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progettuali ben precise che hanno pero
in comune la ricerca di strumenti che
garantiscono elevate performance ed
estrema funzionalita.

Da una parte ¢'é una corrente pid sofi-
sticata e fashion orientad che si espri-
me con linee firmate da noli designer
(MatteoThun per citarne sole uno) € in
cui nero e acciaio sono i color must,
mentra le forme, essenzialmente geo-
metriche, coniugano volumi tondi alle squa-
drature dei manici.

L'altra linea si colloca pio nell'interpre-
tazione in chiave moderna della tradi-
zione, ecco allora cha le forme sono av-

volgenti a ricordare antiche giare, le su-
perfici in acciaio giocano sul contrasto
lucido-satinato e grande protagonista @
il rame unito, tramite sofisticati processi
produttivi all'acciaio, all'alluminic e an-
che all'antiaderente, scelto non solo per
le sue proprieta e performance ma an-
che per la valenze evocative ed emo-
Zionali di cui si fa portavoce.

Ma cucinare non € solo pentole: ecco
che per rispondere alle esigenze di ap-
passionati gourmet anche i coltelli e gli
utensili interpretano con modemita, pro-
fessionalita e un pizzico di fantasia 'ar-
te della preparazione dai cibi, |

Cucina live Show

Un pizzico di mondanita a scopo
benefico (il contributo delle
ariende parecipanti & stata
devoluto alla lega del Filo d'Ora)
ha animata le giornate di Maced.
L'evento Cucina live Show ha
visto per tre giorni Marisa Laurito
conduttrice di una gara fra vip e
cuechi professionist,

Al fornedli di Macef si sono
cimentati, fra gli aitri, Renzo
Arbare, Michale Mirabella, Remo
Girone, Alessandro Cecchi Paone,
Michele Placido. Un modo
divertente per llustrare la qualita
o I'impegno dei van utensili in
cucina, L'avento & stato realizzato
con il contributo di Ballarini,

GP& me e supermarcati Pam,
{Melle foto lo chef Rico Guarnierd)

Milan: the pleasures
of entertaining

Macef Spring. Colourful tableware and a pro-
fessional approach to cooking at home.
New personalised inferpretations of home
living and emotional warmth. The Sorng edl-
tion of Macel brought a speash of colowr, pro-
duets on which delal counts and a new ook at
ol rifuals, This adition of the show (which inclu-
ded Chibi&Cartl, Festivity and G Come Glocatl-
toko) attracted over 90,000 wsitors, 71,000 of
them from abroad. Exfibitors mainly presanted
exsting Bnes, enhanced with new minguing
detals,

A new decorative trend

if one thing came across clearly from thig fair f
was that the cays of extreme minmaism are
over as infares! shits fo an exuberance verging
on the Baroque. Geomelnc restraint is ghving way
to much softer forms, Plates are sl basicaly
squane, but they have roundied comers and cur-
ved fims; engonNomic non-symmeinical shapes,
such as the cule and cosy form of the peapod,
White and transparency (giass) ghight desgn
featuness, with gloss and mett creating beautifiy
crafted contrasts.

Othanaise the main feafume seems fo be colour:
tright ned, yeliow and biue plastic and giass for a
happy, homey feel Nalure-nspired  paffems

range in scope fram the simplest biade of grass
to the sumpiuous oetails of rooical fiora.

And colour s ako the key o redscovering
Saventias design sfyfes and pattems. pastel sha-
des (the classic Wichy sguare for exampk or
other bolder contrastive designs), optical effects
and pag-art motis,

Mearnwhile the ethrvc style s shrugging off its fol-
Kore cornotations and lanslaing o much
sublier, more sophisticated referencas o faroff
lands.

Entertaining with a personal touch
Evenmhena we are seeing & desire o add a per-
sonal touch and rediscover the siylistic codes of
home Rdng. One clear trend & the growing
popuanty of home anferfaring.

And to caler for this new interest in receving
fiends and famiy m the homea new, even
coguetiish objects are baing designed that halo
o parsonalse the whole procass. Wine-tashing
goblets ane soffer in forrm and oDersing Lo fo new
uses (doubing as waler glasses or even frud
salad bowis). Things, then, are generally gelling
fess formal and more fancifd, but without ary
oss of qualty i the ilems needed for hapoy
hour, or for emoying fea and coffee. Fraparation
utenzils combing new lechnalogies with greater
functional efficiency (take the new elecirc
espresso machines) in a biend of fantasy; fun and
refinement.

Slaves to the stove no more

With restawant prces rockefing, i looks e the
COMNGg Saasan 1o come wil 588 more and marg
Matans enfartaning at homea - and enjoyng
themsehves m the prooess, a8 trend inspired in
part by the curent vogue for gourmel cookary
programmes on TV And bath women and man
are getting the bug. No longer the soltany chore
it once was, cooking has become an achviy to
SNy i1 compary: I1's a chafenge manuBciurers
are refshing. The idoas they are coming LD with
fal nito wo main groups, both of them big on
performance and functional efficlency. On the
one hand there 5 the sopfistcated, fashion-
onenfed frend expressad it the work of wal-
known oesigners (such as MatteoThun): all black
and stesl, with geometrc forms thal comibing
On the other we are seeing updated versians of
tracktional idaas: soft contours recaling the forms
of ancient jars, sheaf surfaces that combing pols-
hed with safin finshes, and much use of coppar
combimed (thanks fo sophisticaled production
orocesses) with sfesl, aurminilem and non-siick
sivtaces, chasen nol only for its practics! purpe-
Se bt also for the emotions i evokes.

And becalise cooking is about much mane than
ihe pots and pans, budding goummats can now
aiso choose from a whoe amay of knives and
other whensis that Brng a hint of fanfasy fo tha
professional art of food preparation,
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