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ALL KINDS OF
BAKERY TOOLS & FACILITIES

LK BAKEWARE

2024 - 2025

We, LK Bakeware will do our best to become
a company 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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LK Bakeware Co., Ltd. has grown up as a leading company in the field of

e e e TN, Y= e =y e

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 united together.

We, LK Bakeware will do our best to become a company 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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THIZ2tA NEW CHAIETH
TH=2A HEH GOUTE GLASS New Large Bread Pan
06-02-1390 @ Body A320(L)x123(D)x128(H)
GOUTE GLASS Muffin Cup V310(LXI130)
06-02-1762  A70(@)XV58(®)x45(H) 06-02-1391 ® Cap
]
@

THZEA RIEH
GOUTE GLASS Round Cake Pan
03-01-0472 @70 0|L| A126(D)xV120@)x70(H)  03-01-0468 @ 450IL| A126(®)xV120(®)x45(H

) THZ2A SEHT 127
03-01-0473 ®7013 AIS6(@)xVIS0@)x70(H)  03-01-0469 © 4512 AIS6(0)xV150(®)x45(H) GOUTE GLASS Home Cup sheet 12P

03-01-0474 ©7025 A186(D)xV180(0)x70(H)  03-01-0470 @452% A186(D)XV180(®)x45(H
03-01-0475 @703% A216(®)xV210(0)x67(H)  03-01-0471 ®453% A216(0)xV210(®)x42(H

03-01-0521 Mould ~ A70(@)xV58(®)x44(H)

)
) Sheet  340(L)x265(D)
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Baking sheet - Coting Perforated Baking Sheet - Noncoting
01-01-0121 @ 642 WAL 600(L)x400(D)x22(H) AL, THH5E 01-01-0088 @ 642 EtZEH AL 600(L)x400(D)x22(H) AL, H|2E
01-01-0099 ® 642 It AC 600(L)x400(D)x22(H)  STEEL, CHHTE 01-01-0082 ® E+SZ 563(L)X377(D)X25(H) AL, H|ZE
-
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Baking Sheet - Coting Baking Sheet - Coting Baking Sheet - Noncoting urm 8
01-01-0134 @ 644 ®E AL 600(L)x400(D)x45(H) AL, CHEHZE 01-01-0105 @WEAL  540()x380(D)x45(H) AL, £reizel 01-03-0016 @ 642 WAL 600(L)x400(D)x22(H) AL, H|ZE) Baking Sheet - Noncoting S
01-01-0023 ® 644 It AC 600(L)x400(D)x45(H)  STEEL, THH=E 01-01-0004 ©® "I AC 540(L)x380(D)x45(H) ~ STEEL, tHHzE 01-01-0058 ® H|EtZ T 563(L)X377(D)X25(H) AL, H|ZE 01-01-0065 T AL 540(L)x380(D)x45(H) AL, H|ZE ;'



BAKING SHEET !
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GOUTE Gold Baking Sheet
01-01-0131 ® 642 Z= T 600(L)x400(D)x22(H) AL, 1|2}

ot
Right Angle Baking Sheet - Noncoting

01-03-0017 ® 642 ZHEH1.5T 600(L)x400(D)x22(H) /1.5T AL, H|2E!
01-03-0096 ® 642 2Tt 2T  600(L)x400(D)x22(H) /2T AL, H|Z

220/ 3T
Flat Baking Sheet

01-01-0044 @ 2=0|
01-01-0045 ® 20|

& HE 2T 600(L)x400(D)/ 2T AL, H|ZE
e

2 L=
3T 600(L)x400(D)/ 3T AL, H|ZY
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o
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Right Angle Baking Sheet - Hard Anodizing

01-01-0020 ® 642 ZX ZE 15T 600(L)x400(D)x22(H) / 1.5T
01-01-0100 ® 642 AZ ZIEt 2T 600(L)x400(D)x22(H) / 2T

NN

N

S 2205 BM

Flat Baking Sheet - Hard Anodizing

01-01-0025 @ Z=Z0|E WL 2T 600(L)x400(D) /2T AL &%
7047(

01-01-0046 ® Y¥=Z0|E WX 3T 600(L)x400(D) /3T AL 4%
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Cookie Sheet - Coting
01-01-0079 7|2 365(L)x335(D)x43(H) ~ STEEL, ¥HIAE

HAA 238t
Convex Cookie Sheet - Coting

01-01-0075 ® HHAZF|T  335(L)x260(D)x12(H)  STEE
01-01-0077 ® =2 HHAIZTF|E 335(L)x260(D)x43(H) STEE
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Baking Sheet - Coting

01-01-0032 @ &2 1/2® 400(L)x300(D)x20(H) ~ STEEL, ¢HIAE
01-01-0096 ® 1/2 4ot 390(L)x290(D)x45(H) ~ STEEL, ¥HIE

oum

Oven Sheet - Coting

01-01-0069 =&  428(L)x350(D)x24(H)

QIZSEl wymt

Wiswell Baking Sheet - Coting

01-01-0129  410(L)x310(D)x16(H)

gLl F31T

Mini Cookie Sheet - Coting

01-01-0042 D|L| 37|

270(L)x190(D)x12(H)

STEEL, ¥H3E

STEEL, &H

STEEL, ¥HAE
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Unox Baking Sheet
Smeg BakinGEur 01010111 @S=AWE  460()x340(DIXIS(H)  STEEL, Shei=sl
01-01-0123 @ AU WE  433(L)x320(D)xI0(H)  STEEL, HH&i5E] 01-01-0126 @ AH|DWE  433(L)x320D)xI0H) AL, EFFzEl 01-01-0112 ® EAEZE  460()x340D)XI5(H) AL, H|ZE]
01-01-0124 ® A3 WEt  433(L)x320(D)x10(H) AL, H|2&! 01-01-0127 ® A HE  440(L)x320(D) /2T AL, H|ZE 01-01-0118 © S=A it 460(L)x340(D)x15(H) AL, H|ZEl
01-01-0125 © A3 EFZE 433(L)x320(D)x10(H) AL, H|ZEl 01-01-0128 ® AH At 440(L)x330(D)x4(H)  SUS 01-01-0120 @ =AM 470(L)x330(D)x4(H)  SUS

Z ElST S HEISH HIOl= & HiolH 2| TS S
Perforated Baking Sheet - Noncoting Baking Sheet - Noncoting Bagel Baking Sheet - Coting Bakery Tray
01-01-0098 O = EtS& 400(L)x300(D)x20(H) 01-01-0101 @ S H|EIZE  400(L)x300(D)x20(H) AL, H|ZE 06-02-0192 510(L)x250(D)x45(H) ~ STEEL, ¥HTE 06-02-0195 400(L)x265(D)x40(H) STEEL, ¥HIAE
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BAKING SHEET ' =%

64 A ARG
Cooling Grid (SUS)
01-01-0066 64 AEH &Ht  600(L)x400(D)x5(H)  SUS

FUEHA =AER{EI(SR) 64 ABIRHHEH(SE)
COOKING PLUS Non-stick Cooling Grid Cooling Grid (SUS)
06-02-2175  565(L)x365(D)x20(H)  STEEL, ¥HAE 02-06-0013  563(Lx367(DXI8(H)  SUS

{\Fs ALUSTEEL Tt SN1096
SANNENG Baking Sheet
03-03-0356 600(L)x400(D)x25(H) ~ STEEL, H|2E

64 HFH|EE 22 AR
Baguette Fermentation Grid (SUS)
01-01-0135 600(L)x400(D)x35(H) ~ SUS

EE LT 23T

WILTON Recipe Cookie Pan

11-02-0011 @2  340(L)x235(D)x15(H)  STEEL, Y¥HAL
11-02-0012 ®3  385(L)x260(D)x20(H) ~ STEEL, ¥HT

FIEHA A=

COOKING PLUS Silicon Pad

06-02-0079 @64MHE  585()x3850)
06-02-137% ©® 954 MTE  400(L)x300(0)

TN RN
Square Mousse Flame (SUS)

03-01-0256 @648 560(L)x360(D)x50(H)  SUS
03-01-0257 ©®WMEE 480(L)x325(D)x50(H)  SUS

©  FEEEs

2 il TAFH 117
WILTON Recipe Square Pan
11-02-0010 280(L)x180(D)x40(H) ~ STEEL, ¥HZAE
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BAKING SHEET ' =%

o
>
=
=
@
w
=
(]
rm
-]
64 HFHIEEH 4E 64 HFHIEEH 58
Baguette Tray 4 (AL) Baguette Tray 5 (AL)
01-01-0142 FEEHH  600(L)x400(D)x30(H) AL, THHTE 01-01-0136 FETHH  600(L)x400(D)x30(H) AL, tHH=El
N
B
—-
=~
>
Pa
s
5
OJL| HFHIECE (ME) 3
Mini Baguette Tray(NEW) (AL) 2o (LIR20) HIH|EE EET7H LRt HFHIEE E24|0] 3
01-01-0039 @ O|L| HPATh (M&) 22 330(L)x170(D)x25(H) AL, CHHTE Wooden Dough Fermentation Sheet Baguette Tray Baguette Tray g
01-01-0041 ® OJL| HHA|EE (M) 38 330(L)x265(D)x25(H) AL, EFEiZE 01-02-0055 LET (LIFEH)  600(L)x400(D)x9(H) 06-01-0240 0| 600(L)x130(D) / 5T 06-02-1315 0| 700(L)x110(D) /10T 5'



BAKING SHEET ' =¢

HIEEANE

Teflon Sheet

06-02-0638 @ 64 W 580(L)x380(D)
06-02-0640 © WEE 500(L)x340(D)
06-02-0641 © 2ELE 370(L)x320(D)
06-02-0643 @ 77|18 330(L)x300(D)

06-02-0637 ©1/2WEE 360(L)x260(D)
06-02-0642 ® THA F7|EE 325(L)X240(D)
06-02-0639 ©OJL| F[EHE  245(L)X165(D)
06-02-1680 ® R=ALE 315(L)X415(D)
06-02-1966 © A0|1EE 380(L)X280(D)
06-02-1055 @ 64 YL 600(L)X400(D)
® FERE VS

HIO[FH2| 2A

Bakery Box

06-02-0875 @0t0|22| (&)  580(L)x390(D)x70(H)  pp
06-02-1677 ®0t0|E2|(F)  580(L)x390(D)x100(H) pp
06-02-1679 ©Ot0|=2|(T)  580(L)x390(D)x130(H) pp
06-02-2097 @ Ot0|=2| (SCH) 580(L)x390(D)x160(H) pp
06-02-1678 ©00|£2|F2(@8) 590(L)x395(D)x20(H)  pp

TN S8 AR
117 O0HTHA| S5 HOolSiH
*H|0IZ Al HEEH0] Ot 5! HIOIYS Sl

(I
06-02-1944 ® &Y (&) 580(L)x390(D)x70(H)  pc
06-02-0847 @ £ (3) 580(L)x390(D)x100(H) pc
06-02-0935 ® £ (CH) 580(L)x390(D)x130(H)  pc
06-02-1690 © =9 (5cf) 580(L)x390(D)x160(H) pc
(I

06-02-0936 O Y ¥4 (3L) 590(L)x395(D)x20(H)  pc

92

Le

-
~
:
LIS FtAHIZHE DBrociis ® @ g
\Wood Castella Baking Frame =

-] | WHkH = =
LEHS EHA 06021322 ® 7 FHAEI2IS (FZ1200(UXI00(D)xBS(H) | 15T FUSCIATAEELS T
Bread Box (AL) Bread Box 06-02-1885 ® 70 FLAEI2LS 2 128 (L42)326(L)x226(D)x58(H) / 15T COOKING PLUS Wood Castella Mould 9
01-01-0061 @ % EZE ()  540()x380(D)XI00(H) AL, B2 06-02-0228 ® SEAXt  550(Lx340(D)x90(H) PP 06-02-1319  © 7 FHAE2LS 1/28 (LH4)326(L)x226(D)x80(H) / 15T 06-02-2770 @ FIAHZS | (LHZ)460(L)x300(D)x30(H) / 15T S
01-01-0059 @ % HBE 2 550()x390)XI5(H) AL, H|RE 06-02-0229 ® YA 590(x390(D)XI50(H) PP © FERF (T A8 ) 06-022771 ®IIAEIAE Il (LHZ)460(L)x300(D)x90(H) / 15T b
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THZ : Z2|7H24|0|E(Polycarbonate) ﬂ_|.|
) | —
O|H| E2ACIMHHE
| | - =
H u K==Vt [[=]
EH A y FAY L}
e /
( goff
T £ EH|E HA
P GOUTE Dough Bread Box
06-01-0257 @ BfA (2)  390(L)x503(D)x100(H)
06-01-0252 ® %A (C)  390(L)x503(D)x165(H)
06-01-0253 ® 572 (38) 390(L)x510(D)
a
b
(] b) =
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Cube Bread Pan
02-01-0200 @ 60FE Z&  60(LX60(D)x60(H) STEEL, ¥HIE
02-01-0202 ® 607& =7 STEEL, Qime
02-01-0212 © 7072 25  70(X70(D)x70(H) STEEL, QWIS
02-01-0214 @ 707E &2 STEEL, Q0izg
02-01-0208 ® 90FE SE  90(L)x90(D)x90(H) STEEL, ¥HIE
02-01-0217 ® 907 &% STEEL, Qime
02-01-0210 ® 957K £ - B 95(L)x95(D)x95(H) STEEL, YHTE
¥ CHAMEH (R2) 02-01-0237 ® 957 52 - =7 STEEL, ¥®oEl
Bread Pan - Hydraulic 02-01-0266 ® 957 99 - 25 95(L)x95(D)x95(H) STEEL, Y¥HAE
02-01-0003 @ 2 A T70(LXI25D)¥125(H) orppy ofoizE] 02-01-0267 @ 957E 3¢ -4 STEEL, ¥HIE
Vv 150(L)x110(D) ' 02-06-0259 ® 120FE 2E  120()x120(D)x120(H) STEEL, YHIE
02-01-0011 ® &% STEEL, QH3E 02-06-0260 O 1207= £ STEEL, Q0izg
¥ CHAMTH (ZRE)
Bread Pan - Assembly
02-01-0007 @B 4 110 b0y STEEL, gPize SE AR HOIA
02-01-0011 ® 5% STEEL, ¥ 3El Goldn Pastry Pan - Assembly
02-01-0005 © 25 :gggiﬁSEB§X]25(H) STEEL, €ei=d 02-06-0292 @ 25 :%iggﬂg&mom) STEEL, choizgl
02-01-0012 @ ¥ STEEL, ©i7d 02-06-0291 ® %73 STEEL, £toimel

CHAYEbmH
Large Bread Pan - Assembly

A 330(L)x125(D)x125(H)
¥ 310(L)x110(D)

02-01-0026 ® 572 STEEL, ¥HIE

A 330(L)x125(D)x125(H)
¥ 310(L)x110(D)

02-01-0028 @ 4 STEEL, CHHTE

02-01-0021 ® 25 STEEL, Y3 LAY (PC)
Corn Bread Pan - Assembly

A 305(L)x120(D)x120(H)
¥ 300(L)x110(D)

02-01-0302 ® 3 STEEL, CHHzE

02-01-0022 © =8 STEEL, EHHTE 02-01-0149 @ =8 STEEL, CHHTE

NVd av3ida

43

€€
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QECHH
Oranda Pound Pan

A 130(L)x55(D)x45(H)
¥ 120(L)x45(D)

A 130(L)x55(D)x45(H)
¥ 120(L)x45(D)

A 155(L)x75(D)x65(H)
¥ 150(L)x73(D)

02-01-0116 @2 STEEL, ¥HIE

02-01-0123 ® & STEEL, CHHTE

VAVYAN o
SA44 A (R0

Corn Bread Pan - Hydraulic STEEL, ¥HIAE

02-01-0113 ©CH
L A (ZE)

A 215(L)x95(D)x95(H) A 155(LX75(D)x65(H)
0201012 @ § 102 heaa(0) STEEL, QoiE) Corn Bread Pan - Assembly 02-01-0117 @ v o0 STEEL, Eoizgl
02-01-0302 ® A Z5LXOXBH) grep cioimey 02-01-0127 A 2ZPWXIOXBM  oreg) choag 02-01-0120 ©cfE2en) A PXWTEOXCH) ey cioisey

¥ 195(L)x85(D) ¥ 195(L)x85(D) ¥ 150(L)x73(D)

HF AJHHIY
a0 1o -

Chestnut Bread Pan

P HEH (72) P AGH (ZR) 4 200()X100(D)x80(H) L SE
Milk Bread Pan - Hydraulic Milk Bread Pan - Assembly 02-01-0080 ® 'y 150()x90(D STEEL, &Y Mini Bread Pan

4 300()x95(D)x95(H) N A 300(x95(0)x95(H) — A 200()X100(D)<80(H) — A 160(LX75(D)75(H) N
02-01-0154 'y oc5ecy STEEL, Y®=E 02-01-0157  y 375()x85(D) STEEL, T3S 02010081 ® 'y 150000 STEEL, £t243g) 02-01-0284 'y oo 5o STEEL, Y®=E

NVd av3ida

€

G¢
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OjL| m=2EH HIE A

Mini Pound Pan - Hydraulic Melon Bread Pan - Hydraulic

02-01-0061 © 3 naay ) STEEL geia 02:01-0062 © 1y ey ey O sTeeL et
02-01-0058 ® A 210LXESOXOH) gy cining 02-01-0043 ® A 12005000 qrep) iy

¥ 200(L)x75(D)

¥ 115(L)x95(D)

o

=
Ob= A

Marble Cake Pan

AHIFSCIH
oldlT——
A 250(Lx95(D)x85(H)
Long Pound Pan - Hydraulic 02-01-0035 @ 501 )x85(0) STEEL, @AY
02-01-0168 A 305(L)x7000)x60(H) STEEL, oteize] 02-01-0036 ® AzSOE )x95(D)x85(H) STEEL choizg)

¥ 290(L)x60(D)

¥ 240(L)x85(D)

NS SE Al =
SANNENG Animal Bread Pan Paper Mould

06-02-2171 @ 1Y0|  126(L)x135(D)x100(H) ~ STEEL, ¥HTE 02-02-0224 ® I+RE, ACP150 AT170(L)x85(D)x45(H)
06-02-2172 ® = 135(L)x119(D)x110(H) ~ STEEL, Y¥HIAY 02-02-0225 ® I+RE, £CP200 A220(L)x80(D)x45(H)
06-02-2173 © E7| 163(L)x135(D)x90(H) ~ STEEL, YHTE 02-02-0226 © THRC, CHCP227  A260(L)x90(D)x65(H)
06-02-2174 @ & 134(L)x135(D)x70(H) ~ STEEL, Y@ 3L 02-02-0227 @ TH2C 13 CMP155  165(®)x55(H)

2IE B4/ Al
WILTON Recipe Bread Pan

o= Sh=EH AT45()x75(D)X55(H)
New Pound Pan - Hydraulic Medium Pound Pan - Hydraulic 11-02-0007 @£ y1oc\e5()

A 260(LX100(D)x65(H) R A 250(L)x70(D)x65 (H) . A 215LXTI50)X60(H)
02-01-0104 @ ¥ 245(L)x90(D) STEEL, ¥HIE 02-01-0189 @ ¥ 240(L)x65(D) STEEL, ¥HTE 11-02-0008 ® & ¥ 190(L)x90(D)

A 260(LXI00(D)x65(H) ‘ A 250(L)x70(D)x65 (H) | A 235(L)x130(D)X70(H)
02:01-0105 ® 'y 345)xg0(p) STEEL, Ei=idl 02:01-0190 ® y 540()x65(0) STEEL, Hoag 11-02-0006 Oy 510()x110(D)

NVd av3ida

9¢

LE

S1ONAO0Yd FIVMINVE M1



-
p—
-
—
—
—
ZSHAEHO|A —
- — .
Bread Pan N — -
=4 390(L)x310(D)
7 405(1)x320(D)
02010193 2c 280()x100(0) IR
T =0] 95(H)
ELIREH LIS IHAZFE] Al
Walnut Pound Pan Danish Pastry Pan
A240(L)x45(D)x50(H) | A 235(1)x80(D)x65(H) |
03-01-0318  52c3xa0(D) STEEL, H3iae 02-01-0243 'y 55511750 STEEL, £f3iag
SE A
Walnut Bread Pan
A 170(L)x90(D)x75(H) R
02010269 'y 150()x80(D) STEEL, ¥HIAE
F
oLl AF3I0IA . HAZEIS
Mini Square Pan - - Pastry Pan
Square Pan
A 155(L)x60(D)x45(H) bt el A 500(L)x50(D)x40(H)
02-01-0049 y 145()x55(0) STEEL, 9323 03-01-0125  175()x145(D)x45(H) ~ STEEL, Cioigl 02-01-0110  y 540 )xa0(D) STEEL, £ri=g

NVd av3ida

8¢

6€

S1ONAO0Yd FIVMINVE M1



1983 HHERAIEITH

1983 Briguet Bread Pan

02-01-0283 @ E7H  110(0)x20(H) ALESEE, eeizg
02-03-0224 ® =S 110(®)X100(H) STEEL, QAT

14-06-0295 © AFZIS  123(L)x50(D)x118(H) /12T SUS

1983 HHIHEHLTH

1983 Beongaetan Bread Pan
02-01-0285 @ &7 120(®)x30(H)
02-01-0286 ® 58 120(®)x45(H)
14-06-0305 © Atz

uim

1983 O|L| HEFAIEHH

1983 Mini Briquet Bread Pan

02-01-0287 @ &7 93(®)x18(H)
02-01-0288 ® ZE  92(0)x83(H)
14-06-0309 © 2 82(0)x58(H)
14-06-0308 @ AtZIE  105(L)x50(D)x91(H) /1.2T

133(L)x50(D)x57.5(H) / 1.2T SUS

NVd avida

o7

¥4

S1ONAO0Yd FIVMINVE M1



BREAD PAN

1983 =4

1983 Brick Bread Pan

02-01-0293 @ YIS 7t 140(L)x66(D)
02-01-0294 ® EHHE Hi=t 140(L)x66(D)
99-01-0017 © &

99-01-0015 @ & 141(L)x67(D)x52(H)
99-03-0280 © HEAWE IULMZH) 85(L)x55(D)
99-03-0281 ® HSAWS IUX(URLR) 120(L)x35(D)
1983 2=

1983 Pollen Bread Pan

99-05-0007 @ 74 66(®)x7(H) STEE
99-05-0004 ® 25 55(()x55(H) STEE

99-06-0205 © AIZE

140(L)x54(D)x70(H) /1.2T  SUS

STEE

SUS(304)
SUS(304)

Bontiis
FUSHUANTRD - I
COOKING PLUS Backkorb Round

06-02-2149 @4 A185(0)x80(H)
06-02-2150 ®CH  A230()x90(H)

Brocsis
FUZYALFEIN -
COOKING PLUS Backkorb Fabric Round

06-02-2208 @ &
06-02-2209 ® i

Boosis

FYZHA T2 T - El2
COOKING PLUS Backkorb Oval

06-02-2151 @& A225(L)x105(D)x75(H)
06-02-2152 ® L  A280(L)x130(D)x75(H)

Broesis

FUSYAYT=T N -EIY
COOKING PLUS Backkorb Fabric Oval

06-02-2210 @ 4
06-02-2211 ® T

-]
~
m
>
(-]
)
>
=

144

€y

S1ONAO0YUd FAVMINVE N1



Ikbakeware.com
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CAKE PAN ! #=

