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CHARCOAL CUISINE

We asked X-OVEN corporale
chef Maftia Chiesa

To Fell us aboul his experience In Fhe

charcoal oven world

MafTio, Fellus somelrhing abour yourself. fm 32
yeors old, and ofter school [l oftended Iskiruro
Alberghiero Carlo Porfdl, | starfed my profes-
sional fraining wirh chef Danilo Ange, wirh
whom | still colaborare. I gof Fo know X-Oven
one day, fhanks fo a demo. A fhaf fime, [had
peen working For some years for one of Fhe
largest compaonies in Ffhe seclor. | was curious,
| wanfed fo know whaf e competirion was
up o limmedialely undersfood rhal X-Oven,
Fhe only charcoal burning oven in Ffhe world
wirh loferally exfractoble drawers, wos mov-
INg Fowards rhe Furure. In 2017 | starfed work-
iNg fFor Fhem, and Im very happy: | Fesk new
recipes, demonstrale e Funchions of Fhe
ovens fo new clienfs, | Frain kifchen sfoffs ond
| confribure fo new produck development. |
would say Fhal now I have made my choice:
affer 10 years of working wirh charcoal ov-
ens, he grll has become my profession ond
my mefrhod of culinary expression.

Do you remember whal you Ffelf fhe Firsk
Fime Fhal you sauw an X-Oven charcoal oven
IN achion? | was excired ond amozed af Fhe
same Fime. For Fhe first Fime In my profession-
allife lfound myself in fronF of an easy fo use
charcoal oven, wirh such a nafurally infuirive
use - he possibliry of working on dfferent
drawers wirh different Femperarures - i sur-
passes all ofher ovens,

Please explain Further. IF's abour Fasfiness, fhe
foods Fhalr come our of an X-Oven are fon-
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rashic. In Fach, Fhe heaf of fhe coals envelops
and ‘seals’ the surface of the Food Juices ond
minerals remain inside, Ffhe narural Aavour of
Fhe Food is heighfened, Fhe Frenderness ond
succulence come Fhrough belter. Thisis frue
nof only For meats bur also and mainly For
Fish, shelfish ond vegefrables.

IF. rofher, we consider the role of Fhe chef,
X-Oven is Fhe only charcoal oven fhaf gives
Fhe operafor complefe confrol over all cook-
INg phoses.

The chef con open fhe orll drawers wirh o
finger, check Ffhe cooking progress and infer-
vene on fhe food wirhour inferfering wirh
Fhe heal source. In Fact, Fhis is an oven Fhaf
guoranfees fhe moximum securiry of Fhe
cook, who never comes info direct confoch
wirh Fhe coals or other dangers [smoke, heat:
charcoal parficles sparks|

IF. finally, we sfudy rhe kifchen in ferms of
produchiviry, fhe performonce of X-Oven
is exiroordinary. Today, X-Oven is fhe only
charcoal open hal, working wirh fhe drow-
ers on dfferent levels, dlows management
of fhe femperafure in order o exfract fhe
maoximum from eoch ingredient, from each
raw marferial. The resulr is incrediole produc-
riviry, o well-cooked and fFlavourful fFood, ond
a highly mofivalred cook.

WWW.X-oven.com






