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All kinds of BAKERY TOOLS & FACILITIES
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LK Bakeware
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A Company always approaching
to customers with honesty
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LK Bakeware Co., Ltd. has grown up as a leading company in the field
of bakeware industy in Korea since it was established as a supplier of
bakery molds and utensils in 2005.

Through the endless R&D activities, we have helped our customers
by supplying various products of unique design. Now, LK Bakeware
will make more efforts to be a global leading company based on
the experiences and know-how: accumulated in-Korean domestic
market and accelerate the technology development to give affection
and satisfaction to our customers by all LK Bakeware members
being uhited together.

We, LK|Bakeware will do our best to becomeacompany always
approaching to-customers with honesty, and - we will also make every
efforts to be a partner going together with you for a Better future.
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Bakeware

BAKING SHEET | izt 9
BREAD PAN | Alutzy 21
CAKE PAN | #|2lzH 29
COOKIE SHEET | X}zl 37
COOKIE MOULD | XIEE 51
BAKERY UTENSILS | &3 61
TUBES | Zt%| 92
COOKIE CUTTER | 27|7{H n7
RICE CAKE TOOL | HEE 129
SILICON PAN | 2|2 137
STENCIL | AEIA 145

MACHINERY & EQUIPMENT | 7|#| & &H| 155

CUSTOMIZING MOULD | F£& EE 163

) Home Bakery Cooking Plus
8
—~— IFEOIM AL THs3t HE BKUIE -3} LKH0| 320l
EH[01Z, 7|EIY0 HMEEHE
e
6 Ouité: Oite-.
HIE AE % A HIE gl-ol2 REEI| WS CHelE7| 'S
Glass
CR 'HoiZEt Steel S.S AFH|QIZA Stainless Steel ACR Of3Z! Acrylic A S Upsize L = Length M ZSEA0|= Mould size
AL 2=20|F Aluminum ABS F=’4=X| Acrylonitrile-Butadiene-Styrene resin - PET Z2|0f/ 22l E|2{|ZE!2|0|E Polyethylene Terephthalate V¥ Of2i™ Bottomsize D 20| Depth S TEHALO|= Sheet size Golité Godté Glass
AC 220|E E4Z Aluminum Steel PC Z2|7I2UH|0|E Polycarbonate SLc A2|Z Silicone H 0| Height T 5% Thickness sta|xjol 7}zio| DEA skAojZ } Ko 22017
PP Z2|= =222l Polypropylene PE Z2|0j|=lal Polyethylene @ X|Z Diameter EHjloj7{2| ME g-c SSNL S Aaxio| Hlo|Z =T
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THZ2tA HEH
GOUTE GLASS Muffin Cup
06-02-1762  A70(D)xV58(0)x45(H)

LIS 2EA 218 ol

GOUTE GLASS Round Cake Pan
03-01-0472 @ 70 OJL| A126(0)x¥120(®)x70(H)
03-01-0473 ®7015  A156(0)xV150(®)x70(H)
03-01-0474 ©7025 A186(0)xV180(®)x70(H)
03-01-0475 @703 A216(0)xV210(0)x67(H)
03-01-0468 © 45 0|L| A126(0)xV120(®)x45(H)
03-01-0469 ® 4515  A156(D)xV150(0)x45(H)
03-01-0470 © 4525  A186(0)xV180(®)x45(H)
03-01-0471 ® 4535 A216(0)xV210(0)x42(H)

TS 2tA oAl
GOUTE GLASS New Large Bread Pan

06-02-1390 @ Body A320(L)x123(D)x128(H)
¥310(L)x113(D)
06-02-1391 ® Cap

MIZ, Flll=2tA HIE Hiu!

Comparison of Metal products VS. GOUTE GLASS products
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- BAKING SHEET | Y LK BAKEWARE PRODUCTS ©° 1
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EFZEH-H|2Y
Perforated Baking Sheet-Noncoting
46Mat-TE) 01-01-0088 ® 462AL EtZTH 600(L)x400(D)x20(H) —_
- . 01-01-0011 ® 461AL EFSE 600(L)x400(D)x10(H)
Baking sheet-Coting N
01-01-0082 © EfST 563(L)X377(D)X25(H)
01-01-0022 ® 462AL ¥ 600(L)x400(D)x20(H)
01-03-0007 ® 461AL #E  600(L)x400(D)x10(H)
01-01-0099 © 462AC E 600(L)x400(D)x20(H) 01-01-0098 @ BEIZTAL  400(L)x300(D)x20(H) N—

A6uwm-b|ag

Baking Sheet-Noncoting

- Ztat-H| 2 E 3% Zgt
01-03-0016 @ 462AL #E  600(L)x400(D)x20(H)
01-03-0008 ® 461AL &  600(L)x400(D)x10(H) Right Angle Baking Sheet-Noncoting Right Angle Baking Sheet-Hard Anodizing Z+gh-EtZ
01-01-0058 © H|E+Z T 563(L)X377(D)X25(H) 01-03-0017 ® 462AL ZHEH 15T 600(L)x400(D)x20(H) (1.5T) 01-01-0020 ® 462AL ZEZHEH5T 600(L)x400(D)x20(H) (1.5T) Right Angle Baking Sheet-Perforated
01-01-0101 @ EH|EFZE AL 400(L)x300(D)x20(H) 01-03-0096 ® 462AL ZIH 2T  600(L)x400(D)x20(H) (2T) 01-01-0100 ® 462AL ZEZE 2T  600(L)x400(D)x20(H) (2T) 01-03-0097 462AL EFZZE  600(L)x400(D)*x20(H)
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. . . . Wiswell Baking Sheet
Cookie Sheet-Coting Oven Sheet-Coting EGS Oven Baking Sheet
A 410(L)x310(D)x16(H)
01-01-0079 77| 365(L)x335(D)x45(H) 01-01-0069 2T 428(L)x350(D)x24(H) 01-01-0119  450(L)x340(D)x20(H) 01-01-0129 y 350()x290(D)

GOt

A 7|t Vot A El T S

Convex Cookie Sheet-Coting ojLR7|e-2E Baking Sheet-Coting GOUTE Gold Baking Sheet

01-01-0075 @ ZMAZI|T  335(L)x260D)x12(H) Mini Cookie Sheet-Coting 01-01-0096 @ VA%E  390(L)x290(D)x45(H) 01-01-0131 ®462AL 400(L)x600(D)x20(H)/1.5T
01-01-0077 ® =2 ZHMARI|T 335(L)x260(D)x43(H) 01-01-0042 DLIZ7|Z  270(L)x190(D)x12(H) 01-01-0032 ® 2% T 400(L)x300(D)x20(H) 01-01-0133 ® 432 AL 400(L)x300(D)x20(H)/1.2T
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Smeg Baking Sheet

O ' A Hili
e=2dd 01-01-0123 @ AHIWE ACEH  433(L)x320(D)x10(H) _—

Unox Baking Sheet —~ 01-01-0124 ® AUIHE ALH|ZE) 433()x3200)<I0(H)
01-01-0111 @ DA ACBEE TS 460(L)x340(D)XI5(H) 098#-39 464 44t 01-01-0125 © AWIEFBEAL  433(Ux320(DXI0(H)
01-01-0112 ® Q=52 ALEFZE  460(L)x340(D)xI5(H) Baking sheet Baking Sheet 01-01-0126 © AHIWEFALEH  433(L)x320(D)xI10(H)
01-01-0118 © =54 AL H[EtZE 460(L)x340(D)x15(H) 01-01-0065 @ AL 09#Et 540(L)x380(D)x45(H) 01-01-0134 ® 464 AL 400(L)x600(D)x45(H) 01-01-0127 © AM|ITE AL 440(L)x320(D)x2T

H

01-01-0120 @ =AMt 470(L)x330(D)x4(H) 01-01-0004 ® AC 09t 540(L)x380(D)x45(H) 01-01-0023 ® 464 AC 400(L)x600(D)x45(H) 01-01-0128 ® A&t 440(L)x330(D)
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COOKING PLUS Silicon Pad
06-02-0079 464IHE 580(L)x380(D)
06-02-1374 =AAIE 300(L)x400(D)

AsiR

=

Cooling Grid [S.9]

01-01-0066 @ 462ElxfEH 600(L)x400(D)x5(H)
01-01-0120 ® S=Ax{HE 470(L)x300(D)x4(H)
01-01-0128 © AM|I{EE 440(L)x330(D)

M2 BAE
Square Mousse Flame
03-01-0256 @468  560(L)x360(D)x50(H)

03-01-0257 ® WEE 480(L)x325(D)x50(H)
FEY MO|=

Hjo| 2uwat
Bagel Baking Sheet
06-02-0192 510(L)x250(D)x45(H)

ASALUSTEEL®E SN1096(H|2E!)
SANNENG Baking Sheet [AL]

03-03-0356 600(L)x400(D)x25(H)

ZY s
Flat Baking Sheet-Hard Anodizing
01-01-0116 @ 46ALZE T
01-01-0025 ® 46ALZE 2!
01-01-0046 © 46ALZE TIET

IHEH1.5T 600(L)x400(D)x(1.5T)
HE2T  600(L)x400(D)x(2T)
e 3T 600(L)x400(D)X(3T)

LK BAKEWARE PRODUCTS

H

O|L[HIAIEEH (R E) [AL]
Mini Baguette Tray [AL]

01-01-0038 @ O|L|HIAEZHTY) 25
01-01-0040 ® O|L|HHEZHTYE) 35

330(L)x170(D)x30(H)
330(L)x250(D)x30(H)

M

OLHIAIEEHAIE) [AL]
Mini Baguette Tray(NEW) [AL]
01-01-0039 @ O|L|HAEEHAH

Al
N

01-01-0041 ® O|L[HIAEEHAIY

) 2& 330(L)x170(D)x25(H)
)38 330(L)x265(D)x25(H)

HIAEE 48
Baguette Tray 4 [AL]

01-01-0047 @ 46HIAIEL 42 - AL-X prideZE 600(L)x400(D)x30(H)

01-01-0050 ® YLHIHEER 48 - FECHH 560(L)x390(D)x35(H)

HIA|EEt 58

Baguette Tray 5 [AL]

01-01-0048 ® 46HIA|ET 52 - ALX prideTEl 600(L)x400(D)x30(H)
01-01-0052 ©® YHHPIES 58 - SECH  560(L)x390(D)x35(H)

HZE AE
Teflon Sheet
06-02-0638 @ 46%LS 580(L)x380(D)
06-02-0640 © HLE 500(L)x340(D)
06-02-0641 © QELS 370(L)x320(D)
06-02-0643 @ 77|28 330(L)x300(D)

06-02-0637 © 12Tt 360(L)x260(D)
06-02-0642 ® ZHATF|TE  325(L)X240(D)
06-02-0639 @ S0|LITF|EE  245(L)X165(D)
06-02-1680 ® P=AWLE  315(L)X415(D)
06-02-1966 ® AHITE 380(L)X280(D)
06-02-1055 @ F&% 600(L)X400(D)
FEMO|IZH s




BAKING SHEET | ¢ LK BAKEWARE PRODUCTS % |
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Demanded Baguette Sheet

728 Aolx

L} I AE|2HE B . g "
Castella Baking Frame ‘ff _‘
05-01-0162 @ FtAE2IE| (LiZ)460(L)x300(D)x30(H) 15T
05-01-0161 ® 7tAE|2HE I (LHA)460(L)x300(D)x90(H) 15T

o)
06-02-1322 © 14| FHAE[EHE OJL] (LiZ)200(L)x100(D)x85(H) 15T

(o)
06-02-1319 @ T FIAHEE 18 (L4Z)326(Ux226(D)xB0(H) 15T o TS
© FEMZEH(ZH AH 7HH)

2E 2|3z 27|H

WILTON Recipe Cookie Pan 2IE ¥|¢|m| ZIApZizH

11-02-0011 @4 340()x235(D)XI5(H) WILTON Recipe Square Pan

11-02-0012 ® & 385(L)x260(D)*x20(H) 11-02-0010 11" 280(L)x180(D)*x40(H)

P i - Hlo|Az|etA
o - . Bakery Box [ABS]
& J : —
f - i 06-02-0875 @ 0f0[=2](4)  580(Lx390(D)X70(H)
I . 06-02-0193 ® O}0|E2((F) 580(L)*390(D)x100(H)

06-02-0863 © O}0|=2|(CH) 580(L)x390(D)x130(H)
06-02-1661 @ OfO|=2|(STH) 580(L)x390(D)XI60(H)
06-02-0194 © OFO|E2| 574 590(L)x395(D)x20(H)
06-02-1944 ® EH(2) [PC]  580(L)x390(D)x70(H) -
06-02-0847 @ £H(F) [PC]  580(L)x390(D)x100(H) N oIS
06-02-0935 ® EH(CH) [PC]  580(L)x390(D)XI30(H) 46Li7d s . Bread Box [AL]
06-02-1690 © SB(ECH) [PC] 580()x390(D)160(H) Wooden Dough Fermentation Sheet 01-01-0061 @ ALMEBE()  540(x380(DIXI00(H)
06-02-0936 @ £ 574 [PC]  590(L)x395(D)x20(H) 01-02-0055 46LtE 58 600(L)x400(D)x8(H) 01-01-0059 ® ALEZE 72 550(L)x390(D)x15(H)
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fksiA HSHA| Y| Zst
WS 7|t of ZoHol 2| 22 UAE M0 = 4H7HS5H0] =0|E G4l MZfstod Bt50|  S4mt ZX|o| LS ZEtsto]
CHst 320)| AL 4 QIELCH E$ETIt =5LICH S5 deEs =S SELHE 2|45} SIRSLICE
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—==
H
= Jﬁlﬂ
i 175 165 155 145 H\ ] e
Il ) ||
e || 80 90 100 10 ‘
| w2 |
I |
I || LU
= i —
ME : Z2|7H2 10| E(Polycarbonate) —
|
7|1E Hjo|#a|gAg] TV|E FfH, EFHOHY 7
20| SoHY FE 4 U0, SHEEY FESLCH 7,
P Ceosd)
e Qe
& FIH £ HH|S A
] [[.I ! O H E.I — HEA - GOUTE Dough Bread Box
l 1 06-01-0257 ® BA(X)  390(L)x503(D)x100(H)(@IZ)

06-01-0252 ® =HA(TH)  390(L)x503(D)x165(H)(QZ)
06-01-0253 © E=Z(2E)390(L)x510(D)
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" BREAD PAN | &l

4w
Corn Bread Pan

A 215(L)x95(D)x95(H)
¥ 195(L)x85(D)

02-01-0142

© O AlbElg

Milk Bread

02-01-0154

vaCh AT 24

Pan

A 300(L)x95(D)x95(H)
¥ 275(L)x85(D)

Bread Pan-Assembly

02-01-0007

A 170(L)x125(D)x125(H)
¥ 150(L)x110(D)

CH Al
Large Bread Pan

A 330(L)x125(D)x125(H)

02:01-0021 'y 200 oy

VAi Al aH- ot
Bread Pan-Hydraulic

A 170(L)x125(D)x125(H)

02:01-0003  y 150 )x110(0)

23

LK BAKEWARE PRODUCTS

opg
Marble Cake Pan

A 250(L)x95(D)x85(H)
¥ 240(L)x85(D)

02-01-0035

QEICHH
Oranda Pound Pan
130(L)x55(D)x45(H) i
A 130(L)x55(D)x45(H
02-01-0116 @ 4 ¥ 120)x450) Chestnut Bread Pan
A 155(L)x75(D)x65(H) 02-01-0060 2 200(L)x100(D)x80(H)

02-01-0113 ®CH ¥ 190(L)x90(D

¥ 150(L)x73(D)

YE H4/m] Ajmm

WILTON Recipe Bread Pan

AMA5LX75(D)X55(H)
11-02-0007 @£y o )s5(0)

| 2 e
Melon Bread Pan
A 235(L)x130(D)X70(H)

A 120(L)X105(D)*80(H) 1020006 ©7f 1§ 5oL

02:01-0042 4,5 )x100(p)




BREAD PAN | AltD LK BAKEWARE PRODUCTS 2% | 25

2
gf
o
F28 E2E[AL]

Fut2cH Zut2cH Demanded Flan Pan

Long Pound Pan Medium Pound Pan EI‘L‘IIEL‘" EI_H (HI‘E!-_E_EIQ) 05-01-0107 @ O|L| AS0(D)xV70(D)x20(H)

02-01-0168 A 305(L70(Dx60(H) 02010189 A 250LX70(0)65 (H) Panettone Pan 05-01-0108 ®4  AI00(OIXYSO@X20(H)

v 250(L)60(D) ¥ 2400)~65(0) 02-01-0222 £ 110@)XI00(H) 03-01-0173 ©Cf  AI50(@)xV120@)<30(H)

ojLlszEd MutecH
Mini Pound Pan New Pound Pan A X2|E [AC]-2E] =D Al
02-01-0061 A 210(L)x85(D)x65(H) 02-01-0104 A 260(L)x100(D)x60(H) Pastry Pan [AC] Demanded Bread Pan
-01- ¥ 200(L)x75(D) s ¥ 245(1)x90(D) 02-01-0110  A40(H)x500(L) =28 Alo|x
T
Cube Bread Pan
&= Al ot 02-01-0200 ® 607E  60(L)x60(D)x60(H)
el UL 02-01-0212 ®707E  70(X70(D)70(H) R e
Walnut Bread Pan [AC] 02-01-0208 © 907 90(L)x90(D)x90(H) FEOIFAYH FEY O2EM
02-01-0249 A 170L*900X75(H) 02-01-0210 @ 957E  95(L)x95(D)x95(H)-Z= Fluted Round Bread Pan Demanded Pound Pan

v 1600800 02-01-0266 © 957=  95(L)xI5(D)x95(H)-R ek 02-01-0178  280(L)x100(D)x100(H) =2 AO|E



" BREAD PAN | &jwmm

Demanded Bread Connected Pan

= PUES

FE23 Oi2C oA FAoja
Demanded Poound Connected Case

F28 Afoj=

W oL
Fermentation Basket-Circle

02-02-0065 @ 200(®)x90(H))
02-02-0064 ® 260(0)x90(H)

FEY oj2E oA
Demanded Bread Connected Pan

F28 Ao|x

B0|EE

Paper Mould

02-02-0224 @ IH2C, ACP15 A165(L)x85(D)x50(H)
02-02-0225 ® I+2E, ECP20 A215(L)x80(D)x50(H)
02-02-0226 © I+2E, CiCP22 A245(L)x90(D)x65(H)
02-02-0223 @ THEL| C60 65(@)x50(H)
02-02-0227 © T+RE 213 CMP155  165(0)x55(H)

L= HHIL|-Ef2
Fermentation Basket-Ellipse

02-02-0068 @ A230(L)x145(D)x85(H)
®FEAS

LK BAKEWARE PRODUCTS

.

