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“Expert products for your desserts!” That’s the motto of our business! A historic 
company since 1932, Cerf Dellier opens the doors of professional pastry to 
amateurs. We are recognized as the French specialist in the sale of ingredients, 
utensils, equipment, packaging and decoration used in baking and pastry-making.  
Taken over in 2011 by the current directors, Isabelle and Jérôme SERGENT, Cerf Dellier has 
been developing new product ranges under the PATISDECOR brand over the years. Quality, 
Innovation and Trend are, and remain, the watchwords of the company’s vision.

OUR HISTORY

OUR KEY FIGURES

“Our strength is our product range width. We’re the biggest French 
platform specialized in the whole world of pastry. Choice, novelty, sharing 
a passion - that’s what drives us!”
Jérôme SERGENT

“French patisserie... a tradition with worldwide recognition! For us, 
this requires a constant search for qualitative products recognized by 
professionals, and innovative products that allow enthusiasts to revisit 
the great classics.”
Isabelle SERGENT

Experts products for your desserts!

2 2 BRANDSBRANDS 4 4 SHOPSSHOPS

  11  YOUTUBE  CHANNELYOUTUBE  CHANNEL

11 BLOG  BLOG 

66  SOCIAL MEDIASSOCIAL MEDIAS

2 2 WEBSITESWEBSITES

10 10   NEW PRODUCTSNEW PRODUCTS

10 00010 000  REFERENCESREFERENCES

PATISDECORPATISDECOR and
 PATISDECORPATISDECOR BIO BIO

PER MONTHPER MONTH

including 3 500 
PATISDECORPATISDECOR products

"cash and carry" with pastry with pastry 
workshops in Franceworkshops in France

(Hénin-Beaumont, Lille-
Lomme, Strasbourg, Rouen) 

FOR MERCHFOR MERCH
CERF DELLIERCERF DELLIER

and CAKE IN STOCK CAKE IN STOCK

with + than 700 videos+ than 700 videos 
made in our studio

with pastry recipespastry recipes

QUALITY

REACTIVITY

PASSION

Our quality department works every day to ensure that our products and our repacking activity 
comply with the current regulations. 3% of our net margin is invested in controls. Every year, almost 
1,000 analyses are carried out: hygiene controls, controls on the ingredients of food products, 
hygiene process, specific analyses according to product categories (colorings, contaminants, 
etc.) and food safety compliance analyses on non-food products. 

From the design of the packaging by our team of graphic designers, to the repacking of the products 
in the production area, the entire production chain is integrated on our site. The flexibility of our 
teams means we can react quickly and take action, such as creating no-name or private label 
products on request. 

Pastry classes and  
and demonstrations!

Tasting 
by employees!

Product tests 
by our pastry chef!

Sensory analysis 
by employees!

When a new product is launched, we value the involvement of employees in the 
decision-making process, a rather pleasant part of the job.

5
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OUR SOCIAL COMMITMENT
In addition to a quality process reflecting the company’s strategy, Cerf Dellier has, for many 
years, been committed to controlling the impact of its activities on the planet through an 
environmental policy. 

This environmental approach, which was renamed CSR Policy in 2020, now takes into 
account the company’s social concerns.

A corporate culture!

We’re committed to others!

11 FAMILY COMPANY FAMILY COMPANY 11 COMMITTED COMPANY COMMITTED COMPANY

RESPECT AND SOLIDARITYRESPECT AND SOLIDARITY

where everyone feels at home, 
is welcomed and supported 

from the older members

69 %69 % of our employees are women

50%50% of our managers are women

Cerf Dellier is a company committed to 
creating links by developing local and 
human alliances. In June 2023, with the 
organization Tout le monde contre le 
cancer, our communication department 
and our pastry chef went to the Lens 
hospital for a culinary workshop with sick 
children, a moment of gourmet sharing! 

Since 2013, we’ve been working with La Vie 
Active, an organization that helps disabled 
adults to be integrated into everyday life and 
citizenship. This organization provides us 
laundry service of our Made in France lab 
coats. A mutual service!

LOCAL PRODUCTS SOURCING

AN ECO-DESIGN...
We are committed to change all our packaging to make it more eco-responsible:  
aluminum flasks and plastic jars are replaced by glass, and multi-layer plastic bags by single-
material recyclable plastic bags. For non-food products, we prefer reusable and cardboard 
packaging. Our paper and cardboard products are FSC-certified.

Regarding our procurement, we favor European and French 
suppliers: 52% of our purchases come from 
the European Union, 40% from France and 
8% from outside the European Union.

A reusable cake box 
at home!

52% 52% 

40% 40% 

8% 8% 

7
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... UP TO PRODUCT PACKING
In 2023, 53% of orders were shipped using reused boxes. In fact, the cardboard boxes we receive 
in good conditiosn are reused for parcel shipments, while the others are used to make “homemade” 
wedging. The rest is compacted and recycled.

We pay close attention to the filling rate of our boxes, and have modified our waster boxes 
to avoid empty space and waste. Everything is packed with environmentally-friendly kraft 
adhesive tape. 

What about the life cycle of a Cerf Dellier cardboard box?

What about plastics?

In the same way, we’ve decided to 
stop wrapping pallets into plastic for 
shipment and also to stop using plastic 
straps around small parcels. As a result, 
between 2021 and 2023, our plastic 
purchases have droped by 63%. A great 
achievment for our company!
The remaining plastic is sorted, 
compressed and sent for recycling.

or

+

compressed + recycled

11
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receipt of supplier’s 
cardboard boxes

stored original boxes or converted into wedge

reuse of cardboard for a new shipment (boxes + wedge)

-29% -29% ENERGYENERGY

ECOLOGIC PRODUCTSECOLOGIC PRODUCTS

WE SORT OUR WASTE!WE SORT OUR WASTE!

THE CATALOG REINVENTS ITSELF!THE CATALOG REINVENTS ITSELF!

By 2023, our gas and electricity bills 
have fallen. Raising awareness and 
motivating our teams has enabled 
us to reduce our environmental to reduce our environmental 
impact.impact.

All our cleaning products are eco-eco-
labeled.labeled.

The premises are equipped with waste sorting garbage cans, waste sorting garbage cans, 
scrap bins for printing errors and battery collectors. We 
also work with the ASSODUTONER ink cartridge collector to 
promote recycling.

This year’s catalog has a new look. As delicious as ever, but 
with fewer pages to print.  fewer pages to print. This new version is 1/4 the size. The 
savings generated are reinvested in the choice of recycled  recycled 
paperpaper, a significant ecological touch and a harmonization of a harmonization of 
our corporate and CSR values.our corporate and CSR values.

At Cerf Dellier, we think about our impact on the environment, so we try to waste as less as 
possible:

 We sale out passed best before date (BBD) products. 
“It’s better before, but it’s still good after!” 

In 2023, 21,693 items have been saved so far, 
 43,852 in 2022.

We carry out product ageing tests  
to eliminate unnecessary BBD.

We are adding sorting information to our labels and packaging  
to guide our customers and try to increase 

 recycling rate in France.

And what do we do at the company?

ANTI-WASTE ACTIONS

9
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Expert products for your desserts!

FOOD

INGREDIENTS
Fondant icing
Tylose and glycerin
Almond paste
Edible lace and royal icing
Sourdoughs and yeasts
Seeds, oat and rice
Special sugars
Candied, dried and soft fruits
Almond powder
Spices and vanilla
Greasing agents
Gelling agents and additives
Food colouring
Extracts and flavours
Treats
Pralinés, pastes and fillings
Drink mixes



FONDANT ICING
PATISDECOR fondant icing is a top-quality fondant icing, ideal for covering and 
modelling. Already coloured and ready to use, it’s a real time-saver! It has a light 
vanilla flavour, is soft, easy to knead, elastic and gives a perfect smooth finish.

