. BAKERY & PASTRY TOOLS MADE IN

FRANCE

AN ABSOLUTE ESSENTIAL FOR A SMOOTHER SPREAD
MATFER SILICONE PASTRY BRUSH

o Pastry brush was specially designed by Matfer:
4 This shape and arrangement make it easier to hold the
product for a smoother spread.

* Wide head has more than 130 offset conical bristles.

* The head is heat-resistant up to 482°F.

e The silicone head is molded over the composite
handle, ensuring the handle will not come off.

¢ Easy to clean and dishwasher safe.

113042

* The collar and handle are sealed
and can not be disassembled.

e Handle and collar in composite material.

* Dishwasher safe.

LEARN MORE ABOUT

THIS PRODUCT
IN OUR CHEF \
LIFESTYLE BLOG. !

© Rina Nurra-Ferrandi Patisserie

[] PASTRY BRUSH
oil Natural bristles, not chemically treated, food grade.

To limit the loss of bristles always soak the brush for 1 hour in clear
water before using for the first time.

A FLAT
[ tem# Bristle L" W Wtoz.
L} 116011 1/3 1 1
' 116012 13 11/8 1
MATFER POLYAMIDE FIBER BRUSH 116013 LE [ 1
(‘)W Bristles in syntheti'c fiber, fogd grade._ 116014 1/3 11/2 1
Handle and collar in composite material. 116015 113 13/4 2
[ item# Bristle L " w" Wtoz. 116016 113 2 2
116002 2 11/8 1 116017 1/3 23/8 2
116004 2 15/8 1 116018 1/3 23/4 3
116006 2 2 2 ROUND
116008 2 23/8 2 [ Citem# Bristle L " 9" Wtoz.
116009 2 23/4 2 116020 2 1/2 2



