Main options

+ Pate a choux

The pate a choux flange is a patented option that allows flour and eggs to be added at the specific stage of
processing in the machine, enabling the pate a choux dough to be made easily, evenly and cleanly.

Features

* Lightweight and easy to assemble

* Equipped with a funnel for inserting flour and
eggs
* |t aids the mixing and cooking of ingredients

* Large outlet for easy and fast extraction

Advantages

+ Automatic management of mixing time,
temperature and speed

pastry technology

+ Constant monitoring of product temperature
thanks to special probes

Pate a choux

Watch
the video
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