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The art of 
choosing
A Baron 
professional 
kitchen
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Baron, the 
elegance 
of details
Choose the difference

Since 1995 Baron has been a byword 
for professional kitchens where the 
quality of raw materials and design come 
together in solid, versatile and practical 
solutions designed for the best-known 
international chefs. 

Creations with a high technological 
profile and aesthetically perfect, Baron’s 
professional kitchens work alongside the 
team at all times during service, with a 

range of fully customisable instruments 
and a wide variety of models to meet 
every need of catering and stylistic taste. 

Made from thick, high-quality steel, 
Baron’s professional kitchens are popular 
on account of their hygiene guarantee, 
solidity and the reliability of their 
equipment. 
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A path through 
dreams

Cooking is a love story. You have to 
fall in love with the products and then 

with the people who cook them.

Alain Ducasse
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the enchantment of a 
rediscovered place

There are places which have to be sought out with a particular passion 
in order to be found. Small dots on a map with the name written in 
characters so small as to need a magnifying glass to be deciphered. 
Places immersed in silence, in the wind, in the sky. Places like Pudiano 
di Orzinuovi, in the province of Brescia. 

 A handful of inhabitants. A church. A noble palace where the Caprioli 
counts still live today. A very narrow street, once lined with two rows of 
cypress poplars, now open to the horizon.
I was born here. This is my home. This is my silence, my wind, my sky. 
This is me. I am Simone Breda. 
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A traveller 
of taste
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Born in 1985, Simone Breda, owner of the gourmet 
restaurant Sedicesimo Secolo in Pudiano, a hamlet 
of Orzinuovi in the lower Brescia region, received 
his first Michelin Star in 2019 only 32 months 
after opening. An important goal, as important as 
his training which started under the guidance of 
Gualtiero Marchesi, which led to him being hired 
as chef de partie at Albereta Relais & Châteaux 
in Erbusco, in the heart of Franciacorta. For two 
years he worked alongside chefs Fabrizio Molteni 
and Massimiliano Aresi before joining in 2011 the 
staff of Clandestino, the sushi bar of chef Moreno 
Cedroni. 

At Chalet d’Adrien, a luxury 5-star hotel in the 
Relais & Châteaux chain with the award-winning 
restaurant La Table d’Adrien, he took on the role of 
sous-chef, then that of chef at Art de Vivre, a 4-star 
hotel in Crans-Montana. Back in Italy, he joined 
the kitchen of the restaurant Spazio7 in the Turin 
Galleria d’Arte Contemporanea di Re Rebaudengo. 

In April 2016, with Liana Genini - his partner and 
maître and sommelier - he opened Sedicesimo 
Secolo. His contemporary and refined cuisine, with 
its strong but never invasive flavours, earned him a 
place among the Michelin Guide’s award-winning 
restaurants in 2019.

Liana Genini, maître and sommelier, restaurant 
floor manager and expert wine connoisseur who 
manages the Sedicesimo Secolo wine cellar with 
experience and passion, is his life and work partner. 
 

portrait 
of a chef
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Call me 
a dreamer 

They say that cooking is an irresistible lure that 
grows inside you. For me it was. Even as a kid I 
was attracted by this difficult and competitive 
world, which asks a lot, but gives just as much, 
if you know how to enter the arena and give it 
your all. 

I took my first steps, like many others, in the 
classroom, but the real school is in the kitchens 
of professionals, the masters, and I had the best. 
I remember well the first meeting with Maestro 
Gualtiero Marchesi. Me, a young and aspiring 
novice cook, working alongside a master of this 
calibre: it was a dream come true. It was the first 
of many, but I only realised that later.

A master of cooking and life
The years at Albereta Relais & Châteaux in 
Erbusco were a whirlwind of emotions. From 
that disciplined and brilliant man I learned 
that cooking is a technique that becomes art 
and that the raw material is the keystone for a 
successful dish. Even today, while I’m creating 
a new dish or preparing the line for service, I 
can still hear his voice: “The ability of a cook 
rests on two cornerstones: knowledge of the 
raw material and study of ways of treating it 
with respect for its nature.  Soluzioni Soluzioni 
tecniche e virtuosismi 
Technical solutions and virtuosities cannot 

ignore knowledge of technique and materials, 
from conception to execution. The chef must 
always know what is right to give, I must know 
cooking times and methods, temperatures, 
duration of stabilisation and rest. Cooking is 
music”.

