







































































































































































































































































































































































































































































































































































PASTRY Rings and molds - Stainless steel

Concept AIR SYSTEM

The perforations allow the dough to breathe.

They guarantee faster and more homogeneous cooking without drying
out the filling :

* clean edges and beautiful look

« for a crispy and delicious result

Perforated stainless steel tart ring with straight edge - ROUND

Code Designation @cm Hcm Kg
HEIGHT 2 CM
3099.01 4,7 cl 55 2 0,02
3099.02 6,6 cl 6,5 2 0,02
3099.03 8,8 cl 7,5 2 0,03
3099.00 11,3¢c 85 2 0,03
3099.04 17,3 cl 10,5 2 0,04
3099.05 24,5cl 12,5 2 0,04
3099.06 37,7 cl 15,5 2 0,05
3099.07 53,7 ¢l 185 2 0,07
3099.08 66 cl 20,5 2 0,08
3099.09 94,2cl 24,5 2 0,1
3099.10 127,6 cl 28,5 2 0,12
HEIGHT 3,5 CM

3098.01 55 35 0,04
3098.02 6,5 35 0,04
3098.03 75 35 0,05
3098.00 85 35 0,06
3098.04 Perfect for New York Rolls 10,5 35 0,07
3098.05 Perfect for New York Rolls 12,5 35 0,08
3098.06 15,5 35 0,1
3098.07 18,5 35 0,12
3098.08 20,5 35 0,13
3098.09 24,5 35 0,15
3098.10 28,5 35 0,18
3006.01 Pusher for round ring@ 7.5 - 8 cm 74 6,1 0,05

Created in partnership with the “Ecole Valrhona", these new tart
rings with small holes enable an uniform baking of the pie/tart
edges. The straight edge allows an easy removal and a perfect
pastry rim.
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PASTRY Rings and molds - Stainless steel

Perforated stainless steel tart ring with straight edge - Round - Height 45 mm

Code Designation @cm  Thmm  Kg
HEIGHT 45 mm

3097.03 1p. 7,5 09 0,7

3097.08 4-6 p. 20 09 0,18

3097.09 6-8 p. 24 09 0,21

Created in partnership with the “Ecole Valrhona”,
these new tart rings with small holes enable an
uniform baking of the pie/tart edges. The straight
edge allows an easy removal and a perfect pastry
rim.

Height suitable for custard tarts, gourmet tarts,
and pies.

Perforated stainless steel tart ring with straight edge - SQUARE

Code Designation Lcm Wcm Hcm Kg
HEIGHT 2 CM
3099.19 Perforated indiv. 10 cl 2 0,04
3099.20 Perforated indiv. 20 cl 2 0,05
3099.21 40 cl 2 0,12
3099.23 60 cl 2 0,13
3099.22 80 cl 2 0,15

Created in partnership with the “Ecole Valrhona", these new tart
rings with small holes enable an uniform baking of the pie/tart
edges. The right edge allows an easy removal and a perfect pastry
rim.
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PASTRY Rings and molds - Stainless steel
Perforated stainless steel tart ring with straight edge - HEART
Code Designation @cm Hcm Kg
3099.50 9,5 cl - individual 8 2 0,03
3099.51 20cl-2p. 12 2 0,05
3099.52 40cl-4p. 18 2 0,08
3099.53 60 cl-6p. 22 2 0,1
Perforated stainless steel tart ring with straight edge - RECTANGLE
Code Designation Lcm Wem Hem Kg
HEIGHT 2 CM
3099.30 10 cl - individual 12 4 2 0,09
3099.32 40cl-4p. 25 8 2 0,1
3099.33 60cl-6p. 28 11 2 0,12
HEIGHT 3,5 CM
3098.30 12 4 35 0,07
Created in partnership with the “Ecole Valrhona”, these new tart
rings with small holes enable an uniform baking of the pie/tart
edges. The right edge allows an easy removal and a perfect pastry
rim.
Perforated stainless steel tart ring with straight edge - OBLONG
Code Designation Lcm Wcm Hcm Kg
3099.40 9,3 cl - individual 14,5 35 2 0,06
3099.42 40cl-4p. 27 8 2 0,09
3099.43 60 cl- 6 p. 30 " 2 0,1
Perforated stainless steel tart ring with straight edge- CALISSON
Code Designation Lcm Wcm Hcm
3099.70 10 cl - Individual ring 12 5 2
3099.73 40cl-4p. 25,5 11 2
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PASTRY Rings and molds - Stainless steel

Perforated fluted stainless steel tart ring with straight edge

Code Designation @cm Lcm Wcm Hcm

ROUND

3030.20 20 3

3030.24 24 3

3030.28 28 3
SQUARE

3031.23 23 23 3
RECTANGULAR

3032.35 35 10 3

CONCEPT AIR SYSTEM

Perforated tart ring, rolled edge, height 2 cm

Code Designation @cm  Hcm Th.mm Kg
3093.06 6 2 04 0,02
3093.08 8 2 04 0,03
3006.01 Pusher for round ring@ 7.5 - 8 cm 74 6,1 0,05
3093.10 10 2 04 0,04
3093.22 22 2 04 0,1
3093.24 24 2 04 0,11
3093.26 26 2 04 0,12
3093.28 28 2 04 0,13

These perforated rings are mainly designed for making pies and
tarts. The pie ring is easier to use than a mould because it takes up
less space on a baking plate and it's easy to turn out. Concept de
Buyer AIR SYSTEM: the holes around the ring enables to suppress
air bubbles to obtain a perfect crusty-baked tart.
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PASTRY Rings and molds - Stainless steel

Tart ring, rolled edge, height 2cm

Code Designation @cm  Hcm Th.mm Kg
3091.06N 6 2 04 0,02
3091.07N 7 2 04 0,02
3091.08N 8 2 04 0,03
3091.10N 10 2 04 0,04
3091.12N 12 2 04 0,04
3091.14N 14 2 04 0,05
3091.16N 16 2 04 0,06
3091.18N 18 2 04 0,07
3091.20N 20 2 04 0,08
3091.22N 22 2 04 0,09
3091.24N 24 2 04 0,1
3091.26N 26 2 04 0,11
3091.28N 28 2 04 0,12
3091.30N 30 2 04 0,13
3091.32N While stocks last 32 2 04 0,14
These stainless steel rings, 2cm high (3/4"), are mainly designed for be positioned on the same tray). Apart from that, it's easy to turn
making pies and tarts. The pie ring is easier to use than a mould out.

because it takes up less space on a baking plate (several rings can

Stainless steel round ring, height 4,5 cm

Code Designation @cm  Hcm  Th.mm Kg PU
3989.05 5 4,5 038 0,04 6
3989.06 6 4,5 08 0,05 6
3989.07 7 4,5 038 0,06 6
3989.75 75 45 038 0,07 6
3989.08 8 4,5 08 0,08 6
3006.01 Pusher for round ring@ 7.5 - 8 cm 74 6,1 0,05 1
3989.10 10 4,5 038 0,09
3989.12 12 4,5 08 0,11
3989.14 14 4,5 038 0,12 1
3989.16 16 4,5 1 0,18 1
3989.18 18 45 1 02 1
3989.20 20 4,5 1 0,22 1
3989.22 22 45 1 0,24 1
3989.24 24 4,5 1 0,27 1
3989.28 28 4,5 1.2 0,36 1
The 4,5 cm high (1-3/4") pastry rings are perfect for mousse-based
desserts that have aJoconde biscuit bottom.

Stainless steel round standard - height 6 cm

Code Designation @cm  Hcm Th.mm Kg
3940.12 12 6 038 0,14
3940.14 14 6 038 0,16
3940.16 16 6 1 0,23
3940.18 18 6 1 0,26
3940.20 20 6 1 0,29
3940.22 22 6 1 0,32
3940.24 24 6 1 0,35
3940.26 26 6 1 0,39
3940.28 28 6 1,2 04
3940.30 30 6 1,2 0,51

The 6cm high (2-1/2") pastry rings are perfect for vacherins, among
other things.
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PASTRY Rings and molds - Stainless steel

St/steel round high ring -for "PAIN SURPRISE", Panettone, Wedding cakes

Code Designation @cm Hcm Th.mm Kg
3912.08 30¢d 8 6 1 0,12
3912.12 90 cl 12 8 1 0,23
3912.16 200cl 16 10 1 0,39
3912.20 380l 20 12 1 0,59
3912.24 630cl 24 14 1 0,82

Perfect for baking Pain Surprise, Panettone or wedding
cakes. Suitable for oven cooking and freezing. To combine
with baking paper or baking nonstick sheets. Robust and
undistortable.

Stainless steel extensible rings

Code Designation Hcm Th.mm Kg

3040.03 fromo 18 to 36 cm - Graduated 3 0,8 0,15
Perfect for tarts - 3 cm high

3040.01 fromo 18 to 36 cm - Graduated 45 08 0,27
3040.02 from @ 18 to 36 cm - Graduated 6,5 08 0,37
Simple and safe adjustment : graduated, clear size markings Cold use (freezer - deep freezer) and hot use (traditional
on the frame. oven). Do not use in microwave.
Robust and undistortable. Durable product. Lifetime Easy cleaning: hand washing and dishwasher safe.
warranty.

Neat results: the smooth inner parts enable easy removal
without any mark on the preparations.
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PASTRY

Rings and molds - Stainless steel

Stainless steel expandable rectangular frame

Code Designation Lcm Wcm Hcm Th.mm Kg
3013.21 Exp.to maxi. 40x21cm 21,5 11,5 75 1 1,07
10-12 p.=>22-24 p.
Delivered in decorated box
43 29 5 1 1,29

3013.43 Exp.to maxi. 56 x84cm

Simple and safe adjustment : clear size markings on the frame. Firm and secure interlocking.

Perfect maintaining in position during use.
Robust and undistortable. Durable product. Lifetime warranty.

Neat results : the smooth inner parts enable easy removal without any mark on the

preparations.

Cold use (freezer - deep freezer) and hot use (traditional oven).
The frame becomes waterproof on a flat surface when it is put on asilicone mat.
Easy cleaning and storage: can be dismantled, hand washing and dishwasher safe.

Stainless steel expandable square frame

Code Designation Lcm Wcm Th.mm Kg
3013.16 Max. size 30x30 cm 16 16 1 0,57
6-8 p.=>20-22 p.
Delivered in decorated box
3013.20 Max. size 37x37 cm 20 20 1 0,69
Perfect for trays 40x30cm
8-10 p.=>30-32p
Delivered in decorated box
3013.30 Max. size 5 x57 cm 30 30 1 0,82
Pastry frame, stainless steel
Code Designation Lem  Wecm  Hcm  Th.mm Kg
3015.36 For tray 40x 30 cm 36 26 45 25 11
3015.35 57 37 35 25 1,12
3015.45 57 37 45 25 1,6

These stainless steel biscuit frames are extra thick and will not
distort. The are easy to keep clean.
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PASTRY Rings and molds - Stainless steel
Stainless steel square rings, height 4,5 cm
Code Designation Lem  Wecm  Hcm  Th.mm Kg
3906.08 Small square Ht 4,5 cm 8 8 4,5 0,8 01
3906.12 12 12 4,5 1 017
3906.16 16 16 4,5 1 0,24
3906.20 20 20 4,5 1 0,29
3906.24 24 24 4,5 1,2 0,42
3906.28 28 28 4,5 12 0,49
Stainless steel square rings, height 2 cm
Code Designation Lem Wem  Hcm Th.mm Kg
3905.08 Small square Ht 2 cm 8 8 2 1 0,05
3905.16 16 16 2 1,2 0,19
3905.20 20 20 2 1,2 0,16
3905.28 28 28 2 1,2 0,21
CUSTOMIZATION Consult us for your made-to-measure rings
Stainless steel straight "Génoise” mould, watertight
Code Designation Lem  Wem  Hecm  Th.mm Kg
4770.40 40 30 5 1 14
4770.53 GN1/1 53 32 5 1 1,85
4770.60 59 39 5 1 2,53
The straight-sided sponge cake mould is leakproof and lets you
make biscuits, flans, rice puddings, etc. Being made from stainless
steel, it is perfectly hygienic and easy to keep clean.
Punch bottle
Code Designation @cm Hcm Liters. Kg
044085N Punch bottle with plug 8 29 1 0,11

Made from food-grade plastic, the punch doser has a perforated
cap for soaking biscuits.
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PASTRY Rings and molds - Stainless steel

Stainless steel "raplette” spreader - Adjustable in width and height

Code Designation Lem  Wecm  Hcm  Th.mm Kg
3002.01 Equipped with removable decorating double comb 40 17 6 1,5 0,92
3002.00 Without decorating double comb 40 17 6 15 091
3002.99 Decorating double comb with teeth 40 1,5 0,22

Removable - with 2 different shapes

The Pascal spreader lets you spread out cream or chocolate with a chocolate shavings.
single action. A special feature is its adjustable width and height.
These allow you to make very thin layers. Use it with or without its
detachable cream-comb teeth. The cream-comb has two different
triangular tooth spacings. The spreader is also handy for preparing

Plastic confectioner's ribbon (200 m) - 150 microns - Professional size

Code Designation Hcm Kg
042002 40 mm high 4 1,65
042003 45 mm high 4,5 1,8
042004 50 mm high 5 2,14

Cake-moulding tapes let you line the insides of pastry rings before
moulding cream cakes in them. They then make it easy to turn out
the frozen cake without damaging the exterior.

Polypropylene confectioners' ribbon - 60 microns
Code Designation @cm  Lem Wem Hem Kg

Set of 100 strips
042016 For lining cakes until max. 28cm 27 45 0,06
Delivered in decorated box

10-meter roll
042024 Ht 45 mm 52 45 0,03
042026 Ht 60 mm 52 6 0,04

The transparent polypropylene sheet is for lining cake moulds in
order to ensure easy turning out after cream cakes have been
chilled.
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PASTRY Rings and molds - Stainless steel

Stainless steel heart-shaped ring

Code Designation @cm  Hcm  Th.mm Kg PU
HEIGHT 40 mm
3077.06 Heart 8 6 cm 6 4 08 0,06 6
3077.14 Equivalent to a 14 cmring 14 4 1 0,16 1
3077.16 Equivalent to a 16 cmring 16 4 1 0,18 1
3077.18 Equivalent to a 18 cmring 18 4 1 0,19 1
3077.24 Equivalent to a 24 cmring 24 4 1 0,24 1
The heart form lets you make cakes, ice-cream, or other desserts
with an original shape that's perfect for birthdays, Mother's Day,
and of course, Saint Valentine's day.
Stainless steel oblong individual ring
Code Designation Lem Wem Hcm Thmm  Kg

CREATION MATHIEU BLANDIN
World pastry champion 2013
3037.14 Oblong Mathieu Blandin 145 35 2 1 0,06
In partnership with
the "Ecole Valrhona"
Perforated st/steel ring with straight edge

3099.40 9,3 cl - individual 145 35 2 0,06
Stainless steel rectangular ring, sharp corners
Code Designation Lem Wem  Hcm  Th.mm Kg
3943.08 8 25 25 1,2 0,03
3943.10 10 25 3 1,2 0,04
3943.12 12 4 3 1,2 0,09
3943.13 12 4 4 1,2 0,12
3942.16 16 3 25 1,2 0,09
3941.18 18 3 2 1,2 0,08

This shape of mould is especially well suited for arranging fillings
on a dish: for coating cooked vegetables, rice, vegetarian lasagne,
or adding a touch of elegance to dishes such as salmon tartare.
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PASTRY

Rings and molds - Stainless steel

Stainless steel small square individual ring

Code Designation Lem  Wecm  Hcm  Th.mm Kg
3906.08 Small square Ht 4,5 cm 8 8 4,5 0,8 01
3905.08 Small square Ht 2 cm 8 8 2 1 0,05
3099.20 Perforated indiv. 20 cl 8 8 2 0,05
Stainless steel pastry form "Calisson”
Code Designation Lem  Wem Hcm  Liters.  Th.mm Kg PU
INDIVIDUAL :
3076.11 "Calisson" shaped ring L.11 cm 11 5) 4 0,15 08 6
MIGNARDISE:
3076.05 "Calisson" shaped ring L.5,5 cm 55 25 08 002 1
Stainless steel small individual ring
Code Designation @cm Lcm Wcm Hcm Th.mm Kg PU
3938.40 Round 8 60 - Ht 40 mm 6 4 038 0,05 6
3939.06 Round @ 65 - Ht 40 mm 6,5 4 08 0,05 6
3096.01 Round @ 45 - Ht 25 mm 4,5 25 038 0,02 6
3037.14 Oblong Mathieu Blandin 14,5 35 2 1 0,06 1
3077.06 Heart @ 6 cm 6 4 038 0,06 6
3139.06 Small indiv. square ring, rounded angles 6 6 4 038 0,05 6
Stainless steel pusher for individual pastry rings and forms
Code Designation @cm Hcm Kg
3006.01 Pusher for round ring@ 7.5 - 8 cm 74 6,1 0,05
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PASTRY Round trays

Round pizza tray, heavy blue steel

Code Designation @cm Th.mm Kg PU
5350.24 24 1 0,37 5
5350.28 28 1 0,52 5
5350.32 32 1 0,65 5
5350.36 36 12 1 5
5350.40 40 1,5 12 5

This round tray with flared edges is made of blue steel plate,
1.0mm to 1.5mm thick (16-20 gauge) according to diameter. The
plaque will not distort and ensures good heat transmission. This
steel plate has a high-quality surface that will not stain pastry
bottoms; it is micro-roughened, creating an air mattress between
the food to be cooked and the metal. Ideal for pizzas.

