ECONOMY

The Italian built mixers are designed to produce all types of dough,
primarily soft dough such as bread and pizza. The machines are
finished with scratch-proof white paint, and all parts that come into
contact with food (basin, spiral and breaker) are made of stainless steel.
For safety reasons the bowl guard is fitted with a cut-out microswitch.
Ideal for smaller
establishments with
a budget!

Perfect for small kitchens, these dough sprial mixers come fitted

with castors as standard, making it easy to roll into the kitchen when
required for action and safely out of the way once the job is done.
Simple on and off controls alongside a timer, make this mixer an easy-
to-use option for any kitchen.




» Compact design, space saving shape with castors
» Patented technology

» Easy to use, simple controls

«» Stainless steel bowl, hook and breaker

» Designed and produced in Italy

Mixer Dimensions Bowl Dimensions

H '\ D H (%] Dough Capacity

LLKSM21 670 400 630 210 360 17kg / 21 litres
LLKSM32 750 440 680 260 400 25kg / 32 litres
LLKSM41 770 495 800 260 450 36kg / 41 litres
LLKSM48 770 495 800 300 450 43kg / 48 litres

Twin speed and three phase available to special order.

Suggested Producks...

Here are some other LLK products that may interest you.

Cuppone Tiziano Cuppone Pizza Press
LLKTZ6202 LLKP30

Economy spiral mixers are supplied with 1 years parts & labour warranty.

Weight
69kg
95kg
96kg
109kg

Loading
0.75Kw - 13 Amp
1.1Kw - 13 Amp
1.1Kw - 13 Amp
1.5Kw - 13 Amp

Dough Roller
LLKDR30

——Wpizzapros.co.uk ——
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Cuppone Pizza
Accessories
AC4EK1

The first step to
a perfect pizza
operation!



CUPPONE

[ 4

DOUGH MIXERS

Their robust all stainless steel production offers total reliability

for any busy outlet. They are supplied on castors for maximum
mobility and are supplied with a fixed head and bowl, stainless steel
bowl guard, heavy duty motor and microswitch cut-out. The spiral
system mixes dough in just 20 minutes, allowing time for more dough
production. These machines come complete with all of the safety
features required by international standards.

The Cuppone mixers have been built to run at the perfect speed

to produce the perfect dough. After a mix, the dough comes out at
exactly the right temperature to work with and with the exact right
amount of oxygen and gluten in.

AVAILABLE
TO TEST DRIVE
IN OUR DEMO

KITCHEN!

Mixes at the perfect
speed to develop the
dough for a perfect
pizza base - it really
makes a difference




Wy choose a Silea?

» Allstainless steel construction

» Heavy duty machine that is built to last

« Stylish appearance

+ Easytouse

« Does one perfect dough mix in just 20 minutes

The LLKMA20 will create 80 x 12” pizza bases per mix, based on 240g dough ball.
The LLKMAS30 will create 120 x 12” pizza bases per mix, based on 240g dough ball.

Capacity Net Weight  Loading Max Mixing Capacity
LLKMA20 380 700 810 20kg  25Litres 22 Quart 72kg 13 Amp 1.%9hp 6.6L Water + 13.4kg Flour
LLKMA30 480 840 810 30kg 38 Litres 34 Quart 96kg 13 Amp 2.8hp 10L water + 20kg Flour

Suggested Producks...

Here are some other LLK products that may interest you. Search our website using the product code for more information.

Heated Press Donatello Oven Michelangelo Oven Giotto Oven
LLKP30 LLKDN6352+ LLKML6352 LLKGIOTTO

We speak to customers
all the time who have
had our mixers for over
20 years.

All Cuppone products are supplied with 2 years parts and 1 year labour warranty as standard.

1 year additional labour warranty available as extra.
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TWIN SPEED

These heavy duty machines offer reliability for any busy outlet.
Supplied on castors for maximum mobility and with twin speeds, this
mixer is perfect for outlets producing several types of dough, where
varying speeds is essential to the mixing process.
Varying speeds for
maximum
versatility!

Equipped with safety features such as an emergency stop button, a
powerful motor and a mechanical transmission system specifically
designed to mix the dough at the perfect speed, this machine offers
variety, consistency and quality.




