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CONFECTIONERY RULER SET - HEAVY DUTY
Made of aluminum, ideal for fondant, caramel and sugar 
work. Set of six 11/16” wide rulers in highly polished 
aluminum for spreading fondant, ganache, caramel, etc., 
in slabs of uniform thickness. These are marked and 
perforated. Set contains.

MARZIPAN SCULPTING TOOLS
Each sculpting tool consists of 2 tools, one at each end 
in composite material. Box 12.

CHOCOLATE TRANSFERT STAMP
Stainless steel stamp with handle to flatten transfers or 
dipping paper on individual chocolates.

COATING SPATULA
For chocolate. Blade in stainless steel. Black polypropylene 
handle.

� 2 rulers of thickness 2/16”.
� 2 rulers thickness 3/16”. 
� 2 rulers thickness 6/16”. 

TRIANGLE SPATULA
Very rigid blade, bevelled cutting edge. Ideal model for 
scraping oven sheets. Stainless steel, plastic handle.

MARZIPAN SCULPTING SET
Made of plastic. For decorating Marzipan to cut flowers, 
ridges, dimples, etc. Shapes include: fine bone, blade and 
shell, marbles, comb, cone, needle, insert knife and cones 
5 and 6 stars. Box of 8.

Item # L "

112722 9 3/4

Item # L " Wt oz.

431220 6 4

Item # L " Wt lb.

140204 23 3/4 1

Item # L " Wt oz.

421832 5 1/8 3

Item # L " W "

262030 2 1/3 1 1/4

Item # L " blade W " blade

112641 7 4


