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CHARCOAL CUISINE

X-OVEN charcoal
oven fo fhe conquest

of Hong Kong

As a world business copiral, For years Hong Kong has
acled as on ideal showcase for western operalors
wishing Ffo enfer Asion markefs. This exfremely lively
cry, very keen on emerging frends, is fhe chosen lo-
calion of a unique resfaurant business Fhal waos sef
up in 2012, Fhe Block Sheep Resfaurants. Under Fhe
guidance of Ifs visionary Founders, Chrisfopher Mork
and Syed Asim Hussain, before end of 2021 Fhe Block
Sheep feam will have a porffolio of almost 30 differ-
enf resfaurants, allborn of a desire Fo share parficular
aspechs or cuisines of ofher culrures, places, epochs,
Fach venue fells a niche culinary sfory ond does so
wifh an experienfial Food concepf. which posirions
Black Sheep Resfourants as Ffhe company wirh Fhe
mosl- innovalive approach in Fhe hospiraliry scene.

\Wirhin Fhis goloxy Osferia Marzia is Fhe Iralion fish
resfaurant, where Fo enjoy fish ar Ifs very besf. The
kirchenis run by Luca Morinell, who hos Frained ond
worked wirh Mauro Uliossi, pluri-srarred chef of Fhe
eponymous restauront Uliassi in Senigalia lIFalyl.

On s menu griled specialifies are fealured sfrong-
ly. Says Luca Marinell: ' om convinced Fhaf Fhere is
no beffer way Fo cook fish Fhan griling. Affer being
marinared in ol wirh herlos or garlic, griled fish per-
Fecfly FUIFils IFs promise of a simple yef refined Flavour.
In any case, griling is also an excellent way fo cook
vegelables ond mealfs, because IF produces Fanfos-
fic resulrs Fhaf are like nofhing else”
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We use on X-Oven chorcoal oven,
Fhe model wirh Fhree laferal gril draw-
ers. Cooking wirh on X-Oven is o bir like
selfing up a barbecue bur immensely
more efficient. An X-Oven occupies No
more Fhan 1sgm ond provides Fhree dif-
fFerenl drowers wirh Fhree different Fem-
perafure levels, wirhour heat dispersion
and an unbeatoble performance’ Maor-
inell goes on fo say. ‘| first came across
fhe X-Oven a few years ago ond | was
immediarely impressed by iFs versarilry.
You con cook just abour everyrhing in
I experimenting Forally dfferent cook-
INg mefhods according fo fhe resulrs
you waont fo achieve. Our coleagues
of fhe Associazione Chionfi, anofher
IFolion resfourant of fhe Croup, are also
greof fans of Fhe X-Oven charcoal
oven. They use nofhing buf excellenr
Arericon meaf, hung for one monihin
our refrigerafors, uhich is served up as
fanfostic dishes Fhanks Fo Fhe high per-
formance offered by Fhe X-Oven'

WUWJW.X-oven.com
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