


























































































































































































































































































































































































































PASTRY Round trays  

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

Code Designation Øcm Th.mm Kg PU

5350.24 24 1 0,37 5

5350.28 28 1 0,52 5

5350.32 32 1 0,65 5

5350.36 36 1,2 1 5

5350.40 40 1,5 1,2 5

Round pizza tray, heavy blue steel

Thickness 1 mm

Code Designation Øcm Kg PU

Concept AIR SYSTEM
5353.24 24 0,32 5

5353.28 28 0,45 5

5353.32 32 0,59 5

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

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

Code Designation Øcm Hcm Th.mm Kg PU
Concept AIR SYSTEM

7366.28 28 0,7 1 0,15 5
While stocks last

7366.32 32 0,7 1 0,2 5

Round pierced pizza tray, aluminium - Hole ø 10 mm

Page 204



PASTRY Round trays  

This round aluminium PTFE-coated plate is completely non-stick,
tough, and easy to keep clean. The edge is slightly raise to prevent
the mixture from spilling over into the oven during cooking.

Code Designation Øcm Hcm Th.mm Kg

8136.28 Round pizza tray 28 1 2,3 0,41
While stocks last

Non-stick aluminium round tray "CHOC"

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

Code Designation Øcm Th.mm Kg

Concept AIR SYSTEM
8137.28 28 2,3 0,36

While stocks last

Non-stick aluminium perforated round tray "CHOC"

Code Designation Øcm Kg
Concept AIR SYSTEM

7350.28 28 0,07
7350.31 31 0,09

7350.33 33 0,1
7350.38 38 0,14

7350.48 48 0,21

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

Perforated pizza screen for cooking - aluminium
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PASTRY Baking trays, baking supports and working mats  
For the use in domestic oven of

the baking trays, baking supports and mats
choose the size 40 x 30 cm max.

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

F ind our user gu ide on page 225 
for    steel  /  aluminum / stain less steel  bak ing supports     

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

Code Designation Lcm Wcm Hcm Th.mm Kg

5362.40 40 30 2 1,2 1,57
5362.60 60 40 2 1,2 2,58

5320.53 GN 1/1 53 32,5 2 1,2 1,97

Steel baking tray straight edges

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

Code Designation Lcm Wcm Hcm Th.mm Kg PU
5321.53 GN 1/1 53 32,5 1 1,2 1,71 5
5321.65 GN 2/1 65 53 1 1,2 3,28 3

5363.40 40 30 1 1,2 1,12 5
5363.60 60 40 1 1,2 2,24 5

Steel baking tray oblique edges

This aluminium tray is specially designed for transmitting the cold
in frozen food cabinets.

Code Designation Lcm Wcm Hcm Th.mm Kg

7362.60 Straight edges 60 40 2 1,5 1,14

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

Code Designation Lcm Wcm Hcm Th.mm Kg PU
7360.40 Oblique edges 40 30 1 1,5 0,5 5

7360.53 Oblique edges 53 32,5 1 1,5 0,8 5

7360.60 Oblique edges 60 40 1 1,5 0,95 5

Aluminium baking tray - Special hard 1,5mm-thick aluminium
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PASTRY Baking trays, baking supports and working mats  

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

Code Designation Lcm Wcm Th.mm
Concept AIR SYSTEM

7368.30 special for mini domestic oven 30 20 1,5

7368.40 40 30 1,5

7368.60 60 40 1,5

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

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

Code Designation Lcm Wcm Hcm Th.mm Kg PU
Concept AIR SYSTEM

7367.40 Perforated ø 3 mm, oblique edges 40 30 1 1,5 0,5 5

7367.53 Perforated ø 3 mm, oblique edges 53 32,5 1 1,5 0,6 5

7367.60 Perforated ø 3 mm, oblique edges 60 40 1 1,5 0,72 5

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

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

Code Designation Lcm Wcm Th.mm
Concept AIR SYSTEM

While stocks last
8162.40 40 30 2
8162.60 60 40 2

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

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

from running off the plate during cooking.

Code Designation Lcm Wcm Hcm Th.mm Kg PU
8161.40 Rectangular pastry tray 40 30 1 2 0,65 5
8161.60 Rectangular pastry tray 60 40 1 2 1,3 5

8161.35 GN 2/3 35 32 2 0,62 5
8161.65 GN 2/1 65 53 1 2 1,9 5
8161.53 GN 1/1 53 32,5 1 2 0,95 5

Non-stick baking tray aluminium, oblique edges, thickness 1,5 mm

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

Code Designation Lcm Wcm Hcm Th.mm Kg PU
3321.53 GN 1/1 53 32,5 1 1 1,34 5

3321.65 GN 2/1 65 53 1 1 2,72 5

3361.40 40 30 1 1 0,9 5

3361.60 60 40 1 1 1,84 5

Stainless steel baking tray, oblique edges, Th. 1mm
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PASTRY Baking trays, baking supports and working mats  

Durable stainless steel - suitable for intensive professional use. 
For hot or cold use 
Faster and homogeneous cooking thanks to the 3-mm
perforations for a crispy result. 
Robust & undistortable - 1 mm thick. Oblique edges. 

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

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

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

Easy care of the stainless steel. Dishwasher safe.

Code Designation Lcm Wcm Hcm Th.mm
Concept AIR SYSTEM

3367.40 40 30 1 1

Perforated stainless steel baking tray

Stainless steel perforated tray. 
Durable, suitable for intensive
professional use. Robust &
undistortable. 
For hot or cold use. 
Concept AIR SYSTEM: micro-
perforation for a perfect air
circulation. 
To combine with baking
sheet/paper or de Buyer Airmat
silicone baking mat.

Code Designation Lcm Wcm Th.mm

Concept AIR SYSTEM
3366.03 40 24,5 1

Perforated stainless steel baking tray - for 3 baguettes

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

Code Designation Lcm Wcm Hcm Th.mm Kg

3360.60 60 40 1,7 1 2,13

Stainless steel baking tray, straight edges, Th. 1mm

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

Code Designation Lcm Wcm Th.mm Kg PU
3201.24 24 19 0,8 0,31 5
3201.31 31 24 0,8 0,5 5

Round-edge tray, stainless steel
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PASTRY Baking trays, baking supports and working mats  

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

Code Designation Lcm Wcm Hcm Th.mm Kg
4770.40 40 30 5 1 1,4

4770.53 GN 1/1 53 32 5 1 1,85

4770.60 59 39 5 1 2,53

Stainless steel straight "Génoise" mould, watertight

Made from food-grade plastic, the punch doser has a perforated
cap for soaking biscuits.

Code Designation Øcm Hcm Liters. Kg

044085N Punch bottle with plug 8 29 1 0,11

Punch bottle

This professional stainless steel cake grate is easy to keep clean.
The crossbars and frame are 5mm (3/16") diameter and the grid
wire 2mm (1/16"). It is very robust and will not distort.

Code Designation Lcm Wcm Th.mm Kg PU
3330.53N GN 1/1 - 2 crosspieces 53 32,5 2 0,57 5

(1)
3330.60N St. steel grate 60x40 cm 2 crosspieces 60 40 2 0,79 5

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

(3)
 

Baking wire grate, st. steel

Code Designation Øcm Hcm Kg

0237.28 28 1,5 0,15

0237.32 32 1,7 0,23

Round stainless steel grate with feet
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 4358 - 4359  4344 4935 4938 4931 4937.60

- 70 °C

220 °C 260 °C 260 °C 260 °C 260 °C

- 76°C - 76°C - 76°C - 76°C

200 1 000 1 000 1 000 1 000

+ + + + +++++++ ++ ++

USE

Article codes

No

Ultra thin

Excellent Very good Very goodGood Good

Thin Semi-thick Thick and airy Thick Thick

No

1 to 2

Yes
cm and inches

Ø 12-16-20-24-28-32 
cm  + ruler

No NoYes 
Ø 15 and 35 mm

Number of uses

Marks for filling

Thickness

Oven

Microwaves

Freezer

Dishwasher

Result of cooking

Leavened doughs Pizza breads

Baked vegetables

• Baking and cooking  

• Chocolate

• Sugar, nougatine

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

• Choux pastry

• Sponge cake, biscuit

• Pain d’épices

• Joconde biscuit

• "Tuiles"

• Macaroon

• Sweet shortcrust pastry

• Shortcrust pastry

• Sweet pastry

• Puff pastry

• Viennoiserie pastry 
(ex: croissants...)

Vegetables

Wet doughs

Dry doughs

Decorative cone

Work mats

Conductivity

Minimum temperature

Maximum temperature

DETAILS OF USE SILICONE PAPER     BAKING SHEET SILICONE PASTRY 
MAT WITH MARKS FOR 
MACARONS COOKING

SILICONE BAKING 
MESH " AIRMAT "

BAKING MAT PREPARATION MAT

Pastry
BAKING MATS



PASTRY Baking trays, baking supports and working mats  

Code Designation Lcm Wcm Kg
4931.40N for tray 40 x 30 cm 40 30 0,1
4931.58N for tray 60 x 40 cm 58,5 38,5 0,21
4931.51N for tray GN 1/1 51,5 31 0,14

 
 
 
 

This cooking mat is made from canvas dipped in food-grade
silicone to prevent any sticking whatsoever. It replaces
greaseproof paper and can stand an average 1000 visits to
the oven. Max. temperature: 280°C (536°F). This mat can also

be used as an underlying support for freezing and deep-
freezing.

