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PADERNO'

Pratici e funzionali, ideali sia per la surgelazione che per la
cottura anche in forno a microonde. Possono essere utilizzati a
temperature che variano da -60°C a +260°C. Facili da sformare,
non attaccano e non necessitano di preparazione. Facili da lavare
sia a mano che in lavastoviglie. Formato 17,5x30 cm
equivalente a 1/3 Gastronorm ed a 1/4 del formato della teglia
da pasticceria (cm 60x40). Realizzati in purissimo silicone
conforme alle norme internazionali che regolano lutilizzo di
materiali destinati al contatto con sostanze alimentari: D.M. n.
104 del 21/03/1973 (legislazione italiana) - Arreté du 25/11/1992
(legislazione francese) - BGVV (legislazione tedesca) - FDA
(legislazione statunitense).

mm h. pcs

47742-32  55x50 35 6 47742-25  65x60 35 8

Pratical and functional, perfect for freezing or baking also in
microwave ovens. Can be used with temperatures ranging from -
60°C to +260°C. Easy to demould, does not stick. No need of
preparation. Can be washed manually as well as into dishwashers.
Dimension 17,5x30 c¢cm equal to Gastronorm 1/3 and 1/4 of
Baknorm size [(cm 60x40). Manufactured in conformity with
international regulations concerning food contact: D.M. no. 104 of
21/03/1973 (Italian law] - Arreté du 25/11/1992 [French law] - BGVV
(German law] - FDA [USA law].

47742-20 50 28 1"
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OO0O0O 00000 sgssasg
N 00000 SEE
O C O OOO0O0 sssss,
%;Ft'élé{t;; """"""""""""" Tartelettes ~ Madeleins A Mini-Madeleins
art. . h. pcs art @ mm. h. pcs . pcs art mm. h. pcs
47742-19 60 17 8 47742-16 50 15 15 47742-21  78x45 17 9 47742-36  65x32 13 15
- — 2
OOO0O Xl
OO00 oL
— — Y T ™ T
Tartelettes Fiorentines Doves
. . pcs art 2 mm. h. pcs art g mm h pcs art mm h pcs
47742-37  42x30 11 20 47742-38 60 12 8 47742-39 35 5 24 47742-40 75x105 22 6

(- - ) OO0
COCOCo OOQC QO OQL
C I3 OOOC’ 00000
Y WY | QLA VAT AT Vi (AT T I AT TR T
Financiers " cannelles T Cannelles " "Mini-Cannelles
art.  mm. h.  pcs  art.  pmm hpes art.  gmm. h. pcs  art. gmm. h. pcs
47742-28  80x30 30 9 47742-27 79 30 6 47742-41 50 50 8 47742-42 35 35 18

OE® 0000 olelolelele
OO 10000 899593

L T\ T J L [ S L W L S N e v s o
""""""""""""""""""""" OvalSavarins ~ Savarins  Saarns
. . pcs art mm. h. pcs art g mm h. pcs art g mm. h. pcs
47742-15 72 23 6 47742-43  80x65 25 6 47742-10 65 21 8 47742-05 40 12 18

0000
OQQ@
U_/ ]

47742-45 70 28 6 47742-46 70 40 6 47742-02 55 60 8 47742-30 45 48 "
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00000 OO 000
Q0000

\ {
\_ ::: :_:_: N
00000 OO0 OO0
WAWIWIWAW IS L P -
Babs Hal-Sphere Hali-Sphere ~ Hali-Sphere
art g mm h pcs art g mm. h pcs art g mm h pcs
47742-31 35 38 15 47742-29 80 40 5 47742-01 70 35 6

QOO0 QOO0 Q0000 X D
OOOOO QOO0 8888‘58 C )
OO0 OO0, OOO0O0 ol P g
T R T S
art. gmm. h.  pcs art. gmm. h.  pcs art.  emm. h. pcs  art.  mm. h.  pcs
LT7T742-48 50 25 15 47742-03 40 20 15 4LT7742-04 30 15 24 4T7742-49 100x44 15 9
(2227 0O0006 & & &
0000 200000 S B S
FACAE LD SO8080 :
T g 0 W W W BN w w w
Bome T e Diamonds T e
e EICTreu TR T e TR TR e
4T7742-50  72x30 15 12 47742-51 60 50 8 4LT7742-52 35 23 18 47742-53 68 45 6

