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CHARCOAL CUISINE

A unigue
design For
demanding
chefs

X-OVEN was esroblished in 2013 by
enfrepreneur Alfredo Mercurio ond
resfaurareur and invenor Enrico Pi-
azzi The compony produces ond
distribures s infernafionally parented
charcoal ovens wirh loferal gril drowu-
ers around Fhe world for Fthe hofel
resfaurant ond carering sectors

The X-Oven Group is comprised of:
X-Oven Infernafional, Fhe headquar-
fer, bosed in Lugono, Swirzerlond
responsiole for the Suliss ond infer-
nofional markels and X-Oven Irdlio,
locared in Cremona and in charge of
markefing in IFaly.

IFalian design and Swiss precision com-
bine fo produce rhe X-Oven, making
I Fhe perfect blend of funchional ex-
cellence, fradiion and innovation.

Frrico Piozzi is a resfaurafeur ond in-
venlor for both work and pleasure
Affer yeors of daving over hol grils
Fhal were dfficulr Fo use, waskeful ond
unsafe, he developed a concepl o
reploce the fFrodfional froni hafch of
old-fashioned charcoal ovens wirh a
system of one or more removoble side
gril drausers sef aF dfferent- heights, so
Fhaf a variefy of foods could be pre-
pored aF dfferent femperalures
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CHARCOAL OVENS

X-Oven is Fhe only charcoal oven wirh loferal grill drowers




Designed for enclosed spaces in pro- I
Fessional kichens X-OVENis fhe only L I
charcoal oven wirh laferal gril drowers [

avalable in Fhree models with one

Fwo or Fhree gril drouwers C H A R C OA L C U I S I N E

The X-Ovenl model is considered a
specialized product, charocterized by
a high and uniform service fremper-
arure fhal con reach 380 °C and re-
rmain consfont Fhroughour o sfondord
service I is perfect for infense and
aggressive cooking ond is sufable For
al meaf curs fhaf are prepored o
perfecfionin a very shorf Fime frome

The X-Oven? model wirh fwo ol
drawers, is Fhe idedl solufion for com-
bining Fhe versafilry of the X-Ovend
wirh fhe ease of use of the X-Ovenl
The X-Oven? odopfs o oril drower
wirh 5 cm of avalloble height In fhe
posirion closer fo fhe brazier fray, of-
Fering fhe possioiify of placing grils oF
Fhree alfernafive heighfs. Addfionaly,
on fhe upper level I hosfs a gril draus-
er wih 10 cm of avalloble heigh:

The X-Oven3 model is a versale
product Fhof offers chefs mulricle
cooking opfions

The X-Ovenad fakes ful advonfage of
Is verticolheight. The fhree gril draus-
ers are sel o dfferent levels, dlowing
chefs fo exploi lower or higher fem-
perarures

The product's distinchive fearures have
been recognized for Fheir uniqueness

ond are pofented infernafionaly. E X C L U S I V E
The X-Oven s ddfribured globaly.
Through use of Fhis innovarive prod- SAFE

uct Fhe worlds most Falenfed chefs

and most exclusive restauronts have C O N V E N | E N T

discovered a new and surprising

cooking fool Fhal enhances nakural _
food Flavors encourages creafiviry, DYNAM I C
curs energy costs and guarantees a

sofe working environment,

X-oven.com

X-oven.com

HORECA e atonAat





