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Pasta Dough Sheeter

SF 220

FEATURES

	ǰ Produces a 220mm (8.6”) Sheet of Pasta
	ǰ Thickness Adjustment Lever
	ǰ Ultra-Compact Design
	ǰ Heavy-Duty Stainless Steel Rollers
	ǰ Chain-Driven Drivetrain for Durability 

OPTIONAL ATTACHMENTS

1.	 Wooden Rollers: For an artisanally textured pasta 
similar to traditionally rolling the dough with a 
mattarello rolling pin. 

2.	Pasta Drying Trays:  Solid or Perforated Plastic Pasta 
Drying Trays for easy pasta storage. 

The SF 220 table top pasta dough sheeter is produced in Bologna, Italy, the home of fresh pasta. This dough 
sheeter features an ultra-compact design measuring just 8” deep. The SF 220 produces up to a 220mm (8.6”) 
wide sheet of pasta. Sheet thickness is adjustable up to 5mm and can be easily adjusted. Stainless steel dough 
rollers create a silky-smooth texture. Full stainless steel construction and a chain-driven drivetain ensure a 
durable dough sheeter. A 110 volt motor provides more placement options in your kitchen. 
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Ultra-Compact Design

Adjustable Sheet Thickness
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TECHNICAL SPECIFICATIONS

Model SF 220

SKU RBO-SF220

Length 8” 

Width 17”

Height 12.5”

Weight 40 lbs 

Features
Production: 10 lbs/hr
Power: 110 Volt, single phase, 10 amp
Warranty: 1 year limited

Package Includes
SF 220 Pasta Sheeter w/ 220mm (8.6”) Rollers
Power Cord with NEMA 5-15 Plug
Owners Manual

NOTES
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