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TECHNICAL	CARD

gross	weight	(Kg) 0,15

PROFESSIONAL	DESCRIPTION

"QUENELLE"	cooking	mold	in	flexible	and	non-stick	silicone	30x17.5	cm:

this	new	elegant	shape	,	studied	down	to	the	smallest	detail	to	offer	a	product	that	combines	aesthetics	and	functionality,	allows	you	to
create	perfect,	three-dimensional	sweet	or	savory	quenelles	;
the	three-dimensionality	is	made	possible	thanks	to	a	special	and	innovative	border	placed	inside	the	mold	which	is	able	to	give	a
rounded	shape	to	the	base	of	the	preparations;
this	special	technology	 ,	combined	with	the	flexibility	of	the	high	quality	silicone	used,	helps	to	demould	your	creations	more
easily	,	guaranteeing	impeccable	results	and	total	fidelity	to	the	shape	;
finally,	 the	 resistance	of	 this	mold	 to	 temperatures	 ranging	 from	 -60°C	 to	+230°C	makes	QUENELLE	an	essential	 shape	 in	 the
laboratory,	ideal	both	for	baked	products	and	in	the	ice	cream	or	semifreddo	version	;
Furthermore,	the	elasticity	and	flexibility	of	the	material	allow	you	to	easily	fold	the	mold	so	as	not	to	take	up	too	much	space;
dishwasher	safe	and	guaranteed	for	frequent	use;
masterfully	combines	practicality,	design	and	quality;
dim.mm.63x29,	h	28	mm;
Volume:	24ml.

CODE DESCRIPTION PRICE/DELIVERY

MRN-124816 ''Quenelle''	 baking	 mold	 in	 flexible	 and	 non-stick
silicone,	dim.63x29mm,	h	28mm.






