Bench Dough Roller

ideal For:

A Pizza

d Pie crust

d Arabic bread

A Flour tortillas

J Many other doughs
Featuring:

A Front dough infeed

A Front dough return

(d Front dou gﬂ".r ;m_"ﬂ&rmwsr

(d Frount afazﬁgﬂr ﬂmﬁ*fﬂ'

simple 1o operate...easy 1o clean

The ACME Stainless Steel Bench Dough Rollers are efficient, two-stage machines
featuring quick change handles, front infeed and front discharge. Roll up fo 18"
(MRS-11) or 227 (MRS5-24) diameter doughs. One operator can make approximately

400 to 500 pieces per hour in just four easy steps.

Pc*fﬁrr Pizza!
Each Time. .. Every Time
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SPECIFICATIONS

i
i 25 177 or 30 42—
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MRS24 - Bottom rollers - 3 1727 dia. x 247 L Wl tage:
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Ceear Reducer Hezwy duey 25:1 ratic

MRS11 - Bottom roflers - 3 127 dia. x 207 L Ball Beasings:
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[220%-50 Hz availablel

RES11 - 295 Ths.

RES524 - 310 Ibs.