()
=
A
m
)
b
=
R
e 70 ™
Round Cake Pan 70 Round Cake Pan
03-01-0231 @ OJL 120(®)x45(H)  STEEL, ¥HIE 03-01-0037 @ 0|L| 120(®)x70(H) orm3E|
03-01-0180 ®15 150(®)x45(H)  STEEL, Y¥HIEl =) -
, 03-01-0013 ®15 150(®)x70(H YHTE
03-01-0189 ©2% 180(®)x45(H)  STEEL, Y¥HIE 03-01-0016 ©22§ 180<(®))><70((H)) ;DP:'
03-01-0192 @35 210(®)x45(H)  STEEL, YHTAEl = ——
peln i ,Om e 03-01-0022 @3% 210(®)x70(H)  STEEL, ¥HIL
-01-! =3 X [E k=3
oo @5? 4o 45( ) STEEL, :k: ¢ 03-01-0028 ©43 240(0)x70(H)  STEEL, YHAEl
-01- =3 X 03| .
o0 @; 300<((D))><455((:) iiit ;D::‘:I 03-01-0030 ®5% 270(®)x70(H)  STEEL, ¥HIL
03-01-0216 @73 o H) ;;;; 03-01-0033 @63 300(0)x70(H) STEEL, ¥HIE
-01-! X a 2
s )x45(H)  STEEL, YHIAE 03-01-0414 ®7% 330(@)x70(H)  STEEL, ¥HIE
‘ . '
S~
o~
A 5

ey
Round Cake Pan 70 L& e
03-01-0226 ®OIL| 120(@)x45(H)  STEEL, £t 70 Round Cake Pan olEmH g
gzg:g:::. gz :ch))g);i((:)) iiit z::iz 03-01:03340 GOl 120070 STEEL, €925 Heart Cake Pan u
03-01-0193 @33 210(®)x45(H) STEEL:E*DJ_E% IS ZR0O|L| 03-01-0008 @12; POORTO) - STEEL Bt 03-01-0315 @Ol TIS(LXI00D)5(H) - STEEL, SE2E r%
03-01-0199 © 435 240(O)x45(H)  STEEL, Choizel Round Cake Pan Micromini 03-or-0017 ©2f B0ORI00Y - STEEL FEE 03-01-0302 ®VI_§ 330505 STEEL, S 2
03010205 ©55  270(@ds()  STEEL ot 12010575 ©50%IE 100ONE0)  STEEL aroimc) 222:22:2 gii if;(a;)wo(m STEEL, 3_23 03-01-0305 ©1§_ 165(L)x133(D)x45(H) ~ STEEL, QT 8
03010211 @65 300ONAsH)  STEEL Cintac) ot G085 100OM00) STEELVOFE'jiE‘ 03-01-033412 @; (©)x70(H)  STEEL, Cheizel 03-01-0308 @23 195(L)x160(D)x45(H) ~ STEEL, QEHTEl S
e -01- 2 270(0)x70(H)  STEEL, A 03-01-0311 ©®35 230(LX195(D)x45(H) STEEL, YmTEl by



cAKE PAN 1 mee

(goizy )

T 70 22| e
GOUTE Division Round Kake Pan

03-01-0533 @ OJL| 120(®)x70(H)  STEEL, ¥HIE
03-01-0534 ® 1= 150(®)x70(H)  STEEL, ¥HIE
03-01-0535 © 25 180(®)x70(H)  STEEL, ¥HIE
03-01-0536 @ 3% 210(®)x70(H)  STEEL, ¥HIE

70 A|=H

70 Round Cake Pan (AL, Soft Anodizing)
S AFHH _
o\ 2 03-01-0261 ® S5H2 O|L| 120(B)x55(H) AL, T2}
Square Cake Pan 03-06-0416 ® Z0|L|  100(®)x70(H) AL, 3}
03-01-0241 @15  135(L)xI35(D)x45(H)  STEEL, YHAE 03-01-0042 ©OIL|  120(®)x70(H) AL, 3}
03-01-0244 ®25 165(x165(D)x45(H)  STEEL, YHAES 03-01-0038 @ 15 150(0)x70(H) AL, T2t
03-01-0247 ©35 195(xI195(D)x45(H)  STEEL, YHTES 03-01-0039 ® 23 180(@)x70(H) AL, T2}
03-01-0250 @43 225(L)x225(D)x45(H) STEEL, YHTES 03-01-0040 ® 33 210(@)x70(H) AL, T2}
03-01-0252 ©55  255(L)x255(D)x45(H)  STEEL, YT AL 03-01-0041 @ 43 240(0)x70(H) AL, T3t
02-01-0260 ® 63  300(L)x300(D)x45(H) STEEL, QHTES ® FEAMO|I=JMs AL T9

(goiz' )

THEED =2 A

GOUTE Slope High Round Cake Pan

03-01-0485 @ O|L| A130(D)xV120(®)x70(H) STEEL, YHIAE
03-01-0486 ® 15 AI60(O)xV150(®)x70(H)  STEEL, YHIE
03-01-0487 © 25  A190(0)xV180(D)x70(H) STEEL, YHIEl

FUZAA 22

COOKING PLUS Springform Pan

06-02-1370 @&  (2IN180(®)x70(H) / (LAN70(®)  STEEL
06-02-1371 ®F  (2)195(0)x70(H) / (L)190(®)  STEEL
06-02-1372 ©CH  (2))240(0)x70(H) / (LH)230(®)  STEEL

HHHI0IA (D)

Round Cake Pan
03-01-0174 @ &

A100(D)xV95(®)x40(H)

AL,

ct

!

™

o

3

E|
S

NVd INVI

87

Y4
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(CI-\KE PAN | A58

NVd INVI

SSHoITH

El=E 1m}o|TH Dome Cake Pan
Tart Division Pie Pan 03-01-0067 ® S3A45  160(@)x80(H)  STEEL, YBHIAE
03-01-0266 HIZH 22|18 A225(0)x30(H)  STEEL, Q@izEl ® Z2AO|E 7Hs  STEEL, piRgl

(Goiny)

SO EfEEH
GOUTE Tart Division Pan

03-01-0543 @ OJL| 115(®)x20(H)  STEEL,
03-01-0544 ® 13  130(®)x20(H)  STEEL,
03-01-0545 © 25  165(@)x20(H)  STEEL,
L,
L

om

i
i

el

02 02
om

=

™
o
o

09 00

03-01-0546 @ 3% 200(®)x20(H) STEE|
03-01-0547 ©® 45  235(®)x20(H) STEE

T T ST ST T
om om

g g

0g

om

18

r —
. - \'. -~
- -
g

3

= -

Chiffon Pan (AL, Soft Anodizing)

03-01-0539(8) ) o )| a105(0)xV8BOXB0(H) AL, T

03-01-0538()

1=

IO
. o 03-01-0142(21 5 51y 4100(0)xY 90(@)x60(H) AL, T2t ~
Pie Pan (AL, Soft Anodizing) 03-01-0141(2) ' g
03-01-0152 @ OHZ  AT20@xVYI100@)x30(H) AL, mt 03-01-0134(2) ., = - =
o = @5  AR0OXVIOOXE5H) AL, T2t &
=2E=EEH 03-01-0319 ® 35  AIS0@)XVI120(@)x25(H) AL, mg 03-01-0133(2) )§>
High Tart Division Pan 03-01-0121 ©OILI  AT20@)xVI00(@)x20(H) AL, Tz} ggg]g:gg:ﬁ: ©15  AISO@XVI40@®XT5H) AL, Lt 2
P 03-01-0343 @15 AI35(@)x30(H)  STEEL, @3el 03-01-0283 @4  AI95(@)XVIS5@OM25(H) AL, T2} 03-01-0138(%] 3
AH =2 EEEN 03-01-0344 ®2% A170(®)x30(H)  STEEL, SHIE 03-01-0284 ®F  A2I5(O)xVI70(0)x25(H) AL, T/%¢ 03-01.0137i2 @22 ATBOOXVI70(@)<80(H) AL, T2t 8
High Tart Pan (SUS) 03-01-0345 © 33 A205(@)x30(H)  STEEL, QAL 03-01-0282 ®CH  A230(®)xV190(@)x25(H) AL, m(2} = c
) 03-01-0140(8) g 35 4 710(0)x¥200(0)x98(H) AL, TJ2t a
03-01-0417 HICHERIS  A2250)XV202(0)x43(H) SUS 03-01-0346 @43 A235Ox30(H)  STEEL, YEIEl 03-01-0285 @ S0 A250(D)xV190(@)x25(H) AL, L2} 03-01-0139(2t) I by



CAKE PAN ! A4

()
=
~
m
)
b
=

o FASTH
Angel Pan Kugelhof Pan
03-01-0157 @ O|L|  AI55(0)x60(H)  STEEL, YTHTEl 03-01-0049 ®O|L| A140(®)x75(H) STEEL, ¥iAEl
03-01-0158 ®2  A180(®)x75(H)  STEEL, ¥HIE 03-01-0053 ®2  A160(®)x90(H) STEEL, YL
| y |
03-01-0156 ©Ci  A200(@)x75(H) STEEL, ¥H=El 03-01-0048 © T A210@75(H) STEEL, Ywae SAN
Square Mousse Flame
[ == AN |
T—0o 03-01-0498 @ O|L| 120(L)x120(D)x50(H)  SUS
Ring Mousse Flame 03-01-0499 ®15  150(L)XI50(D)x50(H)  SUS
03-01-0527 @ Z0|L| 100(@)x50(H)  SUS 03-01-0500 ©2&  165(L)x165(D)x50(H)  SUS
03-01-0489 ®O|L|  120(@)x50(H)  SUS 03-01-0501 @3&  195(L)x195(D)x50(H)  SUS
03-01-0490 ©1&  150(@)x50(H) SUS 03-01-0102 ® 45  225(L)x225(D)x50(H)  SUS
03-01-0491 @25  180(®)x50(H) SUS 03-01-0502 ® 180 180(L)x180(D)x50(H) ~ SUS
03-01-0492 ®3%  210(®)X50(H)  SUS 03-01-0097 @210  210(L)x210(D)X50(H) ~ SUS
03-01-0075 ®43  240(@)x50(H) SUS 03-01-0098 ® 240 240(L)x240(D)x50(H) SUS
0] F2HE Il SUS ® FEHE s sus
o2
Pandoro Pen
03-01-0288 @ A105(0)xV60(®)x80(H) STEEL, Qo4 TEl .
03-01-0289 ® A105(0)xV60(®)x80(H) STEEL, CHeizEl I E L[ T
03-01-0522 © 27HIS  ATOS®XVE0(®)x80(H) STEEL, YHAE Panettone Pan
03-01-0483 @ 7RIS A105(D)xV60(®)x80(H) STEEL, THHTEl 02-01-0222 HIEH 2|8 110(0)X100(H)  STEEL, Yei3El
ol
N
ol
w

03-01-0111 ®15  150(L)x120(D)x50(H) SUS 03-01-0087 ® 15 150()x50(H) SUS
03-01-0112 © 2% 180(L)x145(D)x50(H) SUS 03-01-0088 © 25 180(®)x50(H) SUS
03-01-0113 @3% 210(L)x170(D)x50(H) SUS 03-01-0089 @ 3% 210(®)x50(H) SUS
03-01-0114 ©® 43  240(L)x195(D)x50(H) SUS 03-01-0090 ® 45 240(0)x50(H) SUS

® FEMH 7S SUsS ® FEMH s SUS

— ONE
=SE2AS

New York Roll Mousse Flame
03-01-0542 ® & 85(®)x30(H)  SUS, THHTE
03-01-0541 ©LH 100(®)x40(H) SUS, =HHE

A &
BANBIE L=SVANI ;=]
Heart Mousse Flame Ume Flower Mousse Flame
03-01-0115 @ 0OJL| 120(L)x90(D)x50(H) SUS 03-01-0091 @ OJL| 120(®)x50(H) SUS

S1ONAO0Yd FIVMINVE M1



CAKE PAN
A=

AL A

Square Mousse Flame
03-06-0349  200(L)x80(D)x50(H) SUS

EISEI2E

Perforated Tart Flame

03-01-0439 @ ¥
03-01-0440 @ ¥
03-01-0441 @ ¥
03-01-0442 @ ¥¥
03-01-0443 @ ¥
03-01-0444 @ ¥
03-01-0445 @ ¥
03-01-0446 @ ¥

03-01-0447 ® AtZ}
03-01-0448 ® AfZf
03-01-0449 ® AtZf
03-01-0450 ® AtZ}
03-01-0451 ® AtZ}
03-01-0452 ® Atz

03-01-0453 © EHY
03-01-0454 © Et¥

60(®)x20(H)
70(®)x20(H)
80(®)x20(H)
90(®)x20(H)
100(®)x20(H)
120(®)x20(H)
150(®)x20(H)
180(®)x20(H)

60(L)x60(D)x20(H)
70(L)x70(D)x20(H)
80(L)x80(D)x20(H)
90(L)x90(D)x20(H)
100(L)x100(D)x20(H)
120(L)x120(D)*20(H)

130(L)x40(D)x20(H)
135(L)x45(D)x20(H)

SUS
SUS
SuUs
SUs
SUS
SUS
SuUs
SuUs

SuUs
SuUs
SUS
SuUsS
SuUs
SuUs

SuUs
SUS

| 2l

GiIZzio FA
clair Mousse Flame
03-06-0409

olny

=

[

@, 52

JEAZHAREIS
Cream Cheese Pastry Flame

130(L)x45(D)x20(H) SUS 03-01-0263  135(L)x45(D)x40(H) SUS, EfH3AE

ZINIRICH 4P (LT AEE)

Ring Baking Sheet Support J
06-02-1689 @ 31.8(0)x23(H)x4P /07T  SUS

06-01-0239 ® 31.8(0)x25(H)x4P /07T  SUS

06-02-1197 © 31.8(0)x40(H)x4P /07T  SUS

.-F"'-'-._-‘-“'\-\q
e,

_".,..-l""_“'--\_

Tartring Flame

03-01-0382 @ O|L| 120(®)x20(H) SUS 03-01-0385 @ 3% 210(®)x20(H) SUS
03-01-0383 ®15 150(®)x20(H) SUS 03-01-0386 ® 45 240(®)x20(H) SUS
03-01-0384 © 25 180()x20(H) SUS

El=2EE!

L0y
" e

ASBA
Mini Mousse Flame

03-01-0513 @ ¥ 60(D)x45(H) SUS 03-01-0514 © AtZH 60(D)x45(H) SUS
03-01-0515 ® StE 60(0)x45(H) SUS 03-01-0126 @ O3t 60(D)x45(H) SUS

| 2I0]0] HIo|I= =

GOUTE Layer Cake Flame

06-01-0273 @ 7|=2AE 273(L)x373(D) AL, SUS, Polyamide

06-01-0274 ® O|LIKE 195(L)x273(D) AL, SUS, Polyamide
© ZEHE7Hs AL SUS, Polyamide

o=
3=z 22| LI,

-0l 2¢I0101 HI0I=2 =

GOUTE Layer Cake Flame

A2 e =0[T =2t
2ol= = 237 tseLct,

(2
=
3
>
=

VA

1]
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COOKIE &
SHEET

Ikbakeware.com
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COOKIE SHEET ' 2%

[x}
(=}
(=)
=
rm
w
=
rm
rm
-

64 H2 OI=HL 2T 257 NEW - 64 RS F|LHT 255 NEW =

64 High Madeleine Sheet 25 Cavities 64 High Financier Sheet 25 Cavities

99-01-0118 Mould A78(LXVS0(Lx23(H) ~STEEL, Cioizel Iy R, —

Sheet  600(L)x400(D) Sheet  600(L)x400(D) [

&
S

—7

64 RIS 547 64 BRI 457 64 FIHE 2571 64 ZEIT 2471

64 Mini Muffing Sheet 54 Cavities 64 Mini Muffing Sheet 45 Cavities 64 Financier Sheet 25 Cavities 64 Pudding Sheet 24 Cavities

04-01-0024 Mould ~ A47(DXV38(@)xI8(H) STEEL, CiEZEl 04-01-0193 Mould ~ A46(L)x¥38(D)x20(H) STEEL, CheiREl 04-01-0208 Mould ~ A83(L)XV40(L)x16(H) ~ STEEL, CheiREl 99-01-0115 Mould ~ A69(®)XV44(®)X40(H) STEEL, CheimEl
Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D)

S1ONAO0Yd FIVMINVE M1



COOKIE SHEET ' #x=

@>

64 251 547

64 Walnut Sheet 54 Cavities

04-01-0038 Mould ~ 45(®)x25(H) STEEL, HHHTE
Sheet  600(L)x400(D)

133HS A0

/1
=

1
[ |

64 A2 OI=HIL 2T 257 L~ T 64 T 247 64 HTISCHT 15+

64 High Madeleine Sheet 25 Cavities 64 Cup Sheet 24 Cavities 64 Large Muffin Sheet 15 Cavities

99-01-0034 Mould ~ A78(L)xV50(L)x23(H)  STEEL, tHHTE ’ 04-01-0030 Mould ~ A72(D)xV58(®)x45(H) STEEL, tHATE 04-01-0016 Mould ~ A95(D)xV60(®)x45(H)  STEEL, THHTE
Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D)

09

19

—-
=~

S S
Y i :

. . 2

5

64 ZXNHH| T 247 64 ZXTHH[E 28+ 643121 1252 64 A= 2T 127 ik
64 Seashell Sheet 24 Cavities 64 Seashell Sheet 28 Cavities 64 Right Angle Hot Dog Sheet 12 Cavities 64 Round Hot Dog Sheet 12 Cavities 3
04-01-0445 Mould  63(L)x65(D)x15(H) STEEL, CHTEl 04-01-0026 Mould ~ 63(L)x65(D)xI5(H)  STEEL, CHizEl 04-01-0032 Mould  170(L)x60(D)x15(H) STEEL, THHzE 04-01-0470 Mould  170(L)x60(D)x25(H) STEEL, tHAzE] g
Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D) a
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Financier Sheet 25 Cavities Cup Sheet 24 Cavities
04-01-0192 Mould ~ 83(L)x40(D)x16(H) STEEL, £ TEl 04-01-0133 Mould ~ A72(D)xV58(®)x45(H)  STEEL, EHHAE
Sheet  540(L)x380(D) Sheet  540(L)x380(D)
/1 e -
— ]
64 HI|S 507 T CEISCHE 1272 S| 157
64 Coffee Bean Bread Sheet 50 Cavities 1 ) Large Muffin Sheet 12 Cavities Brioche Sheetll 15 Cavities
14-06-0263 Mould ~ A50(L)x¥34(D)x20(H) STEEL, CrA=E] e 04-01-0071 Mould ~ A95(®)xV60(®)x45(H) STEEL, HHREl 04-01-0094 Mould ~ A80(®)xV45(®)x28(H)  STEEL, CHHAE
Sheet  600(L)x400(D) HI Sheet  450(L)x340(D) Sheet  540(L)x380(D)
.l il Bk i i| g
T
i | -
I. 1UL s
| | TMNTr

—-
=~

68 50 2]

\ /1 L1

P T s

>

=

64 22| 247 2 OF=I 2T 25+ N2IET 24+ oHHF2FT1E 15+ 3
64 Friand Sheet 24 Cavities High Madeleine Sheet 25 Cavities Midium Jelly Sheet 24 Cavities Sunflower Sheet 15 Cavities 8
9

04-01-0216 Mould  150(L)x27(D)x17(H) ~ STEEL, THH=E 99-01-0083 Mould ~ A78(L)xV¥50(L)x23(H) STEEL, THH=E 04-01-0129 Mould  A68(®)xV50(0)x30(H) STEEL, HHH=E 04-01-0142 Mould  80(®)x35(H) STEEL, CHHTE g
Sheet  600(L)x400(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) ;r'
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Sabarin Sheet N
ZIS_,H:”E 24__|'l 04-01-0102 Mould @EHE" ]2; - 92(®)X31(H) STEEL, EJDJE%I $7‘|/\|‘_—'IH|:H‘ 40; o:'l‘ll:H—H]ﬂ‘ 11?
Seashell Sheet 24 Cavities 04-01-0106 Mould ®ZH157 - 83(0)x31(H)  STEEL, Tt =El Right Angle Mini Muffin Sheet 40 Cavities Burger Sheet 11 Cavities
04-03-0197 Mould  63(L)x65(D)x15(H) ~ STEEL, CHHAE 04-01-0434 Mould ~©AE 207 - 70(0)x31(H)  STEEL, THHTE 04-01-0443 Mould ~ A46(0)xV¥38(0)x20(H) STEEL, HHHTY 04-01-0144 Mould 100(®)x18(H)  STEEL, CtHAE
Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D)
1 (]
. —— L
Genoise Sheet
A0 10| Z= 1
04-01-0123 Mould @[Hﬁl_} ]z:rl - 92(®)X42(H) STEEL, CJIEIjiEO\ /\H:I-_l_ |_r 15__|'1 ]1|7“‘ |_r 6? :l I‘AE“EI- S |_r 10?
04-01-0127 Mould ®ZEH 157 - 83(0)x37(H)  STEEL, i3l Large Round Sheet 15 Cavities Mini Pizz Sheet 6 Cavities Medium Castella Sheet 10 Cavities
04-01-0214 Mould ©ZEH157 - 75(0)x35(H)  STEEL, THHDE 04-01-0121 Mould  A75(®)xV¥70(D)x20(H) STEEL, CHHTE 03-01-0291 Mould  A135(®)xV120(®)x18(H) STEEL, HHHTE 04-01-0131 Mould  120(L)x80(D)x50(H) ~ STEEL, THHAE
Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D)
S
o~
@ )
@J =
) ~
o -~
(| | - 2
b N .
5
SOIE 247 HAIEm 407 A JRAT 107 gi=2H 18+ ak
Torte Sheet 24 Cavities Mini Muffin Sheet 40 Cavities Round Hot Dog Sheet 10 Cavities Lemon Sheet 18 Cavities 8
o)
04-01-0049 Mould  A61(D)xV56(D)x20(H) STEEL, CHH=TE 04-01-0100 Mould  A47(D)x¥38(D)x18(H) STEEL, CtH=El 04-01-0138 Mould  170(L)x60(D)x25(H) STEEL, CHH=El 04-01-0053 Mould  90(L)x60(D)x29(H) ~ STEEL, tFH=E %
Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) a'
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0

50

Of=EH 10+

Almond Sheet 10 Cavities

04-01-0112 Mould  133(L)x80(D)x38(H) ~ STEEL, i ZEl
Sheet  540(L)x380(D)

‘ 9

=i 127

Star Sheet 12P

04-01-0088 Mould  98(D)x33(H) STEEL, HH7E
Sheet  540(L)x380(D)

BANANA
140

HHLHLFE 142

Banama Sheet 14 Cavities

04-01-0079 Mould 140(L)x35(D)x24(H)  STEEL, CHeiEl
Sheet  540(L)x380(D)

[
QEHT 25+
Oval Sheet 25 Cavities

04-01-0116 Mould  70(L)x44(D)x19(H) STEEL, CHHTAE
Sheet  540(L)x380(D)

Ej
AIIRET 127
Small Pound Sheet 12 Cavities

04-01-0108 Mould  130(x55(D)x45(H)  STEEL, Ereizel
Sheet  540(L)x380(D)

22| 187

Friand Sheet 18 Cavities

04-03-0200 Mould  150(L)x27(D)x17(H) STEEL,
Sheet  540(L)x380(D)

cipag

@>

DEE 407

Walnut Sheet 40 Cavities

04-01-0146 Mould  45(®)x25(H) STEEL, HHHTE
Sheet  540(L)x380(D)

CHAOMM[E 25+

Dacquoise Sheet 25 Cavities

04-01-0048 Mould  72(L)x46(D)x8(H) AL
Sheet  490(L)x340(D)

= OI=/IL SAYE 1272

Home Madeleine Sheet 12 Cavities

04-01-0149 Mould  78(L)x50(D)x15(H) STEEL, QHAE]
Sheet  340(L)x265(D)

T 2 OHS AT 127

GOUTE High Madeleine Sheet 12 Cavities

04-01-0464 Mould  76(L)x50(D)x23(H) STEEL, ¥H3El
Sheet  340(L)x270(D)

= Op=3IL BT 67

Home Madeleine Sheet 6 Cavities

04-01-0155 Mould  78(L)x50(D)x15(H) ~ STEEL, &¥H3El
Sheet  270(L)x190(D)

133HS A0

99

L9

S1ONAO0Yd FIVMINVE M1
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45 HQ210] 0} 20| FLICH
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Tl & =2 OIS 187
GOUTE Silexy High Madeleine Sheet 18 Cavities
04-01-0460 Mould  76(L)x50(D)x24(H)

Sheet  430(L)x320(D)

50 2

oD
| ABA| £ 2 OFSHT 207
GOUTE Silexy High Madeleine Sheet 20 Cavities

04-01-0462 Mould  76(L)x50(D)x24(H)
Sheet  460(L)x340(D)

J’
7 (QOOKIE SHEET ' #&

E
]

(o)
T AIA =2 2ISAI0IE 207
GOUTE Silexy High Financier Sheet 20 Cavities

04-01-0461 Mould  75(L)x40(D)x23(H)
Sheet  430(L)x320(D)

E
Ll

(oo
T AIA =2 FISAI0E 20+
GOUTE Silexy High Financier Sheet 20 Cavities

04-01-0463 Mould  75(L)x40(D)x23(H)
Sheet  460(L)x340(D)

TH REA =2 0SHUT 207
(H-A S
GOUTE High Madeleine Sheet 20 Cavities

04-01-0458 Mould 50(L)x78(D)x23(H) STEEL, Y¥HIE
Sheet 460(L)x340(D)

