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LOUIS TELLIER represents the combination of three renowned French culinary tool companies: 
Gobel (maker of copper and tin-plated pastry molds), Bron Coucke (famous for its mandoline 
slicers), and Louis Tellier (recognized for its stainless steel and tin-plated food mills).

LOUIS TELLIER is an undisputed leader in the field of high-end manual kitchen equipment, utilizing 
traditional know-how and adding a passion for innovation.

Beginning with the fabrication of metal molds by Etienne Gobel in 1887, LOUIS TELLIER has a 
long and proud culinary tradition. LOUIS TELLIER utensils supported the work of Auguste Escof-
fier and many other great chefs around the world, revolutionizing the way in which dishes were 
prepared. Today, LOUIS TELLIER continues the great heritage of French cuisine. Used in over 
ninety countries, these products continue to produce, as they always have, beautiful hand crafted 
culinary creations.

As a complement to the stainless steel mandolines produced by Louis Tellier, the slicing tools of 
BENRINER are offered in this catalog. BENRINER CO., Ltd., established in 1945, is a Japanese 
manufacturer of high quality ABS plastic mandolines and turning slicers.

Also available in this catalog are the silicone molds of SILIKOMART S.r.l. and the manual tools of 
TRIANGLE GmbH.

Based in Venice, Italy, SILIKOMART manufactures a wide range of domestic and professional 
silicone molds for baking, pastry, chocolate, decoration, ice cream, gelato and other frozen tre-
ats.  All products are made in Italy. A marketplace leader with a focus on quality and innovation, 
SILIKOMART is continually producing new products to add to their traditional favorites.

TRIANGLE GmbH, located in Solingen, Germany, known as the “city of blades,” has been produ-
cing high quality kitchen utensils since 1946. The company manufactures and imports manual 
tools such as corers, carving utensils, spatulas, graters, knives for various applications, culinary 
tweezers and many other items.



4

High-temperature cooking: 
842 - 932°F (450 - 500°C).

Closed valve: 302 - 482°F (150 - 250°C) 
for bread, meat, fish, vegetables, 
stews, pastries.

Open valve: reaches 932°F (500°C) 
in less than 20 min.

Supplied with rear burner for wood logs or pellets. 
Flame-blocking valve system. Flash-back peaking 
at the top of the fireplace. Front thermometer for 
optimal temperature control. Small window on the 
front to monitor the cooking process. Removable 
stone, chimney and folding legs for transport.

St/st exterior with internal ceramic fiber insulation.

Made in Turkey

Capture the spirit of the bread ovens of yesteryear 
with our new outdoor oven MARCEL!

Authentic cooking for outdoor events all year long. 
Professional quality, versatile and easy to use. 
Excellent for bread, meat, fish, vegetables, stews, 
pastries and more.

Marcel Oven

Code L W H lbs

MARC01 29.8" 17.3" 32.2" 79

Professional grade tabletop charcoal barbecue. 
Rapid ignition. Receptacle included to boost with 
ignition gel.

18/10 stainless steel body construction. Thick, 
polished stainless steel grill. Light brown wooden 
stand. 

Made in France

Let your guests marvel over the Braséro tabletop 
BBQ, placed in the center of your patio or balcony 
table, as they cook their own meat, fish, and 
vegetables comfortably outdoors. The lower open 
cavity is ideal for warming plates and containers. 
Ready to use in 10 min. Complete disassembly for 
easy cleaning and transport. Suitable for camping.

Braséro BBQ

Code L W H lbs

BRASI F 12.6" 8.7" 8.5" 16
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Can Openers

Manual. Stem: 22", base: 9" x 5". Patented system. Compatible with all 
types of cans. • St/st • Made in France

Compatible with: OX5P55, OX5V55,  O5P55, O5V55. • Rilsan

Manual. Stem: 22", base: 9" x 5". Patented system. Open round cans 
of all sizes (ex. 5/1) by cutting the OUTER rim. Finished edges are 
smooth, and the top may be reused to protect the can’s contents until 
use. • St/st • Made in France

Compatible with: all manual can openers. Includes: 2x gears and 1x 
tool for disassembly. To replace: using the tool provided, block the exi-
sting gear and unscrew the handle counter-clockwise. • Hardened St/st 

Compatible with: O5P55, 05V55. Includes: 1x reversible St/st blade, 
1x St/st washer, 1 rubber washer. • St/st

Manual. Stem: 22", base: 9" x 5". Patented system. Compatible with all 
types of cans. • Composite head, nickel-steel stem, epoxy-coated steel 
base. • Made in France

Manual. Stem: 22", base: 9" x 5". Built-in stem, one-piece head, tool-
free disassembly. Patented system. Compatible with all types of cans. • 
St/st. • Made in France

Code spec. H lbs

OX5P55 Bolts (included) 31" 6.17

OX5V55 Clamp (included) 31" 6.17

Code H lbs

O3870 1.5” 0.44

Code spec. H lbs

O5P55 Bolts (included) 30.7" 6.17

O5V55 Clamp (included) 30.7" 6.17

Code spec. H lbs

OXP55 Bolts (included) 30.7" 7.05

OXV55 Clamp (included) 30.7" 7.05

St/st can openers
with composite head

St/st can openers
- smooth edges

Replacement lever

Professional can openers 
- economical

St/st can openers

Code spec. L W H lbs

OBSXP55 Bolt fixation 11" 4.7" 30.5" 11.02

OBSXV55 Clamp 11" 4.7" 30.5" 11.02

Code Ø lbs

O2820 0.1" 0.18

Code lbs

O2830 0.02

Gear replacement kit

Blade replacement kit
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Discover the art of fruit and vegetable carving with this complete set of 
professional tools. Includes: 15x double-edge chisels, 3x stylets and 1x 
whetstone. • St/st

Includes: (8) blades for a wide variety of fruit and vegetable carving 
possibilities. • St/st, PP • Made in France

Use with liquid preparations such as sauces, coulis, jus to get the 
perfect presentation on every plate. For best results use vertically, 
perpendicular to the plate. Includes 2 spoons: 1x fine tip, 1x wide tip. • 
St/st spoon, silicone handle. • Made in P.R.C.

Create thin, endless spirals with radish, Daikon, potato, beet or turnips 
to deep-fry or to garnish salads and buffets. • Hardened St/st blade. 
Dishwasher safe.

Sharp, serrated blades and ergonomic handle. Its thin peeling capacity 
makes it the economic choice for retaining the most from your ingre-
dients. The blades are sharpened on both sides, making it suitable for 
peeling in both directions, and for left- or right-hand use. • Hardened 
St/st blade. Dishwasher safe. • Made in Germany

The triangular shape makes for easy decoration. Cuts can go from flat 
to deep and into curves in one fluent motion. • Hardened St/st blade. 
Non-slip Santoprene/Polypropylene grip. Dishwasher safe.

Carve V-shapes into fruits, vegetables, cheese (even soap). Suitable for 
creating intricate ornaments. • Hardened St/st blade. Non-slip Santo-
prene/Polypropylene grip. Dishwasher safe.

Fruit & vegetable
carving kit (18 pcs.)

Pickle slicer

Deco spoon®

Radish curler

Swivel peeler

Carving tool K

Carving tool E2

Code L W H

ID2500 (DEC18) 8.1" 3" 1.2"

Code L W H lbs

N8008 6.9" 1" 0.8" 0.07

Code L W H lbs

PLU03M 8.8" 2.5" 0.8" 0.15

Code L W H

504300002 7.5" 1.9" 1.4"

Code

500495000

Code

258272301

Code

258145001

* See more TRIANGLE models on
www.louistellier.com *

Made in Germany

Decoration Tools

Cuts 16 equal slices. The sub-shell ensures that the apple is comple-
tely cut through, increasing its safety and efficiency. • Hardened St/st 
blade. High quality ABS plastic handle. Dishwasher safe.

Apple slicer

Code

5044716
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Prepare ribbons, julienne strips and vegetable spaghetti as easy 
as peeling. Suitable for use with all firm vegetable types, such as: 
zucchini, carrots, daikon, potatoes, cucumber (and many others). Place 
the vegetable on a firm surface and draw the cutter along the length of 
the vegetable, applying gentle pressure. • Hardened St/st blade. High 
quality ABS plastic handle. Dishwasher safe.

Pumpkin carving made safe and easy. Use the sharpened spoon to 
hollow the pumpkin, and cut designs or make intricate ornaments using 
the pumpkin saw. Use the kit year round for unlimited creative kitchen 
tasks. • Hardened St/st blade. Non-slip polypropylene grip. Dishwasher 
safe.

Remove seeds and pith from peppers and chilies with ease. The tip 
reaches deep into the pepper. The sharpened loop remains permanen-
tly sharp, suitable for left- and right-hand use. • Hardened St/st blade. 
Non-slip Santoprene/Polypropylene grip. Dishwasher safe.

Cut wavy slices, sticks and cubes for salads, fruit platters, for home-
made wavy fries or for attractive butter presentation. Its thin material 
and ergonomic design create defined shapes with little force. Safe 
and easy to use, it is also suitable for children. • Hardened St/st blade. 
Non-slip Santoprene/Polypropylene grip. Dishwasher safe. • Made in 
Germany

Quickly and smoothly core fruits and vegetables such as zucchini, 
pears, eggplants or tomatoes. The stainless steel loop is sharpened 
all the way around for effortless preparation, suitable for left- and 
right-handed users. • Hardened St/st blade. Non-slip Santoprene/
Polypropylene grip. Dishwasher safe.

Code spec.

720931202  1 pc. - Flat blade

720940302
3 pc. set - Flat blade, 
julienne & spaghetti

Julienne peeler

Pepper corer

Crinkle cutter

Fruit and vegetable corer

Code L W H

901850210 9.1" 2.4" 1.3"

Code L W H

258239502 8.5" 2" 0.8"

Code

508199002

Code

7209245

Easily cut fruit and vegetable garlands or julienne strips. For best 
results, set the cutter on its foot using one hand, while using the other 
hand to insert and rotate. The holder helps process end pieces to 
reduce waste. • Hardened St/st blade. High quality ABS plastic handle. 
Dishwasher safe.

Easily cut fruit and vegetable garlands or julienne strips. For best 
results, set the cutter on its foot using one hand, while using the other 
hand to insert and rotate. The holder helps process end pieces to 
reduce waste. • Hardened St/st blade. High quality ABS plastic handle. 
Dishwasher safe.

Endless cutter
- strips

Pumpkin carving set
- 2 pc.

Endless cutter
- julienne

Code spec. L W H

5010107 Diameter: 3". Blade length: 2.4" 5.9" 3.9" 3"

Code spec. L W H

5010207
Thickness: 2mm. Diameter: 3". 

Blade length: 2.4"
5.9" 3.9" 3"

Chef’s tweezers

Comfortable, versatile, precise. Suitable for serving and plating. • St/st. 
Grooved for grip. Dishwasher safe.

Code spec. L

5048720 Straight 8"

5048815 Angled 6"

5049820 Double angled 8"

Barbecue tweezers

Comfortable, versatile, precise. Suitable for cooking on the grill or in the 
pan. • St/st. Grooved for grip. Dishwasher safe.

Code spec. L

5048730 Straight 12"

5048735 Straight 14"

5048835 Angled 14"
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Cut pizza cleanly and easily without moving the toppings or damaging 
the tray. Detachable blades make it easy to clean. • Hardened St/st. 
Rust proof. Dishwasher safe.

Includes 1 lobster scissors (5047918) and 6 lobster forks (5048020) • 
Made in Germany

Remove fish bones safely and precisely without damaging the fillet 
(even deep, embedded bones). Tapered, serrated jaws, and a spring for 
fatigue-free working. • Hardened St/st. Dishwasher safe.

Includes (4) interchangeable blades and a catcher. Remove fish scales 
of all sizes and maintain a clean workspace. • Hardened St/st. 
Dishwasher safe.

High quality dressing needle. Durable and flexible. • Hardened St/st. 
Dishwasher safe.

Fishbone pliers

Fish scaler

Tying needle

Pizza scissors

Lobster set

Spreading knife

Fishbone tweezers

Code L W H

5049111 9.6" 3.1" 0.6"

Code spec.

904830702 7 pcs

Code L W H

5048416 7.9" 2.4" 0.6"

Code L W H

7248112 10.4" 2.3" 1.2"

Code L Ø

5233404 9.1" 0.16"

Specialized professional tool for spreading on bread and rolls with 
maximum efficiency. Blade is wide and flexible, handle is made of 
sturdy ABS plastic. • Hardened St/st blade. Aluminum rivets. ABS 
handle. Assembled, riveted and finished by hand. Not recommended for 
dishwasher.

Precision-made angled tips allow fish bones to be gripped and remo-
ved accurately without tearing the fish. • Hardened St/st. Dishwasher 
safe. • Made in Germany

Code spec. L W H

301791000 Blade length: 4" 8.7" 0.9" 0.5"

Code spec. L W H

5048513 Angled 2" 6.9" 1.1"

5048613 Straight 2.1" 6.9" 1.2"

Dispensers & Holders

Maintain fluid, organized communication between dining room and 
kitchen. Sturdy and durable. Includes: screws and plugs for installation. 
• St/st. Glass marbles.