White 
250 G - ref 42500
500 G - ref 42445
1 KG - ref PRO200

Brown
chocolate taste

250 G - ref 42503
500 G - ref 42439  
1 KG - ref PRO206

White
marshmallow taste
250 G - ref 42530

Blue
250 G - ref 42508
500 G - ref 42443

Yellow 
250 G - ref 42529

Navy blue
250 G - ref 42520

Orange 
250 G - ref 42506

Lime green 
250 G - ref 42448

Red 
250 G - ref 42501
500 G - ref 42442
1 KG - ref PRO201

Purple 
250 G - ref 42504

Green
250 G - ref 42507
500 G - ref 42441
1 KG - ref PRO205

Dark green
250 G - ref 42521

Fuschia 
250 G - ref 42502

Grey
250 G - ref 42525

Black
250 G - ref 42505
500 G - ref 42440
1 KG - ref PRO202

Pastel pink
250 G - ref 42510
500 G - ref 42446
1 KG - ref PRO204

Lilac
250 G - ref 42527

Sky blue
250 G - ref 42509
500 G - ref 42447
1 KG - ref PRO203
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Available in other flavours too!
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Gold
100 G - réf 41100

Black 
Ø 36 CM - ref P928

White
Ø 36 CM - ref P920

Blue
Ø 36 CM - ref P927

White
marshmallow taste

Ø 36 CM - ref P934

Fuschia
Ø 36 CM - ref P925

Yellow
Ø 36 CM - ref P924

Green
Ø 36 CM - ref P926

Sky blue
Ø 36 CM - ref P922

Red
Ø 36 CM - ref P921

READY-TO-USE ROLL-OUT FONDANT ICING

PATISDECOR’s roll-out fondant icing is 
convenient because it’s the ideal size 
and thickness to cover a cake easily. 
Unroll, smooth, cover and you’re ready to go!

Navy blue
Ø 36 CM - ref P929

Pastel pink
Ø 36 CM - ref P923

White with vanilla taste
5 KG - ref PRO207
10 KG - ref PRO208

LARGE FORMATS

13

Available in other flavour too!



READY-TO-USE RIBBONS

White arabesque
1.25 M - H 5 CM 

ref P3901
5 M - H 5 CM

ref P3900

Pearls
4 X 1.25 M  
H 1,5 CM 
ref P3908

Solid or divisible fondant icing ribbons 
to vary the visuals and sizes of my 
cake trims! 

The glue will allow you to assemble 
and fix your decorations invisibly.

Tylose helps stiffen and 
harden the fondant icing, so 
that modelling can be fix.

Glycerine, on the other hand, 
softens hardened fondant 
icing, making it more elastic. 

EDIBLE GLUE

TYLOSE AND GLYCERIN

Glycerin
100 G POT

ref P809

Tylose
40 G POT

ref TYLOSE

Edible glue
75 G POT
ref P1000

14
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ALMOND PASTE

EDIBLE LACE AND ROYAL ICING
Ready-to-use edible lace and rehydratable royal icing can be used to create very thin, elegant 
decorations for your cakes, cupcakes and biscuits. 
Edible lace is soft and flexible, perfect to decorate. Use a spatula and a suitable mould. For royal 
icing, use a writing cone or a piping bag and let your creativity flow.

Neutral - 50% almond
250 G - ref P931

Gold edible lace
200 G - ref P1550

Rehydratable royal icing
250 G - ref P2503
1 KG - ref 518000

Neutral - 33% almond
250 G - ref P930

15



SOURDOUGHS AND YEASTS

Baker’s yeast
50 G - ref P2066

300 G - ref PRO2060

Baking powder
60 G - ref P2065

Everythi
ng you 

need to
 make 

deliciou
s bread

!

ORGANIC baking powder
150 G - ref B646

Dry sourdough/yeast mix
For rustic bread

150 G - ref P2072

Dry sourdough/yeast mix
For white bread and brioche

150 G - ref P2073

Dry sourdough/yeast mix
For pizza

150 G - ref P2074

from organic farming

16
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SEEDS, OAT AND RICE

Yellow flax
300 G - ref P3031

Black chia
300 G - ref P3035

Brown flax
300 G - ref P3030

Sesame
250 G - ref P3034

Sunflower
250 G - ref P3033

Peeled millet
350 G - ref P3032

Blue poppy
250 G - ref P3024

1.5 KG - réf PRO7561

6 Seeds mix
250 G - ref P3036

17
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ORGANIC Corn to pop
350 G - ref B642

Corn to pop
350 G - ref P110

Corn starch
250 G - ref P2071

Round rice 
For desserts

400 G - ref P3037

Oat flakes
200 G - ref P3038

CORNS TO POP

from organic farming
18

made in France
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SPECIAL SUGARS
FLAVOURED SUGARS

COTTON CANDY SUGARS

Strawberry
400 G - ref 7026

Vanilla
400 G - ref 7024

Cola
400 G - ref 7014

Lemon
400 G - ref 7012

Green apple
400 G - ref 7022

Bubble gum
400 G - ref 7008

Grenadine
400 G - ref 7004

Cherry
400 G - ref 7006

Raspberry
400 G - ref 7016

Candied apple
400 G - ref 7020

Tonka bean
350 G - ref P7021

Vanilla
Artificial flavour

350 G - ref P7024

Matcha green tea
350 G - ref P7022

Orange blossom
350 G - ref P7025

Yuzu
350 G - ref P7023

Cinnamon
350 G - ref P7026

made in France
19
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TECHNICAL SUGARS

Pearl sugar - medium grains
300 G - ref CD5000

Pearl sugar - big grains
250 G - ref CD5500

Chocolate popping sugar
60 G - ref 32

Icing snow
250 G - ref 100

Popping sugar
50 G - ref 061782

Fizzy
like a soda!

Muscovado sugar
250 G - ref P2061

Inverted sugar
300 G - ref P7011

Crystallized fructose
300 G - ref P1012

Dextrose
300 G - ref P2070

Glucose syrop
300 G - ref P7010

1 KG - réf P501
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ORGANIC SUGARS

Coconut sugar
250 G - ref B661

Demerara brown sugar
380 G - ref B643

Glucose syrup
300 G - ref B7010

Agave syrup
300 G - ref B665

Mascobado raw sugar
350 G - ref B644

Blond cane icing sugar
260 G - ref B664

Cane raw sugar
300 G - réf B660

Discover our range of ORGANIC sugars: agave, coconut, 
mascobado, cane... there are many alternatives to 
traditional sugars. Natural sweeteners, their flavours 
subtly enhance your pastries.

from organic farming
21
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CANDIED, DRIED AND SOFT FRUITS

22

ORGANIC Shelled hazelnuts
250 G - ref B630

ORGANIC Shelled almonds
250 G - ref B632

ORGANIC Shredded coconut
150 G - ref B636

ORGANIC Coconut flakes
120 G - ref B637

Candied orange peels
145 G - ref P1465

Candied lemon peels
145 G - réf P1466

Unsalted peeled peanuts
300 G - ref P115

DRIED FRUITS

CANDIED FRUITS

from organic farming made in France
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N E W
P R O D U C T S !

Dried apricots
Chunks

1 KG - ref PRO2218

Candied ginger
Soft fruit / slices

700 G - ref PRO2211

Dried prunes
Chunks

1 KG - ref PRO2220

Dried strawberries
Chunks

1 KG - ref PRO2216

Dried coconut
Cubes

700 G - ref PRO2217

Dried figs
Chunks

1 KG - ref PRO2219

Agen prunes PGI
Soft fruits / pitted

1 KG - ref PRO2212

Whole dates
Soft fruits / pitted

1 KG - ref PRO2213

Whole figs
Sof fruits / hulled

1 KG - ref PRO2210

Grapes mix
Soft fruits / 3 varieties
1 KG - ref PRO2214

Whole apricots
Soft fruits / pitted

1 KG - ref PRO2215

FRUIT CHUNKS AND SOFT FRUITS

23
protected geographical indication



252424

ORGANIC Almond powder
250 G - ref B648

Extra-fine almond powder
500 G - ref P3105
1 KG - ref PRO120

ALMOND POWDER

SPICES AND VANILLA

from organic farming

Combava zest - whole
10 G - ref 7511

Matcha green tea powder
25 G - ref 7541

Combava zest - powder
10 G - ref P266

Yuzu powder
15 G - ref P714

Tonka beans
15 G - ref 7501

ORGANIC Cinnamon powder
30 G - ref B647

ORGANIC Tonka beans
15 G - ref B7501

Tonka bean has a bitter almond and 
vanilla flavour.