HmIFAZIT(E), ot
Cube Bread Pan-Hydraulic
02-01-0215  60(L)x60(D)x60(H)

/

SEulE

Walnut Pound Pan [AC]

A240(L)x45(D)x50(H)

03-01-0318 )35 )x40(D)

C

SEAFEA 0|~

Goldn Pastry Pan

02-06-0292 @ Body 250(L)x110(D)x120(H)
02-06-0291 ® Cap

e

AF|oj=H OjL|(2)
Square Pan Mini
03-01-0425 90(L)x90(D)x40(H)

o>

HiL| sAFE] A
Danish Pastry Pan
02-01-0243 235(L)x80(D)x65(H)

GOYr'/
Glass

T Z A oA

GOUTE GLASS New Large Bread Pan

06-02-1390 @ Body A320(L)x123(D)x128(H)
V¥ 310(L)x113(D)
06-02-1391 ® Cap

27
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" CAKE PAN | #om LK BAKEWARE PRODUCTS 0 | 3

FHZEkA A

GOUTE GLASS Round Cake Pan
D)xV¥120(0)x70(H)
D)xV¥150(0)x70(H)
©)xV180(®)x70(H)
©)xV210(®)x67(H)
D)xV120(0)x45(H)
D)xV¥150(D)x45(H)
©)xV¥180(D)x45(H
O)xV210(®)x42(H

Round Cake Pan

03-01-0231 @ DL 120(®)x45(H)
03-01-0180 ® 15 150(0)x45(H)
03-01-0189 © 25 180(D)x45(H)
03-01-0192 @ 35 210(D)x45(H)
03-01-0198 © 4% 240(0)x45(H)
03-01-0203 ® 5% 270(0)x45(H)
03-01-0210 @ 65 300(D)x45(H)
03-01-0216 ® 7= 330(0)x45(H)

03-01-0472 @70 OJL| A126
03-01-0473 ®7015 Al56
03-01-0474 ©702% A186
03-01-0475 @703% A216
03-01-0468 © 450[L| A126
03-01-0469 ©®451% A156
03-01-0470 @ 4525 A186
03-01-0471 ® 4535 A216

)
)

(Goiny )

70diHH
70 Round Cake Pan StEH T g2 =225
03-01-0037 ® OIL| 120@)x70(H) 03-01-0028 ©45  240(O)70H) Heart Cake Pan GOUTE Slope High Round Cake Pan . oz
03-01-0013 ®18 1500)x70(H)  03-01-0030 ®55 270@)X70(H) 03-01-0315 ®OIL| 15LxI000)x35(H)  03-01-0308 @23  195(L)x160(D)x45(H) 03-01-0485 ® DIL| AT30(OXV120@)x70(H) 3 Alo]3 AZH
03-01-0016 ©25 180(D)x70(H)  03-01-0033 @65 300(®)<70(H) 03-01-0302 ® %5 133(XI00D)x45(H)  03-01-0311 ©35  230(L)XI95(D)x45(H) 03-01-0486 ®15  AT60(Q)XV150@)X70(H) Dema”deo' Connected Cake Pan
03-01-0022 @35 2100)x70(H)  03-01-0416 ®75 330(0)x70(H) 03-01-0305 © 15 165(L)xI33(0)x45(H) 03-01-0487 © 25 AI90(D)xVIB0(O)x70(H) =28 40|
RBostiis
M Apztal 70%| = SIS ALTH-m| 2t FUERA 2e|lsH
Square Cake Pan 70 Round Cake Pan [AL]-Soft Anodizing COOKING PLUS Springform Pan
SIE =313 2I5iT
03-01-0241 @15 15UX35OX45H)  03-01-0250 @ 45 225(L)x225(D)x45(H) 03-01-0261 ® DIL| 120(@)x55(H) 03-01-0040 @ 33 210(@)x70(H) 2 Fold Ay 06-02-1370 @ £ (2)180(0)x70(H) / (L170(®)
03-01-0244 ® 25 165L)x1650)xd5(H)  03-01-0252 ®55 255(Ux255(DX45(H) 03-01-0038 ® 1 150(®)x70(H) 03-01-0041 © 43 240(@)x70(H) WILTON Springform Pan 06-021371 ®F (2195(OX70(H) / (L)II0(®)

03-01-0247 © 3% 195(L)x195(D)x45(H) 02-01-0260 ® 65 300(L)x300(D)x45(H) 03-01-0039 © 25 180(®)x70(H) OFZ M= 7ts 11-02-0028 6" 150(0)x75(H) 06-02-1372 ©CH (2)240(D)x70(H) / (L§)230(D)
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?‘Eﬂ : S87o|2H-aE g2 EA0|3 M- Ik EVEE]
art Division Pan Dome Cake Pan Low Dome Cake Pan-Soft Anodizing Sweet Potato Cake Pan
03-02-0358 ®D|:| 10200 03-01-0067 @ =245 160(D)x80(H) 03-01-0328 @ & 150(0)x60 (H) 03-01-0045 @ 1= 150(®)x55(H)
03-01-0272 ®15 130(®)x20(H) B2 Afol ot 022 Aolm ot e o
03-01-0275 © 2% 165(®)x20(H)
03-01-0278 @ 3% 200(D)x20(H)
03-01-0281 © 4% 235(0)x20(H)
. e
O|L|3EkA|2lzH Angel Pan

Lo T 1] =3Flolzl .
= EE}EEﬂ _ IL2E 7 Three Tiers Cake Pan 03-01-0157 ®0IL AIS5(O)60(H)
High Tart Division Pan Double Cake Pan 03-01-0005 @ 4 A 100(O)XE75()xV50(@)x115(H) 03-01-0158 ®£  AI80(@)X75(H)
03-01-0343 @13 A135(@)x30(H) el o El e (e lad o 03-01-0119 A 105(@)xV100(®)x35(H) LI S5(@)xI5(H)  03-01-0003 © L A 150(D)xIS(@)XV85(@)xTI5(H) 03-01-0156 ©C  A200(®)x75(H)
03-01-0344 ®23 AI70(0)x30(H) 28l =2 EI2EH (M5 2213) EIZE ujol#
03-01-0345 © 33 A205(0)x30(H) High Tart Pan [S.5] Tart Division Pie Pan
03-01-0346 @ 45 A235(0)x30(H) 03-01-0417 A225(0)xV¥202(D)x43(H) 03-01-0266 22|38 A225(0)x30(H)

slEa-net

\\ | / Chiffon Pan-Soft Anodizing
A 03-01-0142(2)
o 030101410 2 CIH AT00@)xV 90(®)x60(H)
03-01-0134(=)

03-01-0133(H)

03-01-0136() =
03-01-0135G) ©1&2  AI50(0)xV¥140(®)x75(H)

®%S A120(@)xVY110(®)x65(H)

mto|zH-m|at
Pie Pan-Soft Anodizing
AZEl=EH-TE

- ) 03-01-0121 @ OIL| AROOXVIO00X20H)  03-01-0284@F  AZISOXVITOO25(H)
ZEqjo|aH-2El (Hjek Ealsd e XIALZIE}2 ETl -3 El 03-01-0138) =
;I t d} PI' P'“"’ (& 2218 Square Tart Division Pan SAZEI2Ed-2E 03-01-0152 ® OfZ AR0@)VI00@)30(H)  03-01-0282 O TH  A230(0IXVI0(@)<25(H) 03-01-0137GH @22 ATBO@XVIT0(0)»E0(H)
uted Pie Pan 03-01-0237 ® 4 140(XI40(D)X25(H) Square Tart Division Pan 03-01-0319 © B ATS0OXVI200p25(H)  03-01-0285 @ SH A250(0xV190(0125(H)

03-01-0140@ _ ..
03-01-0254  210(@©)x30(H) 03-01-0235 ® o 165(L)x165(D)x25(H) 03-01-0258 250()x100(0)x25(H) 03-01-0283@ 4 AISSOXVISOI25(H) 03-01-0139H © 3% A2I0(@)x¥200(0)95(H)
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@

m|xpzd-3E

H H H

Pizza Pan
ol 21 XIAIZIBAE = OAE —
03-01-0297 ® 9%I%| A 250(D)xV225(®)x35(H) 03-01-0049 @0IL| A140(@)x75(H) gE=d EMZIRAE Qila_-’-ilw BAE
03-01-0293 ® T121%] A300(0)x¥280(OX35(H) 03-01-0053 ®4  AIGOOXI0(H) Pandoro Pen Square Mousse Flame Eclair Mousse Flame
03-01-0295 © 132IX| A350(D)xV¥330(D)x35(H) 03-01-0048 ©CLCH  A210(®)x75(H) 03-01-0288 A105(0)x¥60(D)x80(H) 03-06-0349 200(L)x80(D)x50(H) 03-06-0409 130(L)x45(D)x20(H)

E}3 EIEE &
Perforated Tart Flame
03-01-0439 @ & 60(D)x20(H)

03-01-0440 70(®)*20(H) _
03-01-0441 80(@)x20(H) .
03-01-0442 90(P)x20(H) = i (
03-01-0443 100(@)x20(H) " \ —
03-01-0444 120@)x20(H) L -
m 03-01-0445 150(®)x20(H) 'T:%___
™ 03-01-0446 180(@®)*20(H) N - Ej2EaE
FAMH 03-01-0447 ® AlZt 60(L)x60(D)x20(H) e - Tartring Flame
728 Square Mousse Flame 03-01-0448 70()x70(D)x20(H) j 03-01-0382 ® OIL| 120(@)x20(H) e
Ring Mousse Flame 03-01-0099 ® 18 T50(LXIS0DS0(H)  03-01-0096 © 180 180(LXIZ0(D)x50(H) 03-01-0449 80(L)x80(D)x20(H) 03-01-0383 ®15  150(0)x20(H)
03-01-0076 @ OIL| 120(@)x50(H) 03-01-007 @32 210(®)x50(H) 03-01-0100 ® 2% 165()XI650)x50(H)  03-01-0097 ® 210 210(Lx210(D)X50(H) 03-01-0450 90(L)x90(D)*20(H) 03-01-0384 ©25 180(0)x20(H)
03-01-0072 ®15  150(®)x50(H) 03-01-0075 ® 43  240(0)x50(H) 03-01-0101 © 33 195)x195(D)x50(H)  03-01-0098 © 240 240(L)x240(D)x50(H) 03-01-0451 100(L)X100(D)x20(H) 03-01-0453 ©EFE 130(L)x40(D)x20(H) 03-01-0385 @33 210(0)<20(H)
03-01-0073 © 25 180(®)x50(H) ©® 20| 60&70 ZHs 03-01-0102 @43 225(L)x225(D)x50(H) ® 0160 & 70 ZH}s 03-01-0452 120(Lx120(D)*20(H) 03-01-0454 135(L)x45(D)x20(H) 03-01-0386 ©45  240(0)x20(H) —

Q
A

@ H

BASIE 2Anfst

Heart Mousse Flame Ume Flower Mousse Flame 2HBRAE FRH IAHO|l2 E

03-01-0115 ® 0JL| 120()x90(D)x50(H)  03-01-0113 @33 210(L)XI70(D)X50(H) 03-01-0091 ®OILI T20@x50H)  03-01-0089 @35 210(O)x50(H) Mini Mousse Flame Demanded Mousse Cake Flame

03-01-0111 ® 1= 150(L)x120(D)x50(H) 03-01-0114 ® 4% 240(L)x195(D)x50(H) 03-01-0087 ® 1= 150(®)x50(H) 03-01-0090 ® 45 240(0)x50(H) 03-01-0127 @ ¥& 60(®)x45(H) 03-01-0128 © AtZH 60(D)x45(H) 03-06-0010 @ & 85(®)x25(H) 03-01-0357 © €2 70x45(H)

03-01-0112 © 25 180(L)x145(D)x50(H) ® =0/60&70 287ts 03-01-0088 © 25 180(®)x50(H) ®=01608&70 2&ts 03-01-0129 ®SIE 60(D)x45(H) 03-01-0126 @ OH3 60(P)x45(H) 03-01-0419 ® AFZH 90x130x20(H) FEME ts
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7/
7N

AN

0>

RIS

46X 7H|Ek-243 465 5Th-547

46 Seashell Sheet 24P 46 Walnut Sheet 54P

04-01-0445 Mould  63(®)x20(H) 04-01-0038 Mould  45(®)x25(H)
Sheet  600(L)x400(D) Sheet  600(L)x400(D)

' ’ \ . (‘ {
‘ o8 60 ‘
46017 Sxfjgh-257 467Et-247 46MEELH-157
46 Madeleine Sheet 25P 46 Cup Sheet 24P 46 Large Muffin Sheet 15P
04-01-0012 Mould A78(L)xV¥50(L)x15(H) 04-01-0030 Mould ~ A72(0)xV¥58((0)x45(H) 04-01-0016 Mould ~ A95(®)x¥60(D)x45(H)
Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D)

ey —

18 83 =
(W — \_/1

38 "M
A6uR|gTh-547 463|LhfE!-257 HESca-127 46 Hjo|H|oh=L 27 637 [AC]
46 Mini Muffing Sheet 54P 46 Financier Sheet 25P Large Muffin Sheet 12P 46 Baby Madeleine Sheet 63P [AC]
04-01-0024 Mould  A47(D)xV¥38(D)x22(H) 04-01-0208 Mould ~ A83(L)xV40(L)x16(H) 04-01-0071 Mould ~ A95(0)x¥60(D)x45(H) 14-06-0054 Mould ~ A30(L)x43(D)x11(H)

Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  450(L)x340(D) Sheet  600(L)x400(D)
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—
"

68 T—1
\ /- | [
. = | Aot X3t | o |
Genoise Sheet
TEeNEIS H{SR-247 04-01-0123 Mould ~ @cHEt 127 - 92(0)x42(H) AR5
Brioche Sheetll 15P Midium Jelly Sheet 24P 04-01-0127 Mould ®STHI57 - 83(O)x37(H) Large Round Sheet 15P
04-01-0094 Mould  A8O(®)xV45(®)x28(H) 04-01-0129 Mould  AB8(®)xV50(®)x30(H) 04-01-0214 Mould ©AFH 157 - 75(0)x35(H) 04-01-0121 Mould  A75(D)X¥70(®)x20(H)
Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D)

—

e

10

51
|

sjuf2tz| =157 OfE# = 2ifz-257 EEmE-247 BX|&int-401

Sunflower Sheet 15P Madeleine Sheet 25P Torte Sheet 24P Mini Muffin Sheet 40P

04-01-0142 Mould  80(®)x35(H) 04-01-0057 Mould  78(L)x50(D)x15(H) 04-01-0049 Mould  A61(D)xV56(®)x20(H) 04-01-0100 Mould  A47(D)xVA0(®)x22(H)
Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D)

135
\ /=L

Atufzizt —
Sabarin Sheet
ZH|e-247 04-01-0102 Mould ~ @CHEF 127 - 92(@)x31(H) #erz-ng 6"._11_"”‘3'6?
Seashell Sheet 24P 04-01-0106 Mould ®ZEH57 - 83(O)3I(H) Burger Sheet 11P Mini Pizz Sheet 6P
04-03-0197 Mould  65(L)x15(H) 04-01-0434 Mould ©AH 157 - 70(0)x31(H) 04-01-0144 Mould  100(®)x18(H) 03-01-0291 Mould  A135(D)xV120(®)x18(H)

Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D)
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n

]

am,;f )
7| HT|Z%207 FRAEf2} SE-107 Hah127 $lLbE-257
GOUTE Coffee Bean Bread Sheet 20P Medium Castella Sheet 10P Star Sheet 12P Financier Sheet 25P
04-01-0441 Mould  A50(L)x34(D)x20(H) 04-01-0131 Mould  120(L)x80(D)x50(H) 04-01-0088 Mould  98(D)x33(H) 04-01-0192 Mould  83(L)x40(D)x16(H)

Sheet  335(L)x260(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D)

£ @J o - J
1 ‘ 60 E
60 25 \ f & M 58
st=aglah107 Bl2at187 ATIRER-127 HE-247
Round Hot Dog Sheet 10P Lemon Sheet 18P Small Pound Sheet 12P Cup Sheet 24P
04-01-0138 Mould  170(L)x60(D)x25(H) 04-01-0053 Mould  90(L)x60(D)x29(H) 04-01-0108 Mould  130(L)x55(D)x45(H) 04-01-0133 Mould ~ A72(D)xVW58(®)x45(H)
Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D)

¥
= g -
L . |
e \ lj 35
OhZEE-107 EE-257 HILpLFER14 7 $2u-187
Almond Sheet 10P Oval Sheet 25P Banama Sheet 14P Friand Sheet 18P
04-01-0112 Mould  133(L)x80(D)*x38(H) 04-01-0116 Mould  70(L)x44(D)x19(H) 04-01-0079 Mould  140(L)*x35(D)x24(H) 04-03-0200 Mould  150(L)*x27(D)x17(H)

Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D)
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5

EH|O|B| Ot = S xfE

—_——

Home Baby Madeleine Sheet

St} = [ 3 B sk
SFE-407 S22 S0tEdl= SahE-67 04-01-0202 @127 Mould  43(x31(D)XI2(H)
Walnut Sheet 40P Home Financier Sheet 12P Home Madeleine Sheet 6P Sheet  270()x190(D)
04-01-0146 Mould  45(@)x25(H) 04-01-0185 Mould  83(L)x40(D)x16(H) 04-01-0155 Mould  78(L)x50(D)x15(H) 04-01-0203 ® 257 Mould ~ 43(L)x31(D)x12(H)
Sheet  540(L)x380(D) Sheet  335(L)x260(D) Sheet  270(L)x190(D) Sheet  340(L)x265(D)

S Eobcals SO
Home Mini Madeleine Sheet
EEIHAH.{L—LG? SX7H|E127 04-01-0151 @127 Mould 50(L)x43(D)xI5(H) E5tEE Of-127
Home Financier Sheet 6P Home Seashell Sheet 12P Sheet  270(L)X190(D) Home Heart Sheet 12P
04-01-0187 Mould  83(L)x40(D)x16(H) 04-01-0173 Mould  65(L)x15(H) 04-01-0153 ® 24+ Mould  50(L)x43(D)x15(H) 04-01-0209 Mould  75(L)x55(D)x20(H)
Sheet  260(L)x187(D) Sheet  335(L)x260(D) Sheet  335(L)x260(D) Sheet  330(L)x260(D)

2| ) °
) U= T
EZ7HH|E-67 S0l BRjE27 EHLILIE-37 SHLILIE- 67
Home Seashell Sheet 6P Home Madeleine Sheet 12P Home Banama Sheet 3P Home Banama Sheet 6P
04-01-0171 Mould  65(L)x15(H) 04-01-0149 Mould  78(L)x50(D)x15(H) 04-01-0161 Mould  140(L)x35(D)x24(H) 04-01-0163 Mould  140(L)x35(D)x24(H)

Sheet  270(L)x190(D) Sheet  335(L)x260(D) Sheet  265(L)x185(D) Sheet  335(L)x260(D)
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1 1

235127 235207

Home Walnut Sheet 12P Home Walnut shee 20P

04-01-0181 Mould  45(®)x25(H) 04-01-0183 Mould  45(®)x25(H)
Sheet  270(L)x190(D) Sheet  335(L)x260(D)

sgE127 gHEE-47 gHET-87
Home Cup Sheet 12P Home Baton Sheet 4P Home Baton Sheet 8P
04-01-0175 Mould  A72(0)xV58(D)x45(H) 04-03-0198 Mould ~ A130(L)x25(®)x15(H) 04-01-0165 Mould  AT30(L)x25(®)x15(H)

Sheet  340(L)x265(D) Sheet  270(L)x190(D) Sheet 335(L)x260(D)

e W ** %

‘—J L—“l 10 10

£2izt07 sap-67 So|L|o{gakn7 Sux|QIE-207

Home Cup Sheet 9P Home Cup Sheet 6P Home Mini Muffin Sheet 11P Home Mini Muffin Sheet 20P
04-03-0202 Mould ~ A72(D)xV¥58(D)x45(H) 04-01-0177 Mould ~ A72(D)xV58(D)x45(H) 04-01-0073 Mould ~ A47(D)xV40(D)x22(H) 04-01-0167 Mould  A47(D)xV40(D)x22(H)

Sheet  263(L)x263(D) Sheet  265(L)x185(D) Sheet  270(L)x190(D) Sheet  340(L)x265(D)
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1) et 2
v [}

CHOFm| 2t
Dacquoise Sheet

04-01-0432 @127 Mould  44(L)x33(D)x10(H)
Sheet  204(L)x185(D) CELA -
04-01-0148 @167 Mould  72(L)x46(D)x8(H) —ErEH_i 67 ﬂ1‘.‘.f.‘.
STAR Silver Muffin Pan 6P

Sheet  355(L)x255(D)
72(L)x46(D)x8(H) 06-02-0273 Mould ~ A75(D)x¥50(®)x30(H)

Sheet  280(L)x190(D)

2YEA Sojmm-27
COOKING PLUS Carp Bread Pan 2P
04-02-0101  180(L)x145(D)x37(H)

d—— T ' (a——
(goi=2) (ﬂ’;; s

04-01-0048 ® 25+ Mould
Sheet  490(L)x340(D)

2 E g¢ulo{Eizd
WILTON Recipe Muffin Pan

11-02-0005 @ 6+ Mould ~ A70(®)XV50(P)X30(H)

n Sheet  280(L)X180(D)
| SofuH-47 FUEHA ES 0O 2fEH 11-02-0006 ® 127 0/L| Mould  AS0(@)XV35(@)X20(H)

GOUTE Carp Bread Pan 4P COOKING PLUS Hong Kong Egg Waffle Pan Sheet  280(L)X195(D)
11-02-0003 © 127 Mould  A70(@)XV55(®)X30(H)

04-02-0099  180(L)x145(D)x37(H) 06-02-1987  395(L)x210(D)x30(H) sheet  370(UX26000)

G
FYEA SEAEH-47
COOKING PLUS Heart Waffle Pan 4P
06-02-1386  355(L)x145(D)x30(H)

FUEA M2 EH-27
COOKING PLUS Square Waffle Pan 2P
06-02-1780  220(L)x120(D)*x30(H)
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— (>
Oute:;
Glass

S LN
GOUTE GLASS Muffin Cup Mould
06-02-1762  A70(D)xV58(D)x45(H)

HB|QAll Ha| Al
Brioche Mould I Brioche Mould Il
05-01-0058 A80(D)xV45(D)x28(H) 05-01-0061 A80(®)xV50(D)x25(H)

opEals-A ot -y
Madeleine-Small Mould Madeleine-Large Mould
05-01-0021 A75(0)xV64(0)x20(H)

05-01-0019  A95(D)xV¥72(0)x20(H)

LK BAKEWARE PRODUCTS

o= T (2R

Madeleine-Large Mould

05-01-0015  A95(D)x¥72(D)x20(H)

Al
Sabarin Mould

05-01-0079 @ O[L| 51(®)x20(H)
05-01-0084 ® &  70(D)x31(H)
05-01-0087 ©%  83(0)x31(H)
05-01-0081 @i  92(D)x31(H)

siutzt7|
Sunflower Mould

05-01-0185 A80(D)xV¥70(®)x35(H)

FEIlojEl=2EH
Fluted Pie Tart Mould

05-01-0225 A95(D)xV70(D)x25(H)

Nicot=
Genoise Mould

05-01-0140 @ £ 72(0)x35(H)
05-01-0143 ® & 83(0)x37(H)
05-01-0136 ©LH 92(0)x42 (H)

dd
=

Star Mould

05-01-0049 A98(0)xV66(D)x35(H)

52

53

at
At
£
=
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e R
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Z 7| OiEsL 23 m8 x| AL 2} 7| .
Seashell Mould Madeleine Mould Square Tarte Mould Burger Mould Jx':
05-01-0153  AB5(L)x15(H) 05-01-0025 A78(L)x50(D)x15(H) 05-01-0073 A47xV38x20(H) 05-01-0189 AT00(D)xV97(0)x18(H) %

LR L= ?:1  [AH]
Large Round Mould Torte Mould Cup Mould Cup Mould [S.9]
05-01-0131  A75(D)xV70(0)x20(H) 05-01-0010  A61(®)xV56(D)x20(H) 05-01-0164  A70(D)xV58(D)x45(H) 05-01-0215 A70(D)xV58(D)x45(H)
* .
—_ . ’
PR HEX| s [AH] Fd Fg [AL]
Mini Muffin Mould Mini Muffin Mould [S.9] Pudding Mould Pudding Mould [AL]