G

TH R=A =2 2G0T 207
G AN=X=1)

GOUTE High Financier Sheet 20 Cavities

04-01-0459 Mould 75(L)x40(D)x23(H) STEEL, ¥HIAE
Sheet 460(L)x340(D)

T AH| T =2 0HSET 187

(Mlojl2t =2

GOUTE High Madeleine Sheet 18 Cavities

04-01-0456 Mould 50(L)x78(D)x23(H) STEEL, QHIAE
Sheet 430(L)x320(D)

)

THH AT =2 2ISAI0E 207
(N2t =22

GOUTE High Financier Sheet 20 Cavities

04-01-0457 Mould 75(L)x40(D)x23(H) STEEL, Q¥HTE
Sheet 430(L)x320(D)

50 24
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76

%

L (R -}
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Home Mini Madeleine Sheet 24 Cavities
04-01-0153 Mould  50(L)x43(D)x15(H) STEEL, ¥HTEl
Sheet  335(L)x260(D)
8 [
Geoz) ’atf;zf )
Z 0t=Ed= 2T 0L 1272 T =2 FILAI0IE 1272 0 HO| S 20+ T1]
Home Mini Madeleine Sheet 12 Cavities GOUTE High Financier Sheet 12 Cavities GOUTE Coffee Bean Bread Sheet 20 Cavities
04-01-0151 Mould  50(L)x43(D)x15(H) STEEL, ¥HTE 04-01-0465 Mould  75(L)x40(D)x23(H) STEEL, ¥HIAE 04-01-0441 Mould  A50(L)x34(D)x20(H)  STEEL, ¥HIAEl [
Sheet  263(¥187(0) Sheet  340(Lx270(0) Sheet  340(Lx266(0) L]t
e p— 3
=
ol -t ® ) .
~
o
] 0 >
__ [E [ ~
A r 7 7 m
[ : Y _- )§>
A
= PICARE 12+ = 2N 61 Z 7 12+ S ZH® 6+ -
Home Financier Sheet 12 Cavities Home Financier Sheet 6 Cavities Home Seashell Sheet 12 Cavities Home Seashell Sheet 6 Cavities 8
v}
04-01-0185 Mould  83(L)x40(D)x20(H) STEEL, ¥HTEl 04-01-0187 Mould  83(L)x40(D)x20(H) STEEL, ¥HIE 04-01-0173 Mould  63(L)x65(D)x15(H) ~ STEEL, Y¥HTE 04-01-0171 Mould  63(L)x65(D)x15(H) STEEL, ¥HTE g
Sheet  340(L)x265(D) Sheet  263(L)x187(D) Sheet  335(L)x260(D) Sheet  340(L)x265(D) a'



COOKIE SHEET ' #x=

=AM 127
Home Cup Sheet 12 Cavities

04-01-0175 Mould ~ A72(D)xV¥58(®)x45(H)  STEEL, ¥®asl j/,
Sheet  340(L)x265(D)

BANANA
40

s

Z HHLHLHE 672

Home Banama Sheet 6 Cavities

04-01-0163 Mould  140(L)*x35(D)x24(H) STEEL, ¥HIAY
Sheet  340(L)x265(D)

BANANA
140

35

/T
S HHHLF 37

Home Banama Sheet 3 Cavities
04-01-0161 Mould  140(L)x35(D)x24(H) STEEL, ¥HTE
Sheet  263(L)x187(D)

n

N
=M 67
Home Cup Sheet 6 Cavities

04-01-0177 Mould  A72(D)xV58(®)x45(H)  STEEL, ¥HIE
Sheet  263(L)x187(D)

@>

E25H 207

Home Walnut shee 20 Cavities

04-01-0183 Mould  45(®)x25(H) STEEL, ¥H3El
Sheet  340(L)x265(D)

S HISH 8+

Home Baton Sheet 8 Cavities

04-01-0165 Mould  A130(L)x27(®)x20(H) ~ STEEL,
Sheet  340(L)x265(D)

o

0
kU
om

k

o

i}

>,

ST 97
Home Cup Sheet 9 Cavities
04-03-0202 Mould ~ A72(D)xV¥58(0)x45(H)  STEEL, ¥HIE

Sheet  263(L)x263(D)

SoEm 127

Home Walnut Sheet 12 Cavities
04-01-0181 Mould  45(®)x25(H) STEEL, Y7L
Sheet  263(L)x187(D)

SHISH 47

Home Baton Sheet 4 Cavities

04-01-0198 Mould  A130(L)x27(®)x20(H) STEEL, Y¥HAE
Sheet  270(L)x190(D)
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COOKIE SHEET ' #x=
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= EAE 20+ S HEANFST 117 (gow=)
Home Mini Muffin Sheet 20 Cavities Home Mini Muffin Sheet 11 Cavities
=
04-01-0167 Mould  A47(O)XV40()x22(H)  STEEL, QBITEl 04-01-0073 Mould  A47(O)XVA0(®)x22(H)  STEEL, EzEl T SOIEH 45
Sheet  340(L)x265(D) Sheet  270(L)x190(D) GOUTE Carp Bread Pan 4 Cavities
04-02-0099  180(L)x145(D)x37(H)
i . — =
Z AT 207 CHEOMMIE 123
Home Sabarin Sheet 20 Cavities Dacquoise Sheet 12 Cavities FAUELA SO{EH 272 FUEASS A AEH
04-01-0169 Mould  50(®)x23(H) STEEL, ¢¥m3g 04-01-0432 Mould  44(L)x33(D)x10(H) AL COOKING PLUS Carp Bread Pan 2 Cavities COOKING PLUS Hong Kong Egg Waffle Pan
Sheet  340(L)x268(D) Sheet  204(L)x185(D) 04-02-0101  180(L)x145(D)x37(H) 06-02-1987  395(L)x210(D)x30(H)
{ : {
N
Yy s Z— 'f g i ) _
7 vV YV 3
% ¢ o
- W e »» (e
g — P - ) . [
F X / : 21 2| | o ~
S - - WILTON Recipe Muffin Pan =
a p— 11-02-0005 @67  Mould A70(XV50(®X30(H)  STEEL, QITEl 2
. Sheet  280(L)X180(D) @M % l_:%
CHPOFMIEL 167 11-02-0004 ® 127t OJL] Mould ~ A50(®)XV35(®)X20(H)  STEEL, ¥HIE — - - N - ;
Dacquoise Sheet 16 Cavities Sheet  280(L)X195(D) FAEANLRAET 241 FUSHAGIEISH 4+ o)
04-01-0148 Mould  72(L)x46(D)x8(H) AL 11-02-0003 © 127 Mould  A70(@)XV55(®)X30(H)  STEEL, ¥HBE COOKING PLUS Square Waffle Pan 2 Cavities COOKING PLUS Heart Waffle Pan 4 Cavities g
Sheet  355(L)x255(D) Sheet  370(L)X260(D) 06-02-1780  220(L)x120(D)x30(H) 06-02-1386  355(L)x145(D)x30(H) a
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T =2 0Ed
GOUTE High Madeleine Mould

05-01-0246 @  A78(L)x50(D)x23(H) STEEL £HATE 05-01-0247 @  A75(L)x450(D)x23(H) ~ STEEL HHHTE
05-01-0243 ®  A78(L)x50(D)x23(H) STEEL, ¥HIAE 05-01-0245 ® A75(L)x450(D)x23(H)  STEEL, ¥HIEL

| AUAE=

(Goixy )

T =2 FISAI0
GOUTE High Financier Mould

a1NoKW 31)003

e

Or=s= 2 ZX1H| OF=3IL - CH(LT) FEIOIEIZEH
Madeleine Mould Seashell Mould Madeleine - Large Mould Fluted Pie Tart Mould
05-01-0025  A78(L)x50(D)x15(H) STEEL, QHAY 05-01-0153  A65(L)x15(H) STEEL, ¥HIE 05-01-0015  A95(@)xV72(D)x20(H)  STEEL, ¥HIE 05-01-0225  A95(0)xV70(®)x25(H)  STEEL, ¥BIE

' . A2
Sabarin Mould N2l
05-01-0079 @O|L| 51(®)x20(H)  STEEL, ¥HIAE Genoise Mould
Op=Es=-2 Ot=HI= - TH 05-01-0084 ® &  70(0)x31(H)  STEEL, ¥HIE 05-01-0140 @ & 72(®)x35(H)  STEEL, ¥HIE
Madeleine - Small Mould Madeleine - Large Mould 05-01-0087 ©F  83(®)x31(H)  STEEL, ¥HIAE 05-01-0143 ® 3 83(0)x37(H)  STEEL, ¥HIAE
05-01-0021  A75(0)xV64(0)x20(H)  STEEL, ¥HIAE 05-01-0019  A95(0)xV72(0)x20(H)  STEEL, ¥HIE 05-01-0081 @CH  92(®)x31(H)  STEEL, ¥HIE 05-01-0136 ©CH 92(0)x42 (H) STEEL, ¥HIE

8L

6L

S1ONAO0Yd FIVMINVE M1



| AUAE=

E S .

BRI RIB(AE)

Mini Muffin Mould (SUS) Mini Muffin Mould
05-01-0221 A47(0)xV38(D)x22(H)  SUS 05-01-0076 A47(0)xV38(D)x22(H)  STEEL, ¥HIAE
Nk=2
Cannele Mould
03-01-0062 @ 2 54(0)x46(H)  Cu, H|ZE
03-01-0431 ® & 54(@)x46(H)  Cu, THHTE
03-01-0428 ©CH 58(@)x56(H)  Cu, H|ZE
03-01-0463 @ Cf 58(@)x56(H)  Cu, HHDE
03-01-0516 ®OJL| 45(®)x45(H) Cu, HHHDE
=] BIR|AF
Torte Mould Square Tarte Mould
05-01-0010  A61(®)xV56(0)x20(H)  STEEL, YHIE 05-01-0073  A46xV38x20(H) STEEL, Y¥HH3El

-
e
12

|
'
|
== \
M=tz shek2h| "
Genoise Mould Sunflower Mould
05-01-0145  83(Ox37(H) AL 1| 05-01-0185  ASO(Q)XV70(O)x35(H) STEEL, HzEl F(AED |
. @

—
Cup Mould (SUS) Cup Mould

05-01-0215 A70(@)xV58(@)x45(H)  SUS 05-01-0164 A70(0)xV58(@)x45(H)  STEEL, ¥HIAE

SHH™N
NCHE Burger Mould
£ Large Round Mould 05-01-0189 ® AI00(@)xVI7(D)xI8(H) STEEL, YHIE HESC
Star Mould 05-01-0131 @ 78  AT5(O)xV70(@)x20(H)  STEEL, YoizEl 05-03-0202 ® A100(O)XVI7(@)x25(H) STEEL, Eteizel Muffin-Extra Large Mould
05-01-0049  A9B(D)XVE6(®)x35(H) STEEL, QEiael 05-01-0134 ® A3 AT5(O)xV70(@)x20(H)  STEEL, YeTE 05-03-0203 © A100(Q)xVI7(D)x25(H) STEEL, UoiAE 04-01-0070  A95(D)XV60(@)x45(H) STEEL, ¥HIE

a1NoKW 31)003
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18
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HIOITAI=REIEE TFRS I - ZR0|L

Bake Cheese Tart Mould Kugelhof Pan - Micromini

05-01-0224 ABO(0)xV¥50(D)x20(H)  STEEL, Y=L 03-01-0339 A65(0)x40(H) STEEL, Z¥HTE
ey —_—
Pudding Mould (AL)
05-01-0213 A67(D)xV44(D)x40(H) AL, m[3¥

SO|IoH ANZ=EIZES

Whoopie Pies Pan Mould Cheese Tart Mould

05-01-0232 A77(0)xV65(@)x15(H)  STEEL, ¥HAE 05-01-0234  A65(0)xV54(D)x25(H) STEEL, YHAE

o o=

Oval Mould Almond Mould

05-01-0127 A70(L)x44(D)x19(H) ~ STEEL, ¥HTE 05-01-0122 A133(L)x80(D)*x38(H) STEEL, ¥HAE] . Q
HELHLE g2 [=1= =5 | [0]FAN EASI= R (0] VAN

Banama Mould Lemon Mould Rye Rolls Mould Chocolate Ring Mould

05-01-0035  AT40(L)x35(D)x18(H) ~ STEEL, ¥HIAL 05-01-0013  A90(L)x60(D)x29(H) ~ STEEL, &HIE 03-01-0320 A70(O)xV50(0)x35(H)  STEEL, HHHATE 03-01-0260  A155(0)xV105(@)x60(H) STEEL, HHHTE

a1NoKW 31)003
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| AUAE=

. LES(EES)

He|A Ha|@A[ Short Mould
Brioche Mould Brioche Mould i 05-01-0107 @ OIL|  AYO@)XV70(®)xX20(H) AL, CHeizel
05-01-0242 A120(0)xV60(D)x40(H)  STEEL, TrHAEl 05-01-0058 A8O(D)xV45(D)x28(H)  STEEL, ¥HIAE 05-01-0108 ® & A100(0)xV¥80(D)x20(H) AL, CHHAE!

I Ho|QAH HIAH EIZE
222 Brioche Mould Biscuit Tart Mould
Brioche Mould Il 05-01-0064  A160(D)xVW85(®)x55(H) STEEL, QFHDEl 05-01-0228 @A  A70(0)xV45(®)x20(H)  STEEL, YHTEl
05-01-0061 ABO(D)xV50(®)x25(H)  STEEL, FHIAE 05-01-0066  A160(D)xV¥85(®)x55(H) STEEL, tHHTE 05-01-0229 ® L  A90(D)xVW55(®)x25(H)  STEEL, YFHIAE

! .
JAY=1]
ASD|p| HEIS Horn Mould
.

- Muffin Mould (SUS) 05-01-0156 @ £2-5 27(O)x140()  SUS, EiEzE JEEH0IA
giL EldsE 03-06-3784 @15  ATSLX25H)  SUS 05-01-0248 ® A2HEZ)  33(O)xI45(1)  STEEL, ChzEl Cream Horn Case
Mini Danish Mould 03-06-0010 ®25 A85LX25(H)  SUS 05-01-0249 © A2t-2 36.5@)x110(L)  SUS, THHTEl 05-01-0170 ® 20(®)xI35(L) AL, CHeizgl
03-06-0461  A70(D)XV50(®)x55(H) STEEL, QeimEl 03-06-0355 ©35  AIOOMLX25(H)  SUS 05-01-0250 © A2}-cf 48.2(@)x161(L)  SUS, CHoimEl 05-01-0169 ® 20(O)XI35() AL, H|ZE

a1NoKW 31)003
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(COOKIE MOULD ! ##&=
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gEmas U=
Slope Castella Ring Flame (SUS) Castella Ring Flame
05-01-0116  A130(Lx90(D)X50(H)  SUS 05-01-0033 @ 120(L)x80(D)x50(H)  SUS
¥120(L)x80(D) 03-01-0334 ® 120(L)x80(D)x50(H)  STEEL, H| &l
DBrnciis
FIUEYA 20| JEF=EEEE S0P
Cooking Plus Aluminium Eggtart Mould
06-02-1479 50P A78(0)xV48(0)x20(H)  Foil
= |
I !
|
|
|
\ |
¥
|
II
e 2
3

. —
O i
= - S | / g
Cookiiy =~
Crotii =

Plus - B
M= : : 1
comos e FUZYA L2005 S T 10P FUZYHA T2EW | TIEIZE 50P )
03-01-0503 @£  150(LX1S0(D)xI5(H)  SUS Ganache Flame (Paper) Cooking Plus Aluminium Foil Muffin Cup 10P Cooking Plus Portugal Eggtart Mould cgs
03-01-0504 ® i  180(L)x180(D)x25(H)  SUS 03-02-0002  150(L)x150(D)x20(H)  Z0| 06-02-1521 10P  A80(D)XV55(@)x55(H)  Foil 06-02-2030 50P  A77(D)xV36(D)x18(H) Foil v
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BAKERY UTENSILS

sa=

Copper Bowl
06-02-0119 @ 300 300(D)x140(H)
06-02-0118 ® 350 350(®)x155(H)
06-02-0120 © 400 400(®)x180(H)
06-02-0121 @500 500(M)*x220(H)

AHIF [[-275 (129)
Bowl Il (SUS) _27&

= BAo| g5t BE¥ L0 £ EEsiT

06-02-0320 @13 200(D)x90(H) 06-02-0322 @75 390(D)x130(H)
06-02-0316 ® 25 235(0)x90(H) 06-02-0323 ® 85 425(0)x150(H)
06-02-0317 © 3% 265(®)x90(H) 06-02-0319 ® 95  455(0)x160(H)
06-02-0318 @ 45  295(0)x110(H) 06-02-0314 @105 505(0)x180(H)
06-02-0321 ©® 55 325(0)x110(H) 06-02-0315 ® NE  565(0)x200(H)

06-02-0325 ® 65 360(0)x130(H) 06-02-0324 ® 125 605(®)x210(H)

Ayt

AHIZ| (B2E)

Bowl | (SUS)_24=

06-02-0327 @ S4&  235(0)x75(H) 06-02-0328 @Ci  405(®)x115(H)
06-02-0334 ® 2 280(0)x90(H) 06-02-0338 © E0ff  465(0)x140(H)
06-02-0335 ©F  325(0)x110(H) 06-02-0339 ® SEL 515(@)x160(H)

ABiE (U2E)
High Bowl (SUS)
06-02-0312 270(®)x130(H)

SN AHE-278
Sugar Sieve Bowl! (SUS)
06-02-1149 275(@)x130(H)

N ERNTE

Bowl With Handle (SUS)
06-02-0486 @ A&  A140(0)x¥80(0)x65(H)

06-02-0487 ®Z  A190(D)xV100(D)x87(H)
06-02-0488 © L A225(®)x¥120(0)x90(H)

T e

GOUTE Mixing Bowl

06-02-1665 @ ZME  122(0)x75(H)
06-02-1667 ® 7 140(0)

TR A
Scoop (SUS)

06-02-0018 @ 2 110(D)
06-02-0019 ® F 120(0)
06-02-0017 ©LCH 145(0)

NESIR
Copper Bowl With Handle

06-02-0478 180(®)x105(H)

FUZAN NE Y

COOKING PLUS Silicon Mixing Bowl
06-02-1341 ® 24cm  240(0)x137(H)
06-02-1342 ® 26cm  260(0)x143(H)

y P v g
T2 PG /// g

Scoop (PC) ! 2
06-02-0021 ® 2 300(ml) VI
06-02-0022 ®3 900(ml) P
06-02-0020 ©Cf 1900(ml)

FUSC{AOOIAASE
COOKING PLUS Ice Scoop
06-02-2236 @4 230(L)x70(D)
06-02-2237 ®Ci  265(L)x88(D)
06-02-1965 © AMIE

STUSNALN AYINVE

06

L6

S1ONAO0YUd FAVMINVE N1



A MAINZ2

CAS Electronic Digital Scale

06-02-0588 @ CAS, 2kg 129l
06-02-0590 ® CAS, 5kg 2gtt|
06-02-0585 © CAS, 10kg 5gthe
06-02-0587 @ CAS, 20kg 10gEtel
06-02-1153 ® EC-15D, 15kg 129l
06-02-1214 ® EC-30D, 30kg 2gtt|

AND TAINZ

AND Electronic Digital Scale
06-02-0868 @ AND, 2kg 1gEH
06-02-0008 ® AND, 5kg 2gch
06-02-0005 © AND, 10kg 5gEte]
06-02-0007 @ AND, 20kg  10gEH9|

fe]
2

A AR THAINS

CAS Electronic Digital Scale
06-02-1623 @ 5KG(WK-5C)  1gEHe
06-02-1624 ® 500g(WK-5A) 0.18EH9]

FAUS2A S H HUTNNZ kg
COOKING PLUS Large Display Precision Digital Scale Tkg
06-02-2135 kg 0.8t

RBoveiis

UEHA AHIRIZ|IA HANE kg
COOKING PLUS Stainless Digital Scale 1kg
06-02-2106 1kg 1gCHe|

A=A MATHE 2kg
COOKING PLUS Digital Scale 2kg
06-02-1492 2kg 1gtHe

RBooeis

FUS2A 22 TNNE kg
COOKING PLUS Silicone Digital Scale 1kg
06-02-1458 kg  1gttel

S| E+OI
AEFCIAIE B 2 H & EHO|H GOUTE Timer
STAR Probe Digital Thermometer & Timer 06-02-1056 ® T-291 OR
06-02-2100 -501C~300°C 06-02-0971 ® T-291BL

FUELA RS IS CINE EfOIH A'E ELO|H
COOKING PLUS Mute Digital Timer SATO Timer
06-02-2159 06-02-0619 @ SATO BT-182

oI  Efol
KYUNG IN Timer

06-02-0630 @ KT300
06-02-0631 ® KT400

STUSNALN A¥DIVE

14

€6

S1ONAO0YUd FAVMINVE N1
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m
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b
c
:: ¢ o
TEM A Z
Flour Sieve (SUS) -
=k E
06-02-0417 @ HEY(F)  320(0)x80(H) =M A Q (goim) v
06-02-0416 ® HZIL(TH)  380(0)x85(H) Sugar Sieve (SUS) Cookiiy
TH NEWAIRE PP
06-02-0060 © Z7MHE)  320(0)x80(H) 06-02-0200 ® 22 A 185(®)x45(H) . N _— AL A A
06-02-0059 @ ZZHI(CH) 380(D)x85(H) 06-02-0201 ® 12 S  230(D)x70(H) ;II‘“ 7“' Ml - $‘DEE'I— —gl' -F" |_r'|'_'E-I_” —EI' 'IT-”'E T-IIOI:H GOUTE Syrup Case (SI|ICOI’]. PP)
06-02-0058 ® 12%(F)  320(®)*80(H) 06-02-0198 © 22T 270(®)X70(H) GOUTE Sugar Sieve W\th Handle COOKING PLUS Eggseparator STAR Sugarbowl Shaker 06-02-1651 @ A2t 70(L)x70(D)x290(H) 1000m
06-02-0057 ® D2B(H)  380(D)x85(H) 06-02-0199 @ Z2HY o 270(®)X70(H) 09-02-0116 63(@)x180(L) 06-02-1583 230(L)%67(D) 06-02-2195  180(L)x45(D) 06-02-0843 ® 28 80(®)x280(H), 950
# / ‘ .
P /< 7L
i -h' & 4 A ( ﬁl
[ | i
P U\ .
» " G- S \\__/‘* I
@’&,ﬁf) H|0|:H A'.Eﬂ
NEESH (L) BHS A H - — Gunsiis Beaker (SU9)
Sugar Sieve with Handle-JPN NE2EN An All-Purpose Skimmer T £7HS 06-02-1013 @ 1000
. Ix FST=
06-02-0482 @ A&  68(0)x180(L) Sugar Sieve with Handle 06-02-0153 @&  180(D) GOUTE Sugar Container FUSYHAWERFNS (D) 06-02-1014 ® 2000m!
06-02-1201 ®F  80(®)x190(L) 06-02-0484 @3  98(0)x210(L) 06-02-0154 ®F  210(0) 06-02-0249 @2 60(0) x 80(H) COOKING PLUS Handle Sugar Container 06-02-1015 © 3000m
06-02-1202 ©C  100(@)x215(L) 06-02-0483 ®Cf  130(®)x250(L) 06-02-0152 ©Cf  270(0) 06-02-1294 ®CH 68(D) x 90(H) 06-02-2193  60(D) x 80(H) 06-02-1016 © 5000m
7 : o
.'__.rf
() ) ' -
! ~
. - o 2]
Ny - . S F 2
=
DSHAITH L. 2
! Cookiing m
Delicate Skimmer o
x =
Yet20055 ©4 150012200 L4 HA|TH A SRZAN ABQIZIA A LTLEA HIZH A Hz AR F2IZ3A HZF 200ml 2
06-02-0056 ®3  180(0)x350(L) Doughnut Skimmer (SUS) COOKING PLUS Stainless Steel Flour Sifter Specific Gravity Cup (SUS) Measuring Cup (SUS) COOKING PLUS Measuring Cup 200m! g
06-02-0054 O  200(®)x370(L) 06-02-0105 45  250(®)x560(L) 06-02-2144  120(@)x133(H) 06-02-0226 A58(O)XV34()x53(H) 06-02-0049 ® 200ml 06-02-1939  151(L)x45(H) br
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o
(go)

0|4 ZE CIxLIS S

| HIZFH [PP]
GOUTE Measuring Cup (PP)
06-02-1697 @ 250ml
06-02-1698 ® 600ml
06-02-1699 © 1000ml
06-02-1700 @ 2000m|