Did you know?Did you know?
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Speculoos spices mix
200 G - ref P2031

Gingerbread spices mix
100 G - ref P1974
200 G - ref P2030

Christmas spices mix
100 G - ref P1975
200 G - ref P2032

Star anise
15 G - ref P1491

Mulled wine spices mix
70 G - ref P1490

25
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VANILLA

VANILLA BEANS
Around the  
the world 
in beans!

Bourbon vanilla - powder
5 G - ref P60

Bourbon vanilla - paste
25 G - ref P50

Papua 
New Guinea
Almond and 
spices touch

2 PODS - ref B59

Madagascar
Strong vanilla 

and cocoa touch

2 PODS - ref P59

Tahiti
Anise, almond  

and fruity touch
2 PODS - ref P70

Uganda
Caramel and
woody touch

2 PODS - ref P62

Papua 
New Guinea
Almond and 
spices touch

2 PODS - ref P63

Tanzania
Planty and 

woody touch
2 PODS - réf P65

New Caledonia
Hay and 

woody touch
2 PODS - ref P61

from organic farming made in France
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GREASING AGENTS

GELLING AGENTS AND ADDITIVES

Edible beeswax
4 X 20 G - ref P900

Cooking spray
SPRAY OF 250 ML - ref P90GP

100% vegetal ghee
200 G - ref P2700

milk and lactose free

Agar agar
30 G - ref P8001

100 G - ref PRO800

Fish gelatin powder
200 blooms 

30 G - ref P2580

Bovine gelatin powder
200 blooms 

50 G - ref P2570

Bovine gelatin sheets
170 blooms - 10 pieces 

25 G - ref P2571

Kappa carrageenan
10 G - ref P2069

27

Ghee is a 100% vegetable fat 
that can be stored at room 
temperature.

made in France
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ADDITIVES

Guar gum
100 G - ref P2064

Baking soda
100 G - ref P2062

Fast pectin
125 G - ref P2051

200 G - ref PRO2051

Isomalt
150 G - ref P2057

300 G - ref PRO2057

Yellow pectin
125 G - ref P2050

250 G - ref PRO2050

NH Pectin
125 G - ref P2052

250 G - ref PRO2052

Dried glucose
125 G - ref P2056

250 G - ref PRO2056

Sorbitol
125 G - ref P1011

Xylitol
150 G - ref P1009

Food additives are ingredients that are added to foodstuffs to give them extra 
properties. They are used as preservatives, colorants, flavour enhancers or pH 
regulators.
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Maltitol
150 G - ref P2063

Dairy products fixing agent
125 G - ref P2053

250 G - ref PRO2053

Egg white powder
100 G - ref P2055

200 G - ref PRO2055

Ice stabilizer
125 G - ref P2054

250 G - ref PRO2054

Xanthane gum
20 G - ref P801

125 G - ref PRO801

Ascorbic acid
10 G - ref P804

150 G - ref PRO804

Cream of tartar
20 G - ref P805

100 G - ref PRO805

Tartaric acid
20 G - ref P803

150 G - ref PRO803

Arabic gum
20 G - ref P807

100 G - ref PRO807

Citric acid
20 G - ref P802

150 G - ref PRO802

Sunflower lecithin
10 G - ref P806

100 G - ref PRO806

Locust bean gum
15 G - ref P808

100 G - ref PRO808

29
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FOOD COLOURINGS
RANGE

CUPS AND EYEDROPPERS

Liquid, powder or gel colourings? Liquid colourings 
are easy to incorporate into your preparations, while 
powder colorants are useful for drier preparations 
such as macaroons. 
Choose powder colourings for an intense result, 
gel colourings for an intermediate result and liquid 
colourings for pastel colors.

Water-soluble colorants are suitable for water-based preparations. Fat-soluble colorants are suitable for fatty preparations. Gel dyes are suitable for both.

Did you know?Did you know?

Mixing cups
STAINLESS STEEL

2 CAVITIES
ref TC5498
4 CAVITIES
ref TC5499

Graduated eyedroppers
1 ML - ref TC818

N E W
P R O D U C T !
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GEL COLOURINGS

FAT-SOLUBLE LIQUID COLOURINGS

Yellow
30 G - ref P1075

Blue
30 G - ref P1073

Orange
30 G - réf P1074

Green
30 G - ref P1078

Red
30 G - ref P1077

Brown
30 G - ref P1081

Pink
30 G - ref P1076

Black
30 G - ref P1080

Purple
30 G - ref P1079

Yellow
30 ML - ref P1270

Pink
30 ML - ref P1273

Orange
30 ML - ref P1275

Blue
30 ML - ref P1274

Natural yellow
30 ML - ref P1205

Natural orange
30 ML - ref P1207

Natural red
30 ML - ref P1206

Red
30 ML - ref P1272

Green
30 ML - ref P1271

Natural
range!
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WATER-SOLUBLE LIQUID COLOURINGS

Lemon yellow
30 ML - ref P1150

Sky blue
30 ML - ref P1168

Gold yellow
30 ML - ref P1153

Cherry red
30 ML - ref P1162

Purple
30 ML - ref P1167

Pineapple yellow
30 ML - ref P1151

Raspberry red
30 ML - ref P1161

Olive green
30 ML - ref P1166

Gold orange
30 ML - ref P1154

Blueberry red
30 ML - ref P1163

Pistachio green
30 ML - ref P1165

Mandarin orange
30 ML - ref P1155

Turquoise blue
30 ML - ref P1169

Strawberry red
30 ML - ref P1160
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30 ML - ref P1156
Caramel brown

30 ML - ref P1158

Hazelnut brown
30 ML - ref P1159

Chocolate brown
30 ML - ref P1157

Mint green
30 ML - ref P1164

Liquorice black
30 ML - ref P1171

Shining black
30 ML - ref P1170

WATER-SOLUBLE POWDER COLOURINGS

Plenty of choice!

Natural orange
8 G - ref P1201

Natural yellow
8 G - ref P1200

Natural strawberry red
8 G - ref P1202

Natural carmine red
8 G - ref P1203

Natural charcoal black
3 G - ref P1204

Lemon yellow
8 G - ref P1100

Strawberry red
8 G - ref P1105

Egg yellow
8 G - ref P1101

Cherry red
8 G - ref P1106

Mandarin orange
8 G - ref P1102

Turquoise blue
8 G - ref P1111

Sky blue
8 G - ref P1110

Purple
8 G - ref P1109

Pistachio green
8 G - ref P1108

Squid ink powder
15 G - ref C700

Mint green
8 G - ref P1107

Caramel brown
8 G - ref P1104

Chocolate brown
8 G - ref P1103

Liquorice black
8 G - ref P1112

Natural
range!

Squid ink powder is a natural way to color in black. 

Did you know?Did you know?

33



353434

EXTRACTS AND FLAVOURS

Lemon
50 ML - ref P894

Tahitensis vanilla 
with seeds

50 ML - ref P891

Coffee
50 ML - réf P897

Rose
50 ML - réf P892

Raspberry
50 ML - réf P895

Orange blossom
50 ML - ref P893

Yuzu
50 ML - ref P898

Vanilla with seeds
50 ML - ref P840

200 ML - ref PRO840

Vanilla
50 ML - ref P899

200 ML - ref PRO899

Cinnamon
50 ML - ref P896

ORGANIC vanilla with seeds
50 ML - ref B840

ORGANIC lemon
50 ML - ref B894

ORGANIC orange blossom
50 ML - ref B893

ORGANIC vanilla
50 ML - ref B899

ORGANIC raspberry
50 ML - ref B895

ORGANIC rose
50 ML - ref B892

ORGANIC coffee
50 ML - ref B897

from organic farming

EXTRACTS

made in France
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Violet
50 ML - ref P849