05-01-0076 A47(0)xV38(0)x22(H) 05-01-0221 A47(0)xV38(0)x22(H) 05-01-0177 A69(D)xV44(D)x40(H) 05-01-0213  A67(0)xV45(0)x40(H)



COOKIE MOULD | 1tXt

RN
Muffin-Extra Large Mould
04-01-0070  A95(D)xVY60(D)x45(H)

o2
Almond Mould
05-01-0122 A133(L)x80(D)x38(H)

S{LhAy
Financier Mould
05-01-0196  A83(L)x40(D)x19(H)

=2 C

= —

ou
Oval Mould
05-01-0127 A70(L)x44(D)x19(H)

HELFLE
Banama Mould
05-01-0035 A140(L)x35(D)x18(H)

gz
Lemon Mould

05-01-0013  A90(L)x60(D)x29(H)

LK BAKEWARE PRODUCTS

H|O|3X|=EIZEE
Bake Cheese Tart Mould
05-01-0224  A8S0(D)xV50(®)x20(H)

\

EE R [ ES
Cream Horn Case

05-01-0170 =&  20(0)x135(L)
05-01-0169 H|ZE 20(0)x135(L)

U
Castella Ring Flame

05-01-0033 @ A8 120(L)x80(D)x50(H)
03-01-0334 ®AC 120(L)x80(D)x50(H)

\

TASTHE-=0|L
Kugelhof Pan-Ultra Mini
03-01-0339  A65(0)x40(H)
2zt

Horn Mould

05-01-0156 A A2HS.S] 27()x140(L)
05-01-0106 ® T2} &2} 33(0)x145(L)

E£2Z UF [AH]
Slope Castella Ring Flame [S.S]

A130(L)x90(D)x50(H)

05-01-0116
V¥120(L)x80(D)

at
At
=
=
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Brosiis

|
Cannele

FYUEA 24H0| IEI2ZEZE 50P
COOKING PLUS Aluminium Eggtart Mould
06-02-1479 50P A78(D)xV48(0)x20(H)

03-01-0062 @ H|ZE 54(0)x46(H)
03-01-0431 ® 2% 54(D)x46(H)
03-01-0428 © H|FE(CH) 58(D)x56(H
03-01-0463 @ FE(CH)  58(D)x56(H

nllie=Y=1

(H)
(H)

FYE2A 420l 52 HEY 10P
COOKING PLUS Aluminium Foil Muffin Cup 10P
06-02-1521 10PCS  A80(D)xV55(®)x55(H)

FYUESA XEEZ 0| JEFEE 50P
COOKING PLUS Portugal Eggtart Mould
06-02-2030 50P  A77(D)XV36(D)XI8(H)

S |ato|
Whoopie Pies Pan Mould
05-01-0232  A77(0)xV65(®)x15(H)

X|=EI2EEE
Cheese Tart Mould
05-01-0234 A65(D)xV¥54(D)x25(H)

‘ -
[
3 A —
: R
& ll‘ I'
N ‘.
1 - | -
_ ‘ : F
7ittr & [2H] \ '. Z3WSC Brigh2p
Ganache Flame [S.S] 7i+E [B01] = o Chocolate Mould-Mangdiang
03-01-0043 @4 T50(XI50(D)XI5(H) Ganache Flame [Paper] h o R LR
03-01-0044 ® i 180(L)x180(D)x25(H) 03-02-0002 150(L)x150(D)x20(H) e

Sheet  180(L)x245(D)



HHIE | 2E HE2 LKH|0|3 90| SHO|X|fIM EelstM L.
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S —

SR
Copper Bowl A2AHE —
06-02-0119 ® 300(@)X140(H) Bowl With Handle [S.5]

Aersa2-4
06-02-0118 ® 350(0)x155(H) Te—ET 06-02-0486 @ AS  AI40(O)XVBO(®)x65(H)
06-02-0120 © 400(®)xI80(H) Copper Bowl With Handle 06-02-0487 ®ZM  AI90(O)xV100(0)x87(H)
06-02-0121 © 500(©)x220(H) 06-02-0478 180(D) x 105(H) 06-02-0488 ©CHL A225()xV120(®)x90(H)

AHIE 11-275

Bowl I [S.S] S e
AEE _ _ Cooking
AHIE| 06-02-0320 @15  210(®)x90(H) 06-02-0322 @75  390(0)XI30(H)
Bowl | [S.9] 06-02-0316 ®2%  240(0)x90(H) 06-02-0323 ®8%  420(D)x150(H) FUSA M2 olAlE | =M

06-02-0317 ©33  270(0)x90(H) 06-02-0319 9= 450(®)XI60(H) il iy ixi olsilAlE
06-02-0327 @32 240@X75H)  06-02-0328 @CH  395O)xII5(H) 06.02.0318 @45 300100 0602031 D105 500(0)IS0(H) COOKING PLUS Silicon Mixing Bowt GOUTE Mixing Bowl ;_éﬂga l[FPCC]]
06-02-0334 ®2  290(0)x90(H)  06-02-0338 ©SCH 465(@)X140(H) 06-02-0321 ©5%  330(D)XI10(H) 06-02-0315 ®11E  550(®)x200(H) 06-02-1341 @ 24cm 240(0)XI37(H) 06-02-1665 @ X4 122(Ox75(H) IXing Bow
06-02-0335 ©F  335@Q)10(H)  06-02-0339 ®SSCH 530(©)x160(H) 06-02-0325 ®6  360(O)XI30(H) 06-02-0324 D125 600(®)x210(H) 06-02-1342 ® 26cm 260(®)x143(H) 06-02-1667 ® 7 140(0) 06-02-0873 250(®)x120(H)

— Ptz [PC] (ET P
Scoop [PC] Scoop [S.9] FUET A OlO|AAZME

AHIE, O[AEQIAE H2AHE 22| ARIE-27F 06-02-0021 ® 45 300(m) 06-02-0018 ®4S 110(0) COOKING PLUS Ice Scoop Set
Mixing Bow! [S.S] High Bowl [S.S] Sugar Sieve Bowl [S.S] 06-02-0022 ®3M 900(ml) 06-02-0019 ®3M 120(0) 06-02-1965 4 230(L)x70(D)

06-02-0951 290(D)x130(H) 06-02-0312  270(®)x130(H) 06-02-1149  275(0)x130(H) 06-02-0020 ©CHL 1900(ml) 06-02-0017 O©CLHL 145(0) T 265(L)x88(D)
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\?

3 &)« P .
e __.-:f --,u:_\--; ! 3
FtA XN S AND HXIX 2 L=t LIRS PO G
CAS Electronic Digital Scale AND Electronic Digital Scale DRETEC Electronic Digital Scale o
06-02-0588 @ CAS, 2kg 1gErel 06-02-0868 @ AND, 2kg TgE$ B HRKE(KSAMEIZ) 06-02-0510 @ KS-208WT 2kg/lg 7 Efol
06-02-0590 ® CAS, 5kg 28Tt 06-02-0008 ® AND, 5kg  2gtte] KYUNG IN Electronic digital scale 06-02-0511 ®KS-233WT 2ke/lg GOUTE Timer
06-02-0585 © CAS, 10kg 5gEte| 06-02-0005 ® AND, 10kg 5gEH?| 06-02-0529 @ 6kg 2gEHe-DUAL LCD 06-02-0512 ©KS-234WT 2kg/lg 06-02-0971 @ T-291BL
06-02-0587 @ CAS, 20kg 10gEtS| 06-02-0007 © AND, 20kg 10gEtS| 06-02-0517 ®15kg 5gttel 06-02-0514 @KS-502A  2kg/ig 06-02-1056 ® T-2910R

. . o =
‘ A - )
- o - _ s _“"“'\_ > S
> iy : L Py

A AH MRS Grotis Grotis FUBA ORIE S SEA &EO A Y Efoof
CAS Electronic Digital Scale FYESHA 2|2 HAINE kg FYUESA AKX S 2kg COOKING PLUS Probe Digital Thermometer ~ STAR Dual Timer ALE Ejo|O{
06021628 ®SKeMKSO e COOKING PLUS Silicone Digital Scale kg~ COOKING PLUS Digital Scale 2kg & Timer 06021564 B SATO Timer
06-02-1624  ® 500g(WK-5A) 0.lg 06-02-1458 kg 06-02-1492 2kg 06-02-1493 -50'C~300C 06-02-1565 ® 30| 06-02-0619 @ SATO BT-182 e

gol MRx S
KYUNG IN Electronic Digital Scale

. - _ 06-02-0526 @500g 01gEtS| ol ol 7t Efol
AE} 2in1 HXIXE 1kg Zel ®Mxix 2 06-02-0503 ®2kg lgctel KYUNG IN Timer OFsH} Et0|H CAS Timer
STAR 2in1 Digital Scale KYUNG IN Electronic Digital Scale 06-02-0523 ©3kg I1gte] 06-02-0630 @ KT300 ACUBA Timer 06-02-0962 @ KT-13{0]E

06-02-1563 RIE  Tkg/5g 06-02-0524 KT-3000 3kg/lg 06-02-0527 @5kg 1gttel 06-02-0631 ® KT400 06-02-0617 TOUCH(H=p) 06-02-0961 © KT-1 =34
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Flour Sieve [Wood]

06-02-0418 @ YA A(EHL)  280(D)x100(H)
06-02-0419 ® YA CHED)  340(@)x115(H)
06-02-0061 © 12H| A(ALY) 280(0)x100(H)
06-02-0062 @ T2A| CHALZ) 340(@)x115(H)

S

3 LK BAKEWARE PRODUCTS

FUSeA At A2ZHE2||
COOKING PLUS Eggseparator
06-02-1583  230(L)x67(D)

06-02-0420 @ YA & 280(0)x100(H)
06-02-0063 ® 2*| & 280(0)x100(H)
06-02-0165 © O|M[H| & 280(0)x100(H)

2AHIZIER|
Flour Sieve [S.9]

LI L2 5| -AEI2 06-02-0417 @ HEHLS) 320(®)x80(H) Q
Flour Sieve [Wood] 06-02-0416 ® HZIZ(T) 380(®)x85(H) Coobiin
06-02-0060 ZH(E)  320(D)x80(H)

(

7
©F

06-02-0059 © ZZY(E) 380(D)x85(H)

06-02-0058 ® 12(Z) 320(®)x80(H)

06-02-0057 ® T2Y(TH) 380(B)x85(H)

ARIZER|

Sugar Sieve [S.S]

06-02-0200 @ 12 £ 185(D)x45(H)
06-02-0201 ® 122 Z 230(O)70(H)
06-02-0198 © 12 270(0)x70(H)
06-02-0199 @ E2tL Cif 270(0)x70(H)

D
T AH O|ZUILER|
GOUTE Flour Sieve [S.S]

06-02-0343  120(®) x 80(H)

66 [

T WILER| [PP]
GOUTE Flour Sieve [PP]

06-02-0172  105(®)x95(H)

67

T 7A-E [PP]
GOUTE Syrup Case [Silicon. PP]

06-02-1651 @ AkZt 70(L)x70(D)x290(H) 1000m|
06-02-0843 ® & 80(0)x280(H), 950ml

o)

REEEH -

Sugar Sieve with Handle-JPN
06-02-0482 @2 63(0)x180(L)
06-02-1201 ®3 80(®)x190(L)
06-02-1202 ©CH 100(®)x215(L)

T

T XE2YH -

GOUTE Sugar Sieve with Handle
09-02-0116  68(0)x 180(L)

’

s
@ ’;Q;

RS2
Sugar Sieve with Handle

06-02-0484 @ F 98(0)x210
06-02-0483 ©®LH 130(D)x250

| 7718
GOUTE Sugar Case

06-02-0249 @A 60(0) x 80(H)
06-02-1294 ©®TH 68(D) x 90(H)

AH H[O|H-=38
Beaker [S.S]

06-02-1013 @ 1000ml
06-02-1014 ® 2000ml
06-02-1015 © 3000ml
06-02-1016 @ 5000ml

@& 0 ) . )

SESAUXRH

An All-Purpose Skimmer

ELX AXPH [AH]
Doughnut Skimmer [S.S]
06-02-0105 4% 250(0) x 560(L)

H|ZSE [AHI]
Specific Gravity Cup [S.S]
06-02-0226 A58(D)xV43(D)x53(H)

06-02-0153 @ 2 180(0)
06-02-0154 ®F 210(0)
06-02-0152 ©LH 270(0)

28 Az
Measuring Cup [S.5]
06-02-0049 200ml

B

FYE2 Algd200ml

COOKING PLUS Measuring Cup 200ml
06-02-1939  151(L)x45(H)
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(D)
ONEE RIS S
| Az [PP]
GOUTE Measuring Cup [PP] '
06-02-1697 ® 250ml l
06-02-1698 ® 600mI ——
06-021699  © 1000l
06-021700 @ 2000

| N _-“'-...______‘_______.

- | . e L )
“‘;' ' _"-'_‘_".'-——I'__.--'—- - _ b - F‘J._:‘-___ '&-."'::“I
) ) RSTRElS e (. = 3=
NS T | RS '
= —= - b
= @;
FUSYHA pCAEY A [PC]

A= [PP] COOKING PLUS Measuring Cup [PC] Measuring Cup [PC]

Measuring Cup [PP]

06-02-0044 ® 100ml
06-02-0047 ® 3000ml
06-02-0706 © 5000ml

06-02-1904 @ 250ml
06-02-1905 ® 500m|
06-02-1906 © 1000ml
06-02-1907 @ 2000ml

06-02-0039 @ 250ml
06-02-0041 ® 500ml
06-02-1985 © 750ml
06-02-0037 @ 1000m!

&

Y

-t

FUSHA YW HBAZ-2P
COOKING PLUS Double Side Measuring
Spoon 2P

09-02-0106 2.5ml,5ml / 7.5ml,15ml

20 4 AZFAE-HY
Double Side Measuring Spoon-Flat [S.5]
06-02-0342  5ml, 15ml

FUBHA YW AYAE

COOKING PLUS Double Sided Measuring
Spoon

06-02-1941  165(5m, 15ml)

LK BAKEWARE PRODUCTS

FUEHA AH AZAZE 4T
COOKING PLUS Measuring Spoon 4P [S.9]
06-02-1940  1.25ml, 2.5ml, 5m, 15ml

FYBAA BAAE HYAE 5P

COOKING PLUS Measuring Spoon 5P

06-02-1378 1ml, 2.5ml, 5ml, 7.5ml, 15ml

68

FYEA CXE2E7 300

COOKING PLUS Digital Thermometer 300°C

06-02-1338 -50C~+300T

C|x|& 2&7 SDT 8A
Digital Thermometer(SDT8A)

06-02-0125 150C

e
(g

| CIXE 227

GOUTE Digital Thermometer
09-02-0062 @ -501~250C
09-02-0063 ® -501C~300°C(&=)

CIxE 25=4

Digital Thermo-Hygrometer

06-02-0728 100(L) x 20(D) x 105(H)

39l 2& -50C~701(0.10)
B -15%~95%(0.1%)

718 254
Oil Thermometer

06-02-0084 BLT-150L 250T
06-02-0086 A% 250C

FYUEYHA RE2E
COOKING PLUS Oven Thermometer
06-02-1572 300T

2EHCIXE A=A
STAR Digital Salinity Meter
06-02-1981
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. =
" . p L
-
_ & £
"
> o 7
: =
- f‘f / '
30| A S .
Metal Rod SOAIZEE AL
06-02-0065 ®AL 500(L) x5(D)x 20(H) Metal Rod [AL] e =Y
06-02-0067 ® 412 500(L) x 10(D) x 15(H) 06-02-1825 ®30cm(2P) 10(L)x300(D)I5(H) PanCake Tool
" 06-02-1170 ©S.S 500(L) x 10(D) x 15(H) 06-02-1826 ® 50cm(2P) 10(L)x500(D)x15(H) 06-02-0698 LtFAZ0| 120(0)x110(H)
@um (%oam @MM; _
FYE2 oM 380° FUZA MM 7| 550° AnEA T2 Ho|M 257 I
COOKING PLUS Infrared Thermometer 380°  COOKING PLUS Infrared Thermometer 550°  COOKING PLUS Pro Infrared Thermometer & ‘ k —
06-02-1926 -50C~380C 06-02-1789 -50°C~550C 06-02-1536 -501C~550C

ABS Szlzt

Turntable [ABS]
E2in X =E2ln
06-02-0115 @4  265(@)x18(H) 28 St ls% Sat
i @ e 06-02-1190 ®T  310@OX30(H) Turntable [S.S] Turntable [AL]
e ' 06-02-1979 ©CH(50) 310(O)X50(H) 06-02-0114  310(D)x75(H) 06-02-0113  320(®)x90(H)
L T—
—_—
. e e
DB G -
Cooking (godz: _7_.:,‘ Ly -.-71.- ']"-"!-:L',-A
FYUESA L] Me|M 227 FUEZHA 7|2 &2lo|M L] Al S2fojA 3 i G LA
; ; Cookins T - —
COOKING PLUS Handy Infrared Thermometer ~ COOKING PLUS Cake Slicer GOUTE Bread slicer op3zlat
1= Iz zHLd :
06-02-1986 -50'C~280TC 06-02-1910  53(L)x25(D)x46(H)x2P 06-02-0378 15~17mm FYs2 0L E1!-?jai|°|f—1 EEE‘-‘-* e Acrylic Plate
COOKING PLUS Mini Decoration Turntable Channel(SN4761) 06-02-1203 @ £ 240(0)  06-02-1199 © T 300(0)
06-02-1512  140(0) 06-02-0923 295 () 06-02-1200 ® Z 270(0) @ FEHEILS
2 IRt 28| Ak @@
Scale[S.S] Cake Divider [S.5] ==
—— 06-02-0345 ® T5cm Mzt =87 [PP] 06-02-0209 ®87 250(0)x28(H) T 28 Al-58, 99
] E‘-‘f | 06-02-0346 ® 30cm Sliced Scale Cake Divider [PP] 06-02-0207 ® 107 250(0)x28(H) GOUTE Cake Model
Moulding Bowl 06-02-0347 © 60cm 06-02-0532 @ MRt 500(L) 06-02-0206 265(®)x30(H) 06-02-0208 © 123 250(0)x28(H) 06-02-1686 @ =3 210(O)x65(H)

06-02-0227 65(0)x65(H) 06-02-0344 @ 100cm 06-02-0533 ® E(XIF) 10+, 127H(H) 06-02-0210 @ 147 250(0)x28(H) 06-02-1687 ©® HH 210(D)x45(H)
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O|L|ASfE3]-Z 4 2ofiE2-F 4t o
. — 2k
Mini Spatula-KOR Spatula-KOR | AmjER-3F a9
ini Bread Knife

06-02-0352 @Ol TI5(L) 06-020357 @2 1900  06-02-0358 ©@ 8z 2251)  COUTEMiniSpatuladP -
06-02-0353 ®LX TI5() 06-02-0356 ®Cf 220()  06-02-0355 @ LKt 2100)  09-02-0114 SILK, Ut WHLK} 06-02-0166 @ UL Z 3500) = -

06-02-0168 ® 21Z'CH 400() dz Soi-g= SE2CIO|LH 3l Lio]=

06-02-0649 © S22 250() Bread Knife-JPN Bread Knife

06-02-0650 @ EZ 5 355() 06-02-0169 2/ SCif 450(x50(D) 06-02-1059 B1Z'f 680()

Yy, 11/

v”’
o
/, 4

o

T AmjE2q [PP]-2=2

GOUTE Spatula-JPN AnfES]-LE2 [LIF] 6

06-02-0883 ® LXH4.501%] 120(L) 2Ep ZE| Q13 A AnfSe Spatula-JPN

06-02-0884 ® 421X  110(L) STAR Spatula 06-02-0361 ® 621%| 160() R .
06-02-0885 © 62IX| 155(L) 06-02-1592 @ 4" 211(L) 06-02-0362 ® 72IX| 185(L) S HioHl = 28 LA (A T eEEE

06-02-0886 @ 821X 205(L) 06-02-1593 ®4.5'L 21(L) 06-02-0363 © 82I%| 200(L) HIE HIEZEHHS) Chocolate Knife

06-02-0887 © 921X 230(1) 06-02-159% ©8"  292(1) 06-02-0364 @ 9917 230() Baguette Knife Baguette Knife(SN) 06-02-0561 ® EZ2IZ 170(Lx35(0)

06-02-0888 ® 109X 255(1) 06-02-1595 @9  324() 06-02-0359 ® 10917 255(L) 06-02-0187 140(L) 06-02-0865 140(L) 06-02-0562 ® ZREZ 170(L)x35(D) o
06-02-0889 @ LXHOQIX| 250(L) 06-02-1596 ®9'L  321(L) 06-02-0360 ® LAt 255(L)

//// i P /2, ;

(goizy)

AR, 2, 7he]