HZ [PP]
Measuring Cup [PP]
06-02-0044 @ 100ml
06-02-0047 ® 3000m|
06-02-0706 © 5000ml

>
by
1l

[
| 3
| #
N
| 1
N = = 2
Pt = ]
oot
FASHANZEHEPC

COOKING PLUS Measuring Cup (PC)
06-02-1904 @ 300ml

06-02-1905 ® 500ml

06-02-1906 © 1000m|

06-02-1907 @ 2000ml

Gosi

FUZHN ST HBAZ - 2P U HZAZ NS - BY
COOKING PLUS Double Side Measuring Spoon 2P Double Side Measuring Spoon-Flat (SUS)
09-02-0106 2.5ml,5ml / 7.5ml,15ml 06-02-0342  5ml, 15ml

FUSANANH HBAE 45 FUZN ZINE| HZAE 5P
COOKING PLUS Measuring Spoon 4P (SUS) COOKING PLUS Measuring Spoon 5P
06-02-1940  1.25ml, 2.5ml, 5ml, 15ml 06-02-1378 1ml, 2.5ml, 5ml, 7.5ml, 15m!
P
-
P
'_‘f
> i
|4 ‘-
&
S
HIO| HIAE CINIE 21 SDT8A
Coffee Bar Spoon Digital Thermometer(SDT8A)
06-02-1140  255(L) 06-02-0125 150C

FUZA A HBAE
COOKING PLUS Double Sided Measuring Spoon
06-02-1941  165(5ml, 15ml)

HO ABIAE
Coffee Steam Spoon
06-02-1139  245(L)

CINE 2

Digital Thermo-Hygrometer

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

SH 2 -50C~707C(0.10)
B -15%~95%(0.1%)

-]
>
A
m
~
=<
c
-
m
=
4]
F
w
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BAKERY UTENSILS ' =7

s Y 4 :
P Y

>
i

N

DBrnciis DBroisis B iss

FIUEHALCNE 2=H 300k FISALCINE 2 H CP300 FUEHACNE S=H
COOKING PLUS Digital Thermometer 300C COOKING PLUS Digital Thermometer CP300 COOKING PLUS Digital Salinity Meter
06-02-1338 -50C~+300C 06-02-2166  -50C~+300T 06-02-2115

'’
F
FUZHASYNISSTHI00E  NIE2H FusA Q2 2o
COOKING PLUS Qven Qil Thermometer Qil Thermometer COOKING PLUS Oven Thermometer
06-02-2800 300C 06-02-0084 BLT-150L 250C 06-02-1572 300C

p—
FAUZAA MM 2T 380° FAUZA MM 2T 550° FUSYA T MO|M 27
COOKING PLUS Infrared Thermometer 380° COOKING PLUS Infrared Thermometer 550° COOKING PLUS Pro Infrared Thermometer
06-02-1926 -50C~380TC 06-02-1789 -50C~550C 06-02-1536 -50C~550C

FUEHA HY &210IM
COOKING PLUS Cake Slicer
06-02-1910  53(L)x25(D)x46(H)x2P

AHIAL
Scale (SUS)

06-02-0345 @ 15cm 06-02-0347 © 60cm
06-02-0346 ® 30cm 06-02-0344 @ 100cm

e
;..-f" _,/

SOIAFRE

Metal Rod

06-02-0065 @ AL 500(L) x5(D) x 20(H)
06-02-0067 ® 21X 500(L) x 10(D) x 15(H)
06-02-1170 ©SUS 500(L) x 10(D) x 15(H)

@
THH AlE &2t0[A kgl
GOUTE Bread slicer Moulding Bow!
06-02-0378 15~17mm 06-02-0227 65(0)x65(H)
NS
Sliced Scale
06-02-0532 @ H|TFX}  500(L)
06-02-0533 ® E(AF)
2 ra

o
v o "
SOIAYS AL 2 S0AFS AL S50cm
Metal Rod [AL] Low Metal Rod 50cm 2P (AL)
06-02-1825 @ 30cm(2P) 10(L)x300(D)x15(H)x2P 06-02-2101 ® 3mm(2P)  500(L)x20(D)x3(H)x2P
06-02-1826 ® 50cm(2P) 10(L)x500(D)x15(H)*x2P 06-02-2312 ® 5mm(2P)  500(L)x20(D)x5(H)x2P

STUSNALN AYINVE

86

66
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HFEF 0]12% shM

Z&!(Non-Slip)

=
2l 2520| 0|22 gx|of
o

of NZ T

=
PRI NEXA R SICHo]

=

X
n

=

>

el

2| RfLICE

=oF-NEWSER
Turntable (SUS)
06-01-0263 310(®)x70(H)

\\
== ABS
Turntable (ABS) =22 ABS
06-02-0115 @4  265@)xI8(H) Turntable (ABS)

06-02-1190 ©® i 310(0)x30(H) 06-02-1979  310(®)x50(H)

.

T

s san SR FEH
Turntable (AL) PanCake Tool
06-02-0113  320(®)x90(H) 06-02-0698 LtZAT0| 120(0)x110(H)

FUZA ZE| A
COOKING PLUS Cake Divider (SUS)

06-02-2801 @67 250(0)x30(H)
06-02-2802 ® 8+ 250(®)x30(H)
06-02-2803 ©107  250(®)x30(H)

(o)
T 2 H el
GOUTE Cake Model

06-02-1686 @ =& 210(0)x65(H)
06-02-1687 ©® HH 210(0)x45(H)

AEIAHEIATNER 9° 1S
STAR Spatula 9"(Right Angle)
06-02-2177 255(L)

=8| PP
Cake Divider (PP)

06-02-0206 265(0)x30(H)
107, 27(YH)

FUEHA DY HUS (HE)15cm
COOKING PLUS Wood Modeling Cake (FLAT)
06-02-2039 150(®)x70(H)

OIL| ATHEZ] (F2
Mini Spatula-KOR
06-02-0352 @ DL 15(L)
06-02-0353 ® LAt 110(L)

o=t
Acrylic Plate

06-02-1318 @ 150(0)/ 3T
06-02-1317 ® 180(®) / 3T
06-02-1664 © 210(0) / 3T
06-02-1203 @ 240(0)/ 3T

&

A=HAE ATA
Cheese Cake Spatula

06-02-1200 © 270(0) / 3T
06-02-1199 ® 300(®)/ 3T
06-02-1790 @ 330(0) /3T

® FEA IS

06-02-0833 100(L)x175(D)

AISE (FL)
Spatula-KOR
06-02-0357 @ & 192(L)

06-02-0358 © S 222(L)

06-02-0356 ® L  224(L) 06-02-0355 @ LA} 215(L)

-]
>
A
m
~
=<
c
-
m
=
4]
F
w

ool

Lol
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BAKERY UTENSILS ' =7

\ "m‘ PORSEEERNR T SRS
2o . &S
PRGT s o bl proy e o R, 1 R Pre st N y\‘.;}-g:.'.‘ A

(-]
=
~
m
o
<
S
Deokiy i g b oy !
AN O SHE= I (Ol =
FUZAN QE WS AIIS (L) | «: TISHALEMS A (2E) 1§
§ 3 3 $ KING PLUS Wood Handle Bi Knift
COOKING PLUS Wood Handle Spatula { ‘ TN COOKING PLUS Wood Handle Bread Krife
b ‘ -02- W2H1091% 251
06-02-2778 ® 79I%| 181() § : -en =
06-02-2779 © 82I%| 205(L)
06-02-2780 © 99IX| 2300 P
06-02-2781 © 109I%| 257(1) ! ; '
06-02-2782 ® 109IX| Lt  254(L) S
| 3
3 &
B
st
\""
' THH| W PP (22)
GOUTE Bread Knife-JPN
. Ell HF3F J|= .- =14
AEHIIAR G FISHAER 06-02-0890 @ S % 1091%| 252(L)
STAR Bread Klnife COOKING PLUS Bread Klnife 06-02-0891 ® EZ = 1491%| 350(L)
(o) 06-02-1880  200(L) 06-02-1397 185(1) 06-02-0893 © 212t & 1491%| 350(L)
ez AINED PP (22) -
T AIER - 38 Spatula-JPN =
GOUTE Mini Spatula 3P 06-02-0367 @ 891X 205()  06-02-0365 © 109I%| 257(1)
09-02-0114 S2LXL WELXLAX  110(L),100(L),120(L) 06-02-0368 ® 99IX| 227()  06-02-0366 @ LAt  247(L) /
y // 4
¢ ’ é
w5
. B = & _
@ P> 2
AEFAHIIA ATHED o ) & z
STAR Spatula T ATHS2{ PP (22) 2 2
06-02-1592 @ 42I%| 110(L) GOUTE Spatula-JPN 2 ;>U
- } 3 w3k LI":' (OIE) w3k pp (OIE) m
06-02-1593 ® 4.591%| L&} 115(L) : 06-02-0884 @ 4.521% LA 110(L) 06-02-0887 © 92I%| 2300) e=HT == o= == - p— o 3
06-02-1594 © 82I%| 190(L) : 06-02-0883 ® 49!%| 105(L) 06-02-0888 ® 109I] 255(1) Bread Knife Bread Knife ZZCHO|LIS] HIE Lio1Z 8
06-02-1595 @ 921X 222(1) 06-02-0885 © 621%| 155(L) 06-02-0889 @ 10QIX| LXt  250(L) 06-02-2230 @ 21ZF 4 305(L) 06-02-0168 © RIZrCH 400(L) 06-02-1709 @ EZ & 250(L) Bread Knife g
06-02-1596 © 99IX| LKt  220(L) 06-02-0886 @ 82I%| 205(L) 06-02-0166 ®TIZ S 355(L) 06-02-0169 @UZE450()  06-02-0646 ® EL S 350(L) 06-02-1059 21Z  530(L) br
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A/
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A FruitKnife
06-02-0070 @ =S¢ It 58(L)
06-02-0072 ® =Y St 105(L)
HFHIZE2 (L1S) 06-02.0071 ©SUWEUE 800 = LIATIEr Z T2
CHEE HEE - ASTER HIH =2 Baguette Knife(SN) 06-02-1702 © YA ETtE 105(L) Scissors NIKKEN Guitar Scissors
An All-Purpose Knife Baguette Krife 06-02-0865 @ HIAI=ZH(AS)  140(L) 06-02-0837 ©4Hs EIE 86(L) 06-02-0468 ® WII9I0I2712) 160(L) 06-02-2795 ®2=  190(L)
06-02-0379 170(L) 06-02-0187 140(L) 06-02-0155 ® HEZH(=23) [ H=20 06-02-0858 (® OISZHE/M=-Z  80(L) 06-02-0694 ® HTI7HSI 150(L) 06-02-2796 ®=3  190(L)
i : . : = "
@ | >
Do THH| SREE] HAICH
. GOite ;
=TI B <*> GOUTE Flower Nails Support
Chocolate Knife -:":‘}%E-'IA UHQ H'IE-'I LI'OIE $'='OI%E'IA =-I:H|QI OH% io‘la'l ?'[[" 27'%_' f-?—| 06-02-1217 @ O|L| 45(L)x45(D)x45(H) ?:;%E:IA 27‘(1?:"& -HK“:H 3;"
06-02-0561 @ =321ZH 60(L)x35(D) COOKING PLUS Magic Butter Knife COOKING PLUS Cupcake Apple Corer GOUTE Flower Lifter 06-02-1183 ® 4  60(L)x60(D)x60(H) COOKING PLUS Flower Nails Support 3Hole
06-02-0562 ® ZZEZ 60(L)x35(D) 06-02-2168 190(L) 06-02-2123 200(L)x20(®) 06-02-1002 135(L) 06-02-1618 © 27 120(L)x50(D)x50(H)-27 06-02-1476  175(LX50(D)x50(H)
_m
| |
‘ l N
s | | | y :
. >
o
N (
{ ] ! ~
e e w
" i >
pa
L m
= l =
A
Abs Zajogl LiojT N 3
SANNENG Premium Knife AKitchen Knife MHZ=OHL| MZSCH SAE HO| 3
06-02-2284 @ 7} LIO|Z SN4862  170(L) 06-02-0377 @ AT = 215(1) Pastry Bag Drying Rack Mousse Ring Rack g
06-02-2285 ® H|0{E LIO|Z SN4863  157(L) 06-02-0375 ® A= 268(L) 06-02-0558 480(L)x420(D) 06-02-0163 900(L)x600(D) ;{



BAKERY UTENSILS ' =7
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A
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m
G
MMHZRHL 2
MMFZSOHL| Nylon Pastry Bag @, @ G v
=T 16-02-0295 ® MZO{L| 12'(FLEX) Caokii Caokii 6ot
lon Pestry 529 16-02-0296 O WFLEN FUZAKSZACWED 3EME  FUSUAZSUVSTEFHME 70 O
06-02-0727 @ 122IX| 06-02-0554 @ 1821 16-02-0356 © M=0L| 16"(FLEX) o ) .
06-02-0552 ®14%1X]  06-02-0555 © 200I] 16-02-0504 @ W=0HL] 18"(FLEX) COOKING PLUS Chocolate Dipping Fork 3P Set COOKING PLUS Chocolate Making Tool Set GOUTE Marzi Pan
06-02-0553 © 162IX| 06-02-0556 ® 249I%| 16-02-0505 ® MZ=ML| 20"(FLEX) 06-02-2128 ¥, &XIF, 9ol 120(1) 06-02-2289 06-02-1747 143 132~145(1)
N
@ R
HIEMZ=HLI (2 EEY) ) = Round Cake Paper Sheet
Vinyl Pastry Bag(Individuall AISFH HlembZz= -
06_22_2258y@1(?(()pc5 80IX| y) G?(-jljl_ll_ElElgl_I‘\(/D H”LEtMI‘—BI'DIILI Q/igm:) 06-02-2187 @ O|L| 120(D)x60(H)
D Co Vinyl Pastry Bag B 06-02-2188 ©®15 150(@)x60(H)
06-02-2259 ® 100pcs, 1221%| Es al B (S
06-02-2260 ©100Ecs 1491%] 13-02-0110 @ 100pcs, 1221%| T EIE2E +5= (MI2HY) EIZE 5= (EE) 06-02-2189 ©25 180(®)x60(H)
06-02-2261 ® 100pcs, 1891%] 13-02-0111 ® 100pcs, 18I%| GOUTE Tarte Stone (Ceramic) Tarte Stone (Red clay) 06-02-2190 @33  210(®)x60(H)
06-02-2296 © 100pcs, 2491%| 13-02-0098 © 100pcs, 2321 06-02-0615 500g 06-02-0841 500g 06-02-2191 ©45 240(®)x60(H)
. Q—" o/ g
I -
‘ e 3
L
g

\ 1‘ ||'r

¥
£

4
A Y : _

~

HI=MZ=HL z , @
Vinyl Pastry Bag (et Gasiiiy )E>
06-01-0254 @ 100pcs, 12Q1%] T —— T = = I_ZI?I
06-01-0255 @100DCS, ]49_|i| __rl['[" EEI_II__ MI-—I'DIIL-I AEI‘ HI EMI‘_I_D.ILl $QEE‘IA EH]I._I ‘I'I'll\_rﬂl — ;
06-02-2262 © 100pcs, 16215] GOUTE Silicon Pastry Bag STAR Vinyl Pastry Bag COOKING PLUS Muffin Paper FAUSYHA IE HEY (F2HEE) AEHC-ZA| °
06-01-0256 @ 100pcs, 182I%] 06-02-0080 @ 142I%| 36cm 06-02-0219 @ 142IX| 24% /15 06-02-1566 310|E W¥55(0)-200% COOKING PLUS Coating Muffin Cup (Kraft) STAR Baking Paper Sheet g
06-01-0279 ® 100pcs, 2391%| 06-02-0081 ® 162I%| 40cm 06-02-0218 ® 1421%| 10% 06-02-1567 =32  V55(0)-200% 06-02-2788 V55(0)-100% 06-02-1323  450(L)x300(D)-10% a
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)
0| HFHIEE HEN
GOUTE Baguette Cloth

06-02-2246 @ 2 900(L)x600(D) -
06-02-2247 ®LH 1200(L)x600(D)

© F=AHE s

/ |

AP =
Baking Paper Sheet Cotton Cloth

06-02-2192 @ 510(L)x380(D)-2000% 06-02-0842 @ 800(L)x650(D)
® FEAZE s ® FEHE s

ot ABI AT
FIUSYHAHY 2| E Scraper

COOKING PLUS Cake Lifter 06-02-0341 @4  125(L)x110(D)
06-02-1963  245(L)x202(D) 06-02-0340 ®Cf  150(Lx140(D)

.f.
y -
L
=] .
- - S
—_—
Boniis

JEA 6422|120 H (20| E)5000H
COOKING PLUS Silicone paper(White)500P
06-02-2231 600(L)x400(D)-500%

AR AT H (FE)
Scraper
06-02-0388  120(L)x105(D)

ABS A3e|H
Scraper
06-02-0255 125(L)x120(D)

D
FH AT EHH PP
GOUTE Scraper (PP)

06-01-0246 @i 195(L)x130(D)
06-01-0249 ® XAz} 155(L)x90(D)

2 ATJHIH PP
Chocolate Scraper
06-02-0574 @ £ 165(L)x230(D)
06-02-0573 ® CHf 200(L)x245(D)

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

<50ng:,/ )

FH ASBHIH PP

GOUTE Scraper (PP)

06-02-1162 @ ElAtZ} 155(L)x90(D)
06-01-0266 ® S2AIZ  135(L)x95(D)

2302t

Sediment Spatula
06-02-2130 @ £ 170(L)x30(D)
06-02-0410 ® L 210(L)x30(D)

/
/‘
/
y.
/
i
/
y.
y,
/
y,
y,
£

o

=D
THH SjAE AT
GOUTE Mixing Bow! Scraper
06-01-0244 126(L)x96(D)

AEFAHIQIA AT
STAR Scraper
06-02-1598  152(L)x112(D)

oll2t

Triangle Spatula

06-02-0696 @4 205(L)x80(D)
06-02-0697 ®F  215(L)x100(D)
06-02-0695 ©CHf 220(L)x125(D)

STUSNALN AYINVE
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ALA| 2=
Bent Spatula Spatula
o AFF
AEFAHIRIZIA 2 ATA 06-02-0370 @ & 70(L)x290(D) 06-02-0405 @ LH 95(L)x210(D)
STAR Triangle Spatula 06-02-0369 ® i 70(L)x350(D) 06-02-0408 ® St 110(L)x240(D)
06-02-1889  70(L)x270(D) 06-02-0693 © EIXIAE|X| 55(L)x250(D) 14-02-0116 ©CTH 4P 95(L)x210(D)x4P
- N
f

FUSHA B A2EFTY FUEHA MEIEFTY
GOUTE Spatula COOKING PLUS Long Silicone Spatula COOKING PLUS Silicone Spatula
06-02-1724  215(L)x120(D) 06-02-1571  380(L)x130(D) 06-02-1992 260(L)x53(D)

-
7
y
l\ IJ."
v/'{(

Cooin 3

T S5 oot
Lio|ZZ=H GOUTE Spatula FUEHAQLIZ EFTHY (BLH)
Knife Spatula 06-02-1030 ® A& 200(L) COOKING PLUS Silicone Spatula(Extra Large)
06-02-0095 250(L)x70(D) 06-02-1029 ®H 290(L) 06-02-2282 370(L)x69(D)

NEZT(R{HH0|E) - 1SS
Spatula-Rubbermaid

06-02-0490 @ 2 240(L)

06-02-0491 ® 3% 340(L)

06-02-0489 ©CLH 440(L)

NS RAEEY
SANNENG Spatula

06-02-0494 @ & 240(1)
06-02-0495 ®F  345()
06-02-0493 ©CH  420(1)

N /
T M=y
GOUTE Three Spatula
06-02-2274 83(L)x105(D)

SAZIZ AISE (BIE)

Silicon Scraper
06-02-0724 @3=  295(L)x50(D)

LIz
Wooden Spatula

06-02-0092 @ &  290(L)
06-02-0093 ®ZF  560(L)
06-02-0091 ©C  830()

SELA AHIRIA AR DIL HET
COOKING PLUS Mini Whisk (SUS)
06-02-1967 200(L)

Do

JEDA 222 0LFEY
COOKING PLUS Silicone Mini Spatula
06-02-1483 @ 2[E 210(L)x40(D)
06-02-1931 ® 22 210(L)x40(D)
06-02-1932 © 12! 210(L)x40(D)

PPZY
Spatula (PP)
06-02-0541 165(L)x95(D)

ASLA AHIRIA AR O HEME
COOKING PLUS Mini Whisk Set (SUS)
06-02-2026 200(L), 240(L)

-]
>
A
m
~
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=
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F
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SAZYA AB HE| x%g;'
COOKING PLUS Whisk (SUS) o
06-02-1407 ® 29cm 290

06-02-1408 ® 35cm 350 i)

06-02-1409 © 41cm 410

B C>CH

FASHA TS LR HE

COOKING PLUS Electric Milk Frother EHY=FNE
06-02-2256 @ = Dome Cake Comb
06-02-2257 ® 22 06-02-0116 33
SElE

Triangle Comb HsPP-A
06-02-0240 @ 2 ABS  110(L) Charlotte Comb (PP)

06-02-0239 ®CH PP 190(L) 06-02-0860 150(L)x100(D)

Ayt

AEFAHHET
STAR Whisk (SUS)

06-02-2248 @4 290(L)/12"
06-02-2249 ®F  325()/13"
06-02-2250 ©CL  380(L)/15"

MIZ HIS SAN=ME
Dome Cake Comb
06-02-0242 43

eZmEL
Both Comb
06-02-0415 100(L)x75(D)

’c‘
L N
L
FAUEHA ALNOF E

COOKING PLUS Spike Roller
06-02-1400  210(L)x95(D)x60(H)

otol 2t
Pie Cutter

06-02-0660 @ CH
06-02-0661 ® 2
06-02-0543 © & 70(0)x180(L)

SCHItolZ

5 Wheels Pastry Cutter

06-02-0003 @ 9iZ

06-02-2804

=
T

=

=

100(0)x230(L)
65(®)x180(L)

225(L)x500(D)
225(L)x500(D)

A3 S
Spike Roller
06-02-0922

FIEHA IOHE]
COOKING PLUS Pie Cutter
06-02-1398  205(L)x75(D)x65(®)

7EIolX

CtOlOF=E= HE]
Lattice Roller
06-02-0099 210(L)x130(D)

AEHIAMHE]
STAR Pizza Cutter
06-02-1597

7 Wheels Pastry Cutter

06-02-0004 @ 2IZ
06-02-0705 ©® F&

225(L)x500(D)
225(L)x500(D)

STUSNALN AYINVE
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TH|EY|E 712 S Al

o
AFEot= &2 HAIM

'.1'{'.
P AEHCHRE TE 3BME
> 4 STAR Multi Purpose Peeler 3P Set
P 4 06-02-2024
' E
o8 > -
P &
= -
{‘A 7
7
7
‘ﬁfﬁ THEE L] 43t HACH
Panettone Cooling Holder
99-32-0001 SUS  400(L)x70(D)x4T
Buosis

FUEHA IHMIE
COOKING PLUS Induction Mat

06-02-2238 @ =%  200(2)
06-02-2242 ® 13[0] 200(2)

;
HETTEIE

N, — -
T ___// il
Rz — N s
DB DBrnciis )
FUSCA P2 FT M= FUSHA LR TE TH 2|2 IHE
COOKING PLUS Silicone Cooking Pad COOKING PLUS Silicone Sheet GOUTE Silicone Sheet
06-02-2753 700(L)x500(D) 06-02-1334 600(L)x440(D) 06-02-0082  640(L)x450(D)

AHI I (22)
Can Opener (SUS)
06-02-0349 110(L)x80(D)

g

LIS2CH
Rolling Pin
06-02-0089 @ O|L| 250(L)x14(D)
06-02-0177 ® &  305(L)x40(0)
06-02-0178 © 3  405(1)x40(0)
06-02-0176 @ 755(L)x40(®)

FUSYHA AHIQRA NS
COOKING PLUS Stainless Steel Rolling Pin
06-02-1978  360(L)x38(0)

IR
Ice Cream Scoop

06-02-1423 @ D-40 (7|E) % 07
06-02-1422 ®D-30(2%) 10z
06-02-0614 © D-24 (Z) 1502
06-02-0613 @ D-20 (=) 1402
06-02-0612 ® D-16 (W&) 207
06-02-2749 ®D-8(5|M) 40z
06-02-2748 @ D-6 (E14) 5107

THH| LHSRICH
GOUTE Rolling Pin

09-02-0074 @ & 310(L)x35(®)
09-02-0075 ® F 400(L)x35(®)

ABS 2iH

Rolling Pin (ABS)

06-02-1482 @2 280(L)x30(D)
06-02-0173 ®f  323(L)x35(0)

B

LZBAOI0|ATR AR
COOKING PLUS Ice Cream Scoop

06-02-1975 @ 2 175(L)x40(®)
06-02-1976 ® & 185(L)x50(0)
06-02-1977 ©CH 195(L)x60(0)

PE 2ICH

Rolling Pin (PE)

06-02-0175 @ 330(L)x35(®)
06-02-0174 ® 248(L)x25(0)

Do

FUSYHA LEUH
COOKING PLUS Dough Blender
06-02-1586 127(L)x132(D)
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HEEEH0| EEfEAIR.

