


No hooding or venting required

Drainage:       required
Water:             20 psi min.
Electrical:        230V, 30A
Weight:         260 lbs
Size:         18.5”Wx21.5”Dx34.5”H

8039 Highland Av., Downers Grove, IL. 60516
Phone: (630) 728-8020

sales@pastakingexpress.com
www.pastakingexpress.com

When choosing the location to set-up the machine only water, 
electricity, and drainage are required to complete the easy in-
stallation. In addition, the Pasta King Express is easy to clean. 
All external and food contact surfaces are made from type 304 
stainless steel for long life and easy clean up. 

Easy to setup, easy to clean

The Pasta King Express has a unique design, which will easily 
fit into your food preparation program. It conveniently fits a 
standard depth food preparation counter top, and is also avail-
able as a mobile, free standing unit, with the optional cart. 
When customer demand requires cooking a variety of pasta si-
multaneously, the Pasta King Express again comes to the 
rescue. The cooking modules are designed to nest together, 
reducing counter space. 

Small, compact and expandable

When customer demand requires the cooking of a variety of 
pasta, the Pasta King Express delivers. Load the funnel, press 
a button, and in approximately 2 minutes, presto... pasta cooked 
to perfection, ready to serve. The Pasta King Express will cook 
a variety of pasta, from short goods to long, and exactly to the 
bite you want, from el’ dente to MUSH! You decide!

Simple to operate and versatile

Imagine serving your customers delicious, nutritious, and 
traditional pasta using a machine that enables you to cook each 
serving in under 3 minutes. The Pasta King Express is that 
machine! It reduces labor, overhead, and order to plate 
turn-around time, improving your service and your per plate 

A machine capable of automatically 
cooking a variety of pasta to perfec-
tion in approximately 2 minutes.

Cook Perfect Pasta in 
about 2 minutes