A1 E2]{-2E= [ABS] A Kitchen Knife, A Fruit Knife, Scissors

Spatula-JPN | e [PP]-2E

_ 06-02-0377 ® Al & 340(L)
06-02-0367 @ 82I%| 210(L) GOUTE Bread Knife-JPN _ _ 06-02-0375 ® Al O 400(L) 06-02-1702 ® YA ST 215(1)
- - [U=eA wht CI2E FHE{L-AMEXMSZ
06-02-0368 ® 92!%| 230(L) 06-02-0892 @ EZ 3 129I%| 300(L) el e= ) < = TEee= 06-02-0070 © S JWE  175(L) 06-02-0858 © OSZE| ;=-2 80(L)
06-02-0365 © 10917] 255(0) 06-02-0891 ® §2 5 149Ix| 470(L) COOKING PLUS Bread Kinife An All-Purpose Knife 06-02-0072 @ SUEBT  220() 06-02-0468 ® 19| 2500
06-02-0366 @ LAt 250(L) 06-02-0893 © BIZH 5 1491%] 470(L) 06-02-1397 203(ZLHX120(2F0)) 06-02-0379 170(L) 06-02-0071 ® S WE1tT  200(1) 06-02-0694 © SH7H] 240(L)
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c
. AL
o ML i s’ e i AR AR RN AN
GOUTE Vinyl Pastry Bag )
(Goiz!s
13-02-0153 @32 12" 100P =
13-02-0154 ® 2% 12" 100P MZ=0iL| ZA=CH DAzl Zo| i =23 Cld=3-35
13-02-0155 © 2= 12"100P Pastry Bag Drying Rack Mousse Ring Rack GOUTE Chocolate dipping fork-3P
13-02-0156 @12 18" 100P o Aelsh o
-02- -02- -02- oI5 AK|A o
13-02-0157 © £ 18"100P 06-02-0558 480(L)x420(D) 06-02-0163  900(L)x600(D) 09-02-0113 3, Ax/2, 2Ho|
13-02-0158 ®2= 18" 100P
- q
G #IMZ0{L|(FLEX)
| 2274 UL AR Nyton Pastry Bag | 28 HRch
GOUTE Eco Vinyl Pastry Bag Nvlon Pastrv Ba 16-02-0295 @ M==01L| 12'(FLEX) GOUTE Flower Nails Support
X y yBag 16-02-0296 ® RZ=DL| 14"(FLEX) A=A Bukz| Hz|0f 37 | 2719
13-02-0110 ® 100pcs, 1291%] ol o= — . 06-02-1217 @ OJL| 45(L)x45(D)x45(H) o=l=l—x=d =TT
06-02-0727 ® 129X 06-02-0554 @ 1821 16-02-0356 O TFO-| 16'(FLEX) COOKING PLUS Flower Nails Support 3Hole ~ GOUTE Flower Lifter
13-02-0111 ®100pcs, 18213 06-02-0552 ®1491%|  06-02-0555 © 209I%| 16-02-0504 @ RZDHL 18"(FLEX) 06-02-1183 ©£  60(LX60D)60(H) PP |
13-02-0098 © 100pcs, 2321| 06-02-0553 © 1621%]  06-02-0556 ® 2421%| 16-02-0505 ® KHZ=DL| 20°(FLEX) 06-02-1618 ©27 120(LIx50(D)x50(H)-27 06-02-1476  175(x50(D)x50(H) 06-02-1002 135(L)

\ / f .
. >
e
Vinyl pastry bag 2| Alg|2 WSEo]L] AE} HIZMZE0|L| @
06-02-1721 ® 100pcs, 1291%] GOUTE Silicon Pastry Bag STAR Vinyl Pastry Bag T Ef2 E SEE [M2hel] E|2E LEE [EE] | 2719]-2t0|=
06-02-0215 ® 100pcs, 1491%] 06-02-0080 ® 14915 06-02-0219 ® 14915] 245}/ 12 GOUTE Tarte Stone [Ceramic] Tarte Stone [Red clay] GOUTE Flower Lifter-Wide

06-02-0216 © 100pcs, 182I%] 06-02-0081 ® 162/%| 06-02-0218 ® 142/ 10% 06-02-0615 500g 06-02-0841 5008 06-02-1658 135(L)
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L =
W {%| ‘%
G Round Cake Paper Sheet
1= i
o 06-02-1081 @ O|L| 120(@)x60(H) FYE22 0 %ﬂ?tl
Tl DFxlE 06-02-0435 ®1&  1500)x60(H) COOKING PLUS Muffin Paper
GOUTE Marzipan 06-02-0437 ©2% 180(OX60(H) 06-02-1566 B10IE V55(0)-200%
06-02-1747 143 06-02-0439 @35 210(D)x60(H) 06-02-1567 2  V55(0)-200%
\'
=
2EH 22X |MX| 29 Cotton Cloth
STAR Baking Paper Sheet Baking Paper Sheet 06-02-0842 800(Lx650(0)
06-02-1323  450(L)x300(D)-10% 06-02-0097 500(L)x370(D)-2000% FEMH7LS)

:‘\".
=N
- .
N A 3|5
W
' Scraper
@M 06-02-0341 @ A AIFH A 125(L)x110(D)

R 06-02-0340 ©® A% AZaHH T} 150(L)x140(D) JUTT———
FISE2 Al 2 IE 06-02-1198 ©AJBHPP  160(L)x90(0) =22 23T
COOKING PLUS Cake Lifter 06-02-1695 @ 7}< PP 140(UX100(D) Scraper
06-02-1963  245(L)x202(D) 06-02-1162 © (E4)A32HT{ PP 160(L)x90(D) 06-02-0388  120(L)x105(D)

LK BAKEWARE PRODUCTS

ABS A3#|xf
Scraper
06-02-0255 125(L)x120(D)

LI A3
Scraper
06-02-0090 150(L)x130(D)

N
(goem:

9
0 Yy E AT
GOUTE Mixing Bowl Scraper
06-01-0244 126(L)x96(D)

e
04

=

)}
<)

\
)

-

| AT2HH-o
GOUTE Large Scraper
06-01-0246 195(L)x130(D)

/5"2)

JH| A3efjm PP
GOUTE Scraper [PP]

06-01-0249 @ ' 155(L)x90(D)
06-02-1162 ® 1M 155(L)x90(D)

2E AE|QlA ATzl
STAR Scraper
06-02-1598  152(L)x112(D)

=E35! 2384 [PP]
Chocolate Scraper

06-02-0574 @ 2 165(L)x230(D)
06-02-0573 ® L 200(L)x245(D)

43zt
Sediment Spatula

06-02-0409 @ 2 170(L)x30(D)
06-02-0410 ®C 210(L)x30(D)

sllzt
Triangle Spatula

06-02-0696 @ 52t & 205(L)x80(D)
06-02-0697 ® 3l2t  215(L)x100(D)
06-02-0695 © 3il2k o 220(L)x125(D)
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AH|%| e M5 xp2EH X232 H00|=)-1UE
Bent Spatula =T T 4 SANNENG Spatula Spatula-Rubbermaid
AFZE i x
AE} AEfelZ A AZF AT 06-02-0370 @ AHXZ  70()x290(D) Spatula GOUTE Spatula 06-02-049 @ X=57 4 240(0) 06-02-0490 @ 2 265 (1) —
STAR Triangle Spatula 06-02-0369 ® AHX|Cf  70(L)x350(D) 06-02-0405 @ LE=ZZf  95(L)x210(D) 06-02-1030 ® 2 200(L) 06-02-0495 ® XZ2FZ & 345(L) 06-02-0491 ®% 360 (1)
06-02-1889 70(L)x270(D) 06-02-0693 © TIRHAHX| 55(L)x250(D) 06-02-0408 ® L= Erff 110(L)x240(D) 06-02-1029 ®cf 290(L) 06-02-0493 © Xt=%2{ 0| 420(1) 06-02-0489 ©CH 420 (L)

-
: i
. 7
/ —
|I -_/- - )
/ " /
@& Brocis FYERAL Y2 OlF L2
COOKING PLUS Silicone Mini Spatula Wooden Spatula —
T Al2|E EureEA FYUETA B MEIE FH FUETA A2 T EMR|2 ATfER|(HE) 06-02-1483 @S 210(Lx40(D) 06-02-0092 @ LI2=2{ 4 290(L)
GOUTE Spatula COOKING PLUS Long Silicone Spatula COOKING PLUS Silicone Spatula Silicon Scraper 06-02-1931 ® 22 210(Ux400D) 06-02-0093 ® LI2=7 = 560(1)
06-02-1724  215(L)x120(D) 06-02-1571 380(L)x130(D) 06-02-1992  260(L)x53(D) 06-02-0724 295(L)x50(D) 06-02-1932 © 12l 210(L)x40(D) 06-02-0091 © LIRFZ{ T 830(L)

06-02-0390 2P 250(L)x50(D) / 240(L)x35(D) 06-02-0095 250(L)x70(D)

06-02-0053 130(L)x190(D)

06-02-0541 165(L)x95(D)

06-02-0894 ©CH 370(L)/15"

| AEIZET| FUEZ A AH HET|
GOUTE Whisk [S.S] COOKING PLUS Whisk [S.S]
AEF ME|2FEH naxEA PP =2 06-02-0896 ® £ 280(L)/12" 06-02-1407 ® 29cm 290
Rubber Spatula Spatula [PP] 06-02-0895 ® 330(L/13" 06-02-1408 ® 35cm 350

06-02-1409 © 4icm 410
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mojz 3
Pie Cutter Cooling
FUEA AHQIHA AL O|L HE7| FYBA AHOIHA AYOL HEI| HE U3 AAS EIE NE 06-02-0660 ©Cf  100(0)x230() 2B TIXHE] TYEH2 DO|7E
COOKING PLUS Mini Whisk [S.5] COOKING PLUS Mini Whisk Set [S.5] Dome Cake Comb 06:02-0661 ®4 650100 STAR Pizza Cutter COOKING PLUS Pie Cutter
06-02-1967 200(L) 06-02-2026 200(L), 240(L) 06-02-0242 4% 06-02-0543 © F& 70(0)x210(H) 06-02-1597 128(L)x98(D) 06-02-1398  205(L)x75(D)x65(®)
N v

dzEY
g Both Comb [
Triangle Comb HFPP-& 06-02-0415 @ FEE A 100(X750) 5chmjo|zt-oizt 7ctmjo|gt-oizt AEICIEE E2| 32 ME
06-02-0240 ® AlZIZIABS-2 110(L) Charlotte Comb [PP] 06-02-0414 ® YZEZ T 140()x750) 5Wheels Pastry Cutter Extendable 7Wheels Pastry Cutter Extendable STAR Multi Purpose Peeler 3P Set
06-02-0239 ® MAZPPCi  200(L) 06-02-0860 150(L)x100(D) © FEHEts 06-02-0003 225(L)x500(D) 06-02-0004 225(L)x500(D) 06-02-2024

€
RBootiis Maja e i
FAZAEA Anjo]a S Ars Adilo|a 22} Clojot2E F{E Silicone Sheet AH ZHITp FUEYHA HS el 2=l
COOKING PLUS Spike Roller SANNENG Spike Roller Lattice Roller 06-02-1334 @M 600(L)x440(D) Can Opener [S.5] COOKING PLUS Electric Wine Opener

06-02-1400  210(L)x95(D)x60(H) 06-02-0922 SN4218  210(L)x130(D) 06-02-0099 210(L)x130(D) 06-02-0082 ® LA 640(L)x450(D) 06-02-0349 110(L)x80(D) 06-02-2025 46(0)x22.5(H)
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(D

o) g%

GOUTE Pang Brush
06-02-1619 @ 1= 210(L)x30(D)
06-02-1620 ® 25 210(L)x40(D)
06-02-1621 © 3% 220(L)x60(D)
06-02-1622 @ 4% 230(L)x80(D)

£+

2HIA 35 855

—_—— O = A

RUBENS Brush 855

06-02-0144 @ 1= 250(L)x30(D)
06-02-0145 ® 25 250(L)x40(D)
06-02-0146 © 35 250(L)x50(D)
06-02-0147 @ 45 250(L)x65(D)

STES
Stencil Brush
10-02-0075 145(L)

o\
( )

FH A2 2ERH-EF
GOUTE Silicon Brush
09-02-0065 225(L)x50(D)

&

FUEA YB|2 B3
COOKING PLUS Silicone Brush
06-02-1399 @ T3 235(L)x47(D)
06-02-1929 ® =F 235(L)x47(D)
06-02-1930 © 12l 235(L)x47(D)

FYE2 A 2in1 H2|2H2{4]
COOKING PLUS 2in1 Silicone Brush
06-02-1782 211(L)x42(D)

slolo] Mlzj2L-7|EE
Silicon Brush

06-02-0383 210(L)x40(D)

@,@//

Ice Cream Scoop

06-02-0612 @ D-16 (W) 207
06-02-0613 ®D-20 (&) 13507
06-02-0614 © D-24 (4Z) 1402
06-02-1422 @D-30 (E3) 10z
06-02-1423 ® D-40 (R7|E) % 0Z

(
(

Yz o0|A3Y AF
COOKING PLUS Ice Cream Scoop
06-02-1975 @2 175(1)

06-02-1976 ® = 185(L)

06-02-1977 ©cLH 195(L)

LK BAKEWARE PRODUCTS

-

>

Lr 2l

Rolling Pin

06-02-0089 @ OJL| 250(L)x14(D)
06-02-0177 ® &  305(L)x40(0)
06-02-0178 ©F  405(L)x40(0)
06-02-0176 @  755(L)x40(0)

D)
N

| Lpecy

GOUTE Rolling Pin
09-02-0074 @ & 310(L)x35(D)
09-02-0075 ® & 400(L)x35(®)

82 \ 83

FYES A Ag|QIYA ALY 36cm
COOKING PLUS Stainless Steel Rolling Pin
06-02-1978  360(L)x38(0)

ABS ZLH

Rolling Pin [ABS]

06-02-1482 @ & 280(L)x30(®)
06-02-0173 ® i 323()x35(0)

PE 2rH

Rolling Pin [PE]

06-02-0175 @ PEZCH 328(L)x35(®)
06-02-0174 ® HEI0E 248(L)x25(0)

2|2 LU
Rolling Pin [Silicon]
06-02-0384 270(L)x68(0)

Y2 ZogU
COOKING PLUS Dough Blender
06-02-1586 127(L)x132(D)

/\ﬁf’f>

T X]=224|0]E{ 3P
GOUTE Cheese Grater 3Drum

06-02-1663

185(L)X 75(D)

2YB2|A K XX 2 0lE]
COOKING PLUS Dual Cheese Grater
06-02-1962  320(L)x65(D)
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!

\/ \ = B

-
) |
@

o Bk s
ooty FUZ2A AHIA AT HIEF|
2571 2271454 FYUEDYA M2 223U Fo Uz 287| COOKING PLUS Stainless Steel Batter XIS EX|-2H|o}
Sprayer Sprayer-Compression COOKING PLUS Silicone Oven Glove Dispenser Dispenser Auto Torch
06-02-0202 450 ml 06-02-0203 1000 ml 06-02-1462  360(L)x185(D) 06-02-0243 155(0)x280(H) 06-02-1970  255(L)x134(D)x215(H) 06-02-0471 200(L)x95(D)x40(H)
/’J ." . \\
== 7
( E\' Fp. ——
B DB i,ﬁl%ﬁ @ %A
@D LB UdeEY Grotis
T REFY B-2P COOKING PLUS Heat Resistant Safety Gloves ~ FHE&{A HSorMZEZ 7tA 2folE} gz ut ARZFRHEE
GOUTE Oven Glove 2P 06-02-1898 @S 170(Ux270(D)x2P COOKING PLUS Protective Safety Gloves Gas Lighter Round Cake Cooling Grid Square Cooling Grid
06-02-0428 430(L) x 170(D) 06-02-1899 ® L 170(L)x380(D)x2P 06-02-1900  180(L)x225(D)x2P 06-02-0023 290(L) 06-02-0433  352(®)x25(H) 06-01-0236  415(®)x335(D)x20(H) —
44 D\
e ,
' FUSHA =ALAE

AEF FHUAFLAP) AEL 23T AELZE Q83 2P T =AE] AFY COOKING PLUS Non-stick Cooling Grid FigHRAL] A8
STAR Kitchen Glove 1P STAR Qven Glove STAR Pro Oven Gloves 2P GOUTE Non-stick Cooling Grid 06-02-1389 ®  435(Lx320(D)x20(H) Basket [S.S]

06-02-1369  330(L)x140(D) 06-02-0429 340(L)x160(D) 06-02-1774 240(L)x170(D) 06-02-1696  260(L)x410(D)*20(H) 06-02-2031 ® 2 370(L)x255(D)x20(H) 06-02-0549 400(L)x300(D)x45(H)
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"ot e
i
0} [PE]
FUEL A B2 Kitchen Board [PE] o+ 38l :
I - dla|=
COOKING PLUS Warm & Cooler Bag 06-02-0447 @38 440(Lx250(D)x15(H) FaEA Chocolate Pen | e EEe =7
06-02-1791 @23 280(L)x260(D)350(H) 06-02-0449 ®33(5) 600(1)x400(D)XI8(H) Kitchen Plier 12060075 @C13 205 12060009 ©mE 20g 001 JellyflowerTools -
06-02-1792 ® 3% 320(L)x320(D)x410(H) 06-02-0709 © 45(5) 600(L)x350(D)x15(H) 06-02-0545 180(L)x80(D) 12-04-0076 ® = 20g  12-04-0080 ® T3 20g 06-02-1683 @ 7|2ME
12-04-0077 © 22 20g  12-04-0074 @12 20g  06-02-1684 ® IS Baguette Tray
12-04-0078 @ W22 20g  12-04-0081 B 3/0|E20g  06-02-1685 © FAP| 06-01-0240 0| 600(L)XI30(D)X5T
AHHIE
3 Gastronorm Pan [S.S]
K 06-02-0298 1AHHE | 530(L)x325(0)x30(H)
“ 06-02-0299 2 AHIHE 2 530(L)x325(0)x60(H)
FUZEA AHIEIZEA 23cm FZUZE{A PCHEEA| QUXIA|-RE! 06-02-0300 3 AHHIE 4 530(L)x325(D)x100(H)
COOKING PLUS Utility Tongs 23cm COOKING PLUS PC Bread Tong Tongs 06-02-0301 4AHHEG 530(L)x325(D)x150(H)
06-02-1511  230(Lx50(D) 06-02-1908 9" 06-02-0469 390(1) 06-02-0302 5AHHYES 530(Ux325(Dx200(H)
06-02-0311 6 7ttt 530(L)x325(0)
06-02-0283 7AHME 'V 325(x265(0X60(H) —
06-02-0286 SAHEE4'V:  325(Ux265(D)XI00(H)
06-02-0292 9ASEIEE'  325(Ux265(D)X150(H)
06-02-0297 10ABBIES' %, 325(L)x265(DIx200(H)
1/3 Size 06-02-0307 11 AHEE 15 ()  325(L)x265(D)
325 x 176 mm
1/2 Size 06-02-1296 T AHSE Y3 325(Ux76(D)x60(H)
S 5 A 06-02-0287 TAHHEA'Y3  325(x176D)I00(H)
06-02-0308 14 ASIHIE 1/3 (F7)  325(x17600)
Full Size 06-02-0284 1SAHHIE 214 265(UXI63(DIX60(H)
325 x 530 mm 06-02-0288 16 ASIHIE 414 265(UXI63(DIXIO0(H)
06-02-0294 17AHHEG 4 265(UxI630)IS0(H)
& i 1/6 Size ) .
L=y 32?3 39;'0251 . 176 x 16 06-02-0309 18 ABISIE 14 (£7)  265(LxI63(D)
; LIA 3 .
Cake Protection Cover =l A&k 161/:2%?:“ 0602-0285 DARME 716 TELNG2DNE0H)
ERE2 ALO|= NIELSEN Massey 06-02-0289 20 AHIE 4"1/6  176(L)X162(D)X100(H)
06-02-0597 ®15 202(L)x202(D)x120(H) 11-02-0071 @ Hiars 207 1/9 Size 06-02-0295 21AHYEG /6 176(LxI620M50(H)
06-02-0598 ® 25 235(L)x235(D)X120(H) 11-02-0072 © 2|28t 20z 176x108 mm 06-02-0306 22 AHIE 1/6 () 176(L)x162(0)
06-02-0599 ©35 267(L)x267(D)x125(H) 11-02-0073 © Q|3 207
-02- BAHYE 19 176(LX108DXE0H
06-02-0600 @43 296(Lx296(DIXI25(H) 11-02-0083 @ O(2E3 207 = 06-02-1064 b (LA08(DX60(H)
I}2|HIA | E AFO|= 11-02-0084 ® W|T}RIESH 20z Height 06-02-0290 24 AHHE 4"1/9 176(L)x108(D)x100(H)
SN e orets 06-02-1068 25 AHHIE 1/9 (¥7) 176(L)x108(D)
06-02-0597 @15 202(L)x202(D)x120(H) 11-02-0100 ® 2 Sefat 202 9(%3) 176(L)x108(
S 5 HE& 2| 2H0|AEIB2X
06-02-0593 ® 25 240(L)x240(D)x120(H) 11-02-0101 @ QK| S22 YEfEF 20z = AlEANI==10T= ﬁ 06-02-1297 26 AHHIE6"2/3  350(Lx325(DMI50(H)
06-02-059% ©33 275(Lx275(D)x120(H) 11-02-0089 ®HHZEHHI HO|AE 4oz NIELSEN Massey Lemon Pure Paste 180z = T J 06-02-1666 27 AHSE 223 350(L)x325(D)x60(H)

06-02-0595 @ 45 310(L)x310(D)x130(H) 11-02-0230 © 3|2 Ho|AE 40z 11-02-0288 180z 30mm 60mm 100mm 150mm 200mm 06-02-0310 28 AHISIE 2/3 (57) 350(L)x325(D)
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9340| QAP EHsHs A4

