EASY PIE

A REVOLUTIONARY CONCEPT !

< Mae

INNOVATION

FRENCH MANUFACTURER OF SILICONE MOULDS
BAKERY EQUIPMENT

L 1O]
FOR PROFESSIONAL AND INTENSIVE USE
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| THE CONCEPT :

Our Easy Pie range allows to make your sweet & ‘ﬂ_)
savoury recipes without shaping the dough. The I_
shape of the moulds has ben especially designed
to accomodate poachable dough and appliances.

Record preparation
time

Soft texture

For craftsmen &
manufacturer




INNOVATION

Reference : 013690
Sizes : 400X600mMm - 400X300mMm
200x300mMm

Reference : 013731
Sizes : 400X600mMm - 400X300Mm

Reference : 013683
Sizes : 400x600mm - 400X300mMm
200x300mMm

Reference : 013714
Sizes : @200x25mm - 463mL

2Maée | ARANGE COMPOSED OF 6 DIFFRENT SIZES

Reference : 013732
Sizes : 400x600mMm - 400X300Mm -
200X300mMm

Reference :013712
Sizes : @160x25mm - 308mL




o® Mqé HOW TO USE

EASY PIE MOULDS

e Silmaée Easy Pie mould - Strawberry Tartlets recipe by chef Léo Bardy. ~»

Share
.

Prepare the
vanilla cream

Watch on [EBYouTube

Pocket your Easy
Pie moulds

T,

Putin the oven

¢



https://youtu.be/IXPqrPzGB6k
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NNOVATION

SHOP ONLINE ALL OUR EASY PIE WATCH OUR
RECIPES TUTOTIAL VIDEO