Baking non-stick silicone mat

Code Designation Lcm Wcm Kg
With marks for Eclairs and Choux
non-stick - double side

4939.40 40 30 0,62
Side for Eclairs
- 12 marks L.12 cm
Side for sizing Choux pastry
- 22 marks ø 3 cm
- 8 marks ø 6 cm
- 8 marks ø 8 cm

MULTI PURPOSE : FOR OVEN COOKING AND FREEZING 
Use temperature : de -76° à +260°C (-105°F to +500°F).
Perfect for baking choux paste and bread & tart doughs. 
Ventilated fabric for an homogeneous cooking and crispy
dough bottoms. 
The baking mesh is to combine with a perforated aluminium
oven tray for perfect cooking. Can be used to bake dry

doughs (shortbread, shortcrust, puff pastry, viennoiserie,
bread...) and also to bake rawfrozen doughs or as a freezing
support. 
NON-STICK : silicone-coated nonstick fiberglass fabric : do
not grease.It is not necessary to use grease before use.
Guaranteed peroxide free. 
CARE : easy cleaning with hot water and a soft sponge.

Silicone baking mesh AIRMAT Special for Pâte à Choux

Perfect for baking choux paste and bread & tart doughs. Ideal to
bake rawfrozen doughs. Can be used as a freezing support. 
Use T°: -55°C à +280°C (-67°F to +536°F). 
Ventilated fabric for an homogeneous cooking and crispy dough
bottoms. 
Silicone-coated nonstick fiberglass fabric: do not grease.
Foodgrade Platinium Liquid Silicone. 
The baking mat is to combine with a perforated aluminium oven
tray.

Code Designation Lcm Wcm Kg
4938.40 40 30 0,06

4938.58 For tray 60 x 40 cm 58,5 38,5 0,11

4938.51 For tray GN 1/1 51,5 31 0,09
Concept AIR SYSTEM
 
 
 
 
 

Silicone coated fiberglass baking mesh "AIRMAT"
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PASTRY Baking trays, baking supports and working mats  

Drawings ø 35 mm are really useful for covering the tray keeping
lines for filling with a pastry bag for Macarons. The small circles ø
15 mm help to place the pastry bag in the centre and realize
perfect macaroons. This product will be useful for mass
production in order to obtain always the same finishing touches.
Non-stick, suitable for oven cooking. 

To combine with the flat tray 7368.

Code Designation Lcm Wcm Th.mm Kg
Circles ø 15 and 35 mm
-40°C / + 230°C (-40°F / +446°F)

4935.40 44 round marks 40 30 0,8 0,16

Non-stick silicone pastry mat with marks for Macarons cooking

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

Code Designation Lcm Wcm Kg
Non-stick recto / non-skid verso
Marks for tarts
ø 12 - 16 - 20 - 24 - 28 - 32 cm
Graduated in cm and inches

4937.60 60 40 0,36

Non-stick silicone pastry mat with marks

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

Code Designation Øcm Lcm Wcm Kg PU
from - 170°C to + 260 °C
PROFESSIONAL SIZE :

4344.08N 60 x 40 cm - 0,08 mm thick 60 40 0,03 10
SMALL SIZE :
Delivered in decorated box

4344.01 40 x 30 cm 40 30 0,01 1
4344.02 Round ø 26 cm 26 0,01 1

Baking non-stick sheet

Baking paper unbleached - Brown 
- Non-stick Silicone coated 
- double side 
- Reusable 
For oven cooking (traditional and microwave) of pastry, breads and

special frozen products until 220°C (428°F). 
100% natural fibre

Code Designation Lcm Wcm Hcm Kg
PROFESSIONAL SIZE :

4359.00 Box of 250 sheets 60 x 40 cm 60 40 2 2,74
4358.00 Box of 250 sheets GN 1/1 53 32,5 2 1,92
4357.00 Roll l. 38 cm x 8 m 0,13

Delivered in decorated box
While stocks last

Silicone-coated baking paper
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PASTRY Chocolate and sugar work  

Code Designation Øcm Hcm Liters. Th.mm Kg

6200.38N Conical jam pan, 1 mm th 38 15 9 1,2 1,5

6202.40N Conical jam pan, 2 mm th 40 14,4 12 1,7 3,4

Copper massive conical jam pans with cast-iron handles

This thermometer is used for pastry and candy. It is calibrated to
allow for immersion of the lower thinner part of the stem. The

protective sleeve can be sterilized at 100°C. Dishwasher safe.

Code Designation Øcm Lcm Kg
4884.01N PRECISION 1/1 0,2 27,5 0,1

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

Code Designation Kg

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

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

Stainless steel funnel for jam and to pour preparations in ring

Big sizes of the integrated nozzle ø 15 mm to
preserve air molecules of the preparations: saved
smoothness. 
Perfect for mousses, thick sauces, caramel, thick
jelly or fruit coulis, etc. 
All st/steel: suitable for very hot preparations. 
The deep cone enables to push and pour naturally
without pressure on the mixture.

Code Designation Øcm Hcm Kg
3354.52 with stand & 2 nozzles 20 38 0,95

Professional model
3 sizes : ø 15 - 10 and 5 mm
SPARE PARTS :

3354.51 Stand alone
3354.79 Mechanism

Automatic piston funnel KWIK MAX - 3,3 Liters - All stainless steel
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PASTRY Chocolate and sugar work  

The double boiler cooker consists of a hollow
stainless steel shell in which water is heated. It
enables to heat at lukewarm temperatures. 
No burning, no sticking, no boiling over. 

Examples of uses : 
• Melting chocolate. 
• Preparing sauces or creams. 
• Maintaining temperature of preparations. 
• Reheating dishes. 
• Heating milk etc. 
Suitable on all heat sources incl. induction hobs.

Code Designation Øcm Hcm Liters. Th.mm Kg

3437.16N With handle and double st. steel body 16 12,5 1,5 1 0,97

Bain-marie cooker

Cold use.

Code Designation Lcm Wcm Kg
042032  30 20 0,02

Delivered in decorated box

Set of 5 polyethylene sheets for chocolate work

The supple plastic sheet is to place in the mould for rolled-cake or
in the pastry frame before making your cream cake. 
An original relief decoration on the cake is obtained after freezing. 
4 patterns are available. 
No oven cooking. No dishwasher 
MADE IN FRANCE

Code Designation Kg
For yule log 3206.30

4343.00 30 x 18,5 cm 0,1
Delivered in decorated box

4 supple plastic sheets in relief for cream cake decoration
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PASTRY Chocolate and sugar work  

The sugar coater enables dried
fruits (almonds, hazelnuts,
walnuts, etc.) to be sugar coated or
to be covered with chocolate,
marzipan... 6 to 8kg (13-18lbs) of
sweets or candies can be made in
30 minutes. 
Improved fastening system.
Delivered with stainless steel
support for beater. 
The stainless steel double bell fits

onto beaters : 
- KITCHENAID K5 Super Plus 
- KITCHENAID ARTISAN PRO 
- Dito Sama BE5 A 
- Dito Sama 3500.00 
Beater is not supplied.

Code Designation Øcm Kg
3500.00 Sweet maker 40 4,2

Created by Pascal Brunstein
Ruban Bleu 1997

SPARE PARTS :
3500.01 mandrel for sweet maker

Stainless steel sweet maker - Coating system and stainless base
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PASTRY Various pastry accessories  

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

Code Designation Lcm Wcm Kg

4807.00N 19,5 3 0,02

4807.25N 25 3 0,04

4807.50N 25 6 0,05

Silicone brush

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

Code Designation Lcm Wcm Hcm Kg
4807.60N fine silk 25 4 3 0,07

Large silicone pastry brush

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

Code Designation Lcm Wcm Kg

4805.01N Set of 2 pastry brushes l.30 mm 23 3 0,4

4805.02N Set of 2 pastry brushes l.40 mm 24 4 0,6

Pastry brushes with wooden handle - Natural bristles

Code Designation Hcm Kg
2040.00N Delivered empty 15,7 0,17

An absolute must for caramelizing Catalan
creams, flans, meringue tarts, or apple tarts,
melting cheese, browning meats, peeling
tomatoes, and even for paint stripping! Easy
and safe to use with its automatic

piezoelectric ignition button and adjustable
flame. For use with Butane gas (lighter gas).
Easy-to-fill tank.