0| =2l 2244 Ol
GOUTE Dorer Brush Mini
06-02-2241 200(L)x47(D) 06-02-2718  190(L)x25(D)

THH| 2 H2i4
GOUTE Dorer Brush

&

(goiz+)

T =2

GOUTE Pang Brush
06-02-1619 @ 1% 210(L)x30(D)
06-02-1620 ® 25 210(L)x40(D)

06-02-1621 © 33 220(L)x60(D)
06-02-1622 @ 4% 230(L)x80(D)

/

(goiw+)

FHAZEEHM-SF
GOUTE Silicon Brush
09-02-0065 225(L)x50(D)

Y

210]0] Al2|2ES
Silicon Brush
06-02-0383 210(L)x40(D)

: : »" 4
;’-/’ # “ai’;

& A
g F .
¥

£

/

FHIA SR
RUBENS Brush 855

06-02-0144 @13 250(1)x30(D)
06-02-0145 ®23 250(1)x40(D)
06-02-0146 © 32 250(L)x50(D)
06-02-0147 @ 43 250(1)x65(D)

FUEHA 422 Heip
COOKING PLUS Silicone Brush
06-02-1399 @ H3 235(L)x47(D)
06-02-1929 ® 2% 235(L)x47(D)
06-02-1930 © 321 235(L)x47(D)

FUSHA TS A 211
COOKING PLUS Electric Wine Opener
06-02-2025 46(0)x225(H)

z
Y §
4 4
g
¥

NI Ha4
Stencil Brush
10-02-0075 145(L)

D o

FAUEA 2in1 A2E2E24]
COOKING PLUS 2in1 Silicone Brush
06-02-1782  211(L)x42(D)

AEFOHA IR 1
STAR Magic Wine Opener
06-02-2162 140(H)x20(®)
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FUSYHA NS ASZ2F 212l
COOKING PLUS Salt & Pepper Electric Grinder
06-02-2752 52(0)x203(H)

b
1

OAE @2AIYO|
MISTO The Gourmet Qlive Oil Sprayer

06-02-1340 120ml

2571
Sprayer
06-02-0202 450 ml

o
20—y
Sprayer-Compression
06-02-0203 1000 ml

-
I~

FAUSHAALZ ETY
COOKING PLUS Silicone Oven Glove
06-02-1462 360(L)x185(D)/1P

T LETL S
GOUTE Oven Glove
06-02-0428 430(L)x170(D)x2P

FIEA DZ OOHE LETL
COOKING PLUS Pro Magnetic Oven Gloves
06-02-2114  340(L)x150(D)x2P

-
=
=

| }

I

=
—
i

i

EJ

Zm

Sl

1

=

———

T
=

.'i
=

G =

Cooking
FUZHA LSO
COOKING PLUS Heat Resistant Safety Gloves FUEYA HSOHA L
06-02-1898 @S  170(L)x270(D)x2P COOKING PLUS Protective Safety Gloves
06-02-1899 ®L  170(L)x380(D)x2P 06-02-1900  180(L)x225(D)x2P

JEHUA WS OR2IOIE QT 2P AEIQETE
COOKING PLUS Heat Resistant Aramid Safety Gloves 2P STAR Oven Glove
06-02-2105 180(L)x380(D)x2P 06-02-0429 340(L)x160(D)x2P

py,
! I "
L |
L Y
!
FUEHALIEET Y FUEHA B2 LHEH
COOKING PLUS Nitrile Gloves COOKING PLUS Warm & Cooler Bag
06-02-2228 @S (SI0|E)  110(L)x240(D) 06-02-1791 @ 2% 280(L)x260(D)x350(H)

06-02-2735 O M (ER 120(L)x240(D) 06-02-1792 ® 35 320(L)x320(D)x410(H)
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EekE wEE

FUEHA TN AF=20H= 80t
COOKING PLUS Disposable Slide Cutting Board
06-02-2746 300(L)x10m(D)

WSS (FEIUHDEAE)
WORLD CRAFT Heat Tool

NSEA|-ZH|OF

06-02-0917 ®Z3 255(UXATONA0H)
" e x47(D)x Auto Torch
06-02-2164 ®EF O / 60Hz 300w

06-02-2165 © = 06-02-0471 200(L)x95(D)x40(H)

A 2HOIEL

Gas Lighter

06-02-0023 290(L)

Gosi

FUEYUA AHIQIMA AT HEEZRAT] Hi= = A
COOKING PLUS Stainless Steel Batter Dispenser Dispenser

06-02-1970  255(L)x134(D)x215(H) 06-02-0243  155(0)x280(H)

NP3 AHEE T E=AE] At
Square Cooling Grid GOUTE Non-stick Cooling Grid
06-01-0236  415(®)x335(D)x20(H) 06-02-1696  260(L)x410(D)x20(H)

FUSHA =AEABIE

COOKING PLUS Non-stick Cooling Grid

06-02-1389
06-02-2031

@  435(L)x320(D)x20(H)
® % 370(L)x255(D)x20(H)

STUSNALN AYINVE
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QM0 PE

Kitchen Board (PE)

06-02-0447 @ 3% 440(L)x250(D)x15(H)
06-02-0449 ®3%(5) 600(L)x400(D)x18(H)
06-02-0709 © 45(5) 600(L)x350(D)x15(H)

Ayt

ANEX0OF3P
Kitchen Sheet Board
06-02-1938 370(L)x260(D)x3P

DBiociis
ZATHI FUE2A AHIEFSTEH 23cm UEHAPCHTH
Kitchen Plier COOKING PLUS Utility Tongs 23cm COOKING PLUS PC Bread Tong
06-02-0545 180(L)x80(D) 06-02-1511  230(L)x50(D) 06-02-1908 9’

Tongs Tongs
06-02-0469 390(L) 06-02-0094 300(L)

FUZHYA AH|IRIA T
COOKING PLUS Stainless Steel Tong
06-02-2293 240(L)

2T

| A2 |EEHe] =7
GOUTE Jellyflower Tools
06-02-1683 @ 7|2HE
06-02-1684 ® HE27t8

FUSA B0 21T AF
COOKING PLUS Paper Lollipop Sticks

06-02-2028 @ 10cm, 100P  3(0)
06-02-2029 ® 15cm, 100P  4(0)

FUELA FH A= 0
COOKING PLUS Dual Cheese Grater
06-02-1962  320(L)x65(D)

44}

€zl
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Cake Protection Cover "f)’a s
EER|FE ALO| X T2[HIE ALO|= - o
06-02-0597 @13 202()x202Dx120(H)  06-02-0597 @ 15 202(L)x202(D)x120(H) FISHANA S0|=
06-02-0598 ® 25 235(L)x235(D)x120(H)  06-02-0593 ® 25 240(L)x240(D)x120(H) COOKING PLUS Natural Paper Cooking Foll
06-02-0599 © 35 267(Lx267(DXI25(H)  06-02-0594 © 35 275(L)x275(D)x120(H) 06-02-1576 @ 310|E 300(L)x20m(D)
06-02-0600 @ 43 296()x296(DXI25(H)  06-02-0595 @ 43 310(LX310(D)XI30(H) 06-02-1577 ® HEt2 330(L)x20m(D)
711 .l._\
G \*.1\ =) NHHIE
i :) Gastronorm Pan (SUS)
———— ; — 06-02-0298 1 ABIStE 1" 530(L)x325(D)x30(H)
. = 06-02-0299 2 AHIBIE 2 530(L)x325(D)x60(H)
éf ; Y 06-02-0300 3 ABIIE 4 530(L)x325(D)x100(H)
;—,:ffa = - 06-02-0301 4 AEIStE 6 530(L)x325(D)x150(H)
ﬁ“’gﬁﬁ = p 06-02-0302 5ASISE 8 530(L)x325(D)x200(H)
— N 06-02-0311 6 Ch7Htt 530(L)x325(D)
< = QM 06-02-0283 7 AHISEE 2" 1/2 325(Lx265(D)x60(H)
Cootiiiy - o . 101 06-02-0286 8 AHIEIE 4" 12 325(Lx265(D)X100(H)
= =n TSSHA HOIZ2H0I01E AtAS0|=2 06-02-0292 9 AHISIE 671/2 325(L)x265(D)X150(H)
FUELA 0o|Z2L0[0IR AHITHEY COOKING PLUS AIr Fryer Paper Cooking Foil size 06-02-0297 10AHMIE 812 32526502000
COOKING PLUS Air Fryer Oil Filter (SUS) 06-02-2020 @ &1 T7cm /5004 WI70(O)x45(H)  06-02-2023@ 23 23cm /1000 W230(0)x45(H) 1/2 Size 06-02-0307 11 AEISEE 1/2 () 325(x265(D)
06-02-1950 @ /3 16.5cm 165O)xI5(H)  06-02-1948 © A2t 19cm  190(L)XI5(H) 06-02-2021 ® 13 17cm / 1000] VI70O)45(H)  06-02-1942 © A2t 23cm /5004 ¥200()x45(H) LR 06-02-1296 12 AHISHE 27173 325(Lx176(D)x60(H)
06-02-1951 ® /3 22.5cm 225O)xI5(H)  06-02-1949 © Akt 2lcm  210(UXI5(H) 06-02-2022© 213 23cm /500)  ¥230(0)x45(H)  06-02-1943 ® A2t 26cm /5004 V230(Ux45(H) 06-02-0287 13 AHIMIE 4"1/3 325(L)x176(D)x100(H)
06-02-0293 14 AHIHIE 6" 1/3 325(Lx176(D)X150(H)
Full Size 06-02-0308 15 AHISE 1/3 (%) 325(Lx176(D) 2
325 x 530 mm ~
06-02-0284 16 ASIHEE 2" /4 265(L)x163(D)X60(H)
L T 116 Size 06-02-0288 17 AEIHLE 4" 1/4 265(L)x163(D)XI00(H)
! 325 x 350 mm 176 x 162 mm 06-02-0294 18 AHIEIE 6"1/4 265(L)x163(D)x150(H) =
: 16;’):‘2%‘“‘:"1 06-02-0309 19 AEIHIE 1/4 (57)  265(L)x163(D) &
3 06-02-0285 20 AEIHIE 2'1/6  176(Lx162(D)x60(H)
B 1/9 Size 06-02-0289 21 AEIHIE 4" 1/6 176(L)X162(D)X100(H) =
: 176x108mm | g0 020295 22 AHEIEE" 16 176(xI62(D)I50(H) @
< 06-02-0306 23 ABIEEE 1/6 (E7)  176(L)x162(D) ~
Cookiny 06-02-1064 24 AHIMIE 2"1/9 176(L)x108(D)x60(H) s
@M Height 06-02-0290 25 AHISE 4°1/9  176(LxI08(D)XI00(H) =
Uz ol ; i
NTUA L2 OF 06-02-1068 26 AHISEE 1/9 (57)  176(L¥I108(D) z
COOKING PLUS Paper Straws FAUZpA CIK2E A0 ﬁ i 06-02-1297 27 ASHEE 6723 350(L)x325(D)XIS0(H) S
06-02-1569 @SIO|E  100P COOKING PLUS All Purpose Apron T ; C 06-02-1666 28 ARIStE 2"2/3  350(Lx325(D)x60(H) =
06-02-1570 ® JBZE 100P : 06-02-1466 500§  800(L)x1100(D) 30mm 60mm 100mm 150mm 200mm 06-02-0310 29 AEIHLE 2/3 (%)  350(L)x325(D) a
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WILTON Clear Vanilla Extract
11-02-0184 8oz

WILTON Icing Color 12Color Set - Mini
11-02-0320 e 148

White-Whiki
leing Codour

thor pars glasead!
Minco jmteso.

ER—
lcing 3

L hek

g Color
i .'I.J
ek E -
o

L]
Icimg Color
o
ofelyg get

WILTON Icing Color
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158 161 168

171 (&0)
16-02-0049 5 A157()xA47(D)xV25(0)x435(H) 16-02-0051 2% A87(L)xA2(D)xV18(®)x29(H) 16-02-0052 23 A10.1(L)xA44D)xV18(®)x30(H)

16-02-0055 53 A13(L)xA2(0)xV25(D)x44(H)

171K 172 177 (®0O) 180

16-02-0054 5% A125(L)xA6(0)xV25(0)x44(H) 16-02-0056 3 A11.7(D)x V¥ 25(D)x38(H) 16-02-0057 23 A4.4(L)xA120)xVIBO)x31.7(H) 16-02-0059 SCH A375()xA6.20D)XV540)x60(H)

ol

190 (&I0)

16-02-0061 5 A124()xA2O)XV25(0)x435(H)

190

16-02-0062 3 A12.4(L)xA2(O)xV25(0)x43.5(H)

zl

194 (80)

16-02-0463 58 AI37(XATT(OXV25(0)x41(H)

194

16-02-0066 5& A137(LIXATT(O)XV25(0)x41(H)

ol

217 (30)

16-02-0300 23 A9.2(L)xA20)xV18(©)x31(H)

2l

224(A0)

16-02-0462 2% AT2(L)xAIO)XV18(0)x30.5(H)

224

16-02-0325 28 A7.2)xAIOXV18(O)x30.5(H)

2l

191(&0)

16-02-0935 2 A10(L)xA20)xV18(()x30.5(H)

191
16-02-0063 23 A10(L)xA20)xV18()x30.5(H)

ol

195

16-02-0332 5 A13.5(L)xA6.50)XV25(0)x41.7(H)

ol

220

16-02-0075 2 A6.8(L)xV18(®)x27.5(H)

el

225(0)

16-02-0077 2% A6.2(L)xA1O)xV18(®)x32(H)

225

16-02-0457 28 A6.2(L)xANO)xV18(0)x32(H)

192K

16-02-0064 58 A13(L)xA7(D)xV25(@)x40(H)

ol

195K

16-02-0067 & AT4(L)xAIO)XV25(0)x375(H)

221

16-02-0076 2% AT(L)xA17(0)xV18(0)x28.8(H)

cd

227

16-02-0326 28 A85(LxAIDXVIBOX29(H)

Y|

193 (&0)

16-02-0065 2% A97(L)xA25(0)xV18(0)x30.5(H)

193

16-02-0932 2 A9T(L)xA250)xV18(0)x30.5(H)

199

16-02-0068 2+ A8(L)xA7(O)xV18(0)x23.3(H)

223 (O)

16-02-0313 28 AI(L)XANO)xV18(()x30(H)

223

16-02-0355 23 A9(L)xANOxV18(()x30(H)

230

16-02-0079 28 A6(D)xV18(D)x75(H)

s3aanlL

44’

eyl

S1ONAO0YUd FAVMINVE N1



TUBES | 3%

231 23233 232 233

16-02-0080 5 A4(0)xV24(D)x92(H) 16-02-0502 5 A8(0)xV25(0)x92(H) 16-02-0081 23 A8A4(LxA2.20)xV18(0)x30.5(H) 16-02-0308 2 A8.5(LxAIOXV18O)x26.5(H)

233 234 235 236

16-02-0082 2% A74(L)xA20)xV18(0)x26.5(H) 16-02-0083 5% A11.5(0)xA25(0)xV25(0)x38(H) 16-02-0516 5 A14(O)xA25(0)xV25(0)x395(H) 16-02-0517 CHE A19(O)xA3(O)xV31()x36.5(H)

211 242 243 244

16-02-0936 L3 A26.75(0)x¥36(0)x38.5(H) 16-02-0937 CHE A26.75(0)xV36(0)x38.5(H) 16-02-0938 L3 A26.75(0)x¥36(0)x38.5(H) 16-02-0939 CHE A26.75(0)x¥36(0)x38.5(H)

245 246 247 247W
16-02-0940TH A2675(@O)xV360)385(H)  16-02-0941 TS A2675DXV36(@OP385(H)  16-02-092CH8 A2675OVI6OX385H)  16-02-0454THE A2675(0)xV36(0)x38.5(H)

|

250

248 249 251

16-02-0450 K% A2675(0)XV36(0)x385(H)  16-02-0451CHE A26.750)<V36(0)x385(H)  16-02-0086THE A25(0)xV31(®)x40(H) 16-02-0452 13 A26.75(0)xV36(0)x38.5(H)
252 253 261 262

16-02-0087 £ A 25(0)x ¥ 31(O)x40(H) 16-0-0453CH% A2675(OXV36(OX385H)  16-02-0327 28 AOIOIXVISOX355(H)  16-02-0328 A% A3SXAOSOXVIBOp345(H)

263 264 349 350

16-02-0329 2% A48(L)xA05O)XVI8(D)x36.5(H) 16-02-0089 23 A53(L)xA13(O)xV18(®)x32.3(H) 16-02-0099 23 A35(L)xA35(D)xV18(®)x35(H) 16-02-0101 23 A4.5(L)xA4D)XV18()x35(H)

N RYEYRY

16-02-0102 28 AS5.5(LxA4(D)xV18(D)x35(H) 16-02-0310 5% A8(L)xA5.200)xV25(0)x45(H) 16-02-0104 28 A5(0)xV18(®)x35(H) 16-02-0105 28 A5.6(0)xV18(0)x29.5(H)

-y
[—
-]
m
wv

771

gyl
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TUBES | 3%

o)

80848

01

16-02-0106 2% A6.2(0)xV18(®)x31.2(H) 16-02-0109 2% A10.6(L)xV18(®)x27(H) 16-02-0110 5% A15.8(L)xV25(0)x36(H) 16-02-0111 CH& A20.7(L)x ¥ 31(®)x40.5(H)

el 2d 2l ol

16-02-0120 5% AT6(LxA12DI<V25(0p36(H) 16-02-0121 T8 AT2(L)<AT2(D)V31O45(H) 16-02-0126 23 AGOXA25OXVIBOS12AH)  16-02-0127 28 AZ3(OxA3OXVIBOM3IH)
504 506 508 509
16-02-0128 23 AQAOXAZSOXVIBOPIH)  16-02-0129 5 ANSOXASOXV25Op36H)  16-02-0130 5 ABSO-ASOXVSON3H)  16-02-0131 ThE AII(O<ASOXV3IO)x46(H)

slededad

16-02-0133 5& AI5(0)xA2(0)xV25(0)x40.5(H) 16-02-0141 3& AT7(LIXAT4(D)XV25(0)x39.3(H) 16-02-0142 L ATS(L)xAT4(D)XV31(O)x457(H) 16-02-0512 L A15(L)xA9(D)xV31(0)x48(H)

681 682 683

684
16-02-0461 THE A20(<ATIOXV3I(0)x48(H) 16-02-0298 TH A25(LXAI3DIV31(0)45(H) 16-02-0153 CH&! A30(<ATEDXV3I0Ix46(H) 16-02-0513 T4 A35(LXATBD)<V36(0)49(H)
685 686 687 795
16-02-0340 & A20()ATODNVIOIH)  16-02-0341 CHE A25(UXALADIV3IO)48(H) 16-02-0342 4 A30()<AT4DXV31(0)x45(H) 16-02-0943 STHE A304OXALOXVSHONSTH)
796 800 801 802
16-02-0944 SCI8 A0LOABOVSUOSIH)  16-02-0163 5 A4OIXV25(@)x49(H) 16-02-0164 53 A5.5(0)x ¥ 25(0)x45(H) 16-02-0165 5 A7(O)XV25(0)x46(H)

803 804 805 806

16-02-0166 58 A8.5(0)xV25(D)x44(H) 16-02-0167 Lif& AT0(®)x¥31(0)x50(H) 16-02-0168 CHE A11.5(D)xV31(0)x48(H) 16-02-0169 L A13(0)xV31(0)x47(H)

s3aanlL

9L

Lyl
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TUBES | =x®

807 808 809 820

16-02-0170 L& A14.5(0)xV36(D)x51(H) 16-02-0171 CHE A16(0)xV36(P)x50(H) 16-02-0172 L& AT7.5(0)x ¥ 36(0)x50(H) 16-02-0173 5 A6(0)xA4(O)xV25(D)x49(H)

821 822 823 824

16-02-0174 5 A8(0)xA55(0)xV25(0)x49(H) 16-02-0175 5 AAO)xA7(O)xV25(@)x47(H) 16-02-0176 5 AT(0)xA8.50)xV25(0)x49(H) 16-02-0177 L A14(O)xA10(O)xV31(O)x50(H)

825 826 826K 827
16-02-0178 LH&! ATB(O)XATL5(@)xV31(O)x49(H) 16-02-0180 & AT7(O)XAT3(@)XV31(@)x49(H) 16-02-0179 L AT7(0)xAI(D)xV31(@)x47(H) 16-02-0181 L& A18(0)xA145(0)xV36(0)x52(H)

/}m
828 829 840 841

16-02-0182 L2 A19(0)xAI6(OXV36(O)X51(H) 16-02-0183 L& A22(0)xAT75(0)xV36(0)x49(H) 16-02-0185 5 A6(0)xA250)xV25(0)x49(H) 16-02-0186 5& AS(O)XA3(O)XV25(0)x48(H)

slals

842 844
16-02-0187 5 AYOXA4OXV250)<47(H) 16-02-0188 53 AI0(O)XAS(0)<¥25(0)x45(H) 16-02-0189 CHE AT3(0)<A6(OXV3I(0}x49(H) 16-02-0190 CHE ATBIOXATIOXV3I03x49(H)
} .
’ / ’ f
| /
846 847 848 849
16-02-0191 CHE ATE(O)xAS(O)XV31@)x49(H) 16-02-0192 Cif& AIB(O)xAI(®)xV36(0)x53(H) 16-02-0293 L& AT9(0)xAT0(@)xV36(0)x50(H) 16-02-0193 L A21(O)xATIO)xV36(0)x44(H)

852 853 853K 854

16-02-0195 & A14(O)xA4(O)xV25(0)x43(H) 16-02-0197 5 A14(0)xA5(0)x ¥ 25(0)x40(H) 16-02-0196 3 A14(0)xA6.5D)xV25(0)x385(H) 16-02-0198 5 A145(0)xA450)xV25(0)x435(H)

855 856 857 858
16-02-0199 L AI(OXAGOXV3IOX4TH) 16-02-0200 8 AIBSOXABSOXYIIONAESH  16-02-0201 TS ATBOXAGSOHYIIONATH)  16-02-0202CHE A20(O)<AS5OXV3IO47(H)

s3aanlL

87l

671
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TUBES ' #*#®
)

.. I' ‘L
/, /, F /, 3 o -
860 861 862 863 881 885 886 887

16-02-0203 5% A6(O)xA4OXV25(0)x49(H) 16-02-0204 5% AS(D)xA5.50)xV25(0)x46(H) 16-02-0205 5 A9(D)xA7(O)xV25(0)x46(H) 16-02-0206 5& ATI(O)xA8 50XV 25(0)x44(H) 16-02-0215 CHE AT4(L)XAI4(D)XV31(0)x46.5(H) 16-02-0216 CHf& AT6(O)xASO)XV31(0)x48(H) 16-02-0312 CHE AT7(O)xASO)XV31(O)x46(H) 16-02-0217 L& AT8.5(0)xA6(O)XV31(O)x46(H)

864 865 866 867 888 891 893 894

16-02-0207 T AT3(O)xA10(O)xV31(©)x50(H) 16-02-0208 CHE A15(0)xATI5(O)XV31(O)x50(H) 16-02-0311 T AT6(O)XAT3(O)XV31(O)x48(H) 16-02-0210 CHE A18(0)xA145(0)xV36(0)x52(H) 16-02-0218 THE A21(O)xA8(O)xV36(0)x51(H) 16-02-0496 CHE AT75(LIxAID)XV31(O)x48(H) 16-02-0334 58 A10()xA3D)xV25(0)x45(H) 16-02-0220 5 AT2(L)xA20D)xV25(0)x40(H)

