
Gorenje made a recent appearance in 

Vogue Russia, and gained a woman-power 

boost a la the 1950s. Now, if we’ve learned 

anything from our mothers’ well-meant 

advice then it’s to be good in the kitchen 

– to be caring and nurturing, maternal and 

compassionate.

A woman must be supple, warm and ten-

der, and the man should be up to the task 

of dispatching any intrusive mice spiders, 

bugs of all sorts, and the ability to hang 

a picture, instruct the handyman, make a 

good BBQ and suffer refrigerator blind-

ness. But gender blenders have raised the 

ante and wearing the pants in the fam-

ily became much more than just pants. 

Now we do daiquiris instead of dishes, 

and they’re one freezer entry away from 

a nervous breakdown. So, dear darlings 

prink in pink, wear stayups with aprons, 

prepare moelleux au chocolat with a rasp-

berry heart, and hope the oven’s not the 

only thing you’ve left turned on and well 

warmed.

www.vogue.ru

He’ll Eat It – 
and I’ll Like It
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Hush, it’s the new 
induction!
Today, induction is considered the cutting-edge cooking technology with 

considerable advantages over other technological solutions: speed of 

operation, energy efficiency, and simple maintenance. Due to these properties, 

it is also increasingly popular with the consumers. 

Manca Krnel; IMAGES: GORENJE ARCHIVES
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People are becoming increasingly dependant 

on technology to make tasks more convenient. In-

duction hobs can do just that, especially as they 

are almost twice as fast as gas equivalents when it 

comes to cooking. Speed has been king for a long 

time, in many different aspects of everyday life, and 

now there's an improved method to allow for quicker 

cooking, saving more time in general life. Induction 

hobs are also said to be considerably more energy 

efficient than gas hobs, using up to 90 percent of 

the energy produced in comparison to 55 percent, 

making them more economical.

Meet XtremePower Induction 
However, induction has found room for im-

provement. With several innovative development 

solutions, Gorenje further upgraded the functional-

ity of their hobs to place them at the pinnacle of 

induction technology. Their development experts 

paid the most attention to issues of cutting the time 

required to heat liquid to boiling point by supplying 

more power, how to make control even simpler and 

operation even quieter, while optimizing the usage 

of the cooktop surface. With even greater heating 

power and numerous innovative functions that make 

cooking simpler, the new induction is even more con-

vincing.

Ultimate cooking comfort 
The XtremePower induction hobs offer in-

credible power! When the PowerBoost function is 

activated, high-performance induction coils made 

of state-of-the-art materials, and two cooling fans 

with double operating power will kick in to supply 

extra power to the hob. Thoughtfully devised elec-

tronic switching between cooking zones distributes 

the power between built-in inductor coils to enable 

cooking with the highest power setting on all cook-

ing zones simultaneously.

XtremePower induction hobs also offer more 

space, simpler cookware handling, and better control 

of the cooking process. The new hobs are available in 

widths 60, 77, 90, and 110 cm. 
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SuperSilent operation
Gorenje XtremePower induction hobs operate very quietly, even when all four cooking zones are engaged simultaneously at full 

power! Intelligent switching between induction coils and use of state-of-the-art components decrease the buzz characteristic of in-

duction hobs.

Heating power of the 
new generation induction 
cookers is boosted by up 

to 20 percent.

Numerous convenient features
BoilControl system can be activated or deactivated at any time 

to automatically keep the cooking zone at desired temperature and 

prevent the food from boiling for too long, or even boiling over. 

If, however, the food does boil over, the StopGo function will 

take control of the situation even when, for any reason, the cook-

ing process is interrupted. This function instantaneously turns off 

all cooking zones while saving all current settings; a simple touch 

will restore the cooking process. Hence, if the food boils over, the 

StopGo function can be used to let you clean up and simply con-

tinue as soon as you are done. 

Slider touch control 
One remarkable advantage of XtremePower induction cook-

ers is accurate and convenient control of the cooking zones. Each 

cooking zone has its own module and a touch-controlled pro-

gram timer, while modern easy-to-understand symbols enhance 

the clarity of controls. Some models of XtremePower induction 

offer a unique advanced Sliding touch control – a feature devel-

oped in Gorenje. Temperature is set and controlled simply by slid-

ing a finger across the control slider surface which is discreetly 

integrated into the black background.
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With the SoftMelt function, the cooking 

zone maintains a constant temperature 

of 42 °C, allowing you to melt honey, 

butter, and chocolate without any 

additional hassle. The Staywarm function 

will keep your cooked food warm at the 

optimum temperature of 70 °C. Food 

retains its flavour and stays warm to be 

served later. An excellent addition to your 

cooking options!