Kitchen blowtorch
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PASTRY Pastry nozzles and bags  
Pastry nozzles made of TRITAN.
Transparent black colour.
Solid - One-piece construction.
Perfectly smooth cone for guaranteed hygiene.
The reinforced teeth on the fancy nozzles make high accuracy work.
The nozzles are long enough, making them easier to insert in the bag
and giving them better visibility.
They all fit with LE TUBE de Buyer and are dishwasher friendly.
MADE  IN  FRANCE   

Available leaflets ref.QEC21.010  &  LE TUBE QCD33.5800

Code Designation Øcm Hcm Kg
4151.03 ø 3 mm - U2 3,5 6 0,01
4151.06 ø 6 mm - U4 3,5 6 0,01

4151.08 ø 8 mm - U6 3,5 6 0,01
4151.11 ø 11 mm - U8 3,5 6 0,01

4151.13 ø 13 mm - U10 3,5 6 0,01
4151.15 ø 15 mm - U12 3,5 6 0,01
4151.18 ø 18 mm - U14 3,5 6 0,01

Plain nozzle - Tritan

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

Code Designation Øcm Hcm Kg

4155.09 ø 9 mm 3,5 6 0,01

4155.11 ø 11 mm 3,5 6 0,01

Saint Honoré nozzle - Tritan

Code Designation Hcm Kg

4156.10 PF10 ø 10 mm - 14 teeth 6 0,01

4156.14 PF14 ø 14 mm - 16 teeth 6 0,01

4156.18 PF18 ø 18 mm - 18 teeth 6 0,01

'Petit Four' star nozzles - Tritan
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PASTRY Pastry nozzles and bags  

Code Designation Øcm Hcm Kg
4152.05 A8 - ø 3 mm 3,5 6 0,01
4152.09 B8 - ø 5 mm 3,5 6 0,01
4152.11 C6 - ø 8 mm 3,5 6 0,01
4152.13 C8 - ø 8 mm 3,5 6 0,01

4152.17 D8 - ø 11 mm 3,5 6 0,01
4152.19 E6 - ø 13 mm 3,5 6 0,01
4152.20 E8 - ø 13 mm 3,5 6 0,01
4152.25 F8 - ø 18 mm 3,5 6 0,01

Tritan Star nozzle

One flat side and one indented
side for decorating Yule logs.

Code Designation Øcm Hcm Kg

4153.08 8 points 3,5 6 0,01
hole 19 x 2 mm

Star ribbon nozzle - Tritan

Code Designation Øcm Hcm Kg
4166.01 19 holes ø3 mm 3,5 4,5 0,01

Bird nest nozzle - Tritan

Code Designation Øcm Hcm Kg

4168.02 F2 3,5 6 0,01

Leaf nozzle - Tritan
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PASTRY Pastry nozzles and bags  

Code Designation Øcm Hcm Kg

4165.06 Nozzle ø 6 mm 3,5 9 0,01

4165.10 Nozzle ø 10 mm 3,5 9 0,01

Garnishing nozzles - Tritan

Code Designation Øcm Hcm Kg
4183.05 Square 5 mm 3,5 6 0,01
4183.10 Square 10 mm 3,5 6 0,01

4181.10 Triangular 10 mm 3,5 6 0,01

4182.12 Rectangular 12 x 6 mm 3,5 6 0,01

4180.14 Half ø 14 mm 3,5 6 0,01

EXCLUSIVITY DE BUYER

GEO nozzle - Tritan

Code Designation Lcm Wcm Hcm Kg

4150.10 6 plain nozzles 16,5 8,5 7 0,05
- U2-4-6-8-10-12

Box supplied with an holder made in TPE for
6 nozzles Tritan. Equipped with a hole to
hang. 

Nozzles are easy to clip, unclip, clean, dry
and store. No nozzle gets lost.

Box of 6 plain Tritan nozzles and supple holder

Code Designation Lcm Wcm Hcm Kg

4150.11 6 star nozzles 16,5 8,5 7 0,05
B8-C6-C8-D8-E6-E8

Box of 6 plain Tritan nozzles and supple holder
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PASTRY Pastry nozzles and bags  

Code Designation Lcm Wcm Hcm Kg
4150.02 Set CLASSIC 16,5 8,5 7 0,05

- 3 plain nozzles ø 6-11-13 mm
- 3 Star nozzles B8-C6-E8

4150.03 Set CREATIVE 16,5 8,5 7 0,05
- 2 Star nozzles PF10 - PF14 / 1 leaf nozzle
- 1 ribbon nozzle / 1 bird nest / 1 St Honoré ø 9 mm

4150.05 Set GEO 16,5 8,5 7 0,05
- 1 plain nozzle ø 8 mm
- 5 GEO : 2 squares / triangle / rectangle / hemisphere

4150.07 Set STARTER 16,5 8,5 7 0,05
- 3 plain nozzles ø 3-8-15 mm
- 3 Star nozzles A8-C8-F8

4150.08 FILLING set 16,5 8,5 7 0,05
- 1 plain nozzle ø11 mm / 2 Star nozzles PF10 - PF14
- 2 filling nozzles ø 6-10 mm / 1 GEO rectangular nozzle

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

Box of 6 Tritan nozzles and supple holder

Code Designation Lcm Wcm Hcm Kg
4150.04 SET MIX (4150.02+4150.03) 21 12,5 7 0,1

CLASSIC + CREATIF
- 3 plain nozzles ø 6-11-13 mm
- 3 Star nozzles B8-C6-E8
- 2 Star nozzles PF10 - PF14 / 1 leaf nozzle
- 1 ribbon nozzle / 1 bird nest / 1 St Honoré ø 9 mm

4150.09 CATERER SET with : 21 12,5 7 0,1
- 4 plain nozzles U4-6-8-12
- 4 star nozzles n° C6 - C8 - D8 - E6
- 1 leaf nozzle
- 1 star ribbon nozzle 8 teeth
- 2 St Honoré ø 9 - 11 mm

Box of 12 Tritan nozzles and 2 supple holders
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PASTRY Pastry nozzles and bags  

Pressure syringe for effortless dosing of paste, creams and
mousses. 
For garnishing, filling and decorating. Simple,fast and accurate
work. Easier to fill than a pastry bag. 0,75 L. capacity in transparent
plastic. 
Graduated in cl and oz. Allows the user to see how much is left. 

Knob for easy setting of pressure for dosing the amount to be
poured (from 1 to 5 cl). 
Removable and interchangable nozzles. 
DESIGNED BY DE BUYER - PATENTED 

All the Tritan noozles fit on LE TUBE.

Code Designation Kg

3358.00 LE TUBE delivered with 2 nozzles U8 (ø11 mm) & D8 0,44
Use T° : from +2°C to +100 °C

LE TUBE the essential box

Pressure syringe for effortless dosing of paste, creams and
mousses. 
For garnishing, filling and decorating. Simple,fast and accurate
work. Easier to fill than a pastry bag. 0,75 L. capacity in transparent
plastic. 
Graduated in cl and oz. Allows the user to see how much is left. 
Knob for easy setting of pressure for dosing the amount to be
poured (from 1 to 5 cl). 
Removable and interchangable nozzles. 
DESIGNED BY DE BUYER - PATENTED 

All the Tritan nozzles suit for LE TUBE.

Code Designation Lcm Wcm Liters. Kg

3358.01 Delivered with 2 nozzles U8 (ø11 mm) & D8 38,4 10,5 0,75 0,68
+ 2 caps
+ biscuits kit REF 3358.94

Use T° : from +2°C to +100 °C

LE TUBE: Pressure pastry syringe

Code Designation Lcm Wcm Hcm Kg
3358.02 This box includes: 47 30 10 1,82

- Piston syringe LE TUBE
- 4 extra containers 0.75 L.
- 12 nozzles with holders:
3 plain nozzles ø 6-11-13 mm
3 star nozzles B8-C8-E8 / 2 star nozzles PF10 - PF14
1 St Honoré / 1 bird nest nozzle
1 garnishing nozzle ø 6 mm
1 garnishing nozzle ø 10 mm

Box LE TUBE PRO

 Page 221



PASTRY Pastry nozzles and bags  

Code Designation Lcm Wcm Hcm Kg
3358.95 DISPLAY WITH VIDEO : 50 39 150 15,62

- 8 boxes Le Tube 3358.01
- 9 sets of 6 Tritan nozzles (3 X 4150.02 / 3 X 4150.03 / 3 X 4150.08)
-5 tanks 3358.75

3358.96 DISPLAY WITH VIDEO : 50 39 150
- 4 boxes Le Tube 3358.01
- 5 boxes Le Tube 3358.00
-5 tanks 3358.75
- 3 sets 3358.92
- 9 sets of 6 Tritan nozzles (3 X 4150.02 / 3 X 4150.03 / 3 X 4150.08)

3358.97 DISPLAY WITH VIDEO : 50 39 150
- 9 boxes Le Tube 3358.00
- 2 x 3358.94
- 4 tanks 3358.75
- 3 sets 3358.92
- 6 sets of 6 Tritan nozzles (4150.03 / 3 X 4150.08)

LE TUBE: Display

Kit composed with a special lid
(disc holder) and 13 removable
decor discs. 
Delivered with 2 caps ref. 3358.92 
Fits on LE TUBE.