AlZelol 1S HIF |XIY AMS0= °

RAMO] AFR HIQ|7} W2 MAo|Ct

=2 S OoTl L e | W LORANN
g i e L

EHoY 2|7

ojoQl glajlE == Zdgjzl ojoQel pl|a|E == Zigizl
A3 | Belstol st 712 Aoz S BAS FE QY BN RAS FE Y
. ) LORANN OILS Liquid Food Coloring LORANN OILS Liquid Food Coloring
MESO| 7k58 7HgH|7H £2 MA0|Ch
06-02-1538 @ =% Toz 06-02-1550 @ 2% 4oz .
06-02-1539 ®E22 oz 06-02-1551 ®H2t2 4oz
06-02-1540 © 12 Toz 06-02-1552 © 12! 4oz
06-02-1541 @ QX oz 06-02-1553 © QK| 4oz
2I= opojAltat 06-02-1542 ©E1|% Toz 06-02-1554 ©TZ 4oz —
. _02- HE] _09- =g
WILTON Icing Color 06-02-1543 ® T3 Toz 06-02-1555 ©® T3 4oz
06-02-1544 ©@z= Toz 06-02-1556 @S 4oz
2IE oiArzHa} 11-02-0001 @SS 283 11-02-0289 BHEEARR 283 11-02-0021 ORAIR  283g 06-02-1545 ®AE2HE| Toz 06-02-1557 ®AE2HE| 407
= Te= . 11-02-0244 ©® 32|AOMAZE 28.3g 11-02-0293 @ Ot0|=2| 28.3g 11-02-0023 @ HIO|23  28.3g 06-02-1546 @& 1oz 06-02-1558 Q& 4oz
WILTON Color Right 1-02-0019 ©HZC]  283g  11-02-0292 ®2ZI12 283g  11-02-0093 @ T3 28.3g 06-02-1547 Q2L oz 06-02-1559 QU2 4oz
1-02-0231 @2 19ml  11-02-0235 © W22 19m| 11-02-0024 @ E2t2  283g  11-02-0020 ® 212  283g  11-02-0017 ® 2X 28.3g 06-02-1548 ®SO[E 1oz 06-02-1560 ®30|E 4oz
11-02-02320 T3 19ml  11-02-0236 ® QK| 19m 11-02-0022 © =YL 283g  M-02-0018 O2AIZ 283z  11-02-0025 O = 283g 06-02-1549 O =2 Toz 06-02-1561 @ =2 4oz
1-02-02330 22 19ml  11-02-0237@ £2 19m 11-02-0016 ®ZHP=L 283g  11-02-0018 ® 2835 11-02-0094 ®30|E  59g
11-02-0234 @ E2+2 19ml  11-02-0238 ® I 19m| 11-02-0291 ©® QAKX 283g  11-02-0080 ® AF0|S2 283g
= :
P w e

E|'I I|J

|

Foo inilin entc
Fuli: €l Marlers _
‘M’n‘ﬂ!\"u"‘l\lﬂ" I:ill.l!‘:l
=l 2R neH £E He o Lo
E: LORANN OILS Powder Food Color .. — —
' y 1-02-0192 @32  4g o P Tt
: 1-02-0193 ®=  4g ool EdeS HALY '
= _ 11-02-0194 ©bfo|2 4g 2o LORANN OILS Super Strength Flavor
11-02-0195 @2  4g LORANN OILS 11-02-0219 @22 37ml _—
glE Z=cnp| 23 2P glE ZCojyq SiTEl 5P gIE =cn}7] G}olgl 5P 11-02-0196 ©=22 4 11-02-0181 @ Helatst 207 11-02-0220 ®2#x  37ml
WILTON Food Writer black WILTON Food Writer Neon Tip WILTON Food Writer Fine Tip 1-02-0197 ©&=2  4g 11-02-0182 ®HF=2ALI HOIAE 20z 1-02-0221 OFR  37ml
11-02-0198 © QX 4g 11-02-0183 ©HH=iBI HOJAE 4oz 11-02-0222 @ ATO{EIE 37ml
06-02-1528 2g 06-02-1530 28 06-02-1529 28
P T - S
@ 5 =% {»_%g . &w
Fotihan : / /
s e v 9 '.:"':E 4
E\ v
V 'ﬂ_u
-—rgy — Bl Z2|E AESE
N Ay LORANN OILS Lollipop Mould 4;2 e
n S = : F 1-020224 @CEOlx|  240(x1850) et n ) e
_ 2 Hi=EHY . ) : 11-02-0225 ® E2H0|EAEL 240(L)X185(D) 7FYSe2 30| 22| -7
gE FLE03 %E'ﬂ . WILTON Clear Vanilla Extract 2HQ9l st=HC YA . 11-02-0226 © ATFIEHOIA 240(UKI850) COOKING PLUS Paper Lollipop Sticks
WILTON Food Writer Bold Tip 11-02-0015 20z LORANN OILS Hard Candy Mix 11-02-0227 @3IE 240(L)X185(D) 06-02-2028 ®10cm, 100P  3(0)
)

06-02-1535 2g 11-02-0184 8oz 11-02-0223 5668 11-02-0228 ©®© == 240(L)x185(D, 06-02-2029 ® 15cm, 100P  4(0)
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FYET 2 ooj=2t0]0]E xfeiF0|SA

MZOLAE] Al8MA == Q..
102 | COOKING PLUS Air Fryer Paper Cooking Foil Cookiny

HZORAE ASMACHEE)

CHEFMASTER Liqua-gel Food Color CHEFMASTER Liqua-gel Food Color o o A=A 0f]0{=2}0[0| AEI=o}
06-02-1431 1H2 BR0E W3 070z 06-02-1485 16 B 0702 06-02-1916 1H2 BRIO[E B3 230z 06-02-1921 16 ZA|0} L'Llil 2302 o gzgz:::: g;; zz:/mouﬂ :ggi@;:ii:i COOKING PLUS Air Fryer Oil Filter [5.5]
06-02-1429 2 L@ E2}0|E QK| 0.70z 06-02-1428 17 ZE Q22 0.70z 06-02-1914 2 L2 H2t0|E QK| 2 30z 06-02-1505 17 2= W= 2.30z 06021585 © ;c_é - v2300mast) 06021950 ® 2131 16.50m 165050
06-02-1430 3 L2 E2L0|E Y22 0.70z 06-02-1486 18 BIE 12! 070z 06-02-1913 3 L2 E2{0|E @29 2.30z  06-02-1500 18 ZE %'29 230z OAE @AAZ0] @ :Jg 23cm /1000 W230(@)x45(H) ® :Ja zi 5cm 225(®)x15(H)
06-02-1432 4 4|2 =2lo|E 121 070z 06-02-1487 19 E47|2 0.70z 06-02-1911 4L EBIO|E 321 230z 06-02-1497 19 441 Qzi%| 230z MISTO The Gourmet Olive Oil Sprayer 06-02-1903 @& 23cm 06-02-1951 © &% 22.5cm

06-02-1433 542 H2{0|E 28 070z 06-02-1435 20 E| 12! 070z 06-02-1912 542 HEIO|E 22 2307 06-02-1502 20 2|= T2l 230z 06-02-1942 ® AFZ 23cm ¥200(L)x45(H) 06-02-1948 © AlZF19cm  190(L)x15(H)
06-02-1434 6 |2 H2IO|E HE  0.70z 06-02-1440 21 ZRAE 121 0.70z 06-02-1915 6 4|2 H2{0|E HE 230z 06-02-1923 21 E|Y D2 2.30z 06-02-1340 120m! 06-02-1943 ® AfZf 26cm ¥230(L)x45(H) 06-02-1949 ® AtZ2lcm  210(L)x15(H)
06-02-1426 7 2|= 2= 070z 06-02-1486 22 A7}0| 22 0.70z 06-02-1495 7 3= Bc 230z 06-02-1501 22 THAE 121 230z

06-02-1446 8 £ 2|E 0.70z 06-02-1437 23 LojH] £2 070z 06-02-1919 8 E2H0|E 3= 230z 06-02-1498 23 A70|22 230z

06-02-1448 9 £+ 2= 0.70z 06-02-1444 24 H{0|23 0.70z 06-02-1496 9 E& al= 230z 06-02-1504 24 Hio|22! 230z

06-02-1443 10 F2|AOIA HE 070z 06-02-1489 25 HZ 0.70z 06-02-1507 10 #+1 2= 230z 06-02-1506 25E{30t0] Eal2 2307

06-02-1439 11 HH7AC] 2tol 0.70z 06-02-1436 26 H{30(0| 22} 0.70z 06-02-1922 11 3ZADIAYE 230z 06-02-1499 26 Z =2 2.30z

06-02-1427 22X E3 0.70z 06-02-1438 27 2 £ 0.70z 06-02-1924 12 FAl0} 230z 06-02-1494 27 3}0|E 3.50z

06-02-1442 13 €/ Z3 0.70z 06-02-1488 28 S CIO[OI2E  0.70z 06-02-1918 13 H{7dC] 2fQl 230z 06-02-1920 28 00| 2| 230z S

06-02-1457 14 ZX|o} T|x| 070z 06-02-1441 29 310|E 0.90z 06-02-1503 14 H[0|}{A 2X 230z 06-02-1925 29 SHAIE 230z Al Perpose Agran” B

06-02-1445 15 2|2 Y= 070z 06-02-1447 30 Z|A|IE 0.70z 06-02-1917 15 2x &3 230z x|

Boois Boniiis @
= =0nl= = F3 g""é“}:?
FUEHA K B0 FUEA S0y
= X
COOKING PLUS Natural Paper Cooking Foil ~ COOKING PLUS Paper Straws FZs22 8K |0}
_ . COOKING PLUS All Purpose Apron
06-02-1576 @ StO|E  330(L)x20m(D) 06-02-1569 @ SIO|E  100P
06-02-1577 ® E2t2 330(L)x20m(D) 06-02-1570 ® 3IHZE 100P 06-02-1466 500§ 800(L)x1100(D)

MZOIAE] B4 8 A8
CHEFMASTER Liqua-gel Color

06-02-1514 12 2= 10502 06-02-2001 18 2x T3 10502
06-02-1518 2 74| gfol 10502 06-02-2002 19 2= 12! 10502 ~
06-02-1788 3 £{3010] HaL2 10507 06-02-2003 20 Hto|2! 10502 .
06-02-1516 4ZE WS 1050z 06-02-2004 21H{0[7HA 2X 10507
06-02-1520 54441 Qzx| 10.502 06-02-2005 22 E30|E 3S  10.50z
06-02-1517 6 E|2! 12! 10.502 06-02-2006 23 22 CO[OI2E 10,507
06-02-1515 7A710] 28 1050z 06-02-2007 24 %1 2= 10502 MIZOFAE X|2M AlgA1A
06-02-1519 8 U|o|H| 25 10.50z 06-02-2008 25 O}0|=2| 10.50z CHEFMASTER LIqUId candy Color .
06-02-1513 9 = 22 10502 06-02-2009 26 ZX[OtT|X| 1050z
06-02-1993 10 42 E20[E 1281 10,507 06-02-2010 27 JRJADIA B[S 10,50z 06-02-1454 @3|= 207
06-021994 1142 Hal0|E 25 10502 06-02-2011 28 2 2lc 10,502 06-02-1452 ® 2X| 20z -
06-02-1995 12U HAOIE A2 10502 06-02-2012 29 ERJAE 12 10.507 06-02-1456 ©U=F 20z @ HE{EIAR}
06-02-1996 13 |2 H2}0|E Q&K 10,50z 06-02-2013 30 FAlot 10.502 06-02-1453 @¥3 20z — Cookiiis =oiee
- _ e FUE= A Ho|Ae|xt Muffin Box
06-02-1997 1442 HEI0[E HE 10,502 06-02-2014 31 Z2IMA E3 10502 06-02-1455 © HOIZ3! 20z ] , R ——
06-02-1998 1542 52402 I3 10,50z 06-02-2015 32 ZAIE 10.502 06-02-1450 ®22 20z COOKING PLUS Folding Chair FUE L 51F3Y UZ Az M-50-700
06-02-1999 16 € B3 10502 06-02-1508 33 BH0|E 1607 06-02-1451 ©@18 20z 06-02-1471 ® 20| 365(L)x300(D)x320(H) COOKING PLUS Healthy Egg Cooker 03-02-0970 ®27 198(UXI00(DIXIIS(H)
06-02-2000 17 32 A2 10.502 06-02-1449 ®E2 20z 06-02-1472 ®SIOIE 365()x300(D)x320(H) 06-02-1475  160(L)x120(D) 03-02-0971 ® 37 290(LXI00(D)X1I8(H)
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2 16-02-0094 2A 16-02-0360 16-02-0108 16-02-0125

3@3@ 3‘

(0} 16-02-0002 00 16-02-0001 16-02-0299 16-02-0343 5 16-02-0146 16-02-0156 16-02-0162 16-02-0226

I OAQA

040 16-02-0510 050 16-02-0344 16-02-0345 16-02-0346 9 16-02-0241 10 16-02-0013 n 16-02-0021 12 16-02-0033

2bo

090 16-02-0499 1 16-02-0071 1A 16-02-0070 ™ 16-02-0503 13 16-02-0043 16-02-0047 15 16-02-0050 16 16-02-0053
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sbolodod 2020200

16-02-0058 16-02-0060 16-02-0069 16-02-0073 16-02-0098 16-02-0100 16-02-0103 16-02-0107

ol sl ol ol 2

16-02-0074 22 16-02-0078 23 16-02-0084 24 16-02-0085 16-02-0112 16-02-0113 16-02-0114 16-02-0115

XY XY sl ol ol el

16-02-0088 16-02-0090 16-02-0091 28 16-02-0092 16-02-0116 16-02-0117 16-02-0309 16-02-0119

1 X]

29 16-02-0093 16-02-0095 16-02-0096 32 16-02-0097 47° 16-02-0118 48 16-02-0123 48° 16-02-0122 49 16-02-0124
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28 20 24 24

50 16-02-0132 51 16-02-0134 52 16-02-0135 53 16-02-0136 65 16-02-0150 66 16-02-0151 67 16-02-0152 68 16-02-0154

o

N

54 16-02-0137 55 16-02-0138 56 16-02-0139 57 16-02-0140 69 16-02-0155 70 16-02-0160 71 16-02-0318 7 16-02-0319

58 16-02-0143 59 16-02-0145 59° 16-02-0144 60 16-02-0147 73 16-02-0320 74 16-02-0321 75 16-02-0291 76 16-02-0322

61 16-02-0148 62 16-02-0149 63 16-02-0289 64 16-02-0317 77 06-02-0952 78 16-02-0323 79 16-02-0161 80 16-02-0292




" TUBES | #x = LK BAKEWARE PRODUCTS % | 99

81 16-02-0281 82 16-02-0284 83 16-02-0184 84 16-02-0194 101 16-02-0004 102 16-02-0005 103 16-02-0006 104 16-02-0007

L

107(£0) 16-02-0359
105 16-02-0008 106 16-02-0009 107 16-02-0010

89 16-02-0225 94 16-02-0234 95 16-02-0235 96 16-02-0236 108 16-02-0011 109 16-02-0012 112 16-02-0014 113 16-02-0015

Y | Y

97 16-02-0237 98 16-02-0239 99 16-02-0240 100 16-02-0003 14 16-02-0016 115 16-02-0338 116 16-02-0017 17 16-02-0018

85 16-02-0285 86 16-02-0290 87 16-02-0324 88 16-02-0219

o
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Belel sboielsl

18 16-02-0019 19 16-02-0020 16-02-0022 121 16-02-0023 16-02-0035 16-02-0036 16-02-0037 16-02-0038

Y XY

136(£!0) 16-02-0339 138(%10) 16-02-0041 139(%10) 16-02-0042
122 16-02-0934 123 16-02-0025 124 16-02-0026 124K 16-02-0286 136 16-02-0039 138 16-02-0455 139 16-02-0456 140 16-02-0044

slalele

125 16-02-0314 125K 16-02-0027 126 16-02-0028 126K 16-02-0287 16-02-0045 146(£10) 16-02-0390 150 16-02-0048 16-02-0316

129(#0) 16-02-0031

127 16-02-0029 128 16-02-0030 129 16-02-0032 131(2!/0) 16-02-0034 16-02-0049 161 16-02-0051 168 16-02-0052 16-02-0055
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sl ol 20 24 ed A A

190(£10) 16-02-0061 225(+10) 16-02-0077
171K 16-02-0054 172 16-02-0056 177(X0) 16-02-0057 190 16-02-0062 225 16-02-0457 16-02-0326 230 16-02-0079 231 16-02-0080

i Y|

191(£0) 16-02-0935 193(20) 16-02-0065 194(£10) 16-02-0463
191 16-02-0063 192K 16-02-0064 193 16-02-0932 194 16-02-0066 232(£:3%!) 16-02-0502 232 16-02-0081 233° 16-02-0308 233 16-02-0082

be

195 16-02-0332 195K 16-02-0067 199 16-02-0068 217(%10) 16-02-0300 234 16-02-0083 2141 16-02-0936 242 16-02-0937 243 16-02-0938

[
i
{
|
|

223(%0) 16-02-0313 224(X0) 16-02-0462
220 16-02-0075 221 16-02-0076 223 16-02-0355 224 16-02-0325 244 16-02-0939 245 16-02-0940 246 16-02-0941 247 16-02-0942
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= — 3
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247W  16-02-0454 248 16-02-0450 249 16-02-0451 250 16-02-0086 363 16-02-0105 364 16-02-0106 401 16-02-0109 402 16-02-0110

' XY !

251 16-02-0452 252 16-02-0087 253 16-02-0453 261 16-02-0327 403 16-02-0111 480 16-02-0120 481 16-02-0121 501 16-02-0126

228 od2ds

262 16-02-0328 263 16-02-0329 264 16-02-0089 349 16-02-0099 502 16-02-0127 504 16-02-0128 506 16-02-0129 508 16-02-0130

- of

350 16-02-0101 352 16-02-0102 353 16-02-0310 362 16-02-0104 509 16-02-0131 510 16-02-0133 580 16-02-0141 581 16-02-0142
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?

Y X1 XY sd ol ®

16-02-0512 681 16-02-0461 682 16-02-0298 683 16-02-0153 807 16-02-0170 808 16-02-0171 809 16-02-0172 16-02-0173

f.j’ 3

684 16-02-0513 685 16-02-0340 687 16-02-0342 795 16-02-0943 821 16-02-0174 822 16-02-0175 823 16-02-0176 824 16-02-0177

796 16-02-0944 800 16-02-0163 801 16-02-0164 802 16-02-0165 825 16-02-0178 826 16-02-0180 826K 16-02-0179 827 16-02-0181

0/

803 16-02-0166 804 16-02-0167 805 16-02-0168 806 16-02-0169 828 16-02-0182 829 16-02-0183 16-02-0185 841 16-02-0186
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842 16-02-0187 843 16-02-0188 844 16-02-0189 845 16-02-0190 860 16-02-0203 861 16-02-0204 862 16-02-0205 863 16-02-0206

846 16-02-0191 847 16-02-0192 848 16-02-0293 849 16-02-0193 864 16-02-0207 865 16-02-0208 866 16-02-0311 867 16-02-0210

82020

852 16-02-0195 853 16-02-0197 853K 16-02-0196 854 16-02-0198 867K 16-02-0209 868 16-02-0211 869 16-02-0213 869K 16-02-0212

s0e0 a0

855 16-02-0199 856 16-02-0200 857 16-02-0201 858 16-02-0202 880 16-02-0214 881 16-02-0215 885 16-02-0216 887 16-02-0217
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888 16-02-0218 891 16-02-0496 893 16-02-0334 894 16-02-0220 7535 16-02-0508 7615 16-02-0511 B5K 16-02-0242 B6K 16-02-0243

e

895 16-02-0221 897 16-02-0222 898 16-02-0223 899 16-02-0224 B7K 16-02-0244 C5K 16-02-0245 C6K 16-02-0246 C7K 16-02-0247

927 16-02-0497 928 16-02-0498 981 16-02-0238 1217 16-02-0336 D5K 16-02-0248 D6K 16-02-0249 D7 16-02-0507 D7K 16-02-0250

1303 16-02-0333 2010 16-02-0301 2020 16-02-0302 2040 16-02-0304 E5K 16-02-0251 E6K 16-02-0351 E7 16-02-0506 E7K 16-02-0252
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w A —
% ] * 20 8

F5K 16-02-0352 F6 16-02-0500 F6K 16-02-0253 F7K 16-02-0353 S/TN 16-02-0282 S/T13 16-02-0269 S/T15 16-02-0361 901(ZcH) 16-02-0347

2l

F8 16-02-0501 S/P 2(2MM)  16-02-0257 S/P 5(5MM)  16-02-0264 S/P 6(6MM)  16-02-0265 902(Z=cH) 16-02-0227 903(ZcCH) 16-02-0348 904(=cH) 16-02-0228 906(ZCH) 16-02-0229

l

q'|

|

\
.

|

S/P7(7MM)  16-02-0266 S/P 8(8MM)  16-02-0267 S/P 11(1TMM)  16-02-0254 S/P 14(14MM) 16-02-0255 907(=CH) 16-02-0230 908(=LH) 16-02-0315 909(=cCH) 16-02-0509 912(ZcH) 16-02-0232

FAl2lHIAH

Cake Tester

S/P 17(17MM) 16-02-0256 S/P 20(20MM) 16-02-0258 S/P 22(22MM) 16-02-0259 S/P 24(24MM) 16-02-0261 913(ECH)  16-02-0307 914(=rH) 16-02-0233 16-02-0294
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!
L

FHE2{(2) DC1 IE2{2PCs,(cH) DC-2 IHE=12pcs,(SLH) SekAX|-21F BYR|-27F

Plastic Coupler Plastic Coupler Plastic Coupler Set of 21 Tubes Set of 27 Tubes

16-02-0278 16-02-0279 16-02-0297 16-02-0274 SYZX|21E 16-02-0275 ZYZX|27Z | S
P, 8

¥ ; . =
= i N
i ?ho _ / 3,
._,i:.fq . : "‘";
g
7 ',
2R "3 25 DokAX|-65
7iE213PCS,(c) DC-2 Tube Brush Set of 6 Tubes —
Plastic Coupler 16020270 @28 No. 1660(A12}) 16-02-0159 @ 2YAAGE 2
_09- _09- =3 AFZF _00- MK 6
16-02-0280 16-02-0271 ©® 3 No.1662(A12p) 16-02-0158 ® ZY7X6E T DOPNX|-355 DoltR|-555
Set of 35 Tubes Set of 55 Tubes
16-02-0276 ZXZX35F 16-02-0277 Z¥4X|555 [ HE
Bl

