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MACHINES

a. ElECtrIC pAStA MACHINE
Uses any of the cutters listed (below). can also be operated manually.
p108

pAStA CUttErS (to bE orDErED SEpArAtEly)
Fit p107 or p108. chromed steel exterior, carbon steel cutters.

pAStA prESto pAStA MACHINE
Unique, pasta machine for small restaurants or limited-use in larger restaurants and
hotels. engineered and produced by Italy’s leading tabletop pasta machine manufacturer.
This unit is used primarily in Italian homes for daily production of fresh pasta.
Fettucini and tagliatelle cutters are built into the machine. The cutters and the rollers are
made of stainless steel. Other parts are enameled (xylan) steel and plastic.
p360

IMpErIA pAStA MACHINES
These restaurant quality machines use rollers to flatten dough and make it tender. Imperia are
the best known, small restaurant machines in Italy. chromed steel exterior and rollers. 

pAStA MACHINES

Motor: 110 volts, 60 cycle, 3.0 amps.
oUtpUt: 25 lbs. per hour.
rollEr WIDtH: 9".
WArrANty: Six months warranty.
DIMENSIoNS: 8.5" width x 12" length.

Motor: 110 volts with 85 watts.
rollEr WIDtH: 5.5".
DIMENSIoNS: 11" width x 8" depth x 11" height.
WArrANty: no commercial warranty.

                      typE of CUttEr           MEASUrEMENt
p108 1         angel hair                 1.5mm
p108 2          Spaghetti                   2mm
p108 3           linguini                     4mm

CUttErS Not INClUDED. orDEr SEpArAtEly.

                      typE of CUttEr           MEASUrEMENt
p108 4           Fettucini                  6.5mm
p108 5         Tagliatelle                  12mm
p108 6    Round Spaghetti             2mm
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b. HAND opErAtED pAStA MACHINE
Uses any of the cutters listed (below).
p107
CUttErS Not INClUDED. orDEr SEpArAtEly.


