os a frue Culrural Herifoge. Even
Foday. real Neopolfan pizza skl has fo meef cerfain
requirements. First, - must be made in o wood-oven.
Then, ifs diomeler connof exceed obour 35 cm, ond
Fhe outer crust must be thick and nol burnf, Real
Neapolion pizza must be fopped wirh fresh or peeled
fomato, fiordiaite mozzarella in sfrips or sliced burola
mozzarello. Baking also has Fo meef strick guidelines no
more Fhan Q0 seconds in the oven, affer o leavening
Fime Fhal should nof exceed 24 hours,

T he fradifional IFalian dish par excellence, pizza is

And If all of fhis sounds Famiiar, pizza makers are ac-
Fually going fFurther, adding new procedures such os
exfreme hydrafion and mulfiple baking or alfernafive
flours Fhof wil ensure a pizza that is easier fo digest.
Thaf is nof Ffo mention Fhe carefully selected Foppings,
which are olways befter if they are locally sourced
such as zero-klomefre products, when availoble.

Thus, qualify hos become the common Fhread Fhat
accomponies fhe enfire supply chain, which is Fhen
enhonced by the flair Fhe fFanfasy, ond Fhe creafivity
of Fhose who cannol be considered mere pizza ma-
kers anymore, buf who have become pizza artists Four
courh,

CHALLENGES THAT HAVE BECOME TRENDS

Few pizza makers

Lel's begn wirh fhe sraff shorfages, Fhal have lafely
become chronic in many seclors of catering and HER.

by Eliso Croli

ond fhe causes of which are sl being studied.
What we know for sure is thal enhancing fhe
role of pizza makers would be Fthe key fo making
Fhis ancienf profession affrackive. Actually, Fhis is o
job Fhal if professionally fromed is worthy of strong
recognifion. Pizza mokers who show creativiry in
hondling pizzas, Find solutions For sourcing qualiry in-
gredienfs ond dough, an abiliry fo manage job flows
ond, possibly, Fhe sraff wikh whom Fhey collaborafte
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are highly soughf offer. In this regard, a droft low has
long been proposed fo revise Fhis fFigure professionally.
\Well see if 2023 willbe Fhe yeor Fhof sees o change

Digestibiliry and nutrifional qualiry

The sfrong focus on headlfhy food choices o ba-
lonced and seasonally appropriofe diel has meant
Fhal HER professional's Focus has cenfred on Fheir
products nufrifional qualiry. IF should be menfioned
Fhaf o fradifional IFalion pizzo, os an ideal expression
of Fthe Mediferraneaon diet, includes a balonced mix
of nufrients wirh 55-60% of irs caloric infake provided
by carbbohydrates, 15-20% by profeins, and 25-30% by
fals, wirh o poarticular Focus on fibre content, antrioxi-
donfs and mineral salts, in Full clignment wirh Ancel
Keys princicle Fhaf we should "Eaf well fo sfay wel.
Taking Fhis one sfep further, new Frends are leading
Foward a rebalancing of fradifional recipes. \We are
Falking cbour a skiful use of Flovour ond groin miling
fo give pizza an increasingly safisfying foste, and fo
Fhe use of sproured seeds in Flours and Foppings, For
Fastier dough as a substirufe for dairy produchs, Thus,
innovalive doughs include, olongside wafer ond Flour,
new possiblifies fo reach opfimal digestibiliry, Faste,
ond alveolofion. One example is using olce vera com-
bined wirh Fype Tflours Fo ensure lighfness,

\Wifh the right lbclance, ensured by an increase of
alimenfory fiore in Fhe recipes, pizza should Nno longer
be viewed as o ‘deviafion from Hhe rules’ in o diefary
sense, buf rafher as Fhe healrhy and baolonced one-
dish meal as has olways been recognised in IFaly.

High-qualiry ingredients

Anolrher issue is Fhal of ingredients, Today more Fhon
ever ingredients are expectedro meef the criferion of
susfainability, ke an endless variefy of orher products
Fhal consumers love. So, whenever possidle, lef's buy
locally sourced, or zero-kiomefre products and give
prioriry Fo small producers and seasonal ingredients fo
Fhe point Fhaf pizza's Frue seasonaliry is established,
on idea Fhaf hos already been long supported by
our fradifional cuisine. This is a Frend Fhal, unfil o Few
years ago, has been blofontly ignored by Fhe pizza
industry. which basically presented fhe same menu
summer ond winfer. Just as IF would seerm meonin-
gless and anachronistic fo order prosciutfo and me-
lon o a resfaurant in December and roast chesinuts
in July, consumer sensifivify is beginning Fo become
consolidared in pizzerios along Fhe same lines

Thus, Fhe examples of winrer offerings might include
Fruffles, the finest of fhe Fubers, bul also chesfnul ond
hazelnuk humus, pumpkin, bufter sauréed onions, arti-
chokes, ond block cabbage. Buf also Fhin sliced cured
lord, duck breast or radicchio. I goes wirhour saying

Fhaf in Fhe logic of sustainabiify, vegeforion ond ve-
gan opfions are essenfials. This is o frend ol has
been confirmed by dafa collected from fhe Just Eaf
plaFform, which commissioned BVA Doxa fo conduch
a study. Infhe category of the mosf ordered ifems Fhe
most populor dishes in Food delivery also sfand our in
Fheir vegon version, wirh vegon pizza orders coming
Fo +43%. Nof only Fhaf, bur vegan foppings are also
recommended by pizzo makers fo compensate for
Fhe overealing rhof offen occurs during Hhe holidoy
period.

New Formals

As we were saying, Fhe reol Neopoliran pizzo s rigo-
rously round. Neverfheless foday consumers are rea-
dy fo accepl different proposals and Fhe industry is
not holding back. Affer many decades of being con-
fined Fo specialzed Fakeout esfablishments, high pon
and rectangulor pizzo are congquering Fhe enfire Bel
Poese, Finding Fheir woay info even fhe mosf elegonf
pizzerios

So, whilst i is Frue Fhal, Fhanks o seling by weight o
melhod originated in Romel, customers con purchase
Fhe proposals in Fhe exact quanfifies fhey prefer whik-
sk choosing betuseen o number of seasonal recipes,
IF is also Frue Fhaf in some of Fhe mosl innovative re-
sfauranfs, different Fypes of dough and Formofs con
be found In Fhe some menu fo safisky every cusfo-
mer's wish. The secref of qualrry lies in high hydrafion
wirh caliorafed leavening Fhal FaciliFafes Fhe digestioi-
liFy and allows optimal alveolation. Pizza Fhat is round,
recfangulor or pan s just a mafter of fasfe \When in
doubt, you con also order half-and-half

A greal classic

Pizza hos shown Fhal iF's not ofraid of change ond
Fhat it is evolving like Fhe smorfest species as i adopfs
Fo irs confext. Pizza forally embodies all Foday's Frends
and has also been confirmed as one of the mosl or-
dered foods for delivery, as shown by dafa from Fhe
Deliveroo’s plofform. Among the favourite Flavours,
Fhe simple margheriro, wirh mozzarela and fomalo, is
stil Fhe gqueen, Followed by Fhe piguant Pizza Diavolo
and Fhe mulriflovoured Pizza Copricciosa.