The ultimate solution for hands-free, accessible sanitation. Includes: 
screws & dowels for installation. • St/st • Made in France

Code L W H lbs

N8028 10" 3" 0.8" 0.58

N8029 19.7" 3" 0.8" 0.93

Code L W H lbs

B1010 3.4" 1.8" 10.2" 1.15

Maintain fluid, organized communication between dining room and 
kitchen. Sturdy and durable. Includes: screws and plugs for installation. 
• St/st

Check holder
with marbles

Dispenser box
- disposable masks

Check holder
with springs

Code spec. L W H lbs

N8030 8 springs 25" 3.9" 0.8" 1.76

N8031 13 springs 40" 4.1" 0.6" 2.2

C
oo

ki
ng

 &
 F

oo
d

 P
re

p
ar

at
io

n 
To

ol
s



9

Electronic Scales

Food Mills

The ultimate solution for hands-free, accessible sanitation. Includes: 
screws & dowels for installation. • St/st • Made in France

The ultimate solution for hands-free, accessible sanitation. Includes: 
screws & dowels for installation. • St/st • Made in France

The ultimate solution for hands-free, accessible sanitation. Includes: 
screws & dowels for installation. • St/st • Made in France

Code L W H lbs

B1020 11.6" 4.1" 5.7" 3.96

Code L W H lbs

B1030 9.8" 5.5" 3.5" 3.31

Code L W H lbs

B1035 10.2" 3.2" 5.3" 2.2

Dispenser box
- disposable caps

Dispenser box
- disposable gloves
- bottom access

Dispenser box
- disposable gloves
- front access

Capacity: 3.3 lbs/min. Included: 3 grids (Ø 1.5 mm for coulis, Ø 2.5 
mm for mashed potatoes, Ø 4 mm for mozzarella) • Tin-plated steel • 
Made in France

Capacity: 3.3 lbs/min. Includes 3 grids: Ø 1.5 mm for coulis, Ø 2.5 mm 
for mashed potatoes, Ø 4 mm for mozzarella • St/st • Made in France

Tin-plated steel • Made in France

St/st • Made in France

Code H Ø lbs

S3 9.8" 12.2" 3.31

Code H Ø lbs

X3 9.8" 12.2" 2.87

Code Ø lbs

S3015 1.5 mm 0.13

S3025 2.5 mm 1.32

S3040 4 mm (oval) 0.13

Code Ø lbs

X3015 1.5 mm 0.13

X3025 2.5 mm 0.13

X3040 4 mm (oval) 0.13

Semi-professional
food mill

Semi-professional
food mill

Interchangeable grids
for S3

Interchangeable grids
for X3
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Includes: battery and adapter • ABS, removable st/st tray (8.66" x 
6.29")

Includes: battery and adapter • ABS, removable st/st tray

Code spec. L W H

N3693 5 kg x 0.5 g 9.44 9.45 3.14

N3694 10 kg x 1 g 9.44 9.44 2.75

Code spec. L W H

N3671 12 kg x 1 g 11.81 12.2 4.72

N3672 30 kg x 2 g 11.81 12.5 4.33

Electronic scale

Electronic scale
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Commercial. Capacity: 11 lbs/min. Double crushing for maximum 
productivity. Grids are interchangeable. *Includes one free grid of your 
choice. • Tin-plated steel • Made in France

Commercial. Capacity: 11 lbs/min. Double crushing for maximum 
productivity. Grids are interchangeable. *Includes one free grid of your 
choice. • St/st • Made in France

Tin-plated steel • Made in France

St/st • Made in France

Code H Ø lbs

M5 12.5" 14.6" 7.28

Code H Ø lbs

X5 12.5" 14.6" 6.61

Code Ø lbs

M5010 1 mm 1.32

M5015 1.5 mm 1.32

M5020 2 mm 1.32

M5030 3 mm 1.32

M5040 4 mm 1.32

Code Ø lbs

X5010 1 mm 1.46

X5015 1.5 mm 1.32

X5020 2 mm 1.43

X5030 3 mm 1.1

X5040 4 mm 1.37

Professional
food mill

Professional
food mill

Interchangeable grids
for M5

Interchangeable grids
for X5

Designed for insitutional establishments. Sturdy tripod base for stability. 
Capacity: 22 lbs/min. Grids are interchangeable. *Includes one free grid 
of your choice. • Tin-plated steel • Made in France

8 qt. Electric food mill with reverse rotation. Sturdy tripod base for 
stability. Capacity: 11 lbs/min. • 110V, 600W, 3.5A, 60 Hz, 5-15P •  
St/st • Made in France

Tin-plated steel • Made in France

St/st • Made in France

Code H Ø lbs

P10 31.5" 15.4" 30.86

Code H Ø lbs

EX5 42.5" 14.6" 51.81

Professional food mill
- tripod base

Professional food mill
- electric
- tripod base

Code Ø lbs

P10010 1 mm 1.76

P10015 1.5 mm 1.76

P10020 2 mm 1.76

P10030 3 mm 1.76

P10040 4 mm 1.76

Code Ø lbs

EX5010 1 mm 1.08

EX5015 1.5 mm 1.23

EX5020 2 mm 1.26

EX5030 3 mm 1.17

EX5040 4 mm 1.1

Interchangeable grids
for P10

Interchangeable grids
for EX5
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Code L W H Ø lbs

010760 14.9" 9.4" 6.5" 9.4" 1.81

Code L W H Ø lbs

N3002X 12.5" 7.8" 6.5" 8.7" 1.01

N3004X 14.9" 9.4" 6.5" 9.4" 1.81

St/st food mill

Domestic
food mill

Capacity: 2.1 qt (2 L). Comes with 3 grids: Ø 1.7, 2.5, 5 mm. • St/st • 
Made in France

Designed for household use. Capacity: 2.2 lbs/min. Includes 3 grids: 
1.5, 2.5, 4 mm. • St/st

Produce perfect julienne, matchstick, french fry and waffle cuts on any 
vegetable. Protective carriage. Precise thickness adjustments up to 
1/2". Table edge support. Comes with 1x julienne blade (19638), 1x flat 
blade (3802), and 1x St/st hand guard. • St/st • Made in France

Code spec. L W H lbs

3839 Mandoline 16.1" 5.3" 1.7" 3.95

39 St/st hand guard — — — 1

“The Original”
mandoline

Mandolines

Japanese mandoline
- standard
- small

Multi-cuts: julienne, waffle, slice, or crinkle cut. Precise thickness 
adjustment up to 12.7 mm. Includes: polycarbonate hand guard, stand, 
1x flat blade, 4x julienne blades (2, 4, 7, and 10 mm), and blade stora-
ge box. • St/st • Made in France

Cutting area 2.6". Adjustable thickness from 0.5 to 5 mm. Thermal 
resistance: 70°C (160°F). Comes with: 3x julienne cutting blades (1, 2, 
4 mm) and 1 safety pusher. • ABS, St/st • Made in Japan

Code spec. L W H lbs

15000 Mandoline 15.5" 1.5" 1.5" 5

Code spec. L W H lbs

BN9 Mandoline 12.4" 4.3" 1.2" 0.64

BNR2
Julienne blade  

Thickness: 1 mm
4" 0.7" 0.03" 0.02

BNR3
Julienne blade  

Thickness: 2 mm
4" 0.7" 0.03" 0.02

BNR4
Julienne blade  

Thickness: 4 mm
4" 0.7" 0.03" 0.02

“The Chef”
mandoline

Code spec. lbs

10201 Polycarbonate hand guard 1

10201-3 Julienne blade. Sold separately. Thickness: 1 mm

10202 Julienne blade. Thickness: 2 mm

10204 Julienne blade. Thickness: 4 mm

10207 Julienne blade. Thickness: 7 mm

10210 Julienne blade. Thickness: 10 mm

10211 Plastic box with 4 blades 2, 4, 7 and 10 mm 0.1

Code spec. lbs

03802 Central blade - Flat. Sold separately. 1

19638
Central blade - Julienne slicer. 
38 blades. Double-sided reversible blade allows for 2 
size options. Sold separately. Thickness: 3 & 10 mm

0.4

10644
Central blade - Julienne slicer.  
44 blades. Double-sided reversible blade allows for 2 
size options. Thickness: 3 & 7 mm

0.4

11660
Central blade - Julienne slicer.  
60 blades. Double-sided reversible blade allows for 2 
size options. Thickness: 2 & 4.5 mm

0.4
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Japanese mandoline
- premium
- small

Japanese mandoline
- premium
- large

Japanese mandoline
- premium
- jumbo

Cutting area 2.6". Adjustable thickness from 0.5 to 5 mm. Wide non-
slip base. • ABS, St/st • Made in Japan

Cutting area 3.7". Adjustable thickness from 0.5 to 8 mm. Comes with: 
1x ergonomic guard and 3x julienne blades (1, 2, and 7 mm). Wide 
non-slip base. • ABS, St/st • Made in Japan

Cutting area 4.7". Adjustable thickness from 0.5 to 9 mm. Includes: 1x 
flat slicing blade and 1x ergonomic guard. Wide non-slip base. • ABS, 
St/st • Made in Japan

Code spec. L W H lbs

BN64 Mandoline 12.4" 4.3" 1.5" 0.86

BNR1
Flat slicing blade  

Thickness: 
4.9" 0.9" 0.06" 0.06

BNR2
Julienne blade  

Thickness: 1 mm
4" 0.7" 0.03" 0.02

BNR3
Julienne blade  

Thickness: 2 mm
4" 0.7" 0.03" 0.02

BNR4
Julienne blade  

Thickness: 4 mm
4" 0.7" 0.03" 0.02

BNR5 Finger guard 3" 3.8" 1.2" 0.05

Code spec. L W H lbs

BN95 Mandoline 14.3" 5.7" 1.7" 1.34

BNR9 Flat slicing blade 6.4" 0.9" 0.03" 0.09

BNR10
Julienne blade  

Thickness: 1 mm
5.7" 0.7" 0.03" 0.04

BNR11
Julienne blade  

Thickness: 2 mm
5.7" 0.7" 0.03" 0.04

BNR12
Julienne blade  

Thickness: 7 mm
5.7" 0.7" 0.03" 0.02

BNR13 Finger guard 2.9" 5.3" 1.2" 0.06

Code spec. L W H lbs

BN120 Mandoline 12.7" 5.9" 2" 1.32

BNR9 Flat slicing blade 6.4" 0.9" 0.03" 0.09

BNR14 Finger guard 3.5" 6.4" 1.3" 0.08

Miscellaneous

Create deep-fried basket shapes from a variety of ingredients. Ideal for 
a potato bird’s nest. • St/st

Quick and precise for consistent dispensing. Capacity: 2 qt / 1.9 L. 
Includes: 3x nozzles (1/8", 1/4", 3/8") and stand. Easy to dismantle for 
cleaning. • St/st

Code L W H lbs

NC019 (1041000) 16.9" 3.9" 4.3" 0.66

Code L W H lbs

EX180014 14.9" 9.4" 6.5" 2

Bird’s nest mold

Automatic piston funnel

“Chinois” fine-mesh
strainer

Professional-grade strainer with extra-fine, reinforced metal mesh. In-
tegrated support and hook. Suitable for liquid or dry ingredients. • St/st

Code L W Ø

814410 16" 10" 7.9"

A must-have for your “chinois” fine-mesh strainer. 3 legs for ultimate 
support. See product #814410. • St/st • Made in France

Code L W H Ø

5090560 7.7" 7.7" 11" 7.1"

Stand for “Chinois”
fine-mesh strainer

Use with a “chinois” fine-mesh strainer. See product #814410 • 
Beechwood • Made in France

Code Ø

317310 1.8"

Food press
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A convenient tool for a perfect, clean and even cut on your eggshell 
every time. • St/st, HDPE.

Code L W H lbs

N4183 1.2" 1.2" 4.5" 0.3

Robust and durable. Easily produce fresh, delicious homemade pasta. 
Maximum dough width: 5.9". Includes: 2x accessories and 1x recipe 
book. • Chrome-plated steel. Recommendations: Wash by hand with 
soap and water. Do not use an abrasive sponge. Dry thoroughly. • 
Made in P.R.C.

Egg topper

Egg separator

“PASTA PARTY”
Manual pasta machine

Code spec. L W H lbs

N8001C 7 settings: 0.2 to 2 mm 13.6" 8.3" 5.9" 5.73

A simple tool for an everyday task. Crack eggs into the top: the egg 
white falls by gravity through the slit into one collecting tray, and the 
egg yolk slides down the chute into another. Possible yield: 1,000 
eggs/hr. • St/st • Made in France

Code L W H

SPOE01 12" 3.9" 4.1"

Never miss your shot! Remove pits from olives, cherries and mirabelles 
in one press. Ergonomic. Concave rod on spring. Hollow cradle for pit 
ejection. Registered model. • Aluminum with non-stick coating. St/st 
stem.

Achieve ultimate sharpness without damaging the blade. Extra support 
provided by convenient hand strap. • Tungsten carbide blade, ABS body 
and high-density PE handle

Make delicious homemade butter with this manual butter churn. Capa-
city: 1.6 L • St/st, wooden handle, glass jar, PP.

Code L W H lbs

N4203 5.9" 2.6" 1.2" 1.94

Code L W H lbs

AFFU-M 0.5" 0.07" 0.23" 0.08

Code L W H lbs

BAR01 4.5" 4.5" 15.7" 3.96

Olive and cherry pitter

Knife sharpener

Butter churn

Press your homemade or store-bought butter into equal portions with 
traditional shapes and detailed stamps. • Beechwood

Fluted butter molds

Code spec. L W H lbs

BAR103
Round - Cow stamp.  
Cap: 125g (1/4 lb)

6.2" 3.5" 2" 0.69

BAR104
Oval - Flower stamp.  

Cap: 250g (1/2 lb)
8.2" 3.7" 2.3" 1.06

Pocket-size. Handle in the shape of an elm burl. • St/st, plastic

Code L W H lbs

RM1000 5.5" 1.2" 0.39" 0.04

Table crumber

Wall-mount and / or under-shelf fixation for display and / or storage of 
glass and stemware. 5 rows to support approx. 20 glasses. 4x screws 
and dowels included. • Chrome-plated steel

Code L W H lbs

NC018D 17.7" 12.4" 2.1" 3.75

Glass rack

Fixes to the edge of the table. 8 mm wire provides superior strength. 
Bucket not included. • Chrome-plated steel

Code L W H lbs

NC024 19.3" 8.3" 6.9" 1.1

Wine bucket holder
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Peelers

Posters

Epoxy painted steel support, PA, St/st blades. • Made in France

St/st, PA, St/st blades and stand. • Made in France

St/st. Includes: 1x reinforced polyamide pusher. Spare parts available: 
springs, blades, arms, connector board. • Made in France

Epoxy vegetable peeler
on stand

St/st vegetable peeler
on stand

Interchangeable head
for peelers on stand

Code spec. L W H lbs

EP001 Standard carrots 8.4" 5.5" 20" 3.97

EP002 Large carrots 8.4" 5.5" 20" 3.97

EP003 Cucumbers 8.4" 5.5" 20" 3.97

EP004 Asparagus 8.4" 5.5" 20" 3.97

Code spec. L W H lbs

EPX001 Standard carrots 8.4" 5.5" 20" 3.97

EPX002 Large carrots 8.4" 5.5" 20" 3.97

EPX003 Cucumbers 8.4" 5.5" 20" 3.97

EPX004 Asparagus 8.4" 5.5" 20" 3.97

Code spec. L W H Ø lbs

E0010 Standard carrots 4.9" 4.9" 8.7" 1.8" 0.35

E0011 Large carrots 4.9" 4.9" 7.9" 2.4" 0.61

E0012 Cucumbers 4.9" 4.9" 6.3" 2.4" 0.34

E0019 Asparagus 4.9" 4.9" 6.1" 1.8" 0.3

Peel and core pineapple in one easy movement. Blade and pusher can 
easily be dismantled without tools. Integrated security system. Includes: 
1x blade and 1x pusher of your choice (see selection below). • St/st, 
HDPE. • Made in France

Code L W H lbs

EA 17.7" 15.3" 28.3" 39.68

Pineapple peeler

Made in France

Code spec. Ø lbs

EA001 Blade. Use with EA002. St/st 3.5" 0.99

EA002 Pusher. Use with EA001. HDPE 3.5" 1.06

EA003 Blade. Use with EA004. St/st 2.9" 0.51

EA004 Pusher. Use with EA003. HDPE 2.9" 0.82

EA005 Blade. Use with EA006. St/st 4" 0.73

EA006 Pusher. Use with EA005. HDPE 4" 1.3

EA007 Blade. Use with EA008. St/st 3.7" 0.73

EA008 Pusher. Use with EA007. HDPE 3.7" 1.21

Blade / pusher
for pineapple peeler

«The Crazy Kitchen» poster

Action stations in the kitchen with 100 humorous details. Artist: Roger 
Blachon. Printing reproduction. • Glossy paper.Ships individually in a 
cardboard roll. • Made in France

Code L W lbs

PB1 11.8" 17.5" 0.13

PB2 24.8" 35.6" 0.18
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Raclettes