200 ML - ref PRO849

Lavender
50 ML - ref P854

Hibiscus
50 ML - ref P844

Poppy
50 ML - ref P909

Rose
50 ML - ref P850

200 ML - ref PRO850

Jasmine
50 ML - ref P852

Orange blossom
50 ML - ref P853

Honey
50 ML - ref P873

NATURAL FLAVOURS

made in France

35
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Peach
50 ML - ref P861

Banana
50 ML - ref P856

200 ML - ref PRO856

Orange
50 ML - ref P866

Apricot
50 ML - ref P864

Mango
50 ML - ref P961

200 ML - ref PRO961

Mandarin
50 ML - ref P865

Apple
50 ML - ref P863

Yuzu
50 ML - ref P843

200 ML - ref PRO843

Pineapple
50 ML - ref P857

Lemon
50 ML - ref P867

200 ML - ref PRO867

Pear
50 ML - ref P862

Bergamot
50 ML - ref P971

Blackcurrant
50 ML - ref P859

Plum
50 ML - ref P906

Blueberry
50 ML - ref P858

200 ML - ref PRO858

Coconut
50 ML - ref P855

200 ML - ref PRO855

made in France
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Grenadine
50 ML - ref P903

Amaretto
50 ML - ref P907

Gingerbread
50 ML - ref P871

Cola
50 ML - ref P848

Liquorice
50 ML - ref P846

Tonka bean
50 ML - ref P882

200 ML - ref PRO882

Vanilla
50 ML - ref P880

200 ML - ref PRO880

Vanilla with seeds
50 ML - ref P830

200 ML - ref PRO830

Cinnamon
50 ML - ref P881

Coffee
50 ML - ref P879

200 ML - ref PRO879

Anise
50 ML - ref P968

Mint
50 ML - ref P851

200 ML - ref PRO851

Raspberry
50 ML - ref P869

200 ML - ref PRO869

Red berries
50 ML - ref P868

200 ML - ref PRO868

Strawberry
50 ML - ref P870

200 ML - ref PRO870

Cherry
50 ML - ref P860

200 ML - ref PRO860

made in France
37
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Rum
50 ML - ref P847

Sweet almond
50 ML - ref P874

200 ML - ref PRO874

Pistachio
50 ML - ref P876

200 ML - ref PRO876

Bubble gum
50 ML - ref P962

Hazelnut
50 ML - ref P875

200 ML - ref PRO875

Toffee
50 ML - ref P877

200 ML - ref PRO877

Chocolate
50 ML - ref P878

Butter
50 ML - ref P845

38

ARTIFICIAL FLAVOURS

Salted butter toffee
50 ML - ref P883

Candied apple
50 ML - ref P891

Passion
50 ML - ref P887

Cotton candy
50 ML - ref P889

Lime
50 ML - ref P886

Speculoos
50 ML - ref P890

Wild strawberry
50 ML - ref P888

Bitter almond
50 ML - ref P884

made in France
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Orange
30 ML - ref P828

Lemon
30 ML - ref P826

Mandarin
30 ML - ref P829

Lime
30 ML - ref P827

ORGANIC FLAVOURS

PURE OILS

Vanilla with seeds
50 ML - ref B830

Mango
50 ML - ref B961

from organic farming

Mint
50 ML - ref B851

Orange blossom
50 ML - ref B853

Coffee
50 ML - ref B879

Strawberry
50 ML - ref B870

Banana
50 ML - ref B856

Lemon
50 ML - ref B867

Almond
50 ML - ref B874

Tonka bean
50 ML - ref B882

Pistachio
50 ML - ref B876

Pastry alcohol
200 ML - ref P1522

E N D  O F
S T O C K !

N E W
P R O D U C T S !

Thanks to their high fruit concentrations, 
these citruses oils offer an intense, 
fresh fragrance that will enhance all 
your culinary creations, whether sweet 
or salty.

made in France
39
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TREATS

Salted butter toffee bits
220 G - ref P1350

Lace crepe chips
150 G - ref P2035

Speculoos bits
150 G - ref P2034

Mini-marshmallows
100 G - ref P2550

1 KG - ref PRO2550

Praliné bits
250 G - ref P2037

Puffed rice
50 G - ref P2036

Pink pralines bits
200 G - ref P2501

Amaretti bits
100 G - ref P641

Nougat bits
150 G - ref P3039

Mini-amarettis
100 G - ref P642

Salted butter toffee sauce
315 G - ref 70034

made in France
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Pistachio
200 G - ref P1453

Almond - hazelnut
200 G - ref P1450

Pecan nuts
200 G - ref P1456

Almond
200 G - ref P1451

Cashew
200 G - ref P1454

Hazelnut
200 G - ref P1452

Christmas spices
200 G - ref P1458

Crunchy praliné
200 G - ref P1461

Coffee praliné
200 G - ref P1459

PRALINÉS, PASTES AND FILLINGS
PRALINÉS

41
made in France
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FILLINGS

Pure hazelnut paste
200 g - ref P1482

PGI Piemont hazelnut paste
200 G - ref P1480

Gianduja
200 G - ref P1457

PGI Piemont hazelnut milk gianduja
200 G - ref P1462

Pure pistachio paste
200 G - ref P1481

Runny peanut paste
250 G - ref P1463

Lemon curd
300 G - ref P7100

Milk chocolate crunch
With crêpe dentelle chips

200 G - ref P1483

Cocoa toffee crunch
With cookie slivers
200 G - ref P1484

Protected geographical indication
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N E W
P R O D U C T S !

White chocolate crunch
with cocoa biscuit
300 G - ref P1488

Cocoa-hazelnut crunch
with wafer

300 G - ref P1485

Milk-hazelnut crunch
with cocoa cookie
300 G - ref P1486

Cocoa-hazelnut crunch 
with wafer

300 G - ref P1495

Cocoa-toffee crunch 
with cookie chips
300 G - ref P1494

Coconut crunch
with wafer

300 G - ref P1487

Speculoos crunch
with cookie chips
300 G - ref P1493

Coffee-speculoos crunch 
with wafer

300 G - ref P1489

Milk-halzelnut crunch
with wafer

300 G - ref P1492

43

Crunchy!
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Classic
For chocolate lovers
300 G - ref P1860

Spicy
Ginger, cinnamon 
and spices touch

300 G - ref P1865

Vanilla
Cocooning drink

300 G - ref P1866

Green tea
Comforting  

and energising
300 G - ref P1867

Raspberry
Fresh and fruity

300 G - ref P1868

Strong
Creamy texture

300 G - ref P1862

White
Creamy texture

300 G - ref P1863

Mexican
Cinnamon  

and chilli touch
300 G - ref P1864

DRINK MIXES
HOT CHOCOLATES

CHAÏS

N E W
P R O D U C T S !

Chai was born in India as a result of mixing black tea with masala, a spicy hot drink traditionally drunk for its purifying properties. This is how masala chai, or spiced tea appeared.

Did you know ?Did you know ?

N E W
P R O D U C T S !

45

VEGGY DRINKS
An alternative to cow’s milk!

N E W
P R O D U C T S !

ORGANIC Almond milk
120 G - ref B120

ORGANIC Oat drink
120 G - ref B121

ORGANIC Coconut milk
120 G - ref B122

ORGANIC Hazelnut drink
120 G - ref B123

ORGANIC Rice drink
120 G - ref B124

made in France from organic farming

Suitable for people who are lactose intolerant, vegetarians and vegans.

Product tipsProduct tips

milk and lactose free
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Expert products for your desserts!

FOOD

CHOCOLATE
Chocolate
Cocoa and cocoa butter
Inclusion chocolate
Decoration and finishing touches



CHOCOLATE

DARK CHOCOLATE

Melt it between 50° and 55° C, then cool it between 28° and 29° C and finally stabilise it at 31/32° C.

TemperingTempering

Chocolate mouldings, glazes, ganaches, chocolate candies, mousses, biscuits, ice 
creams... discover our range of professional chocolates with sour, sweet, woody or 
spicy flavours... Optimum preservation thanks to the resealable zipped pouch!

Tanzania 75% min.cocoa
Powerful, acidic, fruity, spicy

250 G - ref 604

Zabuye 83% min.cocoa
Natural deep black color.