FishZone Oval Heater
XtremePower induction hobs are fitted with a cookware sensor to deliver optimum cooking zone usage. Ample offer of induction hobs 

also includes a model with a special oval heater, particularly handy for cooking or frying fish or large chunks of meat.

XtremePower induction is extremely fast. The Powerboost 

feature further enhances the performance of the induction hob. 

So the power of heaters with the new generation induction 

cookers is boosted by up to 20 percent comparing to its 

predeccesors and over 50 percent faster than are traditional 

gas hobs or you coffee will be ready twice as fast. 
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Ingredients: 

1 head lettuce

Fistful fresh wheat sprouts

Balsamic vinegar 

Salt

Wash and pick the head lettuce and pour over it balsamic vinegar, 

olive oil, season it with salt and mix. Before serving, sprinkle the 

salad with fresh wheat sprouts and decorate the plate. 

Tip: You can serve the salad as a starter or as an addition to the 
main dish.

Ingredients:

1 can pickled or fresh asparagus

2 spoons butter

1 spoon flour

1 l vegetable soup base 

pinch of dill

salt

1 dl sour cream

1 egg yolk

1 nutmeg

Strain the asparagus and cut the bottom parts into small slices. Save 

some of the tips for later. Let the butter turn yellow, add the aspara-

gus slices and fry them (2 min). Sprinkle them with flour and add 

the soup base, dill and salt. Let it boil for 5 minutes. Mix the soup 

with a Gorenje mixer. While mixing, add egg yolk and sour cream. 

Season the soup with nutmeg. Before serving sprinkle the soup with 

the leftover asparagus tips. 

Tip: You can serve the salad as a starter or as an addition to the 
main dish.

MEDITERRANEAN 
MENU

Lettuce with Wheat Sprouts Asparagus Soup
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Ingredients:

4 small sea bass 

2 spoons olive oil

2 onions

nutmeg

2 spoons chopped parsley

1 spoon butter

600 g fresh spinach

few slices of bacon

4 garlic cloves

soup base

salt, pepper

Clean and dry the sea bass. Season them with salt and crushed 

garlic. Chop the onions and cut the bacon into cubes. Clean and 

wash the spinach. Heat up the oven to 210 oC. Put the baking paper 

into the baking tray and place the seasoned sea bass on it. Place the 

chopped onions under the fish. Place the tray into the oven onto the 

middle shelf and set the oven to the programme for baking fish. Bake 

for 40 min. In the meantime heat the butter in a pan, fry the rest of 

the garlic, add spinach and steam it. If necessary, add some soup 

base. Finally, add nutmeg, salt and pepper. 

Put the spinach on the plates and place the baked fish over it. If you 

wish, you can sprinkle the fish with the fried onions and cubes of 

bacon. Over it all pour the juice left over after cooking the spinach. 

Tips: Instead of spinach you can use mangold, which you prepare in 
the same way. Also, instead of sea bass you can use trout. 
Wine suggestion: Chardonay, Sauvignon

Ingredients:

1 teaspoon gelatine powder

2 spoons water

300 g white grapes

1 vanilla sugar

1/4 l sweet cream

1 spoon sugar

Soak the gelatine in water.

Wash the grapes, cut them into four pieces and remove the nuts. 

Sprinkle them with vanilla sugar. 

Melt the gelatine over steam. 

Whip the cream and add sugar. 

Mix all the ingredients and put the mixture into wine glasses. 

Put them into the refrigerator to cool for at least 20 minutes

Meals in a rush are all about getting back to the roots of what cooking is all about. Here you can find 

and cook up a selection of different recipes gathered in a menu that’s delicious and makes a quick and 

easy supper anyone can prepare with just a few simple ingredients. It’s a really great combination of 

flavours, textures, and colours – perfect for four, but a great dinner if there are more of you as well. Give 

it a try – and of course it can be done in a rush!

