. BAKERY & PASTRY FLEXIBLE MOLDS & # Cﬁu et
+536°F '40 F I FRANCE

XL

GASTROFLEX® MINI PYRAMID MOLD GASTROFLEX® MINI MADELEINE MOLD

[tem# L E H" # Wtoz. tem# L E He # Wtoz.
257920  13/8 13/8 3/4 24 50z. 257912 13/4 15/16 3/8 15 50z.

GASTROFLEX® PYRAMID MOLD GASTROFLEX® MADELEINE MOLD

[tem# | L we He # Wtoz. L we He # Wtoz.
257921 23/4 23/4 11/2 6 5o0z. 257917 27/8 17/8 11/16 9 4oz.

* Temperature resistance from -40°F to 536°F
(from freezer to oven).

* Provides even cooking results.

¢ Quick and easy to handle.

* No greasing, easy to clean.

* Dishwasher safe.
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GASTROFLEX®MINI HALF SPHERE MOLD

GASTROFLEX® MINI TARTLET MOLD e o He # Wtoz.
pEEE o H # Weoz. 257901 13/4 34 15 5oz
e i )2 i GASTROFLEX® HALF SPHERE MOLD
257925 2 9/16 15 boz. [Citem# | B IR # Wtoz.
257904 23/4 13/8 6 50z.
GASTROFLEX® FLUTED TART MOLD GASTROFLEX® SAVARIN MOLD
e o H # Woz. e o H # Woz.
257926 27/8 3/4 6 4oz 257928 29116 3/4 6 4oz