Perforated pizza tray, heavy blue steel - Holes g 10 mm

Code Designation @cm  Kg PU
Concept AIR SYSTEM

5353.24 24 032 5

5353.28 28 045 5

5353.32 32 059 5

Thickness 1 mm

Round pierced pizza tray, aluminium - Hole g 10 mm

Code Designation @cm  Hcm  Th.mm Kg PU
Concept AIR SYSTEM
7366.28 28 0,7 1 0,15 5
While stocks last
7366.32 32 0,7 1 02 5

The low-profile pie tray with its slightly raised edges is perfect for
making pizzas, flammenkuche savory tarts, etc. The bottom is
perforated to enable you to obtain a crusty-baked pie bottom.
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PASTRY Round trays
Non-stick aluminium round tray "CHOC"
Code Designation @cm  Hcm Th.mm Kg
8136.28 Round pizza tray 28 1 23 0,41
While stocks last
This round aluminium PTFE-coated plate is completely non-stick,
tough, and easy to keep clean. The edge is slightly raise to prevent
the mixture from spilling over into the oven during cooking.
Non-stick aluminium perforated round tray "CHOC"
Code Designation @cm Th.mm Kg
Concept AIR SYSTEM
8137.28 28 23 0,36

While stocks last

The non-stick pie tray with its slightly raised edges is perfect for
making pizzas, flammenkuche savory tarts, etc. The bottom is
perforated to enable you to obtain a crusty-baked pie bottom.

Easy to clean.

Perforated pizza screen for cooking - aluminium

Code

7350.28
7350.31
7350.33

7350.38
7350.43
7350.48

Designation @cm

Concept AIR SYSTEM
28

33

38
While stocks last 43

Perfect for making pizzas, flammenkuche savory tarts, etc.
The bottom is perforated to enable you to obtain a crusty-

baked pie bottom.

Kg

0,07
0,09
0,1

0,14
0,15
0,21

Page 196



PASTRY Baking trays, baking supports and working mats

For the use in domestic oven of
the baking trays, baking supports and mats
choose the size 40 x 30 cm max.

The GN and 60 x 40 cm sizes are suitable
for professional ovens.

Find our user guide on page 225
for steel / aluminum / stainless steel baking supports

Steel baking tray straight edges

Code Designation Lem Wem  Hcm Th.mm Kg
5362.40 40 30 2 1,2 1,57
5362.60 60 40 2 1,2 2,58
5320.53 GN1/1 53 325 2 1,2 1,97

This black steel plate tray gives perfect heat transmission. This kind
of steel plate is perfect for baking; it will not stain the bottoms of
cakes or croissants. The surface of this steel plate is micro-
roughened, creating an air mattress between the food to be
cooked and the metal. Very resistant to long-lasting temperature

changes.
Steel baking tray oblique edges
Code Designation Lem  Wecm  Hcm  Th.mm Kg PU
5321.53 GN1/1 53 325 1 1.2 1.71 5
5321.65 GN 2/1 65 53 1 1.2 3,28 3
5363.40 40 30 1 1.2 1,12 5
5363.60 60 40 1 1.2 224 5
This black steel plate tray gives perfect heat transmission. This kind
of steel plate is perfect for baking; it will not stain the bottoms of
cakes or croissants. The surface of this steel plate is micro-
roughened, creating an air mattress between the food to be
cooked and the metal. Very resistant to long-lasting temperature
changes.
Aluminium baking tray - Special hard 1,5mm-thick aluminium
Code Designation Lem Wecm  Hcm  Th.mm Kg
7362.60 Straight edges 60 40 2 15 1,14
This aluminium tray is specially designed for transmitting the cold
in frozen food cabinets.
Aluminium baking tray - Special hard 1,5mm-thick aluminium
Code Designation Lem  Wem  Hcm  Th.mm Kg PU
7360.40 Oblique edges 40 30 1 15 05 5
7360.53 Oblique edges 53 325 1 1,5 08 5
7360.60 Oblique edges 60 40 1 15 0,95 5
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PASTRY Baking trays, baking supports and working mats

Perforated flat baking tray - hard 1,5 mm thick aluminium

Code Designation Lcm Wem Th.mm
Concept AIR SYSTEM
7368.30 special for mini domestic oven 30 20 15
7368.40 40 30 15
7368.60 60 40 15

No edge for optimized space : it
enables to put a baking paper or a
mat  completely  flat.  The
perforations ¢ 3 mm enable an
homogeneous cooking.

Perforated baking tray - Special hard 1,5mm-thick aluminium

Code Designation Lem  Wem  Hcm  Th.mm Kg PU
Concept AIR SYSTEM

7367.40 Perforated @ 3 mm, oblique edges 40 30 1 15 05 5

7367.53 Perforated @ 3 mm, oblique edges 53 325 1 1,5 0,6 5

7367.60 Perforated @ 3 mm, oblique edges 60 40 1 15 072 5

The perforated plate with formed edges is ideal for use in fan
ovens. Example : toasting almonds. It is a perfect support for
cooking in silicone pastry moulds.

Non-stick aluminium perforated rectangular pastry tray - Holes ¢ 3 mm

Code Designation Lcm Wcm Th.mm
Concept AIR SYSTEM
8162.40 40 30 2
8162.53 53 325 2
8162.60 60 40 2
This non-stick tray with its slightly raised edges is perfect for
making pizzas, flammenkuche, etc. The bottom is perforated to
enable you to obtain a crusty-baked pie bottom. Easy to clean.
Non-stick baking tray aluminium, oblique edges, thickness 1,5 mm

Code Designation Lem Wem  Hcm  Th.mm Kg PU
8161.40 Rectangular pastry tray 40 30 1 2 065 5
8161.60 Rectangular pastry tray 60 40 1 2 1.3 5
8161.35 GN 2/3 35 32 2 0,62 5
8161.65 GN 2/1 65 53 1 2 19 5
8161.53 GN1/1 53 325 1 2 0,95 5

These aluminium non-stick baking trays are designed for oven-
cooking and are coated with "Choc" PTFE, ensuring optimum non-
stick qualities. The edges are flared, thus preventing preparations

from running off the plate during cooking.

Stainless steel baking tray, oblique edges, Th. Imm

Code Designation Lem  Wem  Hcm  Th.mm Kg PU
3321.53 GN1/1 53 325 1 1 1,34 5
3321.65 GN 2/1 65 53 1 1 2,72 5
3361.40 40 30 1 1 09 5
3361.60 60 40 1 1 1,84 5

Made from stainless steel, this tray is perfectly hygienic and easy to
keep clean.
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PASTRY

Baking trays, baking supports and working mats

Perforated stainless steel baking tray

Code Designation

Concept AIR SYSTEM
3367.40

Durable stainless steel - suitable for intensive professional use.
For hot or cold use

Faster and homogeneous cooking thanks
perforations for a crispy result.

Robust & undistortable - 1 mm thick. Oblique edges.

to the 3-mm

Oven cooking : the best ally of your silicone mats with its micro-
perforation for a perfectly homogeneous air circulation. Associate

Lecm

40 30 1 1

the tray with baking sheets, supple pastry moulds or perforated
stainless steel moulds,...

Cold use :resistant to low temperatures and humidity. Perfect
support to block preparations and desserts in the freezer or deep

freezer.

Easy care of the stainless steel. Dishwasher safe.

Perforated stainless steel baking tray - for 3 baguettes

Code Designation Lem Wem  Th.mm
Concept AIR SYSTEM
3366.03 40 245 1
Stainless steel perforated tray.
Durable, suitable for intensive
professional use. Robust &
undistortable.
For hot or cold use.
Concept AIR  SYSTEM:  micro-
perforation for a perfect air
circulation.
To  combine  with baking
sheet/paper or de Buyer Airmat
silicone baking mat.
Stainless steel baking tray, straight edges, Th. Imm
Code Designation
3360.60

Made of stainless steel, this straight-edged tray is perfectly
hygienic and easy to keep clean.

Lem Wem  Hcm Th.mm Kg

60 40 1,7 1 2,13

Round-edge tray, stainless steel

Code
3201.24
3201.31
This tea tray guarantees your preparations a particularly elegant
appearance. It is easy to keep clean. The corners are rounded.

Designation

Lem  Wcm Th.mm Kg PU

24 19 038 0,31 5
31 24 038 0,5 5
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Baking trays, baking supports and working mats

PASTRY
Stainless steel straight "Génoise"” mould, watertight
Code
4770.40
4770.53 GN1/1
4770.60

Designation Lem  Wecm  Hcm  Th.mm Kg
40 30 5 1 1.4
53 32 5 1 1,85
59 39 5 1 2,53

The straight-sided sponge cake mould is leakproof and lets you
make biscuits, flans, rice puddings, etc. Being made from stainless
steel, it is perfectly hygienic and easy to keep clean.

Punch bottle
Code

044085N Punch bottle with plug

Designation @cm Hcm Liters. Kg

Made from food-grade plastic, the punch doser has a perforated

cap for soaking biscuits.

Preparation dish with 6 cells, stainless steel

Code
3221.06 6 cells

Designation Lem  Wecm  Hcm  Th.mm Kg
40 30 1,6 08 07

Ideal dish for preparing different dishes and separating them.
Robust, resistant and undeformable stainless steel.

6 cells. Rounded corners for easy maintenance.
Gloss polished finish. Hygienic and durable.

Baking wire grate, st. steel
Code

3330.53N GN 1/1 - 2 crosspieces

1)

Designation Lem  Wcm Th.mm Kg PU
53 325 2 0,57 5

3330.60N St. steel grate 60x40 cm 2 crosspieces 60 40 2 0,79 5
2)

3330.65N GN 2/1 - 3 crosspieces 65 53 3 1,7 5
(3)

This professional stainless steel cake grate is easy to keep clean.

The crossbars and frame are 5mm (3/16") diameter and the grid

wire2mm (1/16"). It is very robust and will not distort.

Round stainless steel grate with feet
Code Designation @cm Hcm Kg
0237.28 28 1.5 0,15
0237.32 32 1.7 0,23
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PASTRY Baking trays, baking supports and working mats

Baking non-stick silicone mat

Code Designation Lcm Wcm Kg
4931.40N 40 30 0,1
4931.58N for tray 60 x 40 cm 58,5 38,5 0,21
4931.51N for tray GN 1/1 51,5 31 0,14
This cooking mat is made from canvas dipped in food-grade Maximum temperature: 280°C (536°F).
silicone to prevent any sticking whatsoever. It replaces This mat can also be used as an underlying support for
greaseproof paper and can stand an average 1000 visits to freezing and deep-freezing.
the oven. It is easily cleaned with hot water and a sponge.

Silicone coated fiberglass baking mesh "AIRMAT"

Code Designation
4938.40
4938.58 For tray 60 x40 cm
4938.51 For tray GN 1/1
Concept AIR SYSTEM

Perfect for baking choux paste and bread &
tart doughs. Ideal to bake rawfrozen doughs.
Can be used as a freezing support.

Use T -55°C a+280°C (-67°F to +536°F).
Ventilated fabric for an homogeneous
cooking and crispy dough bottoms.

40 30 0,06
58,5 385 0,11
515 31 0,09

Silicone-coated nonstick fiberglass fabric: do
not grease. Foodgrade Platinium Liquid
Silicone.

The baking mat is to combine with a
perforated aluminium oven tray.

Non-stick silicone pastry mat with marks for Macarons cooking

Code Designation
Circles @ 15 and 35 mm
-40°C/ + 230°C (-40°F / +446°F)
4935.40 44 round marks

Lem  Wcm Th.mm Kg

40 30 08 0,16

Drawings @ 35 mm are really useful for covering the tray keeping To combine with theflat tray 7368.

lines for filling with a pastry bag for Macarons. The small circles @
15 mm help to place the pastry bag in the centre and realize
perfect macaroons. This product will be useful for mass
production in order to obtain always the same finishing touches.
Non-stick, suitable for oven cooking.
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PASTRY Baking trays, baking supports and working mats

Non-stick silicone pastry mat with marks

Code Designation Lcm Wcm Kg
Non-stick recto / non-skid verso
Marks for tarts
212-16-20-24-28-32cm
Graduated in cm and inches
4937.60 60 40 0,36

This silicone pastry mat allows pie pastry to be rolled on a worktop
without the need to dust it with flour. The marks indicate the
upright quantity of pastry to the exact size of the tart mould.
Graduated on the sides. This mat can also be used in the oven as a
baking mat or as an underlying support for freezing and deep-
freezing (-60°C/+260°C). Easy cleaning.

Baking non-stick sheet

Code Designation @cm  Lem Wem Kg PU
from-170°C to + 260 °C

PROFESSIONAL SIZE :
4344.08N 60 x 40 cm - 0,08 mm thick 60 40 0,03 10
4344.13N 60 x40 cm- 0,13 mm thick 60 40 0,05 10
While stocks last
SMALL SIZE :
Delivered in decorated box
4344.01 40 x30 cm 40 30 0,01 1
4344.02 Round @ 26 cm 26 0,01 1

This baking sheet is made from PTFE-coated glass fiber for perfect
non-stick properties. It has the advantage of being reusable 200
times over. It proves to be very economical and can be used for
lots of different applications.

Silicone-coated baking paper

Code Designation Lcm Wcm Hcm Kg
PROFESSIONAL SIZE :
4359.00 Box of 250 sheets 60 x 40 cm 60 40 2 2,74
4358.00 Box of 250 sheets GN 1/1 53 325 2 1,92
4357.00 Rolll.38 cmx8 m 0,13

Delivered in decorated box
While stocks last

Baking paper unbleached - Brown

- Non-stick Silicone coated

- double side

- Reusable

For oven cooking (traditional and microwave) of pastry, breads and
special frozen products until 220°C (428°F).

100% natural fibre
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USE DETAILS OF USE SILICONE PAPER BAKING SHEET SILICONE PASTRY SILICONE BAKING BAKING MAT PREPARATION MAT
MAT WITH MARKS FOR MESH " AIRMAT "
MACARONS COOKING
Article codes 4358 - 4359 4344 4935 4938 4931 4937.60
Number of uses 1to2 200 1000 1000 1000 1000
Yes
Marks for filli No No Yes No No cm and inches
arks forifing @15 and 35 mm { 12-16-20-24-28-32
cm +ruler

Thickness Ultra thin Thin Semi-thick Thick and airy Thick Thick
Conductivity Excellent Very good Good Very good Good
Result of cooking ++++ +++ ++ ++++ ++
Minimum temperature -70°C -76°C -76°C -76°C -76°C
Maximum temperature 220°C 260 °C 260 °C 260 °C 260 °C
Oven Y Y Y Y Y
Microwaves Ne Ne Ne Ne e
Freezer ~{ ~{ ~{ ~{ s{ s{
Dishwasher v J J e e
Leavened doughs Pizza breads Ne Ne N4 N4 N4
Vegetables Baked vegetables s{ s{ s{ s{

« Choux pastry

« Sponge cake, biscuit
Wet doughs + Pain d'épices N g g g

« Joconde biscuit

« "Tuiles"

« Macaroon

« Sweet shortcrust pastry

« Shortcrust pastry
Dry doughs + Sweet pastry \ \ \ \ v

« Puff pastry

« Viennoiserie pastry

(ex: croissants...)
Decorative cone ‘{

« Baking and cooking s{ s{
Work mats « Chocolate

« Sugar, nougatine

« Support for sweet or savoury
jellies, fruit jellies, etc...

de Buyer
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PASTRY

Cutters and rolls

Box of 9 cutters made of polyamid

Code Designation Kg
4308.00 Plain round @ 2 to 10 cm 0,23
4307.00 Fluted round @ 2 to 10 cm 0,22
4304.30 Square- L.1,8 t0 9,5 cm 0,27
Polyamid reinforced with glass 35 mm high - Round edge for for

fibre.  Extra-strong foodgrade comfortable handling

quality

Solid and resistant. One-piece
construction for perfect hygiéne
Can be sterilized - T° max. 160°C

Box of 9 round cutters - stainless steel

Code Designation Hcm Th.mm Kg
3323.00N Plain 35 06 044
?3to11cm
3324.00N Fluted 35 0,6 0,46
23to11cm
These professional-grade stainless steel star pastry cutting rings
are very sturdy and will not distort. They will satisfy every need
thanks to the different forms available. It is the tool which will
satisfy your creativity thanks to the 2 different aspects suggested.
Rolling pins
Code Designation @cm Lcm Kg
4840.01N Beech rolling pin 5 50 0,72
Wheels for pastry in food plastic material
Code Designation @cm Lcm Kg
Cutting wheel for grating pastry
4361.00N 4,5 5 0,07
Spiked roller
4362.00N 6,5 5 0,07

The criss-cross slitter lets you make diamond holes in the pastry
for decorating pie-tops. Once the pastry has been through the
roller, you just need to stretch it to obtain perfect diamond holes.
The pastry-spiking roll is handy for pricking holes quickly and
uniformly in strips of pastry.

