
Features a small footprint and 
compact design to make it ideal for 
any food service operation.

STANDARD FEATURES:

~ Safety features assure operator safety: safety 
dough chute, safety interlock, special guarding . 
. . meets OSHA requirements.

~ Adjust dough thickness using levers secured by 
large ergonomic knobs.

~ Hinged front door for easy access to rollers and 
scraper blades.

~ Front door is equipped with a safety interlock 
that stops rollers when opened.

~ Scraper blades are easy to remove for cleaning 
and numbered for easy replacement.

~ Reduced height for more comfortable operation.
~ Maintenance free drive chain, sealed and self 

lubricating.
~ All mechanical parts are located in an enclosed 

compartment separate from the roller area.
~ ON/OFF switch has a cover for protection from 

flour and water.

~ Extra wide dough hopper accommodates large 
(42 oz) dough balls. Also allows the operator to 
use the top of rollers for the second pass to 
make a thicker dough piece.
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Simplified infinate roller adjustment



MODEL SDR-42 Front Operated Two-Pass Dough Roller

Printed: October 2007 Specifications subject to change without notice.   Printed in the USA

Dutchess Bakers’ Machinery Company Inc., 302 Grand Avenue, Superior, WI 54880-0039
Toll Free: 800-777-4498  ~  Ph: 715-394-4444  ~  Fax: 715-394-2406

sales@dutchessbakers.com  ~  www.dutchessbakers.com

Standard: FDA Approved White Powder Coated Finish 
Options: Synthetic Rollers,  50hz Electrical (call for avalability)  

Machine Dimensions:
Width: 24.75” Length: 24” (overall)  Height: 25.5”
Shipping Wt.: 240lbs.  Shipping Class: 85   FOB: 60062
Shipping Dimensions: 25” x 27” x 24”
Counter Space required: 26”w x 18”d (approximate)

Electrical requirements:
Standard:115v / 60hz / 1-phase, 3/4 hp motor, 10 amps, 9’ grounded cord and plug
Optional electrical: Call for details

Specifications:
Model: SDR-42 Front Operated Two-Pass Dough Roller
Certifications: UL, NSF, meets OSHA requirements
Dough Capacity: 42 ounce dough ball
Roller Size: 3-1/2” (9cm) diameter, 20” (51cm) wide
Roller Quantity: 3
Roller Material: Chrome plated (Synthetic optional)
Roller Speed: 80 feet per minute (@ 60 hz)
Legs: 4” adjustable
Sturdy all welded steel construction.
Certifications: NSF, UL, meets OSHA requirements


