Features

Pizzarella is the first and only semi-automatic pizza former which
makes a pizza base like a professional pizza chef. Pizzarella spreads
the dough ball evenly into a pizza base quickly. This simple process
leads to an instant result of a gourmet quality pizza base mastered
only after years of apprenticeship. Pizzarella works with room
temperature dough without rolling or heating, preserving the
dough’s physical organic properties.

* Stainles Steel
* Production capacity: up to 180 pizza dough ball bases per hour.
* Forming area: 8 in. to 14 in.
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SPECIALTY FOOD SERVICE EQUIPMENT

width depth height shipping
model (inches) (inches) (inches) voltage watts weight
PZL35 20 23 38 1/4 110 200 250 Ibs.

NSF/ANSI 8

Rosito Bisani Imports, Inc.

940 South La Brea Avenue, Los Angeles CA, 90036

Tel: 323-937-1888 « Fax: 323-938-0728 « Toll Free: 1-800-848-4444
E-mail: sales@rosito-bisani.com

www.rosito-bisani.com

530 South Henderson Road, Suite F, King of Prussia PA, 19406
Tel: 610-265-5950 « Fax: 888-576-8524
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Rosito and Bisani Imports reserve the right to make changes in design specifications and/or to make additional improvements
in it’s products without imposing any obligations upon itself to install them on products previously manufactured. © 2013.