47742-56  80x30 30 12

47742-54 70 35 6 47742-24 40 20 15 47742-55 70 35 6

]. || 1 T .l T ||_I ) |' \ [ ., —— T 1 —
Roses ovals ovals ovals
art g mm h. pcs art mm h pcs art mm h pcs art mm h pcs
47742-57 70 40 6 47742-58 65 41 9 47742-59 70 50 9 47742-09 53 33 16
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L LHY H =] [=] (5] (=] [=] o - ()
: _ = = 5 5 5 [ -
o (e o JEENCIS [ [
a] [a] (=] (=] [=] | [ [ [: ][: ]E |
\_/ A / S A 7 T JC JC JC T 7 L Jt JU
Pyramids Pyramids Mini-Financiers ~ Waves
art mm. h. pcs art mm h pcs art mm h pcs art mm h pcs
47742-07  71x71 40 b 47742-13  36x36 22 15 47742-14  49x26 11 20 47742-60  80x45 25 6

0000 333329
) '\4 )

0000 olelelolele

, DO OO

S R S - T 7141 I I - v i
Cylinder Cakes Bisquits Pomponets
art @ mm. h. pcs art g mm. h. pcs art g mm h. pcs art g mm. h. pcs
47742-17 60 35 8 47742-61 80 18 6 47742-23 103 20 3 47742-06 34 16 24

47742-22 38 26 15 47742-62 70 40 6 47742-00  30x30 17,5

47771-20 210 40 1 47774-26 260 40 47774-28 280 60 47765-22 220 40
47786-07 85 30 6 47765-24 240 40

YT RARLE
"""""""""""""""""" Quiche  FritTat  Pumcake
"""""""""" h. at.  emm. h.  art.  egmm. h  at.  emm. h
47765-26 260 40 47766-26 260 30 47767-26 260 30 47773-24 240x100 75
47765-28 280 40 47766-28 280 30 47767-28 280 30 47773-28 280x105 75
47766-30 300 30 47767-30 300 30
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art. kg. art. kg. @cm. h. art. kg. @cm. h. art. @ mm. h.
47783-05 0,50 47784-05 0,50 14 100 47785-05 0,50 185 17 47772-24 240 60
47783-07 0,75 47784-07 0,7 16 11,0 47785-07 0,75 21,0 15

47783-10 1,00 47784-10 1,00 18 125 47785-10 1,00 235 14

e \ / L E— ST

L — L -| LJ -+ o 1!1...1.'.;-'. [T

Lasagna lasagna Square  Heart

art. mm. h. art. mm. h. art. mm. h. .
47769-28 280x240 40 47769-30 300x250 70 47768-24 260x260 55 47770-21 220x218 35
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47777-29 290x270 50 47776-25 270x210 40 47779-22 220 55 47786-01 115x115 30 6

[T i L ||1=L=,4_-.L'
"""""""""""""""""""" Quiche " FltedMuffin  Briochettes
_______________ h. upack  art.  emm. h. upack  art.  gmm. h. upack  art.  gmm. h. upack
35 b 47786-05 115 25 6 47786-09 80 20 6 47786-10 75 30 6

) ||||. I
Heart Plumcake ~ FluedBoat Cup
art mm. h. u.pack art mm. h. u.pack
47786-04 115x120 35 6 47786-06  125x75 35 6 47786-08  120x55 15 6 47787-02 70 35 6

PLACCHE MULTIPORZIONE 400X300 MM MULTIPORTION TRAYS 400X300 MM

e 00000 BIWIW W
§%§§§§ HEELS
Q200000 Sletelele

= - (WAWAWAW/

Fluted Muffins Mini-Panettone
art g mm h. pcs art g mm h pcs
47780-01 50 15 35 47780-02 70 40 20

47780-05 130x100 28 6 47780-06 50 15 35 47780-04 70 42 12
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FLEXIPAN

Flexipan®, un materiale che unisce fibra di vetro e silicone
alimentare. Una combinazione che conferisce al prodotto una
solidita e una longevita senza pari, oltre a straordinarie proprieta
antiaderenti. Resistenza alla temperatura da -40°C a +280°C.
Flexipan® e conforme alla regolamentazione europea e americana
riguradante i materiali destinati al contatto con alimenti. Dal

febbraio 1997 ha ottenuto la certificazione NSF®. Flexipan® ha
ottenuto il riconoscimento da parte di FDA ed & approvato da LNE.
Altri prodotti e misure sono disponibili su richiesta.

