. BAKERY & PASTRY TOOLS

THE PASTRY CHEF’'S PAINTBRUSH

DECOSPOON

Set of 2 stainless steel
spoons. With a simple ges-
ture you can bring a touch
of savory color to your
dishes.

* The large decospoon is for sauces and elegant
garnishes : ideal for spots and bold lines.

* The small decospoon is ideal for text, spirals
and majestic curves.
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STAINLESS STEEL CONFECTIONERY FUNNEL

- [ L Wt Capacity '

258825 71/4 71/8 21lbs. 2 0z. 2qts DE_COSPOON .INKW.ELL
This SAN pot is designed so that the sauce stays at the
STAND FOR FUNNEL bottom facilitating the loading of the decospoon. The silicone
element allows you to clean the decospoon properly.
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. . . . PORTION CONTROL FUNNEL
¢ Th? precise portion controll in the kitchen “? Designed to deliver precise portion control of different
or in the pastry shop contributes to better control over product consistencies like: mayonnaise, ketchup, mustard,

food cost and will bring consistency in production. S jellies and fruit paste, syrup and liquors, cream and coulis.

* A single pressure on the handle will deliver S
a precise portion.

* Depending on the viscosity of the product, the portion
is easily calibrated up to 2/3 of a fl. 0z. (20 cc, capacity
of the piston chamber).

* The graduated positions on the screw allow setting the
portion for chosen recipe, producing the same portion
over and over.

* Made of poly carbonate and has a capacity of 1-1/2 gt.

* Resists temperatures up to 250 degrees.

e The funnel is easily taken apart without tools,
for cleaning.

 Dishwasher safe. Includes chromed stand.

e Perfect visibility when filling.

e Screw fixing 1/8” diameter.
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116605 161/2 85/8 10 41bs. 1 0z.
SPARE PARTS

- Wtoz.

116530 White tube screw holder 1

101



