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PROFESSIONAL DESCRIPTION

Gastro-norm 1/1 non-stick baking tray with 6 round moulds, diameter 12.5 cm, for focaccias, dimensions 53x32.5 cm.
RULES FOR USE AND MAINTENANCE OF TRAYS

IMPORTANT :
Regardless of the type of material, all flat baking trays should never be baked empty .

NON-STICK BAKING TRAYS

For cleaning use air jet or soft nylon brushes. Do not scratch the coating with metal tools or abrasive brushes as the incisions may cause
permeation and subsequent corrosion.

Do not put empty molds in the baking oven at temperatures above 200°C. This temperature represents the thermal resistance limit of the
resin. Furthermore, at this temperature the coating softens significantly, leading to a rapid decay of the non-stick characteristics.

Do not wash the trays with high-pressure steam cleaners and do not use caustic solutions.

For cleaning, use soft, damp cloths .

AVAILABLE MODELS

CODE/PICTURES DESCRIPTION PRICE/DELIVERY
PD41755-11 Gastro-norm 1/1 non-stick baking tray with 6 € 51.47
(% round moulds, diameter 12.5 cm, for focaccias, ’
dimensions 53x32.5 cm VAT escluded

Shipping to be calculed

' Delivery
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