
Paul Kitching`s 21212 – a rising star in Edinburgh

When chef-patron Paul Kitching launched his Edinburgh restaurant 21212, it was the

culmination of a dream. Now with a little help from cutting edge equipment, supplied

by MKN, the business has been awarded a coverted Michelin star – only eight

months after opening. Right from the start, Paul had a very clear idea of what he

wanted and with the installation of his new kitchen he trusted in the MKN experts.

“The idea was that the kitchen would look as clean and clutter-free as an operating

theatre, so that the customers could see us cooking. “Another requirement was that

the kitchen should be as environmentally friendly and energy saving as possible.

Paul was insistent on an all-electric stove, as much of Scotland`s electricity comes

from renewable resources. MKN was able to accommodate his wishes. Even flying

him over to its headquarters in Germany to design his ideal KüchenMeister was no

problem. In fact, so impressed was Paul, that now he has two identical units – one in

the main kitchen and one in the finishing kitchen which is upstairs. “I`ve got things

exactly the way I want, thanks to MKN. They`re a great team and I look forward to

working with them in the future on behalf of 21212.”


