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Always perfect demolding!

PatiSpray is a professional food lubricant
made of a high quality vegetable oil.

morSSoNAL s Its practical packaging, in 600 ml spray, makes
| TGS DEOLDGATE of this article the right product to quickly and
2 T easily realize the operation of greasing any
cooking or baking mould.

' GREASING & ANTI-STICKING

This product will allow easy demolding of your
baking creations after cooking, even at very
high temperature.
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(@ Instruction for use

e shake well before use;

e Spray from a distance of at least 20-30 cm to
obtain a uniform layer;

e this product is particularly efficient for
demoulding food after oven cooking at high

température;

. & : e Patispray can also be used for greasing moulds,
PatiSpray 600ml e pasty mats or cooking grates exposed to high
Article nr.:4751 temperatures.

Available in boxes of 12x600ml
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