Suitable for up to 4 persons. Revolving heating cases according to the 
size of the round cheese: from 1/6 to max 1/3 round cheese. Folds for 
convenient storage. Carry handle and removable St/st cheese holder. 
Includes one raclette knife (CAR01). • 110V, 900W, CE • Made in 
France

Raclette Brézière®

Code spec. L W H lbs

BREZ02
St/st and epoxy- 

coated steel
17.5" 8.5" 12" 7.83

BREZ02NX Stainless steel 17.5" 8.5" 12" 7.8

BREZ02BA Textured black color 17.5" 8.5" 12" 7.8

 BREZO2NX  BREZO2BA

Suitable for up to 6-8 persons. Horizontal heating case is adjustable in 
height. Tilting cheese holder. Quick and easy to dismantle. Includes 1x 
raclette knife (CAR01). • 110V, 900W • Made in France

Raclette Alpage®

Code spec. L W H lbs

RACL02
St/st and epoxy- 

coated steel
18.1" 10.4" 15.7" 8.48

RACL02NX Stainless steel 18.1" 10.4" 15.7" 8.5

RACL02BA Textured black color 18.1" 10.4" 15.7" 8.5

RACLO2NX RACLO2BA

Simple, space-saving, and convenient. Designed to hold a 1/4 round of 
cheese, this unit is big enough to serve a group of 4 to 6 persons, but 
small enough to fit perfectly at any buffet station or small dining table. 
This unit features an adjustable nickel-plated cheese holder mounted 
to a pivoting arm, making it easy to cut and release melted cheese. In-
cludes one raclette knife (CAR01). • 110V, 600W • St/st, coated steel. 
Thermo-lacquered red base. • Made in Switzerland

Includes: 2 blini pans + 2 spatulas + 1 holder • St/st holder • Made in 
France

Traditional raclette

Reblochade kit

Code spec. L W H lbs

TTM05
St/st, coated steel. Thermo-

lacquered red base.
9.5" 11" 13.4" 9

Code spec. L W H lbs

REB01
For use with models: 
RACL02, RACL02NX, 

RACL02BA
20.9" 10.4" 15.7" 4.16

REB02
For use with models: 
BREZ02, BREZ02NX, 

BREZ02BA
12.6" 5.5" 4.3"

Special “Raclette” knife

1 smooth side to scrape and 1 microtoothed side to cut “religieuses”. 
• Hardened St/st blade, varnished wooden handle, brass rivets. • Made 
in France

Code spec. L W H

CAR01 Special "Raclette" knife 9.4" 1.7" 0.6"

C
oo

ki
ng

 &
 F

oo
d

 P
re

p
ar

at
io

n 
To

ol
s



16

Slicers & Cutters

Easy to use with ergonomic handle. St/st “Spirit of Theirs®” serrated 
blade. Locking bolt and safety rollbar. Non-slip feet for stability. Do not 
submerge in water or place in dishwasher. • St/st, Beechwood • Made 
in France

Easy to use with ergonomic handle. St/st “Spirit of Theirs®” serrated 
blade. Locking bolt and safety rollbar. Non-slip feet for stability. Do 
not submerge in water or place in dishwasher. • Includes: 1x fitted 
beechwood platter (seasoned with cooking oil), 1x St/st ramekin and 
wooden picks for serving. • Made in France

Thinly slice or shave truffles, chocolates, cheeses, etc. for a perfect fi-
nish on the plate. Its specially sharpened serrated blade makes smooth, 
effortless cuts. Adjustable thickness with thumbwheel. • Made in Italy

Code L W H lbs

GS01 11" 6.3" 3.5" 1.4

Code L W H lbs

GS05 11" 11" 3.5" 2.7

“The Original”
sausage slicer

“Le Plateau”
sausage slicer

Truffle and
vegetable slicer

Code spec. L W H lbs

1020RT St/st 7.4" 3.2" 0.7" 0.22

1030RT Olive wood. St/st blade. 8.1" 3.5" 1" 0.23

Guillotine style slice results in an efficient cut for baguette style crusted 
bread. Straight blade. Safety casing for finger protection. Anti-slip 
pads. Not for North American style loaf bread. • Blade length: 13.75" • 
Tempered St/st blade. St/st 18/10 base. • Made in France

Code L W H lbs

35CPX 20.8" 5.1" 6.3" 6.17

Bread slicer

Cuts perfect, even slices without crushing. Not for North American style 
loaf bread. Serrated blade with a 10" half-moon profile. Adjustable 
thickness. Security casing for finger protection. Stabilising suction cups. 
• Tempered St/st blade. HDPE base. • Made in France

Cuts perfect, even slices without crushing. Not for North American style 
loaf bread. Serrated blade with a 10" half-moon profile. Adjustable 
thickness. Security casing for finger protection. Stabilising suction cups. 
• Tempered St/st blade. HACCP approved. • Made in France

3-in-1 kitchen tool for apples: peels, slices and cores. Fixing clamp 
included. • St/st blades. Epoxy-coated cast steel support. • Made in 
France

Bread slicer

Bread slicer

KALI professional
apple peeler and slicer

Code spec. L W H lbs

703SF1P Thickness: 0.2" to 3.3" 8.6" 15.3" 9.8" 7.5

Code spec. L W H lbs

703SX Thickness: 0.2" to 3.3" 8.6" 15.3" 9.8" 7.5

Code spec. L W H lbs

N4230 Thickness: 4 mm 15.3" 4.9" 8.3" 3.31

Produce endless amounts of fruit and vegetable garlands and spirals. 
Includes: 1x flat blade, 2x spaghetti blades and 1x tagliatelle blade. • 
Heavy duty construction. St/st. Die-cast aluminum. • Made in France

Code spec. L W H lbs

4030CLR Thickness: 0.8 mm 14.5" 5.5" 9.8" 7.94

“Le Rouet”
turning slicer

Code spec.

4042 Flat blade

4043 Angel hair blade (2 mm)

Code spec.

4044 Spaghetti blade (3 mm)

4045 Tagliatelle blade (6 mm)
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Produce endless amounts of fruit and vegetable garlands and spirals. 
Adjustable thickness. Includes: 1x flat blade, 2x angle hair blades (1, 
2 mm) and 1x spaghetti blade (4 mm). • St/st Frame sits on 4 suction 
cups for stability. Blade holder faceplate in composite material. Vegeta-
ble spinning wheel in plastic. St/st blades. • Made in France

Produce endless amounts of fruit and vegetable garlands and spirals. 
Includes: 1x flat blade and 3x julienne blades. • ABS, St/st blades. • 
Made in Japan

Code spec. L W H lbs

4100CLR Thickness: 1 - 4 mm 14.1" 5.3" 9.5" 5.29

Code spec. L W H lbs

BN5 Thickness: 0.8 mm 10.6" 4.7" 7" 1.01

“Le Gourmet”
turning slicer

Japanese vegetable
turning slicer

Code spec.

10212 Flat blade

10201-3 Angel hair blade (1 mm)

10202 Angel hair blade (2 mm)

Code spec.

BNR16 Flat blade

BNR18 Angel hair blade (1 mm)

Code spec.

10204 Spaghetti blade (4 mm)

10207 Tagliatelle blade (7 mm)

10210 Tagliatelle blade (10 mm)

Code spec.

BNR19 Angel hair blade (2.5 mm)

BNR20 Spaghetti blade (4 mm)

Slice perfect fruit or vegetable ribbons and strips with ease. Strips can 
then be cut or punched with holes to use for decoration. Use with 
potatoes, carrots, turnips, beets, apples, pears, and other firm vegeta-
bles. Max. capacity: 4.3" W / Ø 6.7". Includes: 1x flat blade (1.5 mm). • 
St/st. ABS. • Made in France

Code spec. L W H lbs

CLANX
Thickness: 1.5 mm, 
Blade length: 5.9"

9.8" 9.1" 16.5" 5.51

CLANX-05
Thickness: 1.5 mm, 
Blade length: 5.9"

7.8" 7.8" 9.8" 4.19

Turning strip slicer

Code spec.

8001 Slicing blade

Code spec.

8003 Slicing blade (2.3 mm)

Manual turning strip slicer for fresh fruits or vegetables. Make revisit 
capellini, lasagna, spring rolls, caul fats, millefuille… Maximum width: 
5". • 4 functions: Strip (0.5 mm), Angel hair (1-1.2 mm), Netting (1.2 
mm), Fishnet (1.2 mm) • Japanese St/st blades. ABS. • Made in Japan

Code L W H lbs

CLAN01 11" 9.8" 6.5" 5.51

Japanese strip slicer

Manual turning strip slicer for fresh fruits or vegetables. Make revisit 
capellini, lasagna, spring rolls, caul fats, millefuille… Maximum width: 
5". • 2 functions: Strip (0.5 mm) and Angel hair (1-1.2 mm) • Japanese 
St/st blades. ABS. • Made in Japan

Code L W H lbs

CLAN03 11" 9.8" 6.5" 5.2

Japanese strip slicer

(11) blades. Slice thickness: 0.22" • Professional slicer designed for 
large scale production in institutions and fast-food establishments. 
Serrated blades produce perfectly uniform slices of tomatoes, citrus 
fruit or kiwis for salads, hamburgers, sandwiches, etc. Horizontal slice 
retains juices. Locking mechanism on carriage. Elevated edge for 
collection into GN tray (max height: 2.6"). Production capacity: 7.7 lbs/
min. (2.5 sec./tomato). • St/st frame and pusher. HDPE slide mechani-
sm. 2x stabilising suction cup feet. • Made in France

Haute gastronomy made easy. Create perfect 7-sided “pommes châte-
au” with this turning cutter. • St/st, HDPE. • Made in France

Code L W H lbs

CTX 18.8" 7.8" 12.5" 15.65

Tomato slicer

Code spec. L W H lbs

MLT Cutter 12.2" 6.7" 10.2" 6.83

MLT01 Replacement blade — — — 0.1

“Pommes Château”
cutter

C
oo

ki
ng

 &
 F

oo
d

 P
re

p
ar

at
io

n 
To

ol
s



18

(14) blades. Slice thickness: 0.16" • Professional slicer designed for 
large scale production in institutions and fast-food establishments. 
Serrated blades produce perfectly uniform slices of tomatoes, citrus 
fruit or kiwis for salads, hamburgers, sandwiches, etc. Horizontal slice 
retains juices. Locking mechanism on carriage. Elevated edge for 
collection into GN tray (max height: 2.6"). Production capacity: 7.7 lbs/
min. (2.5 sec./tomato). • St/st frame. Polypropylene pusher. HDPE slide 
mechanism. 2x stabilising suction cup feet. • Made in France

Code L W H lbs

CT-MZ 18.8" 7.8" 12.5" 15.65

Tomato slicer

(8) blades. Slice thickness: 0.22" • Compact professional slicer desig-
ned for cafés, diners and pizzerias. Serrated blades produce perfectly 
uniform slices of tomatoes, citrus fruit or kiwis for salads, hamburgers, 
sandwiches, etc. Horizontal slice retains juices. • St/st, HDPE. 4x stabi-
lising suction cup feet. • Made in France

Cut size: 0.24" x .024" • Mince onions in one motion with the ALLI-
GATOR cutter. Collector included. Two-piece structure allows for easy 
washing. • ABS, St/st blades.

Code L W H lbs

CTXM55 11.8" 5.6" 6.7" 4.41

Code L W H lbs

N3011R 11.2" 4.1" 4" 1.05

Mini tomato slicer

Alligator with collector

Professional slicer designed for precise and consistent cutting. Robust 
and easy to use. Dishwasher safe. • St/st • Made in France

Mini guitar
string mandoline

Code spec. L W H

GX01 5 mm 17.9" 9.2" 5.2"

GX03 10 mm 17.9" 9.2" 5.2"

Accelerate your food prep with precision cutting in one effortless 
gesture. Designed for large-scale production such as catering and fast-
food outlets, it cuts all pitless fruits and vegetables into perfect wedges. 
High legs make it compatible with GN 1/2 trays (not included). With 
no exposed blades, it's extremely safe to use. • St/st, ABS. • Made in 
France

Accelerate your food prep with precision cutting in one effortless 
gesture. The low-profile tomato and citrus cutter slices all pitless 
fruits and vegetables into perfect wedges, its compact size and lack 
of exposed blades making it suitable for every kitchen. • St/st, ABS. • 
Made in France

Code spec. L W H lbs

CAX104 4 wedges 15.1" 12.8" 23" 7.28

CAX106 6 wedges 15.1" 12.8" 23" 7.28

CAX108 8 wedges 15.1" 12.8" 23" 7.28

CAX112 12 wedges 15.1" 12.8" 23" 7.28

Code spec. L W H lbs

CAX204 4 wedges 15.1" 7.5" 15.3" 4.63

CAX206 6 wedges 15.1" 7.5" 15.3" 4.63

CAX208 8 wedges 15.1" 7.5" 15.3" 4.63

CAX212 12 wedges 15.1" 7.5" 15.3" 4.63

Tomato and citrus cutter
- high

Tomato and citrus cutter
- low

Rapidy cut lemons and limes into half-moon slices or wedges to 
accompany seafood, fish and cocktails. • St/st, ABS and HDPE. • Made 
in France

Code spec. L W H lbs

CDX4 Thickness: 0.5" 15.4" 7.5" 15.6" 4.63

Citrus cutter

Relentless, robust and durable. Effortlessly cut round and oval melons 
into (6) or (8) equal slices. • St/st, HDPE • Made in France

Code spec. L W H lbs

SM06 6 slices 10.6" 7.9" 16.5" 5.9

SM08 8 slices 10.6" 7.9" 16.5" 5.9

Melon cutter
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Robust construction, designed for professional use. High performance 
in complete safety. • St/st, HDPE • Made in France

Compact, convenient tool for pineapple preparation. • St/st

Code spec. L W H lbs

CSAM Cut size: 1" x 1" 11.8" 12" 38.2" 21.39

Lettuce cutter

Pineapple corer

Code spec. H Ø

011806175 Thickness: 0.5" 7" 3.5"
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Perforations allow excess moisture to escape for even baking and 
crispy dough. • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Rolled, reinforced edges. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Removable bottom and hinges for clean, effortless unmolding. • 
Thickness: 0.2" • Tinplate. Rolled, reinforced edges. Not suitable for 
freezer or dishwasher. Maximum cooking temperature: 250°C / 486°F. 
• Made in France

Perforations allow excess moisture to escape for even baking and 
crispy dough. • Thickness: 0.2" • Tinplate. Rolled, reinforced edges. 
Not suitable for freezer or dishwasher. Maximum cooking temperature: 
250°C / 486°F. • Made in France

Perfect, even baking. Crispy on the outside and soft on the inside. • 
Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick coa-
ting. Rolled, reinforced edges. Not suitable for freezer or dishwasher. 
Maximum cooking temperature: 250°C / 486°F. • Made in France