Specigicalions

« Full stainless steel body

» Heavy duty machine that is built to last
» Easy touse

» Twin speed

» Emergency stop button

Model H w D Dough Capacity Weight Loading

LLKMC20 790 440 750 20kg / 31 litres 100kg 1.3Kw - 3 phase
LLKMC30 790 480 810 30kg /40 litres 115kg 1.3Kw - 3 phase
LLKMC40 1000 490 900 40kg / 48 litres 140kg 2.2Kw - 3 phase
LLKMC50 1000 540 920 50kg/ 63 litres 150kg 2.2Kw - 3 phase

Oplional Extras

Standard 3 phase, single phase available to order
Timers available for 40/50 kg models

LLKMC40

The first step to
a perfect pizza
operation!

All dough mixers are supplied with 2 years parts and 1 year labour warranty.
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AVAILABLE
TO TEST DRIVE
IN OUR DEMO

KITCHEN!

DOUGH DIVIDER

The machine works independently without any need for intervention
or accessory adjustment. The Cubo can be completely disassembled
by hand without the need for any tools, perfect for a full and thorough

clean. .
Fantastic, compact

combined dough divider

All Friulco products are manufactured in Italy to extremely high
s 4 I and rounder available.

standards and in line with all health and safety guidelines.

Established in 1984, Friulco are a leading manufacturer of pizza
production equipment and juicing machines, based in Italy. This
admired brand is known all over the world for its efficiency, quality,
and innovation and we are very enthusiastic about working with them
and distributing their pizza equipment products here in the UK.

939 friul Co




Rey Fealuwres:

» Fast production rate

» Robust stainless steel design
» Extremely easy to use

« Easytodisassemble and clean
» Completely automatic

» Rounder option available

We calculate that you can save up to £10,000 per year
by purchasing a Friulco divider machine from LLK.

*Saving figure is based on comparison between the unit price and labour costs involved in
producing 500 pieces per day, 6 days a week for 48 weeks per year.
If you would like us to explain the maths, ask a member of our sales team.

Model A Porti eigl Hourly Pro ion Tank Capacity i Power

LLKDDCUBO 480 750 780 20-250g 150 - 500kg/hr 421 118kg 13 Amp Plug

Simple to use, clean
and is virtually
indestructible.

Friulco products are supplied with 2 years parts and 1 year labour warranty.
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93 friul Co

DOUGH DIVIDER AND
ROUNDER

All Friulco products are manufactured in Italy to extremely high
standards and in line with all health and safety guidelines.

Established in 1984, Friulco are a leading manufacturer of pizza
production equipment and juicing machines, based in Italy. This
admired brand is known all over the world for its efficiency, quality,
and innovation and we are very enthusiastic about working with them
and distributing their pizza equipment products here in the UK.

Save on time and labour
with this fabulously
compact machine.




Fast production rate
Robust, full stainless steel body

Extremely easy to use .
Easy to disassemble and clean
Completely automatic C'
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LLKDDCUBO/R 740 910 1020 70-250g up to 200kg/hr 50L 200kg 13 Amp Plug
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Friulco products are supplied with 2 years parts and 1 year labour warranty.
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AVAILABLE
TO TEST DRIVE
IN OUR DEMO

KITCHEN!

CUPPONE

Rownder

DOUGH ROUNDERS

The user can produce rounded portions of dough from 20g to 300g
with the smaller model and up to 1300g with the larger model. Simply
switching cones determines the size of the rounded ball produced.
Save valuable hours with

this fantastic compact
machine!




Wy choose a Cuyppons Rownder?

» Stainless steel body, easily wiped down
» Stainless steel spiral

» Compact appearance

+ Easytouse

Model W D H Capacity Net Weight  Loading Power
LLKAR20/300 320 510 830  28balls per minute 50kg 13 Amp 0.50 Kw
LLKAR20/1300 440 700 950 50 balls per minute 116kg 13 Amp 0.75 Kw

Suggested Producks...

Here are some other LLK products that may interest you. Search our website using the product code for more information.

Heated Press Cubo Dough Divider Donatello Oven Giotto Oven
LLKP30 LLKDDCUBO LLKDN6352 LLKGIOTTO

Step away from hard
labour and employ the
Cuppone rounder today!