Code Designation Kg
3358.94 Special lid disc holder 0,17

+ 13 discs
+ 2 caps ref.3358.92
to store the paste

Special shortbread biscuits kit for LE TUBE

Code Designation Lcm Wcm Liters. Kg

3358.75 0,75 capacity extra tank + 2 caps ref.3358.92 19,6 8,54 0,75 0,13

3358.92 Set of 2 lids for the tank 0,05

3358.93 Set of 2 lids with hole for the tank 0,05

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

Code Designation Øcm Hcm Kg
2111.02N 0,2 5 0,01
2111.03N 0,3 5 0,01
2111.04N 0,4 5 0,01
2111.05N 0,5 5 0,01

2111.06N 0,6 5 0,01
2111.07N 0,7 4,5 0,01
2111.08N 0,8 4,5 0,01
2111.09N 0,9 4,5 0,01

2111.10N 1 5,4 0,01
2111.11N 1,1 5 0,01
2111.12N 1,2 5 0,01
2111.13N 1,3 5 0,01

2111.14N 1,4 5 0,01
2111.15N 1,5 5,4 0,01
2111.16N 1,6 5,3 0,01
2111.17N 1,7 5,3 0,01

2111.18N 1,8 5 0,01
2111.20N 2 5 0,01
2111.22N 2,2 4,9 0,01
2111.24N 2,4 4,5 0,01

Stainless steel plain nozzle

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

Code Designation Øcm Kg

2112.02N A5 0,3 0,01
2112.03N A6 0,3 0,01
2112.04N A7 0,35 0,01

2112.05N A8 0,5 0,01
2112.06N B5 0,5 0,01
2112.07N B6 0,5 0,01

2112.08N B7 0,6 0,01
2112.09N B8 0,7 0,01
2112.10N C5 0,7 0,01

2112.11N C6 0,7 0,01
2112.12N C7 0,7 0,01
2112.13N C8 0,9 0,01

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

Code Designation Øcm Kg
2112.14N D5 1,1 0,01
2112.15N D6 1,1 0,01
2112.16N D7 1,1 0,01
2112.17N D8 1,1 0,01

2112.18N E5 1,3 0,01
2112.19N E6 1,3 0,01
2112.20N E7 1,3 0,01
2112.21N E8 1,3 0,01

2112.22N F5 1,8 0,01
2112.23N F6 1,8 0,01
2112.24N F7 1,8 0,01
2112.25N F8 1,8 0,01

Stainless steel star nozzle

Code Designation Øcm Hcm Kg
2117.10 10 x 2 mm 2,5 4,5 0,01

2117.15 15 x 2 mm 3,2 4,5 0,01

2117.20 20 x 2 mm 3,2 4,5 0,01

2117.30 30 x 5 mm 3,6 4,5 0,01

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

Code Designation Øcm Hcm Kg
2113.06N 6 points- hole 16 x 2 mm 2,5 4 0,01
2113.08N 6 points - hole 20 x 3 mm 3 4,5 0,01

Stainless steel star ribbon nozzle

Code Designation Hcm Kg

2118.31 Plain 4,5 0,01

2118.12 Star 4,5 0,01

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

Code Designation Hcm Kg
2118.01 Protruding cone 6,3 0,03

2118.02 Flat cone-up 6,3 0,03

UP : outer ø35 mm
cone inside ø21mm
ø base 55 mm

Stainless steel Sultane nozzle

Code Designation Øcm Hcm Kg
2118.03 ø 7 mm - 12 teeth 1,8 2,85 0,01

Stainless steel Sultane mini nozzle

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

Code Designation Øcm Hcm Kg
2115.20N 0,9 5 0,01

2115.25N 1,1 5 0,01

2115.30N 1,3 5 0,01

2115.35N 1,5 5 0,01

2115.40N 1,6 5 0,01

Stainless steel Saint Honoré nozzle
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These stainless steel nozzles
without welding are robust, easy
to clean and hygienic.

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

Leaf nozzle, stainless steel

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

Code Designation Øcm Hcm Kg
2129.08N 0,8 5 0,01
2129.09N 0,9 5 0,01
2129.11N 1,1 5 0,01

2129.14N 1,4 5 0,01
2129.16N 1,6 5 0,01

Rose nozzle, stainless steel - 8 points

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

Code Designation Øcm Hcm Kg
2126.00N 7 holes ø 1.3 mm 1,3 3,95 0,01

2126.01 9 holes ø 3 mm 1,9 3,95 0,01

Bird nest nozzle, stainless steel

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

Code Designation Øcm
2126.02 3,1

Bird nest nozzle, stainless steel - 3 fluted holes

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

Code Designation Øcm Hcm
2119.13 8 teeth 1,3 4,15

Stainless steel nozzle - spiral effect
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Code Designation Hcm Kg
2116.07 ø 7 mm - 10 teeth 4,8 0,05

2116.08 ø 8 mm - 12 teeth 4,3 0,07

2116.10 ø 10 mm - 14 teeth 5 0,01

2116.14 ø 14 mm - 16 teeth 5,5 0,01

2116.16 ø 16 mm - 17 teeth 5,3 0,08

2116.17 ø 17,5 mm - 18 teeth 4,8 0,05

Stainless steel 'Petit Four' star nozzles

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

Code Designation Øcm Kg
2120.20 with fine streaks 2,5 0,01

 

2120.21 with large streaks 2,5 0,01
 

Sphere nozzle, stainless steel

Code Designation Øcm Hcm
2120.01 N°241 2,67 3,85

2120.02 N°242 2,67 3,85

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

Russian nozzle, stainless steel - Flower decor N°241 - N°242

Code Designation Øcm Hcm
2120.03 N°243 2,67 3,85

2120.04 N°244 2,67 3,85

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

Russian nozzle, stainless steel - Flower decor N°243 - N°244
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Code Designation Øcm Hcm
2120.05 N°246 2,67 3,85

2120.06 N°247 2,67 3,85

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

Russian nozzle, stainless steel - Flower decor - N°246 - N°247

Code Designation Øcm Hcm
2120.08 N°248 2,67 3,85

2120.07 N°257 2,67 3,85

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

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

Code Designation Hcm Kg

2125.06 Nozzle ø 6 mm 8,2 0

2125.03 Set of 3 nozzlesø 4-6-8 mm 0,01

Garnishing nozzles

Code Designation Kg

2114.05 in blister package 0,06
- 2 plain nozzles ø 8 and 2 mm
- 1 star ribbon nozzle 8 teeth
1 garnishing nozzle ø 6 mm
- Star nozzle C6

Set of 5 stainless steel nozzles

Code Designation Kg
2114.00N Set of 6 st. steel nozzles 0,04

Set of 6 stainless steel nozzles

Page 228



PASTRY Pastry nozzles and bags  

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

Code Designation Lcm Wcm Hcm Kg

2130.03 Display with video screen and booklets 52,5 30 48 4,1

50 models of stainless steel nozzles - total 241 nozzles-
and accessories (adapters, scraper and pastry bags)
Consult us for the detailed composition.
Video screen runs off battery and can be recharged.
 

Counter display of stainless steel nozzles and accessories

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

Code Designation Lcm Wcm Hcm Kg

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

MAXI PASTRY BOX: set of 120 stainless steel nozzles

Code Designation Hcm Kg
2114.11 Kit for large nozzles ø 35mm 5,8 0,02

2114.12 Kit for medium nozzles ø 25mm 5,7 0,03

2114.21 Kit for decor nozzles ø 20mm 3 0,02
While stocks last

2114.13 Set of 3 adapters for the 3 sizes of nozzles 0,1
ø 35/25/20 mm

Adapters enable to change of nozzles on the same pastry bag.

Adapter for nozzles made of foodgrade plastic
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Case with a traditional pastry assortment of 35 nozzles: 
- 10 plain nozzles 
- 15 star nozzles 
- 5 nozzles for Petit Four 
- 2 nozzles for Rose 
- 2 ribbon nozzles 
- 1 nozzle to garnish . 
Supplied with adapters to change nozzles on the same pastry bag.

Code Designation Lcm Wcm Hcm Kg

2114.10 30 24 6,3 0,87

Set of 35 stainless steel pastry nozzles + 2 adaptators

Case with 26 st/steel decor noozles + an adaptator + 2 supports
to make decorations in chocolate/cream/glaze for writing or
creating leaves, flowers, ... 
Supplied with an adapter to change nozzles on the same pastry
bag.

Code Designation Lcm Wcm Hcm Kg

2114.20 19,2 14 4,8 0,27

Set of 26 small stainless steel decor nozzles
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The professional re-usable pastry
bags made of coated cotton are
particularly supple. They have a
string, but no hem. They are lined
and then watertight.

Code Designation Lcm Kg

4859.34 34 0,01

4859.46 46 0,01

Nylon extra supple pastry bags

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

Code Designation Lcm Kg PU
4856.30N pastry bag 30 cm 30 0,04 6
4856.35N pastry bag 35 cm 35 0,05 6
4856.40N pastry bag 40 cm 40 0,06 6
4856.45N pastry bag 45 cm 45 0,07 6
4856.50N pastry bag 50 cm 50 0,11 6
4856.60N pastry bag 60 cm 60 0,16 6

4347.05N Set of 5 cotton pastry bags 0,13 1
30/35/40/45 and 50 cm long

Cotton pastry bags

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

Code Designation Lcm Wcm Kg
4347.35  35 20 0,02

Supple pastry bag made of polyurethane

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

Code Designation Lcm Wcm Hcm Kg

4347.03 Pastry bag L. 35 cm 24 4 4 0,06
Plain nozzle 2111.10N ø 10 mm
Star nozzle C6

Packed in plastic box

Supple pastry bag made of polyurethane + 2 stainless steel nozzles
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The throw-away piping bags have the same use as the nylon ones
but without the inconvenience of cleaning and upkeep. Reinforced
edges. T° -18°C/ + 70°C.

Code Designation Øcm Lcm Wcm Kg

4348.02  4 23 4 0,14

Delivered in decorated box

Roll of 20 disposable pastry bags - Polyethylene

Code Designation Lcm Liters. Kg

4349.55 55 1,7 1,35

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

Roll of 100 disposable pastry bags - Blue polyethylene

Code Designation Lcm Liters. Kg
4348.40N 40 cm long 40 0,5 0,95

4348.45N 45 cm long 45 0,75 1

4348.50N 50 cm long 50 1,25 1,2
While stocks last

4348.01N 55 cm long 55 1,7 1,35

The throw-away piping bags have the same
use as the nylon ones but without the
inconvenience of cleaning and upkeep.

Reinforced edges. T° -18°C/ +70°C max. 
Roll in a dispenser box.

