FILL THE FORM:

Name and surname

CONTACT-US! ¥ "

* FLOUR SIEVE Your email

« PROFESSIONAL PASTRY EQUII?W;_h i Fhone number
= 4
« PIZZERIA MACHINES Message

=

e — [ ACCEPT | | declare that | have read and accepted
Lo g . the privacy policy as regulated in the Art. 13 D.Lgs
= E' 196/2003 and | give my authorization to handling of my

WE'LL CONTACT YOU
IMMEDIATELY!

personal data.

Information requests are free and not binding. Your
email address is safe: privacy policy

THE PROFESSIONAL WAY TO SIEVE YOUR FLOUR FOR EXCELLENT
RESULTS

The professional flour sieve is designed to give you excellent results during preparation for baking. A large sieve does
the job more quickly that a small one. If your utility is professional or commercial, go for a large flour sieve. It will serve
you best.

DURABILITY

Another vital factor to consider while sourcing for a commercial flour sieve is the quality. Ask yourself how durable its.
The best quality sieve is the one made from stainless steel. Non-corrosive items always last long.

EXCELLENCE

As a professional, you want excellence. That is why you need effective items. A commercial sieve must give you the
desired results. If you are in baking business, this may as well determine the quality of the confectioneries you bake.
So, go for the best.
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