BAKERY & PASTRY ROLLING PINS

BEECHWOOD ROLLING PIN
Perfect for baking and pastry, designed with French culinary
schools.

140005 17/8 19 5/8

POLYETHYLENE ROLLING PIN
Polyethylene Rolling Pin for dough, fondant, marzipan, and
sugar pastes. Non-stick, non-porous, easy to clean.

140018 1 3/4 19 5/8

ADJUSTABLE ROLLING PIN WITH 11 THICKNESS RINGS
Includes eleven snap-in wheels to adjust thickness. Ideal for
sugarwork and precise tart doughs. Dough thickness from
1/16” to 3/8".

_

140030 20 1/2

SCHNEIDER BEECHWOOD ROLLING PIN
Equipped with handles on ball bearings.

140126 31/8 15 3/4 26 3/4

ALUMINUM ROLLING PIN
Smooth non-porous aluminum construction and ergonomic
rolling handles.

_

140028 31/2 15
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