Set of 10 disposable baker blades

Code

Designation Lecm Kg

4670.03N Yellow-fixed blades

Baker's blades let you slit the
dough before baking bread. The
blade's cutting edge guarantees
you a high quality cut.

13

0,01
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PASTRY

Cutters and rolls

Scraper
Code Designation
3300.12 Straight dough scraper, stiff, st. steel

3302.11N Dough straight scraper, supple steel

3302.12N Dough round scraper, supple steel

The rigid or flexible pastry cutters are used for cutting
pastry, bread dough, or pizza pastry, and also for scraping
out and cleaning.

Lem Wem  Hcm  Th.mm Kg PU
12 9 2,5 1 018 1
11 88 25 03 009 12
11 88 25 03 008 12

Supple plastic scraper

Code
4858.00N

Designation Lem  Wcm

Supple round scraper 15 11
T°max. 60 °C

This utensil lets you scrape out a bowl to remove any mixture

stuck to the walls.

Th.mm
2 0,02 5

Kg PU

Expanding pastry cutter - Stainless steel

This expanding roller carries several stub spindles, Code
each with a cutting wheel, and allows you to cut a '4781.00N
series of straight strips in one go. The width is

adjustable.

4781.01

Designation Lcm
5 plain wheels & 5,5 cm to cut 4 strips 225
From 1 to 11,5 cm large
Double 27

While stocks last

5 plain wheels and 5 fluted wheels 5,5 cm
to cut 4 strips

From1 to 11,5 cm large

Wem
52

78

Hecm
55

55

Keg
0,56

0,97
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PASTRY Chocolate and sugar work

Bain-marie cooker

The double boiler cooker consists of a hollow Code Designation @cm  Hcm  Liters.  Th.mm Kg
stainless steel shell in which water is heated. It
enables to heat at lukewarm temperatures. 3437.16N With handle and double st. steel body 16 125 1,5 1 0,97

No burning, no sticking, no boiling over.

Examples of uses :

* Melting chocolate.

* Preparing sauces or creams.

» Maintaining temperature of preparations.

* Reheating dishes.

+ Heating milk etc.

Suitable on all heat sources incl. induction hobs.

Set of 5 polyethylene sheets for chocolate work

Code Designation Lem Wem  Kg
042032 30 20 0,02

Delivered in decorated box

Cold use.
4 supple plastic sheets in relief for cream cake decoration
Code Designation Kg
For yulelog3206.30
4343.00 30x18,5cm 0,1

Delivered in decorated box

The supple plastic sheet is to place in the mould for rolled-cake or
in the pastry frame before making your cream cake.

An original relief decoration on the cake is obtained after freezing.
4 patterns are available.

No oven cooking. No dishwasher

MADE IN FRANCE
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PASTRY Chocolate and sugar work

Stainless steel sweet maker - Coating system and stainless base

Code Designation @cm  Kg
3500.00 Sweet maker 40 42

Created by Pascal Brunstein
Ruban Bleu 1997

SPARE PARTS :
3500.01 mandrel for sweet maker

The sugar coater enables dried onto beaters:

fruits (almonds, hazelnuts, - KITCHENAID K5 Super Plus
walnuts, etc.)to be sugar coated or - KITCHENAID ARTISAN PRO
to be covered with chocolate, - Dito Sama BE5 A
marzipan... 6 to 8kg (13-18lbs) of - Dito Sama 3500.00
sweets or candies can be made in  Beater is not supplied.

30 minutes.

Improved  fastening  system.

Delivered with stainless steel

support for beater.

The stainless steel double bell fits

Sugar saucepan, massive copper, 2 spouts and st. steel cold handle

Code Designation @cm  Hcm  Liters. Th.mm Kg

6572.20 20 11 34 2 1.8
While stocks last

This sugar saucepan with two pouring lips (for left- or right-
handed people) has a stainless steel handle that remains cold so as
not to burn the user's hand.

Not suitable on induction hob.

Candy thermometer +80°C / +200°C with stainless steel case

Code Designation @cm Lcm Kg
4884.01N PRECISION 1/1 02 27,5 0,1

This thermometer is used for pastry and candy. It is calibrated to
allow for immersion of the lower thinner part of the stem. The
protective sleeve can be sterilized at 100°C. Dishwasher safe.
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PASTRY Chocolate and sugar work

Copper massive conical jam pans with cast-iron handles

Code Designation @cm  Hcm  Liters. Th.mm Kg
6200.38N Conical jam pan, 1 mmth 38 15 9 1,2 1,5
6202.40N Conical jam pan, 2 mm th 40 144 12 1,7 34

Stainless steel funnel for jam and to pour preparations in ring

Code Designation Kg

3356.00 2 parts for g from 3,5 to 6 cm 0,23

This funnel is also practical to pour preparations in ring for arranging filling on a dish.

Automatic piston funnel KWIK MAX - 3,3 Liters - All stainless steel

Code Designation @cm  Hcm Kg
3354.52 with stand & 2 nozzles 20 38 0,95
Professional model
3sizes:@15-10 and 5 mm

SPARE PARTS :
3354.51 Stand alone
3354.79 Mechanism

Big sizes of the integrated nozzle ¢ 15 mm to
preserve air molecules of the preparations: saved
smoothness.

Perfect for mousses, thick sauces, caramel, thick
jelly or fruit coulis, etc.

All st/steel: suitable for very hot preparations.

The deep cone enables to push and pour naturally
without pressure on the mixture.
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PASTRY Various pastry accessories

Silicone brush

Code Designation Lem  Wem  Kg
4807.00N 195 3 002
4807.25N 25 3 004
4807.50N 25 6 005

Hygienic brush. Easily cleanable. T°
resistance until 250°C.

Large silicone pastry brush
Code Designation Lcm Wem Hem Kg

4807.60N fine silk 25 4 3 0,07

A wider and thicker brush: more preparation (butter, egg yolk...) is
taken once and the finest silk allows a more regular brushing
without traces. Temperature resistance until 250°C.

Pastry brushes with wooden handle - Natural bristles

Code Designation Lcm Wem Kg
4805.01N Set of 2 pastry brushes 1.30 mm 23 3 04
4805.02N Set of 2 pastry brushes 1.40 mm 24 4 0,6

The pastry brush is used for glazing yeast dough or for coating
desserts. It can also be used to moisten the walls of a sugar

saucepan.
Kitchen blowtorch
Code Designation Hcm Kg
2040.00N Delivered empty 15,7 0,17

An absolute must for caramelizing Catalan  piezoelectric ignition button and adjustable
creams, flans, meringue tarts, or apple tarts,  flame. For use with Butane gas (lighter gas).
melting cheese, browning meats, peeling  Easy-to-fill tank.

tomatoes, and even for paint stripping! Easy

and safe to use with its automatic
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PASTRY

Pastry nozzles and bags

Pastry nozzles made of TRITAN.

Transparent black colour.
Solid - One-piece construction.

Perfectly smooth cone for guaranteed hygiene.
The reinforced teeth on the fancy nozzles make high accuracy work.
The nozzles are long enough, making them easier to insert in the bag

and giving them better visibility.

They all fit with LE TUBE de Buyer and are dishwasher friendly.

MADE IN FRANCE

Available leaflets ref QEC21.070 & LE TUBE QCD33.5800

Plain nozzle - Tritan

Code Designation @cm Hcm Kg
4151.03 23 mm- U2 35 6 0,01
4151.06 6 mm- U4 35 6 0,01
4151.08 @8 mm- U6 35 6 0,01
4151.11 211 mm- U8 35 6 0,01
4151.13 213 mm-U10 35 6 0,01
4151.15 215 mm-U12 35 6 0,01
4151.18 218 mm-U14 35 6 0,01

Saint Honoré nozzle - Tritan
Code Designation
4155.09 29 mm
4155.11 211 mm

The spout has a cut-out. They are
used for dressing Saint-Honorés
with cream. They do a much better
job than aspoon.

'Petit Four' star nozzles - Tritan

Code Designation
4156.10 PF10 @ 10 mm - 14 teeth
4156.14 PF14 ¢ 14 mm - 16 teeth
4156.18 PF18 18 mm - 18 teeth
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PASTRY

Pastry nozzles and bags

Tritan Star nozzle

Code Designation @cm Hcm Kg
4152.05 A8 - 23 mm 35 6 0,01
4152.09 B8 - 25 mm 35 6 0,01
4152.11 C6 - 28 mm 35 6 0,01
4152.13 C8-28mm 35 6 0,01
4152.17 D8-211 mm 35 6 0,01
4152.19 E6- 213 mm 35 6 0,01
4152.20 E8 -2 13 mm 35 6 0,01
4152.25 F8-218 mm 35 6 0,01

Star ribbon nozzle - Tritan
Code Designation @cm  Hcm  Kg
4153.08 8 points 3,5 6 001
hole 19 x2 mm
One flat side and one indented
side for decorating Yule logs.
Bird nest nozzle - Tritan
Code Designation @cm Hcm  Kg
4166.01 19 holes 3 mm 35 45 001
Leaf nozzle - Tritan
Code Designation @cm Hcm Kg
4168.02 F2 35 6 0,01
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PASTRY Pastry nozzles and bags

Garnishing nozzles - Tritan

Code Designation @cm Hcm Kg
4165.06 Nozzle g 6 mm 35 9 0,01
4165.10 Nozzle@ 10 mm 3,5 9 0,01
GEO nozzle - Tritan
Code Designation @cm Hcm Kg
4183.05 Square 5 mm 35 6 0,01
4183.10 Square 10 mm 35 6 0,01
4181.10 Triangular 10 mm 35 6 0,01
4182.12 Rectangular 12 x 6 mm 35 6 0,01
4180.14 Half @ 14 mm 35 6 0,01
EXCLUSIVITY DE BUYER
Box of 6 plain Tritan nozzles and supple holder Box of 6 plain Tritan nozzles and supple holder
Code Designation Lem Wcm  Hcm Kg Code Designation Lem Wcm  Hcm Kg
4150.10 6 plain nozzles 16,5 8,5 7 0,05 4150.11 6 star nozzles 16,5 8,5 7 0,05
- U2-4-6-8-10-12 B8-C6-C8-D8-E6-E8

Box supplied with an holder made in TPE for ~ Nozzles are easy to clip, unclip, clean, dry
6 nozzles Tritan. Equipped with a hole to  and store. No nozzle gets lost.
hang.
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PASTRY

Pastry nozzles and bags

Box of 6 Tritan nozzles and supple holder

- 4 plain nozzles U4-6-8-12

- 4 star nozzles n°C6 - C8 - D8 - E6
- 1 leaf nozzle

- 1 star ribbon nozzle 8 teeth

-2 StHonorég 9-11 mm

Code Designation Lcm Wcm Hcm Kg
4150.02 Set CLASSIC 16,5 85 7 0,05
- 3 plain nozzles @ 6-11-13 mm
- 3 Star nozzles B8-C6-E8
4150.03 Set CREATIVE 16,5 85 7 0,05
- 2 Star nozzles PF10 - PF14 /1 leaf nozzle
- 1 ribbon nozzle/ 1 bird nest / 1 St Honoré @ 9 mm
4150.05 Set GEO 16,5 85 7 0,05
- 1 plain nozzle @ 8 mm
- 5 GEO: 2 squares / triangle / rectangle / hemisphere
4150.07 Set STARTER 16,5 85 7 0,05
- 3 plain nozzles @ 3-8-15 mm
- 3 Star nozzles A8-C8-F8
4150.08 FILLING set 16,5 85 7 0,05
- 1 plain nozzle @11 mm/ 2 Star nozzles PF10 - PF14
- 2 filling nozzles @ 6-10 mm/ 1 GEO rectangular nozzle
Box supplied with an holder made in TPE for 6 nozzles Tritan. Equipped with a hole to hang.
Nozzles are easy to clip, unclip, clean, dry and store.
No nozzle gets lost.
Box of 12 Tritan nozzles and 2 supple holders
Code Designation Lem  Wem  Hcm Kg
4150.04 SET MIX (4150.02+4150.03) 21 12,5 7 0,1
CLASSIC + CREATIF
- 3 plain nozzles  6-11-13 mm
- 3 Star nozzles B8-C6-E8
- 2 Star nozzles PF10 - PF14 /1 leaf nozzle
- 1 ribbon nozzle/ 1 bird nest / 1 St Honoré @ 9 mm
4150.09 CATERER SET with : 21 12,5 7 01
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Pastry nozzles and bags

LE TUBE the essential box

Code Designation Kg

3358.00 LE TUBE delivered with 2 nozzles U8 (211 mm) & D8

Pressure syringe for effortless dosing of paste, creams and
mousses.

For garnishing, filling and decorating. Simplefast and accurate
work. Easier to fill than a pastry bag. 0,75 L. capacity in transparent
plastic.

Graduated in cl and oz. Allows the user to see how much is left.

0,44

Knob for easy setting of pressure for dosing the amount to be
poured (from 1 to 5 cl).

Removable and interchangable nozzles.

DESIGNED BY DE BUYER - PATENTED

All the Tritan noozles fit on LE TUBE.

LE TUBE: Pressure pastry syringe

Code Designation
3358.01 Delivered with 2 nozzles U8 (211 mm) & D8
+ 2 caps
+ biscuits kit REF 3358.94

Pressure syringe for effortless dosing of paste, creams and
mousses.

For garnishing, filling and decorating. Simplefast and accurate
work. Easier to fill than a pastry bag. 0,75 L. capacity in transparent
plastic.

Graduated in cl and oz. Allows the user to see how much is left.
Knob for easy setting of pressure for dosing the amount to be
poured (from 1 to 5 cl).

Removable and interchangable nozzles.

DESIGNED BY DE BUYER - PATENTED

All the Tritan nozzles suit for LE TUBE.

Lcm Wecm Liters. Kg

384 105 0,75 0,68

Box LE TUBE PRO Garnierspritze

Code
3358.02 This box includes:

- Piston syringe LE TUBE

Designation

Lcm Wcm Hcm Kg
47 30 10 1,82

- 4 extra containers 0.75 L.

- 12 nozzles with holders:

3 plain nozzles @ 6-11-13 mm

3 star nozzles B8-C8-E8 / 2 star nozzles PF10 - PF14
1 St Honoré/ 1 bird nest nozzle

1 garnishing nozzle 6 mm

1 garnishing nozzle @ 10 mm
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Pastry nozzles and bags

LE TUBE: Display

Code Designation Lem Wecm Hcm  Kg
3358.95 DISPLAY WITH VIDEO : 50 39 150 1562
- 8 boxes Le Tube 3358.01
- 9 sets of 6 Tritan nozzles (3 X 4150.02 /3 X 4150.03 /3 X 4150.08)
-5 tanks 3358.75
3358.96 DISPLAY WITH VIDEO : 50 39 150
- 4 boxes Le Tube 3358.01
- 5 boxes Le Tube 3358.00
-5 tanks 3358.75
- 3 sets 3358.92
- 9 sets of 6 Tritan nozzles (3 X 4150.02 /3 X4150.03 /3 X 4150.08)
3358.97 DISPLAY WITH VIDEO : 50 39 150
- 9 boxes Le Tube 3358.00
-2x3358.94
- 4 tanks 3358.75
- 3 sets 3358.92
- 6 sets of 6 Tritan nozzles (4150.03 /3 X 4150.08)
Special shortbread biscuits kit for LE TUBE
Code Designation Kg
3358.94 Special lid disc holder 0,17
+ 13 discs
+ 2 caps ref.3358.92
to store the paste
Kit composed with a special lid
(disc holder) and 13 removable
decor discs.
Delivered with 2 caps ref. 3358.92
Fits on LE TUBE.
Accessories LE TUBE
Code Designation Lem  Wem Liters. Kg
3358.75 0,75 capacity extra tank + 2 caps ref.3358.92 196 854 0,75 0,13
3358.92 Set of 2 lids for the tank 0,05
3358.93 Set of 2 lids with hole for the tank 0,05
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PASTRY Pastry nozzles and bags

Stainless steel plain nozzle

Code Designation @cm Hcm Kg
2111.02N 0,2 5 0,01
2111.03N 03 5 0,01
2111.04N 04 5 0,01
2111.05N 05 5 0,01
2111.06N 0,6 5 0,01
2111.07N 0,7 4,5 0,01
2111.08N 038 4,5 0,01
2111.09N 09 4,5 0,01
2111.10N 1 54 0,01
2111.11N 1.1 5 0,01
2111.12N 1.2 5 0,01
2111.13N 13 5 0,01
2111.14N 14 5 0,01
2111.15N 1,5 54 0,01
2111.16N 1.6 53 0,01
2111.17N 1.7 53 0,01
2111.18N 1.8 5 0,01
2111.20N 2 5 0,01
2111.22N 22 49 0,01
2111.24N 24 4,5 0,01

These stainless steel nozzles without welding are robust, easy to
clean and hygienic. They fit onto piping bags for making patterns
with cream or for filling the hollows in a baking preparation.