Roasted cocoa touch
250 G - ref P639

Extra bitter Guayaquil 64% min.cocoa
Powerful, coffee and chestnut touch

250 G - ref P2024

Venezuela 72.2% min.cocoa
Acidic and fruity touch

250 G - ref 605

Excellence 55.2% min.cocoa
Pure and intense taste

250 G - ref P2023

Saint-Domingue 70% min.cocoa
Winey, spicy, fruity, powerful

250 G - ref 603

Passy 70.5% min.cocoa
Powerful, acidic and bitter

250 G - ref P2022

Mexico 66.1% min.cocoa
Light, bitter, acidic, liquorice touch

250 G - ref 602

Ecuador 76% min.cocoa
Intense, fruity, nutty touch

250 G - ref 601

48

Ecuador prestigious 73% min. cocoa
Kind bitter

200 G - ref P2027

milk and lactose free

N E W
P R O D U C T !
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VEGGY AND SUGAR-FREE CHOCOLATE

Evocao 72.5% min.cocoa
Strong, lemony and sour

250 G - ref P637

100% veggy 55.7% min. cocoa
Strong

250 G - ref P643

100% veggy 51.8% min. cocoa
Mild

250 G - ref P644

Chocolate coating
53.9% min. cocoa
250 G - ref P645

ORGANIC Dark Madirofolo 65% min. cocoa
250 G - ref B606

ORGANIC Dark 71.5% min. cocoa
250 G - ref B650

milk and lactose free no added sugar from organic farming
49
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MILK CHOCOLATE

WHITE CHOCOLATE

Melt it between 

45° and 50° C, 

then cool it between 

27° and 28° C and 

finally stabilise it 

at 29/30° C.

Melt it between 45° and 50° C, then cool it between 26° and 27° C and finally stabilise it at 28/29° C.

TemperingTempering

Tempering

White 28% min. cocoa
250 G - ref 626

«White night» 37.7% min. cocoa
Natural pure white color

250 G - ref P636

Zephyr salted butter toffee
35.6% min. cocoa
250 G - ref P627

Toffee flavour 31.1% min. cocoa
250 G - ref 611

Élysée 36.2% min. cocoa
Toffee and toasted touch

250 G - ref P2025

Milky 35.3% min. cocoa
Light cookie flavour
250 G - ref P2026

Milk of Alps 35.1% min. cocoa
Light cookie flavour 
250 G - ref P638

Ghana 40.5% min. cocoa
Sour, hazelnut touch

250 G - ref 607

Papua 35.8% min. cocoa
Toffee and dried fruits touch

250 G - ref 608

       Chocolate coating
       34.1% min. cocoa
       250 G - ref P646

no added sugar
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RUBY CHOCOLATE

FLAVOURED CHOCOLATE

CHOCOLATE FOR FONDUE

Milk 37.8% min. cocoa
250 G - ref P630

Dark 57.6% min. cocoa
250 G - ref P631

Ruby-RB1 
47.3% min.cocoa

Naturally pink.
Red berries touch
250 G - ref P628

Lemon
250 G - ref 618

Orange
250 G - ref 620

Made with naturally pink cocoa beans called 
“Ruby”. Temper it like white chocolate.
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CHOCOLATE COATING

CANDY COLORS

Pink candy color
Strawberry flavour
250 G - ref P956

Orange candy color
Orange flavour

250 G - ref P957

Yellow candy color
Lemon flavour

250 G - ref P955

Blue candy color
Neutral flavour

250 G - ref P954

Toffee white chocolate
35.9% min. cocoa
250 G - ref P647

Milk chocolate
40.7% min. cocoa
250 G - ref P649

Dark chocolate
56.4% min. cocoa
250 G - ref P648

White chocolate
38.5% min. cocoa
250 G - ref P650

N E W
P R O D U C T S !

These drops are perfect for popcakes or desserts 
coating. Deliciously colored, they will delight you. 
They don’t contain cocoa.

More cocoa butter, for a glossy finish,  smooth and crunchy!
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COCOA AND COCOA BUTTER

INCLUSION CHOCOLATE

Cocoa powder
Extra raw

200 G - ref P2033

Cocoa butter powder
MYCRYO

30 G - ref P2003
200 G - ref P2004

XXL dark chocolate sticks
200 G - around 20 pieces

ref P3026

XXL milk chocolate sticks
200 G - around 20 pieces

ref P3028

Dark chocolate sticks
200 G - around 35 pieces

ref P3025

≈ 1 cm wide
 8 cm high

Your best ally  
to temper chocolate!

≈ 2 cm wide 

 8 cm high

53
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CHIPS AND CHUNKS

Dark chocolate chips
250 G - ref 622

ORGANIC dark chocolate chips
250 G - ref B622

ORGANIC milk chocolate chips
250 G - ref B18684

White chocolate chips
250 G - ref P633

White chocolate chunks
250 G - ref 623

Dark chocolate chunks
250 G - ref 625

3 colors mix chunks
250 G - ref P7200

XXL Dark chocolate chunks
250 G - ref P640

Milk chocolate chunks
250 G - ref 624

From organic farming

54

1 cm

8 mm8 mm

8 mm8 mm

made in France
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DECORATION AND FINISHING TOUCHES

Tiny rolls
Toffee chocolate

100 G - ref P3020

Tiny rolls
White chocolate

100 G - ref P3021

Tiny rolls
Dark chocolate

100 G - ref P3022

Tiny rolls
Milk chocolate

100 G - ref P3023

Mini cereals balls
3 chocolates mix
45 G - ref P3081

150 G - ref PRO3081

Crunchy cereals balls
White chocolate
250 G - ref 651

Crunchy cereals balls
Coated with 3 chocolates mix

250 G - ref P3080

Crunchy cereals balls
Milk chocolate

250 G - ref 652

Crunchy cereals balls
Dark chocolate
250 G - ref 650

ø 15mm

ø 4mm

ø 4mm
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TRANSFER PATTERN SHEETS

Chocolate flakes
250 G - ref 614

Chocolate coated coffee beans
60 G - ref P3014

Cocoa nibs
100 G - ref P2502

ø 4mm

Cocoa beans
5 SHEETS
ref P1649

Hearts
5 SHEETS  
ref P1651

Snowflakes
5 SHEETS  
ref P1650

Geometry
5 SHEETS
ref P1653

Christmas tree
5 SHEETS
ref P1654

Christmas mix
2 SNOWFLAKES

+ 2 CHRIST. TREES
ref P1655

Cocoa beans and geometry
2 BEANS

+ 2 GEOMETRICS
ref P1656

Hearts and scandinavian
2 HEARTS

+ 2 SCANDINAVIANS
ref P1657

Scandinavian
5 SHEETS
ref P1652

56
made in France

TRANSFER MOULDS

Christmas fox
1 PIECE - ref P1620

Modern Christmas
1 PIECE - ref P1624

Christmas village
1 PIECE - ref P1622

Classic Christmas
1 PIECE - ref P1623

Christmas bear
1 PIECE - ref P1621

Thanks to their simple, intuitive design, these easy-
to-use transfers let you create beautiful homemade 
chocolate decorations.

Happy Easter
1 PIECE - ref P1626

Birthday
1 PIECE - ref P1619

Valentine’s day
1 PIECE - ref P1625

made in France
57
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Expert products for your desserts!

FOOD

CULINARY AIDS
Sponge cakes to garnish
Cake mixes
Mochi mixes
Ice cream mixes
Ice cream cones
Toppings, glazes and coatings
Sets and kits



SPONGE CAKE TO GARNISH

Round sponge cake
Ø 20 CM - ref P2100
Ø 26 CM - ref P2101

Square sponge cake
30 X 22 CM - ref P2105

Sponge cake sheets
7 PIECES

58 X 38 CM - ref PRO2101
14 PIECES 

58 X 38 CM - ref PRO2102

With ready-to-use sponge cakes, you can 
make mochas, sponge cakes, operas, 
black forests, strawberry and pear cakes. 
With their soft texture, they’re easy to cut and 
garnish.
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Perfect to make your rolled cakes!

BBD < 2 months
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CAKE MIXES

BAVARIAN CREAM MIXES

Passion
100 G - ref P2017

Red berries
100 G - ref P2011

Chocolate
100 G - ref P2016

Pear
100 G - ref P2010

White chocolate
100 G - ref P2015

Strawberry
100 G - ref P2013

Apricot
100 G - ref P2018

Raspberry
100 G - ref P2019

Neutral
100 G - ref P2012

Lemon
100 G - ref P2014

Add a little waterto the mix then incorporate into unsweetened whipped cream.

