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From fradiional fo
confemporary griling

\We con cerfanly define griing os o fradfional cook-
iNg mefrhod - perhaps rhe most fradifional, considering
Fhal iFs the first Form of cooking used by mon. Are Fhere
crossover poinfs befween hal oncien cooking mefh-
od ond Ifs confemporary counrerpart? OF course Fhere
are, as long os rhey are open fo new stimul and able fo
choose Fhe most innovarive equiprment.

The visioliry Fhal griing enjoys fodoy is due fo a pro-
found and currenf reason fhal goes beyond Fashion
and crazes Fhaf evokes rhe Fundomental charocteristics

of confemporary cuisine: qualiry raus malerials, experi-

ence and emotion Three key words Ffhaf are eosly con-
necfed o a griing oven wirh an innovafive approoch, &=
lke the X-Oven 3, wirh irs pafenfed removable griling —‘]
drower system. Three words rhal explain how griling

haos refurned fo popularity in o demanding ond evolved
seclor ke haufe cuisine

The possioliry of uriizing fhree different drawers wirh
dfferent Fernperafures and heal infensiies of Fhe same
Fime, alowing a level of Flexibiiry and confrol unique For
Fhis Fype of oven, is a fremendous stimulus fFor creafive
experimentafion. IF meons being able. among ofher
Fhings, fo choose Fhe best femperorure and cooking
speed.

i s i

Cooking in o closed chomber also preserves e or-
gonolepfic properfies of fhe foods reducing Fhe loss of
naluraljuices ond minerals fFo a minimum. This means of-
fering chefs onofher way Fo highlight Fhe qualiry of the

iNngredients ond rheir aufhentic flavor, cpening infinfe
possibilfies For experimentafion and promofing creahiviry
and innovahion. X-Oven 3 combines all of Fthe elements
Fhal give fis griling oven irs unique and disfincfive place-
ment as alink befueen fradiional griing and fine dining,

WWW.X-oven.com
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CHARCOAL CUSINE
N ASCLOSEDy CHAMBER

haute cuisine






