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50 -52 Norcal Road
Nunawading, Victoria, Australia 3131
 
+61 (03) 9878 6900
  
+61 (03) 9878 6966
  
sales@abpatlas.com.au


		

				

					

		

				
			
						
				
			Extensive Range
		

				

				
				
							Boasting a veritable “who’s who” of brand names — Dough Mixers include  Pavailler, Bertrand – Puma, Spiral Mixers, IGF Fondant Sheeter, CFi, Rollmatic, Roll Rex, Buhtz, and Beldos, Fornitalia Stone Deck Pizza ovens, Atlas Dough Rounder. Australian Bakery and Pizza offer up–to–the–minute solutions for every bakery operation, and are proud to be able to balance the needs of the business with the wants of the baker.
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							Important: The information contained in this website is for general information purposes only. The information is provided by ABPAtlas and while we endeavour to keep the information up to date and correct, we make no representations or warranties of any kind, The content of the pages of this website is subject to change without notice.
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