Pizza's greal success comes from Fhe fFacf Fhal IFs o
product copable of inferprefing, fhe most represen-
fakive foods in the Medirerraneon cuisine even for
Fhe Fufure over fhe shorf-ferm. As long as iF's mode
using healrhy ond green [meaning natural, organic,
vegon, sustainable or ecological ingredients, measu-
red Fo mainfain Fheir nalural flavours and Nutrirional
balonce, in variants Fhal can meet everyone's diefary
needs. Pizza's frump card is and remains is simplicify,
which, incredibly, aluays monages fo amaze.
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A high-class warer since 196,
bur Fhaf's nof all

Why is our CALIZZANO wafer so special?

In Fhis charming valley basin, so rich of greenery ond wo-
Fers, In 1961 we builr Fhe mineral warer planf, which, boffling
Fhe warers of fhe ‘Fonfona delle Anime” ond of Fhe “Fonfre
Bauda' springs, bears fhe nome of Calizzono,

The Fonfi Bauda spring - locared in Fhe ferrirory of Fhe
Town of Calizzano in e province of Savona - wels up
from Fhe Moarifime Alps, in on unconfominaled foresk of
beech frees, ar abour 1060 meters above Fhe sea level,

For cenfuries, Fhe farmers were convinced Fhat Fhe use of
Fhis waler sfimulafed Fhe oppelire and cured from gostric
upsels I was olso described as very fresh, very light and
wirh o diurefic effec.

A Firsk chemical analysis of Fhe waler was done in October
1208 in a Genoa laborafory. uwhich ascerfained rhe fofal ob-
sence of nifrifes and ammonio compounds, The reporf of
Fhis analysis ended wifh Fhese specific words: “Aporl from
Fhe opinion Fhaf Fhe baclerioscopic examination may give,
Fhe chemical analysis places I among Fhe besl Fable wo-
rers’. The bacteriological analysis was made in July 1913 and
Hhe resulrs considered Fhe spring as “very pure”

Currentfly, Fhe waler from rhe Fonfi Bauda spring is clossi-
fied as ‘minimally mineralzed', Ffhanks Fo ifs dry residue of
only 403 mg/l and recognized as a wafer wirh a very diu-
refic effect,

Affer along experimentation af a children’s insfiFure in Mii-
lon, In 2007 Fhe water from Fhe Fonfi Bauda spring hos also
obfoined Fhe ministeriol recognifion as ‘suifoble for new-
borns and Fherefore ‘i is reccomended, Fhrefore, can be
Ufilzed in Fhe preparafion of Fhe food for suckling babies’

Over Fhe decades, Fhe company has grown gradually unfi
IF has reached Fhe Fhird generafion of enfrepreneurs. The
current dafa shows a production of around 40 milion bof -
Fes per year.

HOREC Anmeenamonan




FRESH AND HEALTHY
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The wafer from Fhe Fonfi Baudo spring is also  Abour 0% of Fhe surface of Hhe plonf's roofs,
Utilized in Fhe production of o wide range of is coveredby phofovalfaic panels of new gen-
non-alcoholic sparkling beverages, produced  eralion, guoranfeeing abour 65% of s oun
according fo Fhe fradifional recipe requiring energy requirements. IF means Clean Green
Fhe use of sugor olone, in a variefy of @ differ-  Energy which helps fo reduce fhe plonel pol-
enf Flavours bolh in PET and in glass confain-  Iufion.

ers. In recenf years, an inferesting export Flow

has sfarfed Ffowords counfries such as Creaol  CALIZANO water deserves o be fried wirh
Brirain, Unired Stafes, Conado, Mexico, Aus-  confidence

Fralio, France ond Russio, China, Saudi Arabia,

South Koreo, Hong Kong efc. . www.acquamineralecalizzanoif
ITALY
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ACQUA MINERALE
FONTI BAUDA

&

&2
The (Qmof Waters

PIN UP was born to satisfy top-notch market
demands. In the high-level restaurant and accommoda-
tion sector, glass bottles with a strong attention to the
shape and label are essential elements.

The new bottle is designed for restaurants wishing to
provide their customers with an added value. Not only
in terms of the mineral water itself, but also through a
unique packaging that makes it a refined and exclusive
object at the table.

www.acquamineralecalizzano.it
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THE ART
OF QUALITY

The company Acetificio Scaligero is locared in
Veronello, in Fhe lower \eronese area. Acefi-
ficio Scaligero was born In 1973 in an arfisonal
form fhonks fo fhe infiafive and will of e lake
and unforgeftable founder Enzo Ranghiero.
The Fofal area Fhal Fhe planf currenfly covers
is abour 3000 square metfers of which over 1500
square melers are covered,

The company produces bulk wine vinegor For
use in fhe canning industry ond bolfled fFor
large-scale distrioution, HORECA. Thanks o
Fhirky years of experience, Acetfificio Scaligero
maiNfaiNs rigorous care in Fhe processing of var-
lous producfs The wine comes from selecred
wineries Fermentation ondfilFrafion are particu-
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BULK WINE VINECAR

rigorous care in Fhe processing of various products
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lorly Foken care of. Nofhing is over-
looked in Fhe production of Acefi-
Ficio Scaligero, as Fhe arl of qualiry
s Folowed in Fhe compony. Since
2015, offer experiments carried our
by sfale research insfitures [CSper-
imLaimburg -BZ - and Universira d
Pisa agriculrural secfion) we hove
starfed markefing a Fype of con-
cenfrofed vinegor deriving from
Fhe acefic fermenfafion of alcohal
of agriculrural origin. In 2019, offer a
careful and compelent corporafe
resfructuring, which lasted 2 years
obfained cerfification according fo
fhe B R C sfandard, sworn by rhe
CSQA

wuwuw.acetoscaligero.if

SCALIGFRO)

di Paolo & Alessandro Ranghiero

* ACETO DI VINO « ACETO DI MELE * ACETI AROMATIZZATI E SPECIALI
* CREMA E ACETO BALSAMICO DI MODENA

r Acquista o Scopri VERONELLA (VR)
sul nosto e-com Tel. 0442 480025

[I] info@acetoscaligero.it

www.acetoscaligero.it




THE NEW SHARJAH
UAE HEADQUARTERS
OF BEEAH

Inspired by Fhe sand dunes from which iF emerg-
es, fhe new Sharjoh, UL Headquarfers of BEEAH
a pioneer in renewable energy ond sustainable
solutions fFor Fhe cifies of Fhe Furure, is an example
of archireclural masferpiece and o sustainabiliry
model, embodying e company vocation and
commirment.

Designed by Zaho Haodid Archirects, Fhe - 9,000
squared mefers - fururistic building is powered by
renewable energy ond sfonds our For an efficient
usage of energy resources,

The bulding is composed of fuwo cenfral sinu-
ous dune shoped sfrucfures blending info Fhe
surrounding deserf londscope and becoming a
unique fofemic element:
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THE NEW SHARIAH

Designed by Zaha Hadid Archirects




The inferior project by ACPV ARCHTECTS An-
ronio Cirferio Palricia Viel comes from an holisfic
and humaon cenfric vision of fhe space, wirh a
high Focus on well-being in Fhe workplace,

Flexible ond adopfable furnirure, designed by
Fhe sfudio, are conceived for fhe daly workers
needs, offering on elegonf, luminous and per-
Forming environment.