2Y2x| oA

ZX12BMHE-EZRE PYAX|-155 Tubes Case 2EER
Set of 12 Tubes Set of 15 Tubes 06-02-119% @ 155 16-02-0306 © 355 WILTON Tips

16-02-0392 ZYZAX|12F 16-02-0273 ZYZAX12F/ELE/E21H2E 16-02-0305 ® 275 16-02-0459 @55% DY, WO
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| 27|HE

;[HI %g#ala.lEl A‘“E'3P -_rl[[ﬂ $‘9|9'|E1 ?'[[‘“ $‘9|9'|E1 GOUTE Cookie Cutter

GOUTE Low Cookie Cutter Set GOUTE Cookie Cutter GOUTE Cookie Cutter 07-02-0160 D34 @

07-02-0004 ® SLSENE 07-02-0166 D-30 @ 7}2HZ 4 07-02-0158 D-32 @32H 07-02-0147 D-8 ®Z |
07-02-0005 ® LoxE2NE 07-02-0165 D-31 ®7}2t& of 07-02-0159 D-33 ®SIE 07-02-0148 D-9 © =23}

07-02-0006 © S23ENE

07-02-0003 @ S2YAHE

ol 2713
Gaou) ) T s
2 27|34 — GOUTE Cookie Cutter 2| 27|17 2| 37|HE]
| f717{E GOUTE Cookie Cutt GOUTE Cooki
E{xal : : 07-02-0100 D-35 @ Lto|Z ookie Cutter ookie Cutter
DOljghr:Jt Ring Cutter SOVTE Booige Eutter BOUTE Cookie Cutter 07-02-0103 D-15 @22 07-02-0150 D-12 @ &G 07-02-0152 D-17 @ EX2|
07-02-0038 D-7 @ ZE0|l 07-02-0047 D-20 @ Xt 07-02-0107 D-36 © =3 07-02-0164 D-1 ®o}2| 07-02-0144 D-2 ® S2LiH|

05-01-0008 3 M 79(0h30(H)<30(0) 07-02-:0151 D-14 ®E20(l 07-02-0157 D-28 © 0%t 07-02-0105 D-23 @ &3} 07-02-0104 D21 © 22| 07-02-0145 D-3 © ZtzILty|




| COOKIE CUTTER | 23|3:HH

LK BAKEWARE PRODUCTS

AE} O|L|R7|HE]-#|o[H|4P
STAR Mini Cookie Cutter 4P-Baby
06-02-1007

2717{¢{ 6P-S=(HI)
Cookie Cutter 6P-Animal(Cubic)
07-02-0015

F717{¢ 6P-S 2 (D)
Cookie Cutter 6P-Animal(Mini)
07-02-0014

120

121

L 27|74E

GOUTE Cookie Cutter
07-02-0102 D-24 ®0|7|
07-02-0108 D-11 ® L7
07-02-0154 D-22 ©H|EM

SERET

GOUTE Cookie Cutter

07-02-0149 D-10 @ &4X|

07-02-0153 D-19 ® E7)|

07-02-0155 D-25 © 10|

| 27]7{E

GOUTE Cookie Cutter
07-02-0134 D-37 @ 1z
07-02-0146 D-6 ® 2

F7|1HE 4P-ELH(EE])
Cookie Cutter 4P-Tree(Large)
07-02-0013

OO R “!‘!

e i b

:I', -

F717{E{ 6P-x}
Cookie Cutter 6P-Vehicle

07-02-0016

FI|HE] 4P-TfAE
Cookie Cutter 4P-Pastel

07-02-0012

2 000

n -~
| 327]HE] S| 2717
GOUTE Cookie Cutter GOUTE Cookie Cutter FI|1F{EINE
07-02-0075 D-38 ® 3 07-02-0162 D-40 ® 7|23t Set of Cookie Cutter o El el
07-02-0106 D5 ®Z 07-02-0163 D-41 ® H 07-02-0010 ® 2105 07-02-0095 @ SIEE 85 w4 ol I_'=',1? 171 _1'““2 | 4P _
07-02-0161 D-39 © £Z 07-02-0156 D-27 © H[37| 06-02-0912 ® Y NE 07-02-0011 © 0H312 9F GOUTE Mini Cookie Cutter 4P-Family
07-02-0101 D-13 @ =M 07-02-0099 D-29 @ 7|9fZ 07-02-0021 © 2,05  07-02-0017 ® ¥ 7% 06-02-1036

Tl g=2el 27175 3P
GOUTE Cookie Cutter 3P-Halloween

09-02-0104

AE}H|AZ 2I|HE 4P
STAR Biscuit Cookie Cutter 4P
06-02-1211




COOKIE CUTTER | R 3|HH

| 2o 2717E 26P [AH]
GOUTE Cookie Cutter-Alphabet [S.S]
06-02-1032

| X} 2717 9P [AHI]
GOUTE Cookie Cutter 9P-Number [S.S]
06-02-1034

A7t 2717{E
Cookie Cutter-Cross

07-02-0082

-y
4 A
44 i rn
31 EEb e

FYz2A U2 AUS
COOKING PLUS Cookie Deco Stamp
06-02-1582

S 32|AOFA 27|7{E{ 4P
GOUTE Christmas Cookie Cutter 4P
06-02-1676

odE SSUX 4P(ELH)
Cookie Cutter 4P-Animal(Cubic)
07-02-0111

h- . .
Cookie Cutter 3P

FYFA ANZI|HE IKWIE
COOKING PLUS Gingerman Cookie Cutter 3P
06-02-1388
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Y22 A€ YFEN2P
COOKING PLUS Ring Cutter 12P [S.9]
06-02-1887

FUZAA A8 FEUHENP
COOKING PLUS Wrinkle Ring Cutter 11P [S.S]
06-02-1960

122 [ 123

FUEA BatAs| 2517 6P
COOKING PLUS Cookie Cutter 6P [PP]
06-02-1377

[
i

-~y 'l:ilf‘l |"’ f.

FUEAA FHFIFE(]ADL)

Buocis
U2 F42|HE(R2)

COOKING PLUS Push Cookie Cutter-Christmas COOKING PLUS Push Cookie Cutter-Halloween

FUEHA F2ZIIHE|(H|AZY)
COOKING PLUS Push Cookie Cutter-Biscuit

v -\
N
*“L/ RIQ)1
M

FUEA XA LHE
COOKING PLUS Number Cake Cutter

06-02-1412 ®0 06-02-1415 ® 3
06-02-1413 ®1 06-02-1416 ©4
06-02-1414 @2 06-02-1417 @5

06-02-1418 ©6
06-02-1419 ®©7
06-02-1420 @8
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FUE A 37174
COOKING PLUS Cookie Cutter
06-02-1607 CPS-02 @ 3IE
06-02-1611 CPS-08 ® CiZatE
06-02-1615 CPH-08 © 4%

FYEY 2 II17{H
COOKING PLUS Cookie Cutter
06-02-1614 CPH-04 @ At
06-02-1613 CPH-01 ® ZI{oH
06-02-1612 CPH-02 © ZIHZ

- ,
— Ny \ = = \.
_:.-- ‘) \. _ '\3 "'\«‘] .'L‘
n o 2]
[ {é f'll' o ‘| l\ ]
@ —— A o 4 i \\ g - ‘Lﬁ. :
ekl =TS —__ skl S
FYE|A 3717 FYEA F7|7E
COOKING PLUS Cookie Cutter COOKING PLUS Cookie Cutter
06-02-1608 CPS-04 @ FEZIAtZ 06-02-1770 CPO-03 @ BTt
06-02-1768 CPS-07 ® FE2Y 06-02-1764 CPO-23 ® &
06-02-1767 CPS-03 © & 06-02-1617 CPO-15 © £t
- - R -
N . F 1 ¢ 7
"II 1 P, = - Moy =,
, i = ‘ € 2 = g
! il 3 5
—t,/ ) N 7 {8
S - r L -
B e —
FUEHA I79|7{H FUEHA FI|7{H
COOKING PLUS Cookie Cutter COOKING PLUS Cookie Cutter
06-02-1769 CPO-01 @ HO{2|&Zf 06-02-1609 CPS-05 @ O|LEZ]|
06-02-1771 CPO-06 ® &}st 06-02-1610 CPS-06 ® Ez|¥
06-02-1616 CPO-02 © X|ZO| 06-02-1606 CPS-01 © =%
&« [ . N
\ \ P 4 W j S / b P
. k— ) Ty p (
A 0 ‘ ) 1 )
2L £\ ¢H Yy
s - -

Boais

FYEL 2 3717
COOKING PLUS Cookie Cutter
06-02-1766 CPA-05 @ 2SIA
06-02-1722 CPA25 ®Al%
06-02-1765 CPA-04 © EICIHof

G
Y2 217
COOKING PLUS Cookie Cutter
06-02-1807 CPO-12 @ ofgt
06-02-1805 CPO-09 ® H[37|
06-02-1806 CPO-10 © C}O|O}EX]|

LK BAKEWARE PRODUCTS

FUEZA FI|7{H
COOKING PLUS Cookie Cutter

06-02-1820 CPA-26 @ 2=
06-02-1816 CPA-15 ® 3E(AH1)

06-02-1815 CPA-01 © ZE(C|AIREA)
06-02-1818 CPA-22 @ ZtAf

o
:
-~ i N ‘ rd
32 3 73
— g # !
—— $ o
™ ) )
$
b, N A

DBrnciis
FUEHA JI|7{H
COOKING PLUS Cookie Cutter

06-02-1812 CPO-18 @ W7 2P
06-02-1817 CPA-17 ® 92 ZO}X|

06-02-1821 CPA-27 © MQI= ZOIX|
06-02-1819 CPA-23 @CI23

R \\y !

B2 7|7
COOKING PLUS Cookie Cutter
06-02-1811 CPO-17 @ ZHC|(CH)
06-02-1810 CPO-16 ® 2|2
06-02-1814 CPO-24 © ZHC|(2)

FUEYHA I79|7{H
COOKING PLUS Cookie Cutter

06-02-1804 CPP-06 @ HZ(TH)
06-02-1803 CPP-03 ® Z0|

06-02-1802 CPP-01 © tHE9!
06-02-1801 CPF-07 @ 2=H

o

FUEHA F9|7{H
COOKING PLUS Cookie Cutter
06-02-1800 CPF-05 @ £=13}
06-02-1799 CPF-04 ®ZZ

n"‘;

—
RN
@

i\j

o T T

S

06-02-1798 CPF-02 © HE(4)

06-02-1797 CPF-01

@ 7H[01d ()

FUSH2 3717{E
COOKING PLUS Cookie Cutter
06-02-1813 CPO-21 @ Z0}0|A3E
06-02-1809 CPO-14 ® Yx|
06-02-1808 CPO-13 © ¥4




| COOKIE CUTTER | 23|3:HH

A=A 29|71
COOKING PLUS Cookie Cutter
06-02-1866 CPA-30 @&
06-02-1854 CPA-11 ® %A= E7)|
06-02-1868 CPA-32 © MU= AtS

FUEA F7|74H
COOKING PLUS Cookie Cutter
06-02-1843 CPP-02 @ %
06-02-1846 CPP-07 ® &%
06-02-1837 CPF-03 © ZAZRA

Y2 3717

COOKING PLUS Cookie Cutter

06-02-1857 CPA-14 @ =2t 10| 06-02-1861 CPA-20 ©7H
06-02-1860 CPA-19 ® 7 06-02-1852 CPA-09 @ L]

fa
- :
g el >
f 2

S —— . &

a &S
- ot Q{ - o } %

Bres

FYEY 2 II17{H
COOKING PLUS Cookie Cutter
06-02-1847 CPA-02 @ ClizAlR2AB 06-02-1856 CPA-13 ©OfTIEAIR2A
06-02-1849 CPA-06 ®EIZ-AIP2A  06-02-1858 CPA-16 @ E2f2iEA

FUEA 37174
COOKING PLUS Cookie Cutter
06-02-1853 CPA-10 @ S0
06-02-1865 CPA29 ® 20{
06-02-1851 CPA-08 © 3%

FA=A AI|FHE
COOKING PLUS Cookie Cutter
06-02-1850 CPA-07 @ %j=2
06-02-1862 CPA-21 ® MU=
06-02-1848 CPA-03 © X4

LK BAKEWARE PRODUCTS

Y22 217
COOKING PLUS Cookie Cutter
06-02-1855 CPA-12 @ 25|
06-02-1867 CPA-31 ® AlH[st &
06-02-1840 CPH-05 © RY

: B g
. 4 11
] |
’i‘ 1
* p——— —_—
- “\
= - | .

-’ Ulal)

FUSHA 29|HE
COOKING PLUS Cookie Cutter
06-02-1878 CPO-20 @ Al
06-02-1871 CPP-09 ©® 7|

06-02-1875 CPO-08 © ME4X}-3¢H#2|
06-02-1877 CPO-19 © 47|33

bt ) C N\ SV
— v ] || 2 -m‘
; I ‘ . b T b
%' L‘, - _-] ¥ J

FYB2 2717E
COOKING PLUS Cookie Cutter
06-02-1844 CPP-04 @ X0|75
06-02-1845 CPP-05 ® 7t|0|4B
06-02-1838 CPF-06 © =3}

126 I 127

FYE2 37|7{H
COOKING PLUS Cookie Cutter
06-02-1874 CPO-07 @ HIXIE
06-02-1873 CPO-05 ® O|LIXtSR}
06-02-1872 CP0O-04 © O|L|HIE7|

PBooeiis -
FAUEYA 379|74E
COOKING PLUS Cookie Cutter
06-02-1879 CPO-22 ® Zoto|A3Z
06-02-1839 CPH-03 ® &
06-02-1841 CPH-06 © £Hfct

D .} \ IR B L . /J“.

- ‘-!':'-- W =
B ‘i__—-- H \H
& !

DBiesis

FUEHA FI9|7{H
COOKING PLUS Cookie Cutter
06-02-1864 CPA-28 @ 2t0f
06-02-1859 CPA-18 ® YZ
06-02-1863 CPA-24 © EE=

A=A 7|7
COOKING PLUS Cookie Cutter
06-02-1870 CPP-08 @ 3¢t
06-02-1876 CPO-11 ® &t
06-02-1842 CPH-07 © HIX}R0}
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| RICECAKE TOOL | WgX= LK BAKEWARE PRODUCTS w0 1 131

U] @ M2 FCm4 L8 o4

GOUTE Silicom Food Mesh Silicom Food Mesh AMZEEC o4

08-02-0119 @ 7|4 HE 220(0) 06-02-1945 @4 320(0) Silicom Food Mesh-Square e
08-02-0118 ® E7|Z HE 240(0) 06-02-19%46 ©®Z 430(0) 08-02-0122 @4 400x400

08-02-0117 © ®7|ci H& 280(D) 06-02-1947 ©TL{ 540(0) 08-02-0081 ®CLCH 400x600

£ 2 ,
F
¢ )
| CHLFRET| FYESA LR ' :
GOUTE Bamboo Steamer COOKING PLUS Bamboo Steamer
—
08-02-0056 @ 2 250(D)x190(H) 08-02-0234 @ 15cm 150(®)x135(H) - (\;3
08-02-0057 ®X 270(®)x190(H) 08-02-0235 ®18cm 180(@)X135(H) A7|ojEms Cookiiiy
[

08-02-0058 ©Cf 300(®)x190(H) 08-02-0236 ©2lcm 210(@)x135(H) A ZEHRE Rice Cake Mould azZaA HjEbLE

GOUTE Silicon Food Mesh Roll 05.01-0006 5.5 80(LXBODE0() COOKING PLUS Rice Wind Ricecake Mould

08-02-0120 40cmx50m 08-01-0002 ® AL 80(L)x60(D)x60(H) 08-01-0016 HIZTE, LK-11 55(@)x50(H)

j :
g i
< ‘
= A 3 = =
=& | ZEE A D -
0 GO
= Steam Cooker : GOUTE Flower Nails Support -
T WEH7| 1 T ¥EE 22 08-02-0073 @ ¥20lig 2 320(@)X140(H) 06-02-1217  ® 45(x450)x45(H) TH Zke TH Z7tel-ol=
GOUTE Steamer [S.S] GOUTE Steamer 2Tier [S.9] 08-02-0074 ® 220|535 320@)XI75(H) 06-02-1183 ® 60(UX60(D)<60(H) GOUTE Flower Lifter GOUTE Flower Lifter-Wide
08-02-0127 280(®)x110(H 08-02-0078 280(0)x200(H 08-02-0232 © AHIZ|A F(QIEME) 310(@)x165(H 06-02-1618  © 120(LIx50(D)x50(H)2& 06-02-1002 135(L 06-02-1658 135(L
(©)x110(H) (@) (H) © AHQIZ|A F(QHME) 310(0)x165(H) © 120(L)x50(D)x50(H)-22 L) (L)

Y 0 = A”ZIRH T
e i Flour Sieve [S.S] AEISCH|
. . LIR 7t2H-AHY 06-02-0417 @ HEY(E) 320(0)x80(H) Sugar Sieve
w2 of =zt - ‘ Flour Sieve [Wood] 06-02-0416 ® HEI(TH) 380(0)x85(H) 06-02-0200 © TS & 18SOMTOMH)
Zieat oj 5 Rice Cake Glove ) 06-02-0060 © FZHL(E) 320(0)x80(H)
— = 06-02-0420 ® Y2H| £ 280(0)x100(H) 06-02-0059 @ Z7IH(CH) 380(0)x85(H) 06-02-0201 Z 230@)x70(H)
Steamer Prop Cotton Cloth 08-02-0125 @S 320(L)X195(D) 06-02-0063 ® T2 A 280(®)x100(H) 06-02-0058 © T2Y(E) 320(0)x80(H) 06-02-0198 of 270(@)x70(H)

08-02-0055 LHZ 155(0) / 22 345(0) 06-02-0853 540(L)x540(D) 08-02-0062 ®M 320(L)X215(D) 06-02-0165 © OMIX| 2 280(®)x100(H) 06-02-0057 ® T2Y(CH) 380(0)x85(H) 06-02-0199 ® F7HY o 270()x70(H)




| RICE

Brosiis

CAKE TOOL | WEE

FYBA HEY
COOKING PLUS Rice Cake Stamp
+ & 45(0)%x60(H)  ~CH : 50(@)*x60(H)

08-01-0006
08-01-0015
08-01-0007

(goi=0)

| DHE-LHRY)

@ ARH2Y (), LK-01
® AXZL(TH), LK-10
© DTEY, LK-02

\__ 7/

GOUTE Garnish Mould-Foliage

09-02-0117 @15, K1 12(L)x17(D)x45(H)
09-02-0118 ® 2%, K2 14(L)x19(D)x45(H)

@ AXZ (L), LK-01 ©® X2 (), L-10 © IHEY(), LK-02

.\"1_\ £ .
s .
el

® &EF2(2), LK-06

® Of3H(2), LK-05 © O3HCEH), LK-09

08-01-0008 @ =3, LK-03 08-01-0011 ® =2, LK-06
08-01-0009 © %%, LK-04 08-01-0012 Z2{HH3, Lk-07

08-01-0010 ® Ofigk(«), LK-05 08-01-0016 @ =418t LK-08
08-01-0014 @ OHSH(CH), LK-09

PN
(goi=)

. Ggo)
FHIYS-28 =

GOUTE Garnish Mould-Ginkgo i nHS

152

® =2i|ut7](CH), Lk-07

-ZQIM|E|o}

O

= M3H(TH), LK-08

LK BAKEWARE PRODUCTS

-Tlllil DYHE-0fs}
GOUTE Garnish Mould-Ume flower

09-02-0131 @15, K15 10(®)x45(H)
09-02-0132 ® 23, K16 12()x45(H)
09-02-0133 © 3%, K17 15(®)x45(H)
09-02-0134 @ 4%, K18 18(0)x45(H)
09-02-0135 @©CH, K19 30(®)x45(H)

(e

| IHE-LIRB

GOUTE Garnish Mould-Foliage B
09-02-0159 @£, K45  15(L)x27(D)x45(H)

)
2 THE-FIEIS
GOUTE Garnish Mould-Heart |

09-02-0127 @13, Kl TI(L)X10(D)x45(H)
09-02-0128 ® 235, K12 15(L)x14(D)x45(H)
09-02-0129 © 33, KI3 19(LxI8(D)x45(H)
09-02-0130 @ 43, K14 24(L)x20(D)x45(H)
09-02-0136 ©X, K20 26(L)x28(D)x45(H)

(goim:) = :

2| DY E-F0]
GOUTE Garnish Mould-Rose
09-02-0164 @ A, K50  18(®)x50(H)

*

09-02-0119
09-02-0120

© 3%, K3 16(L)x21(D)x45(H)
@ 4=, K4 17(L)x23(D)x45(H)

09-02-0121 @1%,

K5 9(L)x

9(D)x45(H)

09-02-0122 ©® 2%, K6 21(L)x18(D)x45(H)

(g0t
20| 1YE-FELIRY
GOUTE Garnish Mould-Leaf

09-02-0124 @15, K8 19(L)x32(D)x45(H)
09-02-0125 ® 25, K9 20(L)x36(D)x45(H)

ﬁDu /

St o=t E
GOUTE Maejakkwae Mould
09-02-0126 K10 50(L)x20(D)x40(H)

GOUTE Garnish Mould-Poinsettia
09-02-0123 K7  33(L)x55(D)x45(H)