867K 868 869 869K 895 897 898 899

16-02-0209 T A18(0)xA145(0)xV36(0)x52(H) 16-02-0211 CHE A18(O)xATIO)xV36(0)x52(H) 16-02-0213 T A21(O)xAT75(O)xV36(0)x48(H) 16-02-0212 THE A21(O)xA13.5(0)xV36(0)x46(H) 16-02-0221 58 A17()xA 220XV 25(0)x39.5(H) 16-02-0222 T A215(L)xA3(D)xV31(@)x46(H) 16-02-0223 CHE A26.5(L)xA35(D)xV36(0)x48(H) 16-02-0224 T A18(L)xA4(D)xV36(0)x50.5(H)

1
‘
872 874 875 880 927 928 981 B5K

16-02-0518 Cif& A20(L)xA2(D)xV31(0)x45.5(H) 16-02-0519 CHE A25(xAT5(D)xV36(0)x42(H) 16-02-0520 Cifed A20(L)xA20(D)xV36(0)x42(H) 16-02-0214 THE AT9(LIXAI4D)XV31(@)x47(H) 16-02-0497  A4.7(0)xV35.6(0)x110(H) 16-02-0498  A5.4(D)xV¥48.2(D)x161(H) 16-02-0238 L& A22(L)xA19(D)xV36(D)x49(H) 16-02-0242 5% A5(0)xA2(0)xV25(0)x475(H)

i

»

s3aanlL

0§l

(11
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TUBES | 3%

: -
c
e e 3 . ’ ' o :
f f f m
i n
B6K B7K C5K C6K S/P2(2MM) S/P 3 (3MM) S/P 4(4MM) S/P 5(5MM)
1602026358 ASORALSONVSOESH  16-020246 58 AGORKALSOXVSOMTH)  16-02024558 ATOXAIORYSORIESH)  16-02:0246 5 ATOXALSORY250Oe65H) 16-02:0257 58 A2(0)<V25(0)x50(H) 1602026258 A3OXV250)x49(H) 1602026358 A4OXV25O)x49(H) 16-02:0264 58 AS(O)<V25(0)x47(H)
C/K D5K D6K D7 S/P 6(6MM) S/P7(7MM) S/P 8 (8MM) S/P9(9MM)
16-02-0247 5 A7(O)xA4(D)xV25(D)x46.5(H) 16-02-0248 5 ATI(O)xA7(O)xV25()x44(H) 16-02-0249 Z& ATI(O)xA6(O)XV25(D)x43(H) 16-02-0507 5 ATI(O)xAI@)xV25(D)x44(H) 16-02-0265 53 A6(D)xV25(D)x46(H) 16-02-0266 58 A7(D)xV25(0)x47(H) 16-02-0267 58 A8(D)xV25(D)x44(H) 16-02-0268 58 A9(D)xV25(D0)x42(H)
D7K ESK E6K E7 S/P11(1TMM) S/P14(14MM) S/P 17 (17MM) S/P 20 (20MM)
16-02-0250 & ATI(O)xA6(O)xV25(D)x44(H) 16-02-0251 L A13(0)xA6 50XV 31(O)x49(H) 16-02-0351 CHE! A13(D)xA7(O)XV31(®)x49(H) 16-02-0506 L& AT3(@)xATIO)XV31(@)x51(H) 16-02-0254 LS A11(D)x ¥ 31(D)x47(H) 16-02-0255 L3 A14(D)x ¥ 31(D)x48(H) 16-02-0256 LS A17(0)x V¥ 36(D)x48(H) 16-02-0258 L3 A 20(0)xV¥36(D)x45(H)
a
a

Mh

®
F8

16-02-0252 CHf & A13(0)xAS(O)XV31(@)}50(H) 16-02-0500 CH&! ATB(O)XAIS(O)XV31(O)x48(H) 16-02-0253 CHi & AIB(O)XATT5(O)XV31(O)x47(H) 16-02-0501 CH& AIB(O)XAIS(O)XV36(0)X52(H) 16-02-0259 L& A 22(0)xV36(0)x44(H) 16-02-0261 CHfE A24(0)xV36(D)x43(H) 16-02-0282 L& AT7/(O)XATIOXV31O)X50(H) 16-02-0269 Cif&d A1 5(O)xA13(O)XV31(0)x475(H)

ol sl

S/P22(22MM) S/P 24(24MV) S/ S/T13

- a »om
E7K F6K

F6

S1ONAO0YUd FAVMINVE N1



TUBES ! 3%

© ©

S/T15 901 (=LH) 902 (38CH) 903 (3=LH)

16-02-0361 Cifed A22.5(0)xAT5()xV36(0)x50(H) 16-02-0347  A21(0)x72(H) 16-02-0227  A30(0)x72(H) 16-02-0348  A35(0)x72(H)

—YV
-

I N
o 8

904(x=Lh) 905 (32LH) 906 (Z2LH) 907 (2=2CH)

16-02-0228  A35(®)x73.5(H) 16-02-0349  A40(0)x74(H) 16-02-0229  A35(®)x72(H) 16-02-0230  A40(0)x71.5(H)

/\,/\

908 (32CH) 909 (=LH) 910 (3LH) 912 (3£LH)
16-02-0315  A45(O)x75(H 16-02-0509  A33(Ox72(H) 16-02-0231  A40(0)<108(H) 16-02-0232  A45(Ox83(H)

A

A

¢ )
e HOEIAES

913 (2CH) 914(=cy) Cake Tester
16-02-0307  A50(D)x71.5(H) 16-02-0233  A75(0)x71.5(H 16-02-0294  152(L)

HEZ21 () DC-1 HZ212PCS, (CH) DC-2
Plastic Coupler Plastic Coupler
16-02-0278 % AI5(0) 16-02-0279 % A22(0)

IH=Z212pcs, (ELH)
Plastic Coupler
16-02-0297 7 A30(D)

L

DBrnciis
FISLA TE YA ME

= - A=A g2 Tizing
JHZ2{3PCS, (CH) DC-2 FUEL A TE IFA| 2321 COOKING PLUS Cream Filling Tip Set
Plastic Coupler COOKING PLUS Cream Filling Tip 323L 231 5OX87(H)

1 A20(0) 06-02-2127  9.4(®)x111(H) 06-02-2126  232L 9.4(®)x111(H)
16-02-0280 5 5510 Brush 128(L)
i

TAIEEP 25 HMA| 65 2=ER
Tube Brush Set of 6 Tubes WILTON TIPS
16-02-0270 @ No. 1660 (AtZH)  100(L) 16-02-0159 @ ZYAX| 6T A DUCHY, M5O
16-02-0271 ® No. 1662 (M2Z})  125(L) 16-02-0158 ® 22X 63 Cf

s3aanlL

YL

1]
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TUBES ! 3%

DAMAINE 125 (ERFEH)
Set of 12 Tubes
16-02-0392 TR 12F

DAMA|NE 215
Set of 21 Tubes
16-02-0274 ZYZX| 215

DAMA|INE 155
Set of 15 Tubes
16-02-0273 TR 125 | Lol [ HE{4 25

DYMAIME 275
Set of 27 Tubes
16-02-0275 ZYX| 27% [ WS

DAMA|ME 355
Set of 35 Tubes
16-02-0276 SY2X| 355

DOTR| HOlA
Tubes Case
06-02-1194 @153
16-02-0305 ® 27&

16-02-0306 © 353
16-02-0459 @ 55%

DA NE 555
Set of 55 Tubes
16-02-0277 ZY72X| 555 [ IHE

EEOAH 55EIME
WILTON Master Tip 55 Set
11-02-0315

-y
[—
-]
m
wv

961

LSL
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LK BAKEWARE
PRODUCTS




COOKIE CUTTER | 5215

T F2FHEI ME 3P

GOUTE Low Cookie Cutter Set

07-02-0004 @ %2HME 40~60(®)x25(H)
07-02-0005 © %2 FEYHE 40~60(0)x25(H)
07-02-0006 SH2SEME 40~60(0)x25(H)

FUZAARSYME 35 EUAE
COOKING PLUS Low Ring Set 3P Doughnut Ring Cutter
07-02-0172 @ %2 ¥ HE 4 350)x24(H) / 5 50(@)x24(H) / T 60(0)x24(H) 05-01-0008 3  79(®)x50(H)x30(0)

T [HE < F7HE
GOUTE Cookie Cutter GOUTE Cookie Cutter
07-02-0038 ® ZE0|1(D-7)  60(L)x80(D)x45(H) 07-02-0047 ® X} (D-20) 63(L)x73(D)x45(H)

07-02-0151 ® Z=0|Il (D-14)  45(L)x70(D)x45(H) 07-02-0157 ® 0%} (D-28) 70(L)x60(D)x45(H)

. = =,

D a G »
L Lo i |

SEEETIN V4 0| F31HE]

GOUTE Cookie Cutter GOUTE Cookie Cutter

07-02-0166 @ 7t2+E A (D-30) 52(L)x95(D)x45(H) 07-02-0158 @ 3I=2H{ (D-32)  70(L)x70(D)x45(H)

07-02-0165 ® 7I2+% Cf (D-31) 62(L)x117(D)x45(H) 07-02-0159 ® StE (D-33) 70(L)x75(D)x45(H)

<0 39 1HH

GOUTE Cookie Cutter

07-02-0160 @ % (D-34) 55(L)x55(D)x45(H)

07-02-0147 ® Z (D-8) 72(L)x72(D)x45(H)

07-02-0148 © =5} (D-9) 72(®)x45(H)

GOire

T F3HE

GOUTE Cookie Cutter
07-02-0100 @ Lt0|= (D-35)
07-02-0103 ® AF (D-15)
07-02-0107 © %3 (D-36)
07-02-0105 @ Xs}(D-23)

<HH F3|HE
GOUTE Cookie Cutter
07-02-0164 @ 'Hot2| (D-1)
07-02-0104 ® 22| (D-21)

20(L)x106(D)x45(H) \
28(L)x105(D)x45(H) 4

' x {
26(L)x105(D)x45(H) \ I\ |
X X 7 \
55(L)x75(D)x45(H) o 7 ; a L

<0 F31HE
52(L)x40(D)x45(H) GOUTE Cookie Cutter
75(L)x55(D)x45(H) 07-02-0149 @ =X| (D-10) 73(L)x50(D)x45(H)

[x}
o
(=]
=
m
[x)
c
|
-]
rm
~

09l

191
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COOKIE CUTTER | 5215

o __ N~
)» % ”— —— ; r " " % | r ﬂ
.. S k ) ) g
f ’" ~ / _ =
- | : | m
‘. } ; o
- g & c
— * @D X 3
//a:‘i,;t\j‘
THH| FAIHES
THH| —=rl:llfliE1 GOUTE Cookie Cutter AEO|L| 331HHE] - HIO[H| 4P AEFRI|HE] - HIAT 4P
COUTE Cookee Cutter 07-02:0102 ©0P7I (0-24) - TI0W)=72(D)<45(¢) STAR Mini Cookie Cutter 4P - Baby STAR Biscuit Cookie Cutter 4P
07-02-0134 @ =12 (D-37)  83(L)x49(D)x45(H) 07-02-0108 ®I|7t% (D-1)  50(L)x60(D)x45(H) 06021007 o330 oot 07502006
7 N N
@"ﬂ) 4 '.. J
F
T 71 HE] : %
GOUTE Cookie Cutter \
07-02-0075 @ E2|(D-38)  70(L)x85(D)x45(H) ‘L : iy k
07-02-0106 ® 3 (D-5) 65(L)x62(D)x45(H) Z :
07-02-0101 © =AtZ (D-13)  55(L)x85(D)x45(H) _. el
A o
Ceow) (’ - k - T @D oD
\goEy . _._
e —— \ | LI AIHE] 26P (AEH) 7| g2l F1HE 3P | RAEFIHE] 9P (AH)
GOUTE Cookie Cutter . | | [ GOUTE Cookie Cutter - Alphabet (SUS) GOUTE Cookie Cutter 3P - Halloween GOUTE Cookie Cutter 9P - Number (SUS)
: o ; 06-02-1032 30(L)x40(D)x20(H) 09-02-0104 40~90(L)x25(H) 06-02-1034 30(L)x40(D)x20(H)
07-02-0163 @ il (D-41) 85(L)x55(D)x45(H)
07-02-0099 ® 7IHE (D-29)  65(L)x60(D)x45(H) _
N
5

7 B e/ A F A A
SO®A O o Gurd
- W " ik

@ = ,/ _F e G S 4 = - = B

FIHEIME T L0l = FFHE BlH 35 FH 2E0I2 = FIHE ArY FAUSHA ZOLEHE 4P

S1ONAO0YUd FAVMINVE N1

Set of Cookie Cutter GOUTE Memories of Squid Cookie Cutter (Circle) GOUTE Memories of Squid Cookie Cutter (Square) ~ COOKING PLUS Dalgona Cutter 4P
07-02-0010 @ &, 103 06-02-0912 ® &, & 07-02-0021 © =E%,1053 07-02-0095 @ StET, 8%  07-02-0011 ®O#st, 95  07-02-0017 ® Y, 75 06-02-2178 60(0)x20(H) 06-02-2179 81(L)x44(D)x20(H) 06-02-2176 43~63(D)x20(H)



COOKIE CUTTER ' =°PH

(%]
(=}
(=)
=
m
(x)
c
-
—f
m
~
JEHA KAHIHE
COOKING PLUS Number Cake Cutter
06-02-1412 ® 0 140(L)x200(D)x35(H)  06-02-1417 @5 155(L)x220(D)x35(H) (‘r%, s
06-02-1413 ®1 140(L)x195(D)x35(H) 06-02-1418 ©® 6 145(L)x205(D)x35(H) =N AE 2 1A A AE| <=2 I AE -
06-02-1414 @2 137(Lx210D)x35(H)  06-02-1419 ®7 135(L)x200(D)x35(H) FISHA LU SHE 12P FUSHA L ZFESHE 1P FLEUA LAY ALHE 1P
06-02-1415 ®3 145()x235(D)x35(H)  06-02-1420 @8 135(L)x205(D)x35(H) COOKING PLUS Ring Cutter 12P (SUS) COOKING PLUS Wrinkle Ring Cutter 11P (SUS) COOKING PLUS Stainless Square Cutter 11P (SUS)
06-02-1416 © 4 140(L)x200(D)x35(H) 06-02-1887 25,32,39,45,50,58,64,70,76,83,90,95(0)x45(H) 06-02-1960 22,32,39,45,52,58,64,70,76,83,90(0)x45(H) 06-02-1888  20,26,32,26,41,46,52,57,61,66,71(D)x45(H)
"I i r-‘ B R :
- 8 =i i =@
Gingesman i) -
Cookie Cutter 3P : é 3
3 ¥
- ._- . = (. & {! |
-
@M {‘é; biis c@; i M
FUEZA FIIHE 61 2HI0 3P FUEA FAHE F2|IAO0A 4P FIEHA AH I HE TN 35 FUEHA FHFIFE (E=2D) FUEYHA FLFAFHE (HIAN) FUEA FLHFIFHE (F2A0L)
COOKING PLUS Cookie Cutter Hug Bear 3P COOKING PLUS Cookie Cutter Christmas 4P COOKING PLUS Gingerman Cookie Cutter 3P COOKING PLUS Push Cookie Cutter - Halloween COOKING PLUS Push Cookie Cutter - Biscuit COOKING PLUS Push Cookie Cutter - Christmas
06-02-2738 50~130(D)*25(H) 06-02-2737 54~81(L)x25(H) 06-02-1388  47~100(L)x15(H) 06-02-1537 35~53(D)x13(H) 06-02-1886  45~50(D)x17(H) 06-02-1403  35~45(D)x13(H)
e <
v l\;f.ikrt.l_:ll".L Elamg % §
a_ﬁd*‘!‘—‘"lf' '-?’..i’#!" R
S LEERREY S
44 H ka4
11 e
R R '.11 0N | ;
i B &
i £
4 s
>
Qg G D %
- ]
FUEHA O|LIFT|FHE THE2| 4P FIASYA ESAAEFIIHE 6P FUEA FRHE| W3R 45 FASAFIAMI IAOASEME FIS2HAFT|HIZAG-T FASYHASCAMI (Z=2RF2|A0M) §
COOKING PLUS Mini Cookie Cutter 4P - Family COOKING PLUS Cookie Cutter 6P (PP) COOKING PLUS Cherry Blossom Push Cutter 4P COOKING PLUS Christmas Cookie Stamp 8P Set COOKING PLUS Cookie Deco Stamp COOKING PLUS Wood Stamp Halloween & Christmas (83
06-02-1533 42~57(L)x20(H) 06-02-1377  45,55,65,75,85,95(0)x35(H) 06-02-2275 6~25(D)x13(H) 06-02-2806 35~60(D)x18(H) 06-02-1582 2M 6(L)/ AEIZHF12.8(L) 06-02-2281  60(L)x60(D)x60(H) a




COOKIE CUTTER

I/'-. i & ‘\ -\\“
A & ,;>‘ TN
i D =

FUSHA FIFHEH
COOKING PLUS Cookie Cutter
06-02-1607 @ SE (CPS-02) 68(L)x65(D)x20(H)
06-02-1611 ® CI23IE (CPS-08)  65(L)x50(D)x20(H)
06-02-1615 © =% (CPH-08) 80(L)x25(D)x20(H)

FUEHA FAIHES
COOKING PLUS Cookie Cutter

06-02-1608 @ FSTI AFZf (CPS-04) 55(L)x38(D)x20(H)
06-02-1768 ® FSE (CPS-07)  60(0)x20(H)
06-02-1767 © & (CPS-03) 70(L)x70(D)x20(H)

FUEAFTHH
COOKING PLUS Cookie Cutter

06-02-1769 @ HO{2|EZ (CPO-01)  83(L)x54(D)x20(H)
06-02-1771 ® %3t (CPO-06) 60(L)x80(D)x20(H)
06-02-1616 © X|ZO| (CPO-02) 78(L)x55(D)x20(H)

\\ /
i .,L_\ \a.L a\ | 1)

) —
FISHAFAFE
COOKING PLUS Cookie Cutter
06-02-1766 @ FEZA (CPA-05) 60(L)x45(D)x20(H)

06-02-1722 ® At (CPA-25) 70(L)x65(D)x20(H)
06-02-1765 © HC|H[0] (CPA-04)  80(L)x65(D)x20(H)

F712H

RS S—

FAZ2|A |HES
COOKING PLUS Cookie Cutter
06-02-1614 @ FAF (CPH-04) 80(L)x80(D)x20(H)
06-02-1613 ® ZIXT (CPH-01)  80(L)x110(D)x20(H)
06-02-1612 © ZIMZ (CPH-02)  97(L)x87(D)x20(H)

FUEHA FAIHES
COOKING PLUS Cookie Cutter

06-02-1770 @ W{CHL (CPO-03)  75(L)x45(D)x20(H)
06-02-1764 ©® & (CPO-23) 76(L)x60(D)x20(H)
06-02-1617 © &= (CPO-15) 40(®)x20(H)

| } i
Y o £
]
{' [l s\ i \1 A
4 i 7 [ A
" Ll b ’ ‘-.
e =" = P S {
s - E—J 2|
B S

FUEHAFAFHE

COOKING PLUS Cookie Cutter

06-02-1609 @ DLIE2] (CPS-05)  47(L)x40(D)x20(H)
06-02-1610 ® E2[% (CPS-06)  57(x43(D)x20(H)
06-02-1606 © =2 (CPS-0)  73(x73(0)x20(H)

FUSHAFAIHH

COOKING PLUS Cookie Cutter

06-02-1807 @ OZES (CPO-12) 90(L)x57(D)x20(H)
06-02-1805 ® HI37| (CPO-09)  83(L)x73(D)x20(H)
06-02-1806 © CHO|OFHEX| (CPO-10) 80(L)x64(D)x20(H)

AN

32

okl

FUEHUAFIH
COOKING PLUS Cookie Cutter
06-02-1811 @ ZC| (Th) (CPO-17)  82(L)x40(D)x20(H)
06-02-1810 ® 2| (CPO-16) 72(L)x70(D)x20(H)
06-02-1814 © 7HC| (&) (CPO-24)  75(L)x35(D)x20(H)

FUSHA T
COOKING PLUS Cookie Cutter
06-02-1866 @ = (CPA-30)

54(L)x78(D)x20(H)
06-02-1854 ® %2 E71| (CPA-1)  87(L)x70(D)x20(H)
06-02-1868 © MU= ALS (CPA-32)  56(L)x71(D)x20(H)

FUZA FTHE
COOKING PLUS Cookie Cutter

06-02-1853 @ =112 (CPA-10) 87(L)x71(D)x20(H)
06-02-1865 ® Z0{ (CPA-29) 95(L)x80(D)x20(H)
06-02-1851 © 2=0{ (CPA-08) 79(L)x41(D)x20(H)

4\’_(.\, { \ C

«z-w"\ -,

FUEAFAHE

COOKING PLUS Cookie Cutter

06-02-1855 ® 57| (CPA-12) 49(L)x22(01x20(H)
06-02-1867 ® AH[3t S2 (CPA3)  56(L)x86(0)x20(H)
06-02-1840 © S (CPH-05) 68(L)X78(D)x20(H)

—T L
N \‘ e
T W N 1___}1 R

FUSHA FIFHEH
COOKING PLUS Cookie Cutter
06-02-1813 @ ZO}0|A3E (CPO-21) 98(L)x66(D)x20(H)
06-02-1809 ® Y*| (CPO-14) 100(L)x60(D)x20(H)
06-02-1808 © ¥ (CPO-13) 70(L)x35(D)x20(H)

Bty N,

FISYHA FFIHE

COOKING PLUS Cookie Cutter

06-02-1843 @ = (CPP-02) 73(L)x72(D)x20(H)
06-02-1846 ® E& (CPP-07) 35(L)x62(D)x20(H)
06-02-1837 © TAZA (CPF-03)  35(L)x35(D)x25(H)

FUEHA 27|HEY
COOKING PLUS Cookie Cutter

06-02-1850 @ F=2 (CPA-07)  64(L)x60(D)x20(H)
06-02-1862 ® MUA=Z (CPA-21)  74(L)x63(D)x20(H)

06-02-1848 © X2 (CPA-03) 76(L)x45(D)x20(H)

A

f ﬂ dﬂx&ﬁ \“ﬁ

G Bonas
FUESA T
COOKING PLUS Cookie Cutter

06-02-1874 @ BIXIF (CPO-07) 40(L)x82(D)x20(H)
06-02-1873 ® D|L|XSXE (CPO-05) 54(L)x25(D)x20(H)
06-02-1872 © D|L|H|Z7| (CPO-04) 46(L)x46(D)x20(H)
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COOKIE CUTTER

27 Ny
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P Py & L
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FUE2IA FHE
COOKING PLUS Cookie Cutter

06-02-1864 @ 20{ (CPA-28) 79(L)x42(D)x20(H)
06-02-1859 ® 2| (CPA-18) 134(L)x50(D)*20(H)
06-02-1863 © TE (CPA-24) 114(L)x76(D)x20(H)

F712H

e 2

DB -
SN 23
COOKING PLUS Cookie Cutter
06-02-1879 @ Z{0}0|A 3 (CPO-22) 50(L)x86(D)*20(H)

06-02-1839 ® = (CPH-03) 72(L)x37(D)x20(H)
06-02-1841 © £H}E (CPH-06) 70(L)x69(D)x20(H)

A | |

FUEHAFIHH
COOKING PLUS Cookie Cutter
06-02-1820 @ FYZ (CPA-26) 67(L)x65(D)x20(H)
06-02-1816 ® 3E (AE|1) (CPA-15) 100(L)x43(D)x20(H)
06-02-1815 © S (C|'=AFREA) (CPA-01) 95(L)x60(D)*20(H)
06-02-1818 @ EA (CPA-22) 95(L)x65(D)x20(H)

iy, S 3 |
-—-h_ '

\;A‘
e

R

FAUZA F9HE > -
COOKING PLUS Cookie Cutter

06-02-1812 @ t#CH 2P (CPO-18) 75(L)x45(D)x20(H)/58(L)x35(D)*20(H)
06-02-1817 ® 2+2 ZHOLX| (CPA-17)  63(L)x47(D)x20(H)

06-02-1821 © M3l ZOX| (CPA-27)  80(L)x55(D)x20(H)

06-02-1819 © CHEF| (CPA-23) 76(L)x63(D)x20(H)

g5

FUZaA FHES
COOKING PLUS Cookie Cutter

06-02-1804 @ HZ (CH) (CPP-06)  65(L)x65(D)*x20(H)
06-02-1803 ® F0| (CPP-03) 62(L)x60(D)x20(H)
06-02-1802 © T2 (CPP-01) 70(L)x60(D)x20(H)
06-02-1801 @ 22t (CPF-07) 50(L)x38(D)x25(H)