Sea Bass Florentine Grape Panna Cotta
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Indulging culinary passions at 

the City Cooking Academy

This past spring a handful of enthusiasts got to indulge their 

veggie-cuisine passions and be City chefs for a day, at the City 

Cooking Academy. Masters from the Kaval restaurant Group, 

with the help of the latest Gorenje appliances, prepared a de-

licious vitamin-boost soup, followed with spinach fuži (local 

pasta) and vegetable sauce with mozzarella di buffala. It was all 

topped off with flambéed bananas, pears and morello cherries, 

while sommeliers from the Santomas winery provided their best 

to round out the menu.

In the summer the enthusiast-cooks gathered again to prepare 

a selection of sweet surprises – panna cotta with homemade 

fruit compotes and heavenly soft chocolate mousse – with the 

Kaval wizards also sharing some puff pastry techniques. Gorenje 

induction hobs were extra helpful in the melting of the choco-

late – the heat can easily be controlled by simply sliding a finger 

across the control slider surface discreetly integrated into the 

black background for marvellously fast reaction time. 

The City Cooking Academy was based in the Elementare furni-

ture salon in the heart of Ljubljana, where Gorenje set up a fully-

functioning kitchen. The working kitchen has proven a practical 

and effective way of demonstrating the great new features of 

Gorenje’s latest appliances.

www.gorenje.si

New Gorenje Studio in 

Sarajevo

In the Bosnian capital of Sarajevo, Gorenje recently celebrated 

its 60th birthday by inaugurating the interactive Gorenje Studio. 

The showroom, the first of its kind in the Bosnian market, pro-

vides an excellent setting in which to present the entire range 

of Gorenje products, particularly Gorenje's superior technology 

and innovation, embodied in the designer collections of home 

appliances created in cooperation with design icons such as 

Pininfarina, Ora-Ïto, and Karim Rashid.

Visitors are also offered services such as expert kitchen plan-

ning and architectural advice, and are also party to various 

entertaining events hosted at the showroom. The opening cer-

emony also saw the presentation of a donation for a day-care 

centre project for children who rely on working in the streets 

to make a living.

www.gorenje.ba
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ArtMe receives Red Dot Product Design Award 2010

ArtMe represents an entirely new way of individually design-

ing the surfaces of façade cladding, and is the result of fruitful 

collaboration between the Slovenian Trimo, Gorenje Design Studio 

(GDS) and the Forming Laboratory of the Faculty of Mechanical 

Engineering, University of Ljubljana.

ArtMe is the only product from the field of fireproofed roof 

and façade components ever to receive the award, which was se-

lected from over 4,200 projects from 57 countries. 

“These awards are of course, great to receive” says David 

Cugelj of GDS, Ljubljana, “but they’re very useful as well. They in-

dicate we’re working in the right direction, and achieving a high, 

relevant level of design. And it demonstrates – with Trimo and GDS 

working together with the University – what can be done with 

technology; you can express yourself, creatively and functionally, 

through technology – even on an industrial scale.

“ArtMe offers a fully functional facade envelope solution” says 

architect/designer Saša Hribernik from GDS in Velenje, “enhanced 

by existing ‘foundation’ designs or entirely new custom design mo-

tifs. And it’s a product of strong, highly productive teamwork”.

The Red Dot citation noted the power of ArtMe “comes from 

a 3D continuously formed steel sheet surface, where the observed 

effect changes for each little alteration of the environment”, and 

pointed to the cleaning and self-cleaning properties of the homo-

geneous surface, as well as the “ergonomics of handling”. 

This new technological approach makes possible the crea-

tion of visual effects with shadows, shapes, and patterns on the 

building surface; it also enables the random use of unique shapes, 

pictures, signs, logos, and brand signs on the surface of Trimo’s 

façade elements, according to the architect's designs.

www.gorenjedesignstudio.com

This past July, Gorenje Design Studio came home from Essen, Germany, home of the Red Dot 

Awards, with its second prestigious Red Dot Award, for its highly innovative ArtMe design 

cladding solution.

The innovative ArtMe design cladding panel by TrimoGDS award recipents David Cugelj and Saša Hribernik

Seeing Red in Essen
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Slovenian graphic designer Mina Žabnikar, temporary resident 

and big enthusiast of the eclectic German capital, for both 

work and (lots of) play.