(gous
0| NHE-MZUFES

GOUTE Garnish Mould-Wrinkled Square
09-02-0137 K21 50(L)x50(D)x50(H)

09-02-0160 ® &, K46 20(L)x37(D)x45(H) 09-02-0165 ® 3, K51  30(®)x50(H)
09-02-0161 ©FCH, K47  25(L)x47(D)x45(H) 09-02-0166 ©TLH, K52  40(®)x50(H)
09-02-0162 @ ErH, K48 27(L)x57(D)x35(H) 09-02-0167 @ Sti, K54 50(®)x50(H)

\ b
Gﬂu L B

S| 1HE-H
GOUTE Garnish Mould-Star
09-02-0149 K33 T1(0)x45(H)

D
i THE-SMs
GOUTE Garnish Mould-Narcissus

09-02-0173 @ &, K34 26(0)x35(H)

09-02-0151 ® &, K35 52(0)x45(H)

132 [ 133

(goim:) o

| IYE-LE
GOUTE Garnish Mould-Persimmon Flower

09-02-0138 @13, K22 10(®)x45(H)
09-02-0139 ©® 235, K23 12(D)x45(H)
09-02-0140 © 3%, K24 16(0)x45(H)
09-02-0141 @ 45, K25 18(0)x45(H)

) \\—/

| PYE-Zat

GOUTE Garnish Mould-Chrysanthemum
09-02-0145 @2, K29  10(@)x45(H)
09-02-0146 ® 3, K30  20(D)x45(H)
09-02-0147 ©TH, K31 30(®)x45(H)
09-02-0148 @ St K32 38(@)x45(H)

Gou /

T DYS-ofstFE
GOUTE Garnish Mould-Flower Wrinkled
09-02-0152 @ 2, K36 28(D)x45(H)

09-02-0153 ® &, K37 32(0)x45(H)
09-02-0154 ©TH, K38 36(0)x45(H)




e

RICE CAKE TOOL | &

T Y E-Hi2Hy|

GOUTE Garnish Mould-Pinwheel
09-02-0155 K39 21(L)x21(D)x40(H)

]

(o)

010
HH

@
T DHE-HHERY

GOUTE Garnish Mould-Orchid Flower
09-02-0156 K40 12(L)x27(D)x45(H)

(oo

T THE-FADA
GOUTE Garnish Mould-Cosmos

09-02-0157 @ 6%, K42 38(®)x45(H)
09-02-0158 ® 72, K44 43(0)x45(H)

)

| W J

\/6 w i

T DHE-ZEK|
GOUTE Garnish Mould-Persimmon Flower

09-02-0142 @ £, K26  30(0)x45(H)
09-02-0143 ©TH, K27  33(0)x45(H)

——

SRR EY-ETE

GOUTE Garnish Mould-Yakgwa
09-02-0144 K28 35(L)x35(D)x50(H)

| IHE-BUE
GOUTE Garnish Mould-Water Drop
09-02-0168 K55 15(L)x27(D)x50(H)

(D)

i ZHE 3P
GOUTE Gangjeong Mould-3P

08-02-0002 @ & 260(L)x200(D)(LHZ)x15(H) 06-02-1191  ® i 300(L)x200(D)(LZ)x15(H)

260(L)x200(D)(LHZ)x11(H)
260(L)x200(D)(LHZ)x8(H)

300(L)x200(D)(LHA)x11(H)
300(L)x200(D)(LHZ)x8(H)

AH ZHE
Gangjeong Mould [S.S]
14-06-0145 320(L)x260(D)X15(H) / 3T

LK BAKEWARE PRODUCTS

m3ile) A E
Circle Ricecake Flame

03-01-0365 @ 60-0|L| 120(®)x60(H)
03-01-0077 ® 60-1&  150(®)x60(H)
03-01-0078 © 6025 180(0)x60(H)
03-01-0079 @60-35  210(®)x60(H)
03-01-0080 ® 60-45  240(D)x60(H)
03-01-0086 ® 70-2% 90(0)x70(H)
03-01-0085 @ 70-OJL| 120(®)x70(H)
03-01-0081 ®70-15  150(®)x70(H)
03-01-0082 ©70-2& 180(®)x70(H)
03-01-0083 @ 70-3%  210(0)x70(H)
03-01-0084 ® 70-4% 240(0)x70(H)

wm3ilo) A2t

Square Ricecake Flame

03-01-0370 ® 60-0|L| 120(L)x120(D)x60(H)
03-01-0371 ®60-15  150(L)x150(D)x60(H)
03-01-0372 ©60-25 180(L)x180(D)x60(H)
03-01-0373 @60-35  210(L)x210(D)x60(H)
03-01-0104 ®70-1& 150(L)x150(D)x70(H)
03-01-0105 ®70-25 180(L)x180(D)x70(H)
03-01-0106 ©@70-35  210(L)x210(D)x70(H)

134 [

Aol SIS

Heart Ricecake Flame

03-01-0366 @ 60-0[L| 120(®)x60(H)
03-01-0367 ®60-1&  150(0)x60(H)
03-01-0368 ©60-25  180(D)x60(H)
03-01-0369 @60-35  210(0)x60(H)
03-01-0116 ©70-15  150(®)x70(H)
03-01-0117 ®70-2& 180(0)x70(H)
03-01-0118 ©@70-3& 210(0)x70(H)

135

3o} faHE
An Ume Flower Ricecake Flame
03-01-0092 ® 15 150(0)x70(H)
03-01-0093 ® 23 180(D)x70(H)
03-01-0094 © 3% 210(0)x70(H)

W ol
i

gYsCc
Jelly Mould

08-02-0080 @ YAE LK3091 230(L)x120(D)x35(H)
15-08-0013 ® YHE ZTYX| 16x30+4

4oHo|

Flour sieve [S.5]

06-02-1763 @ T2 () A 280(®)x120(H)
06-021713 ©® Z2tY () BY  280(®)x120(H)
06-02-1714 © B2t (2rH) BY 360(0)x120(H)
06-02-1741 @ AL (CH) C¥  280(D)x120(H)
06-021715  © 74212 () CH  360(®)x120(H)

<

EHEELE
Ricecake Macaroon Cutter
03-01-0480  45(0)x50(H)

FUSA L2 s M2t
COOKING PLUS Wood Flower Cake
Triangular Rod

06-02-1973 @ ME 210(L) / 207(L)
06-02-1974 ® 25 207(L)
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" SILICONPAN | &z|2m LK BAKEWARE PRODUCTS 138 | 139

FU2YA Y2|2H-r2E 127 | M2|2H-25} 157 Iy~ M2|2@-0| 157
COOKING PLUS Silicon Pan 12P-Nordic GOUTE Silicon Pan 15P-Chrysanthemum COOKING PLUS Silicone Pan 15P-Rose
09-02-0059 Sheet  160(L)X210(D) 09-02-0046 Sheet  175(L)X295(D) 09-02-0024 Sheet  175(L)X295(D)
@ Mould ~ 40~45(@)X25(H) Mould  40(®)X25(H) Mould  40(®)X25(H)
i FYEA Ha|2H-AHFE4P(F) —
FYEL2 HEI2W-FEH 6P COOKING PLUS Silicon Moluld 4P-Round
COOKING PLUS Silicone Mould 6P-Wrinkle Round pleats(gugel)
09-02-0058  A70(D)XV45(®)X32(H) 09-02-0044 65(0)X32(H)

DBrnciis DBrociis DB
FYEeA Y22 (O|LIE4B)157 FYEA Ha|2H-S BRI 127 FYEA Y22 H-F 5067
COOKING PLUS Silicon Pan 15P-Flower COOKING PLUS Silicon Pan 12P-Animal & nature COOKING PLUS Silicone Pan 6P-Bear
@ @ 09-02-0057 Sheet  175(L)X295(D) 09-02-0047 Sheet  190(L)X230(D) 09-02-0175 Sheet  180(L)X310(D)
i i Mould ~ 40(®)X25(H) Mould  30~50(®)X25(H) Mould  70(L)x90(D)X20(H)

| 2| 2-Z0] 4P S| A2|2H-SHE 4P Tt A2|2uH-sHHt2t7| 4P

GOUTE Silicon Mould 4P-Rose GOUTE Silicon Mould 4P-Heart GOUTE Silicon Mould 4P-Sun flower

09-02-0077 65(®)X32(H) 09-02-0107  65(0)X32(H) 09-02-0108 70(®)X32(H)

@D S FYEeA Me|2H-FESIE 127 FUEYA ME|2EE, E5IE1H St A2|2-5LE 243
T Al2|2#-0|LIEE 6P S| Alz2|2a-0|LIEE 8P FYEe A ME|2EE sy COOKING PLUS Silicon Pan 12P-Heart COOKING PLUS Silicon Pan 15P-Two Heart GOUTE Silicon Pan 24P-Heart
GOUTE Silicon Mould 6P-Mini Mould GOUTE Silicon Mould 8P-Mini Mould COOKING PLUS Silicone Mould-Mindulle 09020018 Sheet  95(Lx2300) 09.02.0055 Sheet  105(LX2250) 09020003 Sheet  115(L3000)

06-02-1038  50(®)X30(H) 06-02-1037 40(0)X20(H) 06-02-1991 Sheet  235(0)X44(H) Mould  30(®)X25(H) Mould  30(®)X20(H) Mould  35(®)X20(H)




. SILICON PAN | 22|2M™

Rtz
FUED A ME|ZEE DL |=20157
COOKING PLUS Silicone Pan 15P-Mini Torte

06-02-1990 Sheet  285(L)X170(D)
Mould  42(D)X20(H)

FUEHA M2, =15+ | 2| 2H-HE QA 127
COOKING PLUS Silicon Pan 15P-Cannele GOUTE Silicon Pan 12P-Briochct

09-02-0050 Sheet  175(L)X295(D) 09-02-0051 Sheet  215(L)X285(D)
Mould ~ A43(®)xV35(®)X45(H) Mould  A62(0)xV40(®)X20(H)

PBuoiis
FYBE2|A M2|2EC H2tuen
COOKING PLUS Silicone Pan 16P-Egg

09-02-0048 Sheet  175(L)X295(D)
Mould  55(L)x34(D)X20(H)

FUBYA Y2|ZEC FLR2T
COOKING PLUS Silicone Pan 12P-Financier

06-02-1989 Sheet  290(L)X170(D)
Mould  78(L)X30(D)X27(H)

G
| M2|2H-5Ich 207
GOUTE Silicon Pan 20P-Financier

09-02-0049 Sheet  195(L)X295(D)
Mould  49(L)X22(D)X12(H)

| M2|2H-0fE 63
GOUTE Silicon Pan 6P-Muffin

09-02-0045 Sheet  190(L)X290(D)
Mould ~ A70(D)x¥55(®)X50(H)

% FUBHA M22EBC O|LERAIE 18T
| Al2|2EH-ApHRI 671 COOKING PLUS Silicone Pan 18P-Mini
GOUTE Silicon Pan 6P-Savarin Donut Savarin

09-02-0034 Sheet  170(L)X290(D) 06-02-1971 Sheet  290(L)X170(D)
Mould  A67(0)xV50(®)X22(H) Mould  38(®)X15(H)

LK BAKEWARE PRODUCTS

o)
T Mz|2H-58 357
GOUTE Silicon Pan 35P-Dome

06-02-1660 Sheet  570(L)X370D)
Mould  50(®)X25(H)

140 I 141

FYE2A YIEN

COOKING PLUS Langue De Chat Mould
06-02-1591 @ ARZt  240(L)X180(D)
06-02-1589 ®BIE  240(LX180(D)

06-02-1588 © ZLZ 240(L)X180(D)

06-02-1590 @ ¥ 240(L)X180(D)

Boosis
FYB2A Y2|ZEE H767
COOKING PLUS Silicone Pan 6P-Half Sphere

06-02-1655 Sheet  295(L)X175D)
Mould  70(®)X35(H)

Buss

FYB2A Y2ZEE W87
COOKING PLUS Silicone Pan 8P-Half Sphere

06-02-1656 Sheet  295(L)X175D)
Mould  50(®)235(H)

FYB2A M2|ZEC W15
COOKING PLUS Silicone Pan 15P-Half Sphere

06-02-1657 Sheet  295(L)X175D)
Mould  40(®)X20(H)

DBrnciis
FUEe|A DIE0E 307
COOKING PLUS Macaron Mat 30P

06-02-1534 Sheet  285(L)X235(D)
Mould  37(0)/27(0)

2UZ2A OFLEUE 487
COOKING PLUS Macaron Mat 48P

06-02-2032 Sheet  290(L)X390(D)

Mould  36(®)

FUEA YBIZ XIZBE
COOKING PLUS Silicone Cheese Mould

06-02-1927 @&  90(L)X90(D)X40(H)
06-02-1928 ® MZ™ 75(L)X98(D)X50(H)




" SILICON PAN | &z|2m LK BAKEWARE PRODUCTS 2 | 143

FYEA M2|2H-72 637 Mz|2u-EHL SR 67 | Alz|2H-AELEE 67 FUEA M2ZEE, MEMTH5T FUSA M2|ZBE YEH6S
COOKING PLUS Silicon Pan 6P-Gugel Silicon Pan 6P-Madeleine FUELA MEI2H E22ley GOUTE Silicon Pan 6P-Santa Face COOKING PLUS Silicon Pan 15P-Gift box COOKING PLUS Silicone Pan 6P-X-mas —
09-02-0174 Sheet  175(LUX295(D) 09-02-0019 Sheet  160(LXT60D) COOKING PLUS Siliocne Pan 6P-Halloween 09-02-0098 Sheet  175(UX255(D) 09-02-0054 Sheet  T10(L)X220(D) 09-02-0053 Sheet  110(UX215(D)

Mould  65(®)X35(H) Mould  45(L)X70(D)X15(H) 06-02-1581 Sheet  175(L)X230(D) Mould  50(LIX70(D)X29(H) Mould  29(L)X29(D)XI5(H) Mould ~ 20~35(®)X15(H)

i "

FUEYA M2AEC 54 67 ) Mzj2H-54 127 T M2E =2 %E?:zgu* 107 T Alz|2H- M 25 67 T Alz|2H-AEt 35 87 | A2 2H-ME 45 87

COOKING PLUS Silicon Pan 6P-Amber GOUTE Silicon Pan 12P-Amber GOUTE Silicon Pan 10 -Halloween Pumpkin GOUTE Silicon Pan 6P-Christmas GOUTE Silicon Pan 8P-Christmas GOUTE Silicon Pan 8P-Christmas

06-02-2027 Sheet  245(L)X170(D) 09-02-0076 Sheet  95(L)X230(D) 09-02-0101 Sheet  T10(L)X210(D) 09-02-0097 Sheet  175(L)X255(D) 09-02-0109 Sheet  120(L)X215(D) 09-02-0095 Sheet  145(L)X315(D)
Mould  60(LX63(D)X23(H) Mould  35(®)X25(H) Mould  30(®)X20(H) Mould  65(®)X25(H) Mould  40(®)X20(H) Mould  55~65(®)X20(H)

) ) ) T G (o) —
T 42|12 =EWEC-A3E 107 T 2|12 ZEUNEL-4EF 107 | A2|2H-0pPH 2 X} 10+ T A2 2 - ML 87 T d2|2H-E2| 67 T 2| 2H-EL| 2F

GOUTE Silicon Pan 10P-Scream GOUTE Silicon Pan 10P-Bat GOUTE Silicon Pan 10P-Magic Hat GOUTE Silicon Pan 8P-Christmas GOUTE Silicon Pan 6P-Tree GOUTE Silicon Mould 2P-Tree

09-02-0103 Sheet  T10(L)X210(D) 09-02-0100 Sheet T10(L)X215(D) 09-02-0102 Sheet  100(L)X220(D) 09-02-0094 Sheet  120(L)X225(D) 09-02-0096 Sheet  175(L)X255(D) 09-02-0111 Sheet  85(L)X130(D)X30(H)

Mould ~ 25(L)X40(D)X20(H) Mould  30(L)X25(D)X20(H) Mould  37(L)X37(D)X20(H) Mould  40~55(®)X20(H) Mould  70(L)X75(D)X27(H) Mould  125(L)X185(D)X35(H)
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" STENCIL | AEIA

1374
Ghvt

——

A-1 AjzhghL|C}t
A-1 Love it [Acrylic]
10-02-0001 190(L)x190(D)

A-5 O}20|
A-5 Cat [Acrylic]
10-02-0043 100(0)

- - -
® ® & o
‘ 4
® ® 0 o
@ ® @ (¢
® ¢ o o
b ® o
® ® o o
- =

A-10 22
A-10 Water Drop [Acrylic]
10-02-0002 190(L)x190(D)

A-2 2{gzg| 2|2
A-2 Ribbon [Acrylic]
10-02-0012 190(L)x190(D)

U/

A-6 A0t
A-6 Smile [Acrylic]
10-02-0044 100(®)

0000000
666060
660000
0606604

A-11 #0|3
A-11 Kake [Acrylic]
10-02-0003 190(Lx190(D)

A-3 30| A-4 B27t214

A-3 Bear [Acrylic] A-4 Girl [Acrylic]

10-02-0023 95(0) 10-02-0034 190(®)
|

A7 =22 A-8 3lE

A-7 Snow Flower Il [Acrylic] A-8 Heart [Acrylic]

10-02-0045 100(0) 10-02-0046 100(®)

A-12 /3 A-13 22|t
A-12 Check [Acrylic] A-13 Oliver [Acrylic]
10-02-0004 190(L)x190(D) 10-02-0005 190(®)

LK BAKEWARE PRODUCTS

o -

> 1-,#'

3 \
c ¥

A-14 Z=Z}7|2] 258 A-15 50t
A-14 Piece Cake [Acrylic]
10-02-0006 190(0) 10-02-0007 190(L)x190(D)

A-15 Dummy Horse [Acrylic]

N

/\‘j"

% M

a\\

——

A-20 ¥ =515 A-21 Apztst-0)L]
A-20 Happy Birthday [Acrylic] A-21 Love You-Mini [Acrylic]
10-02-0013 190(L)x190(D) 10-02-0014 100(0)

\J v
> L "' V. 9
» 3 ¥ e N
L “
Y v
Y] -
‘ “v L
b v ¥ ”
N v
A-24 RED A-25 SIEfE
A-24 Rudolph [Acrylic] A-25 Heart Pattern [Acrylic]
10-02-0017 190(L)X190(D) 10-02-0018 190(0)

A-16 2|
A-16 Doily [Acrylic]
10-02-0008 190(0)

146 I 147

T
|:' + ':“. -:i- -:.ue:' s:i- I.u

A-17 E2I9| 7t
A-17 Flower Garden [Acrylic]
10-02-0009 190(L)x190(D)

rAzE

A-22 AEFS
A-22 Love You [Acrylic]
10-02-0015 190(L)x190(D)

R S

T
RS S

i -

DY
N L

&
~ . -
AL

"

A-26 HEIfE
A-26 Cherry Pattern [Acrylic]
10-02-0019 190(L)X190(D)

A-23 Ehulo| SizlL Zofdtrt
A-23 Congratulation [Acrylic]
10-02-0016 190(L)X190(D)

A-27 O|L|HE
A-27 Mini Cherry [Acrylic]
10-02-0020 100(0)




| STENCIL | AHI

A-35 Ghittojoist T
A-35 Ume Flower [Acrylic]
10-02-0029 205(D)

MARINE
r—
—
—
—
—
—

A-30 OI2-3ZHE
A-30 Marine 3P [Acrylic]

10-02-0024 90(®)
% @ .:.’ll'.
~Holh || @ = A
] Y
N P
et RN
M TR
™ TR
- .

A-37 32|AOIA-SZNE
A-37 Christmas 5P [Acrylic]
10-02-0031 90(®)

M

A-31 HICIQIZILE-3B M E
A-31Sea And Friends [Acrylic]
10-02-0025 90(D)

A-38 SINEL-4ZSNE
A-38 AWord to Say 4P [Acrylic]
10-02-0032 80(®)

A-28 Sjjm|H{AL|0]
A-28 Happy Birhday [Acrylic]
10-02-0021 100(®)

A-34 2
A-34 Luck [Acrylic]
10-02-0028 100(0)

A-41HEgz2
A-41 Medallion [Acrylic]

10-02-0036 115(L)x95(D)

A-29 ILOVEICE —
A-29 | Love Ice [Acrylic]

10-02-0022 90(®)

@) o4 :714:
X IC)

A-36 Y2H-6ZME
A-36 Jingle Bell 6P [Acrylic]
10-02-0030 80(0)

A-44 FHH0|M-H=
A-44 Carnation-Single [Acrylic]
10-02-0039 80(®)

LK BAKEWARE PRODUCTS

A-45 FtH[0|M-C =

A-46 ZtALEhL|CH
A-45 Carnation-Double [Acrylic]

A-46 Thank You [Acrylic]

10-02-0040 190(L)X190(D) 10-02-0041 190(®) 10-02-0100 190(L)X190(D)
.-"f-f-'- T > "
i %
/ ""‘a_‘
f \
.’ ]
ll I
"'. f
\ /
N K
\\H /,/
| |
N ) r."f
\"‘“—__.—i"".
B-2 O|L] =& B-3 0| B-4 1o} 2g|
B-2 For You-Mini [Acrylic] B-3 Cat [Acrylic] B-4 Lolita [Acrylic]
10-02-0059 80(®) 10-02-0067 80(®) 10-02-0069 80(®)
[ :
L CC-‘:D | 4w ) [ M
>ae | N o egw
( : '| L

B-6 E2{2} 0}
B-6 Run Man [Acrylic]
10-02-0071 97(Lx97(D)

B-7 &&{2} Y350}
B-7 Run Girl [Acrylic]
10-02-0072 97(L)x97(D)

B-9 RE0-2EME
B-9 Cuttlefish-2P [Acrylic]

10-02-0074 70(L)x90(D)

148 [ 149

A-48 YMEst ERILICE
A-48 Happy Birthday [Acrylic]

B-10|L]| E0jo|=
B-1 Home Made-Mini [Acrylic]
10-02-0048 80(D)

B-5 22|H{ B
B-5 Oliver B [Acrylic]
10-02-0070 100(0)

B-11 CHEtF
B-11 Squirrel [Acrylic]

10-02-0050 73(L)x90(D)




" STENCIL | AEIA

B-12 Z0| A%tCt
B-12 Happy Bear [Acrylic]
10-02-0051 60(L)x83(D)

B-18 ti]of| =
B-18 Pierrot [Acrylic]

10-02-0057 80(0)

L _z'ﬁ?’f .: fr‘ w
« Christmens
et e e it

C/U:.?