Code spec. L W H lbs

223690 Cavity: 9.8" L x 3.1" W x 3.1" H 10.6" 4.1" 3.1" 0.7

234010 Cavity: 5.5" L x 3.1" W x 2.8" H 6.3" 3.9" 2.8" 0.48

Code spec. L W H lbs

119410 Cavity: 2.4" H 11.8" 1.6" 2.4" 0.82

Code spec. L W H lbs

123690 Cavity: 9.8" L x 3.1" W x 3.1" H 10.6" 4.1" 3.1" 0.7

Code spec. L W H lbs

258330 No. of cavities: 4. 15" 12.6" 1.1" 1.3

Bread pan
- perforated

Loaf pan

Bread pan
- perforated

Baguette tray

Bread & Loaf Pans
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Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Rolled edges (0.6"). Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Removable lid • Thickness: 0.2" • Steel. Rolled, reinforced edges. 
Removable lid. Ceramic-reinforced two-layer non-stick coating. Not 
suitable for freezer or dishwasher. Maximum cooking temperature: 
250°C / 486°F. • Made in France

Thickness: 0.2" • Tinplate. Rolled edges (0.2"). Heavy-duty. High heat 
conductivity. Ideal for baking. Not suitable for freezer or dishwasher. 
Maximum cooking temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Rolled edges (0.2"). Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Thickness: 0.24" • Steel. Obsidian non-stick coating. Rolled edges 
(0.2"). Heavy-duty. Not suitable for freezer or dishwasher. Maximum 
cooking temperature: 250°C / 486°F. • Made in France

Includes: (1) removable bottom • Thickness: 0.2" • Steel. Ceramic-
reinforced two-layer non-stick coating. Rolled edges. Heavy-duty. Not 
suitable for freezer or dishwasher. Maximum cooking temperature: 
250°C / 486°F. • Made in France

Removable bottom and hinges for clean, effortless unmolding. • 
Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick coa-
ting. Rolled, reinforced edges. Not suitable for freezer or dishwasher. 
Maximum cooking temperature: 250°C / 486°F. • Made in France

Code spec. L W H lbs

223320 Cavity: 9.1" L x 2.6" W x 3" H 10.2" 3.7" 3" 0.6

223330 Cavity: 9.8" L x 3" W x 3" H 11" 3.9" 3" 0.68

Code spec. L W H lbs

219410 Cavity: 2.4" H 11.8" 1.6" 2.4" 0.82

Stamped

Loaf pan

Round
- Springform

Code H Ø lbs

221650 2.8" 9.4" 0.86

Cake Pans

“Pain Surprise”
- baked sandwich

Code L W H

219050 7.8" 7.8" 7.5"

Code spec. H Ø lbs

123720 Cavity: 1.8" H, Ø 6.0" 1.8" 7.1" 0.4

123730 Cavity: 1.8" H, Ø 6.9" 1.8" 7.9" 0.51

123740 Cavity: 2" H, Ø 7.7" 2" 8.7" 0.6

123750 Cavity: 2" H, Ø 8.3" 2" 9.4" 0.64

123760 Cavity: 2" H, Ø 9.3" 2" 10.2" 0.7

123770 Cavity: 2" H, Ø 9.8" 2" 11" 0.86

123780 Cavity: 2.2" H, Ø 10.8" 2.2" 11.8" 1.01

Code spec. H Ø lbs

223720 Cavity: 1.8" H, Ø 6.0" 1.8" 7.1" 0.4

223730 Cavity: 1.8" H, Ø 6.9" 1.8" 7.9" 0.51

223740 Cavity: 2" H, Ø 7.7" 2" 8.7" 0.6

223750 Cavity: 2" H, Ø 8.3" 2" 9.4" 0.64

223760 Cavity: 2" H, Ø 9.3" 2" 10.2" 0.6

223770 Cavity: 2" H, Ø 9.8" 2" 11" 0.86

223780 Cavity: 2.2" H, Ø 10.8" 2.2" 11.8" 1.04

Code spec. H Ø lbs

423730 Cavity: 1.8" H, Ø 6.9" 1.8" 7.9" 0.6

423750 Cavity: 2" H, Ø 8.3" 2" 9.4" 0.8

423760 Cavity: 2" H, Ø 9.3" 2" 10.2" 1

Round

Round

Round
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Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick coa-
ting. Rolled edges, reinforced with wire (0.5"). Heavy-duty. Not suitable 
for freezer or dishwasher. Maximum cooking temperature: 250°C / 
486°F. • Made in France

Thickness: 0.24" • Steel. Obsidian non-stick coating. Rolled edges 
(0.6"). Heavy-duty. Not suitable for freezer or dishwasher. Maximum 
cooking temperature: 250°C / 486°F. • Made in France

Flat bottom - 10 ribs • Thickness: 0.2" • Steel. Ceramic-reinforced 
two-layer non-stick coating. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Flat bottom - 10 ribs • Thickness: 0.2" • Steel. Ceramic-reinforced 
two-layer non-stick coating. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France
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Code spec. L W H lbs

223620 Cavity: 6.2" L x 2.2" W x 2.6" H 7.1" 3.1" 2.6" 0.44

223630 Cavity: 7.3" L x 2.6" W x 2.8" H 8.3" 3.5" 2.8" 0.6

223640 Cavity: 8.5" L x 2.6" W x 2.8" H 9.4" 3.5" 2.8" 0.9

223650 Cavity: 9.5" L x 3" W x 3" H 10.6" 4.1" 3" 0.44

223660 Cavity: 10.7" L x 3" W x 3.1" H 11.8" 4.1" 3.1" 0.9

223670 Cavity: 11.9" L x 3" W x 3.1" H 13" 4.1" 3.1" 0.44

223680 Cavity: 13.1" L x 3" W x 3.1" H 14.2" 4.1" 3.1" 1.01

Code spec. L W H lbs

423320 Cavity: 9.1" L x 2.6" W x 3" H 10.2" 3.7" 3" 0.9

Stamped

Stamped

Desserts & Petits-fours

Code spec. H Ø lbs

293740 Cavity: 1.3" H, Ø 3.1"/1.6" 1.4" 3.2" 0.09

293750 Cavity: 1.4" H, Ø 3.5"/1.8" 1.6" 3.6" 0.09

Code spec. H Ø lbs

223040 Cavity: 2.8" H, Ø 7.9"/3.8" 3" 8.1" 0.53

Brioche

Brioche
- wide ribs
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Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Heavy-duty. Not suitable for freezer or dishwasher. Maximum 
cooking temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Aluminum. 4-layer non-stick coating (0.5 mm). 
Heavy-duty. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Stamped. Heavy-duty. Not suitable for freezer or dishwasher. 
Maximum cooking temperature: 250°C / 486°F. • Made in France

Thickness: 0.24" • Steel. Obsidian non-stick coating. Stamped. 
Heavy-duty. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Heavy-duty. Not suitable for freezer or dishwasher. Maximum 
cooking temperature: 250°C / 486°F. • Made in France

Code spec. L W H lbs

293030 Cavity: 3.3" L x 1.2" W x 0.5" H 3.9" 2" 0.6" 0.07

Friand

Code spec. H Ø lbs

729530 Cavity: Ø 2.1" 2" 2.2" 0.04

Code spec. H Ø lbs

212620 Cavity: Ø 5.9" 3.9" 7.1" 0.6

Code spec. H Ø lbs

412620 Cavity: 3.9" H, Ø 5.9" 3.9" 7.1" 1

Code spec. H Ø lbs

224610 Cavity: 3.5" H, Ø 7.1"/5.9" 3.7" 7.6" 0.6

Canelé de bordeaux

Charlotte

Charlotte

Diplomate
or Bavarois
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Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Stamped. Rolled edges. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Heavy-duty. Not suitable for freezer or dishwasher. Maximum 
cooking temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Heavy-duty. Not suitable for freezer or dishwasher. Maximum 
cooking temperature: 250°C / 486°F. • Made in France

Code spec. L W H lbs

230210 Cavity: 3" L x 2.2" W x 1.5" H 3.1" 2.4" 1.6" 0.09

Code spec. L W H lbs

294040 Cavity: 3.4" L x 1.5" W x 0.5" H 3.5" 1.6" 0.6" 0.02

Code spec. L W H lbs

294120 Cavity: 3.5" L x 1.7" W x 0.5" H 3.7" 1.5" 0.6" 0.04

Oval aspic

Petits-fours
- boat

Petits-fours
- boat
- fluted

Code spec. H Ø lbs

285201 Cavity: Ø 4.5" 1.6" 4.7" 1

Code spec. H Ø lbs

293510 Cavity: Ø 1.8" 0.5" 1.9" 0.02

Petits-fours
- assorted Set

Petits-fours
- Canalé de bordeaux

60 pcs. 5x each of (12) assorted shapes. • Thickness: 0.2" • Steel. 
Ceramic-reinforced two-layer non-stick coating. Heavy-duty. Not suita-
ble for freezer or dishwasher. Maximum cooking temperature: 250°C / 
486°F. • Made in France

12 pcs. • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Heavy-duty. Not suitable for freezer or dishwasher. 
Maximum cooking temperature: 250°C / 486°F. • Made in France

Code spec. H Ø lbs

193610 Cavity: 0.3" H, Ø 0.9" 0.4" 1.4" 0.02

193620 Cavity: 0.3" H, Ø 1" 0.4" 1.6" 0.02

Code spec. H Ø lbs

192510 Cavity: 0.5" H, Ø 1.4" 0.6" 1.8" 0.02

Code spec. H Ø lbs

154050 Cavity: 2" H, Ø 9.4" 2.2" 9.6" 0.7

Code spec. H Ø lbs

454050 Cavity: 2" H, Ø 9.4" 2.2" 9.6" 1

Petits
- fours
- round

Petits-fours
- round
- deep

Savarin
or Bundt cake

Savarin
or Bundt cake

12 pcs. • Thickness: 0.2" • Tinplate. Heavy-duty. High heat conduct-
ivity. Not suitable for freezer or dishwasher. Maximum cooking tempera-
ture: 250°C / 486°F. • Made in France

12 pcs. • Thickness: 0.2" • Tinplate. Heavy-duty. High heat conduct-
ivity. Not suitable for freezer or dishwasher. Maximum cooking tempera-
ture: 250°C / 486°F. • Made in France

Thickness: 0.2" • Tinplate. Stamped. Heavy-duty. High heat conduct-
ivity. Not suitable for freezer or dishwasher. Maximum cooking tempera-
ture: 250°C / 486°F. • Made in France

Thickness: 0.24" • Steel. Obsidian non-stick coating. Stamped. 
Heavy-duty. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Stamped. Rolled edges. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Rum baba

Code H Ø lbs

229810 2.4" 2.4"/1.9" 0.1
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Single serving
- stamped cake

Code L W H lbs

814570 11.8" 3.3" 2.7" 0.86

Code L W H lbs

817930 2.5" 2.3" 0.12" 0.26

Code spec. H Ø lbs

124340 Cavity: 2.2" H, Ø 8.7" 2.2" 9.1" 0.8

Code spec. H Ø lbs

235110 Cavity: 2" H, Ø 3.1" 2" 3.3" 0.13

Yule-log

Yule-log scrapers

Total volume: 50.7 oz • Thickness: 0.24" • St/st. Non-slip, non-stick 
silicone ends ensure a perfect seal. Maximum cooking temperature: 
230°C / 446°F. Patented. Recipe book included. Dishwasher safe. • 
Made in France

3 sizes included. • Thickness: 0.39" • St/st. Heavy Duty. Dishwasher 
safe. • Made in France

Thickness: 0.2" • Tinplate. Heavy-duty. High heat conductivity. 
Stamped. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Stamped. Rolled edges. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

23

“Trois frères”
- twisted savarin

Single serving
- soufflé

Code spec. L W H

726630 Cavity: 5.1" L x 2.8" W x 3.1" H 5.3" 2.8" 3.3"

6 pcs. • Thickness: 0.2" • Aluminum. 4-layer non-stick coating (0.5 
mm). Heavy-duty. Not suitable for freezer or dishwasher. Maximum 
cooking temperature: 250°C / 486°F. • Made in France
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Code spec. L W H lbs

194470 Cavity: 3.5" L x 3.5" W x 0.8" H 3.9" 3.9" 0.9" 0.15

Tartelette
- square
- fluted

Tartelette
- rectangle
- fluted

Tartelette
- round
- fluted - deep

Code spec. L W H

195330 Cavity: 4.4" L x 2.6" W x 0.8" H 4.8" 3" 0.9"

Code spec. H Ø lbs

193630 Cavity: 0.4" H, Ø 1.2" 0.5" 2" 0.02

193680 Cavity: 0.5" H, Ø 3.1" 0.6" 3.9" 0.09

Code spec. H Ø lbs

193570 Cavity: 0.7" H, Ø 3.3" 0.8" 3.9" 0.09

Code spec. H Ø lbs

124810 Cavity: 1.2" H, Ø 3.1" 1.3" 3.9" 0.15

Tartelette
- round

Tartelette
- round
- fluted

Loose bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Loose bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Stamped • Thickness: 0.2" • Tinplate. Heavy-duty. High heat con-
ductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Fixed bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Loose bottom • Thickness: 0.2" • Tinplate. Narrow ribs. Heavy-duty. 
High heat conductivity. Not suitable for freezer or dishwasher. Maximum 
cooking temperature: 250°C / 486°F. • Made in France

Pie & Tart Shells



24

Code spec. L W H lbs

125410 Cavity: 13.4" L x 3.9" W x 1" H 13.8" 4.3" 1.1" 0.6

Code spec. L W H lbs

125810 Cavity: 10.8" L x 7.7" W x 1" H 11.4" 8.1" 1.1" 0.9

Code spec. L W H lbs

126810 Cavity: 8.7" L x 8.7" W x 1" H 9.1" 9.1" 1.1" 0.82

Tart
- oblong
- fluted

Tart
- rectangle
- fluted

Tart
- square
- fluted

Code spec. H Ø lbs

126322 Cavity: 1" H, Ø 7.9" 1.1" 8.7" 0.48

126330 Cavity: 1" H, Ø 9.1" 1.1" 9.4" 0.55

126332 Cavity: 1" H, Ø 9.4" 1.1" 10.2" 0.64

126340 Cavity: 1" H, Ø 10.6" 1.1" 11" 0.71

126342 Cavity: 1" H, Ø 11" 1.1" 11.8" 0.82

126350 Cavity: 1" H, Ø 12.2" 1.1" 12.6" 0.9

Code spec. H Ø lbs

126420 Cavity: 1" H, Ø 7.3" 1.1" 7.9" 0.42

126422 Cavity: 1" H, Ø 7.9" 1.1" 8.7" 0.48

126430 Cavity: 1" H, Ø 9.1" 1.1" 9.4" 0.6

126432 Cavity: 1" H, Ø 9.4" 1.1" 10.2" 0.6

126440 Cavity: 1" H, Ø 10.6" 1.1" 11" 0.7

126442 Cavity: 1" H, Ø 11" 1.1" 11.8" 0.8

126450 Cavity: 1" H, Ø 12.2" 1.1" 12.6" 0.9

Code spec. H Ø lbs

126325 Cavity: 1" H, Ø 7.9" 1.1" 8.7" 0.49

126331 Cavity: 1" H, Ø 9.1" 1.1" 9.4" 0.57

126335 Cavity: 1" H, Ø 9.4" 1.1" 10.2" 0.6

126341 Cavity: 1" H, Ø 10.6" 1.1" 11" 0.68

126345 Cavity: 1" H, Ø 11" 1.1" 11.8" 0.7

126351 Cavity: 1" H, Ø 12.2" 1.1" 12.6" 0.86

Code spec. H Ø lbs

126622 Cavity: 1.4" H, Ø 7.9" 1.5" 8.7" 0.5

126630 Cavity: 1.4" H, Ø 8.9" 1.5" 9.4" 0.64

126632 Cavity: 1.4" H, Ø 9.4" 1.5" 10.2" 0.73

126640 Cavity: 1.4" H, Ø 10.4" 1.5" 11" 0.82

126642 Cavity: 1.4" H, Ø 11" 1.5" 11.8" 0.9

126650 Cavity: 1.4" H, Ø 12" 1.5" 12.6" 0.9

Tart
- round
- fluted

Tart
- round
- fluted

Loose bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Loose bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Loose bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Fixed bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Loose bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Fixed bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Loose bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Tart
- round
- fluted
- perforated

