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MIDDLEBY CARES GIVES BACK
Middleby is proud of its corporate giving program that supports 

food insecurity, education, youth programs and housing needs in 

the communities where our employees live and work. Earlier this 

year Middleby announced a corporate national partnership with 

Feeding America to support dozens of food banks in domestic 

locations where Middleby has operations. Highlighting another 

effort, pictured is a 52-foot trailer from World Central Kitchen that 

Middleby Poland completely refurbished to an efficient working 

kitchen with custom fabrication. The mobile unit was fitted with 

the latest foodservice equipment from Houno, Firex, Desmon and 

other European factories. The mobile kitchen is currently in the 

field serving hot meals near and in Ukraine. Chef José Andres tours 
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INNOVATION KITCHENS

MIDDLEBY INNOVATION KITCHENS  
CELEBRATES 5,000 VISITORS

2 | Middleby Minute | August 2022

The Middleby Innovation Kitchens is proud to have 

hosted more than 5,000 visitors.

Opening its doors in 2021, the Middleby Innovation 

Kitchens (the MIK) is a 40,000-square-foot showplace 

dedicated to the most advanced Middleby innovation 

in both commercial foodservice and beverage. 

Guests plan a day at the MIK in the Dallas area to 

see a wide array of Middleby solutions including  

the latest in automation, IoT and beverage solutions. 

The space features 15 vignettes with more than  

150 pieces of live equipment and a talented chef 

team to lead the demonstrations.  

“We are thrilled with the positive experiences our 

customers and partners have had at the MIK. It is 

truly an exclusive setting that can address every 

cooking need and style from consistent, delicious 

pizza to premiere fine dining. Our one-of-a-kind 

facility and outstanding, experienced chef team 

gives visitors an exceptional experience,” said 

James K. Pool III, Middleby Chief Operations and 

Technology Officer. “Our customers are extremely 

eager to see the latest innovation and our  

partners are excited to learn more from  

hands-on demonstrations.”

Certified Master Chef Russell Scott and his team 

work diligently with MIK guests to determine what 

equipment and cooking process will work best for 

their menu, kitchen footprint and needs. Along 

with cooking, the MIK has a full working brewery, 

the latest in beverage innovation, automation and 

THE MIK BY THE NUMBERS

Since opening in 2021 the MIK has:

1 ton

5,000

5,000

500

pizzas

of chicken wings 
(100 cases)

PREPARED

COOKED

VISITORS
WELCOMED 
MORE THAN

DEMONSTRATIONS

HOSTED 
MORE THAN

IoT. Attached to 

the MIK is the 

award-winning 

Middleby 

Residential 

Showroom, 

where visitors 

can plan their home kitchen and experience the 

latest in outdoor cooking.

If you haven’t been to the MIK, what are you 

waiting for? More information is available here.

http://www.middleby.com/mik


The Middleby return to the National Restaurant Show 

in 2022 was a true showcase of top industry innovation. 

Visitors experienced Middleby advanced solutions from 

automation to IoT. Live collaborative robots attracted 

crowds making fries and pizza. Delicious Concordia 

coffee was just what visitors needed and the Taylor 

Crown Series grill cooked burgers to order. New 

controls and IoT captured interest while our booth was 

a safe place to be with Bluezone by Middleby in action 

destroying 99.9995% of viruses. See Middleby NRA 

2022 in one minute here. 

MIDDLEBY HIGHLIGHTS  
INNOVATION AT RESTAURANT SHOW

TAYLOR CROWN SERIES BLUEZONE BY MIDDLEBY
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Hello Racer Max!
TurboChef Racer Max  
made an appearance in  
the Kitchen Innovations 
Awards Pavilion to celebrate 
the TurboChef Plexor.  
Congratulations to the 
Middleby KI Award winners! 

The Middleby POD area.  Our Pizzabot collaborative 

robots prepared a pizza start to finish and booth 

visitors saw this repeated over and over in a very  

small footprint. Bluezone by Middleby was on display  

with easy wall mounts and technology that destroys 

99.9995% of viruses.

Automation.  Visitors were greeted with automation, 

which is top of mind for operators looking to reduce 

labor needs. New Taylor clamshell technology cooked 

burgers with advanced, smart compression cooking. 

