METAMORPHOSES

Cooking is transformation

Marrone designs and manufactures fully customized kitchens for the
international foodservice industry, to serve the creative energies of Chefs
from around the world.

We believe cooking is transformation: of an idea into a recipe, of basic
flavours in architectures of taste, of raw material into food.

But also transformation of a culinary approach into a set of actions, of a
process into the technical necessities, of inert matter into an instrument.
The Marrone kitchen is, first of all, this: a flow of transformation in which
the needs of the Chef and his creative choices become project first and then
take shape in a cooking suite.

TABULA Starting from a blank sheet. For over 40 years
we have been using an innovative and personal
RASA approach to the crafting of unique kitchen suites,
forged by the distinct cooking philosophies of Chefs,

Kitchen Consultants and FB Managers: from them

we receive constant stimulation and inspiration to
create custom units and to improve and progress.

CUM Attention to detail and balance in the choices.
The extreme customization guarantees their

essential reliability, precision and comfort of use,

GRA NO while the quality of the technical and aesthetic
details are a constant feature. The total flexibility in

SALIS planning and the attention to design and technology

enable us to offer our clients an accurate cost
control of the project and its lifetime operation.

DEUS
X
MACHINA

ARS
ADDIT
NATURAE

The means for a definitive solution. We use our
long experience to create a unique cooking suite
for every Chef taking into account his way

of thinking and working methods.

Reliable and precise in their performance,

our cooking suites allow Chefs to express and
achieve their full potential.

Nature is enhanced by the Chef’s art. Cooking is
a fundamental evolutionary act, an art and the
metamorphoses that occur through our cooking
suites generate both culture and evolution.

We provide Chefs the precise power over heat,
whether they express themselves through
Western, Oriental, Asian or combined cuisine.

A COMPLETE PARTNER

For your integrated projects

The collaboration between Marrone and the
brands Iglu, Phoenix and Steelnovo gives birth
to the Marrone Group: a synergy of excellences
for a complete offer from hot to cold.

An added value which allows us to develop
integrated projects, from front to back of house,
from cooking to preparation to refrigeration
systems.

All tailor-made, with a single interlocutor.
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Professional Custom
Cooking Systems

marrone.it
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Metamorphoses
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MFACIES Induction wok

Residential Block

MFONS with digital and analogical control Argentine gill MGENIUS T | = | ,

Steamer Dim sum

Special features for yachting Chosen by Michelin restaurants

Gold and steel to grill
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MACAKIZI

BOBPRUM

Electrical control Sliding socket IP56 =T - e : w Fine details Professional at home



