Stretches the dough outward consistently
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Pizza Crust can be very delicate dough when
trying to achieve high quality and consistency.
Our new "Pizza Spinner" utilizes a Stress Free-
process that virtually duplicates the hand tossed
crusts known around the world as a signature of
only the highest quality. As with hand tossed crust,
the Rheon "Pizza Spinner" starts the process
from the center of the dough ball out to the edges
unlike other machine made crusts like sheeters
which stretch first laterally then horizontal, a two
step labor some process. Using the "Pizza Spinner"
you will produce consistent crusts with even
thickness all the way around. The "Pizza Spinner"
can be used for many types of pizza crusts,
stromboli and calzone in any size shop.
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For stores
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The compact size unit is perfect for any
retail store. High-quality crusts can be
made simply and consistently by any
unskilled pizza maker.

@ 5 to 12 inches of pizza crusts can be made.

® Rimmed pizzas can be made with optional
pallet.

Machine Model: PM001

@ Other lineups are also available for your production needs.

Medium-size productions

By simply placing a dough ball on
the conveyor, the "Pizza Spinner"
will produce crusts rapidly for
the large volume stores with

the ability to store preset data.
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Automated production line

We ofter a high speed automated "Pizza
Spinner" for the largest volume store
and wholesale crust producers. This
automated system offers economical
advantages such as low labor cost,
no trim dough like the die cut
system and, best of all, consistent
quality crusts.
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