Frybot, Wunderbar touchless condiment dispense, 

and the Carter Hoffmann Pick Up Cabinet (PUC) with 

online ordering highlighted the most efficient food 

production and carry out system.  

https://www.instagram.com/tv/CgKdxLgsC58/
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OPERATORS SAVE 
TIME AND COSTS WITH 
OPEN KITCHEN IOT
The Open Kitchen IoT Solution from Powerhouse 

Dynamics delivers data to help operators make 

the most effective decisions for their business. 

Real time data from Open Kitchen allows 

managers to evaluate labor, equipment, and 

energy consumption to ensure they all are used 

the most effectively, while the operation runs the 

most efficiently. Learn more about Open Kitchen 

at the MIK or visit powerhousedynamics.com.

GRILLING AND CHILLING WITH MIDDLEBY
Let’s get grilling with Middleby 
brands! Recently Middleby added 
well known commercial brands 
Kamado Joe, Masterbuilt and 
CharGriller to their residential 
portfolio, joining Viking, Lynx  
and Evo.

“Outdoor cooking and entertaining 
has continued to soar in 
popularity,” said Scott Grugel, 
President of Middleby Residential 
Sales and Distribution. “There are 
many new and long-standing 
grilling enthusiasts who are seeking 
out the latest appliances, 
techniques, and recipes. With our 
expanded brand portfolio Middleby 
now has something for everyone, 
from charcoal to flat top with many 
features and capabilities.”

New to the Middleby portfolio is 
Kamado Joe®, one of the world’s best 
ceramic cookers recognizable by its 
red exterior and unique shape. 

Available in many sizes, Kamado Joe 
offers users outstanding quality, 
smart features and a line of highly 
innovative accessories.

Another new-to-Middleby brand is 
Masterbuilt®. Their charcoal grills 
represent the very best to master 
the art of charcoal grilling in the 
backyard. Master built is known for 
innovation building on tradition. 

Also joining Middleby is the 
well-known brand Char-Griller, 
supplying a variety of grills and 
smokers, sold through many large 
and small retailers.

All three of these outdoor brands 
have strong user communities 
sharing tips and recipes through 
social media. Welcome to the 
Middleby Residential family! To  
learn more about our residential 
grilling products and all Middleby 
Residential products visit  
middlebyresidential.com.

MIDDLEBY KI  
WINNERS HONORED
The TurboChef 

Plexor and 

Wells Ventless 

Downdraft Range 

are recent winners 

of the Kitchen 

Innovations Award. 

Plexor has a 

ventless, modular 

design and the 

ability to operate 

three cooking 

technologies on 

a single user interface and with a single plug. The 

Wells Ventless Downdraft Range combines induction 

technology with the patented Wells Ventless System 

exhaust, creating a new solution for operators wanting 

prepare food in full view of customers without the 

constraints of typical, externally vented, air systems. 

Visit turbochef.com or wells-mfg.com for more.

http://www.powerhousedynamics.com
http://www.middlebyresidential.com
http://turbochef.com
http://wells-mfg.com
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MIDDLEBY DALLAS RESIDENTIAL 
SHOWROOM WINS NKBA DESIGN AWARD

The Middleby Residential Showroom in Dallas was 
the recipient of the 2022 National Kitchen & Bath 
Association (NKBA) Innovative Showroom Award. 
According to the Association, the award recognizes 
the most creative, innovative and experiential kitchen 
and bath showroom spaces in North America.

Jaime Laurita, the Dallas Showroom designer, 
accepted the award on behalf of Middleby Residential 
at the NKBA Design + Industry Awards.

The exquisite, 4,500 square foot showroom features 
12 live indoor cooking units, 5 outdoor cooking 
stations and a chef demonstration area. Located in 
Lewisville, Texas, the space is a hub for cooking 
demonstrations and high-end professional events.  
It is connected to the 40,000 square foot Middleby 

Innovation Kitchens which offers 
chef demonstrations of the latest 
commercial kitchen innovations 
on more than 150 pieces of live 
equipment in 15 vignettes.

“Our award-winning Dallas showroom is truly a 
masterpiece, it is a one of a kind,” said Najib Maalouf, 
president of Middleby Residential. “Visitors will 
experience firsthand the latest design and product 
innovation available in our entire portfolio of brands.”

The Middleby Residential Showroom is located at 
2701 E State Hwy 121, Suite 600 in Lewisville, Texas. 
Hours are 9 AM to 5 PM Monday through Friday and  
9 AM to 2 PM on Saturday. Phone is 972-512-8313. 
Learn more at middlebyresidential.com.