Tart
- round
- fluted
- deep
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Tartelette
- rectangle
- fluted

Code spec. L W H

291870 Cavity: 4.9" L x 3" W x 1.9" H 5.3" 3.4" 2"

Code spec. H Ø lbs

293630 Cavity: 0.4" H, Ø 1.2" 0.5" 2" 0.02

293650 Cavity: 0.5" H, Ø 1.9" 0.6" 2.8" 0.04

Code spec. H Ø lbs

293530 Cavity: 0.4" H, Ø 2" 0.5" 2.4" 0.04

293550 Cavity: 0.4" H, Ø 2.8" 0.5" 3.1" 0.07

293560 Cavity: 0.6" H, Ø 3" 0.7" 3.5" 0.09

Code spec. H Ø lbs

293470 Cavity: 0.7" H, Ø 3.3" 0.8" 3.9" 0.1

293472 Cavity: 0.8" H, Ø 3.5" 0.9" 4.3" 0.15

293490 Cavity: 0.8" H, Ø 5.1" 1" 5.5" 0.2

Loose bottom - 6 pcs. • Thickness: 0.2" • Steel. Ceramic-reinforced 
two-layer non-stick coating. Narrow ribs. Heavy-duty. Not suitable for 
freezer or dishwasher. Maximum cooking temperature: 250°C / 486°F. 
• Made in France

Fixed bottom • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Stamped. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Fixed bottom • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Heavy-duty. Not suitable for freezer or dishwasher. 
Maximum cooking temperature: 250°C / 486°F. • Made in France

Loose bottom • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Heavy-duty. Not suitable for freezer or dishwasher. 
Maximum cooking temperature: 250°C / 486°F. • Made in France
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Tartelette
- round

Tartelette
- round
- fluted

Tartelette
- round
- fluted
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Code spec. L W H lbs

225410 Cavity: 13.4" L x 3.9" W x 1" H 13.8" 4.3" 1.1" 0.6

Code spec. L W H lbs

225810 Cavity: 10.8" L x 7.7" W x 1" H 11.4" 8.1" 1.1" 0.9

Tart
- oblong
- fluted

Tart
- rectangle
- fluted

Tartelette
- round
- fluted
- deep

Code spec. H Ø lbs

224810 Cavity: 1.2" H, Ø 3.1" 1.2" 3.9" 0.15

224820 Cavity: 1.6" H, Ø 5.1" 1.7" 5.9" 0.3

Loose bottom • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Narrow ribs. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Loose bottom • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Narrow ribs. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Loose bottom • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Narrow ribs. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Tart
- Oblong
- fluted
- perforated

Code spec. L W H

225412 Cavity: 13.4" L x 3.9" W x 1" H 13.8" 4.3" 1.1"

Loose bottom • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Narrow ribs. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France
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Code spec. L W H lbs

425410 Cavity: 13.4" L x 3.9" W x 1" H 13.8" 4.3" 1.2" 0.7

Code spec. L W H lbs

426810 Cavity: 8.7" L x 8.7" W x 1" H 9.1" 9.1" 1.2" 1

Tart
- oblong
- fluted

Tart
- square
- fluted

Tart
- round
- fluted
- perforated

Tart
- round
- fluted
- deep

Tart
- round
- fluted

Tart
- round
- fluted
- perforated

Code spec. H Ø lbs

226322 Cavity: 1" H, Ø 7.9" 1.1" 8.7" 0.48

226330 Cavity: 1" H, Ø 9.1" 1.1" 9.4" 0.55

226332 Cavity: 1" H, Ø 9.4" 1.1" 10.2" 0.64

226340 Cavity: 1" H, Ø 10.6" 1.1" 11" 0.73

226342 Cavity: 1" H, Ø 11" 1.1" 11.8" 0.82

226350 Cavity: 1" H, Ø 12.2" 1.1" 12.6" 0.9

Code spec. H Ø lbs

226420 Cavity: 1" H, Ø 7.3" 1.1" 7.9" 0.42

226422 Cavity: 1" H, Ø 7.9" 1.1" 8.7" 0.48

226430 Cavity: 1" H, Ø 9.1" 1.1" 9.4" 0.6

226432 Cavity: 1" H, Ø 9.4" 1.1" 10.2" 0.7

226440 Cavity: 1" H, Ø 10.6" 1.1" 11" 0.7

226442 Cavity: 1" H, Ø 11" 1.1" 11.8" 0.8

226450 Cavity: 1" H, Ø 12.2" 1.1" 12.6" 0.9

Code spec. H Ø lbs

226325 Cavity: 1" H, Ø 7.9" 1.1" 8.7" 0.48

226331 Cavity: 1" H, Ø 8.9" 1.1" 9.4" 0.55

226335 Cavity: 1" H, Ø 9.4" 1.1" 10.2" 0.6

226341 Cavity: 1" H, Ø 10.4" 1.1" 11" 0.68

226345 Cavity: 1" H, Ø 11" 1.1" 11.8" 0.7

226351 Cavity: 1" H, Ø 12" 1.1" 12.6" 0.86

Code spec. H Ø lbs

226640 Cavity: 1.4" H, Ø 10.4" 1.5" 11" 0.82

Code spec. H Ø lbs

426440 Cavity: 1" H, Ø 10.6" 1.2" 11" 0.9

Code spec. H Ø lbs

426441 Cavity: 1" H, Ø 10.6" 1.1" 11" 0.86

Tart
- round
- fluted

Tart
- round
- fluted

Loose bottom • Thickness: 0.24" • Steel. Obsidian non-stick coating. 
Heavy-duty. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Loose bottom • Thickness: 0.24" • Steel. Obsidian non-stick coating. 
Heavy-duty. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Fixed bottom • Thickness: 0.2" • Tinplate. Heavy-duty. High heat 
conductivity. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Loose bottom • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Narrow ribs. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Fixed bottom • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Narrow ribs. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Loose bottom • Thickness: 0.2" • Steel. Ceramic-reinforced two-layer 
non-stick coating. Narrow ribs. Heavy-duty. Not suitable for freezer or 
dishwasher. Maximum cooking temperature: 250°C / 486°F. • Made 
in France

Loose bottom • Thickness: 0.24" • Steel. Obsidian non-stick coating. 
Heavy-duty. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Loose bottom • Thickness: 0.24" • Steel. Obsidian non-stick coating. 
Heavy-duty. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France
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Code spec. L W H lbs

884042 Cavity: 1.8" L x 1.1" W 2.2" 1.5" 1.2" 0.04

884043 Cavity: 2.2" L x 1.3" W 2.6" 1.7" 1.2" 0.04

Calisson frame

Adjustable ring

Custard ring

Code spec. H Ø lbs

865102 Cavity: Ø 3.1" 1.4" 3.5" 0.15

865104 Cavity: Ø 3.9" 1.4" 4.3" 0.15

865105 Cavity: Ø 4.3" 1.4" 4.7" 0.2

865110 Cavity: Ø 5.5" 1.4" 5.9" 0.2

865120 Cavity: Ø 6.3" 1.4" 6.7" 0.3

865130 Cavity: Ø 7.1" 1.4" 7.5" 0.35

865140 Cavity: Ø 7.9" 1.4" 8.3" 0.4

865150 Cavity: Ø 8.7" 1.4" 9.1" 0.42

865160 Cavity: Ø 9.4" 1.4" 9.8" 0.46

865170 Cavity: Ø 10.2" 1.4" 10.6" 0.48

865180 Cavity: Ø 11" 1.4" 11.4" 0.53

865190 Cavity: Ø 11.8" 1.4" 12.2" 0.57

Thickness: 0.24" • St/st. Heavy Duty. Suitable for oven, refrigerator and 
freezer. Dishwasher safe. • Made in France

Graduated measures inside (every 20 mm / 0.8"). • Thickness: 0.24" • 
St/st. Heavy Duty. Suitable for oven, refrigerator and freezer. Dishwa-
sher safe. • Made in France

Perfect for pressing, evening out, and unmolding mousses and delicate 
desserts. • Thickness: 0.39" • St/st. Heavy Duty. • Made in France

Thickness: 0.24" • St/st. Heavy Duty. Suitable for oven, refrigerator and 
freezer. Dishwasher safe. • Made in France
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Rings & Frames

Code H Ø

896480 2.4" 6.3" --> 11"

Round press

Code H Ø lbs

866660 1.9" 3.9" 0.15
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Génoise (sponge cake)
frame

Code spec. L W H

825150 Cavity: 15.2" L x 9.3" W 15.7" 11.8" 1.4"

Thickness: 0.2" • St/st. Reinforced rolled edges. Heavy Duty. Watertight 
seal. Suitable for oven, refrigerator and freezer. Dishwasher safe. • 
Made in France

Ice cream cake ring

Mousse ring

Code spec. H Ø lbs

864904 Cavity: Ø 3.9" 2.4" 4.7" 0.2

864905 Cavity: Ø 4.7" 2.4" 5.5" 0.4

864910 Cavity: Ø 5.5" 2.4" 6.3" 0.4

864920 Cavity: Ø 6.3" 2.4" 7.1" 0.53

864930 Cavity: Ø 7.1" 2.4" 7.9" 0.6

864940 Cavity: Ø 7.9" 2.4" 8.7" 0.7

864950 Cavity: Ø 8.7" 2.4" 9.5" 0.73

864960 Cavity: Ø 9.4" 2.4" 10.2" 0.7

864970 Cavity: Ø 10.2" 2.4" 11" 0.8

864980 Cavity: Ø 11" 2.4" 11.8" 0.9

864990 Cavity: Ø 11.8" 2.4" 12.6" 1

865680 Cavity: Ø 3.1" 2.4" 3.5" 0.15

865690 Cavity: Ø 3.5" 2.4" 3.9" 0.18

898250 Cavity: Ø 14.2" 2.4" 15.7" 2.29

898270 Cavity: Ø 15.7" 2.4" 16.5" 2.54

Code spec. H Ø lbs

865010 Cavity: Ø 3.1" 1.8" 3.5" 0.1

865012 Cavity: Ø 3.9" 1.8" 4.3" 0.2

865020 Cavity: Ø 4.7" 1.8" 5.1" 0.2

865030 Cavity: Ø 5.5" 1.8" 5.9" 0.3

865040 Cavity: Ø 6.3" 1.8" 6.7" 0.4

865050 Cavity: Ø 7.1" 1.8" 7.5" 0.4

865060 Cavity: Ø 7.9" 1.8" 8.3" 0.48

865070 Cavity: Ø 8.7" 1.8" 9.1" 0.53

865080 Cavity: Ø 9.4" 1.8" 9.8" 0.6

865090 Cavity: Ø 10.2" 1.8" 10.6" 0.64

865092 Cavity: Ø 11" 1.8" 11.4" 0.7

896450 Cavity: Ø 14.2" 1.8" 15" 1.68

Thickness: 0.39" • St/st. Heavy Duty. Suitable for oven, refrigerator and 
freezer. Dishwasher safe. • Made in France

Thickness: 0.24" • St/st. Heavy Duty. Suitable for oven, refrigerator and 
freezer. Dishwasher safe. • Made in France



28

Code spec. L W H lbs

884017 Cavity: 4.3" L x 1.5" W 4.7" 1.9" 1.2" 0.09

Nonnette ring
- oblong

Removable convex separator • Thickness: 0.39" • St/st. Heavy Duty. 
Suitable for oven, refrigerator and freezer. Dishwasher safe. • Made in 
France

Thickness: 0.24" • St/st. Heavy Duty. Suitable for oven, refrigerator and 
freezer. Dishwasher safe. • Made in France

Mousse ring
- duo

Nonnette ring

Tart ring

Tart ring
- deep

Code spec. H Ø lbs

890650 Cavity: Ø 7.1" 1.8" 7.9" 0.68

Code spec. H Ø lbs

866020 Cavity: Ø 2.4" 1.2" 2.8" 0.07

866030 Cavity: Ø 2.6" 1.2" 3" 0.07

866040 Cavity: Ø 2.8" 1.2" 3.2" 0.07

866050 Cavity: Ø 3" 1.2" 3.4" 0.07

866060 Cavity: Ø 3.1" 1.2" 3.5" 0.09

Code spec. H Ø lbs

824930 Cavity: Ø 3.5" 0.8" 3.9" 0.07

824940 Cavity: Ø 3.9" 0.8" 4.3" 0.07

824941 Cavity: Ø 4.7" 0.8" 5.1" 0.09

824942 Cavity: Ø 5.5" 0.8" 5.9" 0.1

824943 Cavity: Ø 6.3" 0.8" 6.7" 0.1

824944 Cavity: Ø 7.1" 0.8" 7.5" 0.13

824945 Cavity: Ø 4.3" 0.8" 4.7" 0.09

824950 Cavity: Ø 7.9" 0.8" 8.3" 0.13

824960 Cavity: Ø 8.7" 0.8" 9.1" 0.15

824970 Cavity: Ø 9.4" 0.8" 9.8" 0.18

824980 Cavity: Ø 10.2" 0.8" 10.6" 0.18

824990 Cavity: Ø 11" 0.8" 11.4" 0.2

824992 Cavity: Ø 11.8" 0.8" 12.2" 0.2

824994 Cavity: Ø 12.6" 0.8" 13" 0.2

Code spec. H Ø lbs

834930 Cavity: Ø 3.5" 1.1" 3.9" 0.09

834940 Cavity: Ø 3.9" 1.1" 4.3" 0.09

834941 Cavity: Ø 4.7" 1.1" 5.1" 0.1

834942 Cavity: Ø 5.5" 1.1" 5.9" 0.13

834943 Cavity: Ø 6.3" 1.1" 6.7" 0.15

834944 Cavity: Ø 7.1" 1.1" 7.5" 0.18

834950 Cavity: Ø 7.9" 1.1" 8.3" 0.18

834960 Cavity: Ø 8.7" 1.1" 9.1" 0.2

834970 Cavity: Ø 9.4" 1.1" 9.8" 0.2

834980 Cavity: Ø 10.2" 1.1" 10.6" 0.2

834990 Cavity: Ø 11" 1.1" 11.4" 0.2

834992 Cavity: Ø 11.8" 1.1" 12.2" 0.3

834994 Cavity: Ø 12.6" 1.1" 13" 0.3

Thickness: 0.24" • St/st. Heavy Duty. Suitable for oven, refrigerator and 
freezer. Dishwasher safe. • Made in France

Thickness: 0.16" • St/st. Rolled edges. Heavy Duty. Suitable for oven, 
refrigerator and freezer. Dishwasher safe. • Made in France

Thickness: 0.16" • St/st. Rolled edges. Heavy Duty. Suitable for oven, 
refrigerator and freezer. Dishwasher safe. • Made in France

Shortbread or
“Palets Bretons” ring

6 pcs. • Thickness: 0.16" • St/st. Heavy Duty. Suitable for oven, refrige-
rator and freezer. Dishwasher safe. • Made in France

Code H Ø

834995 0.5" 2.2"

Code spec. L W H lbs

865310 Cavity: 13.8" L x 4.3" W x  H 14.1" 4.6" 0.8" 0.44

Tart frame
- rectangle

Thickness: 0.16" • St/st. Rolled edges. Heavy Duty. Suitable for oven, 
refrigerator and freezer. Dishwasher safe. • Made in France

4 pcs. • Thickness: 0.16" • St/st. Rolled edges. Heavy Duty. Suitable for 
oven, refrigerator and freezer. Dishwasher safe. • Made in France

Tart ring

Code spec. H Ø

889830 Cavity: Ø 3.5" 0.8" 3.9"
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Accessories

St/st

Code spec. Ø lbs

NC012
3-part sieve. Interchangeable mesh 

inserts with optimal tension.
11.8" 2.2

NC013
Replacement mesh insert. For use with 

NC012. #20 Medium mesh
11.8" 0.04

NC5064660
3-part sieve. Interchangeable mesh 

inserts with optimal tension
15.7" 2.6

NC5065660
Replacement mesh insert. For use with 

NC5064660. #20 Medium mesh
15.7" 0.71

3-part sieve & 
replacement mesh insert

Professional whisk

Ideal for preparing cakes, sauces, creams, egg whites, etc. Its perfect 
seal makes it hygienic, robust and durable. • 4x St/st wires. Non-slip 
waterproof handle. Patented. Dishwasher safe.