486

-
Flexipan® is a combination of silicone and fiberglass designed for food
use. This unique combination gives Flexipan® unequalled strength
and durability, combined with exceptional non-stick properties. Heat
resistant from -40°C to +280°C. Flexipan® has been granted NSF®
International certification since February 1997. Approved by FDA

(Food and Drug Administration-USA] and LNE.
Other products and sizes avilable on demand.
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47743-65  53x32,5 11 73 40 100 15 47740142 60x40 50x50 29 65 24

47740143 60x40 102x40 36 90 27 47740144 60x40 75 24 80 27
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Ellissi - Ellipses

mm. . . . .
47740126 60x40 78x58 40 100 18 47740127 60x40 106x46 25 90 24

art. dim. cm. mm. h. ml. pcs art. dim. cm. g mm. h. ml. pcs
47740128 60x40 78x58 40 100 18 47740129 60x40 150 26 260 6

47740130 60x40 80 25 90 20 47740131 60x40 80 20 70 18

47740132 60x40 78x78 20 70 24 47740133 60x40 52x32 20 18 56
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. . mm. .
47740134 60x40 22 60 47740135 60x40 94x60 31 95 25

. . . mm. .
47740136 60x40 102x92 29 130 15 47740137 60x40 495x40 33 370 5
Venduto con supporto inox. - Sold with stainless steel frame.

p—
RE B

art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740138 60x40 495x40 36 450 5 47740139 60x40 99x59 25 100 18
Venduto con supporto inox. - Sold with stainless steel frame.

47740112 60x40 40x40 24 17 54 47740113 60x40 70x70 35 75 24

489




PADERNO

PASTICCERIA PASTRY UTENSILS

47740114 60x40 47740115 60x40 41x38 16

47740116 60x40 37x37 17 18 60 47740117 60x40 56x56 24 60 35

art. im. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740118 60x40 90x28 12 15 36 47740-88 60x40 80x65 15 35 24

mm. . . . .
47740119 60x40 90x85 30 100 20 47740120 60x40 70x45 20 45 24
i
.j‘-
— -
W’
\
_______ - = = = = = = = = = = = = = = = = e = = = = = e = e = e = = e = e e e = e e = = = = = = e = = e = e = e = e = e = = e = = = = = = = = = = = = = = = = = e = = = -
Tagliapasta cucchiaio - Spoon pastry cutter Tagliapasta a stella - Star pastry cutter Tagliapasta cuore - Heart pastry cutter
art art. art
47740-AB 47740-AC 47740-AD
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art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47741121 40x30 90x75 25 95 8 47740122 60x40 120x40 25 100 24

S
ﬁ&%&@@

art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740123 60x40 100x40 25 70 24 47740125 60x40 85x17 15 20 48
47740124 60x40 120x40 25 90 24

47740105 60x40 278 35 100 18 47740-82 60x40 835 15 9 60

47740-80 60x40 862 35 60 24 47740-23 60x40 278 40 100 18
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47740106 60x40 52x33 15 15 56 47740-17 60x40 78x47 19 35 40

AVAVAY,

47741-78 40x30 52x49 10 15 30

47740-79 60x40 80x75 20 70 24 47740-22 60x40 870 27 70 24

Cuori - Hearts

47740-21 60x40 278 20 80 24 47740-40 60x40 66x62 25 55 20
47740-41 60x40 66x62 35 90 20
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47740-42 60x40 b4x64 26 65 24 47740-89 60x40 75x65 35 81 20

(o)eJoJelelo)ele)
00000000
00000000
00000000
00000000
00000000
00000000
00000000
00000000
00000000
00000000
00000000

Mini coni - Small cone

47740101 60x40  120x113 35 200 8 47740-99 60x40 230 20 6 96

47740102 60x40 850 40 24 40 47740103 60x40 870 60 80 20

=7 [y i e e
EHENENERE,

=1 l= 1= =) {1
EENENERE,

EHENEEE)]