All Cuppone products are supplied with 2 years parts and 1 year labour warranty as standard.

1 year additional labour warranty available as extra.

———— lnda-lewis.couk ———
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MEDIUM DUTY

The thickness of the rollers can be easily adjusted according to your

needs: 0.5mm to 4mm. The fact that the roller is cold-working means

that the characteristics of the dough are not altered during the rolling

process. This is perfect if you are planning to make deep pan pizzas. Perfect for

takeaways and

The body of the machine is manufactured from stainless steel and small restaurants.

scratch proof paint for optimum durability. It has been designed in
accordance with European regulations and carries all safety features,
as required.




Rey Fealures :

» Rolls dough quickly & easily

» Electric motor with cooling fan for long sessions
» Makes pizza bases, pies and flat breads

» Designed and manufactured in Italy

« Optional electric pedal control

Capacity Ball Weight Machine Weight Loading Thickness
LLKDR30 440 365 640 300mm (12”) Min 80g - Max 210g 27 Kg 0.37 kW - 13 Amp 0.5mm - 4mm
LLKDR40 550 365 750 400mm (16”)  Min 210g - Max 700g 34 Kg 0.37 kW - 13 Amp 0.5mm - 4mm

Suggested Producls...

B
v
)
Cuppone Tiziano Sprial Mixer Cuppone Dough Cuppone Pizza Press
LLKTZ7202 LLKSM20 Rounder LLKP30

LLKAR280

An economical
alternative to the
Cuppone pizza
press

Dough rollers are supplied with 1 years parts & labour warranty.
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SUITABLE FOR
-PIZZAS AVAILABLE
- CHAPATI TO TEST DRIVE
- SWEET CENTRES IN OUR DEMO
-FLATBREADS !
RO KITCHEN!

CUPPONE

Healed

ress

The Cuppone Press has heated plates which fully finishes the pizza

bases with a layer of starch gel. This holds back the gas produced in

the natural fermentation of the dough. This produces perfect even

cooking and lowered cooking times. Our presses are fully adjustable The key to success

in both heat and contact time and are widely used in pizzerias, ethnic for consistent results
restaurants, and sweet centres. Each press is completed in seconds with savings in labour
with no skill required. costs around £35.00 per

week to run!
The Cuppone Presses are constructed from stainless steel and come

complete with all safety devices required for international legislation.

There are 5 sizes for you to choose from, ranging from 300mm plates
up to 500mm plates. Choose the model according to what size dough
discs you want to produce. If you want to make more than one size
then you should choose the model according to the maximum size that
you plan to produce. Also available to special order with flat plates,
allowing for a more versatile use.

————— lnda-lewis.co.uk ———




Wy choose a healed press ?

Save around
£6,344
° Heated plates each year in labour
* Upto400 presses per hour cost with the

» Create perfectly uniform pizza bases Cuppone Heated
» Save money on skilled labour Press

* Huge time saver

* Reduces cooking time and temperature of oven setting
» Can make chapatis and other flat breads

+  Widely used in Indian Sweet Centres

Svecificalions Oplional Extras

Model '\ D H Plate Size Net Weight  Loading Model Description W ) H
LLKP30 500 610 770 300mm (12”) 143kg 4.2kw SLLKP*  Mobile Stand 560 710 800
LLKP35 500 610 770 350mm (14”) 147kg 4.2kw AEDT Dough Tray 600 400 75
LLKP40 560 710 860 400mm (16”) 186kg 5.6kw AEDTL  TrayLid - - -
LLKP45 560 710 860 450mm (18”) 191kg 6.6kw AEDTD  Dough Tray Dolly - - -
LLKP50 560 710 860 500mm (20”) 196ke 6.6kw *Suits all models. Will house 600x400 dough trays underneath.

Stand includes a flouring drawer.

Available in single or 3 phase supply

No sickness or holidays
for this member of the
team, just perfect
results every time!

Please note: If you are purchasing the press to create products other than pizza,
please let us know at the time of order so that we can ensure the correct settings
arein place.

All Cuppone products are supplied with 2 years parts and 1 year labour warranty as standard.

1 year additional labour warranty available as extra.
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