
  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
   

 

 
   
 
 
 
   
 

 

 

 

 

 

5 
     “Never life a heavy 
mixer again” says 
Crupi. “With a touch of a 
button it glides out of the 
cabinet, plugged in and 
ready to go! Marble slabs 
that stay cooler longer 
are preferred by bakers 
for kneading and rolling 
dough” 
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“If your kitchen can accommodate 
a professional range something like 
this 48” Viking with a griddle in 
stainless is the way to go. 

“This floating island does double 
duty as a tea cart,” says Crupi. 
“Use it to unload groceries, set 
the dining room table or serve 
hors d’oeuvres.” 7 


