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The BakeMax BMDXM commercial manual pizza dough press is 
perfect for medium to high production volumes (100-150/hr). Its 
heavy-duty stainless steel construction and cam over-lock make it 
the top manual press in the industry. It is a fast, safe, simple, mess-
free (no flour needed) alternative to hand tossing or sheeting/rolling 
your pizza dough, and features a swing-away design with an upper 
heated platen. The BMDXM is an easy, affordable way to improve 
your production time as well as your finished product. 

 
Features: 

• Digital Time and temperature controls 
• Flattens dough balls into pizzas up to 18” in diameter 
• Illuminated On/Off switch 
• Optional non-stick coated upper and lower platens 
• Full-range thickness adjustment from paper thin to 7/8” 
• ETL and ETL Sanitation listed 
• Require no skilled labor 
• Safe and no age requirements 
• Made in U.S.A 
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BakeMax BMDXM Manual Dough Press 

 

** Due to continuous product improvement, specifications are subject to change without notice. 
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