Code L Ø lbs

NC070 9.8" 2.4" 0.22

NC071 11.8" 2.8" 0.25

NC072 13.8" 3.1" 0.4

NC073 15.7" 3.5" 0.44

NC074 17.7" 3.9" 0.54

NC075 19.7" 4.7" 0.57

NC076 13.8" 3.9" 0.36

NC077 17.7" 4.3" 0.53

Icing tips (6)

6 Assorted St/st icing tips - Crystal box • Made in France

Code L W H lbs

888002 5.1" 2.7" 3.3" 0.2

Icing tips (6)
+ cotton pastry bag

Icing tips (6)
+ nylon pastry bag

6 Assorted St/st icing tips + 1 cotton pastry bag (11.8" - unbleached 
cloth) • Made in France

6 Assorted St/st icing tips + 1 nylon pastry bag (11.8") • Made in 
France

Code L W H

889151 5.1" 2.7" 3.3"

Code L W H

889251 5.1" 2.7" 3.3"

Pastry cutter
- apple turnovers

Pastry cutter
- croissants

Apple Turnovers. With handle. • St/st. Rolled edges. Heavy Duty. 
Dishwasher safe. • Made in France

Small. With Handle. • St/st. Rolled edges. Heavy Duty. Dishwasher safe. 
• Made in France

Code L W H lbs

845170 6.6" 4.7" 0.2" 0.4

Code L W H lbs

896330 3.9" 2.5" 3.5" 0.35

Macaroon kit

Includes: (1) St/st icing tip 8 mm + (1) Nylon pastry bag 11.8" + (1) 
Rigid scraper + (1) Macaroon recipe • Made in France

Code H Ø lbs

318010 6" 3.5" 0.1
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Pastry cutter
- croissants

Pastry cutter
- round

Pastry cutter
- round

Pastry cutter
- round
- fluted

Epiphany Cake or Galette des Rois. With handle. • St/st. Rolled edges. 
Heavy Duty. Dishwasher safe. • Made in France

8 pcs. • St/st. Rolled edges. Heavy Duty. Dishwasher safe. • Made in 
France

9 pcs. • St/st. Rolled edges. Heavy Duty. Dishwasher safe. • Made in 
France

Large. With Handle. • St/st. Rolled edges. Heavy Duty. Dishwasher safe. 
• Made in France

Code L W H lbs

896350 7.8" 3.9" 3.5" 0.53

Code H Ø lbs

845130 1.7" 8.7" 0.6

845140 1.7" 9.4" 0.7

845160 1.7" 11" 0.7

Code H Ø lbs

880101 1.5" 1.2" --> 4.3" 0.55

Code H Ø lbs

880001 1.4" 1.2" --> 3.9" 0.55

Metal Sheets

Code L W H

614580 20.9" 12.8" 0.4"

614590 23.6" 15.7" 0.4"

Code L W H lbs

714560 20.9" 12.8" 0.4" 2

714590 23.6" 15.7" 0.4" 2.8

Code L W H lbs

814560 20.9" 12.8" 0.4" 2.99

814590 23.6" 15.7" 0.4" 4.1

Code L W H lbs

615530 11.8" 15.7" 0.4" 1.3

615580 20.9" 12.8" 0.4" 1.9

615590 23.6" 15.7" 0.4" 2.6

Pastry sheet

Pastry sheet

Pastry sheet
- perforated

Pastry sheet
- perforated

Thickness: 0.31" • Aluminum. Heavy-duty. High heat conductivity. Ideal 
for baking. Not suitable for freezer or dishwasher. • Made in France

Thickness: 0.2" • Aluminum. Non-stick coated. High heat conductivity. 
Ideal for baking. Not suitable for freezer or dishwasher. Maximum 
cooking temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • St/st. Heavy-duty. Suitable for ovens, refrigerators 
and freezers. Dishwasher safe. • Made in France

Thickness: 0.31" • Aluminum. Heavy-duty. High heat conductivity. Ideal 
for baking. Micro-perforations promote air circulation and clear excess 
moisture. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Professional-grade baking essentials offered in a variety of sizes, 
materials and finishes.
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Code L W H

615535 11.8" 15.7" 0.04"

Code L W H lbs

258130 13.8" 9.8" 1.3" 1.3

Pastry sheet
- perforated
- flat edges

Curved tuile baking sheet

Thickness: 0.31" • Aluminum. Heavy-duty. High heat conductivity. Ideal 
for baking. Micro-perforations promote air circulation and clear excess 
moisture. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Code spec. L W H

298510
8 cavities. 

Cavity: 1.4" L x 0.5" W x 0.2" H
12.4" 9" 0.2"

Code spec. L W H lbs

167030
12 cavities. 

Cavity: 3" L x 1.5" W x 0.3" H
11.4" 7.8" 0.7" 0.68

Code spec. L W H lbs

120710
6 cavities. 

Cavity: 3.9" L x 1.9" W x 0.5" H
15" 7" 0.5" 0.68

Éclair

Mini-financiers or 
“Biscuits roses de Reims”

Financiers

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Tinplate. Rolled edges. Grease well before use. Not 
suitable for freezer or dishwasher. Maximum cooking temperature: 
250°C / 486°F. • Made in France

Thickness: 0.2" • Tinplate. Rolled edges. Grease well before use. Not 
suitable for freezer or dishwasher. Maximum cooking temperature: 
250°C / 486°F. • Made in France

Code spec. L W H lbs

220710
6 cavities. 

Cavity: 3.9" L x 1.9" W x 0.5" H
15" 7" 0.5" 0.68

Code spec. L W H lbs

299110
24 cavities. 

Cavity: 3.9" L x 1.9" W x 0.5" H
23.6" 15.7" 1.2" 4.78

Financiers

Financiers

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Code spec. L W H lbs

164510
20 cavities. 

Cavity: 1.7" L x 1.2" W x 0.4" H
15.5" 4.9" 0.5" 0.51

Madeleinettes

Thickness: 0.2" • Tinplate. Rolled edges. Grease well before use. Not 
suitable for freezer or dishwasher. Maximum cooking temperature: 
250°C / 486°F. • Made in France
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Code spec. L W H lbs

299108
36 cavities. 

Cavity: 1.7" L x 1.2" W x 0.4" H
23.6" 15.7" 1.2" 4.19

Madeleinettes

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Code spec. L W H lbs

164710
12 cavities. 

Cavity: 3.1" L x 1.3" W x 0.5" H
15.5" 7.8" 0.7" 0.9

Code spec. L W H lbs

264710
12 cavities. 

Cavity: 3.1" L x 1.3" W x 0.5" H
15.5" 7.8" 0.7" 0.9

Code spec. L W H lbs

464710
12 cavities. 

Cavity: 3.1" L x 1.3" W x 0.5" H
15.5" 7.8" 0.7" 1

Code spec. L W H lbs

464510
20 cavities. 

Cavity: 1.7" L x 1.2" W x 0.4" H
15.5" 4.9" 0.5" 0.5

Madeleines

Madeleines

Madeleines

Madeleinettes

Thickness: 0.2" • Tinplate. Rolled edges. Grease well before use. Not 
suitable for freezer or dishwasher. Maximum cooking temperature: 
250°C / 486°F. • Made in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Thickness: 0.24" • Steel. Obsidian non-stick coating. Rolled edges. 
Not suitable for freezer or dishwasher. Maximum cooking temperature: 
250°C / 486°F. • Made in France

Thickness: 0.24" • Steel. Obsidian non-stick coating. Rolled edges. 
Not suitable for freezer or dishwasher. Maximum cooking temperature: 
250°C / 486°F. • Made in France

Code spec. L W H

299104
33 cavities. 

Cavity: 1.4" H, Ø 2.8"
23.6" 15.7" 1.4"

Code spec. L W H

228310
12 cavities. 

Cavity: Ø 0.3"
12.6" 9.6" 0.4"

Muffins

Tartelettes

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France

Code spec. L W H lbs

264510
20 cavities. 

Cavity: 1.7" L x 1.2" W x 0.4" H
15.5" 4.9" 0.5" 0.51

Madeleinettes

Thickness: 0.2" • Steel. Ceramic-reinforced two-layer non-stick 
coating. Not suitable for freezer or dishwasher. Maximum cooking 
temperature: 250°C / 486°F. • Made in France
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Silicone Mats by Silikomart

Code spec. L W

AIR PLUS 03
6 cavities. 

Cavity: 3.75" L x 1.5" W x 1" H
7.7" 11.4"

Code L W

1/B 15.5" 23.5"

2/B 12.3" 20"

3/B 16.5" 24.5"

4/B 23.3" 31"

Code L W

1/R 15.5" 23.5"

7/R 12" 16"

Mini
plum cakes

B series
- professional

R series
- domestic

2 pcs. Dough will not leak through micro-perforation. *High fat content 
may cause leakage during cooking. • Micro-perforated fiberglass 
silicone allows for an even diffusion of heat, reducing cooking time and 
ensuring a perfect result. Temperature range: -40 to 230°C (-40°F to 
446°F) • Made in Italy

Designed for professional use. The ultimate tool for non-stick pastry 
baking. • Fiberglass + silicone

Designed for household use. The ultimate tool for non-stick pastry 
baking. • Silicone • Made in Italy

Code spec. L W

CHABLON OVAL
36 cavities. 

Cavity: 0.94" L x 1.33" W
11.69" 8.26"

Code spec. L W

CHABLON ROUND
36 cavities. 

Cavity: Ø 1.18"
11.69" 8.26"

Code spec. L W H

MAC01
48 cavities. 

Cavity: Ø 1.3"
12" 16" .06"

Code spec. L W H

MAC03
42 cavities. 

Cavity: 1.5" L x 1.4" W
12" 16" .06"

Chablon
- oval

Chablon
- round

Macarons
- round

Macarons
- hearts

Make perfect decorations with chocolate, caramel or isomalt. Sold in 
packs of (2) mats. • Silicone • Made in Italy

Make perfect decorations with chocolate, caramel or isomalt. Sold in 
packs of (2) mats. • Silicone • Made in Italy

Professional baking mat with ridges to ensure consistency of size. • 
Silicone • Made in Italy

Professional baking mat with ridges to ensure consistency of size. • 
Silicone • Made in Italy

Made in Italy

3D Chocolate Figures ______________________

Thermoformed mold kit by Silikomart for 3D chocolate creations.

* See more models on www.louistellier.com *

Suitable for use with fridge, freezer & blast chiller. Non-stick 
capabilities render extraction effortless. Reusable for up to 3,000 
times!

Lady cocca

Lucky bunny

Code L H W

LADY COCCA 9.8" 5.9" 2.3"

Code L H W

LUCKY BUNNY 11" 5.9" 2.3"

Includes (2) pcs. for a complete 3D mold.

Includes (2) pcs. for a complete 3D mold.
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Product dimensions: 10.8" L x 6.9" W x 1" H

Product dimensions: 10.8" L x 6.9" W x 1" H

Product dimensions: 10.8" L x 6.9" W x 1" H

Product dimensions: 10.8" L x 6.9" W x 1" H

Product dimensions: 10.8" L x 6.9" W x 1" H

Product dimensions: 10.8" L x 6.9" W x 1" H

Chocado: the new range of shapes designed by chocolatiers for 
chocolatiers. Some shapes match with silicone molds for perfect 
inserts, combining new flavors and textures and to create the 
so called “summer chocolates”. Within the Chocado range is a 
collection designed and signed by four of the most acclaimed 
professionals on the international scene: Vincent Guerlais, David 
Vidal, Kirsten Tibballs and Andrey Dubovik. Each of them created 
three different shapes, one to make Pralines, one for Snack Bar 
and one for Tablette.

Praline

Snack bar

Kit cuore 01

Kit oval 01

Kit quadro 01

Tablette

Praline

Snack bar

Praline

Code L W H qty vol total

BOLLA P 1" 1.6" 1" 24 0.27 oz. 6.5 oz.

Code L W H qty vol total

BOLLA B 4.5" 1" 0.59" 10 0.85 oz. 8.5 oz.

Code L W H qty vol total

KIT CUORE 01 1.4" 1.1" 0.67" 24 0.32 oz. 7.7 oz.

Code L W H qty vol total

KIT OVAL 01 1.3" 0.91" 0.59" 24 0.3 oz. 7.2 oz.

Code L W H qty vol total

KIT QUADRO 01 1" 1" 0.59" 24 0.3 oz. 7.2 oz.

Code L W H qty vol total

GOCCIA T 4.7" 1" 0.63" 8 1 oz. 8 oz.

Code L W H qty vol total

ONDA P 1.1" 2.3" 0.51" 24 0.27 oz. 6.5 oz.

Code L W H qty vol total

ONDA B 4.7" 0.79" 0.59" 10 0.88 oz. 8.8 oz.

Code L W H qty vol total

RIGA P 1.9" 0.59" 0.51" 24 0.27 oz. 6.5 oz.

Product dimensions: 11.6" L x 3.4" W x 0.47" H • Kit includes: 1x 
Tritan mold, 1x  silicone mold.

Product dimensions: 11.6" L x 3.4" W x 0.47" H • Kit includes: 1x 
Tritan mold, 1x  silicone mold.

Product dimensions: 11.6" L x 3.4" W x 0.47" H • Kit includes: 1x 
Tritan mold, 1x  silicone mold.
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Chocado _______________________________

* See more models on www.louistellier.com *

All polycarbonate/ABS material components in these products 
have been upgraded to TRITAN™ material. The silicone molds 
(except for the plastic components) are suitable for use with 
oven, microwave oven, fridge, freezer & blast chiller (-60° to 
230°C / -76° to 446°F) and are dishwasher safe. Tritan™ trays 
are BPA Free. Reusable for up to 3,000 times.