0

[USAZIHE
COOKING PLUS Cookie Cutter

06-02-1800 @ =15} (CPF-05) 45(L)x45(D)x25(H)
06-02-1799 ® Z% (CPF-04) 45(L)x45(D)x25(H)
06-02-1798 © HZ (&) (CPF-02)  45(L)x45(D)x25(H)

06-02-1797 @ 701 (&) (CPF-01) 45(L)x45(D)x25(H)

Pl —, §

ZED-E
S

FUZHA FTHE
COOKING PLUS Cookie Cutter
06-02-1844 @ X0|73 (CPP-04)

51(L)x70(D)x20(H)

06-02-1845 ® 7H{0|M4B (CPP-05)  70(L)x71(D)x20(H)

06-02-1838 © =3} (CPF-06)

Brotizs
FUZA FTHE
COOKING PLUS Cookie Cutter

06-02-1857 @ =2 10| (CPA-14)
06-02-1860 ® 7| (CPA-19)

Brvesis

FUZYA FIHE
COOKING PLUS Cookie Cutter
06-02-1847 @ C|'=ARZAB (CPA-02)

47(L)x47(D)x25(H)

63(L)x76(D)x20(H)
60(L)x28(D)x20(H)

97(L)x69(D)x20(H)

06-02-1849 ® E[ZH-AREA (CPA-06)  103(L)x62(D)x20(H)

DBrviis
FUEHA FFIHEH
COOKING PLUS Cookie Cutter

06-02-1878 @ 4|4 (CPO-20)
06-02-1871 ® E7| (CPP-09)

fed
-

76(L)x88(D)x20(H)
54(L)x72(D)x20(H)

06-02-1861 © 7H (CPA-20)
06-02-1852 @ LtH| (CPA-09)

06-02-1856 © OHLIEAIREA (CPA-13)

#
WA I 4 o
o — e
DBroiiis
FUZA FAIHES
COOKING PLUS Cookie Cutter

06-02-1870 @ St} (CPP-08) 76(L)x73(D)x20(H)
06-02-1876 ® &t (CPO-T) 69(L)x62(D)x20(H)

06-02-1842 © HIX}Z0tA (CPH-07) 78(L)x60(D)*x20(H)

> - S
v g > : h
e S
103(L)x84(D)x20(H)
06-02-1858 @ E2|H2HE A (CPA-16) 103(L)x39(D)x20(H)

SR~ T Y N N
) L1 Ol

06-02-1875 © Mg
06-02-1877 @ 4|73 (CPO-19)

AXF3E9! (CPO-08)  68(L)X56(D)x20(H)

29,39,22(L)x78(D)x20(H)
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RICE CAKE TOOL '

THH| CHLFSE] 22
GOUTE Bamboo Steamer
08-02-0056 @ £ 250(P)x190(H)
08-02-0057 ® % 270(0)x190(H)
08-02-0058 ©CLH 300(®)x190(H)

L e
=1

Steam Cooker

08-02-0073 @ &, AL, Z|%f 320(0)x140(H)

08-02-0074 ® 3, AL, T2} 320(@)x175(H)

08-02-0232 © F(YHME), SUS  310(0)x165(H)

B —
Cotton Cloth

06-02-0853 ®  540(L)x540(D)

06-02-1325 ®  600(L)x600(D)

o
=

d=ct
Steamer Prop
08-02-0055 AL, L%  LHZ 155(0) / 2/F 345(0)

T 2E A2 FEmHIY
GOUTE Silicom Food Mesh

08-02-0119 @4  220(0)
08-02-0118 ®3  240(0)
08-02-0117 ©cCH 280(0)

T BEAHITT] 1S
GOUTE Steamer (SUS)
08-02-0127 280(®)x110(H)

¢ FEnp AAS
Silicom Food Mesh
06-02-1945 @2  320(0)
06-02-1946 ®3F  430(D)
06-02-1947 ©tH  540(0)

TH HEAHTT| 25
GOUTE Steamer 2Tier (SUS)
08-02-0078 280(0)x200(H)

AP 2

Silicom Food Mesh-Square

08-02-0122 @ =
08-02-0081 ®Ci

400x400
400x600

=
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GOUTE Silicon Food Mesh Rall

08-02-0120 40cmx50m

@ AXEY(D), LK-01

Boocis

O

® AX2A(), Lk-10

e

® OHSH2), LK-05

COOKING PLUS Rice Cake Stamp
08-01-0006 @ ZXHEH(A), LK-01  A-45(0)x56(H
08-01-0015 ® ZAX2H(CH), LK-10  CH-50(D)x58(H)

08-01-0007 © UTEY, LK-02

08-01-0008 @ =3t, LK-03
08-01-0009 ® £%, LK-04

Rice Cake Glove

2-45(0)x56(H)
2-45(0)x56(H)
2-45(0)x56(H)

%‘.MI ; — |

08-02-0125 ®S 320(L)X195(D)
08-02-0062 ®M 320(L)X215(D)

™

I\E I"'\'_"I

. %

.

ey

N

© IHEA(D),

LK-02

H,\-"

© OHSH(TH), LK-09

08-01-0010 ® OHigk(%), LK-05
08-01-0014 @ OH&K(CH), LK-09
08-01-0012 ® 2f|Ht7, Lk-07
248}, LK-08

08-01-0013 ®

Rice Cake Mould

08-01-0004 @ SUS
08-01-0002 ® AL, (3}

L
“
#

,
-

INS

{|Hh|(cH), Lk-07

2-45(0)x56(H)
CH-50(0)x58(H)
CH-50(0)x58(H)
CH-50(®)x58(H)

80(L)x60(D)x60(H)
80(L)x60(D)x60(H)

® =MsH(cH), LK-08

Broesis

COOKING PLUS Rice Wind Ricecake Mould
08-01-0016 HIEHWE, LK-11 55(®)x50(H)

COOKING PLUS Garnish Mould-Foliage
09-02-0316 @1, K1 12(L)X17(D)x45(H)
09-02-0317 ® 2%, K2 14(L)X19(D)x45(H)
09-02-0318 © 3%, K3 16(L)x21(D)x45(H)
09-02-0295 @ 4%, K4 17(L)x23(D)x45(H)

Broesis

COOKING PLUS Garnish Mould-Leaf

09-02-0297 @13, K8 19(L)x32(D)x45(H)
09-02-0321 ® 2%, K9 20(L)x36(D)x45(H)

Brosits |

COOKING PLUS Garnish Mould - Ume flower
09-02-0300 @13, K15 10(D)x45(H)
09-02-0301 ® 25, K16 12(®)x45(H)
09-02-0302 © 3%, K17 15(®)x45(H)
09-02-0303 @ 4%, K18 18(D)x45(H)
09-02-0304 ®LH, K19  30(0)x45(H)

Bonis

COOKING PLUS Garnish Mould-Ginkgo

09-02-0319 @15, K5 9(L)x 9(D)x45(H)
09-02-0296 ® 2%, K6 21(L)x18(D)x45(H)

COOKING PLUS Magejakkwae Mould
09-02-0322 K10 50(L)x20(D)x45(H)

COOKING PLUS Garnish Mould - Wrinkled Square

09-02-0326 K21

50(L)x50(D)x45(H)

COOKING PLUS Garnish Mould-Painsettia

09-02-0320 K7  33(L)x55(D)x45(H)

COOKING PLUS Garnish Mould - Heart |

09-02-0298
09-02-0323
09-02-0324
09-02-0299
09-02-0325

COOKING PLUS Garnish Mould - Persimmon Flower

09-02-0305
09-02-0327
09-02-0306
09-02-0307

@13, Kl
® 23, K12
©33, K13
@43, K14
® %, K20

@13, K22
® 2%, K23
©33%,K24
@ 4%, K25

T1(L)x10(D)x45(H)
15(L)x14(D)x45(H)
19(L)x18(D)x45(H)
24(L)x20(D)x45(H)
26(L)x28(D)x45(H)

10(®)x45(H)
12(0)x45(H)
16(®)x45(H)
18(®)x45(H)

7001 3INVYI A
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[H
e )

FUZYA DBE - 37|

COOKING PLUS Garnish Mould - Persimmon Flower

09-02-0328 @ £, K26  30(D)x45(H)
09-02-0329 ®CH K27  33(®)x45(H)

Brneis
FAZA IS -
COOKING PLUS Garnish Mould - Star
09-02-0309 K33  11(®)x45(H)

Buoeis

FUSHA DS - HEEHHI

\ \/

COOKING PLUS Garnish Mould - Pinwheel

09-02-0338 K39  21(L)x21(D)x45(H)

FUZHA oS TAS
COOKING PLUS Garnish Mould - Yakgwa
09-02-0308 K28  35(L)x35(D)x45(H)

Do

FAUSo A NHE - M)
COOKING PLUS Garnish Mould - Narcissus
09-02-0334 @ &, K34  26(D)x45(H)
09-02-0310 ® %, K35  52(D)x45(H)

y
RBoveiis
FYUEHA DNHE - LR

COOKING PLUS Garnish Mould - Orchid Flower
09-02-0311 K40  12(L)x27(D)x45(H)

FY=YA 1S - A3t

COOKING PLUS Garnish Mould - Chrysanthemum
09-02-0330 @ &, K29 10(D)x45(H)

09-02-0331 ® 3, K30  20(D)x45(H)

09-02-0332 ©CH, K31 30(0)x45(H)

09-02-0333 @ £rf, K32 38(0)x45(H)

FUZYA TS - IS5
COOKING PLUS Garnish Mould - Flower Wrinkled

09-02-0335 @2, K36  28(0)x45(H)
09-02-0336 ® 5, K37 32(®)x45(H)
09-02-0337 ©CH, K38  36(0)x45(H)

FUSHANEE-IADA
COOKING PLUS Garnish Mould - Cosmos

09-02-0339 @ 6%, K42 38(0)x45(H)
09-02-0340 © 7%, K44  43(0)x45(H)

[ T ;// f
e . X )
G Gt =

FUZYA DTS - FO|

FUSHA TS -LIRYB

COOKING PLUS Garnish Mould - Foliage B
09-02-0341 @ 2, K45 15(L)x27(D)x45(H)
09-02-0312 ® 3, K46 20(L)x37(D)x45(H)
09-02-0342 ©LH, K47  25(L)x47(D)x45(H)
09-02-0343 @ SrH, K48  27(L)x57(D)x45(H)

o=

COOKING PLUS Garnish Mould - Rose

09-02-0344 @ 2, K50
09-02-0345 ©® 3, K51
09-02-0346 ©LH, K52
09-02-0347 @ Sti, K54

Coaid)
Odte
(eo=e)

T &3S 3P
GOUTE Gangjeong Mould - 3P

08-02-0002 @ 4 260(L)x200(D)(Li&)x15(H)  06-02-1191

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

® L 300(L)x200(D)(LHZ)X15(H)
300(L)x200(D)(LHZ)xT1(H)
300(L)x200(D)(L§&)x8(H)

FUEA LI Sfapn s
COOKING PLUS Wood Flower Cake Triangular Rod
06-02-1973 @ ME  210(L) / 207(L)

06-02-1974 ® 2%  207(L)

D e

. 4
W 4

18(M)x45(H) FA=AYA s - SHe
30(®)x45(H) o=H—1 o= "=o=
40(0)x45(H) COOKING PLUS Garnish Mould - Water Drop
50(@)x45(H) 09-02-0348 K55 15(L)x27(D)x45(H)

=
AHUNE

Gangjeong Mould (SUS)

QT UEE 207 AHI
Gangjeong Mould (SUS)

99-31-0034 @ SUS(304), 1.5T Sheet 318(L)x205(D)x15(H)
Mould 100(L)x30(D)x15(H)

® FER ks

14-06-0145 320(L)x260(D)x15(H) / 3T

~
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RICECAKE TOOL ' #==

)
o
el 2
N A
2% 0.8mm &1 3mm m
-
[=]
0| =
Flour sieve (SUS)
f 06-02-1763 @ 12Y () A 280(0)x120(H)
06-02-1392 ©® 12 (Zh) AZ  360(D)x120(H)
06-02-1713 © ZZtZ () BY  280(0)x120(H)
= 06-02-1714 @ F2H% (TH) BY  360(0)x120(H)
; 06-02-1741 ©HEY () CE  280(0)120(H)
06-02-1715  ® HZIY () C&  360(0)x120(H)
QU=C
Jelly Mould
08-02-0080 @ YUE 230(L)x120(D)x35(H)
15-08-0013 ® YHE ZHA|  300(L)x160(D)
HH| izl S
An Ume Flower Ricecake Flame
03-01-0092 @15  150(®)70(H) A
03-01-0093 ®2&  180(®)x70(H) Cake Pattern
03-01-0094 ©3%  210(®)x70(H) 06-02-2283 390(L)x390(D)x25(H)
O S 3
Circle Ricecake Flame
03-01-0365 @60-0JL|  120(@)x60(H) 3
03-01-0077 ®60-15  150(®)x60(H) 3
03-01-0078 ©60-25  180(®)x60(H)
03-01-0079 @60-35  210(®)x60(H) =
03-01-0080 ©60-45  240(0)x60(H) 3
epie| 1 cpie i o
Square Ricecake Flame Heart Ricecake Flame 03-01-0494 ®70-0]L]  120(®)x70(H) >
03-01-0370 @ 60-O|L| 120(X120D)x60(H)  03-01-0104 ®70-1Z 150(L)XI150(D)x70(H) 03-01-0366 @ 60-0JL| 120(0)x60(H)  03-01-0116 @ 70-1Z  150(®)x70(H) 03-01-0495 ©70-1=  150(®)x70(H) w3 =HE E
03-01-0371 ®60-13 150(xI150(D)x60(H)  03-01-0105 ®70-25 180(L)XIB0(D)X70(H) 03-01-0367 ®60-15  150(0)x60(H)  03-01-0117 ®70-25  180(®)x70(H) 03-01-0496 ®70-2%  180(®)x70(H) SIS A o
03-01-0372 ©60-25 180(LXI80(D)x60(H)  03-01-0106 ©@70-35 210(L)x210(D)x70(H) 03-01-0368 © 60-2% 180(D)x60(H)  03-01-0118 @70-3%  210(®)x70(H) 03-01-0497 ®70-38  210(0)x70(H) Ricecake Macaroon Cutter b
03-01-0373 @60-38 210()x210(D)x60(H) 03-01-0369 @ 60-35  210(0)x60(H) 03-01-0084 (©70-45  240(0)x70(H) 03-01-0480  45(0)x50(H) 3
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SILICONE MOULD ' ====

v
c
o
o
=
m
o 3
U Mol A et @
£ COOKING PLUS Silicone Round Pan FUSTA ARIZESE DS
Cookiny 06-02-2129 @15cm  150(®)x40(H) COOKING PLUS Silicone Mould - Mindulle
FUSYAAZZH - FEAY 6P FYEYA AU - ARZTE 4P(FE) 06-02-2311 ®18cm  180(O)x50(H) 06-02-1991  235(0)X44(H)
COOKING PLUS Silicone Mould 6P - Wrinkle Round COOKING PLUS Silicon Moluld 4P - Round pleats (qugel)
09-02-0058 A70(D)XV45(D)X32(H) 09-02-0044 65(0)X32(H)
@Z - (V; .
e FAUSDA A2 -] 15+ FUSoA AZI2H (O|LE 45) 157
THH| Al2|2H - 0| 4P SUH| Al2I2 T - GHE 4P S| A2I2 M - siHI2| 4P COOKING PLUS Silicone Pan 15 Cavities - Rose COOKING PLUS Silicon Pan 15 Cavities - Flower
GOUTE Silicon Mould 4P - Rose GOUTE Silicon Mould 4P - Heart GOUTE Silicon Mould 4P - Sun flower 09-02-0024 Sheet  175(L)X295(D) 09-02-0057 Sheet  175(L)X295(D)
09-02-0077 65(0)X32(H) 09-02-0107 65(0)X32(H) 09-02-0108 70(®)X32(H) Mould  40(®)X25(H) Mould  40(D)X25(H)
8
= =
w
-
A
- 2
Q A
i @M Cooking QZ b ;J%U
— FUZYA NRZ AIREE FUZ2A Y2IEM - =2 127 FUS2A M2|2H - SN 127 o
T M2|2H - 0|LIZE= 6P JH 422 - 0|LIZ= 8P COOKING PLUS Silicone Cheese Mould COOKING PLUS Silicon Pan 12 Cavities - Nordic COOKING PLUS Silicon Pan 12 Cavities - Animal & nature 3
GOUTE Silicon Mould 6P - Mini Mould GOUTE Silicon Mould 8P - Mini Mould 06-02-1927 @ &3  90(L)X90(D)X40(H) 09-02-0059 Sheet  160(L)X210(D) 09-02-0047 Sheet  190(L)X230(D) g
06-02-1038 50(D)X30(H) 06-02-1037 40(®)X20(H) 06-02-1928 ® AZt& 75(L)X98(D)X50(H) Mould ~ 40~45(®)X25(H) Mould  30~50(D)X25(H) (7'5




SILICONE MOULD '

Brosis

FIUSYA AZIBEE - FOIE 15+
COOKING PLUS Silicon Pan 15 Cavities - Two Heart

09-02-0055 Sheet  105(L)X210(D)
Mould  30(®)X20(H)

DBresis
FIUSSA ASIZSE OILESH 15+
COOKING PLUS Silicone Pan 15 Cavities - Mini Torte

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

1]

G G
FUZYN MEIBEC H2HE 167
COOKING PLUS Silicone Pan 16 Cavities - Egg

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

09-02-0051 Sheet

Al
=

gl

T AR |2 - 522N 127
GOUTE Silicon Pan 12 Cavities - Briochct

=
=0

@
-0 Al2|2H - HE 24+
GOUTE Silicon Pan 24 Cavities - Heart

09-02-0003 Sheet  175(L)X300(D)
Mould  35(®)X20(H)

DB
FIUEHA AR H - FEOIE 127
COOKING PLUS Silicon Pan 12 Cavities - Heart

09-02-0018 Sheet  95(L)X230(D)
Mould  30(®)X25(H)

Buoezs

FIUEA AZIEH -NH=E 15+
COOKING PLUS Silicon Pan 15 Cavities - Cannele

215(L)X285(D) 09-02-0050 Sheet  175(L)X295(D)

Mould  A62(D)xV40(D)X20(H)

Mould  A43(0)xV35(®)X45(H)

Buniis

FUEYA SN
COOKING PLUS Langue De Chat Mould
06-02-1591 @ AFZE  240(L)X180(D)X3(H)
06-02-1589 ®SIE  240(L)X180(DX3(H)

06-02-1588 © 52  240(L)X180(D)X3(H)
06-02-1590 @ &Y  240(L)X180(D)X3(H)

Bustiis
FUEYA AZZSE 2N 127
COOKING PLUS Silicone Pan 12 Cavities - Financier

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

Booiis
FUZIN NRZM - 7Y 67
COOKING PLUS Silicon Pan 6 Cavities - Gugel

09-02-0174 Sheet  175(L)X295(D)
Mould  65(®)X35(H)

(eow=)

THH A2 2H - 2| 207
GOUTE Silicon Pan 20 Cavities - Financier

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

DBroeiis
FUEYA AZZSE OIL =N 187
COOKING PLUS Silicone Pan 18 Cavities - Mini Donut Savarin

06-02-1971 Sheet  290(L)X170(D)
Mould  38(®)X15(H)

4
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o
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COOKING PLUS Silicone Pan 6 Cavities - Half Sphere COOKING PLUS Silicone Pan 8 Cavities - Half Sphere
06-02-1655 Sheet  295(L)X175D) 06-02-1656 Sheet  295(L)X175D)
Mould  70(®)X35(H) Mould ~ 50(®)X35(H)
Cooking Plus Silicone Baguette Pan 3 Cavities
06-02-2744 Sheet 345(L)X240(D)
Mould  283(L)X61(D)X20(H)
COOKING PLUS Silicone Pan 15 Cavities - Half Sphere GOUTE Silicon Pan 35 Cavities - Dome
06-02-1657 Sheet  295(L)X175D) 06-02-1660 Sheet  570(L)X370D)

Mould  40(®)X20(H) Mould  50(®)X25(H)

L
s m &2 NVE

R T

COOKING PLUS Macaron Mat 30 Cavities COOKING PLUS Macaron Mat 48 Cavities Cooking Plus Silicone Baguette Pan 8 Cavities
06-02-1534 Sheet  285(L)X235(D) 06-02-2032 Sheet  290(L)X390(D) 06-02-2745 Sheet 345(L)X237(D)
Mould  37(®)/27(®) Mould  36(®) Mould 96(L)X64(D)X25(H)

a1NOW aANOJINIS

98l

L8l

S1ONAO0Yd FIVMINVE M1



SILICONE MOULD ' ===

v
c
[x]
(=]
=
m
<
o
c
F
(-}
D T sty sty
0| AM2IEH - AELYE 67 | A2 - MELS 67 FUZa|A N2ZH - BEO| 67 FUZA MEREE 244 97
GOUTE Silicon Pan 6 Cavities - Santa Face GOUTE Silicon Pan 6 Cavities - Christmas COOKING PLUS Silicone Pan 6 Cavities - Bear COOKING PLUS Silicone Mould 9 Cavities - Corn
09-02-0098 Sheet  175(L)X255(D) 09-02-0097 Sheet  175(L)X255(D) 09-02-0175 Sheet  180(L)X310(D) 06-02-2153 Sheet  295(L)X175(D)
Mould  50(L)X70(D)X29(H) Mould  65(®)X25(H) Mould  70(L)x90(D)X20(H) Mould  45(L)X85(D)X38(H)
o) . (oo @M
S| A2 - ME S 8 T Al2|EH - MEH 8 FUSHA ALZ|IZH - 4 672
GOUTE Silicon Pan 8 Cavities - Christmas GOUTE Silicon Pan 8 Cavities - Christmas FIUEUAALIEZH -S=2 67 COOKING PLUS Silicon Pan 6 Cavities - Pumpkin
09-02-0095 Sheet  145(L)X315(D) 09-02-0094 Sheet 120(LX225(D) COOKING PLUS Siliocne Pan 6 Cavities - Halloween 06-02-2027 Sheet  245(L)X170(D)
Mould  55~65(0)X20(H) Mould  40~55(®)X20(H) 06-02-1581 175(L)X230(D) Mould  60(L)X63(D)X23(H)
g
]
—-
~
>
A
G ) Cois) (oo S
A
O 2|2 - MEL3S 8+ 0 2|2 - Eg| 28 TH AZIR AEAUSE - ATE 107 TH A2 2 ZSASE - HiF 107 ik
GOUTE Silicon Pan 8 Cavities - Christmas GOUTE Silicon Mould 2 Cavities - Tree GOUTE Silicon Pan 10 Cavities - Scream GOUTE Silicon Pan 10 Cavities - Bat 3
09-02-0109 Sheet  120(L)X215(D) 09-02-0111 Sheet  85(L)X130(D)X30(H) 09-02-0103 Sheet  110(L)X210(D) 09-02-0100 Sheet 110(L)X215(D) g
Mould  40(®)X20(H) Mould  125(L)X185(D)X35(H) Mould  25(L)X40(D)X20(H) Mould  30(L)X25(D)X20(H) ;{
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137
Ghv

V
\ Love it A-1

10-02-0001 ACRYLIC 190(L)x190(D)

\ 4

Heart A-8

10-02-0046 ACRYLIC  100(0)

Happy Birthday A-48
10-02-0100 ACRYLIC 190(L)x190(D)

Congratulation A-23 Dummy Horse A-15 Love You-Mini A-21
10-02-0016 ACRYLIC 190(L)x190(D) 10-02-0007 ACRYLIC 190(L)x190(D) 10-02-0014 ACRYLIC 100(®)

/- l-?J'é A

—

Love You A-22
10-02-0015 ACRYLIC  190(L)x190(D)

Happy Birthday A-20
10-02-0013 ACRYLIC 190(L)x190(D)

Happy Birhday A-28
10-02-0021 ACRYLIC 100(®)

Bear A-3 CatA-5 CatB-3 Smile A-6
10-02-0023 ACRYLIC  95(0) 10-02-0043 ACRYLIC 100(D) 10-02-0067 ACRYLIC  80(®) 10-02-0044 ACRYLIC 100(®)

; _‘.zs— S ¥
- ATH, [ g
e T 2. Frauy \i .
| eee *X)D [ [T i‘-b
| j U %7 -;.d:i’:""/ v
\ [ ] ‘ QQ:.:. | "y }"!z +
/ L) AS o e /