Innovafion is in Fhe defalls = in Fhe design of fhe
parficular elemenfs of the Furnifure For BEEAH
headquarters \w/hile mosi offen Furnifure can be
customized in color and In maferials in Fhis case
Fhe office desks are cusfom-designed down fo
Fhe smallesi defailin o way Fhal allows workers fo
agust Fhe furnifure Fealures fo Fheir own specific
needs" larchirect Anfonio Citrerio, Chairmon of
ACPV ARCHITECTS

‘Our Inferior design adds a new layer of benefits
o Fhe overall fFunclioning of Fhe Nnew headquar-
fers The cusfom-designed Furnifure wirhin fhe in-
Feriors improves physical condlfions and personal
wel-being fo a greaf extent.” larchirect Palricia
Viel CEO of ACPV ARCHITECTS)

For BEEAH Headquarters inferiors we seleclted
sustainable Furnifure and Finishes wirh fhe high-
est susfainabilify sfandards responding fo LEED

HORE C Anrernationar

and WELL cerfifications and Cradle fo Cradle cri-
Feria For Fhe enfire product liFecycle \We seleclred
Fhe design of Anfonio Citferio for Vifra ID Chairr,
offering numerous benefils Fo fhe worker healrh,
sfimulahing Fhe use of fhe core body muscles
ond Fhe cusfom-made workstafions by UnifFor
characterized by a high work Flexibilty " [Fronces-
ca Corlino, Portner, ACP\V ARCHTECTSI,

The vision of BEEAH combined wirh fhe cus-
Fom-made opproach and e meficulous affen-
fon fo Fhe defalls of ACPV ARCHTECTS, hos
inspired UniFor for Fhe produchion of furnirure
elementfs characterized by rhe disfinchive design.

Circular workstalions, wirh o unique burferfly’
shape, inferact wirh fhe orgonic archirecrure
of fhe bulding, equipped wirh acousfic melal
Fromed micro-perforalfed wal panels Fhal granfs
high levels of privacy.

The panels fearure melal pins Mhal adllow users
o cusfomize Fherr boolhs wirh personal elements
and personal accessories.

A metfal sfructure conceals he fechnological
core of fhe height adusrable worksrarions. An
elegon infegrared confrol panel allows Fo adjusk
fhe workfop for different needs. The worksro-
Flons andhe cusfom designed credenzas by rhe



disfinchive base in anodized plafinum sfeel, are
Fluidly ond efficiently layed-our info Fhe space.

For Fhe monagerial offices fhe desks present o
shaped fop supported by a single-leg infegrared

wirh Fhe drawer unit, Fhaf hides Fhe height ad-
jusrable mechanism.

UniFor projechis complefed wirh sculpfural shaped
meeling Fables supplied in different dimensions
and characferized by on infegrafed sysfem For
Ffhe room’s environment confrol The projech is
also feafured wirh workstarions from iSafellir col-
lecion, 5200 model, high adjustable wirh acoustic
Fobric panels

The inferior design brought fo lfe by Fhe work-
stafions designed by ACPV ARCHTECTS and
pcroduced by UniFor in Fhe BEEAH Headguar-
Fers is an exercise in Funing Fhe finest defails of
Fhe work environment fo employees needs in o
susfainable way, by employing srafe-of-Fhe-arf
buiding fechnologies. The projech is embedded
in BEEAH's forward-fhinking in- ACP\ ARCH-
TECTS experience in Fhe design of inferior spoc-
es ond cusfom-designed Furnirure ond UniFor's
abiify Fo franslafe the desiderara’ info fimeless
Furnifure,

wwul.unifor.r
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THE REFERENCE POINT
FOR ENTHUSIASTS
OF QUALITY FOQOD

\Wirh irs working mefhod dedicafed fo bread, doughs, cere-
als, and fradifional IFalion pizzo, Lievirormadre sfands our fFor
iI's aurhenficiry and genuineness.

The brand offers a unique opportunity Fhrough fran-
chising, allowing the creafion of production laborafories
for bofh large and small businesses. Additionally, Lievi-
Fomadre provides the necessary Furnishings and equip-
ment, organizes specific fraining for staff, and offers
constant support fo resolve any issues that may arise
along Fhe way.

Lievifomadre's consulfing approach is based on personali-
zahion ond plonning Fhe specific needs of each client. The
offered consulrafion, even iF partial, is highly Fargefed and
adopfs Fo Fhe real requirements of each individual. The goal
Is Fo creafe a working environmenf where fradifion and
produclion Fechniques merge o offer excellent products.

‘Nof all invesrmentfs are equal: If Fhe numbers dont add up,
callus” This is Fhe challenge Fhaf Lieviromadre Fhrows Fo po-
Fenfial invesfors in Fhe food industry. The company empho-
sizes Fhe imporfance of accuralely evalualing fhe economic
and finonciol aspects before embarking on a new venfure,
Lievifomadre's feam of experts is ready Fo provide support
and advice fo ensure Fhal invesrments are well-considered
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AUTHENTICITY
AND, CENUINENESS

For bolh large ond small bus
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and advanfogeous. The passion fFor piz-
70 is o universal phenomenon, and Liev-
Formadre is Fully aware of I IFalion pizza,
wifh Irs crispiness and aurhentic Flavors,
conrinues fo conquer Fhe palafes of peo-
ole worldwide. \W/irh Lievifomadre, iIf is pos-
sible fo learn Fhe fechniques and secrefs
Fo creafe high-qualiry pizza, respecfing
Fradifion ond safisfying Fhe fastes of fhe
mosl- demanding cusfomers,

BuF whaf does I really mean fo fesl fra-
difion? For Lieviomadre iF means pre-
serving fhe recipes and melhodologies
possed down from generaltion Ffo gener-
afion, keeping infack Fhe characterisfics
Fhal make IFalion products unique. Every
iNngredient, every sfep in Fhe preparalion,
s carried oul wirh care and affenfion fo
ensure Fhaf fradifion is respected ond val-
ved.

F you are inferested in investing in a culi-
nory masferpiece, Lievifomadre is fhe ide-
al parfner. \W/irh an approach Fhal con-

sfanfly aims For qualiry and excellence,
Fhe company offers a unique experience
iN Ffhe food induslry. Every defall is mefic-
ulously Faken care of, leaving nofhing fo
chance.

lieviromadretorino.it

lieviromadreforino.ik

Corso Traiono 174/A - Torino [TO)
+3Q 011 610997

+39 348 2211616




Italian quality honeys

Miel d'Autore

For Four generalions our Family has been living in syrmbiosis
wirh bees and so we are wel aware of Fhe important-role
Fhey play inFhe balance of nafure,

N 1946 Agoshino Bionco gave a beehive o his grondson
Vario as a birfhday present, from Fhal very moment our
sfory begaon and i is skl going on. Falyuirh iFs extraordinary
wealh of flora s influenced by Fhe Alps as wel as by Hhe
Vedirerranean Seo, consequently representing o gold
mine for Fhe production of high gualiry honey. I is ot just
chonce Fhaf Fhe only official honey-fasting schoaol in Fhe
world originaled right here ond we ore proud fo be parf
of I. Our corporale phiosophy wos perfechly expressed in
Fhe words of irs Founder|Vario Bianco ;' fhe bees make Fhe
honey, all Fhal we have fo do is fFake Fhem o Fhe Flowers'
\We are constantly looking for unconfominaled terroirs
uwhere fhe encounfer belween bees and flowers con be
perceived when suosequently fosting Fhe honey.

