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Dining

Elegance In
the Algarve

The Vistas restaurant,
located in the Monte Rei
Golf & Country Club in the
Algarve region of Portugal, is
renowned for its contemporary
Mediterranean cuisine.
Seafood is a big part of what
| cook, says Vistas Chef Rui
Silvestre. We are 10 minutes
from the sea, so we serve
lobster, clams, mussels. My
grandmother is from India,
my mother from Mozambique,
and | balance those in uences
with local cuisine.

The country club itself
di ers from most other
resorts, notes Ricardo Manuel,
group CEO at the NX Hotelaria
design company. ltis a very
di erent kind of resort, with
luxury villas that are owned
or rented, and you can only
enter the restaurant if you are
a resident or member of the
club. From its huge balcony,
the restaurant provides
sweeping views of the golf
course, the nearby forest and,
on the horizon, the sea.

A major kitchen renovation
last year gave the Michelin
star-winning Vistas restaurant
the type of setup it deserves.
The kitchen, which previously
had served three restaurants,
has been redesigned with an
exclusive new open space
just for Vistas. For a kitchen
that would match Silvestre s
creativity, Manuel turned
to Rosinox. We specialize
in creating new concepts
for kitchens, and we knew

Rosinox shared our vision
for creating new solutions,
he says.

The cooking island
designed for the kitchen
combines a gas solid-top
range, an electric fryer and
even a charcoal oven that
can double as an open grill.
It also features a salamander
grill and chrome planchas.
The island has to handle
a variety of cooking tasks
as up to 12 people can be
working in the kitchen at
the same time. The island s
white, brown and gold color
scheme matches the decor
of the restaurant. Unlike
the modular systems so
popular today, this is a xed
island. It is not a modular
range that can be changed
as needed, says Giuseppe
Politi, Export Manager at
Rosinox. He is married to
this cooking island for life,
which is why we had to get it
right the rst time.

It was an eight-month
process from the initial
design phase to nal delivery
of the island, but the wait
was worth it, says Silvestre.

When we started designing
it, | asked for everything

| needed, he says. |
wondered if it was even
possible. | don t know how
they did it. | wouldn t change
a thing. It was exactly what |
wanted, everything went well
and | am very happy.
rosinox.com

Around the World

Merrychef Helps
ME&S Grow Cafeé
Business

The caf@s located inside Marks & Spencer
department stores in the United Kingdom
provide a welcome break for weary shoppers,
0 ering a variety of food and beverages.
To produce its entr@es, sandwiches and
desserts, M&S has relied upon Merrycheff
since it opened its rst in-store caf@ in 1998.
Our relationship with Welbilt" has enabled
us to work closely together to maximize the
equipment potential for use in our environment
and ultimately improve the service our
customers receive, says Sam Watts, Caf@
Operations Manager at M&S. For example,
working on cooking multiple products in the
oven, together, has enabled us to reduce wait
times for our customers. ConneX gives us
the combination of fast cook times, a clearer
user journey and the ability to instantly update
menu les through Wi-Fi.

Although Merrychef s relationship with M&S
started small, it has grown since that rst oven
was installed. It started with one or two pieces
of equipment, then it grew, says Colin Lacey,
Vice President and Managing Director for
Merrychef. Once you ve got the customer, they
will come back to you if the support is right and
you make a di erence to their business.
merrychef.com

Classic !talian
Flavors in
Emilia-Romagna

The Emilia-Romagna area of northern Italy
is renowned for its cuisine. When Andrea
Fumagalli opened Osteria Via Emiliana in
the town of Monza, he wanted to capitalize
on, he says, the knowledge of my mother
and my aunts of Emilian origin  true custodians
of tradition. Together with them, we have educated
the guys who work in the kitchen today and handed
down ancient avors. His menu re ects what he calls the
beating heart of Italian gastronomy and features classic Emilian
cuisine such as pasta, atbreads and dishes from the Apennine
mountains of Reggio Emilia. Much of the menu has a traditional
feel to it. For example, all his pasta is handmade and left to dry on
tea towels, and one of his specialties is the polpette della Nonna
Emma, or Grandma Emma s meatballs.

When creating his kitchen, Fumagalli turned to Proxy, a brand
synonymous with Italian design. Working with Proxy partner
Pico Service, he chose a gas cooker that t his needs precisely.
Pico Service, he says, immediately appreciated what we were
looking for in our restaurant. In addition to helping us with the
initial project design, they advised us what to use for our daily
work  for example, the possibility of having more con gurations
of gas cookers. The Proxy equipment helps Fumagalli produce
food consistently and quickly yet with the authentic avor that has
made his restaurant popular. The equipment makes your work
much easier and more uent, he says. At peak times, we can
count on quick and easy tools. Sta can face the challenges of
the most intense service periods with serenity.
proxy.alibelluno.it

Delicious
pasta
prepared
on a Proxy
range.
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L B Gre 'Vt_he largest, most diversified
globa

Ieaderin the foodservice equipment
industry:\An talian corporation founded 60
years ago, the engineering heritage and
traditions of several of its companies stretch
back more than 100 years and include some

of the most respected names in the industry.

Through its subsidiaries, the Ali Group

_ designs, manufactures, markets and
3rvices a broad line of equipment used for
ommercial food cooking, preparation and
processing. With 75 manufacturing sites,
over 14,000 employees in 34 countries and
13 brands, it gives life to the most extensive
oroduct portfolio in the industry, operating in
‘ every hospitality and catering sector.

aligroup.com






