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Silicone Rolling
Pin by Sil-Pin
the design/ The soft,
rubber-coated hardles
rake for a
comfortable grip, but
even better |5 the
barrel's nonstick
silicone cover, which
ghdes over dough.
testing notes/

The wide barrel has
serious hafe Ac2
pounds 4 cunces, it's
heavy enough that you
don't have to exert
much pressure as you
roll An all-around
great tool with an
exceptionally smooth
feel $40; berpls.com
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Sanded smoath
with tapered ends,
the wood's natural

grain gives the

barral a lighthy
extured surface.
testing notes/
Since your hands
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Marble Bakery Rolling Pin by Vic Firth

the deslgn/ Sticky or buttery doaghs are easier to roll out when chilled.
This marble rolling pin keeps its cool and helps the dough stay cool. even in
a hot kitchen. testing notes/ The marble has serlous weight (5.5 pounds),
50 if you don’t mind the bulkiness, il do the hard work pressing the dough.
Place the pin in the refrigerator to keep it cold. 525; woking com
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