The VB "Miel d Aurore” ine is Fhe chollenge of Biancos
Fourth generafion. The sophisticalion of IFalion design and
Fhe offenfion fo every single defall in o exclusive collection
of honeys Fhof caonlbbecome a presfigious gt

These are Fhe values Fhof make Hnis selection unparaleled
and unigue inFfhe panorama of made in Faly food. Living in
close confack wirh bees every day has deeply influenced
also Fhe shyle adepfe fo present our products Their cells are
geomefrically perfect ond inside each of Fhem one can
admire Fhe dfferent- colours of honey Fhot vary according
[o fhe seasonfhe Fowers and fhe orea I haos lbeen
colected Usudlly honey is sold in jar which labels cover its
disfincfive colour. \w/hereas we preferred fo enhonce Fhis
nedglected aspect shouing off all ifs gradalions ond hues
Thisline in & floral varieties and 5 weights (30/50/125/250/400
d s idedl for customers such as Hoels, gourmetl shops and
as corporofe gits

Privafe label is avalable on Fhe whole ronge.
www.mieleiralia.com
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BALANCE OF NATURE

Fhe bees make Fhe honey, all Fhal we have Fo do is Fake Fhem Fo Fhe Flowers
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Italian quality honeys

Mieli d’Autore
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latest news
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Flou summons Fhe force of nafure fo creare new,
design proposals, in a harmonious
conneclhion of form and malter, movement and space

unusual inkerior

he colecfion of Flou s
T a frioure fo naofure. Vo-

lues, sensa-fions, maferials
drow on fhis world. fo Fhen be
inferprefed in Furnishings For fhe
pbedroom zone and Fhe living
areq, co-pable of fFronsmirfing
Fhe some harmony, authenticity
ond vifal energy. enabling people
fo live Fofally in fune wirh Fhe en-
vironment, This is fhe concepl -
summed up in the payoff "As no-
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Fure Feaches’ - behind Fhe new
producfs, starting wirh Fhe Caudi
double bed by Vafreo Nunziafi
The warm material impock of so-
id wood seems fo be shoped by
Fhe force of Fhe wind:

Fhe sinuous Forms of Fhe sfructu-
re emerge from Fhe enveloping
embrace of fhe textle covering,
cuminaling in fhe soff padding of
Fhe headooord Puriry and light-

ness sel Fhe fone of rhe project,
fogerher wirh re-fined alfenfion
Fo defal: from Fhe visible stifching
fo Fhe plocement of the fabric
Fhof seems fo simply be droped,
bur is octually Fhe resulf of com-
plex design de-velopment, from
Fhe shaping of Hhe wood fo fhe
choice of finishesin coffee oak or
block-sfained oak.

wwuw.flouir

CAUDI bed



Easfontali

Industrie Monralr
strickly "Made In Iraly

IFolion qualify, innovalion, raw maferiol wirkh o sfrictly
confroled ‘Made inlFaly” supply chain, bio-vegan prod-
ucfs: Indusfrie Mlonfali, Fhe Emiion company Fhal For
over 100 years has been buying fomafo grouwn, horvest-
ed ond processed only in IFaly, in order fo guarantee
Ffhe consumer o glufen-free produch, processed in folal
absence of preservafives ond dyes,

The infial canning vocafion of fhe Monfali Family has
exponded from Fhe processing of fomafo concen-
Frofe fo Fhe produchion of ready-made souces, pafrés,
paste for cooking, packoged in different Formats from
Fhe modern single-porfion bag, Fo fhe aluminum Fube,
Fo Fhe 3 and 5 kg jor. Fhus creafing o wide assorFment
of producfs, suifable Fo meel audiences wirh different
commercial expechalions.

\Wirh fhe brond ‘EasyMonfal’, Fhe company offers o
series of references in Fhe sign of Ffoste and Nafuralness,
Ffhe SNACK line, Fasty vegefable pafés ready fo use Fo
prepare oppelizers, croufons and delicious dishes, bur
also risoffo wirh sfrong raskes, Fhe line of READY SAUC-
ES Fo prepare in a few minures o dish wirh o genuine
Flavor just ke Fhe homemade one, fhe new CHEF LINES
and SAUCES ideal for the crealion of refined recipes
Fhal require delicafe bul decisive fFlavors and in Fhe
sign of healrh and wel-being, we find fhe line of BIO
VECAN READY SAUCES, recipes prepared using only
iNngredienfs of vegefable origin ond organic Farming, Fo
combine Fhe pleasure of Fhe fable wirh fhe need fo
eaf hedlfhy.

The HALAL BRC IFS BIO, food certificafions impose
high qualiry confrol srandards ensuring Fhe healrhiness
and hygiene of Fhe products of fhe Emilian company.

www.easyline-montaliir
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MADE IN ITALY

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

www.nakuzziir

\WAVE pour

WAVE sofa
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GELATI FATTI CON ARTE dal 1986

THE AUTHENTIC ITALIAN
CELATO?

F comes from Turin

ready-fo-serve
and HALAL cerfified

From its beginnings in Fhe 1980s in a Fwo-Viichelin-sfarred
resfaurant, fo resfourants, hofels and ice creom parlors
around Fhe world, Founder Luca Crassi recounts Fhe rise
of Menodiciofto.

InFhe world of IFalion gelofo, one Nname sfands our as syn-
onymous wirh high qualiry omong HORECA professionals
VlenodiciofTo.

A company wirh over 3/ years of hisfory and passion
For gelafo, which has expanded IFs presence around Fhe
world over Fhe years,

“We starfed in 1986 in o Ffuo-Michelin-Srarred resfaurant
iN Turin, experimenting wirh unigue recipes Fo creale per-
fect gelafo and sorbefs’" recalls Crassi. Qualifry has aluays
been al Fhe core of fhe compony’s philosophy: “We use
fresh mik from our own dairy farm, fresh frulf, and free-
range eggs.’

HORE C Anrernationar




A \WIDE SELECTION
OF HALAL FLAVODS

er 3/ years of hisfory and pas or gelofo




A

68

HORECA .-

INTERNATIONAL

GELATI FATTI CON ARTE dal 1986
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Bur beyond qualiry, Fhere is much more.

“We have a wide selection of HALAL flo-
vors, wifh 1& cerfified Flavors ond Fhe pos-
sibiliry Fo request cerfificafion For most of
Fhe ofher Flavors. \we Fhink of all our cus-
Fomers, wirh a special focus on Fhe Arob
markel," says Crassi

Now presenf in over 15 countries world-
wide, Menodicioffo producls guarantee

o shelf ife of 1& months and offer vari-
ous packaging oplions Ffo meel different
Nneeds, such as b lirer and 2.5 lifer Fubs.

“We donf just produce gelaro; we pro-
vide comprehensive support Fo our
cusfomers and parfners, including free
online sales Fraining ond presenfalion
Fechniques for ice cream parlors and
resfauraonts, personalized brochures and
customized gelofo and sorbef menus
For hofels and resfaurants,” explains Luca
Crassi.

“We are always avaloble wirh our Feam
Fo provide ossisfance ond advice,” Grassi
adds, concluding, "For resfaurafeurs, holel
managers, disfriourors, or ice cream shops
Fhal wanf Fo offer fo Fheir cusfomers on
excellent product from every aspect, we
orovide an experienced consulfont who
s always ready Fo safisfy any inquiries.”
Confaching her is easy: just send an email
fo export@menold.com

FROM THE KITCHEN OF A
TWO MICHELIN STAR RESTAURANT...

%oﬁoﬂo

GELATI FATTI CON ARTE dal 1986

The authentic Italian gelato for hotels,
restaurants, cafes, and ice cream shops.

“We use fresh milk from our own farm, fresh fruit, and free-range eggs”
— LUCA GRASSI, GOURMET MASTER AND FOUNDER OF MENODICIOTTO

Forget powders and pre-made mixes!
Menodiciotto gelato arrives already creamed,
ready-to-serve in over 40 flavors,

with 18 already certified HALAL

CALL / WHATSAPP

+39 366 42.35.348

or write to
export@meno18.com

If you want to offer an authentic
Italian gelato, delicious

and made only with fresh,
high-quality ingredients...

and specify that you read about us in this magazine:
WE HAVE AN INCREDIBLE OFFER EXCLUSIVELY
FOR THE READERS OF HORECA INTERNATIONAL!



