
Sparta® Meteor® Basting Brushes

Features

Boar & Nylon Bristles
Sterilized, bleached boar 
bristles and nylon bristles 
offer high fluid retention

Projecting Hook
Molded hook elevates brush 

to protects bristles from 
heat damage and help drain 

excess liquids 

Molded Plastic Handle
Assures long-lasting use 

and easy cleanability

Assorted Widths
Various brush widths 

accommodate an 
assortment of surface areas

Convenient Quality Basting
Sparta® Meteor® Basting Brushes are 
high-quality and ideal for using with 
higher heat basting solutions and sauces. 
They are equipped with plastic hooks on 
their backs which are designed to hang 
on rims to eliminate high heat bristle 
damage as well as drain excess liquids.
The professional brushes offer bleached 
nylon or sterilized boar bristles which are 
epoxy-set to prevent the harboring of 
bacteria.



Prod No Description Color Pack

Sparta Meteor Pastry/Basting Brushes

40378 2" Wide Brush with Boar Bristles 00 12 ea

40379 3" Wide Brush with Boar Bristles 00 12 ea

40401 2" Wide Brush with Nylon Bristles 02, 14 12 ea

40402 3" Wide Brush with Nylon Bristles 02, 14 12 ea

For more information visit https://www.carlislefsp.com/equipment-and-foodservice/pastry-basting-brushes 
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	 Standard(00)	 White(02)	 Blue(14)	

Pre-drilled holes allows 
for easy hanging on 
hooks or cord

Soft, flagged bristles for 
use on the most delicate 
of pastries and foods

Boar Bristles withstand 
temperatures of up to 
500°F (Nylon up to 350°F)

Hand wash only

Bristles are epoxy-set 
to ferrules to provide 
superior bristle retention 
and to prevent bacteria 
harboring air pockets


