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Welcome

Welcome

to the 12th North America edition of Aliworld

trust that you are doing well and that
your businesses are prospering. This
issue of Aliworld is a celebration of the
resiliency and innovation of all aspects of
the foodservice industry. While we still
face significant headwinds — such as the
difficulty in finding and keeping skilled
labor — the outlook for the industry is
brighter than it has been in several years.

In this issue, we have again tried to provide
you with useful information and success stories to
help you run your operation more efficiently. First
up is a roundtable of foodservice consultants who
provide their views on what they see as the biggest
trends affecting the industry. I think you'll find
their views thought-provoking and interesting.

In our cover story, we show you how a nearly
60-year-old private club moved into a new space
and, despite some installation challenges, now
has a kitchen that provides maximum efficiency
for the kitchen crew. The other stories in this issue
will give you a taste of how Ali Group companies
are working in all the various segments of the
foodservice industry. You'll see how a Cuban
immigrant couple turned their love of food into
a thriving bakery operation. We'll show you how
a state-of-the-art coffee stand in Wisconsin is
delivering freshly made coffee drinks in just
seconds — all made by machines, with no human
input. And you'll be impressed by the story of how
Yale University revitalized an early 20th-century
dining hall for today’s student population.

I'd also like to point out the story on the winner
of this year’s Metro Kitchen Storage Makeover. It's
an inspiring story of how one pizzeria and brewery

is giving the disabled community a safe and
welcoming place to work and eat.

It has been more than a year since the Welbilt
group of companies joined the Ali Group. I am
proud to say we have seen more and more
of our companies working together to offer
our clients the most complete foodservice
equipment packages available anywhere. And
with distribution and service in more than 150
countries, we are the only foodservice equipment
company capable of providing complete turnkey
solutions anywhere in the world.

I'd also like to take a moment here to
congratulate six of our companies who are
celebrating important anniversaries in 2023
and 2024. Delfield celebrates its 75th year in
business, while Friginox and OEM turn 50
years old. Inducs, Koldtech, and Kromo are all
celebrating their 25th anniversaries. All these
companies have found success by listening to
customers and delivering solutions to help
them run their businesses better.

I was delighted to reconnect with so many of
you at the various trade shows and industry events
over the past year, including Sirha Lyon in Lyon,
France; the NAFEM Show in Orlando, Florida;
and HostMilano in Milan, Italy. I hope to have
the opportunity to see many of you at upcoming
events over the next year such as Sigep in Rimini,
Italy; INTERNORGA in Hamburg, Germany; the
National Restaurant Association Show in Chicago;
and FHA-HoReCa in Singapore.

On behalf of myself and all of us at the Ali
Group, my best wishes for a happy and prosperous
2024. Enjoy Aliworld.

Filippo Berti
Chairman and Chief Executive Officer, Ali Group
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doing is a vending machinelX
Deasy laughs. With that
classi¥cation, he went to the
city to get a building permit.
M\nd the joke was X you donM
need a building permit for a
vending machine!X

Putting It Together

Another hurdle was Knding a
coXee machine that would work
with DeasyM internal systems
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and produce great coXee.
XWe had deep discussions
with all of the major super-
automatic [coXee machine]
manufacturers, and almost all
of them rejected our need to
connect to their equipment
with a computer to trigger a
coXee to be madeXhe says. But
then he discovered Egro. Not
only did Egro have machines
that produce high-quality

collee, but he also discovered
that the company would
partner with him on a custom
development project to allow
his system to communicate
with its coee machines.
After almost three years
of development and testing,
all the pieces of the Octane
Collee System came together,
and the Krst Octane ColXee
had its grand opening in
summer 2023 in Waukesha,
about 20 miles west of
Milwaukee.X e kiosk is built
to serve up to 400 drinks
per day without any human
intervention or restocking.
Like many other coXee

Robotic arms take the brewed
co ee and move it to the delivery
window for pickup.

concepts, the service begins
with an app on which the
customers place their orders.
But the similarities end there.
MOur mobile ordering app
tracks the customerl location
so we can line up their drink
production to occur two to
three minutes ahead of their
arrival{Deasy says.

A small computer at the
Octane Collee kiosk collects
the orders, distributes the
work to other machines and
schedules the order in which
drinks are produced.X e
drink production, including
customization requests, is
handled by four Egro collee
machines: two each of the Egro
One and the Egro Next. XWe
have one robot inside the cell
that acts like a cup-handling
unitXDeasy says. Mt grabs cups

and shuttles them to the
correct Egro machineX
After the Egro machine
brews the collee, the robotic
arm picks up the cup and
moves it to be lidded. Octane
built a custom lidding and
labeling machine that not only
installs the lids on the cups but
can also print personalized
customer messages, such as
MHavenM seen you in a while!
Welcome backMdirectly on the
lids. Upon completion of the
colee order, the arm picks up
the cup and moves it to the
pickup window, where the
customer scans a QR code
they received at the time of
the order.X e window
unlocks, the serving platform
rotates to deliver the drink,
and the customer has their
order X all in the space
of about 30 seconds after
scanning the code.

Octane has held to its
30 seconds or less delivery
promise, Deasy says, and often
beats it. Mt is comically fast.
Watch somebody pull up, and
if theyle done it before, they
beep and they grab their drink.
X ey literally are driving oX in
less than 10 secondsXhe says.
He does wonder sometimes
if he might have created
a monster, citing a recent
Google review. BSomebody
gave us four stars the other
day, saying: B e Nrst coXee I
ordered was instantaneous. machines:
My second col¥ee, I had to wait
orfle minute. Four starsXin 1 93 4
thinking, where else on planet
Earth can you get this?Xhe
laughs. (Even Octanel logo

Adrian Deasy

EGRO

Developed the

1972

X a combination letter O and USA o ce opened:

colee cup with cartoon-style
speed lines coming out of it X
implies quickness.)

And this all occurs with
no human on-site. XWWe stop

1999
600+

BRAND WATCH

Began production of co ee

automatic espresso machine:

Number of service providers:

ranciliogroupna.com

EGRO

The customer receives a QR code
at the time of ordering that releases

the order for pickup.

by once a day to restock
it with cups, lids, beans,
syrups, milk and juices.
We do the standard Egro
cleaning routines. And then
we get out of thereXDeasy
says.X¥ e Octane ColXee stand
has a production capacity of
about 400 cups daily, so all
supplies are restocked to a
capacity of 800 cups to handle
any dispensing or equipment
issues and to aid with
reliability and redundancy.

X e Octane CoXee
business model actually
benellted from the changes
that rocked the industry
during the pandemic, Deasy
says. When the Octane team
started research in 2018,

Mwve thought we were going
to have to drag customers
into our vision of the future
with app-only ordering® no
lobby, no bathrooms and no
employees on-sitehe says.

