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TRADITIONS THAT MEET

BIZ TS

The refined and ancient quality of Italian craftsmanship
blends with traditional Asian cuisine giving shape to a
new, unique collection. The range cookers of the Officine
Gullo “Professional Asian cooking” line represent
the union between two different and complementary
cultures, in a perfect balance between mechanical
prodigy and harmony of shapes, cooking power and
precious materials. The result of our constant aspiration
to perfection are timeless design bespoke wonders.
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TAILOR MADE PROJECTS
B TEHIENERERS

For Officine Gullo imagining a space dedicated to cooking and
where we spend many convivial moments of our lives, it means
placing the client, as a person, with all of his or her passions and
wishes in a central role of the project. It is because of this that for
the birth of every new kitchen we have a fundamental prerequisite:
a meeting with the client and a thorough analysis of the location
that will house the kitchen. The building blocks of the project are
laid with the future owner of the kitchen, who will become together
with us, through their wishes and requests, the inventor. It is often
the client that together with us manages to invent innovative layouts
and distribution of the space, or new colour combinations together
with suggested finishings. Once designed, the project goes through
a thorough analysis run by our team of technicians that verify its
functionality and therefore engineer the project. The go-ahead

from the technicians opens the road for the graphical presentation
of the project where our CGI and 3D artists develop photorealistic
renderings and insert the kitchen in ground-breaking Virtual Reality,
making the project come to life. Only then, after the confirmation
of the client, do the doors of production finally open to make the
kitchen a beautiful reality.
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ART AND ARTISANAL CRAFTMANSHIP
SARMEZEANFIRZ

To understand the true value of an Officine Gullo kitchen, a brief

trip to the laboratories where the ideas come to life is a necessary
experience, other than being an extremely interesting voyage.
Everything begins with the project, examined in detail with the client
until all of the requirements have been satisfied. When the blueprints
of the projects reach the workshop, work begins on the metal panels
(thickness can reach 7mm). The stainless steel takes the shape of

the drawers, cabinets and tops on which professional elements and
appliances are mounted. In parallel the details are brought to life:
work on the knobs, corner trims, hinges and mechanisms is manually
carried out piece by piece by working solid brass billets on the lathe
and milling the panels of the finest metals. When every piece is ready,
the kitchen is assembled in its raw state to evaluate that all is perfect.
This is a fundamental phase as this allows the technicians to check the
precision of the pairing of the cabinets and the harmony of the project.
The kitchen is then taken apart for the last phase, the finishing and

the painting of the metals, where its final configuration takes shape. A
careful and meticulous work, carried out by master artisans, allows the
kitchen in all its detail to become unique and inimitable.
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LIKE A RESTAURANT AT HOME
BEFETHEIRER

Cooking at home using the techniques and the quality of the best restaurants,
those of the starred chefs of the entire world. This is the challenge of Officine
Gullo, and from this concept we have built strong ties with some of the best
chefs: Marco Stabile of the restaurant Ora d’ Aria, Vito Mollica of the Four
Seasons Hotel in Florence, Aram Mnatsakanov of the Probka in Moscow,
Antonino Cannavacciuolo of the multi-starred Villa Crespi, and many others.
Professional starred chefs, renowned throughout the globe, that have in turn
contributed to designing and fine tune the Officine Gullo product that they
have each chosen for their restaurants. These starred experiences are the best
guarantee for the client that chooses an Officine Gullo kitchen: state-of-the-art
technology and professional cooking standards.

(In the photo: Vito Mollica, Executive Chef at the Four Seasons Hotel, Firenze)
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The Officine Gullo kitchens are created in balance between tradition
and modernity. Every kitchen is equipped with avant-garde technology,
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inserted inside structures that have inherited the ancient artisanal tradition
of metalworking. The beauty of our city that we are so lucky to live

production: technology and style. The wonders of this land that inspires
so many people every day, guide our magination every time that we
start a project. The perfect geometries hidden in the facades of ancient
buildings, in the frescoes, sculptures, artisanship are our models as we

forge the metals of our creations. Nothing would have been possible
without Florence.
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PROFESSIONAL ASIAN COOKING
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Dim sum, teppanyaki and wok with professional performances
combined with the style of Officine Gullo.