Stainless steel star nozzle

Code Designation @cm Kg
2112.02N A5 03 0,01
2112.03N A6 03 0,01
2112.04N A7 0,35 0,01
2112.05N A8 0,5 0,01
2112.06N B5 05 0,01
2112.07N B6 0,5 0,01
2112.08N B7 0,6 0,01
2112.09N B8 0,7 0,01
2112.10N 5 0,7 0,01
2112.11N c6 0,7 0,01
2112.12N 7 0,7 0,01
2112.13N 8 09 0,01

These stainless steel nozzles without welding are robust, easy to
clean and hygienic. They fit onto piping bags for making cream
patterns or for filling the hollows in a baking mixture.
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PASTRY Pastry nozzles and bags

Stainless steel star nozzle

Code Designation @cm Kg
2112.14N D5 1.1 0,01
2112.15N D6 1,1 0,01
2112.16N D7 11 0,01
2112.17N D8 11 0,01
2112.18N ES 13 0,01
2112.19N E6 13 0,01
2112.20N E7 13 0,01
2112.21N E8 13 0,01
2112.22N F5 1.8 0,01
2112.23N F6 1,8 0,01
2112.24N F7 1.8 0,01
2112.25N F8 18 0,01

These stainless steel nozzles without welding are robust, easy to
clean and hygienic. They fit onto piping bags for making cream
patterns or for filling the hollows in a baking mixture.

Stainless steel ruban nozzle

Code Designation @cm Hcm  Kg
2117.10 10 x2 mm 25 45 001
2117.15 15 x2 mm 32 45 001
2117.20 20x2 mm 32 45 001
2117.30 30 x5 mm 36 45 001
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Stainless steel star ribbon nozzle

Code Designation @cm Hcm Kg
2113.06N 6 points- hole 16 x2 mm 25 4 0,01
2113.08N 6 points - hole 20 x 3 mm 3 4,5 0,01

These stainless steel nozzles without welding are robust, easy to
clean and hygienic. They have one flat side and one indented side
and are used for decorating Yule logs.

Stainless steel Sultane nozzle - Small size Ht 4,5 cm

Code Designation Hcm Kg
2118.31 Plain 4,5 0,01
2118.12 Star 4,5 0,01
Stainless steel Sultane nozzle
Code Designation Hcm Kg
2118.01 Protruding cone 63 003
2118.02 Flat cone-up 63 003

UP : outer 35 mm
coneinside 221 mm
@ base 55 mm

Stainless steel Sultane mini nozzle

Code Designation @cm Hcm Kg

2118.03 @7 mm- 12 teeth 1.8 2,85 0,01
Stainless steel Saint Honoré nozzle

Code Designation @cm Hcm Kg
2115.20N 09 5 0,01
2115.25N 11 5 0,01
2115.30N 13 5 0,01
2115.35N 1.5 5 0,01
2115.40N 1,6 5 0,01

These stainless steel nozzles are robust, easy to clean and hygienic
thanks to their watertight "end-to-end" welding. The spout has a
cut-out. They are used for dressing Saint-Honorés with cream.
They do a much better job than aspoon.
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Leaf nozzle, stainless steel

Code Designation Hcm Kg
2128.02N N° 2 - large 6 mm 6 0,01

These stainless steel nozzles
without welding are robust, easy
to clean and hygienic.

Rose nozzle, stainless steel - 8 points

Code Designation @cm Hcm Kg
2129.08N 08 5 0,01
2129.09N 09 5 0,01
2129.11N 11 5 0,01
2129.14N 14 5 0,01
2129.16N 1,6 5 0,01
These stainless steel nozzles without welding are robust, easy to
clean and hygienic.
Bird nest nozzle, stainless steel
Code Designation @cm  Hcm  Kg
2126.00N 7 holes @ 1.3 mm 1,3 395 0,01
2126.01 9 holes 3 mm 19 395 001
These stainless steel nozzles
without welding are robust, easy
to clean and hygienic.
Bird nest nozzle, stainless steel - 3 fluted holes
Code Designation @cm
2126.02 31
These stainless steel nozzles without welding are robust, easy to
clean and hygienic.
Stainless steel nozzle - spiral effect
Code Designation dcm Hcm
2119.13 8 teeth 13 415

These stainless steel nozzles without welding are robust, easy to
clean and hygienic.
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Stainless steel Petit Four' star nozzles

Code Designation Hcm Kg
2116.07 27 mm- 10 teeth 4.8 0,05
2116.08 28 mm- 12 teeth 43 0,07
2116.10 @ 10 mm- 14 teeth 5 0,01
2116.14 2 14 mm- 16 teeth 55 0,01
2116.16 216 mm- 17 teeth 53 0,08
2116.17 2 17,5 mm- 18 teeth 48 0,05

Sphere nozzle, stainless steel

Code Designation @cm Kg
2120.20 with fine streaks 25 001
2120.21 with large streaks 25 001

These stainless steel nozzles
without welding are robust, easy
to clean and hygienic.

Russian nozzle, stainless steel - Flower decor N°241 - N*242 Russian nozzle, stainless steel - Flower decor N°243 - N°244
Code Designation @cm Hcm Code Designation @cm Hcm
2120.01 N°241 2,67 385 2120.03 N°243 2,67 385
2120.02 N°242 2,67 3,85 2120.04 N°244 2,67 3,85
These stainless steel nozzles without welding These stainless steel nozzles without welding
are robust, easy to clean and hygienic. are robust, easy to clean and hygienic.
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Russian nozzle, stainless steel - Flower decor - N°246 - N°247

Russian nozzle, stainless steel - Flower decor N°257 - N°248

Code Designation Dcm Hcm Code Designation Dcm Hcm
2120.05 N°246 2,67 385 2120.08 N°248 2,67 385
2120.06 N°247 2,67 3,85 2120.07 N°257 2,67 3,85

These stainless steel nozzles without welding

These stainless steel nozzles without welding
are robust, easy to clean and hygienic.

are robust, easy to clean and hygienic.

Garnishing nozzles

Code Designation Hcm Kg
2125.06 Nozzle @ 6 mm 82 0
2125.03 Set of 3 nozzlesg 4-6-8 mm 0,01
Set of 5 stainless steel nozzles
Code Designation Kg
2114.05 in blister package 0,06
- 2 plain nozzles @ 8 and 2 mm
- 1 star ribbon nozzle 8 teeth
1 garnishing nozzle @ 6 mm
- Star nozzle C6
Set of 6 stainless steel nozzles
Code Designation Kg
0,04

2114.00N Set of 6 st. steel nozzles
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Counter display of stainless steel nozzles and accessories

Code Designation Lem  Wem  Hcm Kg
2130.03 Display with video screen and booklets 525 30 48 41

50 models of stainless steel nozzles - total 241 nozzles-
and accessories (adapters, scraper and pastry bags)
Consult us for the detailed composition.

Video screen runs off battery and can be recharged.

Stainless steel pastry nozzles. Perfectly smooth. Easy cleaning.
Dishwasher safe. Suitable for all piping bags.

MAXI PASTRY BOX: set of 120 stainless steel nozzles

Code Designation Lcm Wem Hem Kg

2130.01 24 differents nozzles in 5 ex 28 18,5 8 1,22
-7 Plain @ 6/8/10/12/14/16/18 mm
- 6 Star A8/C6/D6/D8/E8/F8
- 2 Star ribbon 6 teeth L.16 mm - L.20 mm
-2 StHonorég 11 mm- @ 15 mm
- 2 Petits Fours 2 8 mm- ¢ 14 mm
- Garnishing nozzle @ 6 mm
- Bird nest nozzle
- Leaf nozzle N°2
-2 Rosenozzles 8 mm-o 11 mm

Stainless steel pastry nozzles. Perfectly smooth. Easy cleaning.
Dishwasher safe. Suitable for all piping bags.

Adapter for nozzles made of foodgrade plastic

Code Designation Hcm Kg
2114.11 Kit for large nozzles @ 35mm 58 0,02
2114.12 Kit for medium nozzles @ 25mm 57 0,03
2114.21 Kit for decor nozzles @ 20mm 3 0,02
2114.13 Set of 3 adapters for the 3 sizes of nozzles 0,1

©35/25/20 mm

Adapters enable to change of nozzles on the same pastry bag.
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Set of 35 stainless steel pastry nozzles + 2 adaptators

Code Designation Lcm Wcm Hcm Kg

2114.10 30 24 6,3 0,87

Case with a traditional pastry assortment of 35 nozzles:

- 10 plain nozzles

- 15 star nozzles

- 5 nozzles for Petit Four

- 2 nozzles for Rose

- 2 ribbon nozzles

- 1 nozzle to garnish .

Supplied with adapters to change nozzles on the same pastry bag.

Set of 26 small stainless steel decor nozzles

Code Designation Lcm Wem Hcm Kg

2114.20 19,2 14 4.8 0,27

Case with 26 st/steel decor noozles + an adaptator + 2 supports
to make decorations in chocolate/cream/glaze for writing or
creating leaves, flowers, ...

Supplied with an adapter to change nozzles on the same pastry
bag.

Page 223



PASTRY Pastry nozzles and bags

Nylon extra supple pastry bags

Code Designation Lcm Kg
4859.34 34 0,01
4859.46 46 0,01

The professional re-usable pastry
bags made of coated cotton are
particularly supple. They have a
string, but no hem. They are lined
and then watertight.

Cotton pastry bags

Code Designation Lcm Kg PU
4856.30N pastry bag 30 cm 30 0,04 6
4856.35N pastry bag35 cm 35 0,05 6
4856.40N pastry bag 40 cm 40 0,06 6
4856.45N pastry bag 45 cm 45 0,07 6
4856.50N pastry bag 50 cm 50 0,11 6
4856.60N pastry bag 60 cm 60 0,16 6
4347.05N Set of 5 cotton pastry bags 0,13 1

30/35/40/45 and 50 cm long

The professional re-usable pastry bags made of coated cotton are
particularly strong. They have a string, but no hem. They are lined
and then watertight.

Supple pastry bag made of polyurethane

Code Designation Lcm Wcm Kg
4347.35 35 20 0,02

Foodgrade polyurethane. This innovative material gives to the bag
high resistance, flexibility and softness. It has a smooth surface
inside which make easier the outflow of the product and rough
outside for a better handle. Thanks to a special welding of the bag,
a high hygienic safety is guaranteed. Easy cleaning. Dishwasher
safe. Resists until 60°C maximum.

Supple pastry bag made of polyurethane + 2 stainless steel nozzles
Code Designation Lecm Wem Hecm Kg

4347.03 Pastry bag L. 35 cm 24 4 4 0,06
Plain nozzle2111.10N @ 10 mm
Star nozzle C6

Packed in plastic box

Foodgrade polyurethane. This innovative material gives to the bag
high resistance, flexibility and softness. It has a smooth surface
inside which make easier the outflow of the product and rough
outside for a better handle. Thanks to a special welding of the bag,
a high hygienic safety is guaranteed. Easy cleaning. Dishwasher
safe. Resists until 60°C maximum.
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Roll of 20 disposable pastry bags - Polyethylene

4348.02

Code

Designation

Delivered in decorated box

The throw-away piping bags have the same use as the nylon ones
but without the inconvenience of cleaning and upkeep. Reinforced
edges. T°-18°C/ + 70°C.

@cm Lcm Wcm Kg

4 23 4 0,14

Roll of 100 disposable pastry bags - Blue polyethylene

Code Designation

4349.55

90 microns. Reinforced edges. T° 70°C max.
Roll in a dispenser box.

Lcm

55

Liters.

1,7

Keg
1,35

Roll of 100 disposable pastry bags - Polyethylene

Code Designation
4348.40N 40 cmlong

4348.45N 45 cmlong
4348.50N 50 cmlong

4348.01N 55 cmlong

The throw-away piping bags have the same
use as the nylon ones but without the
inconvenience of cleaning and upkeep.
Reinforced edges. T°-18°C/ +70°C max.

Lcm Liters. Kg
40 0,5 0,95
45 0,75 1

50 1,25 1.2
55 1,7 1,35

Roll in a dispenser box.

Dispenser box of 100 disposable pastry bags - Polyethylene

Code Designation Lcm Wecm Kg
4346.45N 48 26 1
The throw-away piping bags have the same use as the nylon ones
but without the inconvenience of cleaning and upkeep. Reinforced
edges. They are made of transparent polypropylene. Their hygiene
is perfect. They are also very pratical in their dispenser box. 85
microns. T° of use : 80°C during 5 hours.
Set of 8 plastic clips TWIXIT to close pastry bags
Code Designation Kg
4336.00 3 different sizes:L.13/10/5cm 0,1
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FLEXTBLE
MOULDS

The De Buyer patented silicone Elastomoule moulds
are the flexible moulds chosen by the professionals.
They can be used for anything:

warm, cold, frozen, sweet or savoury.

-228 -
ELASTOMOULE

-282 -
MOUL’FLEX PRO

233 -
MOUL’FLEX

Supple

moulds



PASTRY Supple moulds

ELASTOMOULE

1 recipe card supplied with each mould :

6 MOF and/or World Champions in Pastry
realize their original pastry recipe

in the De Buyer's Elastomoule moulds.
Made in France ORIGINE FRANCE GARANTIE

Elastomoule - 40 mini-cylinders ¢ 27,5 mm

Code Designation @cm Hcm Kg
Concept AIR SYSTEM
1873.01 300x 176 mm 2,75 25 0,26
1,4cl

Silicone moulds ELASTOMOULE - Mini-hemispherical - 1,2 cl

Code Designation @cm Hcm Kg
Concept AIR SYSTEM
1850.01 30x17,6 cm- 24 cakes 3 1,8 0,11
1850.21 21 x17,6 cm-20 cakes 3 18 01
Silicone foam mould. Non-stick. For cooking in the oven and caramelize. The mini hemispheres are perfect for making

freezing, from -70°C to 300°C (-90°F to 580°F). Perfect heat chocolates, dainties, fruit paste sweets.
transmission, thereby gaining time and allowing juices to

Elastomoule - 20 MINI Cakes

Code Designation Lecm Wem Hecm Kg
Concept AIR SYSTEM
1868.01 Tray 300 X 176 mm 5 27 27 0,26
3,15¢cl
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Silicone moulds ELASTOMOULE - Financier - 4,2 cl

Code Designation

Concept AIR SYSTEM
1875.21 21 x17,6 cm-6 cakes

Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). The Elastomoule
material transmits heat perfectly and gives a lovely golden
appearance to the top and underneath of products while giving
them a succulent taste thanks to the caramelization of juices. The
mould has sharp angles for a nice appearance.

Lcm Wem Hcm Kg

9,5 44 1,2 01

Silicone moulds ELASTOMOULE - Mini-financier - 1,05 cl

Code Designation

1,05cl
1852.01D 30 x20 cm - 25 cakes

1852.21D 21x17,6 cm- 15 cakes

Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). The Elastomoule
material transmits heat perfectly and gives a lovely golden
appearance to the top and underneath of products while giving

Lcm Wcm Hcm Kg

49 2,6 1,1 0,14
49 2,6 3 0,1

them a succulent taste thanks to the caramelization of juices. The
mould has sharp angles for a nice appearance.

Silicone moulds ELASTOMOULE - Mini-Muffins ¢ 45 / 38 mm - 3,9 cl

Code Designation

1858.01D 30 x20 cm- 15 cakes
39cd

1858.21D 21x17,5 cm- 9 cakes

Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). The Elastomoule
material transmits heat perfectly and gives a lovely golden

@cm  Lem Wem  Hcm Kg
4,5 30 17,6 3 0,24

4,5 21 17,6 3 0,17

appearance to the top and underneath of products while giving
them a succulent taste thanks to the caramelization of juices. The
mould has sharp angles for a nice appearance.

Silicone moulds ELASTOMOULE - Round mini-tartlet

Code Designation

@ 45 mm- 0,95 cl
1853.01D 30 x20 cm - 24 cakes

1853.21D 21x17,6 cm- 12 cakes

Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). Perfect heat
transmission, thereby gaining time and allowing juices to
caramelize. Elastomoule mini jam tart moulds are perfect for
making sweet or savory catering products.

