KUCHENMEISTER'

Johann Lafer relies on MKN at the Stromburg

Everyone acquainted with Johann Lafer is aware that his success is based on the
continuous development of his own work and that of his team. The ,name" Lafer
stands for highest quality. Lafer applies this same principle to his cooperation with
suppliers. ,| only work with partners who make the same high demands on

themselves," says Lafer, ,This means that they permanently stive for excellence.”

With the support of the specialist retailer ,eibach die kiiche* Johann Lafer has now
modernised the kitchen at his celebrated Stromburg to the highest standards and
again decided in favour of MKN. , The quality and functionality of MKN products

enables us to work perfectly and economically,” confirms Lafer.

The new MKN KichenMeister cooking
block is complemented by the high
performance combisteamers, HansDampf
Junior and HansDampf Compact. ,,On the
one hand | am convinced by the
performance, while on the other | hold
MKN in high regard as a reliable partner,*
justifies Lafer his purchase decision. With
the new kitchen technology Lafer sees
the Stromburg well placed for the future:
»1he high performance appliances from
MKN ensure optimal conditions for
increasing further the cost effectiveness

as well as enhancing the image of our

establishment.



The centrepiece of Johann Lafer's kitchen is a MKN KiichenMeister premium
cooking block of the next generation with a combination of the most modern,

original MKN induction technology and traditional gas hob.

Johann Lafer and
his head chef,
Martin Steiner, put
their trust in four
MKN  HansDampf
combisteamers  of
different sizes.