Flexible non-stick silicone molds for bite-size chocolates. 
Polished interior creates a glossy finish. Recipe card included.

The silicone molds (except for the plastic components) are 
suitable for use with oven, microwave oven, fridge, freezer & 
blast chiller (-60° to 230°C / -76° to 446°F) and are dishwasher 
safe. Silicone injection molding creates ideal pliability, flexibility 
& durability. Non-stick capabilities render extraction effortless. 
Reusable for up to 3,000 times!

35

Monamour

Jack

Nature
- assorted

Cubo

Code L W H qty vol

SCG01 1.2" 0.98" 0.87" 15 5 oz.

Code L W H qty vol

SCG09 1.5" 0.8" 0.8" 15 3.8 oz.

Code L W H qty vol

SCG10 2" 0.9" 0.47" 8 2.9 oz.

Code L W H qty vol

SCG02 1" 1" 0.7" 15 5 oz.

Kit semisfera 01

Imperial

Praline

Rose

Code H Ø qty vol total

KIT SEMISFERA 01 0.65" 1.2" 24 0.29 oz. 7 oz.

Code H Ø qty vol

SCG03 0.8" 1.1" 15 5 oz.

Code H Ø qty vol

SCG07 0.7" 1.2" 15 5 oz.

Code H Ø qty vol

SCG13 0.71" 1.1" 15 3.6 oz.

Product dimensions: 11.6" L x 3.4" W x 0.47" H • Kit includes: 1x 
Tritan mold, 1x  silicone mold.
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EasyChoc _______________________________

* See more models on www.louistellier.com *
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The Curve Series Molds by Silikomart provide innovative, 
versatile shapes, leaving ample room for creative interpretation. 
Make single-portion desserts with beautiful lines, dimensionality, 
elegance, style… Each mold has a special and innovative border 
in the upper portion, giving a particular rounded shape to the 
base of pastries. Ideal for making layered desserts, mousses, 
semifreddos…

Made in Italy

Astro95

Curve
chantilly 30

Curve
chantilly 120

Curve
dome 40

Curve
goutte 55

Curve
fleur 90

Curve
amorin100

Curve
eclair 80

Curve
finger 75

Code H Ø qty vol total

ASTRO95 3" 2.6" 8 3.1 oz. 24.8 oz.

Code H Ø qty vol total

CURVE CHANTILLY 30 1.7" 1.9" 15 1 oz. 15 oz.

Code H Ø qty vol total

CURVE CHANTILLY 120 2.6" 2.9" 6 4.1 oz. 24.6 oz.

Code H Ø qty vol total

CURVE DOME 40 1.6" 1.6" 15 1.4 oz. 21 oz.

Code H Ø qty vol total

CURVE GOUTTE 55 1.6" 2.1" 8 1.9 oz. 15.2 oz.

Code H Ø qty vol total

CURVE FLEUR 90 1.4" 3.8" 6 3 oz. 18 oz.

Code L W H qty vol total

CURVE AMORIN100 2.4" 2.6" 1.5" 8 3.4 oz. 27.2 oz.

Code L W H qty vol total

CURVE ECLAIR 80 5.1" 1" 1" 10 2.7 oz. 27 oz.

Code L W H qty vol total

CURVE FINGER 75 5" 1" 1" 8 2.5 oz. 20 oz.

Includes: (1) double-sided plastic cutter for creating original inserts and 
bases.

Includes: 10x mini trays and a double-sided plastic cutter for creating 
original inserts and bases.

Includes: 10x mini trays and a double-sided plastic cutter for creating 
original inserts and bases.
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The silicone molds (except for the plastic components) are 
suitable for use with oven, microwave oven, fridge, freezer & 
blast chiller (-60° to 230°C / -76° to 446°F) and are dishwasher 
safe. Silicone injection molding creates ideal pliability, flexibility 
& durability. Non-stick capabilities render extraction effortless. 
Reusable for up to 3,000 times!

CurveFlex ______________________________

* See more models on www.louistellier.com *
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Curve
stone 85

Curve
supernova

Curve
universo 90

Curve
mela cili 30

Curve
secret 40

Curve
montblanc 105

Curve
intreccio 105

Curve
limone 30

Curve
lovely 110

Curve
quenelle 10

Curve
quenelle 24

Curve
square sphere
110

Code H Ø qty vol total

CURVE STONE 85 1.1" 2.5" 8 2.8 oz. 22.4 oz.

Code H Ø qty vol total

CURVE SUPERNOVA 2.2" 2.5" 6 3.6 oz. 21.6 oz.

Code H Ø qty vol total

CURVE UNIVERSO 90 1.1" 2.6" 6 3 oz. 18 oz.

Code H Ø qty vol total

CURVE MELA CILI 30 1.2" 1.5" 15 1 oz. 15 oz.

Code H Ø qty vol total

CURVE SECRET 40 1.4" 1.8" 12 1.4 oz. 16.8 oz.

Code H Ø qty vol total

CURVE MONTBLANC 105 1.7" 2.9" 6 3.6 oz. 21.6 oz.

Code H Ø qty total

CURVE INTRECCIO 105 2.4" 7.1" 1 34 oz.

Code L W H qty vol total

CURVE LIMONE 30 2.2" 1.5" 1.1" 15 1.1 oz. 16.5 oz.

Code L W H qty vol total

CURVE LOVELY 110 3.2" 3" 1.2" 6 3.7 oz. 22.2 oz.

Code L W H qty vol total

CURVE QUENELLE 10 1.7" 0.82" 0.78" 20 0.3 oz. 6 oz.

Code L W H qty vol total

CURVE QUENELLE 24 2.5" 1.1" 1.1" 12 0.8 oz. 9.6 oz.

Code L W H qty vol total

CURVE SQUARE 
SPHERE 110

2.4" 2.4" 1.5" 8 3.7 oz. 29.6 oz.

Use with product# SF164 GLOBE for perfectly matched inserts.

Includes: (1) double-sided plastic cutter for creating original inserts and 
bases.

Includes: (1) double-sided plastic cutter for creating original inserts and 
bases.
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Curve
truffle120

Crown honoré 270

Curve
truffle
crown 90

Miel 18

Curve
vela 100

Micro

Curve
truffle
eclair 75

Curve
kit éclair

Curve
woody 1100

Code H Ø qty vol total

CURVETRUFFLE120 2" 2.4" 8 3.9 oz. 31.2 oz.

Code H Ø qty total

CROWN HONORÉ 270 0.7" 7" 1 8.1 oz.

Code H Ø qty vol total

CURVETRUFFLECROWN 90 1.1" 3.2" 6 3 oz. 18 oz.

Code H Ø qty vol total

MIEL 18 0.3" 2.9" 6 0.6 oz. 3.6 oz.

Code L W H qty vol total

CURVE VELA 100 3.9" 1.2" 2.2" 8 3.4 oz. 27.2 oz.

Code L W H Ø qty vol total

MICRO DOME5 – – 0.3" 1" 35 0.17 oz. 7 oz.

MICRO GEM5 0.9" 0.9" 0.5" – 35 0.17 oz. 7 oz.

MICRO LOVE5 1" 0.9" 0.5" – 35 0.17 oz. 7 oz.

MICRO SQUARE5 0.8" 0.8" 0.5" – 35 0.17 oz. 7 oz.

MICRO STONE5 – – 0.5" 1" 35 0.17 oz. 7 oz.

Code L W H qty vol total

CURVETRUFFLEECLAIR 75 5" 1.2" 1" 8 2.5 oz. 20 oz.

Code L W H qty vol total

CURVE KIT ÉCLAIR 4.8" 1" 0.6" 6 1.4 oz. 8.4 oz.

Code L W H qty total

CURVE WOODY 1100 9.4" 3.9" 3.2" 1 23 oz.

Includes: (1) double-sided plastic cutter for creating original inserts and 
bases.

Includes: (1) double-sided plastic cutter for creating original inserts and 
bases.

Includes (2) silicone elements: (1) mold for the base and (1) for deco-
ration.

Includes (2) silicone elements: (1) mold for the base and (1) for deco-
ration.
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Create 1 or 2 decorations that can be used together or separa-
tely on desserts and entremets.

Create sweet and savory mouthfulls and decorations with the 
Micro Series molds by Silikomart, characterized by their size, 
flexibility, versatility.

The silicone molds (except for the plastic components) are 
suitable for use with oven, microwave oven, fridge, freezer & 
blast chiller (-60° to 230°C / -76° to 446°F) and are dishwasher 
safe. Silicone injection molding creates ideal pliability, flexibility 
& durability. Non-stick capabilities render extraction effortless. 
Reusable for up to 3,000 times!

The silicone molds (except for the plastic components) are 
suitable for use with oven, microwave oven, fridge, freezer & 
blast chiller (-60° to 230°C / -76° to 446°F) and are dishwasher 
safe. Silicone injection molding creates ideal pliability, flexibility 
& durability. Non-stick capabilities render extraction effortless. 
Reusable for up to 3,000 times!

Decorative Elements _______________________

CurveFlex Micro __________________________

* See more models on www.louistellier.com *

* See more models on www.louistellier.com *
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Saint honoré 280

Mela cili 115

Mul3D egg

Mora
lampone 110

Saint honoré 40

Michetta

Modular infinity

Carota

Pannocchia

Code H Ø qty total

SAINT HONORÉ 280 1.1" 6.3" 1 9.5 oz.

Code H Ø qty vol total

MELA CILI 115 2" 2.4" 5 3.9 oz. 19 oz.

Code H Ø qty vol total

MUL3D EGG 2.9" 2" 5 3.4 oz. 17 oz.

Code H Ø qty vol total

MORA LAMPONE 110 2.6" 2.6" 5 3.7 oz. 19 oz.

Code H Ø qty vol total

SAINT HONORÉ 40 0.61" 3" 6 1.4 oz. 8.4 oz.

Code H Ø qty vol total

MICHETTA 1.8" 2.5"
(4) top, 
(4) base

top = 1.5 oz. / 
base = 1.9 oz.

13.6 oz.

Code L W H qty vol total

MODULAR INFINITY 14.8" 1.9" 1.6" 4 17 oz. 68 oz.

Code L W H qty vol total

CAROTA 3.1" 0.9" 0.9" 12 0.67 oz. 8.1 oz.

Code L W H qty vol total

PANNOCCHIA 2.7" 1" 0.8" 12 0.7 oz. 8.1 oz.

3D figures

3D figures

3D figures
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Designed for haute cuisine, the Naturae series molds by 
Silikomart reimagine the tastes and shapes of nature.

One or more silicone molds combine to create the perfect 3D 
shapes.

The silicone molds (except for the plastic components) are 
suitable for use with oven, microwave oven, freezer & blast 
chiller (-60° to 230°C / -76° to 446°F) and are dishwasher 
safe. Silicone injection molding creates ideal pliability, flexibility 
& durability. Non-stick capabilities render extraction effortless. 
Reusable for up to 3,000 times.Platinum-cured silicone. The silicone molds (except for the 

plastic components) are suitable with oven, microwave oven, 
fridge, freezer & blast chiller (-60° to 230°C / -76° to 446°F) 
and are dishwasher safe. Silicone injection molding creates ideal 
pliability, flexibility & durability. Reusable for up to 3,000 times.

Naturae ________________________________

ModularFlex _____________________________

* See more models on www.louistellier.com *

* See more models on www.louistellier.com *
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Pomodoro

Corona

Scampo

Eden

Bosco

Foresta

Piuma

Code H Ø qty vol total

POMODORO 1.1" 1.7" 12 0.8 oz. 9.7 oz.

Code H Ø qty

CORONA 0.06" 3" 18

Code L W H qty vol total

SCAMPO 3.2" 1.7" 0.6" 12 0.7 oz. 8.1 oz.

Code L W H qty vol total

SF007 2.8" 2.8" 1.6" 6 3 oz. 18 oz.

SF008 1.4" 1.4" 0.9" 15 0.7 oz. 10.5 oz.

Code L W H qty

EDEN 2.9" 1.9" 0.06" 24

Code L W H qty vol total

BOSCO
s = 2.4" 
m = 2.8"

s = 1.5" 
m = 2.7"

.06"
(12) small, 
(9) medium

s = .04 oz. 
m = .09 oz.

1.3 oz.

Code L W H qty vol total

FORESTA
s= 2.5" 
m= 2.6"

s= 1.7" 
m= 1.2"

0.05"
(12) leaf 1 
(12) leaf 2 

s= .03 oz 
m= .05 oz

0.96 oz.

Code L W H qty

PIUMA
s= 3.1" 
m= 4.8

s= 0.9" 
m= 1.1"

2"
(10) small 

(10) medium

3D figures

Lace decorations

3D figures

Lace decorations

Lace decorations

Lace decorations

Lace decorations

Semisphere

Pyramid

Code H Ø qty vol total

SF001 1.6" 3.2" 5 4 oz. 20 oz.

SF002 1.4" 2.8" 6 2.7 oz. 16.2 oz.

SF003 1.2" 2.4" 6 2 oz. 12 oz.

SF004 1" 2" 8 1 oz. 8 oz.

SF005 0.8" 1.6" 15 0.7 oz. 10.5 oz.

SF006 0.6" 1.2" 24 0.3 oz. 7.2 oz.
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A sophisticated collection of silicone molds in complementary 
shapes and styles, perfect for every occasion. Suitable for baked 
and frozen preparations.

The silicone molds (except for the plastic components) are 
suitable for use with oven, microwave oven, freezer & blast 
chiller (-60° to 230°C / -76° to 446°F) and are dishwasher 
safe. Silicone injection molding creates ideal pliability, flexibility 
& durability. Non-stick capabilities render extraction effortless. 
Reusable for up to 3,000 times.

SiliconFlex (SF) __________________________

* See more models on www.louistellier.com *
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Code L W H qty vol total

SF116 2.8" 2.5" 1.3" 8 2.6 oz. 21 oz.

Code L W H qty vol total

SF026 3.11" 1.14" 1.18" 14 2.37 oz.

Code L W H qty vol total

SF041 4.01" 2.87" 1.42" 5 4.4 oz.

Code L W H qty vol total

SF379 1.6" 1.6" 0.6" 15 0.8 oz. 12 oz.

Semisphere

Mauresque
- round

Fantasy

Madeleine

Heart

Tartelette

Muffin

Halloween
- assorted

Cake

Half egg

Mauresque
- square

Code H Ø qty vol total

SF009 0.6" 1.3" 24 0.6 oz. 14.4 oz.

Code H Ø qty vol total

SF378 0.6" 1.6" 15 0.6 oz. 9 oz.

Code H Ø qty vol total

SF061 1.5" 3" 6 3.38 oz. 20.28 oz.

Code H Ø qty vol total

SF031 1.34" 1.73" 15 0.34 oz.

SF032 1.77" 2.68" 9 1.01 oz.

Code H Ø qty vol total

SF036 1.57" 2.56" 6 4.4 oz.

SF040 1.38" 2.36" 8 3.04 oz.

Code H Ø qty vol total

SF013 0.4" 1.8" 15 0.7 oz. 10.5 oz.