How to useHow to use
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PATIS
DECOR

PRÉPARATION BAVAROIS
NEUTRE

Réf : P2012

Utilisation  : Avec cette préparation, réalisez des bavarois, 
mousses, charlottes, entremets. Mélangez 100 g de la 
préparation avec 100 g d’eau. Incorporez ensuite dans 500 g 
de crème fouettée non sucrée. Utilisez immédiatement. 
Ingrédients : glucose, sucre, gélatine (bœuf), sel, arôme 
naturel de vanille avec d'autres arômes naturels. Peut 
contenir des traces de soja, lait, œuf, gluten, fruits à 
coque, sulfites, lupin. Conserver à l’abri de la chaleur et 
de l’humidité. N° de lot / A consommer de préférence 
avant le : voir paquet. 

www.cerfdellier.com
Distribué par Cerf Dellier
739 Bvd F. de Lesseps

62110 HÉNIN BEAUMONT

NL - PREPARAAT BAVAROIS NATUREL 100 G. 
Gebruik: met dit preparaat kunt u bavarois, moes, charlottes, desserts 
maken. Meng 100 g van het preparaat met 100 g water. Voeg vervolgens 
500 g ongezoete slagroom toe. Direct gebruiken. Ingrediënten: glucose, 
suiker, gelatine (rundvlees), zout, natuurlijk vanillearoma met andere 
natuurlijke aroma's. Kan sporen bevatten van soja, melk, ei, gluten, noten, 
sulfieten, lupine. Verwijderd houden van warmte en vochtigheid. 
Partijnummer / Ten minste houdbaar tot: zie verpakking. 

Déclaration nutritionnelle pour 100 g / Energie 100 g:  
Energie/Energie: 1574 kJ / 370 Kcal - Graisses/Vetten : 0,01 g 
dont acides gras saturés/Dwaarvan verzadigde vetten : 0 g - 
Glucides/Koolhydraten: 83 g dont sucres/waarvan suikers: 
83 g - Protéines/Eiwitten : 9,3 g  - Sel /Zout : 0,18 g.



CAKE MIXES

Macaroons
250 G - ref P2009

Brownie
250 G - ref P1999

Muffins
300 G - ref P1998

Cookies
300 G - ref P1992

Shortbreads
250 G - ref P2043

Financier
almond cake

280 G - ref P1990

Coconut biscuit
200 G - ref P1996

Chocolate cake
300 G - ref P1994

Meringue
250 G - ref P1986

Almond powder and sugar mix
300 G - ref P2500

Sponge cake
300 G - ref P2002

10 KG - réf PRO810

Use them to make delicious biscuits, cakes or creams. Two or three extra ingredients 
and your dessert is ready! 
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made in France
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«Speculoos» 
spiced shortcrust

250 G - ref P1995

Gingerman cookies
250 G - ref P2042

 Gingerbread
250 G - ref P2381

Florentine cake
150 G - ref P1987

Express whipped cream
350 G - ref P2380

«Cold mousseline cream»
classic pastry cream 

enriched with silky butter

290 G - ref P2001

Pastry cream
200 G - ref P2000

Custard
250 G - ref P1985

«Frangipane» 
fluffy almond filling

300 G - réf P1989

N E W
P R O D U C T !

63
made in France
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MOCHI MIXES

Sticky rice flour
250 G - ref P2075

Yuzu
300 G - ref P1978

Cocoa
300 G - ref P1977

Matcha tea
300 G - ref P1979

Vanilla
300 G - ref P1976

Are you a fan of Asian culinary specialities? A real time-saver, these ready-
to-use mixes simply need to be rehydrated to make delicious mochis.

This rice flour is often used
 in Asian cuisine, 

especially in desserts, as it gives 

a thicker, fluffier texture.

Did you know? Can be frozen!
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made in France
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ICE CREAM CONES

Recipes created by  David Wesmaël, awarded «craftsperson of the year» French ice cream maker.

Did you know?

Homemade ice cream mix
250 G - ref P2020

Homemade sorbet mix
300 G - ref P2021

12 cm wafer cone
ONE SCOOP - 24 PIECES

ref P2123
TWO SCOOPS - 18 PIECES

ref P2122

16 cm waffle cone
ONE SCOOP - 15 PIECES

ref P2121
TWO SCOOPS - 7 PIECES

ref P2120

14 cm waffle cone
ONE SCOOP - 16 PIECES

ref P2124

ICE CREAM MIXES

65



TOPPINGS, GLAZES AND COATINGS

66

Neutral topping spray
200 ML - ref P7020

Chocolate
300 G - ref P7003

Neutral
300 G - ref P7002

Glitter white
300 G - ref P7042

Apricot
300 G - ref P7013

Toppings are mainly used on the top of a dessert. They add a shiny and sweet 
touch. They do not harden and can be used cold or slightly warmed for greater 
fluidity. You can apply them with a brush or an angled spatula.

N E W
P R O D U C T !
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Glazes are used hot to coat entremets and other 
desserts. For best results, make sure your dessert 
is well frozen before glazing it, as this will help the 
glaze to set better. 

Opaque black
300 G - ref P7018

Opaque ivory
300 G - ref P7017

Transparent brown
300 G - ref P7033

Transparent red
300 G - ref P7014

Transparent purple
300 G - ref P7019

Transparent neutral
300 G - ref P7016
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CRISPY COATINGS

Milk chocolate
Candied almond bits
250 G - ref P7031

Dark chocolate
Candied almond bits
250 G - ref P7030

Hazelnut
Hazelnut bits

250 G - ref P7037

Toffee - Speculoos
Speculoos chips

250 G - ref P7039

Gianduja
Hazelnut bits

250 G - ref P7036

White chocolate
Puffed rice

250 G - ref P7041

Lemon
Cookie chips

250 G - ref P7038

Pistachio
Nut bits

250 G - ref P7040

Coconut
Shredded coconut, almond and

cookie chips
250 G - ref P7035

N E W
P R O D U C T S !

BBD < 2 months

To pour over frozen cakes
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FONDANT ICING

DRIP CAKES

White
Neutral

300 G - ref P7005
1 KG - ref P500

Blue
Neutral

300 G - ref P7006

Pink
Neutral

300 G - ref P7007

Chocolate
Chocolate flavoured
300 G - ref P7008

Coffee
Coffee flavoured

300 G - ref P7009

White
120 G - ref P120

Blue
120 G - ref P124

Yellow
120 G - ref P121

Brown
120 G - ref P125

Pink
120 G - ref P122

Black
120 G - ref P126

Bronze
Pearly

180 G - ref P128

Orange
120 G - ref P123

Purple
120 G - ref P127

Ruby
Pearly

180 G - ref P129
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Hot chocolate bombs
With recipe

ref COFCHOCOBOMB

3 chocolates cake
With recipe

ref COF3CHOC

Panettone
With recipe

ref COFPANETTONE

Halloween Cola candies
With recipe

ref COFBBH

Hot chocolate lollipops
With recipe

ref COFSUCHO

SETS AND KITS
These sets and kits contain all the supplies and the 
ingredients you need to make your favourite treats. 
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Chocolate passion Christmas log
With recipe

ref COFBUCHCHOCO

Christmas log
With recipe

ref COFBUCHNO

Christmas cookies
With recipe

ref COFBISCNOEL

Gingerbread house
With recipe

ref COFMAISEPICE

Speculoos Christmas house log
With recipe

ref COFBUCHSPE

Vanilla Praline ice cream log
With recipe

ref COFBUGLA

Christmas tree macaroons
With recipe

ref COFMACNO

COOKIE BAKING SET

Gingerman cookies
COOKIE MIX 250 G 
  + COOKIE CUTTER

ref P2040

Christmas tree cookies
COOKIE MIX 250 G 
  + COOKIE CUTTER

ref P2044

Unicorn cookies
COOKIE MIX 250 G 
  + COOKIE CUTTER

ref P2041

Reusable fabric pouch and metal box!