X e changes brought on by
the pandemic actually made
customers much more open
to hands-ol service, he says.
XNow the customer is trained
and sometimes demands that
type of service interaction
when ordering their coXeeX
he says.

Fast and Perfect Coffee

No matter how fast the coXlee
is produced, customers
arenf going to buy it unless
it perfect every time, and
thatld where the Egro coXee
machines come in.

X eEgro Oneis fully
automatic and uses advanced
Swiss coXee technology
for high-quality espresso
extractions. Separate boilers
manage the steam and coee
delivery independently.X e
fully automatic Egro Next
features a self-adjusting grinder

and advanced milk system.

Like every Egro coee
machine, the One and Next
deliver consistently delicious
collee, cup after cup after cup.
B eir reliability has been
greatMDeasy says, bnd the
drink quality is top-notchX
Just like the machines, Egro
service is top notch, too.
KEgro have been amazing
partners for a bespoke project
like oursXhe adds. XWe know
we have unique requests and
demands for machines that
were never designed to run in
a system like wele built, but
theye been very willing for
us to push the limits of their
hardware and software to help
us deliver our fully automated
customer experienceX

X e Egro team is excited
to be part of the Octane
Collee concept as well. KWe
are thrilled to support an
innovative concept like the
one Adrian has created in
Wisconsinsays Andreas
Willho, Midwest Regional
Manager for Rancilio Group
North America. K think we
are only just starting to see
what Egro super-automatic
machines are capable of, and
our commitment to Adrian
and Octane ColXee will help
us progress the technology in
incredible waysX

For Adrian Deasy, seeing
the Octane Collee system
come to fruition is a dream
become reality. ®¥ is has been
alve-year-plus journey from
idea to selling coXeeXhe says.
BWelde thrilled to Knally be
live and seeing customersX
happy faces when they get
their coXee so fastdHe sums
up the whole experience as
a combination of speed and
service: XMWe sell time with a
great cup of coXeelX
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All Crave
units are
franchised,
and a
majority of
franchisees
— 85%, by
Samantha’s
estimate

— are
veterans

of the U.S.
military.
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hat’s the
first thing
that comes
to your
mind when
you think
of hot
dogs? Maybe it’s buns. Or beer.
It probably isn’t axes — that is,
unless you've visited a Crave Hot
Dogs and BBQ. More about the
axes later.

Building on Experience

The husband-and-wife team

of Samantha and Salvatore
Rincione founded Crave Hot
Dogs and BBQ in 2018. Both
Rinciones have had extensive
restaurant industry experience:
more than 15 years’ experience
for Samantha and over 25 years
for Salvatore. “We decided it
was time to make a brand that
we could call our own and start
to build our own company;
Samantha says.

After doing market research,
they settled on a hot dog and
barbecue concept, and the first
Crave opened in Georgia. To say
it was an immediate success is a
bit of an understatement; within
a few years, the chain expanded
to 20 units, and now stands at 30
units and 9 food trucks.

All Crave units are
franchised, and a majority
of franchisees — 85%, by
Samantha’s estimate — are
veterans of the U.S. military.
Salvatore is a veteran,
which helps create a special
connection between Crave and
the vets. “When they get out of
the military, a lot of people need
something to do. They need a
second career; says Samantha.

“They need to integrate into so-
called normal life without being
in the military, which is very
challenging for a lot of people”
Understanding this, Crave
established a special program
for veteran franchisees to help
them integrate into the business.
“It’s a business where you don’t
need food experience to run, so
they're able to hop in there and
run the business effectively”

If customers can’t come to
Crave, Crave can come to them
via food trucks. Crave has food
trucks in eight states, which
“are basically a Crave on wheels.
They have every piece of kitchen
equipment our restaurants
have,” Samantha says. The
22-foot-long trucks service
special events or sell from
designated city food truck areas.
Customers can even request a
food truck for their events by
booking it on the Crave website.
The trucks have proven wildly
popular, Samantha says: “A lot
of them wind up being booked
[for] breakfast, lunch and dinner
daily in addition to private
events”

Menu Mania

The Crave menu has a mind-
boggling array of hot dog choices
— everything from traditional
favorites like a chili cheese
dog and a Chicago-style dog
to aloaded baked potato dog
(topped with tater tots, bacon
and cheddar cheese) and a
cheesy mac dog (topped with
macaroni and cheese, bacon
and even more cheddar). The
“BBQ” in the name appears
on a number of menu items,
including sandwiches, tacos,

sliders and a mac ‘n’ brisket
bowl, which Samantha says
is one of the chain’s biggest-
selling items. Crave also sells the
barbecue items by the pound for
at-home enjoyment. An array of
sides and desserts round out the
menu. The chain also features a
limited-time offer each quarter.
“We try to keep it fun and
interesting,” Samantha says.

True Crave fanatics can
order off the secret menu, says
Samantha. “We have a secret
menu that only people who
vigorously follow us on social
media know about,” she says. The
secret menu features short-term
items that don’t appear on the
regular menu. Customers love
it, she says “because they know
there’s something out there that
other people don’t know about.
It’s very fun. A lot of customers
really like it, especially the
regulars’

Another big draw at Crave
is its wall of beer taps. Each
unit has between 18 and 32 taps
installed in a self-service setup,
with touch screens above each
tap with information on each
brew. Customers load value onto
a card, which they then swipe at
the tap for their desired drink.

Burying the Hatchet

It’s not unusual for bars

or restaurants to have an
entertainment component,
such as pinball machines

or a dart board. But Crave’s
entertainment option has really
hit the bull’s-eye with many
customers. “We were looking
for something very fun, very
interesting to bring people in as
an entertainment-type venue,’

=0On the Menu:

_Hot Dogs, BBQ,
Cold Drinks...




Success stories

A Metro holding
cabinet keeps
food warm in
the kitchen.

Samantha says. “We did a lot of
research and found there are axe
lanes that are actually digital. It’s
a real wooden board [with] real
axes.” In a walled-off area, adult
customers can throw the axes

at targets projected digitally at
the end of the lane. “You can do
Connect Four, Kill the Zombie,
Tic-Tac-Toe, things like that,’
she says. Other customers can
stand outside the lanes and
watch the axe-throwing fun. All
the Crave units opened in 2023
have the lanes, and the chain is
retrofitting older units. The axe
lanes are such a hit that “the
Crave model moving forward
will all include axe lanes,”
Samantha says.

Choosing the Right Ice
Crave’s equipment supplier,
Burkett Restaurant Equipment
& Supplies, has been with the
chain since company President
Jameel Burkett connected with
Samantha on LinkedIn. “We
started talking, and we hit it off
well with Samantha and Sal. We
learned about this concept they
were developing called Crave
Hot Dogs and BBQ,” Burkett
says. His company helped the
Rinciones equip their first store,
and “now we're doing like 15, 20
stores a year with them,”
he says.

