TABULA RASA

starting from a blank sheet of paper

At MARRONE for over 40 years we have been utilizing an
innovative and personal approach to the crafting of unique
kitchen suites, forged by the distinct cooking philosophies of the
Chefs, Kitchen Consultants and FB managers: from them we
receive constant stimulation and inspiration to create

personalized units and to improve and progress.

CUM GRANO SALIS

attention to detail and balance in the choices

The customization of our cooking suites guarantees their
essential reliability, precision and comfort of use, while the
quality of the technical and aesthetic details are a constant
feature. The total flexibility in 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 EX MACHINA

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.

ARS ADDIT NATURAE

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.

At MARRONE we provide Chefs absolute power over the cooking
process, whether they express themselves through Western,

Oriental or Asian cuisine or a combination of all three.
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