ElelE]E]E

EEElElE]
g LJ | J L= )

A =
8/ 8/ 8)gjg)

47740107 60x40 37x37 17 15 60 47740108 60x40 56x56 24 45 35
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art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740-96 60x40 70x70 30 100 24 47740109 60x40 45x45 12 20 60

—

! J_‘I
CO0o0
OO000

1

e
0 O O S
u/n//n,

00
el il i

. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740110 60x40 60x60 15 40 40 47740-12 60x40 35x35 23 15 54
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117 17 1
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0 1 o 4 e Y

/ / bl ‘B

oooon

47740-39 60x40 50x50 35 50 35 47740-13 60x40 71x71 41 90 24

Mini tronchetto natalizio - S

47740-26 60x40 95x40 30 80 24 47740-27 60x40 122x42 32 115 24

494



PASTICCERIA PASTRY UTENSILS
STAMPI SILICONE SILICONE MOULDS

47740-28 60x40 339x40 39 450 8 47740-93 60x40 495x40 39 700 5
Venduto con supporto inox. - Sold with stainless steel frame.

mm. . . .
47740-29 60x40 109x24 10 20 45 47740-25 60x40 80x30 30 55 24

. . . mm. . .
47740-24 60x40 89x46 25 110 25 47740-94 60x40 102x58 30 139 18
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47740-95 60x40 110x60 25 105 16 47740-09 60x40 50x26 1 10 84
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47740-10 60x40 86x46 47740-86 60x40 826

O0000O0
C0000O0
O00000}
000000
O00000§
000000
O0000O0
000000

47741-76 40x30 923 1 5 63 47741-77 40x30 230 13 10 48

47740-87 60x40 826 16 6 96 47740-01 60x40 829 18 10 70

47740-02 60x40 842 21 20 48 47740-37 60x40 858 31 50 28
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47740-03 60x40 870 40 105 24 47740-38 60x40 280 40 125 24

47740-14 60x40 841 12 10 60 47740-20 60x40 866 20 50 35

47740-15 60x40 870 23 65 24 47740-43 60x40 280 20 70 24

art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740-53 60x40 90x55 20 80 18 47740-54 60x40  115x113 31 220 12
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art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740-98 60x40 40x30 12 9 60 47740111 60x40 70x50 22 48 30

mm.
47740-44 60x40 80x60

art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740-83 60x40 45x40 12 12 60 47740-35 60x40 48x41 10 7 80

47741-81 40x30 12 30 47740-34 60x40 43x40 26 28 40
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47740-36 60x40 60x35 10 9 70 47740-97 60x40 828 8 5 96

47740-04 60x40 836 17 14 96 47740-50 60x40 238 10 14 54

47740-33 60x40 240 20 22 54 47740-07 60x40 842 10 13 60

47740-08 60x40 848 15 20 48 47740-84 60x40 858 20 35 40
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47740-30 60x40 877 20 65 24 47740-85 60x40 896 25 135 15

oooOoC
OO O
oOCOoOOo0O
OO0
OO
OCOOOO
COOO0O
ooCOoOoC

47740100 60x40 46x38 15 " 40 47740-31 60x40 66x27 " 10 48

art. im. cm. mm. h. ml. pcs art.
47740-32 60x40 106x45 15 35 30 47740-AA
47741-32 40x30 106x45 15 35 15 Adatto agli stampi: 07-08-34-31 - Fits references: 07-08-34-31

art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740-11 60x40 51x31 20 20 50 47740-49 60x40 96x45 28 80 24
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47740-90 60x40 42x26 20 56 72 47740-91 60x40 57x35 12 18 64

art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740-46 60x40 70x50 25 55 30 47740-48 60x40 85x60 30 100 20
47740-47 60x40 70x50 30 75 30

art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740-45 60x40 60x40 25 30 42 47740-51 60x40 240 20 25 48

47740-52 60x40 47740-19
47740-06 60x40 47740-68
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47740-67 60x40 851 29 45 40 47740-69 60x40 282 50 220 15
47740-70 60x40 291 35 190 15