So when Crave decided to
use chewable ice in its drinks,
Burkett made the natural
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recommendation: Scotsman.
“We were huge fans of nugget
ice, and we did a lot of research
on different vendors. Burkett
said Scotsman was a great
option for us,” Samantha says.
“After we put in the first unit,
it was very successful. So we
decided to go national with it
But Crave gets more than
just great ice from Scotsman
— it gets great service as well.
“What I like about Scotsman is
if they have a recommendation
or see room for improvement
somewhere, they’ll give me
a call. They don’t take their
customers for granted,’

Samantha says. “I think they
look at their customers and
say, How can we improve that
customer experience? And they
work to do that without even
being asked. That goes a long
way with us here”

Besides the Scotsman ice
machines, Crave also relies on
Metro holding cabinets and
walk-in coolers from Kolpak®,
a Welbilt® company, to keep
product cool.

A Bright Future

Burkett sees the growth
potential for Crave to be just
about limitless. “They’re doing

Scotsman

it right,” he says. “We've worked
with a lot of other concepts that
can never get out of the startup
mentality. But Samantha

and Sal know how to build

a franchise business. I think
they’ll be in every state in the
country in the next five years.”

Scotsman

Ken Harris was previously
Regional Sales Manager for
Scotsman, and is currently Vice
President of Sales at ACP Inc. He
agrees that Crave has the right
recipe for success. “The concept
is interesting and fun,” he says.
“I've been to several of their

The Scotsman ice
machine stands ready to
deliver popular nugget ice
for beverages.

ESFEIE we

BRAND
WATCH

Scotsman

Machines installed
worldwide:

1,000,000+

Tons of Scotsman flake
ice and nugget ice cubes
produced daily:

12,500

Scotsman ice cubes
produced daily worldwide:

6 billion

Crystal-clear ice cubes
introduced:

1950

The Original Chewable Ice
introduced:

1981

scotsman-ice.com

locations and always enjoyed the
food and atmosphere. I'm glad
their customers love Scotsman’s
nugget ice. Samantha and
Salvatore are great people,
driven and hardworking, and are
doing great things to grow the
business responsibly.”
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Innovation

Delfield
Helps
Fulton
County
Schools
erve

Students

o be successful today, a
foodservice operation
needs to be flexible. And
that’s especially important
when it comes to school
foodservice. With ever-
changing nutritional
requirements, fluctuating
school populations and
challenging labor issues, school foodservice
directors nowadays have to be about as flexible as
a 1950s vintage Slinky toy.

Few people know that better than Alyssia
Wright. As Executive Director of School Nutrition
for the metro Atlanta area Fulton County Schools,
every day presents a new set of problems that
require flexible thinking to solve. And, she says,
her equipment has to be flexible, too. “That’s very
important because the availability of food products
changes constantly. Our students’ preferences

change, and regulations change.

Of course, our labor has changed

alot since COVID and can be very

unpredictable;” she says. “So the ability

to have equipment that is functional

to meet all of those needs is extremely

critical at this time.” As the taste preferences

of students change, her equipment must be

able to change with those preferences, she adds.
“The first semester, students might want subs and
salads, but then second semester, they may want
hot options such as pizzas, build-a-bowl and spicy
chicken sandwiches because it’s colder outside.”
Equipment that is flexible, she says, “allows us to
build the menus to fit the students’ needs instead of
building the menus around our equipment.’

Marcy Mathews, Senior Vice President of
Business Development for Delfield", says that
flexibility is important to every operation, not just
schools. “It helps operators ‘future-proof’ their

Alyssia Wright, Executive
Director of School Nutrition,
Fulton County Schools

operations,” she says. Even if operators anticipate
they will always use a piece of equipment for just a
single application, “that doesn't mean that change
doesn’t happen. So if you're thinking about your
investment in equipment, you should be thinking,
‘How can I use this for more than one thing? That
may be switching dayparts. It could be limited-time
offerings. Or you just entirely change your menu.
Having the ability to incorporate flexibility helps
you to ensure that you have ‘future-proofed’ your
operation so that you can serve what you want,
where you want.

Making Service Easier and More Efficient

To build more flexibility into her schools’ food
programs, Wright is using the FlexiWell” hot, cold
and freeze combination serving counters from
Delfield, a Welbilt® brand. Her previous serving
units served either all hot or all cold items. Now,
Wright says she has “the ability to change out the

BRAND
WATCH

Delfield

Founded:

1949

Consecutive years
Delfield has received the
ENERGY STAR® Partner
of the Year Sustained
Excellence Award from
the U.S. Environmental
Protection Agency and
the U.S. Department of
Energy:

14

The natural hydrocarbon
refrigerant used in
Delfield’s GreenGenius®
system:

R290

delfield.com

Delfield

menu for the day or the menu cycle. The FlexiWell
will allow hot and cold options to be offered on the
same piece of equipment without our having to
convert it by adding ice to the wells”

Delfield FlexiWell food wells provide almost
limitless flexibility to serve hot, cold and frozen
products at the same time in any configuration, up
to six wells. With its intuitive controls, it’s simple
to turn the unit on or off, or to switch between
hold and cold.

FlexiWell food wells deliver labor savings, too
— afact to which Wright can testify. With more
than 20 years in foodservice, she can remember
when “we had to pour pitchers of water into our
serving line, plug them in and wait for them to get
hot before we could add food — which had to be
done at the beginning of the day. At the end of the
day, I had to use a vacuum to suck the water out. It
was very labor intensive.” Not having to deal with
heating water for the wells, she says, “alleviates
a good 30 minutes of work just to get our lines
prepped for service”

FlexiWell food wells also save space, Mathews
says. “In the past, where you may have had a
dedicated serving area for hot and a dedicated
serving area for cold, you now have the ability to
put that all into one piece, reducing your overall
footprint,” she says.

Wright is also pleased with the way the
FlexiWells display the food. “I'm really, really, really
big on presentation...how our customers — our
students — see the food from the front of the
serving line;” she says. “Our students eat with their
eyes, and the LED lights make the food pop on the
serving line. And I can also tell you that we love
how the Delfield equipment is easy to clean.

Many of the features Wright appreciates on
the FlexiWell came from customer input, Mathews
says. Feedback on the design and features of
previous models were incorporated into this
version to make it even more user-friendly, she
says. For example, customers requested a simple,
intuitive control that could be operated by almost
anyone on staff. “So anyone can walk up to the
FlexiWell and understand how to operate it — and
not be intimidated by it or have to worry if they've
used it properly,” she says.

