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MukponepdopupoBaHHasa 6ymara Ansi Bbine4yku

LA PRIMA CARTA FORNO MICROFORATA
THE FIRST MICRO-PERFORATED BAKING PAPER

MICEROPAPER

Let your creations breathe

sviluppata da un'idea di
developed from an idea of

GIUSEPPE
GAGLIARDI

MAESTRO
PASTICCERE

con con carta forno
Micropape tradizionale with
r with traditional baking
icrof Papeff\ Superior quality in less time

Thanks to the micro-perforation, steam escapes
faster during baking. This ensures a better airflow,
which also cools the products faster than with
conventional baking paper.
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MICROPAPER

Let your creations breathe

MICROPAPER

Carta forno microforata -Micro-perforated baking paper
59,2x39,2 CM

51MP6040
pack 200 fogli/sheets

RISPARMIO DI
TEMPO & ENERGIA

ENERGY

& TIME SAVING

circa
approx

Professional

378 Tools

MIGLIORE COTTURA
BETTER BAKING

RAFFREDDAMENTO PIU VELOCE
FASTER CHILLING

FLUSSO D’ARIA UNIFORME
UNIFORM AIRFLOW

RISPARMIO DI ENERGIA
ENERGY SAVING

COTTURA PIU RAPIDA
FASTER BAKING

MICRPROPAPRPER

Let your creations breathe

IDEALE PER LA COTTURA DI

bigné . pasta frolla - biscotti « pasta sfoglia - paste lievitate - paste lievitate sfogliate - pasta brisee -
pane . pizza . focaccia - fonsage tart « cottura crumble e streusel

IDEAL FOR BAKING

cream puff « shortcrust pastry « biscuits « puff pastry - leavened doughs « leavened puff pastries -
brisee pastry - bread . pizza - focaccia bread - fonsage tart - crumble and streusel baking

-

CARTA FORNO TRADIZIONALE
TRADITIONAL BAKING PAPER

Carta da Forno Professionale antiaderente e resistente

alle alte temperature - Bisiliconata.

Adatta per forno tradizionale e microonde - Multiuso. ——

Professional Baking Paper non-stick and high

temperatures resistant - silicone on both sides. p/\

Suitable for traditional and microwave oven - Multiuse. \\
\

60x40 CM

51CF6040
500 fogli - sheets






