ELECTRIC PASTA MAKER

for a fully automatic preduction of pasta‘
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This fully automatic pasta maker made by ROMMELSBACHER prodMarlety of pasta.types and also allows the
preparation of individual recipes from ingredients of your own choice. Thus it} exactly hits the core-of today's eating
habits. Modern people clearly express their personal lifestyle through'the"choice ofitheir food. Whether vega
gluten-free, with egg or whole grain — the electronically controlled pasta maker with"int - and
automatic water supply provides up to 800 g of pasta in a single pass. Seven classic pasta forms are p055|ble S0
that there is a lot of variety on the table. Operation is simple and convenient with 6 fully automatic and 2 manual
programmes, whereby the user can also intervene in the preparation of the dough. Dough yield is high and
immediately after being pressed out, the pasta is dried using a fan in order to prevent them from sticking together.
The integrated accessory box for a hygienic storage of the 7 pasta form inserts (stencils) is very practical. Solid high-
quality materials, numerous safety features, the bright LED display and easy cleaning make Pastarella the perfect
fully automatic pasta maker for nutrition-conscious families and all pasta lovers.
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Large variety by
seven different pasta
form inserts (stencils)
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Technical data:

o type: PM 220

e 230V~ 220W - black/silver

e electronic control for best functionality and high dough yield

e integrated scale with controlled water supply, for up to 800 g of fresh pasta
e easy operation via comfortable operating elements and clear LED display

e versatile by 6 fully automatic programmes (for various types of flour), variable by 2 manual programmes and buttons for
adding more water, manual kneading and pressing of the dough

e solid conveyor screw made of stainless steel, sturdy 2-winged kneader, kneading container and lid especially break-proof
and detachable

e detachable water tank 375 ml, electronic indication of water level

e 7 exchangeable pasta forms (stencils), stored in integrated accessory box

e integrated fan for surface drying of the pasta (to avoid sticking)

e safety stop when unlocking the lid, dismountable for easy cleaning, rubber feet for a safe stand
e including: measuring cup and cleaning brush

Testergebnis
sehr gut (1,9
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