All in all, Wright is looking forward to having
increased flexibility — not to mention time and
labor savings — with the Delfield FlexiWells.
“They will save on labor; they will help with
presentation,” she says. “I could just go on and on”
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1,000,000

Slices of

Pizza...and

Counting

he 322 Pizza Bar is definitely not your
average neighborhood pizza place.
First, it’s located on the spectacular
Fremont Street Experience in Las
Vegas, with all its light shows,
concerts and attractions. Second,
unlike most pizza restaurants, it
specializes in slices, not whole
pies. In fact, 322 Pizza Bar Manager Chris Hazelton says
only 8 % of his sales come from the restaurant’s 18-inch
“monster” whole pies; the remaining 92 % are slice sales.
Of course, “most people kind of steer away from it when
they see a whole pie is $64,” he laughs. And, unlike most
neighborhood pizza joints, which serve alocal clientele,
Hazelton's customers come from all over the U.S. “We get
alot of customers from the Midwest and California. We
get compliments all the time from people from New York,
Chicago — some of the big pizza meccas — and they love
our pie,” he says.

The focus on slices has worked well for 322 Pizza Bar,
which last year celebrated its fifth anniversary and passed
the 1,000,000 mark in single-slice sales. Along with that
famous pizza, the 322 menu features Bavarian pretzels and

New York-style chili dogs. And
to accompany the food, there’s
a full bar renowned for its shot
specials.

High-Volume Production
Made Easy

At a high-volume operation
like the 322, it’s essential

to have an oven that can
stand up to the production

BRAND WATCH
Lincoln

Established:

1957

requirements. Previously,
Hazelton used a stone
conveyor oven to produce his
pizzas. “It was a good product
in the beginning,” he says. “It
had these nice brick stones
on a conveyor. However, he
ran into maintenance issues
with the oven. “There’s a lot
of maintenance issues with
stones that break and things

s
= ;f' rl"-1‘
e

Number of
countries with
Lincoln ovens:

45

like that. When that happens,
it slows down your process,’

he says. “So, although it was a
great product in the beginning,
it [was] very maintenance-
heavy.” The oven also had some
operational issues. “We had to
throw the pies directly on the
stone, meaning we had to slide
them off a pan onto the stone.
That was a lot of training [ for
staff]. And your toppings get all
messed up; he says.

So a new oven solution was
in order. Hazelton had heard
that Lincoln would introduce
anew oven, the 2424, at alocal
pizza show. “I don't believe
you can buy an oven without
testing it first, Hazelton says.
“The way the dough performs,
the cheese melts and the
toppings being properly
cooked is everything” So he
packed up a cooler with his
ingredients and took it to the
pizza show to do a test. “After
five pies, I knew we needed the
Lincoln 2424, he says.

The Lincoln 2424 Aperion®
oven is Lincoln’s fastest-
cooking oven, thanks to
its dual blower motors.
Independent adjustable
top and bottom air controls
provide precise heating to all
sides of the food, and front-
located easyTouch controls
make operation a breeze. And
its removable door makes the
oven a snap to clean.

Pleasing Customers and Staff
The Lincoln 2424 oven is
keeping up with the tough
demands of the 322 Pizza

Bar and easily producing

the 200 pies he sells daily.

“The pies come out perfect

in one pass, he says. “The
consistency is much better

Number of pizzas
cooked daily
worldwide:

500,000+

Lincoln

than before” He also says the
2424 oven has made training
employees easier. “You don’t
have to train somebody to
toss the pie properly into the
oven. The training aspect has
dropped dramatically, and the
pizza comes out just as good
or better without being on a
deck’’ he says.

Hazelton is so pleased
with the performance of
the Lincoln 2424 oven that
he now has three of them.
“We're keeping up with our
line. We've reduced our labor
and reduced the amount of
stress during rush hours. And
training is less intensive,” he
says. “All in all, it's way better.”

Simon Maple, Lincoln
Director of Culinary, says that
Lincoln is “very happy with
the relationship we've created”
with Hazelton and the 322
Pizza Bar. The 2424 oven is
a win-win for Hazelton, says
Maple. “He’s told by customers
that the pizza is more
consistent. His staffloves the
oven because it doesn't put
out as much heat as other
ovens, and it’s easier for them
to clean.” Maple looks forward
to along association with the
322 Pizza Bar. “We'll be there
at the forefront, doing all the
things that we need to do to
keep this relationship going”

Hazelton agrees, saying
that “working with the Lincoln
team has been amazing, from
the sales team to service
and the management team.
Everyone has been great.
The Lincoln team’s been very
responsive, and we feel that
we've got backup support if
we need it. Overall, it was a
great investment. We highly
recommend the Lincoln 2424

www.lincolnfp.com
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Tony Saponaro preps mushrooms
in the reconfigured kitchen space.
New shelving and worktables
streamline preparation and help
eliminate clutter.
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any
restaurants
claim to
be “doing
good” for the
community.
For some
operations, that might take
the form of recycling or using
biodegradable products.
Or perhaps it means they
contribute to the local food
bank. But it's arguable that few
restaurants do more for the
community than Brewability
in Englewood, Colo. By giving
adults with intellectual and
developmental disabilities
the opportunity to prepare
and serve food and drink,
this pizza restaurant and
brewery serves both the

1 i
L bmts 'y

disabled community and the
community at large.

Tiffany Fixter is owner of
Brewability, and her background
is in special education. After
receiving a Master’s degree in
Autism Spectrum Disorders
from the University of Kansas in
Lawrence, she taught for about

Tiffany Fixter

10 years in Kansas City, Mo.
Fixter then moved to Colorado
where she ran a day program
for disabled adults. Upon seeing
that the participants were
merely killing time doing menial
pursuits, she left the program.
After that experience, Fixter
came up with the idea of a
brewpub of her own. By staffing
it with disabled workers, it
would be an inclusive place
where people with disabilities
would feel comfortable. She
opened Brewability as an LLC
in Denver in 2016 and started
serving pizza two years later.
The first location was very
small and difficult for disabled
customers and workers to
negotiate, so Fixter acquired the
current location in suburban

Englewood in 2019. It seats 99
and has an outside patio that
seats an additional 60 patrons.
Despite opening the
new location right before
the pandemic hit, Fixter
has managed to survive and
even grow the business, in
part due to a dedicated staff
of 26 employees, about 90%
of whom have some type of
disability. “Dedicated” might
be an understatement; the
staff is so loyal that turnover
is virtually nonexistent.
Should any employee ever
choose to leave, there's a
waiting list of 700 disabled
people who want to work for
Brewability, Fixter notes.
Brewability is not just a
place to get great pizza and

beer; it also offers up a range
of entertainment options
nightly. “Every Tuesday we
do trivia,” Fixter says, “and
on Wednesdays were going
to start doing music bingo.
Fridays and Saturdays, I
[have] multiple musicians or
bands.” To ensure that all her
patrons — even those with
hearing loss — can enjoy

the musical entertainment,
she has partnered with a
local firm, Feel the Beat, to
install a dance floor that
vibrates in time with the
music. Brewability also
serves as a gathering place
for the disability community
for events both happy and
sad. “Unfortunately, in the
disability community, people
pass [away] younger, and so
we'e also a place that gets
chosen for celebrations of life,”
Fixter says.