MIDDLEBY EXPANDS 
CHICAGO SHOWROOM
Something is cooking at the Chicago Merchandise Mart. 
Middleby Residential is expanding to better serve the 
Midwestern market and highlight the exceptional brand 
portfolio which includes La Cornue, Viking, and AGA. The 
outdoor enthusiast will be excited to see a large display 
dedicated to the latest cooking and design for any 
backyard kitchen.

The flagship, award-winning Middleby Residential 
Showroom opened in 2017 in Chicago. Construction  
of the new space is underway to create a one-of-a-kind 
brand experience within exceptional design. The new 
space will debut in early 2023.

Coming soon: a new Chicago Showroom experience.  
The other Middleby Residential Showrooms are in New York 
City, Southern California/Orange County, and the Dallas area.

http://middlebyresidential.com
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MIDDLEBY ADDS INNOVATION  
TO PROCESSING BUSINESS
Middleby recently announced three additions to its Food Processing 

portfolio, CP Packaging, Proxaut and Colussi Ermes. These brands are 

highly respected throughout the industry and an excellent complement 

to existing Middleby technologies. They broaden Middleby’s capabilities to 

provide their customers with best-in-class, integrated full-line solutions.

Colussi Ermes
Middleby recently added Colussi Ermes 

to its food processing brands. Based in 

Pordenone, Italy, Colussi is a worldwide 

manufacturer of automated washing 

solutions for global food processors 

in many specialties including bakery, confectionary, protein and fruits 

and vegetables. The company is a highly respected, global leader directly 

addressing food safety and sanitation, a top priority across the entire  

food processing industry. More information is available by visiting 

colussiermes.com.

CP Packaging
Middleby recently acquired Appleton, 

Wisc.-based CP Packaging, which 

manufactures advanced high-speed 

vacuum packaging equipment. The company is a leading innovator 

of horizontal form-fill and seal thermoforming equipment providing 

customers with industry leading sanitation, faster production throughput 

and reduced operating costs. More information is available at cppac.com.

Proxaut
Proxaut recently joined the Middleby 

Food Processing Group. The company 

is based in Italy and manufactures Auto 

Guided Vehicles (AGVs) for the food 

industry and industrial processing companies. Proxaut AGV technology is 

used by industry leading manufacturers in a variety of capacities, primarily 

to move materials and products safely and operate alongside people, 

decreasing labor-intensive repetitive movements. Visit proxaut.com for 

more information. 

Visit middprocessing.com to learn more about Middleby large scale 

processing and bakery solutions.

ICETRO JOINS 
MIDDLEBY 
FOODSERVICE
Well-known brand Icetro 

recently joined Middleby.  

The company makes ice,  

soft serve and slush machines 

that are in use worldwide.  

Icetro products are highly 

complementary to the 

growing Middleby Beverage 

portfolio of brands. This 

expands Middleby offerings 

in ice, adding a selection of 

cubed and flaked machines. 

Also, the Icetro soft serve  

and slush machines enhance 

our existing product lines  

with a collection of  

countertop equipment.  

Visit icetro.com for more

“We are leading the trend 
for Industry 4.0 in food 
processing. The recent 
Middleby investments in 
automation and integrated 
full line solutions for our 
Food Processing Group are 
driving efficiencies and 
operating benefits for our 
food processing customers.”

– Middleby CEO Tim FitzGerald 

http://colussiermes.com
http://cppac.com
http://proxaut.com
http://middprocessing.com
http://icetro.com
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MIDDLEBY FOCUSES ON SUSTAINABILITY
All three of the Middleby business segments are keenly focused on delivering our customers efficient, 

sustainable solutions. We are also prioritizing the reduction of our carbon footprint within our 

manufacturing facilities by reviewing operations at our worldwide locations and taking the necessary 

actions to make them more environmentally friendly. 

Our sustainability commitments are built around four key areas and outlined in detail in the 

sustainability section of our website at middleby.com/sustainability.

Middleby Sustainable Technologies
	TurboChef by Alkar. 

Used in industrial 
baking, TurboChef 
by Alkar saves users 
millions of gallons 
of water every year. 
Significantly less 
water is needed to 
cool the machine due to the use of TurboChef cooking 
technology and advanced design. Visit alkar.com/
turbochef. 

