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CHARCOAL CUISINE

Versahliry and efficiency Fhe winning
characteristics of X-OVEN

Malfio Chiesa - Corporote Chef of X-Oven
offers a professional ond pracfical point of
view regarding use of Fhe mochines

The verfical development of Fhe chomber,
combined wirh fhe possioliry of using over-
lopping gril drowers give X-OVEN a unique
Aexioiiry in Fhe chorcoal oven areno.

This fFundomental chorocteristic of X-OVEN
alows Fhe chef fo manage different cooking
mefhods Fhof require different remperarures
and heal infensiries wiFhour Foking anyrhing
away from fhe Fypical griled oroma of Fhis
shyle of cooking, buf wirh Fhe obiliry fo en-
honce rhe Flavour choracteristics of even fhe
most delicare foods, such os vegerables, Fu-
bers fish, shelfish ond ofher secfood.

The union of high femperafure, closed cham-
ber ond infrored radiakion emitred by Fhe oril
element ensures quick preporafions guoron-
Feeing Fhe flavour ond opfimum consistency
of foods cookedin fhe X-OVEN

The use of accessories designed for cooking
N fhe X-Oven, such os frays and pans, offer
further uses for fhe chorcoal oven, bofh af
Fhe peak femperafure os wel as when fhe
oven cools, Uflising a decreasing heaf curve
Fhal s effechively mainfained wirhin fhe
cooking chamboer for several hours affer ac-
Fivafion.

The ronge of X-OVEN charcoal ovens di-
fers by cooking chaomber size, infensity of fhe
heal generafed wirhin ond by produchiviry.
This allouss Fhe choice of dfferent models op-
propriofe for fhe specific resraurant offering,
from modern fost Food fo classic sreak house

HOREC ArmernatonaL

ond even fine dining. The X-OVEN line offers
a modern vision of fhe chorcoal oven con-
cept, fearuring versatilfy ond efficiency as irs
sfrong points

The success of e line of X-Oven cooking
Insfrurments in kirchens of qualiry resfauronts
represents a deparfure i professional gril
cooking Fhe X-Oven revolution, in fFach, hos
closed fhe book on cld single fronf-halch ov-
ens and ‘opened Fhe doors' fo high level Flex-
lbliry and creafivity even in griled dishes. The
rmany chefs uho have adopfed Fhis cooking
Insfrument recognise IfFs unique capacity Ffo
enhance aurhentic Flovours, a key choracter-
isfic Fhaf FaclliFales Fhe revisiation of a historic
gostronomic herifage like gril cooking wirh
a confemporary approach. X-Oven is posi-
fioned os a meefing poin- and link befueen
Fradifion ond fufure in professional kirchens,
wirh grear affenfion paid fo user safely and
chorcoal consumption savings

WW.X-oven.com