Bialerh and IFalion
Espresso: Rediscovering

Fhe Rifual of Coffee

Folion  espresso is  known
around Fhe world for irs qualify
ond excellence. Bioleffi embod-
les Fhis hisfory and celebrates i
wirh a collection inspired by IF-
aly's most beloved ciries: Mlilan,
\Venice Rome, and Naples rep-
resenfed Fhrough fhe aroma
of coffee. A sensory journey
ready Fo be exporfed world-
wide.

F Fhere’s o single aroma Ffhof's
able fo make any Iralion feel
o home, embraced in a sus-
pended moment, IF's definirely
Fhaof of coffee Coffee is a dai-
ly rifual which engages all of
Fhe senses smell and faste of
course, bur also sight, wirh Fhe
cream offering a prelude fo
enjoyment, fouch as Fhe hond
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caresses fhe warm cup, ond
finally hearing, wirh fhe sound
of Fhe gurgling moka pol.

Coffee in lraly isnt a bever-
age, iF's a moment, a perfect,
finike, and grafifying fraction
of fime.

This is Fhe phiosophy wirh
which  Bialeffi has exporfed
Fhe rifual of coffee around
Fhe world, recreafing a corner
of Iraly even Fhousands of kilo-
mefres away from Coccadlio, in
Fhe hearf of Lombardy, where
Fhe coffee beans are roasted

Thanks fo Fhe producls avala-
ble for Fhe professional secfor,
Fhe perfect espresso can foday
be found everyuhere from
NMumbai fo Defrolf, and Fhere



ADOMA OF COFRFEE

sory journey, al fo be exporfted




isn- an IFolion ouf Fhere uwho doesnt im-
mediarely recognise IFs Flavour.

The oblify fo appreciafe if, even for
non-ralions, is akin Fo automarically un-
dersfanding Fhe allure of a Ferrari. some
Fhings ore just inskinctive.

The range of professional blends was
inspired by four IFolion cifies. Tasfing
Fhem is like Faking o Frio Fhrough ro-
ly. from Fhe norfh of Fhe peninsula all
Ffhe way Fo fhe sourh, experiencing
every aspech of fhe rirual, because
IF's Frue Fhat coffee provides a breok
From our roufine, Fhen i's also frue Fhal
IF assumes different culrural values de-
pending on where you are

Thus Miano, the ciry of fashion ond
aperirifs wirh ifs frenefic pace aond fhe
sound of Fhe froms raffling by in fhe
background, reveals full Floral nofes ond
o soff flavour: o delicare version of cof-
fee lke Fhe elegance of cerfain ouf-
FiFs. Irs 100% Arabica [Colombia Excelsol
grous slouwly aF on elevarion of 2300
mefres, providng lorge lbeans of ouf-
sfanding qualiry.

Meanwhle, Venezia is enchanting,
wirh a sfory rhal recalls Fhe pash, uwhen
coffee firsk arrived from fhe Easf on
wooden ships, exuding a spicy vani-
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lo aroma. To recreafe fhis foday fhe
rmonsooning fechnigque is used, or rafh-
er Fhe practice of alowing Fhe Indion
rmonsoon winds fo caress Fhe plants for
monfhs, before pouring Fheir produck
iNfo our cups.



Roma is infense and powerful, like Fhe
caopiral of Iraly, regaling us wirh Fales of
emperors ond herces Ifs Flores-origin
coffee cant help bur present you wirh
cocoa and vanila nofes, in a perfech
balonce befween Arabico ond Ro-
busia.

Finally. Nopoli exudes all of irs Neapol-
Fan viralify wirh o dark roask ond deep
body as well os a persistent Flavour of
chocolafe ond spices A coffee of Indio
Cherry origins, For Fhose who, wirhour
mincing words, love Fhe sincerify of an
espresso which leaves ifs mark.

The perfech coffee offers a balonced
Flavour. Herein lies Fhe Frue orf of blend-
iNng and roasting according Fo fhe fro-
difional ‘rofafing drum’” melhod, uwhich
creafes Fhe fypical aroma of Iralion es-
presso. An aroma which is evoluared
by a feam of professionals from Fhe
InfFernalional Insfirure of Coffee Tasrers,
in order Fo always provide an impeccao-
ble experience,

IFs sfrange Fo Fhink Fhaf Fhis marvellous
alchemy. as well as Fhe success of an
IFalion company whose moka pof is on
display af Fhe Triennale Design Muse-
um in Milon and rhe MolVIA in New
York Ciry, con be offrioured first and
Foremost fo Fhe genius of one man,
Alfonso Bialefti, who had a simple, yef
shimulaling, objective: Fhat of preparing
bar qually coffee of home. The moka
pof was born in his laborarory - in o
journey Fhal began in 1933 and con-
Finues unfalreringly fo Fhis day - and
his ingenuiry, inspired by FuFurism liF's no
coincidence hal fhe material used is
steel fast, sfrong, and durable, ke caf-
Feinel, was Fhe first sfep in o success sfo-
ry made possible and confinued by his
son, Renafo, who is immorfalized in fthe
brand.

For fhe restauront, bar, and hofel sec-
For, Biolelfi offers professional machines
Fhal are copable of adapfing fo vari-
ous environments, wirh characferis-
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Ficaly elegaonf lines ond on unfaiing
affenfion fo design. Complefing Fhe
range of products is a series of service
and communicalion malerials Fhaf rec-
reafe o Fypically Iralion afmosphere in
different environments. A collechion of
objects, including espresso cups, Fhal
make I possible fo give one’s business
enormous personaliry and Fo copifal-
lse on Fhe relevance and repurafion of
Fhe brand fo one's own beneft:.

74

HOQECA\NT[DNAWONAL

Bialerti Foday exporfs fo five confinents,
allowing consumers everyuhere fo ex-
perience rhe rirual of Iralion coffee
The aroma of espresso mokes people
fFeel o home in every corner of fhe
world.

To porficipale in fhis project and be-
come one of Bialeffi's professional dis-
Friourors, wrire fo
giovanni.ghislandi@bialeftigroup.com
wwuwbialefti.com
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€6 NV RESTAURANT

latest news

STARTING FROM SCRATCH

29

Practical Fips for srarfing a business
iN a ropidy expaonding indusfry
offer Fhe long period of pandemic.

he resfauront indusfry s
T experiencing a stfrong re-

covery offer rhe long pe-
riod of pandemic Fhaf has seen
mony resfauranfs close Fheir do-
ors. This represents an opporfuni-
Fy for Fhose who wish fo sfarf a
business in Fhe seclor, bul offen
do nol know where o begin. In
Fhis arficle, we will provide some
simple pracfical fips For sfarfing
a restaurant from scrofch. \While
nol an exhausfive guide, IF is @
basis on which Fo begin ouflining
a project,
The first sfep is fo choose fhe
rignt locafion ond verify fhe
availabilify of suirable premises, IF

77

By Walfer Konrad

is necessary fo idenfify an area
wifh o sfrong concenfrafion of
pofential cusfomers and good vi-
siblliry. Addirionally, i is imporfant
Fo consider compefition and fhe
presence of simiar resfauronts in
Fhe area.

