INTERVIEW H

Prosazujeme

inovativni reseni

ve vareni a bezpecnosti
udrzeni a vydeje pokrmu

Ing. Petr Loséak je jednatelem firmy MONTYCON gastro, s.r.o., kterou zalozil pred
vice nez 20 lety. Spolecnost se zaméruje na inovativni reseni pro gastronomické
provozy. Filozofii firmy je pomahat zakaznikim snizovat provozni naklady,
ulehcit jim a zjednodusit naméahavou praci v kuchyni. Bonusem pro zakazniky
je rovnez kvalitni servis, o ktery se stara vyskoleny servisni tym, a to prfimo
u zakaznika.
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Historie MONTYCONU se datuje od roku 1996.
Proc jste zvolili tento nazev a co jste nabizeli v pocat-
cich svého podnikani. Jaka inovativni Feseni nabizite
v soucasné dobé?

Nézev firmy souvisi s laskou k myslivosti mého otce
a jeho vérnym vel$skym teriérem Montym, ktery se
nikdy nevzdaval, i kdyz bojoval s divoc¢akem. Po od-
chodu Montyho dostal pfezdivku “Monty” mdj tatka.
Ja jsem po otci ziskal prezdivku “Mlady MONTY”,
a proto jsem pfi ndzvu firmy chtél, at nase lovec-
ka legenda, pes MONTY, s nami zije dal. Protoze
mUj prvni a zakladni firemni produkt byl konvekto-
mat s patentovanym uzavienym systémem od né-
mecké firmy CONVOTHERM, ktera je specialistou
a technicko-technologickou jednickou v oboru, ndzev
firmy MONTYCON znamena propojeni obou nazvd.
Snaha nové zalozené firmy byla a je vyniknout v obo-
ru gastronomie, a to prosazovanim inovativnich feseni
vareni, kterd se opira o origindlni provedeni a kvalitu
nabizeného zafizeni. Mnohé dodavané konvektomaty
Convotherm a udrzovacf skiiné a termozasuvky Alto-
-Shaam jsou i po vice jak 20 ti letech stale v provozu
anato jsme hrdi.

Moderni gastronomie, to neni jenom sofistikovana
technika obalena v nerezu plna elektroniky, ale zpra-
vidla za nf stoji tym odbornych poradcii a kuchati.
Jak je to konkrétné u firmy MONTYCON?

Ano. Vyskoleny tym je zdklad. Bez nich bychom ne-
mobhli fundované poradit zakazniklim pfi Fesenf jejich
gastronomickych provozd. Nas tym ma dlouhodobé
zkuSenosti i pfimo z praxe a nasledné je skolen u na-
Sich zahrani¢nich partnerd. Naposledy loni ve firmé
Alto-Shaam v USA, kde jsme spolu s ostatnimi part-
nery z Evropy a jejich $éfkuchati byli skoleni na nejno-
véjsi trendy a systémy pro zjednoduseni prace v ku-
chyni, urychleni vydeje, zvy3eni produktivity. Zajimavé
osveédcené recepty ziskané od nasich evropskych ko-
legl byly dalSimi vitanymi podnéty. Zejména bylo ve-
lice zajimavé predstaveni nové revolu¢ni technologie
peceni od firmy Alto-Shaam, a to VECTOR - Multi-
funkénf trouba, kterd pfindsi dplnou revoluci v rych-
losti a kvalité pecent.

Pohybuijete se v CR a SR jak ve vrcholné gastronomii,
tak ve skolnich jidelnach. Muzete uvést, kde vsude
MONTYCONEM dodané varné a udrzovaci systémy
pracuji u nas v Moravskoslezském kraji ?

Ano. Pfedeviim se zaméfujeme na cesky a slovensky
trh. Pravdou je, Ze jsme byli vice zaméfeni na dodav-
ky technologii pro restaurace, hotely a jiné privatn{
zafizeni, kde se klade dliraz na spolehlivost a kvalitu
technologir.

Dodavali jsme napfiklad na Hotel Miura Celadnd ,
Hotel Freud Ostravice, Penzion Jurasek Kuncice p.O.,
Hotel Imperial Ostrava a Clarion Ostrava , Tenis Hotel
Vitality , Hotel Gran v Mostech u Jablunkova, Hotel
Zamecek Petrovice a Resort Cattaleya Celadna , Cuk-
rarna Ollies Ostrava a mnoho dalsich , kterym timto
dékujeme za divéru.

Nédmi dodané produkty je mozné spatfit v mnoha re-
stauracich a skolnich jidelnach nejen v Ostravé, kde
jsme napriklad vybavovali restauraci Bernies nebo
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doplnili o technologie nedavno zrekonstruovanou
restauraci Kartd¢ v Maridnskych Hordch. Nedav-
no jsme napiiklad doddvali technologie do nové
zrekonstruované Jidelny Vitalita v Ostrave - Zabtehu
nebo feznictvi Janus v Ostravé - Pettkovicich a do je-
jich nové oteviené restaurace.

Ze zakaznikd, co se tyce Skolnich provozl v Ostra-
vé€, bych zminil napfiklad Stfedni skolu spole¢ného
stravovani v Ostravé-Hrablvce, AHOL - Stfedni $kolu
gastronomie, turismu a lazenstvi v Ostrave, VSB - TU
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v Ostravé-Porubé (zde stale bézi v provozu Convo-
therm konvektomaty a Alto-Shaam udrzovaci skiiné jiz
asi od roku 2000) , Gymnazium Olgy Havlové, Stred-
ni $kolu hotelnictvi, gastronomie a sluzeb v Silhefovi-
cich, Stredni skolu gastronomie, odévnictvi a sluzeb
ve Frydku-Mistku atd.