SF014 0.6" 2" 15 0.9 oz. 13.5 oz.

SF015 0.7" 2.4" 8 1.4 oz. 11.2 oz.

SF016 0.8" 2.8" 6 2.4 oz. 14.4 oz.

Code H Ø qty vol total

SF022 1.1" 2.01" 11 1.69 oz.

SF023 1.38" 2.76" 6 3.38 oz.

SF024 1.26" 3.19" 5 4.56 oz.

SF052 2.36" 2.95" 6 5.58 oz.
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Briochette

Mini tartelettes

Muffin

Tart ring 8

Madeleine

Ice cream Pop

Mini cake

Code H Ø qty vol total

SQ001 1.4" 3.1" 24 2.8 oz. 67 oz.

Code H Ø qty vol total

SQ008 0.6" 1.7" 60 0.7 oz. 42 oz.

Code H Ø qty vol total

SQ009 1.5" 2.7" 24 4.1 oz. 99 oz.

Code H Ø qty vol total

TART RING 8

Code L W H qty vol total

SQ005 3.1" 1.8" 0.7" 44 1.1 oz. 48 oz.

Code L W H qty vol total

GEL01 3.7" 1.9" 1" 12 3 oz. 12 oz.

Code L W H qty vol total

SQ006 3.9" 1.9" 1.2" 30 3.7 oz. 132 oz.

Product dimensions: 0.8" H, Ø 3" (outside) / 2.7" (inside) • Includes: 6 
x tart rings
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The SQ series molds were developed for use in professional 
establishments to maximize production volume and efficiency. 
Using industry-standard 40 x 60 cm (23.6" x 15.7") size as the 
base for each mold, Silikomart has fit as many units as possible 
into each, leaving just enough room to ensure quick and even 
baking.

Microperforated rings made of thermoplastic composite allow 
humidity to evaporate for homogeneous baking and stable 
cooking temperatures. The tart kits consist in microperforated 
rings for the creation of the short crust base and decorative 
silicone molds that allow to create fine decorations.

The silicone molds (except for the plastic components) are 
suitable for use with oven, microwave oven, freezer & blast 
chiller (-60° to 230°C / -76° to 446°F) and are dishwasher 
safe. Silicone injection molding creates ideal pliability, flexibility 
& durability. Non-stick capabilities render extraction effortless. 
Reusable for up to 3,000 times.

Thermoplastic rings are suitable for use with the oven, freezer 
(60° to 180°C / -76° to 356°F) and are dishwasher safe. The 
silicone molds are suitable for use with oven, microwave oven, 
freezer & blast chiller (-60° to 230°C / -76° to 446°F) and are 
dishwasher safe.

The silicone molds (except for the plastic components) are 
suitable for use with oven, microwave oven, freezer & blast 
chiller (-60° to 230°C / -76° to 446°F) and are dishwasher 
safe. Silicone injection molding creates ideal pliability, flexibility 
& durability. Non-stick capabilities render extraction effortless. 
Reusable for up to 3,000 times.

40 x 60 (SQ 16 x 24) ______________________

Tart 4.0 ________________________________

SteccoFlex ______________________________

* See more models on www.louistellier.com *

* See more models on www.louistellier.com *

* See more models on www.louistellier.com *



Tart ring 15

Kit tart
ring paradis

Kit tart
ring 8

Kit tart
ring 15

Kit tart
ring 19

Berlin 500

Kyoto 800

Code H Ø qty vol total

TART RING 15

Code H Ø qty vol total

KIT TART RING PARADIS 0.4" 2.8" 6 1.3 oz. 7.5 oz.

Code H Ø qty vol total

KIT TART RING 8 0.8" 2.6" 6 1.7 oz. 10 oz.

Code H Ø qty vol total

KIT TART RING 15 0.8" 4.8" 2 7.8 oz. 16 oz.

Code H Ø qty vol

KIT TART RING 19 0.8" 3.6" 1 14 oz.

Code L W H vol

BERLIN 500 1.8" 9.1" 2.2" 19 oz.

Code L W H vol

KYOTO 800 2.4" 9.1" 2.4" 27 oz.

43

Product dimensions: 0.8" H, Ø 6" (outside) / 5.5" (inside) • Includes: 2 
x tart rings

Product dimensions: 0.8" H, Ø 3" (outside) / 2.7" (inside) • Includes: 6x 
tart rings + 1x silicone mold with (6) cavities

Product dimensions: 0.8" H, Ø 3" (outside) / 2.7" (inside) • Includes: 6x 
tart rings + 1x silicone mold with (6) cavities

Product dimensions: 0.8" H, Ø 6" (outside) / 5.5" (inside) • Includes: 2x 
tart rings + 1x silicone mold with (2) cavities

Product dimensions: 0.8" H, Ø 7.5" (outside) / 7" (inside) • Includes: 1x 
tart rings + 1x silicone mold with (1) cavity

Includes: 1x support in TritanTM to assist in dipping your confections 
for a perfect coating every time.

Includes: 1x cylindrical insert for fillings.

Includes: 2 pcs. (top + bottom)

London 520

Code H Ø vol

LONDON 520 1.6" 6.3" 17.5 oz.
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TPLUS+ technology molds by Silikomart are made of high quality 
impact-resistant material for a durable, long-lasting shape. Non-
stick. Suitable for use with oven and dishwasher. Resistant to 
high temperatures (180°C / 356°F).

ThermoPlus _____________________________

* See more models on www.louistellier.com *
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Product dimensions: 1" H, Ø 6.9" • Includes: 2x round inserts + 1x 
donut insert to create a variety of perfect layers

Product dimensions: 3" H, Ø 6.7" • Includes: 1x silicone entremet mold 
+ 1x plastic separator for two different textures and colors

Product dimensions: 3.1" H, Ø 6.3"

Product dimensions: 3" H, Ø 5.9" • Includes: 1x silicone base + 1x 
Tritan mold for tempered chocolate decorations.

Product dimensions: 1.8" H, Ø 7" 

Product dimensions: 9.8" L x 3" H 

Product dimensions: 9.8" L x 3.3" W x 3.1" H 

Product dimensions: 3.5" L x 8.6" W x 3.1" H • Includes: 2x silicone 
molds + 1x plastic base 

Eclipse

Elegance 1080

Winter pine 1200

Winter
village

Multi
inserto

Splash 1320

Zuc160 1

Kit choco
globe

Code vol

ECLIPSE 34 oz.

Code vol

ELEGANCE 1080 36.5 oz.

Code vol

WINTER PINE 1200 41 oz.

Code vol

WINTER VILLAGE 41 oz.

Code H Ø qty vol total

MULTI INSERTO

medium: 
1" / 

donut: 
1"

medium: 
5.9" / 
donut: 
1.2"

2

medium: 
10 oz. / 
donut: 
0.6 oz.

20 oz.

Code vol

SPLASH 1320 45 oz.

Code vol

ZUC160 1 37 oz.

Code vol

KIT CHOCO GLOBE

Tor 180 50 1

Code H Ø qty vol total

TOR 180 50 1 2" 7.1" 6 43 oz. 257 oz.

Includes: 1x silicone mold + 1x tray (24" x 16")
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Innovative shapes designed by Silikomart for layered desserts 
and entremets with a perfectly smooth surface, ready to be 
finished with edible spray or mirror glaze.

The silicone molds (except for the plastic components) are 
suitable for use with oven, microwave oven, freezer & blast 
chiller (-60° to 230°C / -76° to 446°F) and are dishwasher 
safe. Silicone injection molding creates ideal pliability, flexibility 
& durability. Non-stick capabilities render extraction effortless. 
Reusable for up to 3,000 times.

TortaFlex ______________________________

* See more models on www.louistellier.com *



45

Product dimensions: 2" H (top) / 1.2" H (base) , Ø 6.3" (top) / Ø 6.1" 
(base) • Includes: 1x silicone base + 1x silicone top with floral design

Product dimensions: 1.4" H, Ø 4.7"

Product dimensions: 9.8" L x 3.1" W x 2.6" H 

Kit spiral
roll 1100

Kit fleur 1085

Kit love 360

Code vol

KIT SPIRAL ROLL 1100 37 oz.

Code vol total

KIT FLEUR 1085 20 oz. (top) / 16 oz. (base) 36 oz.

Code vol

KIT LOVE 360 12 oz.

Round

Star

Pizza

“Gugelhopf”

Flan

Plum cake

Code H Ø vol

SFT118 1.6" 7.1" 34 oz.

SFT120 1.6" 7.9" 36 oz.

SFT122 1.7" 8.7" 47 oz.

SFT124 1.7" 9.5" 58 oz.

SFT126 1.8" 10" 74 oz.

SFT128 1.9" 11" 85 oz.

Code H Ø vol

SFT201 1.6" 10" 41 oz.

Code H Ø vol

SFT228 4.3" 11" 44 oz.

Code H Ø vol

SFT250 4.3" 8.7" 74 oz.

Code H Ø vol

SFT424 1.2" 9.4" 42 oz.

SFT426 1.2" 10" 44 oz.

SFT428 1.2" 11" 59 oz.

Code L W H vol

SFT326 9.5" 4.1" 2.6" 51 oz.

SFT330 10" 3.9" 2.8" 52 oz.
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An extension of the Siliconflex range... Uniflex molds are for 
individually baked or frozen preparations, designed in simple yet 
versatile shapes for maximum creativity and flexibility.

The silicone molds (except for the plastic components) are 
suitable for use with oven, microwave oven, freezer & blast 
chiller (-60° to 230°C / -76° to 446°F) and are dishwasher 
safe. Silicone injection molding creates ideal pliability, flexibility 
& durability. Non-stick capabilities render extraction effortless. 
Reusable for up to 3,000 times.

UniFlex (SFT) ____________________________

* See more models on www.louistellier.com *
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Tellier Warranty Policy

Louis Tellier LLC offers a warranty on all equipment sold by our company. Should any item prove faulty due to a 
manufacturer’s defect, Tellier will repair or replace the equipment within the warranty period. The decision to either 
repair or replace the item in question will be entirely at the discretion of Tellier. All warranty claims must be made 
directly to Tellier. Tellier will not be responsible for any costs incurred for services performed without prior consent 
from Tellier.
Non-Electric Items: 3 Months Parts & Labor 
Electric Items: 1 Year Parts & Labor

Items which weigh more than 75 lbs (34 kilos) will be serviced on-site providing they are located within a one hour 
drive from the nearest warranty service location. Items that weigh less than 75 lbs (34 kilos) must be brought in to 
the warranty service location for repair. 

Tellier will repair or replace any item found defective in material or workmanship when put to normal use and care 
according to the instructions. Minor imperfections, surface markings as a result of shipping, and slight color varia-
tions are normal. Damage to equipment from misuse or abuse, such as improper cleaning, improper installation, 
neglect, accident, alteration, fire, theft, etc., will not be covered under warranty. This policy applies only in Canada 
and the continental United States of America; any items located elsewhere are not covered under warranty. The 
warranty on all items is non-transferable by any means.

If upon arrival and verification a technician dispatched by Tellier determines that the problem is not a warranty issue 
it is the end user’s responsibility to pay for the technician’s time and possible repair. If the end user refuses to pay 
the technician Tellier reserves the right to cancel the warranty for a given unit until such time as costs are repaid to 
Tellier.

Should you have any questions or concerns about this policy please do not hesitate to contact us :

Toll free: 1-888-483-5543

customerservice@louistellier.com

Tellier Terms of Use

Prices: 
Prices are subject to change without prior notification.

Site content: 
We take every precaution when adding new products to our website using the information provided from the 
manufacturer. We present this information as accurately as we can, although errors and omissions do occur from 
time to time. If you notice discrepancies, potentially incorrect information or have any other questions please email 
customerservice@louistellier.com or call 1-888-483-5543. 

Thank you for helping us provide you with the best available online information and in identifying missing or erro-
neous information.

Pictures: 
Pictures shown on our website were the best available at the time they were posted and may not accurately reflect 
the product. Pictures may also contain optional accessories which must be purchased separately.

Availability: 
Some products may on occasion be temporarily out of stock due to high demand. In rare circumstances some items 
can also be discontinued by the manufacturer. Tellier endeavors to fulfill every order in a timely manner and will 
work with you to find a solution to meet your needs.

PARTS ORDERS ARE EXCLUDED FROM THIS POLICY.

Tellier Policies
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Tellier Shipping Policy

Lead Time:
 • The orders are entered in our system within 24 to 48 hours of reception.
 • The orders will ship within 3 to 5 business days after being entered in the system.
 • We accept Priority orders and, in these cases, the shipment is done by the next business day.
  Priority orders must be clearly indicated as Next Day, Second Day or Third Day Air. Simply marking
  “Rush” on your purchase order does not constitute a priority shipment. Please call customer service 
  at 1-888-483-5543 for a shipping quotation for a Priority order.

Small packages (US Shipments only – less than 90 lbs):
 • We ship small packages (Fedex & UPS) to the continental United States Monday to Friday.
 • All packages are shipped from the FedEx and UPS facilities in Champlain & Plattsburgh, NY.
 • Packages shipping via FedEx will leave the same day from the FedEx facilities. UPS packages cannot be  
  guaranteed to leave the same day (they usually leave the following business day).
 • Some exceptions to the “Under 90 lbs” rule exist. Please verify with our website and catalog as some  
  items must be shipped on a pallet to prevent shipping damage.

Freight (over 90 lbs):
 • On orders of $1000.00* net or greater, Tellier will pay all freight charges to any destination within  
  the continental United States and Canada.

*Exclusions to “Free Freight Policy”:
 • Residential delivery, appointment requests, tailgate requirements, re-deliveries, re-consignment, and  
  beyond charges ARE NOT included in the Free Freight terms at ANY TIME. (These additional charges will  
  be the responsibility of the customer.)

Before accepting an order:
 • Please make sure there is no visible damage to the box before accepting it. If there is, please refuse  
  the shipment or write a note on the B.O.L (Bill Of Lading) in the event a claim must be filed after delivery.
 • When using a collect or third party freight company account #, any/all claims will be the sole respon- 
  sibility of the customer whose account was used. Tellier will not be liable for damages caused by any  
  carrier other than our own.

Tellier Return Policy

Returns will only be accepted within 30 days from the original invoice date.
 • All merchandise that is returned must have had prior authorization for the return to be accepted.
 • All non-defective merchandise returned for credit must be unused and in the original packaging.
 • All returned items are subject to a 20% restocking fee plus the return shipping charges.
 • Credits are issued upon return and pending inspection of the item. Please allow up to 4 weeks to receive  
  your credit or refund:

RMA REQUEST                  Merchandise Transit               Merchandise Inspection                Credit Processed
2-3 Business Days            Up to 7 Business Days            Up to 7 Business Days                  Up to 7 Business Days

Please note that we cannot accept returns on certain items, including :
 • All special orders
 • All closeout items

How to cancel an order:
Cancelling an order will depend on its status.

Please call or E-mail: 1-888-483-5543, customerservice@louistellier.com

Shipped order: If your order has already shipped, you can refuse the shipment when it arrives at your location or you 
can accept and initiate a return authorization through our returns department. A refused shipment will be returned to 
our warehouse and you may be charged for restocking fee and any shipping fees associated with the return.
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