	Ventless Kitchens. 
Middleby is the 
leader in equipment 
for ventless kitchens, 
which is foodservice 
without the 
traditional overhead 
vents. Those are 
costly to maintain and intake air conditioning and 
heating, causing the units to work harder to keep  
up. See what experts have to say about Ventless here.

	Brava. Using Brava 
cooking-by-light 
technology allows 
users to cook 
without preheating 
and heating an 
entire oven cavity. 
Brava uses less 
energy to prepare an entire meal than it takes to 
preheat a traditional oven. Visit brava.com for more.

More of the Middleby sustainable innovations can be 
found at middleby.com/environmental-innovations.

Committed to Sustainability
Employees: We recognize our responsibility to support our 
workforce as they grow in their careers and advocate on 
their behalf.

Ethics: We are committed to doing the right thing and 
conducting ourselves in the appropriate manner both 
inside and outside of the workplace.

Engagement: Working together is where we truly have  
an impact. We partner with organizations that make a 
difference and serve our community.

Environment: We have a responsibility to protect  
our planet. We endeavor every day to reduce the 
environmental impact of our business while developing 
sustainable solutions for our customers in all three of our 
business segments. 

http://middleby.com/sustainability
http://alkar.com/turbochef
http://alkar.com/turbochef
https://www.middleby.com/learn/advice-from-experts-on-ventless-cooking-equipment/
http://brava.com
http://middleby.com/environmental-innovations


MIDDLEBY PEOPLE
Middleby is pleased to announce the  

following promotions:

Commercial Foodservice
Jay Fiske to President, Powerhouse Dynamics

Marlowe Parker, President, Deutsche Technologies

Gwen Bialas, President, Carter-Hoffmann

Jaime Nau, President, Middleby Global and  
Strategic Accounts

Chris Duffy, President, Middleby Coffee Solutions Group

Matt Wise, President, Imperial Range

Karl Searl, President of Pitco

Chris Jones, Group President, Middleby Europe

Dan Welsh, General Manager, Wild Goose Filling

Mike Raycher, General Manager, Follett

Kyle Wilson, Chef de Cuisine, Middleby Culinary

Residential Kitchen
Anne Puricelli, Vice President of Marketing

Food Processing
Tom Betley, President, Alkar

Carolynn Coiner, Marketing Director

Welcome to Middleby
Karol Mae Atotubo, General Manager,  
Middleby Philippines Business Units

Danielle Mason, Director of Consultant Services

Edward Jiang, Senior Key Account Director
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MIDDLEBY 
STRENGTHENS 
NATIONAL  
ACCOUNTS TEAM
Middleby is pleased to announce the recent 

additions of Leslie Banados, Laura Biederman, 

Jeff McFarland, Ronald van Bakergem and 

Robert Chuhak to the National Accounts Team. 

These industry experts joined Middleby in 2022 

as VPs of Business Development. They bring 

their deep experience in all types and sizes of 

operations to Middleby. The Team's expertise 

is extremely valuable to help our customers 

find the right solution during a time of rapid 

evolution in the commercial kitchen.

Marlowe Parker, recently names President of Deutsche 
Technologies, with her team at the Craft Brewers Conference.

Middleby  Commercial Foodservice 
www.middleby.com

Middleby Residential 
www.middlebyresidential.com

Middleby Food Processing 
www.middprocessing.com

Middleby Corporation 
www.middleby.com

@middlebycookingMiddleby Corporation Brands @middlebycorporation @themiddlebycorporation

http://www.middleby.com
http://www.middlebyresidential.com
http://www.middprocessing.com
http://www.middleby.com
https://www.linkedin.com/authwall?trk=gf&trkInfo=AQH5qlv3MgTZ0AAAAYKnh514FJiY1ny4i0L8sbjoNZm5JQAB7bhHQGZNWW1bitDa32gs0YbO7DjIpZaC-yUu9sKRZV5aUB5Fb0UYcBJEJGu0JtsumEdN9vrlsgTkxp9eT43-460=&original_referer=&sessionRedirect=https%3A%2F%2Fwww.linkedin.com%2Fcompany%2Fmiddleby-corporation%2F
https://twitter.com/middlebycooking
https://www.instagram.com/middlebycorporation/
https://www.facebook.com/Middleby-Corporation-Brands-75913092198/?ref=ts
https://twitter.com/middlebycooking
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