Roll of 100 disposable pastry bags - Polyethylene

The throw-away piping bags have the same use as the nylon ones
but without the inconvenience of cleaning and upkeep. Reinforced
edges. They are made of transparent polypropylene. Their hygiene
is perfect. They are also very pratical in their dispenser box. 85
microns. T° of use : 80°C during 5 hours.

Code Designation Lcm Wcm Kg

4346.45N 48 26 1

Dispenser box of 100 disposable pastry bags - Polyethylene

Code Designation Kg
4336.00 3 different sizes : L. 13 / 10 / 5 cm 0,1

Set of 8 plastic clips TWIXIT to close pastry bags
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The De Buyer patented silicone Elastomoule moulds 
are the flexible moulds chosen by the professionals. 

They can be used for anything: 
warm, cold, frozen, sweet or savoury.

- 2 3 6  -

- 2 4 0  -

2 4 1  -

ELASTOMOULE

MOUL’FLEX PRO

MOUL’FLEX 



PASTRY Supple moulds  

ELASTOMOULE

1 recipe card supplied with each mould :
6 MOF and/or World Champions in Pastry
realize their original pastry recipe
in the De Buyer's Elastomoule moulds.
Made in France ORIGINE FRANCE GARANTIE

Code Designation Øcm Hcm Kg

Concept AIR SYSTEM
1873.01 300 x 176 mm 2,75 2,5 0,26

1,4 cl

Elastomoule - 40 mini-cylinders ø 27,5 mm

Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). Perfect heat
transmission, thereby gaining time and allowing juices to

caramelize. The mini hemispheres are perfect for making
chocolates, dainties, fruit paste sweets.

Code Designation Øcm Hcm Kg

Concept AIR SYSTEM
1850.01 30 x 17,6 cm - 24 cakes 3 1,8 0,11

1850.21 21 x17,6 cm -20 cakes 3 1,8 0,1

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

Code Designation Lcm Wcm Hcm Kg

Concept AIR SYSTEM
1868.01 Tray 300 x 176 mm 5 2,7 2,7 0,26

3,15 cl

Elastomoule - 20 MINI Cakes
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Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). The Elastomoule
material transmits heat perfectly and gives a lovely golden
appearance to the top and underneath of products while giving
them a succulent taste thanks to the caramelization of juices. The
mould has sharp angles for a nice appearance.

Code Designation Lcm Wcm Hcm Kg

Concept AIR SYSTEM
1875.21 21 x 17,6 cm -6 cakes 9,5 4,4 1,2 0,1

Silicone moulds ELASTOMOULE - Financier - 4,2 cl

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

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

Code Designation Lcm Wcm Hcm Kg
1,05 cl

1852.01D 30 x 20 cm - 25 cakes 4,9 2,6 1,1 0,14

1852.21D 21 x 17,6 cm- 15 cakes 4,9 2,6 3 0,1

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

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

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

Code Designation Øcm Lcm Wcm Hcm Kg
1858.01D 30 x 20 cm - 15 cakes 4,5 30 17,6 3 0,24

3,9 cl

1858.21D 21 x 17,5 cm - 9 cakes 4,5 21 17,6 3 0,17

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

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

Code Designation Øcm Hcm Kg

ø 45 mm- 0,95 cl
1853.01D 30 x 20 cm - 24 cakes 4,5 1,1 0,15

1853.21D 21 x 17,6 cm - 12 cakes 45 1,1 0,1

Silicone moulds ELASTOMOULE - Round mini-tartlet
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Code Designation Øcm Lcm Wcm Hcm Kg

Concept AIR SYSTEM
1862.21 23,5 x17,6 cm - 12 cakes 4,6 23,5 17,6 2,4 0,13

Silicone moulds ELASTOMOULE - Mini-Muffins 'Pomponnette' ø 46/30 mm

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

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

Code Designation Lcm Wcm Hcm Kg
1851.01D 30 x 20 cm - 30 cakes 4 3 1,1 0,13

 

1851.21D 21 x 17,6 cm - 20 cakes 4 3 1,1 0,1

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

Code Designation Lcm Wcm Hcm Kg

Concept AIR SYSTEM
1869.01 300 x 176 mm 2,5 2,5 2,5 0,25

1,5 cl

Elastomoule - 40 mini-cubes 25 mm

Code Designation Øcm Lcm Wcm Hcm Kg
Concept AIR SYSTEM

1856.01D 30 x 17,6 cm, 28 cakes - R'SYSTEM 3,5 30 17,6 3,5 0,31
1,9 cl

1856.21D 21 x 17,5 cm - 20 cakes 3,5 21 17,6 3,5 0,22
1,9 cl

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

Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). Perfect heat
transmission, thereby gaining time and allowing juices to
caramelize. The "Bordelais" Elastomoule Portions give the same

cooking quality and savors as the famous copper molds used for
crunchy Bordeaux Cannelé cakes.

Code Designation Øcm Hcm Kg
1834.01D 30 x 20 cm - 8 cakes 5,5 5 0,3

8,2 cl

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

Silicone moulds ELASTOMOULE - PORTIONS "Bordelais" fluted cake - 8,2 cl
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Silicone foam mould. Non-stick. For cooking in the oven and
freezing, from -70°C to 300°C (-90°F to 580°F). The Elastomoule
material transmits heat perfectly and gives a lovely golden

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

Code Designation Lcm Wcm Hcm Kg
1832.01D 30 x 20 cm - 9 cakes 8 4,5 1,7 0,14

3 cl

1832.21D 21 x 17,6 cm - 8 cakes 8 4,5 1,8 0,1

ELASTOMOULE -PORTIONS Madeleine - 3 cl

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

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

Code Designation Lcm Wcm Hcm Kg
1831.01D 30 x 20 cm - 9 cakes 9 4,8 3 0,26

10,5 cl

1831.21D 21 x 17,5 cm - 6 cakes 9 4,8 3 0,11

ELASTOMOULE - PORTIONS Cake - 10,5 cl

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

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

Code Designation Øcm Lcm Wcm Hcm Kg
1833.01D 30 x 20 cm - 6 cakes 7,4 30 17,6 3 0,16

9,5 cl

1833.21D 21 x 17,6 cm - 4 cakes 74 21 17,6 3 0,11

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

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

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

Code Designation Lcm Wcm Hcm Kg
Concept AIR SYSTEM

1861.01 minicubes mould - 15 cakes 4 cl. 3,5 3,5 3,5 0,28

ELASTOMOULE CUBE

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

Code Designation Lcm Wcm Hcm Kg
1800.55 55,5 36 1 0,3

Silicone mat ELASTOMOULE, smooth relief (10 mm high)

 Page 239



PASTRY Supple moulds  

Silicone nonstick supple professional moulds

Foodgrade PLATINUM silicone without peroxide guaranteed.
For intensive use
Professional dimensions 400 x 600 mm or GN 1/1.
For oven cooking and freezing from -40°C/-40°F to +300°C/580°F
Reduction in cooking time thanks to the AIR SYSTEM®
perforations.
Perforations localized between the various imprints of the
plate for a better heat or cold convection and to obtain:
Patented system

Code Designation Lcm Wcm Hcm Kg
Concept AIR SYSTEM

1701.53 Tray Gastro GN 1/1 - 20 cakes 9,7 4,8 3 0,5
10,5 cl

Silicone moulds - MOUL'FLEX PRO - mini cakes

Code Designation Øcm Hcm Kg
Concept AIR SYSTEM

1710.60 Tray 600 x 400 mm - 24 cakes 6,8 3,5 0,74
12,2 cl

1710.53 Tray gastro GN 1/1 - 24 cakes 6,8 3,5 0,54

Silicone moulds MOUL'FLEX PRO - muffins

Code Designation Øcm Hcm Kg
Concept AIR SYSTEM

1704.60 Tray 600 x 400 mm - 28 cakes 7 3,5 0,67
8,4 cl

1704.53 Tray gastro GN 1/1 - 18 cakes 7 3,5 0,4

Silicone moulds MOUL'FLEX PRO - Hemispherical molds

Code Designation Lcm Wcm Hcm Kg
Concept AIR SYSTEM

1707.60 Tray 600 x 400 mm - 44 cakes 7,57 4,2 1,8 0,68
3 cl

Silicone moulds MOUL'FLEX PRO "Madeleine"
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PASTRY Supple moulds  

FLEXIBLE NONSTICK MOULDS
Foodgrade PLATINUM SILICONE
guaranteed without peroxyde
-40° to + 280°C (-40° / 530°F)

Ideal for SWEET and SAVORY HOT,
COOL or FROZEN PREPARA TIONS

Code Designation Lcm Wcm Hcm Kg

1976.03 Black tray 295 x 173 mm 9,5 4,5 1,2 0,09
While stocks last

MOUL'FLEX - 7 rectangular "Financier" cakes

Code Designation Lcm Wcm Hcm Kg
1976.01 BLACK tray 17,5 x 30 cm - 9 Cake moulds 9 4,8 3 0,19

9 cl

MOUL'FLEX- Silicone moulds - Rectangular mould Cake

Code Designation Lcm Wcm Kg
1976.02 Tray 17,5x30 cm 4,9 2,6 0,15

1,05 cl
 

MOUL'FLEX - 25 moulds Mini-Financiers

Code Designation Øcm Hcm Kg
1977.01 BLACK tray 17,5 x 30 cm - 28 "Bordelais" cake 3,5 3,5 0,21

1,9 cl

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

Code Designation Øcm Hcm Kg
1968.01 tray 17,5x30 cm 5,5 5 0,16

8,2 cl

MOUL'FLEX- Silicone moulds - 8 Bordelais fluted cakes

Code Designation Øcm Hcm Kg
1961.02 tray 17,5x30 cm 4 2 0,1

2 cl

MOUL'FLEX- 15 Silicone moulds - Hemispherical ø 4 cm

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

Code Designation Øcm Hcm Kg
1961.01 BLACK 17,5x30 cm - 6 hemispherical moulds 7 3,4 0,1

8,9 cl

MOUL'FLEX- Silicone moulds - Hemispherical ø 7 cm

MOUL'FLEX is as good for baking
as it is for freezing and turns out
to be ideal for bain-marie cooking.
The silicone is non-stick: there's
no need to grease the moulds, and

turning out and cleaning are
extremely easy.