Product tipsProduct tips

sustainable product

Dinosaurs cookies
ref KITDINO

Forest cookies
COOKIE MIX 250 G  

+ COOKIE CUTTERS + ICING TUBES
ref KITFO

Halloween cookies
ref KITHALLO

Unicorn cookies
réf KITLICO

Birth cookies
ref KITNAI

Christmas cookies
ref KITNO

Easter cookies
ref KITPA

Ugly jumpers cookies
réf KITPMO

Savanna cookies
ref KITSA

Valentine’s day cookies
ref KITSVAL
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Expert products for your desserts!

FOOD

FOOD
DECORATION
Marker and icing tubes
Decorative sprays
Metallic powders and paints
Solvents and food varnishes
Metallic foil sheets
Dried edible flowers
Edible decoration and sprinkles
Food grade printing
Wafer paper and decoration
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MARKER AND ICING TUBES

74

Melt the pen in a bain-marie or microwave for 20 seconds step by step until the inside is liquid.  Place your model under a sheet of baking paper and reproduce the pattern. Wait a few minutes until it has dried before placing it on your dessert.

How to useHow to use

Food marker
Double-tip
ref P1390

White
31 G TUBE

ref P102

Yellow
31 G TUBE

ref P108

Pink
31 G TUBE

ref P105

Orange
31 G TUBE

ref P106

Green
31 G TUBE

ref P103

Blue
31 G TUBE

ref P107

Red
31 G TUBE

ref P104

Brown
31 G TUBE

ref P101

Black
31 G TUBE

ref P100

With chocolate taste !
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PEARLY AND GLITTER SPRAYS

Ruby red
Without gas

10 G - ref P1282

Silver
Without gas

8 G - ref P1297

White
Without gas

8 G - ref P1298

Gold
Without gas

8 G - ref P1296

Copper
75 ML - ref P1068
Suitable for everyone
400 ML - ref PRO237
Only for professionals

Ruby
75 ML - ref P1070
Suitable for everyone
400 ML - ref PRO232
Only for professionals

Gold
75 ML - ref P1065
Suitable for everyone
400 ML - ref PRO236
Only for professionals

Easily decorate your cakes, cupcakes, pop cakes or biscuits with these sprays. These 
innovative sprays are designed to add a touch of glamour and shine to your sweet creations. 

It’s shining!

DECORATIVE SPRAYS

N E W
P R O D U C T S !
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VELVET SPRAYS

Red
400 ML - ref PRO247
For professionals only

Blue
400 ML - ref PRO245
For professionals only

Purple
400 ML - ref PRO256
For professionals only

Green
400 ML - ref PRO246
For professionals only

Yellow
400 ML - ref PRO249
For professionals only

Black
400 ML - ref PRO251
For professionals only

Ivory
400 ML - ref PRO243
For professionals only

Brown
400 ML - ref PRO255
For professionals only

Pink
400 ML - ref PRO244
For professionals only

This spray is a surface color 
that adds a pretty velvet 
effect to your desserts.
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METALLIC POWDERS AND PAINTS

Silver powder
5 G POT

ref P1253

Gold powder
5 G POT

ref P1251

Pink powder
5 G POT

ref P1259

Anise green powder
5 G POT

ref P1264

Silver paint
With brush
60 G VIAL
ref P1097

Gold paint
With brush
60 G VIAL
ref P1096

Sky blue powder
5 G POT

ref P1260

Cobalt blue powder
5 G POT

ref P1261

Ruby powder
5 G POT

ref P1258

SOLVENTS AND FOOD VARNISHES

Food varnish
75 ML - ref P1051

Patis’color isopropyl alcohol
190 ML - ref P1098

Mix a few drops of isopropy
l 

alcohol with the powdered 

food colouring and you’ll have 

a beautiful edible painting. 

Stabilize it all 

with food varnish. 

How to useHow to use

E N D  O F
S T O C K !

N E W
P R O D U C T !

N E W
P R O D U C T !
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METALLIC FOIL SHEETS

22 Carat gold sheets 8 x 8 cm
3 SHEETS - ref P752

10 SHEETS - ref PRO752

Silver sheets 9.5 x 9.5 cm
3 SHEETS - ref P753

10 SHEETS - ref PRO753

This edible gold and silver will glow up all your pastry creations, as well as your 
cocktails. Add a touch of originality without affecting the taste.
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Hibiscus petals
15 G - ref P1347

50 G - ref PRO1347

Calendula petals
8 G - ref P1348

15 G - ref PRO1348

Safflower petals
10 G - ref P1346

30 G - ref PRO1346

Vintage mix
8 G - ref P1344

30 G - ref PRO1344

Purple mix
14 G - ref P1343

42 G - ref PRO1343

Pink rosebuds
10 G - ref P1341

30 G - ref PRO1341

Yellow rosebuds
10 G - ref P1340

30 G - ref PRO1340

Mallow flowers
3 G - ref P1342

 10 G - ref PRO1342

Cornflower petals
3 G - ref P1345

8 G - ref PRO1345

DRIED EDIBLE FLOWERS
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Silver jimmies
70 G - ref P4001

350 G - ref PRO115

Gold jimmies
70 G - ref P4002

350 G - ref PRO116

Silver sugar mini-beads
70 G - ref P4006

350 G - ref PRO121

Gold sugar mini-beads
70 G - ref P4003

350 G - ref PRO117

Silver sugar beads
70 G - ref P4007

350 G - ref PRO122

Gold sugar beads
70 G - ref P4004

350 G - ref PRO118

Multicolor metallic jimmies mix
70 G - ref P4000

350 G - ref PRO124

Silver sugar maxi-beads
70 G - ref P4008

350 G - ref PRO123

Gold sugar maxi-beads
70 G - ref P4005

350 G - ref PRO119

EDIBLE DECORATION AND SPRINKLES
N E W

P R O D U C T S !
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PEARLS AND MINI-BEADS

Blue, white and red mini-beads
70 G - ref P3353

350 G - ref PRO3353

Pink mini-beads
70 G - ref P3360

350 G - ref PRO61

Green mini-beads
70 G - ref P3362

Yellow mini-beads
70 G - ref P3363

Black mini-beads
70 G - ref P3359

350 G - ref PRO3359

Halloween mini-beads
70 G - ref P3352

350 G - ref PRO70

Pink and white mini-beads
70 G - ref P3355

350 G - ref PRO3355

White mini-beads
70 G - ref P3358

350 G - ref PRO3358

Christmas mini-beads
70 G - ref P3351

350 G - ref PRO69

Blue mini-beads
70 G - ref P3357

350 G - ref PRO67

Red mini-beads
70 G - ref P3361

350 G - ref PRO66

Rainbow mini-beads
70 G - ref P3350

350 G - ref PRO68

Black and white mini-beads
70 G - ref P3356

Blue and white mini-beads
70 G - ref P3354

350 G - ref PRO3354

Pink sugar beads
50 G - ref 83

300 G - ref PRO83

White sugar beads
50 G - ref 80

300 G - ref PRO80

Blue sugar beads
50 G - ref 85

300 G - ref PRO85

Available in small 
and / or medium packaging
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SHAPED SPRINKLES

Gingermen
40 G - ref P3336

250 G - ref PRO3336

Green Christmas trees
50 G - ref P3335

250 G - ref PRO3335

Silver stars
60 G - ref P3410

1 KG - ref PRO4561

Silver sticks
60 G - ref P3411

1 KG - ref PRO4563 

Golden stars
50 G - ref P3408

1 KG - ref PRO4558

Silver mix
70 G - ref P3412

1 KG - ref PRO4564

Candy canes mix
1 KG - réf PRO4573

Golden bottles
1 KG - ref PRO4576

Holly leaves
1 KG - ref PRO4572

Red socks
1 KG - ref PRO4571

82

Available in small, 
medium and/or 
large packaging
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Skulls
40 G - ref P3325

