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STYLIZED DESIGN AND REPUTATION FOR THE HIGHEST QUALITY SILICONE

SILIKOMART SILICONE MOLDS

Silikomart offers a wide range of stylized and inno-
vative products. Functional, pratical and aestheti-
cally pleasing, these products are sure to satisfy the 
requirements of all those that love to cook. The usage 
of silicone affords excellent results and notable advan-
tages. Thanks to its resistance, stability and thermic 
flexibility, all products can be used in temperature 
ranges between -76°F to 446°F. 

Moreover, silicone is an elastic and non-stick material 
which does not age over time. 
From the very beginning, Silikomart has focussed on 
the vision of offering to its clients a product of the 
utmost quality. For this reason, all production rigor-
ously adheres to the principles of MADE IN ITALY and 
utilizes the highest quality commerical silicone: 
100% liquid platinum silicone. This is a material of the 
highest quality, perfectly suited for culinary use and 
completely taste and odor free.

FLEXIBLE MOLDS

SILIKOMART SILICONE 3D MOLD “VAGUE”

SILIKOMART SILICONE 3D MOLD “VORTEX”
Fine and harmonious waves cover this mold characterized by 
an elegant round motif designed to create vibrant tasty des-
serts. Suitable both for baking and blast chiller, VAGUE can be 
combined with GLOBE mold to make exquisite small pastries 
to be placed on top of your desserts to create an elegant and 
sinuous drawing like a stone laid down in the water.

A vortex of taste! VORTEX is a mold with an extremely innova-
tive shape, characterized by a spiral pattern that gives a touch 
of great originality to the preparations. Extremely practical 
and handy, VORTEX is suitable both for the blast chiller and 
the oven.

SILIKOMART
SILICONE 3D MOLD
"KIT TRINITY"
Elegant and harmonious shapes in 
which the three different creations bond 
together creating a unique symphony 
of flavors and colors that will only be 
revealed once it’s cut.

SILIKOMART
SILICONE 3D MOLD
SQUARE SPHERE
A squared sphere almost looks like a 
weird word pun, an impossible shape to 
imagine and to create. Instead, from the 
perfect fusion of a sphere and a square, 
the two most used shapes in the pastry. 238519

238520

Item # Ø " H " Capacity

258301 7 7/8 1 3/4 37 1/5 oz.

Item # Ø " H " Capacity

238518 7 7/8 2 1/4 1 1/2 qts.

Item # Ø " H " Capacity

258302 7 1 7/8 32 1/2 oz.

Item # L " W " H " Capacity

238519 6 1/3 6 1/3 2 2/3 1 1/4 qts.

238520 2 2/3 2 2/3 1 1/2 3 3/4 oz.