Code Designation Øcm Hcm Kg
1962.01 tray 17,5x30cm 7,2 3 0,11

9,7 cl

MOUL'FLEX- Silicone moulds - 6 Muffins

Before first use: - Wash the MOUL'FLEX in soapy water or in the
dishwasher - Grease the mould the first time you use it with a little
oil or melted butter. For subsequent use, you don't need to grease
the mould any more.

Code Designation Øcm Hcm Kg
1964.01 BLACK tray 17,5 x 30 cm - 6 small brioches 8 3,5 0,11

9,5 cl
While stocks last

MOUL'FLEX- Silicone moulds - Small fluted brioches
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PASTRY Supple moulds  

Code Designation Øcm Hcm Kg
1975.01 BLACK tray 17,5 x 30 cm - 15 round tarlets 5 1,5 0,1

1,9 cl

MOUL'FLEX- Silicone moulds - Mini round tartlets ø 5 cm

- For use in a heat-circulating oven, place the grille at mid-height in
the oven. - For use in a traditional oven, place it near the bottom of

the oven instead.

Code Designation Lcm Wcm Hcm Kg

1966.01 BLACK tray 17,5 x 30 cm - 9 madeleines 7,5 4,5 1,8 0,1
3 cl

1994.01 Black tray - 17,5 x 30 cm - 30 cakes 4 3 1,1 0,09
0,63 cl

MOUL'FLEX- Silicone moulds - Madeleines

Code Designation Øcm Hcm Liters. Kg

1990.24 24 4,2 1,9 0,17

MOUL'FLEX - Round pie pan

This mould can be used for making sweet or savory cakes, pâtés,
etc.

Code Designation Lcm Wcm Hcm Liters. Kg
1984.24 BLACK 24 10,5 6,5 1,4 0,16

MOUL'FLEX - Silicone mould - Rectangular mould CAKE

Code Designation Lcm Wcm Hcm Kg

1989.00 26,4 16 5 0,16
While stocks last

MOUL'FLEX- Tower
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Infos, Tips & RecipesREMOVABLE LINE

Infos, Conseils & Recettes

COLLECTION AMOVIBLE

(1)(2)(3)

FLYERS PRODUCT RANGESFLYERS PRODUCT RANGES (French - English - German)
Dim. 10,5 x 21cm
REF
(1)  QET56.000 - MINERAL B collection  
(2)  QET87.000 - B BOIS collection (MINERAL B / CHOC / utensils and mills)
(3)  QET87.001 - CHOC INTENSE collection
(4)  QCD21.010 - Pastry nozzles collection (Tritan and st.steel)

Recto

Verso

MODULAR PODIUMMODULAR PODIUM  
CHOC RETAIL CHOC RETAIL 
(CHOC EXTRÊME  / (CHOC EXTRÊME  / 
CHOC B BOIS AND CHOC B BOIS AND 
CHOC INTENSE)CHOC INTENSE)
Dim. 30,5 x 29,5 x High 
47 cm
REF 10.8300

P O P  /  P O S 
C O O K I N G

I N  T H E  S H O P

BROCHURE AFFINITYBROCHURE AFFINITY
Tips and recipes
Dim. 20 x 20 cm
REF 10.3701	  FR/ EN
REF 10.3702	  DE

BROCHURE  COPPERBROCHURE  COPPER
PRIMA MATERA & INOCUIVREPRIMA MATERA & INOCUIVRE
Info, tips and care
Dim. 20 x 20 cm
REF 10.6200	  FR/ EN
REF 10.6204	  DE

NONSTICK BROCHURENONSTICK BROCHURE
CHOC RETAILCHOC RETAIL
Tips and recipes
REF 10.8301 - French
REF 10.8302 - English

STEEL BROCHURE MINERAL B STEEL BROCHURE MINERAL B 
& OUTDOOR RETAIL & OUTDOOR RETAIL 
Tips and care
REF 10.5001 - French
REF 10.5003 - German
English version available in PDF

ALCHIMY POP ALCHIMY POP 
Kit shop windowKit shop window
Totem 2 sides Dim. 35 x 65 cm
 + 3 podiums High 10 / 15 et 22 cm
REF 10.3600

BROCHURE ALCHIMYBROCHURE ALCHIMY
Tips and recipes
Dim. 20 x 20 cm
REF 10.3601 FR/ EN
REF 10.3602 FR / NL / SP
REF 10.3603  FR / DE / IT
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SEASONING STEEL SEASONING STEEL 
SHELF TALKERSHELF TALKER
Dim. 190 x 110 mm
10.5620 - French
10.5621 -  English
10.5622 - German
10.5623 - Flemish
10.5624 - Danish

KIT SHOP WINDOWKIT SHOP WINDOW
DE BUYERDE BUYER  5 podiums : 5 podiums : 
•1 x High 50 cm
•2 x High 35 cm
•2 x High 20 cm
+ 1 Totem 73 x 
High 200 cm 
2 sides :
   - Steel Mineral B
   - Choc B Bois  
REF 10.0008

BROCHURE LOQY BROCHURE LOQY 
Tips and recipes
Dim. 20 x 20 cm
REF 10.3660 FR
REF 10.3661 EN
REF 10.3668 DE

LOQY POP LOQY POP 
Kit shop windowKit shop window
Totem 2 sides Dim. 35 x 65 cm
 + 3 podiums High 10 / 15 et 22 cm
+ 10.3663 +10.3664
REF 10.3662

COUNTER DISPLAY LOQY COUNTER DISPLAY LOQY 
(1) 10.366310.3663 - display A5 FR  - display A5 FR 
(2) 10.3664 10.3664 - display A4  FR - display A4  FR 
(3) 10.366510.3665 - display A4 EN  - display A4 EN 



Chaque recette 
a son secret

Manufacture

debuyer . com

PLANClient :

ECH.    1DATE     23 / 01 / 2020 REF. 94884

De Buyer ÉLÉMENT Joues

FORMAT

JMRECTO SEUL

180

600

PLANClient :

ECH.    1DATE     23 / 01 / 2020 REF. 94885

De Buyer ÉLÉMENT Habillage étagère

FORMAT

JMRECTO SEUL

400

135
100

35
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LE  TUBE

GARNIR
FILLING

PISTON À PRESSION • PISTON SYRINGE

DOSER
DOSING

DÉCORER
DECORATING

L E  T U B E

P O P  /  P O S 
P A S T R Y

FABRIC KAKEMONOFABRIC KAKEMONO
• Wooden rod finishing and 
supporting cord
• Signle side printed in French
• Indoor use
Dim. 90 x 40 cm

REF 
10.1001   Cooking steel POP
10.1003   Cooking st.steel and 	
              copper POP
10.1002   POP Pastry

POSTER TO HANGPOSTER TO HANG

Le Tube and piston funnel 
KWIK - 2 sides - with hook 
system
Dim. 60 x 40 cm
REF 10.3350

KAKEMONOKAKEMONO POSTER  POSTER AIR’ SYSTEM AIR’ SYSTEM 
2 sides to hang with hook system
Dim. 60 x 40 cm
REF 10.3230

Recto                               Verso

Recto                                Verso

RECIPES BOOK RECIPES BOOK 
‘GEOFORME’‘GEOFORME’

4 languages (French / English / 
German and Spanish)

Dim. 120 x 180 mm
REF 10.3210

AIR’ SYSTEM FLYERAIR’ SYSTEM FLYER
Air’System collection, concept 
and tips.
Dim. 10,5 x 21 cm
REF 10.3000 - Français
English and German
versions available in PDF.

POP SHELF TALKERPOP SHELF TALKER
Perforated st.steel rings

French / English
Dim. 190 x 110 mm

REF 10.3090

SHELF COVERSHELF COVER
Perforated st.steel rings

French and English
l. 40 - 3,5 cm - REF 21.471

BRAND RECALLBRAND RECALL
Beechwood
L. 21 x 6 x 2.5 cm
REF. 10.0006

CARDBOARD FLAG CARDBOARD FLAG 
Dim. 18 x 60 cm 
REF 21.470

BROCHURE HOLDERBROCHURE HOLDER
made of plexiglass for 
information sheets
Dim. 10.5 x 21 cm
REF FRP09.621
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KRAFT PAPER BAGKRAFT PAPER BAG
Dim. 36 x 36 cm
REF. QSP50.080

POP SHELF TALKERPOP SHELF TALKER
Perforated st.steel rings

French / English
Dim. 190 x 110 mm

REF 10.3090

FLYER FLYER LE TUBE
French /  English

Dim. 10,5 x 21cm
REF QCD33.580

PANEL DE BUYERPANEL DE BUYER
indoor use
REF QPR10.700
60x20 cm - black

REF QPR50.200
50x20 cm - white

CSR INFOCSR INFO
POSTER TO HANGPOSTER TO HANG
with hook system 
French / Dim. 60 x 40 cm
REF 20.105

Recto                             Verso

COUNTER DISPLAY COUNTER DISPLAY 
2 sides / French
Dim. 15 x 21 cm	
REF 20.104

Learn more about our 
commitment :

CRS info



1 • DISPLAY 'UNIT TOWER' 4 SIDES
5000.09
For a lively boutique with an original, 
eyecatching display. Emphasize the 
value of ‘Made in France‘ !