With all the concerns of
keeping an operation running
and the special needs of her
staff, organization has not
always been high on Fixter’s
agenda; in fact, she actually
has called Brewability’s lack
of organization “one of our
downfalls” Organization, she
says, is especially important
“for our staff who are blind
[or for] people on the autism
spectrum. Everything does
need to be organized. It
can overwhelm our staff
when that doesn’t happen.”
When she heard about the
Metro-sponsored Kitchen
Storage Makeover contest
in Foodservice Equipment &
Supplies magazine, Fixter
thought it might be a good
opportunity to improve the
workflow and organization
at Brewability. As this year’s
winner, that’s exactly what
happened.

Getting Organized
An initial walk-through and

assessment discovered several
main areas at Brewability that
needed organizational help
from Metro, the main one
being the kitchen/food prep
area. “Their prep areas were
challenged not only from an
access standpoint, but from
an equipment standpoint
as well,” says A] Zambetti,
Director of Creative & Brand
Communications for Metro.
“They actually cooked food
on a burner on a low shelf.
Their dough mixer was on
the ground because it was
nonfunctioning, and they had
to fight with it all the time.
So one of our big challenges
was to make the area more
accessible and efficient to
prep pizzas and food, and
deliver them to the customer”
The first step involved
moving the dough sheeter
out of the back corner of
the kitchen area and into an
adjoining room called the
“dough vault; which also
houses the mixer. The table
that held the dough sheeter
was removed and a Metro
SmartLever™ Work Surface
installed in its place. This
allowed the induction burner
and crepe maker to be moved
up to a more convenient level.
Rollable carts underneath
provide storage and an
additional prep area when
necessary. A Metro SmartWall®
grid system with shelves and
baskets was installed above
the refrigerated prep table to
provide convenient storage for
utensils and dry ingredients.
Shelves above the grids make
maximum use of vertical space
and provide storage for prep
pans, dishes and pizza boxes.
In Brewability’s previous
workflow, partially baked
pizza crusts were removed to
a side table which functioned
as a combination prep and
expediting station. In the

makeover, the expediting
station was moved out of the
way of production and closer
to the pickup window. In its
place, the team installed a
TableWorx™ work table. An
Easy Install Riser System
was placed in the center of
the table, effectively creating
a pass-through between

the ovens and the kitchen.
Shelves on the riser make a
convenient storage place for
plates or other often-used
items. Another TableWorx
table was designated as the
expediting station. Since its
work surface can be easily
adjusted from the top without
disassembling, this worktable
can serve a range of user
heights — an important
feature when addressing
accessibility concerns.

storage room.
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Finished pizzas waiting for
takeout now keep warm in

a Metro C5° 3 Series holding
cabinet. MetroMax® shelving
was installed in the dish area
to serve double duty as storage
and as a drying rack.

One of the issues with
Brewability’s kitchen setup
has been the mess made by
flour during the crust-making

so loyal that
turnover is
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process. Moving that
process out of the kitchen
and into the dough vault
makes the kitchen cleaner
and more efficient because
the flour is now more
contained. The mixer and
sheeter, both used in dough
production, are now on a
new TableWorx table, which
is more ergonomic for the
crew members. And as an
example of its “go the extra
mile” spirit, a Metro team
led by Vice President of
Product Engineering Dave
Reppert even repaired the
mixer, which had not been
working properly.

Shelves above the
table store ingredients and
mixing bowls. MetroMax
rack shelving in the dough
vault provides convenient
storage for dry ingredients,
paper products and #10 cans,
and a can rack system makes
product rotation simple. An
electric can opener, courtesy
of Edlund, replaced a much
older manual model.

A Place for Everything, and
Everything in its Place
Two rooms in the back of
Brewability served as little
more than “catch-all” rooms.
One of the rooms stored
everything from toilet paper
to cleaners to soda pop to
musical equipment. The
second room was nominally
an office but “was just a junk
room,” laughs Fixter, and was
crammed floor-to-ceiling
high with papers, boxes and
all types of materials. Neither
could be used by employees,
especially those dealing with
sight or movement issues.

In preparation for the
makeover, the Brewability
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Alyse Morgan gets#lBurfrom a bin
in the dough=ault: Dough-making
equipRiEnt Is;Aow centralized

_hete, along with canned goods

on-convenient racks. -;.4‘
crew did the proverbial
yeoman’s work in moving
out the materials and
discarding them or putting
them in storage. That gave
the Metro team a clean slate
with which to work. With
some SuperErecta® shelving
installed, the room actually
became useable, not just as
areal office but also as an
overflow storage area for
brewery needs and other
items.

The second room also
received SuperErecta shelving
with the new EZ-ADD shelves,
which allow adding or
repositioning shelves without
dismantling the entire unit.
One shelving unit stores
front-of-house items, such
as canned beverages and
napkins, while another holds
cleaners and chemicals. A
third unit houses the grain
used by the brewery, which
had previously been stored
in a hallway — a problem for
customers in wheelchairs or
with other mobility issues.

To keep things in order,
each shelf is clearly labeled

A newrhieated hiojding N
cabinet keepsjpizzast
warm for pickup Grders,

as to what goes there. The
special challenges faced by
Brewability employees gave
Metros Graphic Designer,
Ciara Rodriguez, some new
ways to think about labeling.

Instead of the usual labels in
12-point type, she designed
them with larger text and
icons. The area where olive oil
is stored, for example, has a
label with not only the words

Easily cleanable shelving and trays help
bring organization to the brewery room.

“olive 0il” but a small color

graphic of an olive oil bottle.

“I wanted really bold fonts,
and really bright colors;”
Rodriguez says. “If some
people are visually impaired
here but not fully blind, it
might be easier to take a
quick glance at an image
rather than to read a whole

s,

YacobRuth

with'the. néw.

il shEling in'the
o 4 storageéyoom,
v K_ﬁhi@h Keeps
“grain for the

brewery easily
accessible:

word. They're also going to be
adding Braille [in addition to]
the images, so anyone who

is actually blind will be able
to figure out exactly where
everything is”

No Stone Unturned
The Metro Makeover
reached virtually every area of

Brewability. Metro Max i Plastic
Industrial shelving was installed
in the brewery to help keep it
organized. It can withstand

the chemical environment of
the brewery and its requisite
high-pressure cleaning. In the
brewery coolers, new dunnage
racks help keep kegs organized
and allow for easy cleaning
underneath.