Unique masterpieces, synthesis of history, technique and pure
beauty. “Professional Asian cooking” contains all the features
that have made Officine Gullo a brand synonymous with absolute
excellence all over the world.
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DIM SUM
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Available in two versions (35 or 70 cm width) the dim sum steamers that
compose “Professional asian cooking” collection by Officine Gullo have all
the same characteristics as the best professional steamers. Both the 24 liter
tank (GN1/1) and the 55 liter tank (GN 2/1) are equipped with an automatic
refilling system of the water in the tank. All the trims are in Officine Gullo

solid brass.
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TEPPANYAKI
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The dimensions of the steel cooking plate in the Officine Gullo “Professional
asian cooking” line can be custom both for the electric and for the gas
version. Completely made in special chromed smooth steel, the plate can
reach the incredible maximum width of 210 cm with and have up to 5 high
efficiency burners under the metal surface (in the gas version). All the trims

are in Officine Gullo solid brass.

£ 0fficine Gullo BY” TV =R BUENHI B AR 5o BRI 5] LN BB
R AR . BRI R B OB I IR, IR PDAE S AMLIBENR
KEE210E XK, FHE X5 M2 BEM R Es (M SRRAN) .

FTEIELIY RS E S,







WOK
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The woks of the “professional asian cooking” collection by Officine Gullo
are completely tailor made according to the requests of the customer.
Both the disposition and dimensions of the high efficiency burners are
customizable. The vertical flame of our maxi burner can reach a maximum
power of 21 kW, which we find only in the burners of the best professional

kitchens. All the trims are in Officine Gullo solid brass.
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COOKING MACHINE SAMPLES
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0GS248 - 2480mm

In the example: the structure is entirely made of heavy gauge steel.
Cooktop with Teppanyaki 60 cm + Wok 100 cm + Dim Sum 35 cm.

In the example: RAL 3000 (Flame red) gloss. Burnished brass trim.
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0GS248 - 2480mm

In the example: the structure is entirely made of heavy gauge steel.
Cooktop with Worktop 40 cm + Dim Sum 35 cm + Barbecue 40
cm + Maxi Burner 40 cm + Deep Fryer 40 cm + Worktop 40 cm +
electric fan oven GN1/1 5,5 kW 400V/3N, camera 56x36x34 cm.
In the example: RAL 7047 (Telegrey 4) gloss. Polished chromed
brass trim.
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COOKING ISLAND SAMPLES
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0GS228 - 2280mm

In the example: the structure is entirely made of heavy gauge steel.
Front side: Cooktop with Teppanyaki 140 cm + Dim Sum 70 cm; back
side: Cooktop with Wok 220 cm + Worktop 60 cm.

In the example: RAL 6011 (Reseda green) matt.

Satin nickeled brass trim.
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OGS188 - 1880mm

In the example: the structure is entirely made of heavy gauge steel. Front side:
Teppanyaki 60 cm + Cooktop with 2 high performance burners (1x5,5 kW,
1x7,5 kW) + coup de feu 7 Kw + 40 cm induction wok. Back side: Dim Sum
35 cm + sink with tap 40 cm + worktop 40 cm.

Heavy cast iron grids, brushed and scratch resistant stainless steel removable
basins and tops. Maxi stainless steel static electric oven GN2/1 5 kW 400V/3N.
Cavity cm 68x55x34 cm. Available also with gas oven GN2/1 7,3 kW.

In the example: RAL 8016 (Mahogany brown) matt.

Burnished brass trim.
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satin nickeled brass satin chromed brass polished chromed brass burnished brass
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1001
beige

1021
colza yellow

3000
flame red

5001
green blue

6011
reseda green

7001
silver grey

7047
telegrey 4

8019
grey brown

¥

SATIN NICKELED BRASS - This finishing is obtained by the application of a thick layer of nickel on a solid brass base. brushed
SATIN OR POLISHED CHROMED BRASS - This finishing is obtained by the application of a thick layer of chrome on a previous polished and nickeled solid brass base.

BURNISHED BRASS - This finishing is obtained by a natural “aging” process of the brass which ensures extreme ease of use and cleaning.

COLORS - on request our collection can be produced in any of the 213 RAL k7 colors. Other personalized colors can be custom created. Other customization such as wooden handles in various species and custom engravings
are available on request.

stainless steel
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