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Last fall's Milan Show welcomed a record
number of international attendees
plus plenty of efficient, new-think
foodservice equipment to leeep them all busy.

“ By fennifer Hicks with Mary Esther Treat, (doas Wl Done

| you ateended last [al's ost Milan at the Fiera Milano
exhibition center in Rhw, Laly, vou might've heard even
mne langnages than usnal. As Host prows in internation-
| al sgnilicancy, s grows s mlemadonal visitor count,
| accorcing to coganizers, The 2009 e weleoned con
| tingeniz fromn Brazil, larael and Mexien [oe the first time,
anel the collie Gur thal ran coneurrently with Flost showed
a 1I'1l-‘-n increase in atrendees compared o the 07 exhilsiion.

In all. overseas visitors numbered 35000, which represenied
ocarly oo e of o otal attendec count of 125,00, The major-
ity of international visitors came from ronce and Gesmany, fol-
lewed by Moroecen, Saudi Arvabia. Turkey and the TInited Arab
Eanirates, Aoud w0 good ool of vigilues cane Trom as fae as
Clhina and Incia.

Many of them came o see the latest foodaervice equipment,
which included seaste handling sysems, couldng innovations and
efliciency advances. lead ontor just atew of the adention-getring
products seen on the show Qoor, and mark your calendar for the
next Mlost Milan event, to be held et 2120 8011 -
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MODULAR, MOBILE COOKING

Fraom Blanco comes a new line of self-ventng madular unis for
display canking. The high-peiformance Blanco Caald units are
designed to trap and filter all cooking effluent, A powerful muli-
stage filtration system uses 2 three-sided aie stream and vacoum
action to direct effluent through the filtraticn pracess, removing
wrese, maturg and odors, Lnits can be used anywhere a 400
elecrrical connecrion is available, In addition to a variety of cook-
ing and holding modules, the units can ba equipped with a refrig-
erated base or Blanco's Blancotherm mobile transport conrain-
ers. Blanco Cook was honored last fall with the Distinguished
Development Design Award from Feodservice Cansultants
Society Indl,
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HEAT RECOVERY COMES TO WASHERS

Wiincerhalter returned o Milan with
ics G35 500 and G5 600 energy-effi
cient washers, but thiz time the com-
pany upped the efficrency ante with an
added feature: an integrated exhaust
air heat exchanger, which draws warm
wiater vapor out of 4 maching whils
the door iz clesad o heat the cold
water supplye. The result, says Winter-
halter, is a reduction in cnergy cost of
up to | 0F% a year and a reducrian of
exliust air temperature by more than
SO%.The G5 500 Series is 2 pass-
throush rack medel, and the G5 400
Series is 2 pot and utensil washer.

A MIXER THAT COOKS!?

Talk about innovation: The new Cooking Chef from Kerwood adds
integrated induction cooking tooa 1500 planetary mixer. The

| 1OV Induction cacking system lets chefs conle direcdy in the
rmixing bowl, which offers a bowl capacicy of 6.7 liears and 5 coak-
ingfmixing capacity of 3 licers.
Temperature scttings range from
-4°F to 2847F sa food can be
gently warmed or fully cooked,
sich as for tempering dough or

| making fudge. & display timer
cracks from 5 secs, to 3 hrs,
counting up or down, and eight
mixing speeds maintain tha can-
sistency of food without breaking
it devwn, The Caaldng Chef comes
" with a food processor aceach-
ment, safoty interlocks on the
eyl anid 4 steam basker thar fits
on the bowl top to steam vegera-
bles, chicken, scafoad and inore,

FROM WET WASTE TO COMPOST

With food-waste landling top of mind in the United Kingdom,
Walsh manufacturer MO has developed 2 three-parl waste disposal
systern that it says can reduce waste by 80%. The process starts
with a disposer, which macerates waste into 4-mm particles. an
important step for the compasting pracess, The waste moves to a
dewaterer, where excess liquid is pressed out and the resulring

dry waste is expelled and can be collected, Finally, if an operator
chooses the compasting step, an In-Vessel Composter adds & heae

SRMPonent to ore-
ate compost after
a few wizeks. In
addition te buying
soparale compo-
nents ter do each
jeb, MO offers
larger, standalone
SYSTEMmE,

ANOTHER WAY TO HANDLE FOG

Irish manufacturer Ervironmental Produets & Services Ltd, brought
iLs Greasehield grease separation and removal systen to the Milan
Shew, EPAS siys the GreaseShield autornatizally cleans lkitehen
wiaste water before it ever pets to the grease trap, without using
chemicals or enzymes, As effluenc encers the GreaseShield, faod
debris s autcrnarically remaoved by a screen, The solids are
rermnaved, dewarered by an auger and discharged inco a separate
collection contwiner for disposal.As for oil, five coordinared baffles
and a reverse-direction
flaver rnove the efflluent in
a process that forces fats,
eils and grease against a [
slowe-rotating roller.As
the roller becomes coat-
ed with FIOG, a rubber
blade scrapes it clean and
the byproduce iz collacred
i an cxlermal contamer,

SANDWICH TOASTING GETS A BOOST

The high-speed sandwich prass from Fleceralux brings together
infrared and microwave cooking for superdast sandwich toasting,
Mhe unit can take a sandwich from 39°F Lo perfectly toasted with
A core temperature of |40°F In less than &0 secs,, says Electrolu,
complere with geill marlas for an
Appetizing appearance. Llsing three
different heating modes—caontace
plates, infrarcd radiation fram the
base, and microwaves—the high-
speed press also offers a self-
adjusting upper place, aulomatic
holding and auromatic lid opening
when a sandwach is dene, Other
teatures include o programmable
elecrronic cantrel panel with four
automadic cooking proprams, and 4
nenstick surface for easy cleanup.
Available worldwide.
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