An underutilized
passageway leading back to
the restrooms became the
perfect place to store pizza
boxes, and a Super Erecta
shelf unit now holds a number
of them, assembled and ready
for use with takeout orders.

A smaller version of that
same shelving unit now stands
near the cash register to hold
Brewability-branded “swag”
such as T-shirts and baseball
caps.

Less Pain, More Gains

Nikki Escalante, Director

of K-12 and Healthcare at

The Redstone Group, an
independent manufacturers’
rep firm, assisted the Metro
crew in the makeover. “T've
had a lot of fun working with
[Brewability] and they're

so great with the staff; she
says. “I think it’s great for the
community, and it’s good to see
the community support it too.”

BRAND
WATCH

METRO

Founded:

1929

30,000+

metro.com

Ultimately, there were two
main goals to accomplish with
the makeover at Brewability,
says Metros Zambetti.

The first goal, he says, is to
“improve their workflow:
how they work and how they
process it, enabling them to
be a cleaner, better operating
kitchen. The second would be
efficiency’”

Fixter has already
noticed how the changes
are improving Brewability’s
workflow, particularly when it
comes to making the dough.
With the equipment now on a
workable level, “it’s definitely
easier as far the dough mixer
[goes],” she says. “My back
hurts less.” For someone
who, as she readily admits,
“struggles with organization,”
the changes made by the
Metro team have made a big
difference at Brewability.

“It’s safer, it’s more efficient.
The staff is happier” Beyond
that, she says, it will help
her staff grow. “Instead of
trudging through piles of
stuff, they can use the Braille
labels to get paper towels or
the cleaner they need. They
don’t have to depend on us
searching for something all
the time. I think it’s going to
help alot of our staff be more
independent”
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Six Ali Group
Companies Celebrate

Anniversaries

2023 and 2024 mark important anniversaries for six Ali Group companies.

Delfield celebrates its 75" anniversary, while Friginox and OEM turn 50 years old.

Inducs, Koldtech and Kromo are all turning 25. Here are their stories.

YEARS
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Delfield

The Delfield” story begins on the

east side of Detroit in 1949, when

the company was founded by Paul
DeLorenzo and Thomas Springfield.
(The name “Delfield” is derived from the
“DeL” in DeLorenzo and the “field” in
Springfield.) The company grew steadily
for 20 years and eventually built a
second manufacturing plant in Cadillac,
Mich. Over the years, Delfield underwent
a number of ownership changes until it
finally became part of the Welbilt® group
of companies in 1999. Delfield joined
the Ali Group when Welbilt, Inc. was
acquired in 2022.

Today, Delfield produces a wide
range of refrigeration and serving
products, and is one of the largest
custom stainless steel refrigeration
equipment manufacturers in the world.

delfield.com

Friginox

Friginox was established in Villevallier,
France, in 1973, with the goal of producing
top-quality professional refrigeration

equipment. In 1982, the company produced
one of the first commercially available blast

chillers. Today, Friginox produces a wide
array of reach-in and roll-in refrigerated
cabinets, refrigerated
counters, blast chillers and
shock freezers.
Friginox constantly invests
in research and development,
using high-quality materials
and advanced solutions to
meet the ever-changing needs
of the foodservice, bakery
and confectionery industries.
Friginox truly brings “the next
dimension of cold” to every
food production operation.
Friginox became part of
the Ali Group in 2000.
friginox.com

-
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Oem

Oem was founded in Bozzolo, Italy, in
1973, as a maker of pizza ovens. Within
a few short years, it was exporting its
ovens to other countries in Europe. By
1980, Oem added other pizza-making
products — dough mixers, dough
dividers, dough rounders and pizza

producers worldwide, selling
more than 2,000 ovens and
1,200 pieces of preparation
equipment annually. Its
products are 100% made in
Italy and are exported to more
than 80 countries.

formers — to its product lines. Oem became part of the Ali
Today, Oem is recognized as one of Group in 1996.
the leading producers of pizza-making oemali.com
Inducs Koldtech Kromo
Since its founding in Koldtech® began operations Kromo is a global leader
Herisau, Switzerland, in Thailand in 1998 under the in the production
in 1998, Inducs’ has name Welbilt Manufacturing of dishwashing and

specialized in bringing
induction technology to
foodservice kitchens. Inducs
has always developed and
manufactured the key
components of its products,
bringing Swiss quality and
precision to everything it
makes.

Inducs makes a full line
of tabletop and installed
induction appliances,
including the unique
INSTINCT line of induction
grills to bring that “outside-
grilled” flavor indoors. As
more operations look toward
energy-efficient alternatives
to traditional cooking,
Inducs products are well
positioned to capitalize on
this trend.

Inducs was acquired by
Welbilt in 2013, and joined
the Ali Group when Welbilt
was acquired in 2022.

inducs.com

(Thailand) Ltd. Koldtech

offers a full range of
refrigeration products,

from standard upright and
undercounter refrigerators
to display showcases and
wine chillers. The company
also manufactures full-size
modular panel walk-in
coolers and freezers, and can
customize its refrigeration
products to fit a customer’s
particular needs. Under

the brand name Thermic,
Koldtech makes free-
standing and countertop
ranges, holding and proofing
cabinets and heated plate
dispensers.

Koldtech was acquired
by Welbilt in 2015, and
joined the Ali Group when
Welbilt was acquired in 2022.

koldtech-welbilt.com

warewashing machines.
Founded in 1998, it
offers the widest range of
undercounter and hood-
type models, potwashers as
well as rack and flight-type
machines in the industry —
almost 150 models in all.
Kromo products are
distributed in more than
120 countries around the
world. Besides traditional
dishwashing solutions for
foodservice operations, it
offers specialized equipment
for such segments as bakeries
and confectioners. Working
under the concept of “Your
Smart Wash,” every Kromo
product is designed to focus
on efficiency, labor savings
and energy conservation.
Kromo joined the Ali
Group in 2004.

kromo-ali.com

YEARS
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Ali Group Party
at HostMilano
a Stellar Success

“Global Starts Local” was the theme of the
Ali Group party held at the HostMilano trade
show and exhibition in Milan, Italy, in October
2023. More than 1,300 guests were treated to
alavish array of food and drink at the Stella
Polare conference center. During and after the
party, there was musical entertainment to allow
attendees to mingle or “let their hair down”

More than 50 Ali Group and Welbilt® brands
exhibited at the show, as did the Ali Group
itself. Attendees got to see the latest advances in
foodservice equipment to help them do their jobs
more easily and more efficiently.