Eclectic 
Berlin

JEFF BICKERT; images: MINA ŽABNIKAR
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What’s best or special for you about Berlin compared to other 
places?

Berlin is always different, always changing, whenever I come back 
after some time away it’s transformed a little; sometimes a lot. Every 
district has its own mood: Kreuzberg, where I am, for example is very 
self-sufficient, it’s like its own little world. I like the size and spread of the 
city, though sometimes it can be a little overwhelming. Berlin is a city 
that never sleeps,: people go out at all hours. And Berlin isn’t so ordered, 
you can get easily – nicely – lost. There’s a leisurely quality about the 
city and public life here. 

As a designer, you like to look and like to shop – where are you 
going?

We love to window shop in Mitte; shop and walk. Naturally we have 
our favourite stores. There’s a triangle of streets, full of great shops, 
boutiques, galleries: Not only do they have nice things, they have 
a marvellous sense of presentation. Often it’s hard to tell just what a 
place is: Is it a gallery, shop, studio, workshop, cafe? People here have 
a real talent for putting these things together and making them work 
– beautifully. 

Berlin is big on designers and smaller producers from Sweden, as 
well as from Denmark, and Holland, many of which do great things that 
I love. The city is endless with boutiques, second-hand shops, and great 
flea markets, full of good design. You find everything from big names to 
small local designers, from high-design to lovely kitsch. As a designer, 
it’s very inspiring just to look at everything out there, ideas often come 
from just casually looking.

Berlin’s not, block-by-block, one of the greener cities, and pretty 
imposing as well.

Right, but the parks are very nice. When it’s nice weather everyone 
comes out to the parks, people picnic, play, relax; they’re really full of 
life. In winter, which is pretty cold and grey, the botanical gardens has a 
huge tropical greenhouse, full of greens and colours, where it’s soft and 
warm, people can spend the whole day just walking, reading, chatting.

Berlin enjoys a far greater variety of (exotic) food than other German 
cities. 

The food and offer are great, there are so many small cafes, eateries, 
restaurants. My favourites are the Vietnamese places, as well as the Thai 
and other Asians. They’re often small and simple, usually with a sit-down 
counter inside and a (very) small terrace outside. The best part is you 
don't have to think so much about what or where to eat, there are so 
many good and affordable good places, all easy to find. Things also very 
from district to district. And Berlin is brunch town – people come out JEFF BICKERT; images: MINA ŽABNIKAR
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on weekends for big, late, tasty brunches, spend lots of time with family 
and friends and linger over all the goodies.

Berlin, despite its size and sprawl, makes it pretty easy to get around.
I really like to ride my bike in Berlin. There are some bike paths, but 

often you end up on the street or sidewalk, but it saves so much time, 
and everything is accessible. And there’s always public transport – a 
great U-Bahn subway system, trams and buses; and a monthly ticket is 
nice and cheap.

What else does Berlin, the bohemian behemoth, hold for Mina-Fina 
the designer?

The great number and variety of designers, musicians, artists, 
architects and similar is amazing. Everyone is doing something, there 
are projects everywhere. It’s important to move in that kind of milieu, 
possibilities and ideas are always coming up. And you don't need to 
speak German to connect, its so international here, it’s easy to connect, 
meet people. I love these old Neoclassical and Jugendstil buildings, 
like the one I’m living in here in Kreuzberg, with original wood floors, 
high ceilings, with room to breathe and lots of character. There are so 
many galleries, shops, workspaces and more, many of which are nothing 
special, but there are some real gems.

I’m a big fan of spetkauf, all-night shops for basics, for snacks, 
tobacco, wine and spirits, whatever; those and the pharmacies, which 
are on every corner, also open 24 hrs, which is very handy, and makes 
you feel connected, not cut-off.

And the bookstores are great, all over Mitte and plenty elsewhere 
– they have great collections of art, design, architecture, and tons of 
magazines, which I love to flip through, see what’s happening and what 
others are doing.
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Mina’s Berlin Tops & Tips 

Getting around: 
great public transport, but I recommend bike!
Best time of day: 
Berlin is a city that wakes up slowly; I love the endless nights 
best.
Cafe/Bar: 
Johann Rose, Forster Straße 57, Kreuzberg - Oasis of cute, 
quiet street, under shade trees, homemade cakes, soups, 
WLAN
Stores:
Mulackstraße – Alte Schönhauser Straße – Münzstraße – 
Rochstraße triangle
Bless, Mulackstrasse 38, Mitte – contemporary women’s 
fashions
Calypso, Rosenthaler Straße 23 and Oderbergerstr. 61 – 
second hand shoes

TIP1 Berlin is great for shoes, there are shoe 
stores everywhere – which I love.

