BREAD BOX RACK -

A specialty item specifically requested by our clientele, the Bread Box
Rack was designed to be an intermediate proofing/resting chamber for
large breads. If one has very limited space to work within, and cannot
possibly afford the space that our Intermediate Bread/Bun Proofer occu-
pies, this item proves to be a cost effective, space saving, and adequate
substitute.

Once the dough has been processed and cut, it needs varied amounts of
resting time before it is baked. Being a living organism, dough needs time
to recuperate from processing stresses to achieve the optimum end prod-
ucts.

Ruggedly built, the frame is constructed from 1/8" thick, welded, under-
coated and painted plate steel. All Bread Box Racks come standard with
heavy duty steel casters, eight (8) shelves, and 1/2" thick accompanying
wood boxes.
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