In its first conference since the pandemic, the
HostMilano show attracted more than 180,000
foodservice professionals from 166 countries.
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the Perfect Temperature
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When bakers and chefs need
fine chocolate products, they
demand Barry Callebaut
chocolate. The Barry
Callebaut Group is the world’s
leading manufacturer of high-
quality chocolate and cocoa
products, employing more
than 13,000 people around
the world in 65 manufacturing
facilities and 27 Chocolate
Academy teaching and
training centers.

At the Chocolate Academy
centers, customers come for

training and learning about
Barry Callebaut products, and
the company’s R&D teams test
new products before they are
launched.

It's essential that chocolate
be kept at a precise
temperature, says Axelle
Jeangirard, Global Brand
Manager for Barry Callebaut’s
Chocolate Academy.
“Chocolate is a very sensitive
ingredient to work with, so it's
important that we can count
on equipment that is as high

quality and reliable as our
chocolate,” she says.

When the company needed
a refrigeration partner, it
turned to Polaris. “Several
years ago, we started our
partnership between Polaris
and the Chocolate Academy
in the U.K. and Greece,”
Jeangirard says. “And we are
delighted to say that our new
R&D application lab in the
U.K. has also been equipped
with the latest Polaris
equipment.”

Around the World

“They need the best
counters, blast freezers,
proofers and cabinets that can
guarantee the best end result
during all of the production
process,” says Polaris Brand
Manager Davide Renna.

Jeangirard says that not
only has Polaris provided the
best equipment for them, but
it has also helped train Barry
Callebaut staff on how to get the
most out of the equipment. “Our
teams are highly appreciative of

the equipment for its reliability
and durability,” she says. “We
also had the chance to benefit
from dedicated training, which
helps to ensure that we use all
functionalities to their maximum
potential.”

“We're very proud of this
partnership because Barry
Callebaut is recognized as
a high-quality supplier in its
business, exactly as Polaris is
in its,” Renna says.
polarisprofessional.com

Fried Chicken,
Indonesian-Style

The Richeese Factory chain of fried chicken restaurants
has become a smashing success in its home country of
Indonesia. Since opening its first restaurant in 2011, it has
grown by leaps and bounds, with a target of 259 stores
across Indonesia and Malaysia by the end of 2023. “Our
stores have always been busy, and we have experienced
huge demand,” says Kenny Chong, Chief of Operations,
QSR, at Richeese Factory. “We have received many
inquiries from operators in other countries who want to
franchise our brand.”

chain in the region,
what sets Richeese
Factory apart from
the competition is the
variety of barbecue
sauces it offers,
ranging from mild
to extremely spicy.
Cheese dips are
another specialty of
the chain.
Welbilt® has been
a valued partner of
Richeese Factory
as it grows across
the region. “We started working with them to supply
Frymaster® fryers,” says William Fletcher, Vice President
for the South East Asia and Australasia Region at Welbilt.
“They needed a fryer that could cook consistently each
time and deliver the same results. After numerous tests,
Frymaster surpassed the competition, and they decided to
go with us.”

Through the Welbilt connection, Richeese Factory has
added other Ali Group brands to its operation, including
Carpigiani soft-serve machines, Mareno fry tops and
Fabristeel® holding cabinets. Sourcing multiple products
through one source was an attractive solution for Richeese
Factory, Fletcher says. “We sealed the deal partly because
Richeese Factory only had to talk to one person in
Malaysia, who delivered the whole kitchen solution within
the timeline we had promised.”

Ali Group brands will continue to be an important part
of the Richeese Factory kitchen as the chain continues its
explosive growth. “Our aggressive plans to grow the business
in the next three years mean we are looking forward to
intensifying our working relationship,” Chong says.
welbilt.com
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Executive Chef
Danny: Russo

Sydney Restaurant

Combines Local Seafood
and Italian Cuisine

The stylish SALA restaurant in
Sydney Harbour is delivering

an exciting combination of fresh
Australian seafood and authentic
Italian cuisine. It features two private
dining rooms — one of which has
direct waterfront access and a
terrace — and a kitchen designed

to cater to boat hospitality on the
harbor. “We wanted to make SALA
special,” says Executive Chef Danny
Russo. “It has a position on the
waterfront at the end of a heritage-
listed wharf in a world-class city.
We are giving a modern feel to a
historic site.”

SALA has two kitchens on two
separate floors. Since Russo is a
believer in letting diners see how
their food is prepared, kitchen
appearance is essential, but
performance is more important. For
that reason, he selected equipment

from Baron for his kitchens. For
instance, SALA uses Baron fryers,
which offer precise temperature
control. “I want to create great-
quality food consistently, and the
fryers help with that,” he says.
Because SALA is located on the
wharf, electric cooking is more
practical than gas, so all the Baron
equipment is electric.

“| use Baron because | have a good
relationship with them,” Russo says.
“Many years ago, | used their chrome-
top grill, and it blew me away with the
quality. Now, that chrome-top grill is
always the second thing | place in the
kitchen after the pasta boilers.

“The grills never let us down,”
Russo continues. “l can do 150
covers day in, day out, and they still
look brand-new. It is all about the
details; it’s all about durability.”
baronprofessional.com

In a city renowned for design and fashion, the relaxed, luxurious
environment of Milan’s Horto restaurant gives customers a
chance to get away from the hustle and bustle of everyday life.
Located in the center of the city on the rooftop of The Medelan
building, Horto provides spectacular 360-degree views of Milan.

Horto bases its serving day around the sun, with breakfast
service at sunup, followed by lunch and ending the day
with a fine dining service. “We conceived Horto as a cultural
project inviting us to reevaluate our relationship with time,”
says Co-Founder Diego Panizza. Sustainability is also a
major principle of Horto’s operation. The kitchen works only
with producers located within one hour of the restaurant and
focuses on serving seasonal products.

Grandimpianti was tasked with the design and coordination of
the kitchen, based on the desires and specifications of Horto’s
Chef Norbert Niederkofler. “We have created a kitchen layout
that allows the chef to create his menu based on sustainability,”
says Grandimpianti managing director Alessandro D’Andrade.
Grandimpianti supplied equipment from various Ali Group
companies, including Ambach kitchen equipment, Carpigiani
ice cream machines, Comenda washing equipment and Hiber
refrigeration. Grandimpianti worked through some major
challenges in the Horto project. For example, “the delivery of the
equipment was carried out at sunrise, with the help of a mobile
crane to bring the machines to the floor,” says D’Andrade.