I play this music in my heart every day and I 
try to make it heard by my team of chefs, but 
especially by our guests.
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“Cooking is not eating, it’s much, 
much more. Cooking is poetry”

Heinz Beck

if you 
like, 

crazy
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“Cooking is time and 
memory.”

Sedicesimo 
Secolo

12



a dream 
come true

I’m often asked, why here? Why in this countryside 
immersed in silence, with narrow streets so small 
as to allow one car at a time. Why a small provincial 
village? The answer lies in those very questions. 

We chose this place because from the very first 

moment it gave us peace and serenity. The same 
that we wanted to convey to our guests, as we are 
convinced that a dinner is an experience that goes 
beyond what’s available on the menu. Right from 
the start this place made us feel at home and so we 
want those who come to visit us to feel at home. 
Me in the kitchen, Liana in the restaurant, we work 
towards this: to create an emotion. 

A dream, if you like. Ours. 
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“ We know of nobody who managed 
to seduce with what he had 

offered to eat, but there is a long 
list of those who have seduced by 

explaining what you were about to 
eat.”

Manuel  Vàzquez Montalbàn

Looking now at the kitchen, hi-tech and perfectly organised, the 
restaurant areas with soft lights, the tables with always an elegant mise 
en place and the garden overlooking the castle of the Caprioli counts, a 
smile comes to my face. 

As soon as we signed, Liana and I found ourselves walking around 
in these same rooms with a flood of questions in our heads and the 
emotion of a beginning in our hearts: our beginning. For us, as for 
Pudiano, the Sedicesimo Secolo represented the turning point. 

We had opened our first restaurant. Pudiano was featured on the maps 
of “star hunters”. Michelin stars. 

The emotion 
of a beginning
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one of passion and 
from the heart

My choice 
every day

The kitchen is my home, literally. It’s the 
place where I create, experiment, plan and, 
incredibly, relax. The place where I spend the 
most time during the day, the first place I 
enter, the last one I leave. I ask a kitchen to be 
my accomplice, to be reliable, functional, well 
organised and safe. 
The work of a team in the middle of a service 
can become very frenetic and a professional 
kitchen must support the creative flow at 
all times. Everything must be at hand, fast, 
instinctive, immediate and safe.

I have worked in many restaurants all over 
the world. I have tackled problems of space 
and work logistics, formats that were not 
very functional, solutions that hindered the 
preparation of dishes, designs that were 
perhaps appealing, but not very practical. 

For a chef, the kitchen is the means through 
which creativity takes shape, the cooker is the 
heat that turns ideas into offerings, projects 

into dishes. Yes, it is a tool, but its importance 
for the final result of a dish is very high, I 
would say fundamental. 
Especially in a high-level culinary offering, 
where the quality of the raw material, the 
chef’s talent and cooking techniques go hand 
in hand. 
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A kitchen 
designed for me
Inside the kitchen of 
Simone Breda

A well-equipped and technically perfect 
space leaves the talent of a chef free to 
express itself. Sometimes it helps him to 
bring out ideas that otherwise would not be 
able to see the light.

At Sedicesimo Secolo I wanted a kitchen that 
would reflect me, that would work alongside 
me as a partner. A kitchen made to measure. 

The Baron professional kitchen reflects my 
personality and contains all the concepts I 
consider essential in terms of functionality, 
immediacy, speed and reliability. An elegant, 
solid and well-equipped professional solution 

that accompanies me in my every creative 
process, from the idea thrown down on a 
piece of paper to the experimentation on the 
cooker. Thanks to its technology, instruments 
and logistics of the equipment, it is easier to 
transform that abstract idea going around 
in my head, into the aromas, colours and 
flavours that I want to achieve. 

Among these burners I would also accept 
the greatest challenge: to have as a guest the 
master Marchesi.
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The art of 
creating magic 
with hands and 
heart
The dish is the page of a 
book on which the chef 
tells the story and guests 
rediscover themselves at 
every taste 
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A journey 
through 
flavour, inside 
and out
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My menus are always suspended 
between “inside and out”. The “inside” of 
the territory with the typical flavours of 
my childhood and those aromas which, 
as a child, always accompanied me on 
days of celebration. The “outside” that I 
met while travelling, getting to know, 
working in the kitchens of enlightened 
chefs, who did not let themselves be 
stopped by the boundaries of a flavour or 
a colour. 

