G10078 Pagnotta | BREAD MACHINE

‣ DESCRIPTION
With the help of our bread machine Pagnotta, you will be able to prepare genuine, natural and high-quality homemade bread
in a simple & safe way and without dirtying your kitchen. Pagnotta by G3 Ferrari comes with 19 pre-set programs that will
allow you to satisfy your cooking fantasy with different solutions every day: you can prepare traditional bread or with special
flours, salty or sweet, enriched with dry or fresh food, great Italian focaccia, pizza and pasta dough, soft plum cakes and
donuts, jams, yogurt and much more, depending on your preferences. Suitable for gluten-free bread cooking, Pagnotta was
created to meet the daily needs of the whole family, but is also indicated for those who live alone: thanks to its practical
weight setting, you can in fact prepare single loaves of half kilogram in few time. The digital control panel with LCD display
makes it very easy to use even for less experienced users.

‣ TECHNICAL FEATURES
3 Setting of weight: 500/750/1000 g

3 browning settings

19 Preset programs:

bread, french bread, whole wheat, quick program

cakes and several types of dough

defrost, rise, mix, knead and bake

yogurt, jam and porridge

Specific “Gluten Free” program

Removable non-stick bread pan

Stainless steel housing

Electronic control panel with big LCD display

Transparent window

Timer 15 hours for delay start

Accessories: Spoon, Measuring cup, hook

Power supply: AC 220-240V ~ 50/60 Hz

Power 550 W

Dimensions: (L x H x D): 25 x 30 x 36 cm

Weight: 4.25 Kg

OFFICE IN MODENA
Via Colombo, 35/1 | 41019 Soliera (Mo) ITALY
Tel +39 059 56 30 96 | Fax +39 059 56 32 12

commerciale@trevidea.it | g3ferrari@g3ferrari.net

OFFICE IN RIMINI
Str. Consolare Rimini S. Marino, 62 | 47924 Rimini ITALY
Tel +39 0541 75 64 20 | Fax +39 0541 75 64 30