@cm Hcm Kg

45 11 0,15
45 11 01
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Silicone moulds ELASTOMOULE - Mini-Muffins 'Pomponnette’ ¢ 46/30 mm

Code Designation @cm  Lem Wcm  Hcm Kg

Concept AIR SYSTEM

1862.21 23,5x17,6 cm- 12 cakes 46 235 176 24 013

Silicone moulds ELASTOMOULE - Mini-madeleine - 0,64 cl

Code Designation Lecm Wem Hecm Kg
1851.01D 30 x 20 cm - 30 cakes 4 3 11 0,13
1851.21D 21 x17,6 cm- 20 cakes 4 3 1.1 0,1

Silicone foam mould. Non-stick. For cooking in the oven and appearance to the top and underneath of mini Madeleine cakes
freezing, from -70°C to 300°C (-90°F to 580°F). The Elastomoule while giving them a succulent taste thanks to the caramelization of
material transmits heat perfectly and gives a lovely golden juices that takes place in these moulds.

Elastomoule - 40 mini-cubes 25 mm
Code Designation

Concept AIR SYSTEM
1869.01 300x 176 mm 25
1,5cl

25 25 0,25

Silicone moulds ELASTOMOULE - Mini-"Bordelais” fluted cake - 1,9 cl

Code Designation @cm  Lem Wem  Hcm Kg
Concept AIR SYSTEM
1856.01D 30x 17,6 cm, 28 cakes - R'SYSTEM 35 30 17,6 35 0,31
1,9cl
1856.21D 21x17,5 cm- 20 cakes 35 21 17,6 35 0,22

19cl

Silicone moulds ELASTOMOULE - PORTIONS "Bordelais” fluted cake - 8,2 cl
Designation @cm Hcm Kg

Code
55 5 03

1834.01D 30 x20 cm - 8 cakes
8,2l

1834.21D 21x17,6 cm- 6 cakes 55 5 0,17

Silicone foam mould. Non-stick. For cooking in the oven and cooking quality and savors as the famous copper molds used for
freezing, from -70°C to 300°C (-90°F to 580°F). Perfect heat crunchy Bordeaux Cannelé cakes.

transmission, thereby gaining time and allowing juices to

caramelize. The "Bordelais" Elastomoule Portions give the same
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ELASTOMOULE -PORTIONS Madeleine - 3 cl

Code Designation
1832.01D 30 x20 cm- 9 cakes
3cl
1832.21D 21x17,6 cm- 8 cakes

Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). The Elastomoule
material transmits heat perfectly and gives a lovely golden

Lcm Wecm Hcm Kg
8 45 1.7 0,14

8 4,5 18 0,1

appearance to the top and underneath of Madeleine cakes while
giving them a matchless taste thanks to the caramelization of
juices that takes place in these moulds.

ELASTOMOULE - PORTIONS Cake - 10,5 cl

Code Designation
1831.01D 30 x20 cm- 9 cakes
10,5cl
1831.21D 21x17,5 cm- 6 cakes

Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). The CAKE
Elastomoule is made from a material that transmits heat perfectly

Lecm Wem Hecm Kg
9 4.8 3 0,26

9 4.8 3 0,11

and gives a lovely golden appearance to the top and underneath of
cakes, fruit cakes, and breadrolls while giving them a succulent
taste thanks to the caramelization of juices.

Silicone moulds ELASTOMOULE - PORTIONS Muffins ¢ 74 / 54 mm - 9,5 cl

Code Designation
1833.01D 30 x20 cm- 6 cakes
9,5cl
1833.21D 21x17,6 cm- 4 cakes

Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). The Elastomoule
material transmits heat perfectly and gives a lovely golden

@cm  Lem Wem  Hcm Kg
74 30 17,6 3 0,16

74 21 17,6 3 0,11

appearance to the top and underneath of products while giving
them a succulent taste thanks to the caramelization of juices. The
mould has sharp angles for a nice appearance.

ELASTOMOULE CUBE

Code Designation

Concept AIR SYSTEM
minicubes mould - 15 cakes 4 cl.

1861.01

The cubic revolution is taking hold in the kitchen, bringing original
creations to your plates and shapely formations to your platters.
The cube portion mould makes individual preparations, and the
mini-cube mould prepares pastries the perfect size to pop in your
mouth. Finger food and delicacies at the same time. The Elastocube
has been carefully designed to guarantee flawless shapes with

Lcm Wcm Hcm Kg

35 35 35 028

straight lines and geometric angles. It is suitable for both hot and
cold use, and will successfully fulfill any and all of your demands

Silicone mat ELASTOMOULE, smooth relief (10 mm high)

Code Designation

1800.55

Patterned silicone foam tray. Non-stick. For cooking in the oven
and freezing, from -70°C to 300°C (-90°F to 580°F). Perfect heat
transmission, thereby gaining time and allowing juices to
caramelize. The plain tray is perfect for making caramels, fruit
paste, etc., which are then cut up using a banjo-wire guillotine.

Lecm Wem Hcm Kg
55,5 36 1 03
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Silicone nonstick supple professional moulds

® Foodgrade PLATINUM silicone without peroxide guaranteed.
For intensive use

® Professional dimensions 400 x 600 mm or GN 1/1.
® For oven cooking and freezing from -40°C/-40°F to +300°C/580°F
® Reduction in cooking time thanks to the AIR SYSTEM®
perforations.
Perforations localized between the various imprints of the
plate for a better heat or cold convection and to obtain:
Patented system
Silicone moulds - MOUL'FLEX PRO - mini cakes
Code Designation Lcm Wem Hcm Kg
Concept AIR SYSTEM
1701.53 Tray Gastro GN 1/1 - 20 cakes 9,7 4,8 3 0,5
10,5l
Silicone moulds MOUL'FLEX PRO - muffins
Code Designation @cm Hcm Kg
Concept AIR SYSTEM
1710.60 Tray 600 x 400 mm - 24 cakes 6,8 35 0,74
12,2 cl
1710.53 Tray gastro GN 1/1 - 24 cakes 6,8 35 0,54
Silicone moulds MOUL'FLEX PRO - Hemispherical molds
Code Designation @cm Hcm Kg
Concept AIR SYSTEM
1704.60 Tray 600 x 400 mm - 28 cakes 7 35 0,67
8,4 cl
1704.53 Tray gastro GN 1/1 - 18 cakes 7 35 04
Silicone moulds MOUL'FLEX PRO "Madeleine”
Code Designation Lecm Wem Hcm Kg
Concept AIR SYSTEM
1707.60 Tray 600 x 400 mm - 44 cakes 7,57 4,2 1,8 0,68
3l
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FLEXIBLE NONSTICK MOULDS
Foodgrade PLATINUM SILICONE
guaranteed without peroxyde

-40° to + 280°C (-40° / 530°F)

ldeal for SWEET and SAVORY HOT,
COOL or FROZEN PREPARATIONS

MOULFLEX - 7 rectangular "Financier” cakes

Code Designation Lecm Wem Hecm Kg
1976.03 Black tray 295 x 173 mm 9,5 45 1,2 0,09

MOUL'FLEX- Silicone moulds - Rectangular mould Cake

Code Designation Lcm Wem Hecm Kg
1976.01 BLACK tray 17,5 x 30 cm - 9 Cake moulds 9 48 3 0,19
9cl

MOUL'FLEX - 25 moulds Mini-Financiers

Code Designation Lem Wem  Kg

1976.02 Tray 17,5x30 cm 49 26 015
1,05l

MOUL'FLEX- Silicone moulds - Mini-"Bordelais" fluted cakes

Code Designation @cm Hcm Kg

1977.01 BLACK tray 17,5 x 30 cm - 28 "Bordelais" cake 35 35 0,21
19cl
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MOUL'FLEX- Silicone moulds - 8 Bordelais fluted cakes
Code Designation @cm Hcm  Kg

1968.01 tray 17,5x30 cm 55 5 016
8,2cl
While stocks last

MOUL'FLEX- 15 Silicone moulds - Hemispherical o 4 cm
Code Designation @cm  Hecm  Kg

1961.02 tray 17,5x30 cm 4 2 0,1
2cl

MOUL'FLEX- Silicone moulds - Hemispherical g 7 cm
Code Designation @cm Hcm Kg

1961.01 BLACK 17,5x30 cm - 6 hemispherical moulds
8,9cl

The MOUL'FLEX range of flexible silicone moulds offers you a wide
choice of baking plates and large individual moulds for making
sweet, savory, hot, cold, and frozen preparations.

MOUL'FLEX- Silicone moulds - 6 Muffins
Code Designation @cm Hcm  Kg

1962.01 tray 17,5x30cm 72 3 0OM
9,7 cl

MOUL'FLEX is as good for baking turning out and cleaning are
as it is for freezing and turns out  extremely easy.

to be ideal for bain-marie cooking.

The silicone is non-stick: there's

no need to grease the moulds, and

MOUL'FLEX- Silicone moulds - Small fluted brioches
Code Designation @cm Hcm Kg

1964.01 BLACK tray 17,5 x 30 cm - 6 small brioches 8 35 0,11
9,5cl

Before first use:- Wash the MOUL'FLEX in soapy water or in the
dishwasher - Grease the mould the first time you use it with a little
oil or melted butter. For subsequent use, you don't need to grease
the mould any more.
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MOULFLEX- Silicone moulds - Mini round tartlets g 5 cm
Code Designation @cm Hcm Kg
1975.01 BLACK tray 17,5 x30 cm - 15 round tarlets 5 1,5 0,1
1,9cl
MOUL'FLEX- Silicone moulds - Madeleines
Code Designation Lecm Wem Hecm Kg
1966.01 BLACK tray 17,5 x 30 cm - 9 madeleines 7,5 4,5 1,8 0,1
3l
1994.01 Black tray - 17,5 x 30 cm - 30 cakes 4 3 11 0,09
0,63 cl
- For use in a heat-circulating oven, place the grille at mid-height in the oven instead.
the oven. - For use in a traditional oven, place it near the bottom of
MOULFLEX - Round pie pan
Code Designation @cm  Hcm Liters. Kg
1990.24 24 4,2 19 0,17
MOUL'FLEX - Silicone mould - Rectangular mould CAKE
Code Designation Lem  Wcm  Hcm  Liters. Kg
1984.24 BLACK 24 10,5 6,5 14 0,16
This mould can be used for making sweet or savory cakes, patés,
etc.
MOULFLEX- Tower
Code Designation Lecm Wem Hcm Kg
1989.00 26,4 16 5 0,16
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conditions générales de vente DE BUYER INDUSTRIES - version 2024

« Les présentes conditions générales de vente s‘ap’thuem a toutes les ventes conclues par notre so-
ciété et ne peuvent étre ni annulées, ni modifiées unilateralement ?uelles que soient les clauses pouvant
figurer sur les documents de I'acheteur, et notamment ses conditions générales d’achat sur lesquelles
les présentes conditions générales de vente prévalent et constituent le socle de la négociation conforme-
ment aux dispositions de T'article L.441-6 du Code de commerce. »

1- DOCUMENTS

Tous les textes, renseignements, caractéristiques ou reproductions photographiques présents dans nos tarifs, catalogues
ou documentations ont une valeur indicative uniquement, sans garantie. lls ne peuvent en aucun cas engager notre
responsabilité en cas d'inexactitude. Nous nous réservons le droit d'y apporter toute modification, sans avis préalable.

2- COMMANDES

Les commandes ne sont définitives que lorsqu’elles ont été confirmées par écrit par la société DE BUYER INDUSTRIES
(Ci-aprés « DE BUYER »).

Le refus de confirmation de la commande n'a pas a étre motivé par la société DE BUYER et pourra intervenir notamment
en cas de commande pour un montant ou une quantité ou un délai de livraison anormal(e) par rapport aux usages dans la
profession ou en comparaison & des commandes antérieures.

En cas de situation de pénurie, la société DE BUYER répondra aux commandes en fonction de leur ordre d'arrivée et
dans la mesure de ses disponibilités.

Toute modification ou résolution de commande de produits catalogue demandée par le client ne peut étre prise en considé-
ration que si elle est parvenue par écrit au moins cing (5) jours ouvrés avant I'expédition des produits catalogue.

La société DE BUYER se réserve le droit d‘anorter 4 tout moment toute modification qu’elle juge utile & ses produits et de
modifier sans avis préalable les modéles définis dans ses prospectus ou catalogues.

3- PRIX — MODIFICATION DES CONDITIONS ECONOMIQUES

3.1. Les prix du tarif applicable a 'acheteur s’entendent en Euro, H.T., emballage compris, sauf pour les emballages
spéciaux taxés en sus, nets, transport non compris.

Les prix sont donnés sans engagement de notre part et peuvent étre modifiés & tout moment sans préavis. La facturation
s'effectue selon le tarif en vigueur au jour de la date de livraison (initialement convenue) dés lors que ce tarif a été com-
muniqué a I'acheteur par DE BUYER avant la date de commande par I'acheteur. A défaut, la facturation s'effectue selon
le tarif en vigueur au jour de la confirmation de commande sous réserve que le tarif soit encore applicable au jour de la
gv;aison (la confirmation de commande sera donc & considérer comme faite sous condition suspensive).

Si, au cours de I'exécution d'une commande, la situation économique, politique, sanitaire ou les conditions de fabrication/
production ou de commercialisation en vigueur au moment de sa conclusion, se trouvai(en)t manifestement modifiée(s),
en particulier du fait d’'une hausse des prix des matiéres premiéres affectant de facon sensible le marché des produits
contractuels, et de fagon générale, en cas de modification importante des conditions économiques en vigueur lors de la
commande, de nature a en rendre I'exécution anormalement onéreuse pour la société DE BUYER, les parties se rappro-
cheront pour adapter les conditions de cette commande & la nouvelle situation de fagon équitable.

En cas d'impossibilité d'accord dans un délai de 2 mois & compter de la mise en ceuvre de la présente clause, la com-
mande pourra étre résolue, par I'une des parties, 15 jours apres I'envoi d'un courrier déclarant l'intention d'appliquer la
présente clause adressé par lettre recommandée avec demande d'avis de réception.

Le présent article déroge en conséquence a I'article 1195 du Code civil et écarte expressément le recours au juge aux fins
d'adaptation du contrat, en cas d'échec de la renégociation des conditions de la commande.

L'exécution de la commande en cause sera suspendue pendant toute la durée de mise en ceuvre de la présente clause.

4- REMISE
Le client pourra bénéficier de réduction de prix en fonction des quantités acquises ou livrées en une seule fois et un seul
lieu, ou de la régularité de ses commandes ou encore au regard des accords particuliers convenus

5- COMMERCIALISATION EN LIGNE

L'acheteur en distribuant en ligne s'engage & apporter les meilleurs soins & la vente des produits sur Internet, a se confor-
mer aux exigences légales et notamment a :

- Ne vendre les produits qu'au consommateur final au détail, et & ne répondre qu'a des demandes normales de cette
catégorie d'acheteur ;

- Disposer en permanence d'un stock suffisant conservé dans des conditions adaptées pour faire face aux demandes de
Ipr(zjduits ddes consommateurs, et a défaut retirer les produits de l'offre en I'absence de stocks permettant de répondre &
la demande ;

- Livrer les consommateurs en fonction des stocks disponibles dans la limite de deux (2) unités d'une méme référence
par commande ;

- Indiquer les délais habituels de livraison au client, qui ne doivent pas excéder huit (8) jours ouvrés a compter de la
commande par Internet, ainsi que I'existence de son droit a rétractation ;

- Indiquer les modalités de paiement, de livraison et d’exécution ainsi que la validité de I'offre et du prix.

L'acheteur en distribuant en ligne s'engage a respecter la législation spécifique a la vente sur Internet et a la réglementa-
tion applicable en général. Il s'engage a faire des offres transparentes au consommateur, apporter conseil et assistance
au consommateur, et a avoir un service apres-vente.

6- REGLEMENT

- Applicable pour la France :

Nos factures sont payables a trente (30) jours date d'émission de facture, net sans escompte. Pour les réglements comp-
tants, & savoir regus sous les dix (10) jours maximum de la date de facture, le client a la possibilité de déduire un escompte
de zéro unité et cinq dixiémes pourcent (0.50%). Au-dela de I'en-cours de facturation autorisé par nous, et modifiable a tout
moment, nos factures sont payables par avance.

- Applicable pour I'Export :

Les premiéres commandes sont payables par avance. Tout autre mode de paiement ne peut intervenir qu'apres remise
des références commerciales et bancaires d'usage, et reste sujet a 'accord de notre société d’assurance-crédit. Par la
suite, nos factures sont payables a trente (30) jours date d’émission de facture, net sans escompte.

Tout impdt, taxe, droit ou autre prestation a payer en application des reglements frangais ou ceux d’'un pays importateur
ou d'un pays de transit sont a la charge du client.

- Applicable pour la France et I'Export :

Les commandes résultant d’'une fabrication spéciale, réalisées sur plan, seront payables d’avance pour un tiers (1/3) de
leur montant a titre d'acompte.