Panizza says Horto’s relationship with Grandimpianti is one of
“mutual trust and respect. They are always present and aiding
us in advancing our philosophy.”
grandimpantiali.it

Around the World

The custom-

built plate is the
result of close
collaboration with
La Piadineria and
knowledge of its
processes

Making
Dough from
Flatbread

The piadina, or piada, is a thin Italian flatbread made from
flour, olive oil or lard, salt, and water. It's the specialty of
La Piadineria, an Italian fast-food chain with more than 350
locations. The La Piadineria stores fill their piadina with a
wide range of ingredients, including Gorgonzola and Grana
Padano cheeses, prosciutto, balsamic vinegar and Nutella.
Combining traditional flavor with quick production is a
necessity for La Piadineria, says Alessandro Pietroboni,
Facilities Management Specialist for the chain. The chain
has to combine “the operational efficiency typical of
industrial processes with an original artisanal production,”
he says.

To produce its delicious piadina, La Piadineria depends
on equipment from Silko. More than 200 of the chain’s
shops all across ltaly are outfitted with a full Silko kitchen.
“The challenge was to create a customized kitchen block,
totally tailored to the customer’s needs,” says Elisa Simoni,
Silko Key Account Manager (ltaly).

Silko closely studied their production processes
and developed a customized cooking
station for La Piadineria, allowing
the kitchen crews to prep
ingredients sequentially and
produce piadini faster. “The staff
reacted enthusiastically to the
introduction of the new cooking
block,” says Pietroboni. “As well
as facilitating the cooking process,
it also improved working conditions.”
silko.it
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Ali Group Global Headquarters
Via Gobetti, 2a | Villa Fiorita
20063 Cernusco sul Naviglio
Milan | Italy

Phone +39 02 921991
italy@aligroup.com

Ali Group Australia

740 Springvale Road | Mulgrave
Melbourne Vic. 3170

Australia

Phone +61 3 95183888
australia@aligroup.com

Ali Group Canada
2674 North Service Rd.
Jordan Station | Ontario
LOR 1S0 Canada

Phone +1 905-562-4195
canada@aligroup.com

Ali Group China

MTR Cloud Center, 3rd Floor, Suite A
619 Caoyang Road Putuo District
Shanghai 200063 | China

Phone +86 21 6285 5858
china@aligroup.com

Ali Group France

17-19 Avenue Gaston Monmousseau
93240 Stains

France

Phone +33 1 48216325
france@aligroup.com

Ali Group Germany
Lochfeldstrafe 30
D-76437 Rastatt
Germany

Phone +49 7222 90470
germany@aligroup.com

96 Aliworld

Ali Group Hong Kong

Unit C, 12/F. | Roxy Industrial Centre
58-66 Tai Lin Pai Road

Kwai Chung, N.T. | Hong Kong
Phone: +86 852 2407 5422
hongkong@aligroup.com

Ali Group India

3rd Floor, Plot no-117
Sector-44, Gurgaon-122003
Haryana, India

Phone +91 124 4763700
india@aligroup.com

Ali Group Japan

1-13-1 Mishuku Setagaya-ku
154-0005 Tokyo

Japan

Phone +81 3 5779 8850
japan@aligroup.com

Ali Group Mexico

Camino a la Montaria #176

Col. Industrial la Perla

Naucalpan, Edo Mex | 53370 | Mexico
Phone +52 55 5357 7100
mexico@aligroup.com

Ali Group Middle East & Africa
Unit 607, Building 1B

Dubai Design District

Dubai, UAE

Phone +971 4510 8200
middleeast@aligroup.com

Ali Group New Zealand

45 llinois Drive

Izone Business Hub | Rolleston, 7675
New Zealand

Phone +64 3 9836600
newzealand@aligroup.com

GLOBAL PARTNER

Ali Group Russia

Novodmitrovskaya St. 2, Building 1, Floor 8
Office LI, Room 1D

127015 Moscow

Russia

Phone +7 495 481 60 33
russia@aligroup.com

Ali Group Singapore
140 Paya Lebar Road
#08-09 AZ @ Paya Lebar
Singapore 409015

Phone +65 6738 5393
singapore@aligroup.com

Ali Group South Africa

P.O. Box 30072 Jetpark 1467

Unit 4 Lakeview Business Park

8-10 Yaldwyn Road | Jetpark | Boksburg, RSA
Phone + 27 10 590 0609 / + 27 11 053 5000
southafrica@aligroup.com

Ali Group Thailand

825 Phairojkijja Tower 11th Floor
Bangna-Trad Road km. 3.5
Bangna, Bangkok 10250, Thailand
Phone +66 2 361 4611 18
thailand@aligroup.com

Ali Group UK

Bryggen Road | North Lynn Industrial Estate
Kings Lynn, Norfolk

PE30 2HZ | United Kingdom

Phone +44 1553 817 000
uk@aligroup.com

Ali Group USA

101 Corporate Woods Parkway
Vernon Hills, IL 60061 USA
Phone: +1 847-215-6565
usa@aligroup.com

Ryan Blackman

Managing Editor

Ali Group North America

101 Corporate Woods Parkway
Vernon Hills, IL 60061 USA
Phone: (847) 215-5090

Email: rblackman@aligroup.com

This edition of Aliworld Magazine

is produced with pride by Zoomba Group

Custom Publishing Division

(190 N. York Street, Elmhurst, IL 60126 USA)

under the authority of the Ali Group.

Some of the content within this issue was reproduced
with the permission of Ali Group from

Aliworld International Edition October 2023 issue 11.
Zoomba Group and Ali Group wish

to express thanks to Progressive Content Ltd.
(Standard House, 12-13 Essex Street, London WC2R 3AA
United Kingdom) for their contribution.

Inclusion of a particular company or
organization in this magazine does not necessarily
imply endorsement by that company or organization.

Pictures

David McLeod Lewis,

Brightside Creative, cover, inside front cover, 4-9;

Aaron Fallon, 64-67; Bryan Fay, 32-35;

Gerard + Belevender, 72-75; Grant Kessler, 60-63, 68-71, 80-83;
Libertad Rodriguez Otero/PHL & Services, 52-55;
Montgomery Whitewater, 56-59;

ReBecca’s Photography, 44-47; Sonya Revell, 24-27;

Simon Eva Photography, 14-17

Printing

Royle Printing

745 South Bird Street

Sun Prairie, WI 53590 USA

Editorial Office

101 Corporate Woods Parkway
Vernon Hills, IL 60061 USA
(847) 215-6565

www.aligroup.com
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_ n the foodservice equipment

— ! industry. Afitalian 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
grvices a broad line of equipment used for
ommercial food cooking, preparation and

processing. With 74 manufacturing sites,
over 14,500 employees in 29 countries and
more than 110 brands, it gives life to the
most extensive product portfolio

k.1 in the industry, operating in
every hospitality and catering sector.

aligroup.com