Once the localion has been
idenfified, I is essential fo deci-
de on fhe Fype of restourant fo
open. IF is imporfont fo choose
fhe Fype of restaurant based
on your skils, locafion, and Farger
clienfele

continued on page &l




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-

78

HOQ ECA\NT[KNAW;NAL



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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continue from page /7

| latest news

The next step is fo creafe the menu. The menu
should be carefully curafed fo offer qualiry dishes
in line wirh Fhe Fype of restfauront chosen. I is useful
Fo conduck markef research Fo understfand cusfo-
mer preferences ond currenf frends. Addifionally, i
is imporfant fo consider Fhe offerings of compeli-
Fors in Fhe area,

Once fhe menu haos been defined i is necessa-
ry fo choose suppliers. IF is essential Fo have relioble
ond quality suppliers who con guarantee fresh and
genuine products IF is imporfant fo conduck a fho-
rough search for suppliers and evaluofe their expe-
rience, abiliry Fo respond fo resfourant requests, and
pricing policies,

Another crucial element is Fhe selection of sfoff.
SFoff should be selected bosed on Fheir skills and
availabilify Fo ensure qualiry service Fo customers IFis
advisable Fo invest in sfoff Fraining ond wel-being Fo
create a serene and stimulafing work environment
Fhal con be perceived by fFufure customers,

Finally, I is imporfanf Fo define an effective marke-
Fing sfrafegy. I is essentiol fo promote Fhe restauront
on social medio channels, Fhrough aclive presence

ond Fargelred communicalion. Addifionally, Fhe re-
alizakion of evenfs and promofions should not be
overlooked fo alfrack customers,

In conclusion, starting o resfaurant can be o chal-
lenging enferprise, bul wiFh good planning and o
clear vision of your project, I is possicle Fo achieve
greal resulrs, Success is wirhin everyone's reach.
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Faly In hot
and frozen coffee

This is Nik Finell Cafe, uhich was born as workshop run by
IFs Founders respeching coffee radiion. Affenfion paidin
disseminaling coffee culfure and producing high qualiy
plends made possitle e spread of ifs historic brond ac-
cording fhe old Iralion Fradifion frough Fhe production of
roosted coffee blends ond Fhe mosi- affentfive selection
of srarting materiols from cerfified chains Fhroughour Fhe
world

Nk Cofe is a young and dynamic coffee wirh innovarive
fFeafrurings which allow fo sarisfy all the Fasfes in fhe world
mainfaining ifs sfrong Iralion idenfiry.
Tradiionalexrrachions such as fhe fFamous espresso served
N Fhe best bars in Iraly, Vloka exiraction in accordance
wirh Fhe Irallon homemade fradifion, compatitle copsules
wirh Nespresso Sysrem made wirh fhe ideal grain size in
order fo achieve an unforgeftable faste, our special fro-
zen exirachion mefhod in which coffee just roosred ond
grounded is obfained drop by drop [ up to 16 h | provides
a rich and ful-oodied Faste due o he long extroction re-
sulfing In o complexe aromoafic profle of chocolafe Nofes
ond an infense and persisrent coffee afferfaste

Nk Caofe Follous Irs coffee beans in Fhe whole process,
choosing affenfively irs providers and planning Fhe roost-
INg progroms once rhe beons have gone fhrough accu-
rafe assessments and confrols, ensuring FUll respect of s
orgonaolepric properties

Our blends are fhe resulr of confinuous offempls ond
Fashings, ensuring  fo our consumers he real old Iralion
Frodifion espresso faste, symbol of made in Iraly. FINELLI
CROUP SKL haos been

FINELLI CROUP SRL owner of Nk Cofe has been corry-
INg on he phiosophy |, based on respect For people ond
Fhe environment, in oddifion Fo love and care for good
coffeeThis responsibliry corries our foday in o fFactory
Fhaf uses only 100% renewable energy, in fhe choice of
packaging wirh louw environmenfal impack ond o select
only coffee planfafions where Fhe work is manoged in o
responsidle way A responsioiify Fhaf is demonstrafed nof
only by Fhe confinuous grouth of Fhe company lwhich
fodoy exports all over the world)

Since 2021 Agust has parficipared in Eko ACRO CROUP
Impaffo Zero® environmenial sustainabiliry  project o
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compensafe for fhe CO?2 emissions generaled
by Fhe produchion cycle wirth new oxygen | is
raking

The potented Tech Agrarion Profocal [TAF] is
Faking words and promises of a befter Future fo
e nexi sfage foon encrypled formula ensur-
INg Fhe franslafion of fhe highest ESC standards

iNfo operafing principles for a susfainable ond
equifadble agriculrural business model. Using TAP
Technology fo monifor ond monage sol-foshel,
enables us fo drive ecosysferns Fhal secure ond
Fhe production of healrhy foods

wwwfineligroup.com

NIK

CAFE

NIK FINELLI CAFE

the real Italian coffee

AN ALL -ITALIAN
TRADITION

FINELLI GROUP S.R.L.
Via Montenapoleone 8 - 20121 - Milano (
+390282958697 - info@nikcafe:it
www.nikcafe.it



“Your healrh on o
spoon of olve juice

This is Fhe claim of Mlacchia VVerde Bio, a
Family-run organic olive farm from Puglio,
which embodies Fhe passion ond love for
nafure Fhal fhe Fomily puts info ifs business
every day.

These are he basic elemenfs of rherr
projech:fo fransform a simple fFarm, handed
down Ffor generalions iNfo a strictly
organic company. This allows Macchia
\erde Bio fo offer ifs cusfomers a highly
genuine product,
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HIGHLY  CENUINE

ORGCANIC PRODUCT

our olive oll respects Fhe environment- and iFs benefirs make i a real healrh elixir !
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An orgonic olive oil of excelent qualiry.
made wirh an aoffention fo small details
Fhal only craffsmanship allows. This is an
oll Fhal respects Fhe environment and

s benefirs make i a real healfh elixir!
Numerous owards confirm Fhe high level
of Fhis product.,

wuww.macchiaverdebioit




IMPERATOR
AND BLOOM COFFEE
SCHOOL IN RWANDA

Fo conhinue supporting
local producer
communifies

A whole week dedlcated fo Fhe coffee industry, in-
cluding fhe \world Coffee Producers Forum and Fhe
African Fine Coffee Conference has ended recent-
ly in Kigal af Fhe new Kigal Conference Center. Con-
versafions were Focused on the recent challenges
for coffee producers and Fhe possible solufions Fhat
can be adopfed in a short ferm

The \World Coffee Producers Forum ondrhe Africon
Fine Coffee Associafion Conference in Kigal, Ruwan-
do, offracted most of Fhe srokeholders of Fhe global
coffee industry from Februory 13th Fo 1/Fh. Repre-
senfofives from Fhe main companies in Fthe industry
gafhered of bofh Fhe events fo discuss fihe challeng-
es ond opporfunities in Fhe coffee morkel in Ferms
of susfainabilfy and Fo find neuws markel opportunities
for producers Fhroughout Africa.
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IMPERATOR AND BLOOI\/I COFFEE

supporting local prod ommunirie




RWANDA, THE LAND OF 1000 SCENTS
Imperaror and Bloom Coffee School, which have
been investing in educafion and markel prosperiry
iN Ruwondo for several years, parficipaled in Fhese
evenfs fo share their experience ond knouledge
wiFh Fhe different represenfalives of rhe industry.
Alberto Polojac, qudliry manager af Imperofor Sl
and drrector of Boom Coffee School explains how
Fhis special relationship sfarfed: Thove always beena
greal esfimalor of coffees coming from East Africa,
wiFh o special appreciarion for fhe mosk unknouwn
or less acquainfed origins, such as Rwanda. During
my First frip os a judge For the Cup of Excellence i
2014, | learned abour Fthe complexiry and unigue-
ness of Ruwandan coffees unfil then il relafively
unknown, af least in Fhe Iralion markef: Considering
Fhese coffees perfect for ony brewing shyle inferms
of acidiry, sweetness, ondbolance, we began fo im-
porf Fhe Ffirst lofs from Fhe Cisenyi area near Loke
Kivu I is said Fthaf his is Fhe lond of 1000 hills, ou For
me I is also fhe lond of 1000 smiles ond 1000 or more
aromas,