En cas de non-respect d'une échéance et de retard de paiement, toutes les sommes dues deviennent immédiatement
exigibles et toutes les commandes en cours sont suspendues.

De plus, au regard des termes de I'article L.441-10 du Code de commerce, I'acheteur est redevable de plein droit de
pénalités calculées sur les montants dus par I'application d’un taux égal a trois (3) fois le taux d'intérét légal en vigueur
au jour de son exigibilité augmenté de 10%. En vertu de l'article L.441-10 al 5 du Code de commerce et en application de
l'article D.441-5 du Code de commerce, une indemnité forfaitaire pour frais de recouvrement de quarante (40) Euros est
due de plein droit par 'acheteur dés le premier jour de retard. Si les frais de recouvrement exposes sont supérieurs, une
indemnisation complémentaire sur justification pourra étre demandée par la société.

Si, suite & un accord particulier, la date de paiement mentionnée sur la facture est postérieure au délai indiqué dans les
conditions générales de vente, c'est la date portée sur la facture qui est prise en compte.

Toutes les conditions précitées s'entendent sous couvert des garanties accordées par les assurances crédit.

En cas de défaut de paiement, quarante-huit (48) heures aprés une mise en demeure adressée par LRAR restée infruc-
tueuse, la vente sera résiliée de plein droit si bon nous semble et nous pourrons demander, en référé, la restitution des
produits, sans préjudice de tous autres dommages et intéréts. La résolution frappera non seulement la commande en
cause, mais aussi, toutes les commandes impayées antérieures, qu'elles soient livrées ou en cours de livraison et que
leur paiement soit échu ou non.

Au cas de paiement par effet de commerce, le défaut de retour de I'effet dans les délais Iégaux, sera considéré comme un
refus d’acceptation assimilable a un défaut de paiement. Toute détérioration du crédit du client pourra justifier 'exigence de
garanties ou d'un reglement par avance, avant exécution des commandes regues. En aucun cas les paiements ne peuvent
étre suspendus ni faire 'objet d'une quelconque compensation sans un accord écrit et préalable de la société DE BUYER.

7- PORT ET EMBALLAGE, ASSURANCE, LIVRAISON

Méme pour les envois FRANCO, les marchandises voyagent toujours aux risques et périls de 'acheteur & qui il appartient
de vérifier les marchandises a l'arrivée, et d'exercer s'il'y a lieu tous recours, par lettre recommandée avec accusé de
réception, contre les transporteurs, qui sont seuls responsables des avaries, vols, pertes, ou retards.

L'acheteur est spécialement tenu de vérifier I'état apparent des marchandises lors de la livraison. S'agissant des pertes
et avaries constatées, 'acheteur doit adresser ses réclamations au transporteur conformément aux articles L 133-3 et
suivants du code de commerce, par lettre recommandée avec AR, dans les 3 jours de la livraison, avec copie a la
société DE BUYER. Aucune réclamation ne pourra étre valablement acceptée en cas de non-respect de ces formalités
par I'acheteur.Nos délais de livraison sont donnés a titre indicatif seulement et ne courent qu'apres la confirmation de la
commande ferme et définitive. La société DE BUYER s'efforce de les respecter. Les retards ne peuvent en aucun cas
justifier 'annulation totale ou partielle de la commande, ni donner droit a retenue ou & paiement de dommages intéréts.
La société DE BUYER ne sera en aucun cas responsable des dommages directs et indirects, quels qu'ils soient, pouvant
résulter du dépassement des délais de livraison.

Les risques de perte ou de détérioration des produits et tout risque de responsabilité lié a I'existence ou I'utilisation des
produits se transmettent au client des leur expédition. Le client s'engage donc & souscrire toute assurance pour couvrir les
produits contre tout risque notamment d'incendie, de vol, et dégats des eaux.

A défaut d'instructions d’expédition particuliéres par le client, DE BUYER pourra faire effectuer le transport par le transpor-
teur de son choix sans que sa responsabilité puisse étre engagée.

En outre, en cas d'interruption de fabrication/production pour cas de force majeure tels que définis ci-aprés, les com-
mandes sont suspendues et notre responsabilité dégagée.

8- RECLAMATIONS ET RETOUR DE MARCHANDISE

Nous n'acceptons aucun retour d'office. Les retours de marchandises ne sont autorisés qu'aprés acceptation écrite de
notre part, et circuleront FRANCO. Ils ne porteront que sur des marchandises livrées depuis moins de vingt (20) jours
ouvrés. lls donneront lieu, aprés analyse et décision de notre service qualité, a un remplacement du produit reconnu
défectueux par DE BUYER ou a un avoir qui sera délivré par rapport au prix net facturé.

Pour tout retour de marchandises dii a une erreur du client quant a la quantité commandée, le code (le numéro de
référence mentionné sur ['ordre faisant foi), nous effectuerons une décote de trente pourcent (30%) de la valeur d'achat
de la marchandise retournée pour frais de restockage et frais de port payés par DE BUYER lors de I'expédition de la
marchandise, apres vérification quantitative et qualitative des produits.

Restrictions : Dans tous les cas ne seront pas repris :

- Les produits endommageés, utilisés ou stockés dans des conditions défavorables, utilisés de fagon anormale, inappro-

priée ;

- Les fabrications et commandes spéciales, et produits « hors catalogues ».

Tout type de réclamation devra étre signalé par lettre recommandée avec accusé de réception dans un délai maximum
de huit (8) jours ouvrés aprés la date de livraison.

En cas de réclamation sur des articles, notre responsabilité est limitée au remplacement de la piéce ou de l'article
défectueux, sans qu'il y ait lieu d'accorder, en aucun cas et pour quelque raison que ce soit, une indemnité quelconque.
Les frais d'envoi des piéces ou articles, et de retour des pieces ou articles défectueux sont a la charge de I'acheteur.

9- CONDITIONS D'UTILISATION DES MARQUES ET DES SUPPORTS PUBLICITAIRES

La société est titulaire de 'ensemble des droits de propriété intellectuelle et industrielle couvrant les produits vendus
sous sa marque et/ou toute autre marque utilisée par la société. Les relations commerciales établies entre la société et
I'acheteur ne donnent aucun droit a 'acheteur sur les supports publicitaires, marques ou tout autre signe distinctif de la
société. Tout usage par I'acheteur de ces éléments doit obtenir I'approbation préalable, expresse et écrite de la société.
L'usage par I'acheteur de ces supports publicitaires, marques et signes distinctifs sur des documents commerciaux no-
tamment publicités, catalo%ues, prospectus, répertoires professionnels, etc., est soumis a 'accord préalable, expres et
écrit de la société DE BUYER.

En cas de faute de I'acheteur dans la reproduction ou I'utilisation de 'un de ces éléments, la société DE BUYER sera en
droit de réclamer le dédommagement du préjudice subi.

L'acheteur s'interdit de procéder & des opérations promotionnelles (soldes, discounts, promotion...) sur les produits four-
nis sous la marque de la société DE BUYER sans I'accord préalable, expres et écrit de cette derniére. Toute vente de
marchandises contrefaites et/ou dont la ressemblance avec ceux de la société DE BUYER (produit lui-méme, condition-
nement, marque, logos...) serait susceptible d’entrainer une confusion dans I'esprit du public est prohibée.

La société DE BUYER se réserve la possibilité de faire évoluer les caractéristiques techniques des produits fournis sans
en informer au préalable I'acheteur.

Le non-respect des dispositions ci-dessus pourra entrainer, au choix de la société DE BUYER, la suspension des livrai-
sons, la remise en cause du contrat et/ou une indemnisation du préjudice subi.

10- GARANTIE DE FABRICATION

La garantie des produits est d'un (1) an & compter de la date de livraison.

- Elle ne joue que pour des produits réguliérement acquis et payés ;

- Elle s'applique aux produits utilisés dans des conditions normales et appropriées d'utilisation et pour lesquelles un
défaut de fabrication est constaté par notre service Qualité ;

- Elle ne s'applique pas pour les produits endommagés, utilisés ou stockés dans des conditions défavorables, utilisés de
facon anormale, inappropriée et les fabrications spéciales ;

- Elle ne joue pas pour les vices apparents.

Afin de faire valoir ses droits, 'acheteur devra, sous peine de déchéance de toute action s'y rapportant, informer la société
DE BUYER, par écrit, de I'existence des vices dans un délai d'un (1) an & compter de la date de découverte du vice.

La société DE BUYER remplacera ou fera réparer les produits ou piéces sous garantie jugés défectueux par son service
Qualité. Le remplacement des produits ou piéces défectueux n'aura pas pour effet de prolonger la durée de la garantie
ci-dessus fixée.

Les articles spéciaux réalisés suivant des modeéles ou dessins fournis par I'acheteur engagent la seule responsabilité de
I'acheteur en matiére de brevets et de contrefacon.

Soucieux d’en améliorer la qualité nous nous réservons le droit d’apporter a nos articles toutes modifications que nous
jugerions nécessaires.

11- CLAUSE PENALE

L'acheteur s'engage a verser, a titre de clause pénale, conformément & l'article 1231-5 du Code civil, une indemnité
forfaitaire de quinze pourcent (15%) HT du contrat, pour le cas ou il n'exécuterait pas 'une quelconque des obligations
mises a sa charge. La pénalité est indivisible et acquise a la société DE BUYER quand bien méme ce demier solliciterait
la résolution du contrat. La présente clause n'interdit pas & la société DE BUYER de demander en justice Iindemnisation
de la totalité du préjudice que Iui causerait I'nexécution si celui-ci s’avérait supérieur au montant de la clause pénale.

12- RESERVE DE PROPRIETE

En cas de défaut de paiement par le client de tout ou partie du prix de la commande, la société DE BUYER se réserve,
jusqu'au complet paiement, un droit de propriété sur les produits vendus, lui permettant de reprendre possession desdits
produits. Tout acompte versé par le client restera acquis a la société DE BUYER a titre d'indemnisation forfaitaire, sans
préjudice de toutes autres actions qu'il serait en droit d'intenter de ce fait & 'encontre du client. En conséquence, le trans-
fert de propriété des produits, au profit de I'acheteur, ne sera réalisé qu'aprés complet paiement du prix par ce dernier, et
ce quelle que soit la date de livraison desdits produits.

13- EXCEPTION D’'INEXECUTION - FORCE MAJEURE

13.1. La société DE BUYER est libérée de plein droit de ses obligations si les conditions de paiement n'ont pas été
observées par I'acheteur.

13.2. Les parties ne pourront étre tenues pour responsables si la non-exécution ou le retard dans I'exécution de I'une
quelconque de leurs obligations, telles que décrites dans les présentes, a 'exception de I'obligation de paiement d'une
somme d'argent, découle d'un cas de force majeure, au sens de l'article 1218 du Code civil.

Par force majeure, les parties entendent, outre les cas habituellement reconnus par la loi et la jurisprudence francaise,
les événement suivants : conflit du travail, gréve totale ou partielle dans la société ou ses fournisseurs, de prestataires
de services, de transporteurs, des postes, des services publics, suspension ou arrét d'activité des transporteurs, indis-
ponibilité d'énergie difficulté ou impossibilité d'approvisionnement des matieres premieres ou des emballages/ de fabri-
cation/ de production/ de livraison des commandes, notamment en lien avec la hausse du colt des matieres premiere/
des emballages ou de I'augmentation des délais de livraison ou de pénurie des matieres premiéres/des emballages,
injonction impérative des pouvoirs publics (interdiction d'importer, embargo, confinement, restrictions de circuler, mesures
sanitaires...), accidents d'exploitation, bris de machines, explosion, guerre, conflit armé, attentat, tremblement de terre,
réquisition, incendie, inondation, accidents d'outillage, défaillance ou carence d'un fournisseur ou sous-traitant, pandémie
ou épidémie connue ou non au jour de la conclusion du contrat, maladie des salariés, mesures sanitaires exceptionnelles
impactant la fabrication/production.

La partie constatant I'événement devra sans délai informer I'autre partie de son impossibilité & exécuter son obligation et
s'en justifier aupreés de celle-ci. La suspension des obligations ne pourra en aucun cas étre une cause de responsabilité
pour non-exécution de 'obligation en cause, ni induire le versement de dommages et intéréts ou pénalités de retard.
L'exécution de l'obligation est suspendue pendant toute la durée de la force majeure si elle est temporaire et ne dépasse
pas une durée de 90 jours calendaires. Par conséquent, dés la disparition de la cause de la suspension de leurs obliga-
tions réciproques, les parties feront tous leurs efforts pour reprendre le plus rapidement possible I'exécution normale de
leurs obligations contractuelles. A cet effet, la partie empéchée avertira 'autre de la reprise de son obligation par LRAR
ou tout acte extrajudiciaire.

Si lempéchement est définitif ou dépasse une durée de 90 jours calendaires, la/les commandes sera/seront purement
et simplement résolue(s), huit (8) jours aprés la réception d’un courrier notifié par LRAR et par la partie la plus diligente.
Toutefois, ce courrier devra mentionner I'intention d'appliquer la présente clause.

14- TRAITEMENT DES DONNEES PERSONNELLES

La société DE BUYER, responsable de traitement, met en ceuvre des traitements de données personnelles des salariés
et/ou des collaborateurs de ses clients dans le cadre de la relation commerciale avec les clients ayant pour finalités la
négociation, I'exécution, la gestion, le suivi, la préparation et I'expédition des commandes, la facturation, la comptabilité
et le recouvrement ainsi que I'envoi d'informations commerciales et/ou publicitaires.

Dans les conditions définies par la Loi « Informatique et Libertés » et le Réglement européen sur la protection des
données (également désigné « RGPD »), les personnes dont les données sont traitées disposent d'un droit d'accés, de
rectification, d’effacement, de minimisation, de limitation et, le cas échéant, un droit de portabilité des données person-
nelles les concernant.

Les personnes concernées disposent également du droit de définir des directives générales et particulieres définissant la
maniere dont elles entendent que soient exercés les droits mentionnés ci-dessus, aprés leur déces.

Dans les conditions prévues par la loi et le RGPD, si la base légale pour le traitement est I'intérét légitime de la société,
sauf pour la société a démontrer I'existence de motifs impérieux et Iégitimes pour ce traitement qui prévalent sur les
intéréts, droits et libertés de la personne concernée, les personnes peuvent également, pour des raisons tenant a leur
situation particuliére (motif Iégitime), s'opposer au traitement des données les concernant.

Pour exercer ces droits ou pour toute question sur les traitements de données, les personnes concernées peuvent
s'adresser a : info@debuyer.com

Les personnes concernées disposent du droit d'introduire une réclamation augrés de l'autorité de contrble compétente en
France, & savoir la Commission Nationale de I'lnformatique et des Libertés (CNIL).

Pour plus d'informations, vous étes invités a vous reporter a la POLITIQUE DE TRAITEMENT DES DONNEES PER-
SONNELLES, disponible sur demande.

15- INFORMATIONS SUR LE RECYCLAGE DES DECHETS

15.1, RECYCLAGE DES EMBALLAGES MENAGERS

En application de l'article L.541-10-13 du Code de I'environnement, lidentifiant unique FR212339_01VSBE attestant de
I'enregistrement au registre des producteurs de la filiére emballages a été attribué par SYDEREP (ADEME) a la société
DE BUYER. Cet identifiant atteste de sa conformité au regard de son obligation d’enregistrement au registre des produc-
teurs d'emballages et de la réalisation de ses déclarations de mises sur le marché auprés de CITEO.

15.2. RECYCLAGE DES PAPIERS GRAPHIQUES

En application de I'article L.541-10-13 du Code de I'environnement, l'identifiant unique FR212339_03MVKB attestant de
I'enregistrement au registre des producteurs de la filiére papiers graphiques a été attribué par SYDEREP (ADEME) & la
sociéte DE BUYER. Cet identifiant atteste de sa conformité au regard de son obligation d’enregistrement au registre des
producteurs de papiers graphiques et de la réalisation de ses déclarations de mises sur le marché auprés de CITEO.

16 - REGLEMENT DES LITIGES ET JURIDICTION

LE TRIBUNAL DE COMMERCE D'EPINAL (88 France) EST SEUL COMPETENT, y compris en cas de recours en garan-
tie ou de pluralité des défendeurs. Seule la loi frangaise est applicable. La version frangaise de ces conditions générales
de vente prévaut sur la version en anglais.
Pour le paiement de nos factures : Banque CIC F-70 000 VESOUL

IBAN : FR76 3008 7331 8200 0212 9910 108
BIC : CMCIFRPP



DE BUYER INDUSTRIES TERMS AND CONDITIONS OF SALE - 2024 version

«These terms and conditions of sale apply to all sales made by our company and cannot be cancelled or
unilaterally amended regardless of the clauses set forth in the buyer’s documents, and in particular their
terms and conditions of purchase, over which these terms and conditions of sale take precedence and
constitute the basis for negotiations in accordance with the provisions of Article L. 441-6 of the French
Commercial Code.»

