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FLexipat® nonStiCK pan Liner
Silicone pan liner that helps you create even, clean edge layers.
It has a temperature range of -40 to 536 ºF making it ideal for frozen
and baked applications. An excellent tool to have when creating
formed and layered deserts. 25" length x 15" width x 0.38" height.
B714

SiLForM FLexiBLe Bread BaKing ForMS
From the makers of Silpat, these nonstick forms make bread baking easier
and better. The forms are made of silicone coated mesh. They are nonstick,
perforated for better heat flow, and retain their shape permanently. Can go
directly from freezer to oven (up to 550 ºF). Should be placed on a sheet
pan, preferably perforated, when baking. Fits in standard u.S. sheet pan.
25" length x 17.5" width. nSF approved.

SiLiCone MaCaron BaKing Sheet
15.5" length x 11.5" width. 48 forms. 1.38" diameter each.
M612

whoopie pieS Mat
15.74" length x 11.81" width. 12 forms. 2.75" diameter each.
M613

                                                                      CapaCity       Length      width       height
A. M457 a   baguette                   5 loaves        25"         3.5"        1.25"
b. M457 B   Individual Loaves     10 loaves       12"        2.75"       1.25"
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FLexipat® Large nonStiCK pan
nonstick silicone style bake pan. The structured 2 inch high walls
mimic a stainless steel form. Flexipat Large® allows for larger
culinary creations and increased efficiency – whether you’re
making cakes, brownies, or any number of your other favorite recipes
that require a larger surface area and higher yields. The Flexipat
Large® nonstick pan is nonstick and can be used in a temperature
range of -40 to 536 °F. 21" length x 13" width x 2" height.
M379

SiLiCone pan Liner
This flexible silicone liner, with clean 90º corners will allow you to spread layers of sponge
cake, mousse or fruit jelly quickly and evenly. This form can be easily baked or frozen with
a temperature range of -7 to 446 ºF. Ideal for creating even layers, roulades, and other
formed preparations. 16.75" length x 13.75" width x 0.33" height.
B998 a