TIP2 Don't wear your nice expensive shoes 
out – not unless you’re prepared to get them 
dirty, especially if you go out at all hours and 
all places. This city destroys shoes.

Flea Markets: 
Arkonaplatz, Arkonaplatz 33, in MItte – small, one of nicest 
in Berlin; 
very close to the the big Mauerpark, Gleimstraße 45, Mitte
Books: 
Do You Read Me?, Auguststrasse 28, Mitte – fashion, 
photography, art, architecture, interior, design
pro QM, Almstadtstraße 48-50, Mitte; – design, architecture, 
philosophy, magazines
Motto Berlin, Skalitzer Str. 68, Kreuzberg – magazines, books, 
self-published media
Favourite Eatery: 
Buddha's Kitchen, Falckensteinstraße 42, Kreuzberg – Daily 
specials: €4,90-€6,90
Brunch: Hans Wurst Vegan Cafe, Dunckerstrasse 2a, Prenzlauer 
Berg – little out of way, great homemade vegan food, worth 
the effort!
Botanical Garden:
Botanischer Garten, Königin-Luise-Straße 6 – a must in 
winter!
Parks: 
explore Treptow park, Treptow-Köpenick – two highlights: the 
Soviet War Memorial and “Insel der Jugend”
Lakes (summer):
Schlachtensee, with S1 or S7 trains
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Gorenje Gets Cooking at IFA, 
with Stefan Gerstner

Stefan Gerstner began his professional career as a 

trainee in the famous "zur Traube" Hotel in Titisee-

Neustadt, followed by several positions as pâtissier, chef 

tournant and finally as chef de cuisine in various hotels 

and restaurants. Today Gerstner works as a freelance 

chef for various companies and establishments, and 

finds inspiration in new trends and techniques. He’s 

driven by the fervent desire to offer the best quality 

food, using fresh, sometimes extravagant ingredients 

with a strong sense of presentation. And he brings, 

happily, this passion to Gorenje’s presence at IFA 2010 

in Berlin. 

Which appliance(s) do you find absolutely vital and indispensa-
ble in your kitchen?
	 My magic wand immersible hand-held blender.

How does new technology in the kitchen affect or change the 
way food is prepared?
	T echnology helps finish many processes and final dishes, 
and does things better and faster.

How do people react to and accept new trends in cuisine, new 
tastes and aromas, new methods of preparation? 
	I t tends to vary a lot, people are very different – it really 
depends on the guest. Most are interested in new methods and 
styles; at the same time they don’t want to spend a lot of money, 
especially if the product is particularly small. Like the new nitro-
gen technique for example, it’s very complex and not at all cheap 
to use for a small event.

What do you find most fascinating among the most contempo-
rary cooking methods?
	A t the moment, food prep with nitrogen is the most inter-
esting. You can get amazing effects by working with this inno-
vative method, which is about preparing food at extremely low 
temperatures.

What do you most like to cook?
	 Desserts; desserts and ice creams, any way at all.

What is your experience with Gorenje appliances? Are there any 
you like in particular? 
	A lmost all of the appliances in my kitchen at home are by 
Gorenje. And I’m a big fan of my Gorenje Compact built-In Steam 
Oven – the BOC 6322 AX oven.

What’s your favourite dish - to eat?
	I  think I’d still have to say a schnitzel, with fried potatoes, and 
a nice hot dessert with ice cream to finish.

How important do you find the relationship between food 
and wine?
	I  find it very important, but only when you really have the time 
to enjoy it – and not when you’re in a hurry, which is like, always.

What place or role does a sweet dessert on the menu have? 
People often tend just to skip it.
	O uch!!!!! I’m a pastry chef, what should I say? Nothing 
counts more than the last impression. There’s nothing better 
than a wonderful warm, juicy, delicious dessert to finish off a 
good meal.
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