47740104 60x40 865 55 128 15 47740-63 60x40 2125 16 75 "1

mm. . .
47740-92 60x40 70x30 10 15 48 47740-55 60x40 130x48 18 80 24

47740-56 60x40 879 15 65 24 47740-57 60x40 62x49 26 60 24
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47740-58 60x40 268 25 60 24 47740-18 60x40 259 13 30 40

47740-59 60x40 278 30 105 24 47740-60 60x40 878 10 50 24
47740-16 60x40 281 37 105 24

47740-61 60x40

art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740-62 60x40 2102 20 140 15 47740-64 60x40 o147 12 200 6
47740-65 60x40 2150 15 250 6
47740-66 60x40 8166 12 240 6

47740-74 60x40 2100 35 245 12

47740-71 60x40 2140 25 360 6
47740-72 60x40 2150 24 390 6 47740-75 60x40 2105 40 305 12
47740-05 60x40 2186 12 300 6
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art. dim. cm. mm. h. ml. pcs art. dim. cm. mm. h. ml. pcs
47740140 60x40 55x35 20 20 56 47740141 60x40 70x60 20 60 24

47744-30 60x40 70 40 148 24 47744-31 60x40 80 54 150 24

dim.cm. dim. mm. . .
47744-32 60x40 30x30 20 17 96 47744-33 60x40 70x70 34 130 24
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60x40 79 40 100 24

47744-34

) f.t/size
48x28 1,3

47744-48 GN 1/1
47744-60 55,5x36 1.0
47744-62 55,5x36 2,0

| tappeti Relief consentono di ottenere molto facilmente biscuit
con motivi regolari da utilizzare o per 'assemblaggio di dolci in
anelli oppure per dolci in cornice. Per decori in rilievoa 1 o 2
colori, in un’unica operazione di surgelazione e cottura. Nel caso
di dolci in cornice, assemblare a testa in giu per riprodurre la
decorazione sulla parte superiore. E' sufficiente spruzzare con
velluto di cioccolato per portare in evidenza il motivo.

PASTICCERIA PASTRY UTENSILS
STAMPI SILICONE SILICONE MOULDS

47744-35 60x40 59 53 108 40

Il Flexipat® formato chitarra vi permette di realizzare gelatine di frutta,
ganache, caramelle di zucchero caramellato. Le sue dimensioni si adattano
perfettamente alla chitarra, permettendovi di risparmiare tempo ed aumentare
la produzione.

The Flexipat® for guitar will give you the possibilty to mould easily fruit jellies,
ganache and caramels. This Flexipat® is designed to fit perfectly a “quitar” cutter
allowing you to increase productivity in confectionery.

The Relief Pastry Mats allow you to very easily produce strips of
sponge with a regular pattern for the assembly of dessert set in
rings. For relief decorations in 1 or 2 colors in just one step by
freezing and baking. For desserts set in frames, proceed to
assemble your dessert upside down to produce decoration on the
top. Just spray a chocolate velvet to bring out the pattern.
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47744-21 60x40 47744-20 60x40

47744-14 60x40 grande - large 47744-10 24
47744-15 60x40 piccola - small

47744-17 60x40 47744-16 60x40

47744-13 48x17 47744-12 24
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Supporto alveolare Silform® per cottura di pasta bigne. Silform® for Choux Pastry.

Questa gamma é stata sviluppata in particolare per la pasta di  This range has been developped especially for cream puffs dough.
bigne. Grazie alle impronte preformate, preparare bigne ugualie  The pre-formed shapes make easy obtaining perfect, reqular and
regolari diventa facile. Non & piu indispensabile ne spennellare  same size cream puffs. Neither greasing the sheet nor spiking the
con tuorlo ne forare la pasta. Grazie alle proprieta antiaderenti  dough is required before baking. The non-stick property of the
del Silform®, l'estrazione & impeccabile. La base del bigne sara material allows an easy and perfect extraction of the pastries. The
chiara e netta conferendogli cosi una perfetta stabilita. base of the puff will be clear and plain for a perfect stability.

mm

41760-25 40x30 70x30 10 24 41760-26 60x40 90x60 15 25

41760-27 60x40 80 15 24 41760-20 60x40 125x25 5 18
41760-28 40x30 80 15 12

41760-21 60x40 125x25 5 18 41759-01 60x40 67 15 28

60x40

41760-22
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