13 ploMMOB U3 Hep)XaBeloLen CTasiMm JaTCKoe TeCTo BeTpsiHoe
3aBoA, Kutas ¢ py4ykou U3 Hep>KaBeloLwen cTanum

PYyHKLUUU:

1). Jlerko cmeluuMBaTb MYKY

XOoTA Mbl AienaeM niLly MakapoH, Mbl 00bl4HO f06aBNsieM BOAY W APYrve UHFPeaNEHTbl B MYKY, YTOObI NX
cMeLlaTb.

2). MaTepuan

N3roToBJieH 13 BLICOKOKAYeCTBEHHOr0 KoJibLia 13 HepmaBerou.l,eM CTann N pydkKa, BCe MaTepunabl
ABNAOTCA NPOAYKTaMU NMNTaHUA, abcontoTHO HesonacHs.l.

3). ®yHKUuUA
O4eHb NOAXOANT 4N NPOM3BOACTBA MakKapoH, TakMx Kak xJ1eb, MnpoxKHble, NevyeHbe, NuLLa 1 ap.

4) An3aunH ot Kutam Touch Touch Whisks noctaBLiuk

IOnnHHaga pyyka, npocTasa u CTUJbHas, SproHOMMYHasA, JIErKO XPaHUTb N JIErKO YNCTUTb.


https://www.bakingtoolssupplier.com/ru/product/detuch-dough-whisks-bread-mixer-egg-beater-wooden-handle-dough-whisk-suppliers.html

Sealed with food grade glue to
prevent food debris or water
entering the handle.

The wire Made of sturdy food grade
304 stainless steel !l

Made you no worries when mixing dough

KapTuHKa wwoy:




Weight: 140g












Application

O6pa3ubl u 3aKasbl:
1). Y Hac eCcTb 3anac, I'I03TOMy Mbl MOXKEM I'IpeLI.OCTaBI/ITb 06pa3u,b| N HeﬁoﬂbLLIoVI I'Ip06HbII‘/JI 3aKas3.

2). Mbl coTpyaHMYaeM ¢ BaMu, 4Tobbl paspaboTaTth nyyllee pelwleHne, cneundrnyHoe 4ns Banx
notpebHocTen. Bknovas neyaTb S0roTuna, cosgaHue Habopa ana npogaxu, pa3paboTku nakeTos,
foctaBky u T. [l., Y Hac 6onee 10 net onbiTa OEM, Halwa npodeccmoHanbHas KOMaHaa 34eCb, H4ToObl
obcnyxuneaTb a5 Bac.