1- DOCUMENTS

All texts, information, characteristics and photographic reproductions included in our prices, catalogues and documentation
are for information purposes only and are not guaranteed. We cannot under any circumstances be held liable for any
inaccuracies. We reserve the right to make modifications thereto without giving prior notice.

2- ORDERS

Orders are not final until they have been confirmed in writing by DE BUYER INDUSTRIES (hereinafter “DE BUYER").

A refusal to confirm an order does not have to be justified by DE BUYER and may occur in the event of an order for an
unusual amount or quantity or an abnormal delivery time compared to normal practice in the profession or compared to
previous orders.

In the event of a stock shortage, DE BUYER will process orders based on their order of arrival and while stocks last.

Any amendment to or cancellation of an order for products from the catalogue, as requested by the client, can only be
considered if made in writing at least five (5) working days before the dispatch of catalogue products.

DE BUYER reserves the right to make any amendments to its products that it deems useful at any time and to amend the
models in its prospectuses or catalogues without giving prior notice.

3- PRICE - MODIFICATION OF FINANCIAL TERMS

3.1. The prices applicable to the buyer are specified in euros, excluding taxes but including packaging, except for special
packaging charged for separately, net, and not including transport.

The prices are non-binding and can be modified at any time without notice. Invoicing is carried out according to the price in
force on the delivery date (initially agreed) once this price has been communicated to the buyer by DE BUYER before the
date of the order. Failing this, invoicing is carried out according to the price in force on the day of the order confirmation,
provided that the price is still applicable on the day of delivery (the order confirmation will therefore be considered as being
under a condition precedent).

3.2.

If, during the execution of an order, the economic, political or health situation, or the conditions of manufacture/production
or marketing in force at the time of its conclusion, were (are) manifestly changed, in particular due to a rise in the price of
raw materials significantly affecting the market for contractual products, and generally, in the event of a significant change
in the economic conditions in force at the time of the order, such as to make the performance of the contract abnormally
onerous for DE BUYER, the parties will come together to adapt the terms of this order to the new situation in an equitable
manner.

In the event of it being impossible to come to an agreement within a period of two (2) months from the implementation
of this clause, the order may be cancelled, by one of the parties, fiteen (15) days after a letter is sent by recorded mail
declaring the intention to apply this clause.

This article consequently derogates from Article 1195 of the French Civil Code and expressly excludes recourse to legal
proceedings for the purpose of adapting the contract in the event of the renegotiation of the order terms failing.

The execution of the order in question will be suspended for the duration of the implementation of this clause.

4- DISCOUNTS
The client may receive a discount depending on the quantities purchased or delivered at one time or to one location, or
based on the frequency of orders or on special agreements.

5- ONLINE MARKETING

By distributing online, the buyer undertakes to take proper care with the sale of the products online and to comply with
legal requirements, in particular:

- Only sell products to the retail end user and only process normal requests from this category of buyer;

- Permanently have sufficient stock, stored in conditions that make it possible to meet consumer requests for products, and
otherwise to remove products from its offering in the absence of stock allowing it to meet demand;

- Deliver products to consumers based on available stock, limited to two (2) units of the same reference per order;

- Inform the client of the usual delivery times, which should not exceed eight (8) working days from the order being placed
online, and the existence of a cooling-off period;

- Indicate the payment, delivery and performance methods as well as the validity of the offer and the price.

By distributing online, the buyer undertakes to respect legislation specific to online sales and general applicable regu-
lations. It undertakes to make transparent offers to the consumer, and to provide advice, assistance and an aftersales
service.

6- REGULATIONS

- Applicable for France:

Our invoices are payable within thirty (30) days of the invoice issue date, net, without any discount. For cash payments,
i.e. those received within a maximum of ten (10) days after the invoice date, the client can deduct a discount of zero point
five percent (0.50%). Excluding outstanding invoices authorised by us, which can be modified at any time, our invoices
are payable in advance.

- Applicable for Export:

The first orders are payable in advance. Any other payment method can only be used after providing commercial refe-
rences and bank details, and remains subject to the approval of our credit insurance company. Our invoices are then
payable within thirty (30) days of the invoice issue date, net, without any discount.

Any tax, charge, duty or other service payable in accordance with French regulations, or those of an import company or
transit company, are payable by the client.

- Applicable for France and Export:

For orders involving a bespoke product, ordered off plan, one third (1/3) of the amount will be payable in advance as a
down payment.

In the event of a failure to meet a deadline or late payment, all amounts due are immediately payable and all pending
orders will be suspended.

Moreover, in light of the terms of Article L. 441-10 of the French Commercial Code, the buyer is automatically required to
pay penalties calculated on the amounts due by applying a rate corresponding to three (3) times the legal interest rate in
force on the due date, increased by 10%. By virtue of Article L. 441-10 paragraph 5 of the French Commercial Code and in
accordance with Article D. 441-5 of the same, a lump-sum indemnity for recovery costs of forty (40) euros is automatically
payable by the buyer from the first day of delay. If the recovery costs incurred are higher, an additional indemnity may be
requested by the company upon presentation of supporting documents.

If, following a particular agreement, the payment date mentioned on the invoice is after the deadline indicated in the terms
and conditions of sale, the date mentioned on the invoice will prevail.

All the above-mentioned terms are covered by credit insurance.

In the event of non-payment, forty-eight (48) hours after formal notice sent by recorded mail remains without response, the
sale will be automatically cancelled if we so choose and we may request, in summary proceedings, the return of the pro-
ducts, without prejudice to any other damages. The cancellation will concern not only the order in question, but also all pre-
vious unpaid orders, whether they have been delivered or are out for delivery and whether payment for them is due or not.
In the case of payment by paper instrument, failure to return the instrument within the legal timeframe will be considered
as non-acceptance equivalent to non-payment. Any client credit deterioration may justify a demand for guarantees or an
advance payment before orders received are executed. Payments cannot under any circumstances be suspended or
subject to any compensation without the prior written consent of DE BUYER.

7- CARRIAGE AND PACKAGING, INSURANCE, DELIVERY

Even for postage-paid shipments, merchandise is always sent at the buyer’s risk and it is its responsibility to check goods
upon arrival, and if applicable to seek remedy, by recorded mail, from the carriers, who alone are liable for damage, theft,
losses or delays.

The buyer is required in to check the visible condition of merchandise upon delivery. If any losses or damage are observed,
the buyer must send any claims to the carrier in accordance with Articles L. 133-3 et seq. of the French Commercial Code
via recorded mail within three (3) days of delivery, with a copy sent to DE BUYER. No claim can be accepted in the event
of non-compliance with these formalities by the buyer. Our delivery times are given for information only and only begin after
confirmation of the firm and definitive order. DE BUYER undertakes to respect said timeframes. Delays cannot under any
circumstances justify full or partial cancellation of the order or give the client a right of retention or entitle it to damages.

DE BUYER will not under any circumstances be liable to pay direct or indirect damages of any kind arising due to a failure
to respect delivery deadlines.

The risks of loss or deterioration of products and any risk of liability related to the existence or use of products are trans-
ferred to the client as from dispatch. The client therefore undertakes to purchase insurance to cover products against any
risk, in particular fire, theft or water damage.

In the absence of specific dispatch instructions from the client, DE BUYER can have products transported by the carrier of
its choice without it being possible for it to be held liable.

Moreover, in the event of manufacturing/production being interrupted due to force majeure, as defined hereafter, orders will
be suspended and we cannot be held liable.

8- CLAIMS AND RETURNS OF MERCHANDISE

We do not accept any automatic returns. Returns of merchandise are only authorised after written acceptance by us and
will be sent postage-paid. Merchandise must have been delivered within the last twenty (20) working days to be eligible.
Returns will give rise, after analysis by and a decision from our Quality department, to the replacement of any product
recognised as defective by DE BUYER or a credit note which will be issued based on the net price invoiced.

For any return of merchandise due to an error by the client regarding the quantity ordered or code (as proven by the
reference number mentioned on the order), we will apply a thirty percent (30%) reduction to the returned merchandise pur-
chase value for restocking costs and shipping costs paid by DE BUYER for dispatch of the merchandise, after quantitative
and qualitative verification of the products.

Restrictions: The following items are not eligible for returns regardless of the circumstances:

- Products damaged, used or stored in unfavourable conditions, or used in an abnormal or inappropriate manner;

- Bespoke products or orders and products not included in the catalogue.

Any claim must be made via recorded mail within a maximum of eight (8) working days as from the delivery date.

In the event of a claim regarding items, our liability is limited to replacing the defective piece or item, without it being
necessary, under any circumstances or for any reason whatsoever, to grant an indemnity of any kind. Shipping costs for
pieces or items and the return of defective pieces or items are borne by the buyer.

9- CONDITIONS FOR USE OF THE BRANDS AND ADVERTISING MATERIALS

The company owns all intellectual and industrial property rights covering products sold under its brand and/or any other
brand used by the company. Commercial relations established between the company and the buyer do not give the buyer
any right over advertising materials, brands or any other distinctive company sign. Any use of these elements by the buyer
requires the company'’s prior express written consent.

Use by the buyer of these advertising materials, brands and distinctive signs on commercial documents, in particular adver-
tisements, catalogues, prospectuses, professional directories etc. is subject to DE BUYER's prior express written consent.
In the event of wrongdoing by the buyer in the reproduction or use of one of these elements, DE BUYER will be entitied to
claim compensation for the harm suffered.

The buyer undertakes not to carry out promotional campaigns (sales, discounts, promotions etc.) on products supplied
under the DE BUYER brand without the prior express written consent of the latter. Any sale of counterfeit merchandise
and/or merchandise resembling DE BUYER’s merchandise (product itself, packaging, brand, logos etc.) which may lead to
confusion in the minds of the public is prohibited.

DE BUYER reserves the right to change the technical properties of products supplied without informing the buyer befo-
rehand.

Failure to respect the provisions above can result, if DE BUYER chooses, in the suspension of deliveries, reconsideration
of the agreement and/or compensation for harm suffered.

10- MANUFACTURING WARRANTY

The products are covered by a one (1) year warranty as from the delivery date.

- It only covers products duly acquired and paid for;

- It applies to products used in normal and suitable conditions and for which a manufacturing defect is observed by our
Quality department;

- It does not apply to damaged products or products used or stored in unfavourable conditions, or used in an abnormal,
inappropriate manner, or bespoke products;

- It does not apply in the event of visible defects.

In order to assert its rights, the buyer must inform DE BUYER in writing of the existence of defects within a period of one
(1) year as from the date on which the defect is observed, under penalty of losing the right to take any related actions.

DE BUYER will replace or repair products or pieces under warranty deemed defective by the Quality department. The
replacement of defective products or pieces will not give rise to an extension of the warranty specified above.

The buyer alone is liable for patents and counterfeits with respect to special items made based on models or designs
provided by the buyer.

In a bid to improve quality, we reserve the right to make any changes to our items that we deem necessary.

11- PENALTY CLAUSE

The buyer undertakes to pay, under the penalty clause, in accordance with Article 1231-5 of the French Civil Code, a
lump-sum indemnity of fiteen percent (15%) excluding taxes of the agreement, in the event that it does not perform one
of its obligations. The penalty is indivisible and payable to DE BUYER, even if the latter requests the cancellation of the
agreement. This clause does not prevent DE BUYER from taking legal action to obtain compensation for all harm suffered
due to non-performance if said harm exceeds the amount of the penalty clause.

12- RETENTION OF OWNERSHIP

In the event of non-payment by the client of all or part of the price of the order, DE BUYER retains, until payment is made in
full, property rights over the products sold, allowing it to take back possession of said products. Any down payment made
by the client will remain the property of DE BUYER as a lump-sum indemnity, without prejudice to any other action it may
be entitled to bring against the client in this respect. Consequently, the transfer of product ownership to the buyer will only
take place upon full payment of the price by the latter, regardless of the delivery date of said products.

13- NON-PERFORMANCE EXCEPTION - FORCE MAJEURE

13.1. DE BUYER is automatically released from its obligations if the terms of payment have not been observed by the
buyer.

13.2. The parties cannot be held liable if the non-execution or the delay in the execution of any of their obligations, as
described herein, with the exception of the obligation to pay a sum of money, results from a case of force majeure within
the meaning of Article 1218 of the French Civil Code.

By force majeure, the parties understand, in addition to the cases usually recognised by French law and case law, the
following events: labour disputes, total or partial strikes at the company or its suppliers, service providers, carriers, postal
services or public services, suspension or cessation of carrier activity, unavailability of energy, difficulty or impossibility
of supplying raw materials or packaging/manufacturing/production/delivery of orders, in particular in connection with the
increase in the cost of raw materials/packaging or the increase in delivery times or shortages of raw materials/packaging,
imperative injunction from public authorities (import ban, embargo, containment, traffic restrictions, health measures...),
operating accidents, machinery breakdown, explosion, war, armed conflict, attack, earthquake, requisition, fire, flood, ma-
chinery accidents, failure or insolvency of a supplier or subcontractor, pandemic or epidemic known or unknown on the day
of the conclusion of the contract, illness of employees, exceptional health measures impacting manufacturing/production.
The party experiencing the event must immediately inform the other party that it is impossible to perform its obligation and
justify this to the other party. The suspension of the obligations can in no case be a cause of liability for non-execution of
the obligation in question, nor induce the payment of damages or late payment penalties.

The performance of the obligation is suspended for the duration of the force majeure event if it is temporary and does not
exceed a period of 90 calendar days. Consequently, as soon as the cause of the suspension of their reciprocal obligations
disappears, the parties will make every effort to resume the normal performance of their contractual obligations as quickly
as possible. To this end, the party obstructed will warn the other of the resumption of its obligation by recorded mail or
any extrajudicial document.

If the impediment is definitive or exceeds a period of 90 calendar days, the order(s) will be purely and simply cancelled,
eight (8) days after receipt of a letter notified sent by recorded mail by the first party to act. However, this letter must
mention the intention to apply this clause.

14- PERSONAL DATA PROCESSING

DE BUYER, the data controller, processes the data of employees and/or client partners in the context of commercial rela-
tions with clients whose purpose is the negotiation, completion, management, tracking, preparation and dispatch of orders,
plus invoicing, accounting and recovery, as well as the sending of commercial and/or advertising information.

Pursuant to the conditions set out in the French Data Protection Act and the European General Data Protection Regulation
(or GDPR), data subjects have the right to access their personal data, request rectification, erasure and minimisation and,
as may be relevant, exercise the right to portability.

Data subjects are also entitled to provide general and specific instructions specifying the way in which they expect the
rights mentioned above to be exercised after their death.

Pursuant to the conditions provided for by law and the GDPR, if the legal basis of processing is in the legitimate interest
of the company, unless the company demonstrates the existence of compelling and legitimate reasons for this processing
which prevail over the interests, rights and freedoms of the data subject, subjects can also, for reasons related to their
specific situation (legitimate grounds) object to the processing of their personal data.

To exercise these rights or for any other question regarding the processing of personal data, data subjects can contact:
info@debuyer.com

Data subjects are entitled to complain to the French Data Protection Authority, the Commission Nationale de I'lnformatique
et des Libertés (CNIL).

For more information, please see the PERSONAL DATA PROCESSING POLICY, which is available upon request.
15- WASTE RECYCLING INFORMATION

15.1. HOUSEHOLD PACKAGING RECYCLING INFORMATION

Pursuant to article L.541-10-13 of the French Environmental Code, the unique identifier FR212339_01VSBE attesting to
inclusion in the register of producers in the packaging sector has been assigned by SYDEREP (ADEME) to DE BUYER.
This identifier certifies that it has met its obligation to join the register of packaging producers and makes its market
declarations via CITEO.

15.2. GRAPHIC PAPERS RECYCLING INFORMATION

In accordance with Article L.541-10-13 of the Environmental Code, the unique identifier FR212339_03MVKB attesting to
inclusion in the register of producers in the packaging sector has been assigned by SYDEREP (ADEME) to DE BUYER.
This identifier certifies that it has met its obligation to join the register of GRAPHIC PAPER producers and makes its market
declarations via CITEO.

