
NEW COOKMATIC

GIVE PERFECTION A NEW SHAPE

Cookmatic is designed for the production of bases, 
tartlets and both sweet and savoury 
pastries.

Thanks to the interchangeable plates, you will be Thanks to the interchangeable plates, you will be 
able to make different shapes and sizes quickly.

The combination of the two plates ensures the 
production of perfectly cooked and shaped 
tartlets.

The new interface allows for faster and more 
intuitive programming.

Cookmatic is easy to clean and suitable for Cookmatic is easy to clean and suitable for 
continuous production over several hours.
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