Each of my dishes is a combination of 
tradition and innovation, of what I am 
and what I have learned. In each dish I 
find my countryside and family recipes, 
but also the desire to go beyond the 
usual combinations of flavours, the same 
colours, textures already tasted. Every 
dish is a journey and I want my guests to 
travel with me.

Cuttlefish, cardoncello 
mushrooms, free-range 
chicken reduction
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Baron, 
my travelling 
partner

Cooking is a bit like travelling, and to do so you 
need to have a travelling companion at your 
side whom you can trust. Baron professional 
kitchens are a daily travelling companion. 

A professional kitchen is like a tailored suit: it 
has to fit perfectly. The accessorising potential 
of Baron professional kitchens allows the 
equipment to be adapted to the needs of a 
chef and his team, combining practicality and 
aesthetics with functional technical solutions 
with a unique design, in which every detail is 
designed to support the work, ensuring total 
safety and excellent performance.

The first secret to getting the most out of a 
basic ingredient is cooking. Fast and precise, 

slow and measured.
Everything must be harmonised with care. The 
fry top allows even heat diffusion for fast and 
precise cooking. Ideal for foods that require 
effective cooking. 
The hob, lowered by 4 cm, tilted towards the 
front of the machine, allows for quick cleaning 
and easy switching to fresh cooking. 
The particular material AISI430 of the hob, 
in addition to reaching high temperatures, 
guarantees observance of the regulations 
governing Moca, materials in contact 
with food.
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“Each of my dishes is a combination of 
tradition and innovation, of what I am and 

what I have learned.”
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A pursuer of 
harmonic 
combinations
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Everything comes from a suggestion. 
An abstract sensation that tickles my 
imagination and pushes me to create a 
new dish. I love to experiment. My menus 
are always different thanks to the season 
and the raw materials that I always select 
with extreme care. 

What I want, with a dish of mine, is to 
create a story, arouse an emotion, revive a 
feeling. 

This risotto was born from a challenge: 
to reproduce the perceptions of the 
barbecue in a first course. So not only did 
I use smoked butter to give that particular 
aroma to the rice, but also the actual 
field herbs that are used partly fresh and 
partly seared and which create a pleasant 
contrast on the palate between fresh and 

Risotto, 
bone marrow cream, 
smoked butter, field 
herbs
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A tool 
that creates 
emotions

The kitchen is a tool that gives chefs the 
opportunity to bring their creations to life. 
Keeping up with the imagination of an artist at 
work is not easy. The mind runs faster than the 
hands and the right tools in the right place are 
essential. The Baron solid top kitchen has a strong 
aesthetic dimension that gives it an innovative yet 
at the same time functional design, to ensure that 
the chefs can work easily and safely.

The extra-thick cook top is ideal for various types 
of preparations, from those that require long times 
and moderate temperatures to those with high 
temperatures and short times. 

The materials used guarantee temperature 

stability, helping all chefs in their daily work. 
Extensive and non-deformable at high 
temperatures, it allows different cooking levels 
at the same time, having a temperature capable 
of reaching 400°C in the centre and much lower 
towards the sides. The temperature of the top is 
also adjustable as required thanks to the internal 
thermostat that the chef can control directly with 
the ergonomic recessed and tilted knobs.

Finally, the front bar, which runs along all 
applications, is excellent as a support point during 
service, as well as for protecting the chef from 
any accidents, always ensuring the right distance 
between person and worktop.
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“What I want, with a plate of my 
own, is to create a story, arouse an 

emotion, revive 
a feeling.”

29



The delight 
of a season’s 
aroma
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The season is a hidden ingredient in every 
creation of mine. Time and its fruits mark 
the rhythm of my overall menu offering 
and in the detail of the single course. I will 
not compromise on this point. I’m a food 
perfectionist. 

Nothing is left to chance, not the harmony 
of flavours, not the sequence of textures, 
not the structure of colours and volumes. 

Each dish is an expression of a precise 
time, such as summer, for example, which 
here is dressed in sweet flavours fresh 
on the palate and with intoxicating and 
unexpected aromas.

 The acidity of the lemon, the tanginess of 
the capers, the harmonious spicy balance 
of the candied chilli pepper up to the 
unexpected fragrant touch of the seaweed. 

It is a symphony of flavours and aromas.