Déle v kraji jsou to napf. Nemocnice Tfinec Podlesi,
Sanatoria Klimkovice , BRC Celadna a jiné.

Nase firma se Gcastni i na prezentacni akci Morav-
skoslezského kraje “Jak Smakuje Moravskoslezsko”.
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V letosnim roce pfipravujeme rovnéz projekt s po-
pularizdtorem zdravé stravy pro skolni jidelny, Davi-
dem Valickem z FoodAteliéru, ktery pro nas na svych
zacatcich pracoval jako zaskolovaci kucha¥. Libi se mi
jeho pozitivni pfistup, chut ucit se a vzdélavat i ostat-
ni. Proto chceme ukdzat , ze i $kolni jidelny mohou
vafit zajimava a zdrava jidla. A také, Ze i Skolnf jidelny
si zaslouzi kvalitni techniku, kterda se nakonec viem
vyplati.
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Introducing
Innovative

Solutions in Cooking,
Safe Hold_ing

Ing. Petr Losak is a manager at Montycon Gastro, s.r.o.,
a company which he founded more than twenty years
ago. The company specializes in innovative solutions
for gastronomy. Their policy is to help customers
reduce their operational costs, make demanding
kitchen jobs easier and more efficient. The bonuses
include high-quality service provided by a skilled
team at the client’s own facility.

The history of Montycon starts in 1996. Why did you
choose this name and what products did you offer at the
start? What innovative solutions do you currently offer?
The company name refers to my father’s passion for
hunting and his dear Welsh Terrier, Monty, who never
gave up, even when fighting a wild boar. When Monty
died, my dad inherited the nickname “Monty”, and shortly
after, they started calling me “Young Monty”, therefore
I wanted to keep the hunting legend of Monty alive when
thinking about the name of the company. My first, and the
company’s elementary, product was a convection oven
with a patented closed system produced by the German
producer Convotherm, who is the number one specialist in
these technologies. So Montycon represents the connection
of the two names.

The efforts of the company have always aimed at excellence
in gastronomy, the introduction of innovative solutions in
cooking based on an original design and the make of the
equipment. Many of the Convotherm convection ovens,
hold ovens and Alto-Shaam thermal shelves have been in
operation for over twenty years, which makes us very proud.
Modern gastronomy is more than just a sophisticated piece
of shiny stainless steel technology with lots of electronics; it
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always involves a team of expert advisors and cooks. What is it
like in Montycon?

Yes, a well-trained team is quintessential. Without it we would not
be able to provide our customers with reliable advice relevant to
their business. Our team has experience and practice and is trained
at our foreign partners’ operations. The last practical training
took place at Alto-Shaam in the USA where we went with other
European partners whose chefs received instruction in the latest
trends and systems making kitchen jobs easier, meal distribution
faster, and production more efficient. We also love the inspiring
recipes which our European colleagues shared with us. What
we found most interesting was the introduction of an advanced
baking technology by Alto-Shaam: the Vector multifunctional oven
brings a total revolution to the speed and quality of baking.

You operate both in classy cuisine and school canteens. Can
you give us some examples where Montycon has supplied the
kitchen systems in the Moravian-Silesian Region and anywhere
in the world?

Our primary focus is the Czech Republic and Slovakia. The truth
is, we started as a supplier of technologies for restaurants, hotels,
and facilities, putting great emphasis on the reliability of the
technologies used.

We have equipped Miura Celadna Hotel, Freud
Ostravice Hotel, Jurasek Kuncice pod Ondrejnikem
Penzion, Hotel Imperial Ostrava and Clarion Ostrava,
Tennis Hotel Vitality, Grin Hotel in Mosty u Jablunkova,
Chateau Petrovice Hotel and the Cattaleya Celadnd
Resort, Ollies Confectionery Ostrava and many others.
Let this be the way for us to say thank you to them all.
The products we deliver can be seen in numerous
restaurants and school canteens in our region and more.
Our contractors in Ostrava include Bernie’s Bar and Grill
and new technology in the renewed Kartd¢ Restaurant
in Marianské Hory. We have recently provided the
technology for the renovated Vitalita Cafeteria in
Ostrava -Zabteh, the butcher’s and the newly-opened
restaurant Janus in Ostrava -Petfkovice.

Our clients among schools in Ostrava include the
Secondary School of Catering (Stfedni $kola spole¢ného
stravovani) in Ostrava-Hrablvka, AHOL-Secondary

School of Gastronomy, Tourism, and Spa Care (Stiednf{

Skola gastronomie, turismu a ldzenstvi) in Ostrava,
Technical University VSB-TU in Ostrava-Poruba (still
operating the Convotherm convection ovens and Alto-
Shaam hold ovens from 2000), Olga Havlova Grammar
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School (Gymnazium Olgy Havlové), Secondary

School of Hotel, Gastronomy, and Services (Stfednfi

$kola hotelnictvi, gastronomie a sluzeb) in SilheFovice,
Secondary School of Gastronomy, Apparel Industry and
Services (Stfedni $kola gastronomie, odévnictvi a sluzeb)
in Frydek-Mistek, etc.

Other operations include Tfinec Podlesi Hospital,
Klimkovice Sanatorium, BRC Celadnd and others.

Our company participates in the presentation event held
by the Government of the Moravian-Silesian Region,
“How Does the Moravian-Silesian Region Taste?” (“Jak
Smakuje Moravskoslezsko”). In 2020, we are preparing
a project with the popularizer of healthy meals in school
canteens, David Valicek from Food Atelier who, in his
early years, was our instructor-cook. | love his positive
approach, his drive to keep learning and to teach others.
We want to demonstrate that school canteens can
make attractive healthy dishes, and that school catering
deserves high-quality technologies which will pay off in
the end.

Thank you for the interview.
- editorial-
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