B-26 AZ|AOIA Eg|
B-26 Christmas Tree [Acrylic]
10-02-0063 190(®)

\";q'«:“E ..
D ‘*vr
" F VL\-‘.'I!

63

B-15 E282-63ME

B-15 Clotty 6P [Acrylic]
10-02-0054 80(0) LHe|

B-19 OF7|HAL HE
B-19 Baby Angel 2P [Acrylic]
10-02-0058 80(®)

- r/ffzr/%

. ), Christnes

-
"

B-27 4|2] 32|AOtA
B-27 Merry Christmas [Acrylic]
10-02-0064 190(0)

:G wo. %‘E?.

_/

B-16 H[O|O|EX-3EN|E
B-16 Jamie Face 3P [Acrylic]
10-02-0055 80(D)

.-"';"'w\_\

X—mas | *‘*
&7/

N

B-24 X-MAS-4Z=ME
B-24 X-Mas 4P [Acrylic]
10-02-0061 80(D)

B-28 =Aj2t
B-28 Snowman [Acrylic]
10-02-0065 190(0)

B-17 MM
B-17 Quiet Sleep [Acrylic]
10-02-0056 107(L)x62(D)

B-25 MEI-4ZME
B-25 Santa 4P [Acrylic]
10-02-0062 90(®)

B-29 E2t9 =z
B-29 Flower Doily [Acrylic]
10-02-0066 190(0)

LK BAKEWARE PRODUCTS

B-30 RI|E-2ZME
B-30 Cupid 2P [Acrylic]
10-02-0068 70(L)x54(D)

B-34 =z Z2N
B-34 Piece Cake Il [Acrylic]
10-02-0108 190(0)

B-39 -4
B-39 Bundle-4 [Acrylic]
10-02-0113 210(Lx210(0)

B-31 &2 2l-5ZME
B-31 Halloween 4P [Acrylic]

x__ A '~___7 _ j

B-32 #E-3ZME
B-32 Happy 3P [Acrylic]

150 [ 151

B-33 ZOI2-23MIE
B-33 It's Good 2P [Acrylic]

10-02-0105 80(D) 10-02-0106 80(D) 10-02-0107 80(D)

i -
- | C@/ &8 & pary
— N () O

/_..-

B-36 HEa-1
B-36 Bundle-1 [Acrylic]
10-02-0110 210(Lx210(0)

C-149
C-1 Birthday [Acrylic]
10-02-0076 173(Lx108(0)

>4
»

B-37 -2

B-37 Bundle-2 [Acrylic]
10-02-0111 210(Lx210(0)

=

e

%3
B

C2¥+
C-2 Octogenarian [Acrylic]
10-02-0083 173(LIXI08(D)

L Y

B-38 HE#-3
B-38 Bundle-3 [Acrylic]
10-02-0112 210(Lx210(0)

Y
bl |
i

C-3gd
C-3 Advance [Acrylic]
10-02-0084 173(Lx108(0)




STENCIL | AHIA

C-4 &4
C-4 Acceptance [Acrylic]

10-02-0085 173(L)x108(D)

AE c.g

C-8 ¥
C-8 Birthday [Acrylic]

10-02-0089 173(L)x108(D)

>

=)
o) 3k
|- . |

C-19 = st
C-19 Celebration Admission [Acrylic]
10-02-0101 173(L)x108(D)

For /PP

C-15 FOR YOU
C-15 For You [S.9]

10-02-0091 AE{QI2|A  173(L)x78(D)

C-5 18|
C-570th Birthday [Acrylic]

10-02-0086 173(L)x108(D)
.",',":.‘
vJ E
M o
C-OHRE

C-9 The First Birthday [Acrylic]

10-02-0090 173(L)x108(D)

*LoveP

C-12 LOVE
C-12 Love [Acrylic]
10-02-0079 173(L)X108(D)

oty e [ T e
Happy Birthday

ot e~ e e

C-16 HAPPY BIRTHDAY-Z7[#|
C-16 Happy Birthday [S.S]

10-02-0092 AE{Q12]A  173(L)x78(D)

o

tl_ﬂqué

C-6 gl
C-6 Hundredth Day [Acrylic]

10-02-0087 173(L)x108(D)

C-10 S4M
C-10 Birthday [Acrylic]

10-02-0077 173(L)x108(D)

il

H i
qPPyBizp& y

C-13 HAPPY BIRTHDAY
C-13 Happy Birthday [Acrylic]

10-02-0080 173(L)x108(D)

] .

S

C-17 HAPPY BIRTHDAY-1E! x|
C-17 Happy Birthday [S.S]

10-02-0093 AE2l2|A  173(L)x78(D)

=
-1

j_] 7;}'

C-7 8|1
C-7 60th Birthday [Acrylic]

10-02-0088 173(L)x108(D)

CnE sy
C-11 Celebration Graduate [Acrylic]

10-02-0078 173(L)x108(D)

%MJM

C-14 FOR YOU
C-14 For You [Acrylic]

10-02-0081 173(L)x108(D)

LK BAKEWARE PRODUCTS

(o

| AEI ARIA-2{E
GOUTE Stencil-Love [S.S]
06-02-1734 AE|QIEA  85(D)

/aa;i; )

| A AEIM-AE}
GOUTE Stencil-Santa [S.9]
06-02-1730  AE|IEA  85(D)

| AEl AEIAM-SB|ADIA
GOUTE Stencil-Christmas [S.S]
06-02-1735 AEH|QI|A  85(0)

(o)

L] AR AEIALZHD|
GOUTE Stencil-Rose [S.5]
06-02-1731 AE|2lHA  85(0)

Y| AE AEIM-SIE
GOUTE Stencil-Heart [S.9]
06-02-1736 AEQIZA  85(D)

(

{25
&

(Goir'y )

T A8 AEIAM-ZIX{oH
GOUTE Stencil-Gingerman [S.S]
06-02-1728 AEfQlZ|A  85(0)

| A AN E2£0|

GOUTE Stencil-Snow flower [S.S]
06-02-1732  AE|QIEA  85(0)

Y| Al ARHIA-SE|ADIAER|
GOUTE Stencil-Christmas tree [S.S]
06-02-1737 A1~ 85(D)

152 | 153

Isu'u;; )

| AR AEIM-S=ALEE
GOUTE Stencil-Snowman [S.5]
06-02-1729 AEQIZA  85(0)

-

.
-

(ot

Fj| AH AHIM-ZES
GOUTE Stencil-Rudolph [S.S]
06-02-1733  AEfol2fA  85(0)

/)
X

T_Rx

(goi)

| AE AGIAL-SES
GOUTE Stencil-Halloween [S.S]
06-02-1738 A2~ 85(D)




JIH & £H|
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| MACHINERY & EQUIPMENT | JIH & &H

(oo
FHH 7 EYI0|E ME

GOUTE New TORNADO Hand Mixer SET
13-02-0092 220V 60Hz 300W

F|El0flo] =2IM-5FE] K55S
KITCHENAID Mixer-4.8L
13-02-0064 220V 50/60Hz 315W
HIE} = 3| =3t
270(L)x360(D)x415(H) /12Kg

C

P L . \
{ Y -\ b,
N ,\\‘\. = S _

(Goiry )

T 7 EHlo| = $HESM
GOUTE New TORNADO Hand Mixer
13-02-0109 220V 60Hz 300W

7|zl0flo]=21M-4.53E] K45SS
KITCHENAID Mixer-4.25L
13-02-0121 220V 50/60Hz 1.3HP
HIE} & 3|m =3t
330(L)x380(D)x415(H) /12Kg

71Z10lI0|= (7Q) MM ARHE 9lM F|Z10]|0|E (7Q)=2H|ME AEHE Qly
5KSM7590W 5KSM7990XE
KITCHENAID 6.9L Heavy Duty Stand Mixer KITCHENAID 6.9L Professional Bowl Lift Stand Mixer

13-02-0138  220~240V 50/60Hz 500W 11-02-0119  220~240V 50/60Hz 500W
HIEH = 2| =gt H|E} 2 3T ZEt

LK BAKEWARE PRODUCTS 156 | 157

EGS HHIMQE 0f|of-F
EGS Convection Oven Air-F

13-02-0167 220~V 60Hz 1.4KW 45L
595(L)x410(D)x320(H)

b
»
S
oy
-
\ EGS 32! 2147] / 287137]
SO0L|=IA300 ofL|2}A200 (EGS OfL|A ML)
EGS New Anymixer 300 EGS Anymix 200 EGS Milk Whisk / Cream Whipping
13-02-0132 220V 60Hz 300W 13-02-0160 220V 60Hz 200W 06-02-1983 @ 3 3(Z7| 2P
HIE} = #|n{ =3t HIE} = #luf =gt 06-02-1984 ©® 2% 7{&7|1P

y

A

-

New EGSAHIE 21A 600
New EGS stand mixer 600

220V 60Hz 600W 5.5L
13-02-0129 @ 3O0|E
13-02-0130 ©® =%
13-02-0131 © 1%

EGS 2tZ = m|o|7
EGS Waffle Bowl Maker

13-02-0165 220V 60Hz 750W

Jl
Al
&

A

HI



MACHINERY & EQUIPMENT | J|H & &Hl

=8l KMM760
KENWOOD Mixer

220V 60Hz 1.2KW
13-02-0057
230(L)x390(D)x340(H) 25Kg

A1talA-SPS800

Spar Mixer
I ES |
06-02-1069 220V 60Hz 0.2KW EocoT
HIEH S 3| 223 Ice Shaver
360(L)x470(D)x660(H) 25Kg 13-02-0101 220V 60Hz 30W

WY EA-17
Melting Plus-1P
09-02-0172 220V 60Hz 25W

Melting Plus-2P ASE=EHFHETI

220V 60Hz 45W Automatic Chocolate Cutter
09-02-0170 @ AZL Yellow 13-02-0054 220V 60Hz 90W
09-02-0169 ® B3, Pink 330(L)x360(D)x400(H)

AEIZ{X|CH
Table [S.S]

NYESESS S

AEIE MUt 2B Mt
Wall Lathe [S.S] Wall Lathe [S.S]
ALO|= Z= 28|17 AFO|= Z=2H|Z

LK BAKEWARE PRODUCTS 158 | 159

-
- 4
e ,'
QHHEN CIXIS &
MEaEa TEE

Drawer Rack Drawer Rack Cover

® 2004 (A8) 465(L)x615(D)x1800(H) © 4001 (1BL4])  680(L)x810(D)x1800(H) 13-06-0101 @ £, 25 470(LX615(D)X1600(H)
® 2001 (46HEHEE) 465(L)x615(D)x1690(H) @ 400K (2ZHA])  900(L)x615(D)x1800(H) ® AfO|= =ZH|E

= Az3 70j
2ElE|QEara Azl 7x|cH Unox Drawer Rack
Rotary Oven Rack Mousering Rack 13-06-0107 @ 704

4oof  FEHE AtO|= F2RHIE} ® MO|= FEHE




MACHINERY & EQUIPMENT | JH & &H| LK BAKEWARE PRODUCTS 160 | 161

g2t —
Tray Cart o

2tojoj = it L7l 14-06-0162 @ 46%T2  620(L)X420(D) T ESBHERAS 2Tt
Wire Rack Sink [S.5] 14-06-0161 ®WTE  560(LX400(D) GOUTE Dough Bread Box Tray Cart
Mz =22hs [2H] W 350,450, 530, 610 AOIZ =2 AR © AO|= Z2R|E 14-01-0113  465(LX355(D)
Ingredient Storage Box [S.5] D 610,760, 910, 1070, 1220, 1520, 1820
13-02-0049 520(L)x320(D)x600(H) H 15001800 .
590(L)x400(D) (48H) A7) AOE 9] TS

SUIIEL

Tray Cart-L
2l 2L 2 e 13-02-0001 @4 465(L)x750(D)x850(H) HeE2u e
Wall Lathe [S.5] Work Table [S.5] Work Table [S.S] Tray Cart 13-02-0002 ®3 550()x850(D)x950(H) Mixingbow! Tray Cart e
AO|= =2 EEIS AO|= ZEREH 13-02-0009  640(L)X395(D) 13-02-0003 ©CH 600(L)x900(D)x950(H) AO|= Z2R|EH

2ENEALH-0| S 2] 2EIERICH-E2H0| M7 RICH 2HIMACY ZZH7|e] HHI0IE 628 ZZ}7|2] HElo| = 8EE
Work Table-Moving [S.S] Work Table-Bread Slicer Table [S.S] Sink [S.9] Piece Cake Turntable 6 [S.S] Piece Cake Turntable 8 [S.S]

NYESESS S AO|= FEH A AO|= =2 FENMZ(27E) 320(@)X95(H) FEREQ7E) 370(@)X95(H)




LK BAKEWARE
PRODUCTS

Ikbakeware.com MAHE L 2E HE2 LKH[0]39o] Enj|o|X|ol|M EtolSsHM|L.



CUSTOMIZING MOULD | =2=2C | |E=1°4 | | oy | |LE+7H§ LK BAKEWARE PRODUCTS 164 | 165

nx

FE Y2 ME, 27|, Sk Aol wet A FE0] 0242 £ UFLICEL FE T 2| HHELIC

S HIEBA[AL A76(0)xV60(0)x20(H)

@ 24 A34(O)xV30(0)x26(H)

A55(0)xV¥45(0)x25(H)

22 24 A100(0)xVYI0(D)x20(H) x|2t8 A56(0)xV42(0)x27(H)

/ A100(O)xV85(@)x30(H) 218iE A58(O)XV52(O)X16(H)

AT05(O)xVE5(0)x20(H) R AT0(@)XV53(O)x27(H)

AT20(O)XVTI5(@)x35(H) 28 8% 7330 2 3% 85(L)x55(H) ASO(OXV73(®)x20(H)

. . e ABBOO)xV120(0)x20(H) 28 HiESSAL 138LX55H) EST =P 720)%22(H) A84(D)xV65(0)x25(H)

=5y s25Y 2131 mjo|zH AM5O)XVI35(0)x25(H) 157(Lxx70(H) I

& mojz 28 mjojH 22| HEZAIAL ATIO@)XVIOBO)X25(H) AT75(@)XV165(@)x25(H) 125080(2;575&1:” 48 HiEashu ;O(S)X?S%ﬁ:)

3% A100@)xV95@)*x30(H) HEt 3% A126(0)xV116(@)*x20(H) A182(D)xV140(D)x35(H) A215(0)xV203(®)x20(H) 91L*60(H)

ATT5O)XVI60(OX25(H) A200(0)<V187(@)x30(H) A210(®)XV200(@)x18(H) AIS0(OXVI30@)x20(H) #E s lggﬁﬂiigiﬂi TIPS 35(Lx40(H)
100(L)x70(H) 40(L)x40(H)
105(L)x70(H) 50(L)x50(H)
120(L)x60(H) 60(L)x25(H) sz
22y 130(L)x38(H) 60(L)x60(H) El2ES
. 130(L)x60(H) 65(L)x25(H) ===
flsi 150(L)x55(H) 68(L)X75(H) S 24 A70(@)XV50(D)x36(H)
2 25 A185(D)xV145(0)x40(H) 155(L)x68(H) 70(L)x60(H) A95(D)xV65(D)x35(H)
A190(D)XV145(@)x40(H) 160(L)x45(H) 72()x40(H) A95(D)xV66()x37(H)
A193(D)xV147(D)x40(H) 1:2((3?;(}3) 75EL;22((:))
X,
U2l HIEIAAL] A40@)xV80(O)x80(H) 190(L)x45(H) 75(L)x45(H)
A165(O)XV140(D)x45(H) 195(L)x45(H) 76(L)><60(H)
200(L)x60(H x30
oz 24 A100(0)xVI5(@)x40(H) 210((L))><70(I(-I)) EL;X (()) azay
AT00(OXVIOOX40(H) 215()x60(H) 80(LX40(H) ===3%
A125(@)XVE5(@)X100(H) 220(L)x50(H) 80(L)x45(H) HEs
A140(O)XVI0(D)X70(H) 225(L)x60(H) 85(L)x50(H) Y 24 ASS(OXV30(®)x49(H)
A160(@)xV8O(®)x55(H) ig((f;:s;(:)) EEELZEE((H)) AG8(O)XV43(0)x40(H)
A195()xV180(D)*60(H) 5600 S0Lxas(H) A68(D)XVE0(D)x55(H)

22 24 A290(0)XV267(@)x35(H) A230(0)x¥220(®)x60(H) 270LX50(H) o5UxA5H) AT0(@)xV50(@)x55(H)
300(L)x50(H) 100(L)x30(H) A76.5(0)xV¥57(D)x50(H)
330(L)x50(H) 100(L)x45(H) AT7(@)XV55()x40(H)

£2Ty
o|ZMEE £2I5Y
474 22 AI00(O)XV50(@)x50(H) EI2ZEE

N | A108(D)xV50(D)x50(H) Mok 24 A64(O)XV54(0)x30(H) =
azoy W 22 100(Lx25H) =
=Zale AT08(0)x¥55(0)x53(H) AB8(0)xV40(D)x17(H) =
atop #H o 22y 24 1000)x25H) o ATIS(@)xV55(@)x50(H) AT5@)XYT0(O)x20(H) =
gl HIEZS[AL] A90(D)xV70(0)x25(H) =

2l Z& AROOXVE0(D)x45(H) 104(L)x25(H) A150(0)xV120(®)x65(H) ASO(@)XV70(®)x24(H)

AT20(0)x¥70(®)x55(H) 105(L)x28(H) g 3% ABO(O)xVY70(D)x10(H) AT10(0)xV¥80(D)x30(H) A95(D)xV55(0)x17(H)



CUSTOMIZING MOULD | =EELC | Iaa; | |§5rz | |LE+7H34 LK BAKEWARE PRODUCTS 166 | 167

FE Y2 ME, 27|, Sk Aol wet A FE0] 0242 £ UFLICEL FE T 2| HHELIC

U2 HIESS[AL A75(0)xV65(D)x35(H)

A87(D)xV75(D)x27(H)
oz 22 A50(0)XV35(0)x25(H)
AS5(O)XV45()x25(H)
AG5(O)XV60(0)x25(H)
A65(0)xV55(0)x25(H)
A70(O)XV55(@)x30(H) 58
AT5O)XV50()x35(H) Sy
sy A75(0)xV60(®)x25(H) =3 22 3% 130(0)x80(H)
. ATBORVSS(O30(H) =3 ; PO
o2l HIE3SAL] AGO@)XV53(O)XI5(H) A82(D)XV52(D)x35(H) s 5 150(@)x115(H)
2y HE3S AS3(OXV65(0)x27(H) 2H 3% 12004001 Esid 160(@)XTT0(H)
w3 3% AGB(O)XVA0O)XT7(H) AIBOXVE5@)<27(H) 22 32 120@)x60(H) @ 22 140@)x50(H) 180(®)x120(H)
AB5(0)<V60(O)I5(H) A93(OVBO(OR35(H)
A97(0)XVI6(D)x20(H) A95(0)x¥80(D)x35(H)
a2y
HEE
22l HIEZA[AL A57(0)xV38(0)x83(H)
ug 35 A51(0)xW31(D)x55(H)
A55(@)xV33(O)x70(H) r
A57(O)xY38(D)x83(H) '
A60()<V50(O)X55(H) '
AGO(Q)XV50(D)x65(H)
A60(@)xV50(0)x70(H)
A60(D)XV50(0)x75(H)
A62D)XV39(O)X67(H) A
A65(0)x¥55(0)x60(H) =1 ) e
A70(0)xV50(D)x75(H) S 24 850)x30(H) TEY Ay
A75(@)xV55(@)x45(H) =y a2l HIEZA[AL] AIS5(0)xV130(0)x45(H) ol
A75(0)xV58(D)x59(H) e 22 F& 20x46(H) =
PR =54 920)X50(H)-Z120(H) EOEPS A2(0)<V100(0)x40(H) 87|23 =8
A90(O)XYES@)X50(H) o2l HI”ZA[AL] 70(0)x60(H) 92(0)x50(H)-Z2X|60(H) A180(0)xV¥170(D)x55(H) 2al 25 A120(0)xVv80(D)x60(H)
, '- |
N » W - 7
=
=
W@ 34 87(0)xX75(H) =
Ed £8 oz 34 80(D)x60(H) ) it e -
S sig(ulctmg) Waas 200500 LEE OiLislE 2 LEE GREEE 258 =
L2 2L AR0(O)xV53(O)x62(H)x1.2T Mot 34 A120(0)xV53(0)x62(H) 90(®)x60(H) 2H 3L ABHOXV50(0)x60(H) 2 24 A0(0)xV65(0)x58(H) e 3% 100(0)x30(H)




® k...

o~

i N\

-

0| A Tt 4= UES BHE

TH(Gouté)= ZYAO| = BtS S0|tCFE

f