Spaghettone, lemon, 
capers, candied chilli 
and nori seaweed
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The chef 
and his kitchen, 
perfect allies 

Service is a delicate balance of speed and 
precision. Everything has to work at a 
precise pace because a single, small error 
can jeopardise the entire service. A Baron 
professional kitchen is a discreet and reliable 
sous-chef, who works alongside the chef as a 
silent ally. Every detail is taken care of to ensure 
total success of the dish. 

The large pasta cooker allows preparations to 
be regulated according to the cooking time of 
the individual ingredients. 

The gas burners are inserted in a moulded top 
that prevents dirt and liquids from entering 
the machine, avoiding damage and facilitating 
cleaning operations. 

The double crown burners in the 7 and 10 kW 
versions guarantee power and uniformity of 
heating for calibrated and uniform cooking. 
The pilot flame, detached from the burner and 
protected, prevents accidental shutdowns so as 
not to hinder the work during service. 

Everything is designed according to the work 
of the chef. The knobs are also designed to 
offer an optimal grip for the chef, allowing him 
to keep control of the settings at first glance. 
The sub-knob also prevents the infiltration 
of liquids and dirt, facilitating cleaning and 
maintenance.
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“I’m a food perfectionist. Nothing is left to 
chance, not the harmony of flavours, not the 

sequence of textures, not the structure of 
colours and volumes”
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Create an illusion 
and enjoy it with 
your heart
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Black. Invisible. Abstract. 

I wanted an idea that would disappear 
visually into the plate, to create a strong 
contrast at the time of tasting. A dish 
calibrated to different shades of black, 
animated by reflections of light and 
causing amazement when the fork sinks 
into the fish and reveals the white of the 
meat. 
Alongside the harmony of the colours, I 

have added the harmony of the flavours, 
calibrated to the aroma of the grill with 
the sweet tones typical of fish and the 
earthy notes of aubergines, olives and 
black garlic. 

For my clients I want to create a visual 
and gustatory emotion. This dish sums up 
my philosophy: the black dish becomes a 
canvas on which I compose a symphony 
of shapes, tones and tastes. The tasting 

Dogfish in black, 
olives, razor claw and 
black garlic

35



There is no creativity without order. The 
precision of a dish is the result of strict 
organisation of the service that only a 
professional kitchen designed and built on 
the needs of a team can support. 

Baron professional kitchens are the perfect 
synthesis of design and functionality. 
Created to accompany the chefs at all times, 
during the preparation of the line, in full 
service and afterwards, when the burners go 
out and calm returns.

Every detail is taken care of to ensure agility 
of movement and cleanliness. Fundamental 
details to create a comfortable and 
functional working environment. 

The recessed handle, which runs along the 
entire upper profile of the doors without 
interruption, guarantees more work space 
and, at the same time, a precise and easy 
grip. The built-in system eliminates the risk 
of obstructing work and gives the viewer a 
pleasant feeling of continuity and elegance. 

Finally, the moulded worktops and the 
flush side joins of the machines prevent the 
infiltration of dirt and guarantee greater 
functionality, hygiene and easy cleaning. 
The entire range of Baron kitchens can be 
installed on standard feet and on a stainless 
steel or masonry base, depending on the 
chef’s needs.

The design 
of functionality 
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“ For my clients I want to create a visual 
and gustatory emotion. This dish sums up 

my philosophy.”

37



38



My choice 
every day
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Cuttlefish, 
cardoncello 
mushrooms, free-range 
chicken reduction.

Tools serving 
creativity 

Cooked directly on the fry top, the ingredients give 
out their best aroma and flavour.
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Risotto, bone marrow 
cream, smoked butter, 
field herbs.

Spaghettone, lemon, 
capers, candied chili 
and nori seaweed.

The even heat of the single hob is the secret to a 
creamy and perfectly blended risotto

Al dente is a concept which transforms the pasta 
cooking method into a cooking philosophy.

Heat is a crucial part of a kitchen, yet it’s quality that 
makes the difference. 

Dogfish in black, 
olives, razor claw and 
black garlic.
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BARON Ali Group s.r.l.
Via del Boscon, 424

32100 Belluno - Italy
Tel. +39 0437 855411
Fax +39 0437 855444 

e-mail: info@baronprofessional.com
www.baronprofessional.com

The Spirit of Excellence

an Ali Group Company
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