Dim. 60 x 60 cm / High 200 cm
Differents compositions available
Option : video screen 5000.96
This display is available with removable 
tables nd hooks and can be used to 
display any choice of range :

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

CENTRAL DISPLAY 5000.25
118 x 78 cm / High 155 cm

2 sides on wheels
3 removables hooks

WALL DISPLAY 5000.20
90 x 47,5 cm / High 185 cm
- Modular equipping according to
product ranges.
- 4 removables shelves
- 15 removables hooks
- Equipped with a drawer on wheels
- LED lighting (transfo 230/12V 60 W)

Display example for B Bois
REF 5000.09C

Dispaly example PRIMA MATERA
REF 5000.09 with screen 5000.96

Consult us for the composition of 
displays and the conditions to have
a display at disposal

3 • SPECIAL HORECA STOCKIST 
Grid large display REF. 5000.00 
High 255 cm - Width 130 cm - Deep 60 cm.
Weight : 68 kg emply - possible load : 500 kg.
Standard hooks : 27 cm long, Ø 8 mm.

D I S P L A Y S

• ELASTOMOULE
• MINERAL B
• B BOIS

• PRIMA MATERA
• AFFINITY
• ALCHIMY / MILADY
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Discover your professional space and all its benefits on our website

• Available 24h/24
• Customizable space

• Uploading of Excel files
• Order history
• Responsive

• Autonomy in ordering

Jooemo is a simple storage 
platform without pressure. 

De Buyer space
User name : Debuyer
Password : France

De Buyer hosts its photos and videos on JOOMEO

You can easily search, view and download our 
content on computer or mobile. 
De Buyer provides you with rich and varied 
content, photos and videos, to illustrate all of 
its products.

D I G I T A L  T O O L S
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B O O S T  Y O U R  S A L E S  A N D  D E V E L O P 
Y O U R  S T O R E 
Training and Masterclass catalogue download :



ALPHABETICAL INDEX

B
Bag (pastry bag) 	 231, 232
Bain-marie 	 61, 105
Bain-marie cooker 	 214
Baker blade 	 174
Baking paper 	 212
Baking tray 	 206, 207, 208
Basket for deep fryer	 20
Basting spoon 	 120
Blini pan, carbon steel 	 11, 15, 16, 18, 23
Blini pan, nonstick	 40
Bottle 	 189, 209
Bowl 	 104
Bowl, round 	 104
Brush 	 216
Bucket 	 108
Burner 	 25

C
Candy Thermometer 	 131, 213
Caramelizing iron 	 216
Chestnut fry-pan 	 23
Chinese strainer 	 106
Colander 	 105
Cover 	 96
Crepe pan, carbon steel 	 11, 15, 18, 23, 73
 Crepe pan, nonstick	 33, 35, 38, 39, 72
Cutter vegetable 	 163
Cutter	 174
Cutting board 	 169

D-E
Dariole mold  	 193
Deep fryer 	 20
Dish 	 95, 105
Dispenser	 111
Dough scraper 	 175
Dough sheeter 	 173
Dough wheel 	 174, 175
Dredger 	 107
Egg dish 	 89

F
Filter for funnel 	 110
Financier mould 	 197, 237, 241
Fish frypan 	 18, 38, 39
Flour scoop 	 109
Frame for pastry 	 188, 189, 209
Frypan, carbon steel	 9, 10, 12, 13, 15, 16, 17, 

Frypan, nonstick	 22, 24, 25,  29, 30, 32, 
	 34, 36, 37, 39, 41, 43, 
	 50, 68, 72
Frypan, stainless steel	 49, 50, 53, 57, 58, 67, 68, 	
	 69, 71, 72
Frypan, copper	 73, 78, 82, 83, 88
Frypan «Triblinis» 		   18
Funnel 		   110
Funnel for jam		   213

G-H
Gel alcohol 		   100
Genoise cutter 		   128		
Gloves 		   24, 31, 43, 101, 129
Grate 		   195, 209
Handle 		   65, 71
Handle, removable 		   65, 70, 73

I-J-K
Ice-cream scoop 		   110
Jam pan, copper 		   91
Knife 		   166, 167, 168

L
Ladle 		   119, 121
LE TUBE dispenser		   112, 113, 221, 222
Lid, stainless steel		   13, 51, 55, 60, 69, 84
Lid,copper	    81, 86, 90
Lid, glass 		   11, 14, 31, 33, 34, 55, 		
	    57, 67, 71
Lobster fork 		   129
Long rolled cake mold 		   191

M
Madeleine mould	    197, 238, 239, 240, 243
Mat, silicone	    211, 212
Mill 		   108
	    138-149
Mini saucepan 		   90
Mould for «Charlotte» 		   192, 198
Mould for pie 		   179, 196
Mould, hemispherical 		   193
Mould Canelés 		   91, 193, 197, 
	    236, 238, 241, 242
Mould, silicone	    236-243
MOUL’FLEX  		   240, 241, 242, 243
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N
Nozzles		   217, 218, 219, 220, 225
Nutmeg mill 		   145

O
Omelette turner 		   121
Oval pan 		   89
Oven dish 		   95
Oyster knife 		   129
P
Pastry bag		   231, 232
Peel		   130
Pepper/salt mill 		   138-149
Piston funnel 		   114, 115, 213
Pizza cutting wheel 		   130
Pizza oven peel 		   130
Plancha 		   16, 19

Pressure syringe	   112
Protector for pan 		   101
Pusher 		   106, 187, 239
Rack for cutting boards 		   169
Raplette, sliding & egalizing 		   190
Relief sheet 		   192, 214
Ribbon 		   190
Rolling pin 		   174

S
Salt shaker 		   144
Saucepan, stainless steel 		   48, 52, 57, 58, 66, 70, 
Saucepan, copper	    77, 81, 83, 86, 88
Sauté-pan, carbon steel 		   9, 10, 13, 14, 22, 
Sauté-pan, nonstick	    30, 31, 33, 35, 40, 
	    68, 72
Sauté-pan, stainless steel	    49, 50, 53, 54, 57, 59, 		
	    67, 69, 71, 73
Sauté-pan, copper	    77, 78, 79, 81, 82, 84, 		
   	    86, 88, 89, 90
Scales 		   131
Scharpener 		   169
Scissors 		   129
Scoop	   110
Scraper 		  126, 175
Sheet for chocolate work	   214
Sieve 		   107
Silicone mat 		   211, 212
Silicone moulds 		   236-243
Sirup density meter 		   131
Skewer 		   122

Skimmer 		   119, 120, 121
Slicer (vegetable) 		   154, 155, 156, 158, 		
	    160, 161, 162
Smoker oven 		   61
Spatula 		   43, 116, 117, 120, 121, 
	    126, 127, 128
Spices mill 		   137, 145, 148, 149
Stand for wok 		   61
Steamcooker 		   51, 54, 56, 60, 66, 71
Stewpan, nonstick 		   30
Stewpan, stainless steel	    51, 54, 56, 59
Stewpan, copper	    80, 82, 85, 87, 89
Stockpot 		   60, 79, 87
Strainer 		   107
String 		   100
Sweet maker 		   215

T
Tart mould 		   130, 195, 204, 205
Tart ring 		   180, 181, 182, 183, 184
Thermometer 		   131, 132, 133
Timer 		   133
Tomato-slicer 		   164
Tray 		   200, 208
Trivet 		   25
Tube form		   194
Tweezer 		   117, 122, 123

W
Whisk 		   125
Wok, carbon steel 		   11, 14, 19, 22
Wok, nonstick	    30
Wok, stainless steel 	   50, 55, 61
Wok, copper	    80
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	 Code	 Page 	 Code	 Page	 Code	 Page 	 Code	 Page	 Code	 Page 	 Code	 Page 	 Code	 Page 	 Code	 Page

