Chef Series Pastry Brushes
Soft, flagged, white nylon bristles have high fluid 40398 40400
retaining capacity and provide a soft touch to
delicate pastries

e The finest commercial brushes of their kind

e Offers the performance, delicate touch and
long-lasting value by which all others are judged
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I\/Ieteor Pastry/Basting Brushes
“Molded-into-the-handle” hook hangs on
lip of crocks and containers to prevent
bristle burn, melt or distortion
e Use hook to elevate bristles off of counter tops
e Soft flagged bristles are molded into handle Hook hangs on side
to prevent bacteria harboring air pockets of crock or elevates

: ) ) i bristles off counter tops
e Available with white nylon bristles or
double-boiled, bleached, sterilized,
premium boar bristles
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Bristles | Heat Distortion Point
Synthetic | Up to 350°F (176.7°C)
Boar | 500°F (260°C)
Silicone | 500°F (260°C)

White(02) Blue(14)
Prod No Description Color Pack
Sparta Chef Series Pastry Brushes
40395 1" Wide Brush with Nylon Bristles — 12 ea
40396 1.5" Wide Brush with Nylon Bristles — 12ea
40397 2" Wide Brush with Nylon Bristles — 12ea
40398 3" Wide Brush with Nylon Bristles — 12ea
40399 4" Wide Brush with Nylon Bristles — 12 ea
40400 1" Round Brush with Nylon Bristles — 12ea
Sparta Meteor Pastry/Basting Brushes
40378 2" Wide Brush with Boar Bristles — 12 ea
40379 3" Wide Brush with Boar Bristles — 12ea
40401 2" Wide Brush with Nylon Bristles 02,14 12ea
40402 3" Wide Brush with Nylon Bristles 02,14 12 ea
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