TRAINING LOCAL PRODUCERS, FOCUSING ON
YOUNGC PEOPLE AND \WOMEN

From Fhal moment onwards, Alberfo Polojoc, os
a frainer ond Q grader, begon fo develop Fraining
programs For Fhe local producers based on Fhe Spe-
cialry Coffee Associakion SCAJ Creen and Sensory
modules These programs were included among
Fhe development projects promofed by SCA sfart-
iNg from 2015, when Alberfo Polojoc was nominaled
as a chairr of Fhe Infernafional Development Com-
miffee inside fhe associafions board.

“Whenlwos osked o develop development projects
N coffee producing counfries, | had Nno doubf Fhaf
Ruwaonda was fhe rignt place fo srarf from, o very
developed counfry wirh an enormous unrapped
pofentfial. | decided fo Focus on fuso specfic fargels
which are on fhe fop of he global debafe sfil nous
yourh ond women. IF is o greaf safisfactinon now
fo see Fhal people we frained, Nnow hold imporfant
roles wiFhin Fhe value chain. Nowadays, issues relof-
edfo generafional Furnover ond gender equiry are
stil aF Fhe Fop of fhe agenda, including Fhe recenf
\World Coffee Producers Forum. This makes me
Fhink Fhal- of Fhaf fime we hove seen fFor ohead”

Since 2015, Imperafor sforfed imporfing several lofs
from uomen cooperafives os a resul of Fhis on-field
work. Today, Rwaonda is undoubredy one of Fhe
most advanced counfries on Fhese fopics.
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COOPERATION WITH ICU AND THE VALUE
CHAIN DEVELOPMENT PROJECT

The lofest project Hhof saw Alberfo Polojac en-
volved as a frainer and cosuront is the Coffee
\Value Chain Development progrom carried our
iN Rwanda wirh ICU [Instirure for Universiry Co-
operation, which involved 20 washing sfofions in
[2 dfferent difricts The progrom, co-financed
by he European Union and supported by NAB
rhe Nafional Agriculrural Export Development
Boord, included fhree different oreos of inferven-
Fon: support For farmers, wirh a porficular Focus
on gender and yourh empowerment: iINndusfrial
support, Fhrough Fhe improverment- of equipment
and infrastructures in Fhe washing skafions, com-
mercial support, Faclifahing porficioation in specific
Frade evenfs ond access fo finoncing,

- waos a greaf joy Fo come back here wirh a pro-
Jecf Fhal was a narural prosecurion of Fhose iniFially
developed wirh the Specialry Coffee Associafion
amost 10 years ago” confinues Alberfo Polojoc,
‘implemented by Fhe support of Fhe non-profir
orgonization ICU which helped fo provide sfruc-
Fural supporf fFor Fthe washing sfafions. Each of
Fhese has been equipped wirh a mobile qualiy
confrol ki including: a sample roasfer, Femperalure
and moisture meters, fasting cups ond spoons. I
addfion fo Fhis Fhey were given fhe opporfuniry
Fo renew Fheir coffee processing fechnologies Al
of Fhis was officlaly endorsed by NAB, rhe No-
Fonal Agriculrure Export Development Board of
Rwaonda.’

Imperafor and Bloom Coffee School confirm Fheir
consfani commirment Fo Fhe grourh and Fhe de-
velopment of fhe coffee seclor, nof only by pro-
moting fraining programs af Fhe headaguarfers in
Trieste, bul also by supporting sustainabiliry and
social responsibiliy For Fhe entire volue chain, wirh
projects envolving inshirurions and NCOs

‘CUPPING FRIDAY" AND THE TASTE OF THE
NEW HARVEST

For Fhose who would like fo experience fhe new
arrivals from Ruwando, Imperafor is promofing
cUpping sessions Fhroughour Iraly, Folowing fhe
proven formulo of ‘Cupping Fridoy”. To express in-
Ferest and sign up For Fhe inifiafive, you con wrire
o helo@bloomcoffeeschooli or info@imperator.
coffee

wwwimperafor.cc
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Lyon bisculr
The original Faske

LYON  BISCUT  from 1935 = unequalled
pastrycook know-how

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

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

specialized in Fems f eom makers and waffle prod




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

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

LYON BISCUIT is very involved in

developping fhe qualiry of Fhe Flavor

and he Fasfe of ifs cones, woffle cups

and biscuifs. In order Fo develop Fhis

gustarive aspect, LYON BISCUT works

wirh homemode recipes and sfrictly

selecls raw malerials fo guaranfee fhe

qualiFy:

* No hydrogenalred fal

* No alergenic ingredients

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

* No CIVIO guarantee
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LYON BISCUIT, Fhe real faste rhal will
accompany your ice-cream Flovour

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

LYON BISCUIT, each ice-cream gefs
IFs own conel

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

Thanks Fo s experience and iIfs clienfs

one foo, LYON BISCUIT can advise you

on whal fo choose ond help you selecl

Fhe mosk suifoble range of products

according fo your projecfs.

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

* Sweefened or chocolofe coafing
cups,

* Timbale-shoped waoffle cups,

+ Side biscuirs ...



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

LYON BISCUIT: dynamic and creafive just
for you!

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

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

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

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

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

wwwlyonbisculkfr
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The ort
of making poasto

From Fhe ancient culnary fradrion of
Cilenfo descends Fhe art of making Fhe
dough of ‘I Sapori del VValo' In adopting
Fhe cusfoms andhe domestic production
secrefs Fhe company each day brings on
fhe fables of milions of IFalians, ond Nof
only, aurhenfic dishes and flavors of Lucon
londs.

The products ‘I Sopori del Valo™ are
characferized by o markel Fhal relies
on Fhe immediafe packaging ond fhe
speed of delivery. They are oppreciared
nof only in fhe Iralian morkel bur also in
some European counfries such as Austria,
Cermany, Swirzerlond, unfl arriving in Fhe
Unired Sralres ond Canado.

The reasons for fhe growing success
abroad of fresh pasta from durum wheal
produced in Fhe Sassono (Sal. in Fhe hearf
of rhe Nafional Park of Clenfo, Vallo di
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HGCH QUALITY

ARTISAN PRODUCTS

Fresh pasta from durum
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Diono ond Alburni, essenfially relafe fo Fhe
abiify fo Follow Fhe old Fradifions making
our genuine products and excellenf Faste
For Fhe polafe.

In oddfrion fo pasfa under Fhe brand
name ‘| Sopori del \Vallo" we also produce
privafe label pasta o disfriburors,

Qualiry Craffsmanship
The facfory for ‘I Sapori del Valo™ is

locared al Silo di Sassano in Fhe province
of Saolerno. \Work is orgonized in fhe
compoany by fhe Calandrielo famiy ond
Fheir specialized sroff.