NUMERICAL INDEX

0237 		  209

042002 	  	 190

042003 		  190

042004 		  190

042016 		  190

042024 		  190

042026 		  190

042032 		  214

044085N 	 189

0816 		   25

0820 		   25

1701 		   240

1704 		   240

1707 		   240

1710 		   240

1800 		   239

1831 		   239

1832 		   239

1833 		   239

1834 		   238

1850 		   236

1851 		   238

1852 		   237

1853 		   237

1856 		   238

1858 		   237

1861 		   239

1862 		   238

1868 		   236

1869 		   238

1873 		   236

1875 		   237

1961 		   242

1962 		   242

1964 		   242

1966 		   243

1968 		   242

1975 		   243

1976 		   241

1977 		   241

1984 		   243

1989 		   243

1990 		   243

1994 		   243

2000 		   155

2004 		   108

2005 		   164

2007 		   108

2011 		   162

2012 	 154, 155

2014 		   160

2015 	 155, 157 	

	  159-161

2016 	 158, 159

2017 		   156, 	

	 157, 160

2018 		   163

2040 		   216

2111 		   223

2112 	 223, 224

2113 		   225

2114 	  228-230

2115 		   225

2116 		   227

2117 		   224

2118 		   225

2119 		   226

2120 	 227, 228

2125 		   228

2126 		   226

2128 		   226

2129 		   226

2130 		   229

2140 		   120

2601 		   119

2610 		   125

2611 		   125

2612 		   165

2701 		   118

3000 		   194

3001 		   173

3002 		   190

3005 		   194

3006 	  	  187

3007 		   194

3013 		   188

3015 		   188

3021 		   119

3030 	 183, 202

3031 		   183

3032 		   183

3037 	 186, 187

3040 		   185

3041 		   120

3065 		   193

3076 		   187

3077 	 186, 187

3091 		   184

3093 		   183

3095 		   193

3096 		   187

3097 		   181

3098 		   180

3099 	 180-182

	 186, 187

3111 		   105

3121 		   94

3122 		   19, 61

3124 		   95

3125 		   192

3130 		   121

3133 		   193

3134 		   119

3135 		   119

3136 	 119, 130

3139 		   187

3150 		   121

3201 		   208

3205 		   191

3206 		   191

3210 		   177

3212 		   179

3213 		   178

3214 		   179

3215 		   179

3221 		   105

3232 		   105

3242 		   107

3250 		   104

3271 		   109

3274 		   108

3276 		   108

3280 		   105

3283 		   105

3290 		   130

3294 		   121

3300 		   175

3302 		   175

3321 		   207

3323 		   174

3324 		   174

3329 		   11, 14, 	

        22, 30, 50, 55

3330 		   209

3350 		   106

3351 		   106

3352 		   106

3353 		   114

3354 		   106, 

	 115, 213

3356 	 110, 213

3357 		   110

3358 	 112, 113

	 221, 222

3360 		   208

3361 		   207

3366 		   208

3367 		   208

3371 		   104

3372 		   104

3373 		   104

3374 		   96

3379 		   104

3390 		   105

3401 		   122

3410 		   57

3411 		   57

3412 		   57

3427 		   56

3428 		   55

3429 		  14

3437 	  61, 214

3441 		   61

3460 		   13, 

22, 43, 68, 69, 90

3491 		   70

3493 		   71

3495 		   71

3500 		   215

3501 		   58

3502 		   59

3503 		   59

3504 		   58

3505 		   59

3506 		   60

3507 		   60

3509 		   55, 60

3565 		   108

3601 		   52

3602 		   53

3603 		   53

3604 		   53

3605 		   54

3608 		   55

3612 		   54

3660 		   65

3661 		   66

3662 		   67

3663 		   67

3664 		   67

3675 	  51, 54

3706 		   48

3709 		   51

3717 		   50

3718 		   50

3724 		   49

3727 		   51, 94

3730 		   49

3736 		   49

3741 		   50

3742 		   51

3743 		   50

3745 		   50

3746 		   48

3905 		   189

3906 	 187, 189

3912 		   185

3930 		   105

3938 		   187

3939 		   187

3940 		   184

3941 		   186

3942 		   186

3943 		   186

3979 		   109

3982 		   120

3983 		   120

3984 		   120

3985 		   120

3989 	 184, 201

4021 		   109

4111 		   11, 33

4112 		   71

4140 		   169

4150 	 219, 220

4151 		   217

4152 		   218

4153 		   218

4155 		   217

4156 		   217

4165 		   219

4166 		   218

4168 		   218

4180 		   219

4181 		   219

4182 		   219

4183 		   219

4200 	 91, 100

4230 		   127

4231 		   127

4232 		   128

4233 		   128

4234 		   128

4235 		   128

4236 		   128

4237 		   123

4238 		   123

4239 		   123

4280 		   167

4281 	 166, 167

4282 		   167

4283 		   168

4285 		   167

4286 		   168

4287 	 167, 168

4290 		   169

4304 		   174

4307 		   174

4308 		   174

4336 		   232

4337 		   100

4338 		   100

4343 		  192, 214

4344 		  177, 178, 		

	    179, 211

4346 		   232

4347 		   231

4348 		   232

4349 		   232

4357 		   211

4358 		   211

4359 		   211

4361 		   174

4362 		   174

4370 		   109

4409 		   100

4441 		   61

4530 		   104

4591 		   131

4604 		   107

4605 		   107

4636 		   24, 31

	   43, 101

4637 		   101

4650 		   133

4670 		   174
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4682 		   129

4683 		   129

4685 		   129

4687 		   129

4700 		   198

4701 		   199

4702 		   198

4703 		   195

4705 		   195

4706 		   195

4707 		   196

4708 		   196

4709 		   196

4710 		   197

4711 		   196

4712 	 196, 199

4713        200- 202

4714 		   199

4715 		   200

4716 		   200

4717 		   198

4718 	 197, 198

4719 		   198

4740 		   126

4745 		   126

4761 		   132

4766 		   199

4770 	 189, 209

4781 		   175

4782 		   107

4783 		   107

4788 		   122

4805 		   216

4807 		   216

4813 	 43, 121

4815 		   110

4816 		   122

4826 		   110

4827 		   109

4840 		   174

4843 		   196

4844 		   199

4856 		   231

4858 	 126, 175

4859 		   231

4870 		   116

4871 		   116

4872 		   116

4873 		   117

4874 		   117

4875 	 117, 130

4876 		   117

4881 	 132, 133

4882 		   132

4884 	 131, 213

4885 	 131, 132

4887 		   131

4891 		   126

4920 		   169

4931 		   210

4935 		   211

4937 		   211

4938 		   210

4939 		   210

4970 		   6, 130

5020 		   24

5023 		   25

5026 		   25

5050 		   20

5051 		   20

5110 		   17

5111 		   18

5113 		   19

5114 		   19

5120 		   18

5130 		   17

5131 		   18

5140 		   18

5200 		   22

5214 		   22

5217 		   22

5303 		   23

5320 		   206

5321 		   206

5340 		   23

5350 		   204

5353 		   204

5362 		   206

5363 		   206

5490 		   23

5491 		   23

5493 		   23

5530 		   19

5540 		   19

5610 		   7, 12

5611 		   15

5612 	 7, 15, 16

5613 		   12

5614 		   13

5615 		   6, 15

5616 		   13

5617 		   14

5630 		   73

5634 		   73

5635 		   73

5640 		   16

5651 		   16

5652 		   16

5654 		   13

5664 		   69

5665 		   69

5680 		   9

5681 		   9

5684 		   9

5710 		   10

5712 		   11

5714 		   10

5715 		   11

5717 		   11

6200 	 91, 213

6202 	 91, 213

6206 		   77

6224 		   78

6230 		   77

6232 		   79

6236 		   78

6241 		   79

6242 		   80

6243 		   79

6244 		   79

6247 		   80

6306 		   81

6324 		   82

6330 		   81

6332 		   82

6336 		   82

6342 		   82

6406 		   83

6424 		   83

6427 		   85, 94

6430 		   84

6436 		   84

6441 		   84

6442 		   85

6445 		   88, 90

6446 		   89

6447 		   89, 90

6448 		   88

6449 		   89

6450 		   88

6451 		   89

6453 		   90

6454 		   90

6460 		   86

6462 		   86

6463 		   81, 86

6464 		   86

6465 		   86

6466 		   87

6467 		   87

6580 		   91

6820 	 91, 193

7291 		   130

7350 	 130, 205

7360 		   206

7362 		   206

7366 		   204

7367 		   207

7368 		   207

7664 		   40, 95

8030 		   43

8040 		   41

8050 		   41

8060 		   41

8070 		   41

8136 		   205

8137 		   205

8140 		   40

8161 		   207

8162 		   207

8180 		   39

8181 		   39

8184 		   39

8185 		   39

8188 		   40

8300 		   29

8304 		   30

8310 		   30

8311 		   30

8313 		   31

8317 		   30

8320 		   30, 200

8359 		   70, 73

8360 		   71

8364 		   68

8365 		   68

8440 		   37

8450 		   37

8460 		   37

8470 		   37

8480 		   36

8481 		   38

8485 		   38

8740 		   72

8745 		   72

8748 		   72

8760 		   34

8765 		   35

8768 		   35

8780 		   32

8785 		   33

8788 		   33

C030 		   137, 	

	 142, 143

C040 		   144

C045 	 138, 139

C046 		   139

C047 		   140

C049 		   140

C084 		   149

C086 		   148

C087 		   149

C092 	 145, 149

C192 		   149

M245 		   138

M340 		   144

M516 		   145

P222 		   146

P223 		   146

P224 		   146

P230		   137, 	

	 142, 143

P240 		   144

P245 	  138, 139

P246 		   139

P247 		   140

P249 		   140

P251 		   141

P253 		   140

P256 		   141

P292 		   145

S322 		   146

S323 		   146

S324 		   146

S330 	 137, 142

S340 		   144

S345 	 138, 139

S346 		   139

S347 		   140

S349 		   140

S351 		   141

S353 		   140

S392 		   145
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de Buyer Industries
25, Faymont - 88340 Le Val d’Ajol - FRANCE

TEL: + 33 (0)3 29 30 66 12
info@debuyer.com - www.debuyer.com
SIRET 403 467 574 00014  TVA FR68 403 467 574
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