1]
OliverBB-5 Oliver A-13 Piece Cake A-14 Piece Cake Il B-34

10-02-0070 ACRYLIC 100(0) 10-02-0005 ACRYLIC 190(D) 10-02-0006 ACRYLIC 190(0) 10-02-0108 ACRYLIC 190(D)

r.'.-.v.! - e
= R's:_" . 1::::I e 3

» @ © @ ¢ AN AN
@ ® @ o o e K e e
. '. . .' l [l --:i ||-:-|| -:.. '
® ¢ © o o e e x e
'.... . ‘ [ '-:".:":.".:"..:“I.‘.:" 1
® @ AR

Water Drop A-10 Cake A-11 Check A-12 A-17 Flower Garden (Acrylic)
10-02-0002 ACRYLIC 190(L)X190(D) 10-02-0003 ACRYLIC 190(L)x190(D) 10-02-0004 ACRYLIC 190(L)X190(D) 10-02-0009 ACRYLIC 190(L)x190(D)

TIINALS

z6l

€6l
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A-16 Doily (Acrylic)
10-02-0008 ACRYLIC 190(®)

———_ | MARINE

Marine 3P A-30
10-02-0024 ACRYLIC 90(D)

Jingle Bell 6P A-36
10-02-0030 ACRYLIC 80(0)

Flower Doily B-29
10-02-0066 ACRYLIC 190(®)

Home Made-Mini B-1
10-02-0048 ACRYLIC 80(D)

— { -
e ——— | ‘ : |
T

e L i
Luck A-34
10-02-0028 ACRYLIC 100(D)
“ .o
* & o .
‘{ & * e « ¥ .?.t" .
 HOCL T + CHEISTMAS *
¥ *® o f . e
& *® * s L
- £ % 3
i‘ T
A £ 4 & & &
£ & & 2
— LR

Christmas 5P A-37
10-02-0031 ACRYLIC 90(®)

For You-Mini B-2
10-02-0059 ACRYLIC 80(®)

Ume Flower A-35
10-02-0029 ACRYLIC 205(®)

AWord to Say 4P A-38
10-02-0032 ACRYLIC 80(®)

als
S

—
||l‘( (4

—

Ribbon A-2
10-02-0012 ACRYLIC 190(L)x190(D)

Snow flower II A-7
10-02-0045 ACRYLIC 100(0)

Girl A-4
10-02-0034 ACRYLIC 190(D)

Thank You A-46
10-02-0041 ACRYLIC 190(0)

Heart Pattern A-25
10-02-0018 ACRYLIC 190(D)

Lolita B-4
10-02-0069 ACRYLIC 80(D)

Carnation-Single A-44
10-02-0039 ACRYLIC 80(0)

Cherry Pattern A-26

10-02-0019 ACRYLIC 190(L)x190(D)

Run Man B-6
10-02-0071 ACRYLIC  97(L)x97(D)

Carnation-Double A-45
10-02-0040 ACRYLIC

Mini Cherry A-27
10-02-0020 ACRYLIC 100(D)

Run Girl B-7
10-02-0072 ACRYLIC  97(L)x97(D)

190(L)x190(D)

TIINALS
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Cuttlefish-2P B-9 Squirrel B-11 Happy Bear B-12
10-02-0074 ACRYLIC  70(L)x90(D) 10-02-0050 ACRYLIC  73(L)x90(D) 10-02-0051 ACRYLIC  60(L)x83(D)
{ E\‘E \ U ’ ‘
LW g F L % 5 ‘%"
| CARTERV S0
B X & & . v !.- 3.4: f]

Clotty 6P B-15 o P4 ; Quiet Sleep B-17 Pierrot B-18

10-02-0054 ACRYLIC 80() Li< 10-02-0056 ACRYLIC 107(L)x62(D) 10-02-0057 ACRYLIC  80(D)

X-Mas 4P B-24 Santa 4P B-25
10-02-0061 ACRYLIC 80(0) 10-02-0062 ACRYLIC 90(D)

\J

"3

Rudolph A-24
10-02-0017 ACRYLIC  190(L)x190(D)

Halloween 4P B-31
10-02-0105 ACRYLIC 080

It's Good 2P B-33
10-02-0107 ACRYLIC 80

iﬁpi

o ey

« Chrisstmers
e et

(%

Christmas Tree B-26
10-02-0063 ACRYLIC 190(D)

tHy

Uk % -
0. Chréstmes

Merry Christmas B-27
10-02-0064 ACRYLIC 190(0)

Happy 3P B-32

10-02-0106 ACRYLIC 80(D)

Medallion A-41

Snowman B-28
10-02-0065 ACRYLIC

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

190(®)

TIINALS
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Birthday C-1
10-02-0076 ACRYLIC 173(L)x108(D)

70th birthday G5
10-02-0086 ACRYLIC 173(L)x108(D)

The First Birthday G-9
10-02-0090 ACRYLIC 173(L)x108(D)

*Love®P

Love G-12
10-02-0079 ACRYLIC 173(L)x108(D)

Tor B

For You C-15
10-02-0091 SUS 173(L)x78(D)

Octogenarian G2
10-02-0083 ACRYLIC 173(L)x108(D)

=-

H_I‘J ﬂoé

Hundredth Day C-6
10-02-0087 ACRYLIC 173(L)x108(D)

Birthday CG-10
10-02-0077 ACRYLIC 173(L)x108(D)

i
R y

L) afly
&

Y,

Happy Birthday C-13
10-02-0080 ACRYLIC 173(L)x108(D)

e
Happy Birthday

*Ety T It e e

Happy Birthday G-16
10-02-0092 SUS 173(Lx78(D)

=

’1

vl
27{

-

Advance C-3
10-02-0084 ACRYLIC 173(L)x108(D)

=
3] 3}

60th Birthday C-7
10-02-0088 ACRYLIC 173(L)x108(D)

Celebration Graduate C-11
10-02-0078 ACRYLIC 173(L)x108(D)

For- PP

For You 14
10-02-0081 ACRYLIC 173(L)x108(D)

+ Wy

PPy G

Happy Birthday CG-17
10-02-0093 SUS 173(L)x78(D)

=

s+ 2

¥ "
Acceptance G4

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

e

3

Birthday C-8
10-02-0089 ACRYLIC 173(L)x108(D)

>

=)
o) 3k
v %

Celebration Admission C-19
10-02-0101 ACRYLIC 173(L)x108(D)

o2
&

GOUTE Stencil Gingerman (GSS-071)

06-02-1728 SUS 85(0)
—
. | . I . ,

GOt

GOUTE Stencil Santa (GSS-03)
06-02-1730 SUS 85(0)

GOUTE Stencil Christmas (GSS-08)
06-02-1735 SUS 85(0)

T
.-‘- "-

L] e T
- .;‘l L]
. -t .
. ,\'h- Ve .

-

GOUTE Stencil Snowman (GSS-02)

06-02-1729 SUS 85(0)

GOz

GOUTE Stencil Rose (GSS-04)
06-02-1731 SUS 85(D)

GOUTE Stencil Heart (GSS-09)
06-02-1736 SUS 85(0)

GOUTE Stencil Snow flower (GSS-05)
06-02-1732 SUS 85(0)

\Y
E

GO Goi

GOUTE Stencil Love (GSS-07)
06-02-1734 SUS 85(0)

GOUTE Stencil Rudolph (GSS-06)
06-02-1733 SUS 85(D)

GOUTE Stencil Christmas tree (GSS-10) GOUTE Stencil Halloween (GSS-11)
06-02-1737 SUS 85(0) 06-02-1738 SUS 85(0)

TIINALS

86l

661

S1ONAO0Yd FIVMINVE M1



Ikbakeware.com
MHE Y 2E HE2 LKH|0|3%]|0] SH|0|X|0)|M &tolSHA|L.




| 21H & &d|

KITCHENAID 6.9L Heavy Duty Stand Mixer KITCHENAID 6.9L Professional Bow! Lift Stand Mixer
13-02-0138 220~240V 50/60Hz 500W 11-02-0119  220~240V 50/60Hz 500W
HIE & $mf 3t HIEF & #m =gt

&

iy

KITCHENAID Mixer - 4.8L EGS New Anymixer 300 EGS Anymix 200
GOUTE New TORNADO Hand Mixer SET 13-02-0064 220V 50/60Hz 315W H|E} % 3/} =3t 13-02-0132 220V 60Hz 300W 13-02-0160 220V 60Hz 200W
13-02-0092 220V 60Hz 300W 270(L)x360(D)x415(H) /12Kg HIE} £ 3| Z&} HIEt & &|1 =3t

A
L1}
[

| I
I
|

L

(gozs ) i

7| Elofo] =2 M - 4. 52 EGS canvas Induction Range EGS Milk Whisk / Cream Whipping EGS Cordless Handmixer
GOUTE New TORNADO Hand Mixer 13-02-0121 220V 50/60Hz 13HP BIE} 2 3|7 Z&t 06-02-2272 220V 60Hz 2000W 06-02-1983 ® 32! $T7| 2P 13-02-0180 ® 121 37VDC 20W 2,000mAN(HHER]) #27| 23}
13-02-0109 220V 60Hz 300W 330(L)x380(D)x415(H) /12Kg 290(L)x370(D)x40(H) 06-02-1984 ©® 28 74Z7| 1P 13-02-0181 ®L3 37VDC 20W 2000mAN(HHER))_74E7| 28t
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New EGS stand mixer 600

13-02-0129 @ 3SI0|E 220V 60Hz 600W 5.5L
13-02-0130 ® =% 220V 60Hz 600W 55L
13-02-0131 © 1l 220V 60Hz 600W 5.5L

EGS Multipurpose Melting Machine
06-02-2167 220~240V 60Hz 50W

KENWOOD Mixer

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

Melting Plus 1Cavities
09-02-0172 220V 60Hz 25W

Spar Mixer
06-02-1069 220V 60Hz 0.2KW HIE} = 3|5 2z3t
360(L)x470(D)x660(H) 25Kg

| 21H & &d|

EGS Waffle Bowl Maker
13-02-0165 220V 60Hz 750W

Melting Plus 2Cavities
09-02-0170 @ %=L
09-02-0169 ®¥3

220V 60Hz 45W
220V 60Hz 45W

Automatic Chocolate Cutter

13-02-0054 220V 60Hz 90W

330(L)x360(D)x400(H)

EGS Convection Oven Air-F

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

REVGEN 42L Convection Oven(RK 40P

13-02-0176 220~V 60Hz 1750W 42L
520(L)x390(D)x410(H)

Table (SUS) Work Table - Bread Slicer Table (SUS)

AO|= 2R} AtO|= 2RI}

Work Table (SUS) Work Table (SUS)

Aol F2H|%t AOI= F2RI%
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: £7e YR05EE)0E Htsof A2 o] bl
o2 EE8tD, 2742 HolE IS2o| BLick

- ExAx| SEARICZ EMAL HIF2| E2AE Hs =7t ELICH

N
(goizy )

GOUTE Tray Cart

13-02-0175  640(L)X395(D)

GOUTE Dough Bread Box Tray Cart
14-01-0113  465(L)X355(D)

: (O
Ay —

c

Wire Rack
W 350, 460, 530, 610 Tray Cart Tray Cart-L
Ingredient Storage Box (SUS) D 610, 760, 910, 1070, 1220, 1520, 1820 14-06-0162 @ 64%E2  620(L)X420(D) 13-02-0001 @A 465(L)x750(D)x850(H)
Work Table - Moving (SUS) 13-02-0049 520(L)x320(D)x600(H) H 1500, 1800 14-06-0161 ®WEE  560()X400(D) 13-02-0002 ®S 550(L)x850(D)x950(H) Mixingbow! Tray cart
Mo|= F=2H|x} 590(L)x400(D) (71tH) A7| AMOI= 9| HZIHs © MO|= Z=E2H 13-02-0003 ©CH 600(1)x900(D)x950(H) AO|= Z=2R|EH
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MACHINERY & EQUIPMENT ' “Haa

e

Drawer Rack

13-06-0110 @ 200 (HE) 465(L)x615(D)x1690(H)

13-06-0025 ® 200H (46WEHE)  465(L)x615(D)x1690(H)

13-06-0029 © 400 (1Al 665(L)x810(D)x1800(H)

13-06-0030 @ 400H (YAl 900(L)x615(D)x1800(H)
©® Mo|= FE2HF

|

|

TrrEEERIIIDNIDNEE B/

\\JVMY )

ALLLLLLY
\\ \

\
e’/

—

\

EERE|EZT EAZ HAICH
Rotary Oven Rack Mousering Rack
40 EERE MOIZ= F2A%
=
e
—_— g
r -~
1 |
213 -
Drawer Rack Cover =N 70
13-06-0101 @ E5YH 470(L)X615(D)X1620(H) Unox Drawer rack
13-06-0087 ®FFH  470(LX615(D)X1620(H) 13-06-0107 @ 704
© MO|= F2H|E ® ALO|= Z=E2H|E}
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SRS T, 27), A wAl0] ofet 22 20| ofeig 4 USLIC i i L
A 2o HfzhL|C} EEE ch =

3

CUSTOMIZING MOULD ' ¥&==

[x)
c
n
-
Qo
. =
e N
HES g
£20y
U =i STEEL  AS58(0)xV30(0)x49(H) <
S23¥ STEEL  A68(0)xV43(0)x40(H) EI2EE g
AD TS Az ADTOE
S25Y S=5d s2Id El2ZEE STEEL  A68(0)xV60(®)x55(H) 2 AL AGOOXYS3O)IS(H) =
{IS mo|™ e [ 0k HH Ll STEEL  A70(Q)XV50(®)x36(H) STEEL  A70(®XV50(®)x55(H) STEEL A68(OXVA0(O)XT7(H)
Ll STEEL  ATOO(@)XVI5(®)30(H) HoH STEEL  AT6(O)XVTIB(@)x20(H) o2 STEEL  AT20(0)XV60()x45(H) STEEL  A95(D)XV65(@)x35(H) STEEL  A76.5(@)XV57(@)x50(H) STEEL AS5OXVE0(@)XI5(H)
AT5@)XVI60(0)x25(H) A200(0)xV187(®)x30(H) A120(Q)XV70(®)x55(H) STEEL  A9S(O)XVE6(D)x37(H) STEEL  A77(0)XV55(@)x40(H) STEEL A97(@)XVIB(O)x20(H)
1- .
£2Iy
- 0|5 HEHE = _
g2y £EDy i STEEL  A100(®)xV50(®)x50(H) STEEL  ATIS(®)xW55(@)x50(H) Mok STEEL  A64(0)xV54(0)x30(H) STEEL  A8O(Q)xV70(®)x24(H)
oIS j oSy STEEL  AT0S(O)XV50()X50(H) STEEL  A150(®)XV120(®)x65(H) STEEL A68(®)XV40(@)X17(H) STEEL A95(@)XW55(@)XI7(H)
w2l AL DT ATIO@XVI06®)x25(H) STEEL  AT20(@)XV1I5(@)x35(H) U7 STEEL  AI8S(@)XV145(@)x40(H) STEEL  A100(®)XV90(®)x40(H) STEEL  A108(®)xV55()x53(H) STEEL  ATIO(®)xV80(®)x30(H) STEEL  A75(0)xV70(@)x20(H)
AL T[T AIB2OXVI40@)X35(H)  STEEL  AT30@)XV120@)x20(H) STEEL  AI90()XVI45(@)x40(H) STEEL  AT25(0)xV85(®)xI00(H)
AL TZH A2I0@)XV200(@)xI8(H)  STEEL  AT45(@)xWI35(®)x25(H) STEEL  AI93(0)XV147(0)x40(H) STEEL  A40(D)XVI0(D)X70(H)
STEEL  AIOO@)XY90(@)x20(H)  STEEL  AI75()xW165(®)x25(H) @2 AL D2t A140(0)xV8O(@)x80(H) STEEL  A160(D)XV80(®)x55(H)
STEEL  AIOO(@)XVSS@x30(H)  STEEL  A215(®)x¥203(®)x20(H) AL, T2 AT65()XV140(@)x45(H) STEEL  AI95(@)XVIS0(@)x60(H)
STEEL  A105(®)XVE5(®)x20(H) STEEL  ATS0(®)XV130(0)x20(H) STEEL  A100(®)XVI5(0)x40(H) STEEL  A230(0)xV220(®)x60(H)
N
N
N
@

Bt L
EI2ES _ HEUS =
2Y AL TY ATSOXVESOXISH) STEEL  A75(0)XV60(D)x25(H) HE AL TS ASTOXVIBOEIH  sreel a620XY39(0)67(H) §
gz AL IS ASTOXV75(0p27H) STEEL  A78(OIXV55(0)x30(H) HY STEEL  ASIOXV3IOMSSH)  orEEL  AG5(O)<WSS(OXE0(H) a
== L STEEL  ASO()xV35(@)x25(H) STEEL  A82(O)XV52(0)x35(H) STEEL  AS5(®)x¥33(0)x70(H) STEEL  A70(O)xV50(®)x75(H) §
El2ES STEEL ~ ASS(0)xV45(0)x25(H) STEEL  AS3(OXVES@)27(H) STEEL  AST@XV3B(@x83H)  STeEL  AT5(O)V55@XA5(H) m
S8 AL T2t A76(O)xV60(@)x20(H)  STEEL  AS8(®xV52(@)xI6(H) STEEL ~ AB5(0)xV60(D)x25(H) STEEL  A93(@)XVE5(@)x27(H) STEEL  A6O(@)xV¥50(@)x55(H) STEEL  A75(0)x¥58(D)x59(H) 3
STEEL  A34(0O)xV30(O)x26(H)  STEEL ~ A70(@)xV53(@)x27(H) STEEL ~ A65(0)xV55(®)x25(H) STEEL  A93(D)xV80(®)x35(H) STEEL  A60(®)xV50(0)x65(H) STEEL  A85(@)xV60(D)x55(H) 8
S 22 AL I A0} VT0(D)x25(H) STEEL ~ ASS(@OXV45@)x25(H)  STEEL ~ A8O(®)XV73(®)x20(H) STEEL  A70(D)x¥55(0)x30(H) STEEL  A95(D)xV80(®)x35(H) STEEL  A60(0)xV50(0)x70(H) STEEL  A90(®)XV85(®)X50(H) S
U STEEL  A290(0)xV267(@)x35(H) w2l STEEL  ABO@)XV70(®)x10(H) STEEL ~ ASB(O)XVA2@)27(H)  STEEL ~ AB4(O)XV65(0)x25(H) STEEL  A75(@)xV50(@)x35(H) STEEL  ABO(@)XV50(®)x75(H) a



CUSTOMIZING MOULD ' ~ea=

(x]
r c
'\1 7]
f —
| o
Y, S
—
N
—
" =
@
24y 3
- Y AHNE E
5 5 ; ; s . W STEEL  100()x25(H) o
58 s =4 i 8+ =g W2 STEEL  100(L)x25(H)
S SaH(HEEY = EA S SlHeES OiL fEFES A2E= 104(L)x25(H)
o AL TEE  70@)x60(H) W2 STEEL  AT20(0)XV28(@)x60(H) HEh STEEL  A120(O)XV53(@)x62(H) @2l STEEL  AT20(@)xV80(®)X60(H) o2 STEEL A90(D)XVE5(D)x58(H) @2l STEEL 80(®)x60(H) 105(Lx28(H)
=
=S
OO0 -
s
Sl STEEL  87(0)X75(H) = .
2 STEEL  80()X60(H) saH 5%
90(®)x50(H) 97 STEEL  120(@)x40(H) Sl
90(®)X60(H) oral STEEL  120(@)x60(H) Y7 STEEL  140(®)x50(H)
N
~
2t Azt
= [=1[r )i ~
I o|L| = °
w7 STEEL 85(L)x55(H) STEEL 65(L)x25(H) STEEL 80(L)x40(H) Mot STEEL  173(L)x30(H) STEEL  130(L)x38(H) STEEL  210(L)x70(H)
et STEEL  720022(H)  STEEL  68(UI5(H)  STEEL  80Lx45(H) aral AL T3 138(Ux55(H)  STEEL 130(Ux60(H)  STEEL  215()x60(H) —
- =
- w2l AL 3 80(LX70(H) STEEL  70(Ux60(H)  STEEL  85(LX50(H) AL TS I57LX70(H) - STEEL 150(LX55(H) - STEEL  220(Lx50(H) @
=2 i AL T8 OIUx55(H)  STEEL  72()x40(H)  STEEL  90(L)x30(H) AL, TISF 158(LXS5(H)  STEEL  155()x68(H)  STEEL  225()x60(H) ~
- bolbm —
=simy ol AL TS SHUNEOH)  STEEL  75kSH)  STEEL  90(x40(H) AL %} 200()x70(H)  STEEL 160(L)x45(H)  STEEL 230(LX60(H) ;§>
2E STEEL  130(0)x80(H) TSERAE STEEL  35()x40(H)  STEEL  75()x30(H)  STEEL  90(x45(H) STEEL 100(Lx50(H) ~ STEEL 180(X60(H) ~ STEEL  235(L)x55(H) 5
130(@)x115(H) L) STEEL  85(0)x30(H) STEEL  40(Ux40(H) ~ STEEL  75(x45(H)  STEEL  95(L)x45(H) STEEL 100(L)<60(H) ~ STEEL 188(LMS5(H)  STEEL  245(L)x60(H) 3
150(@)x115(H) wal STEEL  92(0)x46(H) @ AL I AISSOXVIS0@)x45(H) STEEL  50(x50(H)  STEEL  76(Lx60(H)  STEEL  100(L)x30(H) STEEL 100(L)x70(H) ~ STEEL 190(Lx45(H) ~ STEEL  270(L)x50(H) 8
160(O)X110(H) @2 STEEL  92(0)x50(H) STEEL  A122(@)xV100(0)x40(H) STEEL  60(L)x25(H)  STEEL  80()x30(H)  STEEL  100(L)x45(H) STEEL 105(L)x70(H) ~ STEEL 195(L)x45(H) ~ STEEL  300(Lx50(H) S
180(®)x120(H) o2 STEEL  2)x50(H) ATBO(OXVI70()x55(H) STEEL  60(UX60(H)  STEEL  8O(LX35(H) STEEL 120(Ux60(H)  STEEL 200(x60(H)  STEEL 330(L)x50(H) 3
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Demanded Bread Pan
STEEL ZFEY AO|=

Demanded Baguette Sheet
STEEL FEY MOIZ

Demanded Bread Connected Pan
STEEL 2 AfO|=

Demanded Pound Pan

STEEL FEY A=

Demanded Poound Connected Pan
STEEL =2 ALO| R

Demanded Baking Sheet
STEEL FEY MOI=

Demanded Flan Pan
STEEL ZFEY AO|=

Demanded Poound Connected Case
STEEL =28 ALO|X

Demanded Connected Cake Pan
STEEL FEY AfO|=
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Castella Water Dough Flame
14-01-0042 @ $8tE [ ALSIEZE  125(L)x125(D)x50(H)
05-06-0037 O®LIFE 100(L)x100(D)x80(H)

© FEME ts

Demanded Hot Dog Sheet 9 Cavities
STEEL Mould 190(L)x65(D)x25(H)
Sheet 600(L)x400(D)

Demanded Ring Cutter
Sus ZEY AMO|=

Cube Bread Pan

02-01-0304 @ 607E F&/STEEL 60(L)x60(D)x60(H)
02-01-0305 ® 607 =74 / STEEL

02-01-0306 ©70FE 25 /STEEL 70(L)x70(D)x70(H)
02-01-0307 @ 707 =74 / STEEL

02-01-0303 ©®© 907E =& /STEEL 90(L)x90(D)x90(H)
02-01-0310 ® 907 =74 / STEEL

02-01-0308 @ 957E 25 /STEEL  95(L)x95(D)x95(H)
02-01-0309 ® 957 =% / STEEL

02-06-0259 @ 120FE B5 /STEEL 120(L)x120(D)x120(H)
02-06-0260 @ 120FE 57 / STEEL

Demanded Dough Sheet Altar Ruler

sus FEZMOI=
I &
A
Castella Double Boiling Water Plate Demanded Icing Ruler
SUS =23 ANO|= sus FEYAMOI=

Demanded Fluted Ring Cutter

SUsS ESC = PNVES

Demanded Dough Sheet Presser

Sus FEY AO|=

o

Demanded Cake Flame
ACRPC  FE2YAO|=

S13Naodd 9NIZINOLSNI

0ze

¥44

S1ONAO0Yd FIVMINVE M1