16- DISPUTE SETTLEMENT AND JURISDICTION

THE EPINAL COMMERCIAL COURT (88 France) ALONE HAS JURISDICTION, including in the case of a third-party claim
or multiple defendants. The only governing law is French law. The French version of these terms and conditions of sale
prevails over the English version.
To pay our invoices: Banque CIC F-70 000 VESOUL

IBAN : FR76 3008 7331 8200 0212 9910 108
BIC : CMCIFRPP



IN THE SHOP

p u p / p u S + 3 podiums High 10 /15 et 22 cm ~ (3) 10.3665 - display A4 EN
+10.3663 +10.3664
EUUKlNG REF 10.3662

LOQY POP COUNTER DISPLAY LOQY
Kit shop window (1) 10.3663 - display A5 FR
Totem 2 sides Dim. 35 x 65 cm (2) 10.3664 - display A4 FR

®) @ o

ALCHIMY POP SEASONING STEEL

Kit shop window

Totem 2 sides Dim. 35 x 65 cm

+ 3 podiums High 10/ 15 et 22 cm
REF 10.3600

SHELF TALKER
Dim. 190 x 110 mm
10.5620 - French
10.5621 - English

10.5622 - German
10.5623 - Flemish

BROCHURE LOQY 10.5624 - Danish

Tips and recipes

Dim. 20 x 20 cm MODULAR PODIUM

REF 10.3660 FR CHOC RETAIL

REF 10.3661 EN (CHOC EXTREME /

REF 10.3668 DE N CHOC B BOIS AND
CHOC INTENSE)

BROCHURE ALCHIMY @ Dim. 30,5 x 29,5 x High

Tips and recipes 47 cm

Dim. 20 x 20 cm REF 10.8300

REF 10.3601 FR/ EN
REF 10.3602 FR / NL / SP
REF 10.3603 FR /DE /IT

FLYERS PRODUCT RANGES (French - English - German)
Dim. 10,5 x 21cm
REF

NONSTICK BROCHURE (1) QET37.001 - AFFINITY collection

%};soaﬁﬁfﬁg (2) QET62.000 - PRIMA MATERA collection

REF 10.8301 - French (3) QET56.000 - MINERAL B collection

REF 10.8302 - English (4) QET87.000 - B BOIS collection (MINERAL B / CHOC / utensils and mills)
(5) QET87.001 - CHOC INTENSE collection
(6) QCD21.010 - Pastry nozzles collection (Tritan and st.steel)

STEEL BROCHURE MINERAL B

& OUTDOOR RETAIL

Tips and care

REF 10.5001 - French

REF 10.5003 - German

English version available in PDF

Verso

KIT SHOP WINDOW "

DE BUYER 5 podiums :
+1 x High 50 cm ‘
-2 x High 35 cm
+2 x High 20 cm ‘
+ 1 Totem 73 x |
High 200 cm
2 sides :

- Steel Mineral B

- Choc B Bois
REF 10.0008
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Ha pétisserie

| pétissesio

Py

aebuyor com
BIIEIYIP

KRAFT PAPER BAG

Dim. 36 x 36 cm

REF. QSP50.080

BRAND RECALL
Beechwood

L. 2l x6x2.5cm
REF. 10.0006

BROCHURE HOLDER
made of plexiglass for
information sheets

Dim. 10.5 x 21 cm

REF FRP09.621

PANEL DE BUYER
indoor use

REF QRP10.700
60x20 cm - black

REF QRP50.200
50x20 cm - white

DOSER  GARNIR  DECORER
DOSING  FILLING  DECORATING

UBE

PISTON A PRESSION - PISTON SYRIGE




DISPLAYS

1+ DISPLAY "UNIT TOWER' 4 SIDES
5000.09

For a lively boutique with an original,
eyecatching display. Emphasize the
value of ‘Made in France* !

Dim. 60 x 60 cm / High 200 cm
Differents compositions available
Option : video screen 5000.96

This display is available with removable
tables nd hooks and can be used to
display any choice of range :

« PRIMA MATERA « ELASTOMOULE

- AFFINITY - MINERAL B
< ALCHIMY / MILADY 5 oS

Display example for B Bois
REF 5000.09C

Dispaly example PRIMA MATERA
REF 5000.09 with screen 5000.96
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2 « RETAIL DISPLAY

Elegant and practical for setting up a corner dedicated to
the brand de Buyer for a high-end presentation.
2 versions : wall display and central display.

WALL DISPLAY 5000.20

90 x 47,5 cm / High 185 cm

- Modular equipping according to
product ranges.

- 4 removables shelves

- 15 removables hooks

- Equipped with a drawer on wheels

- LED lighting (transfo 230/12V 60 W)

CENTRAL DISPLAY 5000.25
118 x 78 cm / High 155 cm
2 sides on wheels

3 removables hooks




DIGITALTOOLS

PRO.DEBUYER.COM

« Available 24h/24
« Customizable space
« Uploading of Excel files
« Order history
- Responsive
« Autonomy in ordering

JOOMEO.COM

Jooemo is a simple storage
platform without pressure.
De Buyer space

User name : Debuyer
Password : France

You can easily search, view and download our
content on computer or mobile.

De Buyer provides you with rich and varied
content, photos and videos, to illustrate all of
its products.




A-B

Bag (pastry bag)
Bain-marie
Bain-marie cooker
Baker blade
Baking paper
Baking tray
Basting spoon
Blini pan

Bottle

Bowl

Bowl, round
Bucket

Burner

C

Candy Thermometer
Caramelizing iron
Chestnut fry-pan
Chinese strainer
Cleaner for metal
Colander

Cover

Crepe pan, steel
Crepe pan, nonstick
Cutter vegetable
Cutter

Cutter, plastic
Cutting board

D-E

Dariole mold
Deep fryer
Dish
Dispenser
Dough scraper
Dough wheel
Dredger

Egg dish

F
Filter for funnel
Fish frypan
Flour scoop
Frame for pastry
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ALPHABETICAL INDEX

224,225

61, 101

206

204

202

197, 198, 199
116, 117

11, 15, 16, 18, 23, 40
190, 200

100

100

104

25

127, 207

209

23

102

48,91, 97
101

96

11, 15, 18, 23
33,35,38,39,72,73
159

204

204

165

175

20

101, 200
107 - 111
205
204, 205
103

89

106
18, 38, 39
105
190, 200

Frypan, steel
Frypan, nonstick
Frypan, stainless steel

Frypan, copper
Frypan “Triblinis”
Funnel

G-H

Gel alcohol
Genoise cutter
Génoise frame
Gloves

Grate

Greaseproof paper

Handle
Handle, removable

I-J-K
Ice-cream scoop
Jam pan, copper
Knife

L

Ladle

LE TUBE

Lid, stainless steel
Lid, copper

Lid, glass

Lobster fork
Long rolled cake mold

M

Meat fork

Mill

Mini saucepan

Mould for “Charlotte”
Mould for pie

Mould, hemispherical
Mould, stainless steel
Mould, silicone
Mould Canelés
MOULFLEX

9-25,69,73
29-43, 68,72
49,53, 57, 58
67, 68, 69, 71
78, 82, 83, 88
18

106, 208

97
124

190, 200

24,31, 43,97, 125
177, 200

206

65,71
65,70, 73

106
91
162, 163, 164

115,117

108, 109, 214, 215
13, 51, 55, 60, 69
81, 84, 86, 90

11, 14, 31, 33, 34
55,57, 67, 71

125

170, 171

116

104

90

176, 178
174,178
175
173 - 181
228 -235
91, 175
232-235



Mug (army) 105 Scissors 125
N Self-service dish 200
Nozzles, various 210, 211, 212, 213, 218 Sieve 103
Nutmeg mill 141 Silicone mat 201, 202
Silicone moulds 228 -231
@) Sirup density meter 127
Omelette turner 118 Skewer 118
Oval pan 89 Skimmer 115, 116, 117
Oyster knife 125 Slicer (vegetable) 150, 158, 160
Smoker oven 61
P Spatula 112-124
Pastry bag , disposable 225 Spices mill 133, 141, 144, 145
Pastry brush 209 Stand for wok 61
Pastry frame 189 Steamcooker 50, 54, 56,
Pastry spatula 123 60, 66, 71, 80, 96
Pepper/salt mill 134 - 145 Stewpan, nonstick 30
Piston funnel 110, 111, 208 Stewpan, stainless steel 50, 54, 56, 59
Pizza cutting wheel 126 Stewpan, copper 80, 82, 85, 87, 89
Pizza oven peel 126 Stockpot 60, 79, 87
Plancha 16, 19 Strainer 103
Plastic scraper 122, 205 String 97
Pusher 102, 193, 231 Sugar saucepan 207
Sweet maker 207
R
Rack for cutting boards 165 T
Raplette, sliding & egalizing 191 Tart mold 126,177,195, 196
Relief sheet 171, 206 Tart ring 183, 184, 185, 186, 187
Ribbon 191 Thermometer 127,128,129
Ring 183-187 Timer 129
Roasting pan 16, 40, 51, 85 Tinned wire basket 20
Rolling pin 204 Tomato-slicer 160
Round-edge tray 199 Tray for cooking 181
Triangular spatula 124
S Trivet 25
Salt shaker 140 Tweezer 113,118,119
Saucepan, stainless steel 48,52,57,58, 66, 70 Whisk 121
Saucepan, copper 77, 81, 83, 86, 88
Sauté-pan, steel 9,10, 13, 22, 69, 73 T
Sauté-pan, nonstick 30, 31, 33, 35, 40, Wok, steel 11, 14, 19, 22
68,72 Wok, nonstick 30
Sauté-pan, stainless steel 49, 50, 53, 54, 57, 59, Wok, stainless steel 50, 55, 61
67,68,69,71,72,73 Wok, copper 80

Sauté-pan, copper 77,78, 79, 81, 82, 84,

Al texts, information, characteristics and  photographs in this catalogue are for information only and

86’ 88' 89 are not warranted.We disclaim liability in event of inaccuracy thereof.We reserve the right to make any
Scales 127 changes therein without prior notice.
Scha rpener 165 Credits photos : Eric Marin - Bella Karragiannidis

de Buyer Industries - Studio Julien Bouvier - Lézards’Création - image&associés
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Code

0237

042002

042003

042004

042016

042024

042026

042032

044085N 190, 200

0816

0820

1701

1704

1707

1710

1800

1831

1832

1833

1834

1850

1851

1852

1853

1856

1858

1861

1862

1868

1869

1873

1875

1961

1962

1964

1966

1968
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Page

177,200

191

191

191

191

191

191

206

25

25

232

232

232

232

231

231

231

231

230

228

230

229

229

230

229

231

230

228

230

228

229

234

234

234

235

234

Code

1975

1976

1977

1984

1989

1990

1994

2000

2004

2005

2007

2011

2012

2014

2015

2016

2017

2018

2040

2111

2112

2113

2114

2115

2116

2117

2118

2119

2120

2125

2126

2128

2129

2130

2140

2601

Page

235
233
233
235
235
235
235
151
104
160
104
158
150, 151
156
151, 153
155-157
154, 155
152,153
159
209
216
216,217
218
221-223
218
220
217
218
219
220,221
221
219
219
219
222
117

115

Code

2610

2611

2612

2701

3000

3002

3005

3006

NUMERICAL INDEX

Page

121
121
161
114
176
191
176

176,183

186,187,190, 193

3007

3013

3015

3021

3030

3031

3032

3037

3040

3041

3065

3076

3077

3091

3093

3095

3096

3097

3098

3099

3111

3122

3125

3130

3133

3134

3135

176

189

189

115

169, 186

186

186

192,193

188

116

175

193

192,193

187

186

175

193

184

183, 185

183-185

192,193

101

19,61

176

117

175

115

115

Code Page
3136 115,126
3139 193
3150 117
3170 116
3201 199
3205 170
3206 170,171
3210 172
3212 174
3213 173
3214 174
3215 174
3221 200
3232 101
3242 103
3250 100
3271 105
3274 104
3276 104
3280 101
3283 101
3290 126
3294 118
3300 205
3302 205
3321 198
3323 204
3324 204
3329 11, 14,

22,30, 50, 55, 80

3330

3350

3351

3352

3353

3354

3356

200

102

102

102

110

102,111, 208

106, 208

Code Page
3357 106
3358 108,
109

214,

215
3360 199
3361 198
3366 199
3367 199
3371 100
3372 100
3373 100
3374 96
3379 100
3390 101
3401 118
3410 57
3411 57
3412 57
3427 56
3428 50,55, 67
3429 14,31,34,
57,68,69,72,73
3437 61, 206
3441 61
3460 13,22,

43, 68, 69, 90
3491 70
3493 71
3495 71
3500 207
3501 58
3502 59
3503 5
3504 58
3505 59
3506 60

Code

3507

3509

3565

3601

3602

3603

3604

3605

3608

3612

3660

3661

3662

3663

3664

3675

Page

60
55, 60
104
52

53

53

53

54

55

54

65

66

67

67

67

50, 54,

56, 60, 66, 71, 80, 96

3706

3709

3718

3724

3727

3730

3736

3741

3742

3743

3745

3746

3905

3906

3912

3930

3938

3939

3940

3941

48

51,78, 84

49

49

51

49

49

50

50

50

50

48

190, 193

190, 193

188

101

193

193

187

192

Code

3942

3943

3979

3982

3983

3984

3985

3989

187

4021

4111

4112

4140

4150

4151

4152

4153

4155

4156

4165

4166

4168

4180

4181

4182

4183

4200

4230

4231

4232

4233

4234

4235

4236

4237

4238

4239

Page

192
192
105
116
116
116
116

168,

105
11,33
71
165
212,213

210
211
211
210
210
212
211
211
212
212
212
212
91,97
123
123
124
124
124
124
124
119
119

119

Code

4280

4281

4282

4283

4284

4285

4286

4287

4290

4304

4307

4308

4336

4337

4338

4343

4344

4346

4347

4348

4349

4357

4358

4359

4361

4362

4370

4409

4441

4530

4591

4604

4605

4636

4650

4670

Page

163
162, 163
163
164
164
163, 164
164
163
165
204
204
204
225
97
97
171,206
172-174
225
224
225
225
202
202
202
204
204
105
97
61
100
127
103
103
24,31,
43,97

129

204



Code

4682

4683

4685

4687

4700

4701

4702

4703

4705

4706

4707

4708

4709

4710

4711

4712

4713

4714

4715

4716

4717

4718

4719

4740

4745

4761

4766

4770

4781

4782

4783

4788

4805

4807

4813

4815

Page
125
125
125
125
178
179
179
177
177
177
178
178
178
180
180
180
168,

169, 181
181
181
181
179
179
178
122
122
128
180

190, 200
205
103
103
118
209
209
43,117

106

Code

4816

4826

4827

4840

4843

4844

4856

4858

4859

4870

4871

4872

4873

4874

4875

4876

4881

4882

4884

4885

4887

4891

4920

4931

4935

4937

4938

4970

5020

5023

5026

5050

5051

5110

5111

5113

5114

Page

118

106

105

204

180

180

224

122,205

224

112

112

112

113

113

113,126

113

128,129

128

127,207

127,128

127

122

165

201

201

202

201

6,126

24

25

25

20

20

17

18

19

19

Code

5120

5130

5131

5140

5200

5214

5217

5303

5320

5321

5340

5350

5353

5362

5363

5490

5491

5493

5530

5540

5610

5611

5612

5613

5614

5615

5616

5617

5618

5630

5634

5635

5640

5651

5652

5654

5664

Page
18
17
18
18
22
22
22
23
197
197
23
195
195
197
197
23
23
23
19
19
7,12
15

7,15,16
12
13
6,15
13
14
14
73
73
73
16
16
16
13

69

Code

5665

5680

5681

5684

5710

5712

5714

5715

5717

6200

6202

6206

6224

6230

6232

6236

6241

6242

6243

6244

6247

6306

6324

6330

6332

6336

6342

6406

6424

6427

6430

6436

6441

6442

6445

6446

6447

Page

69

10

11

10

11

11

91,208

91,208

77

78

77

79

78

79

80

79

79

80

81

82

81

82

82

82

83

83

85

84

84

84

85

88,90

89

89,90

Code

6448

6449

6450

6451

6453

6454

6460

6462

6463

6464

6465

6466

6467

6468

6572

6580

6820

175

7291

7350

196

7360

7362

7366

7367

7368

7664

8030

8040

8050

8060

8070

8136

8137

8140

8161

8162

Page

88

89

88

89

90

90

86

86

81, 86

86

86

87

87

87

207

91

Giil,

126

126,

197

197

195

198

198

40

43

41

41

41

41

196

196

40

198

198

Code

8180

8181

8184

8185

8188

8300

8304

8310

8311

8313

8317

8320

8359

8360

8364

8365

8440

8450

8460

8470

8480

8481

8485

8740

8745

8748

8760

8765

8768

8780

8785

8788

C030

C040

€045

Co46

Cco47

Page
39
39
39
39
40
29
30
30
30
31
30
30,181
70,73
71
68
68
37
37
37
37
36
38
38
72
72
72
34
35
35
32
33
33

133,138,139

140

134,135
135

136

Code

Cco49

Co84

C086

Co87

C092

C192

M245

M340

M516

P222

P223

P224

P230

P240

P245

P246

P247

P249

P251

P253

P256

P292

S322

S323

S324

S330

S340

S345

S346

S347

S349

S351

S353

S392

Page
136
145
144
145
133,
141, 145

145
134
140
141
142
142
142

133,138, 139
140
134,135
135
136
136
137
136
137
133,141
142
142
142

133,138, 139
140
134,135
135
136
136
137
136

133,141
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Every recipe holds a secret
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