They al moke an imporfant confrioution,
sfarfing from fhe choice of ingredienfs
fo fhe creafion of high qualify arfison
products,

wwwiisaporidelvallo.com




H&H

LIFESTYLE

HEH LIFESTYLE
Nafure and smplciry

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

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

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

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

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

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




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

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

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

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

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

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

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

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

www.hh-lifeskyleir
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MARCA HOSTELCO
19-19/01/2023 04-07/04/2023
BOLOGNA BARCELONA
European trade fairs Infernational meeting.
for the private label industry
and the Infernational supermarket CIBUS
label exhibition. 03-06/05/2023
PARMA
SIRHA Infernational food exhibition.
19-23/01/2023
LION TUTTOFOOD
Bakery, pastry, food service, 08-11/05/2023
hospitality and packaging industries. MILANO
Infernational B2B
SIGEP - ABTECH show to food&beverage.
21-25/01/2023
RIMINI SIAL CHINA
Fair for the artisan production 18-20/05/2023
of ice-cream, pastry, SHANGAI
confectionery and bakery. Asia’s largest
food infernational exhibition.
HOSPITALITY
06-07/02/2023 THE HOTEL SHOW
RIVA DEL GARDA 23-25/05/2023
ltalian trade fair dedicated DUBAI
to the Horeca channel. Trade event about hospitality
and hotel industry.
GULFOOD
20-24/02/2023 CRAFT BEER CHINA
DUBAI 30/05-01/06/2023
Fair for food and hospitality. SHANGAI
Infernational network of B2B events
INTERNORGA for the beverage industry.
10-14/03/2023
HAMBURG ALIMENTEC
Fair for the hotel, restaurant, 18-21/06/2023
catering, baking and BOGOTA
confectionery industry. Fair on the beverage and HoReCa industry.
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BEER&FOOD ATTRACTION
19-22/06/2023

RIMINI

Fair for to specialty beers,

arfisan beers, food&beverage

for the Horeca channel.

MIFB

12-14/07/2023

KUALA LUMPUR

The largest food&beverage
focused trade event.

THE HOTEL SHOW SAUDI
10-12/09/2023

RIYAD

Trade event about hospitality
and hotel industry.

ANUGA
07-11/10/2023
COLOGNE

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

HOST
13-17/10/2023
MILANO

Show for bakery,

fresh pasta, pizza industry.

SIAL CHINA
19-23/10/2023

PARIS

Asia’s largest

food international exhibition.

HOSTITALITY QATAR
06-08/11/2023

DOHA

Fair on hospitality, food&beverage.

GULFHOST
08-10/11/2023

DUBAI

Complete hospitality
equipment sourcing expo.

SIAL INTERFOOD

08-10/11/2023

JAKARTA

Fair on technologies

for food&beverage and food products.

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

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



WEVE TALKED ABOUI.

ACETIFICIO SCALIGERO SAS
DI RANCHERO PAOLO E C.
46/49

Via Str. Romana, 3

37040 Veronella - VR

Italy

ACQUA MINERALE

DI CALIZZANO SRL
42745

Via Madonna delle Grazie
17020 Calizzano - SV
Italy

BIALETTI INDUSTRIE SPA
70/76

Via Fogliano n.1

25030 Coccaglio - BS

Italy

CRIMARK SRL UNIPERSONALE
6/9

Via Catalini n® 20

00049 Velletri - RM - ltaly

DR. SCHAR AC / SPA
78/80

Winkelau @

139014

Burgstall / Postal - BZ - ltaly

EMILFILL SRL

20/23

Via dell’Artigiano, @
40037 Sasso Marconi - BO
Italy

FINELLI CROUP SRL
82/85

Vicolo Parrocchiale, 7
41059 Zocca - MO
Italy

| SAPORI DEL VALLO

DI SURIANO F. & C. SAS
Q8/10

Via Macchia Mezzana

Zona PIP

84038 Silla di Sassano - SA - laly

ICAP SPA CRANDSOLEIL
36/39

Via Garibaldi, 244

46013 Canneto S/Oglio - MN
ltaly

IL PISTACCHO

DI CORICA ALFIO
10/13

Viale Catania, 62
@5034 Bronte - CT
Italy

IMPERATOR SRL
?0/93

Campo Del Belvedere, 6
34135 trieste - TS

Italy

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



WEVE TALKED ABOUI.

INDUSTRIE MONTALI SRL MILANI SPA
62/64 28/3l
Strada per Aiola n°5/G Via Provinciale, 811
42027 Montecchio Emilia - RE - ltaly 22030 Lipomo - CO - Italy
LA FUENTE SAS PENCO SPA
DI MENECHETTI ANTONIO 102/104
24/27 Via A. Pigafetta n. 3
Via A. Volta, 26 36061 Bassano del Grappa - VI - ltaly
36020 Campiglia dei Berici - VI
Italy SCOLARO PARASOL SRL
| COV
LIEVITOMADRE Via liguria, 197
DI DEMASI C& C. SNC. 35040 Casale di Scodosia - PD - Italy
54/57
Corso Traiano 174/A SIFIM SRL
10127 Torino - ltaly -14/16
Via Ignazio Silone, 3
LYON BISCUIT 60035 Jesi - AN - ltaly
Q4/97
195 A Impasse de l'industrie SPIDOCOOK SRL
26260 Clerieux 3-32/34
France Via dell'Artigianato, 2

35010 Vigodarzere - PD - Italy
MACCHA VERDE BIO

DI CATERINA SCAROLA THATALIAN CHAMBER
86/89 OF COMMERCE (TICC]
Via Soldato Pasquale Giovanniello NIr. 1 Il COV
70025 Grumo Appula - BA Vanit Building II, 16 FIr. Suite 1601 B, 1126/2
ltaly New Petchburi Road,
10400 Bangkok
MANIFATTURA Thailand
PORCELLANE SARONNO SRL
35

Via Varese 2/H
21047 Saronno - VA
Italy

MENODICIOTTO SRL
66/69

Via Luigi Santagata, 50
10156 Torino

Italy

wulwhoreco-onlinecom - wuluwhoreca-onlinecom - uwushoreca-online com =duwudhoreco-onlinecom



Thai-ltalian Chamber of Commerce
(TICC) main aim is to enhance
business  cooperation  between
Europe and Thailand.

We are strategically situated in Bang-
kok, Thailand which is a Business
Hub for South East Asia.

The main purposes of all TICC activities are:

* To assist ltalian companies and other profes-
sional bodies who are either already established
and/or planning to do business in Thailand or
within the ASEAN region.

* To provide insights and advices on matters of
trade, investment, finance and industry between
ltaly and Thailand or within South East Asia.

* To organize bilateral events/trade shows
periodically, in the form of seminars, talks,
missions, round table or business dinners, in
order to promote interaction between subjects.

* To keep close contact with the Thai authorities,
pressing issues when necessary.

* To support, represent, and protect the interests
of the Members, both in ltaly and Thailand.

@y

Interested companies may write to us
for exploring the market and business
in Thailand or for browsing potential
business opportunities.

GET IN TOUCH .
Thai-Italian Chamber of Commerce ,\‘-‘é"\‘\wa‘ﬂ‘% . !::H .
1126/2 Vanit Building II, 16th FI., 1601B, New Petchburi Rd., §—‘%’; o - .
Makkasan, Rajdhevee, Bangkok 10400 ;W é ?ﬁ:?qiqi{gﬁf:zﬂﬁ
b T & -
+66 2 255 8695 ¥y info@thaitch. 5 g
’ info@haitch.org 2 ,§ CHAMBER OF COMMERCE
www.thaitch.org n Thai - ltalian Chamber of Commerce (TICC) %OA/AMBEV\OQQ . -

thaitch E Thai-ltalian Chamber of Commerce TICC
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