Pasta Sheeter with Built-In Cutters

C230

PASTABIZ

by emiliomiti

Thickness adjustment knob

The C230 is a workhorse table top pasta sheeter. Designed in 1985 by Enrico Capitani and EMILIOMITI,

the C230 is known for being a heavy duty pasta sheeter capable of producing sheets of pasta that can be

used to make tagliatelle, lasagna, and sheets for stuffed products like ravioli, tortellini, and cappelletti. Pasta
sheet thickness is adjustable. Over the last 35 years, improvements have been made to the C230 for safety,
sanitation, and efficiency. New for 2019 The C230 is now 110 volt for more placement options in any kitchen
environment. C230 features built-in 1.5mm, 2.5mm, Smm, and 18mm cutters for an assortment of pasta cuts.

FEATURES

» Produces 240mm (9.4”) Sheet of Pasta
» Built-In 1.5mm Pasta Cutter

» Built-In 2.5mm Pasta Cutter

» Built-In Smm Pasta Cutter

» Built-In 18mm Pasta Cutter

> Locking Thickenss Adjustment Lever
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TECHNICAL SPECIFICATIONS

Model C230
SKU CP-C230
Length 27
Width 25”
Height 28.25”
Weight 225 Ibs

Production: Up to 50 Ibs/hr
Features Power: 110 volt
Warranty: 1 year limited

C230 Pasta Sheeter w/ 240mm (9.4”) Rollers
Feeding Paddle
Collection Tray
Owners Manual

Package Includes

NOTES
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