200 G - ref PRO3325

Yellow ducks
45 G - ref P3320

250 G - ref PRO3320

White hearts
50 G - ref P3334

Black bats
50 G - ref P3337

Red hearts
50 G - ref P3333

250 G - ref PRO3333

Green leave mix
1 KG - ref PRO4559

White seashells
1 KG - ref PRO4554

Bat mix
1 KG - ref PRO4574

Unicorn horns
1 KG - ref PRO4550

Red watermelon
1 KG - ref PRO4567

Mermaid tail mix
1 KG - ref PRO4552

Cloud mix
1 KG - ref PRO4557

Golden unicorns
1 KG - ref PRO4551

Pink flamingo
1 KG - ref PRO4568

Golden crowns
1 KG - ref PRO4555

Black swords
1 KG - ref PRO4578

White lightnings
1 KG - ref PRO4569

Wizzard hats
1 KG - ref PRO4570

Pink rainbows
1 KG - ref PRO4556

White moons
1 KG - ref PRO4562

Green dinosaurs
1 KG - ref PRO4560

Yellow pineapples
1 KG - ref PRO4566

White bones
1 KG - ref PRO4577

Pumpkins
1 KG - ref PRO4575
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SPRINKLES MIXES

Pastels hearts 2
60 G - ref P3384

300 G - ref PRO3384

Valentine’s day
60 G - ref P3385

300 G - ref PRO3385

Pastel hearts 1
50 G - ref P3322

250 G - ref PRO3322

Open hearts
40 G - ref P3321

200 G - ref PRO3321

Chic party
65 G - ref P3405

Red and gold
1 KG - ref PRO4565

Christmas 2
65 G - ref P3403

Christmas 1
60 G - ref P3380

300 G -  ref PRO3380

Wizard
65 G - ref P3401

Pirates
65 G - ref P3407

Halloween
65 G - réf P3404

Halloween
60 G - ref P3386

300 G - ref PRO3386

Birth
60 G - ref P3402

Baby blue
60 G - ref P3382

Baby pink
60 G - ref P3383

Birthday
55 G - ref P3400
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White beads mix
70 G - ref P3409

1 KG - ref PRO4553

Multicolor flowers
50 G - ref P3328

250 G - ref PRO3328

Multicolor eggs
50 G - ref P3331

250 G - ref PRO3331

3 color butterflies
45 G - ref P3332

200 G - ref PRO3332

Multicolor confettis
50 G - ref P3323

250 G - ref PRO3323

Unicorn
65 G - ref P3390

Mermaid
60 G - ref P3391

Rainbow
65 G - ref P3392

Princess
60 G - ref P3393

Galaxy
60 G - ref P3395

Super-Heros «Hulk»
65 G - ref P3396

Super-Heros «Superman»
65 G - ref P3397

Super-Heros «Iron Man»
60 G - ref P3398

Snowflakes
60 G - ref P3381

300 G - ref PRO3381

Bicolor snowflakes
45 G - ref P3329

250 G - ref PRO3329

Pastel confettis
50 G - ref P3324

250 G - ref PRO3324

Tropical
65 G - ref P3399

Dinosaurs
60 G - ref P3394

Mini-letters
40 G - ref P3330

250 G - ref PRO3330

Welcome to the sweet and colourful world of edible 
decorations! With these little wonders, you can add a touch 
of magic to your cakes, cupcakes, muffins, ice creams and 
other cake pops.
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Clown on a balloon
1 PIECE - ref P3513

20 PCES - ref PRO3513

Bear with clothes
1 PIECE - ref P7513

24 PCES - ref PRO7513

Clown on a cube
1 PIECE - ref P3515

20 PCES - ref PRO3515

Sitting clown
1 PIECE - ref P3514

24 PCES - ref PRO3514

Giraffe
1 PIECE - ref P7509

24 PCES - ref PRO7509

2D Unicorn and rainbow
12 PIECES - ref P1840

2D Teddy bear head
1 PIECE - ref P7506

24 PCES - ref PRO7506

Cat
1 PIECE - ref P7511

24 PCES - ref PRO7511

2D Hearts
12 PIECES - ref P1842

E N D  O F
S T O C K !

FIGURINES

7 cm7 cm

6 cm5 cm 6 cm

3 cm3 cm 2.5 cm

7 cm

GLITTER SPRINKLES

Red
70 G - ref 90

300 G - ref PRO901

Pink
70 G - ref 91

300 G - ref PRO911

Green
70 G - ref 92

300 G - ref PRO921

Blue
70 G - ref 95

300 G - ref PRO951

It’s shining!
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Grey rabbits
1 PIECE - ref P3511

20 PCES - ref PRO3511

6 cm

Pink rabbit with heart
1 PIECE - ref P7508

24 PCES - ref PRO7508

Chicken in its nest
1 PIECE - ref P3507

24 PCES - ref PRO3507

Chick in its shell
1 PIECE - ref P3510

20 PCES - ref PRO3510

Chick with hat
1 PIECE - ref P3509

24 PCES - ref PRO3509

White rabbit
1 PIECE - ref P3512

24 PCES - ref PRO3512

Chick with hat
1 PIECE - ref P3508

24 PCES - ref PRO3508

Ghosts
1 PIECE - ref P3504

20 PCES - ref PRO3504

Frankenstein
1 PIECE - ref P3506

24 PCES - ref PRO3506

2D Easter
12 PIECES - ref P1841

Witch
1 PIECE - ref P3505

20 PCES - ref PRO3505

Pumpkin
1 PIECE - ref P7505

24 PCES - ref PRO7505

6 cm

6 cm

6 cm5 cm

6 cm

5 cm

5.5 cm 5.5 cm

4.5 cm 4 cm
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Bear and scarf
1 PIECE - ref P7517

20 PCES - ref PRO7517

Santa and fireplace
1 PIECE - ref P7520

20 PCES - ref PRO7520

Santa and moon
1 PIECE - ref P7528

Sitting Santa
1 PIECE - ref P3532

12 PCES - ref PRO3532

Santa’s sleigh
1 PIECE - ref P3529

20 PCES - ref PRO3529

Hand up Santa 
1 PIECE - ref P3550

Santa and gifts
1 PIECE - ref P3526

20 PCES - ref PRO3526

Santa and fireplace
1 PIECE - ref P3547

24 PCES - ref PRO3547

Santa and gift bag
1 PIECE - ref P7527

24 PCES - ref PRO7527

Kissing bears
1 PIECE - ref P3503

24 PCES - ref PRO3503

22 Mushrooms
RED - ref P3340
PINK - ref P3341

GREEN -ref P3342
COCOA - ref P3343

4.5 cm 6 cm

6 cm

6 cm 6 cm

6.5 cm 6 cm

1.7 cm

5 cm 5 cm

5 cmFO
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Santa + Reindeer
1 PIECE - ref P7522 

20 PCES - ref PRO7522

Green Christmas tree
1 PIECE - ref P7504

20 PCES - ref PRO7504

Snowman + Santa with scarf
1 PIECE - ref P7521

20 PCES - ref PRO7521

Snowman family
1 PIECE - ref P7523

20 PCES - ref PRO7523

Santa and reindeer ciao!
1 PIECE - ref P7524

20 PCES - ref PRO7524

3 Snowmen
1 PIECE - ref P7519

24 PCES - ref PRO7519

Christmas tree
1 PIECE - ref P3537

20 PCES - ref PRO3537

Santa and fireplace 2
1 PIECE - ref P3520

20 PCES - ref PRO3520

Santa and Christmas tree
1 PIECE - ref P3519

20 PCES - ref PRO3519

Santa and fireplace 1
1 PIECE - ref P3546

20 PCES - ref PRO3546

Standing Santa
1 PIECE - ref P3542

20 PCES - ref PRO3542

Sitting Santa + house
1 PIECE - ref P3544

12 PCES - ref PRO3544

Standing Santa
1 PIECE - ref P3549

20 PCES - ref PRO3549

Christmas tree and characters
1 PIECE - ref P3525

20 PCES - ref PRO3525

Santa on reindeer
1 PIECE - ref P3540

20 PCES - ref PRO3540

Snowman and Christmas tree
1 PIECE - ref P3530

Santa and gift
1 PIECE - ref P7526

24 PCES - ref PRO7526

Reindeer + Santa
1 PIECE - ref P7530

20 PCES - ref PRO7530

E N D  O F
S T O C K !

7 cm

7 cm

9 cm9 cm

7.5 cm

6.5 cm

6.5 cm

5 cm

8 cm

6 cm6 cm

6 cm

6 cm

6 cm 6 cm

7 cm

7 cm

7 cm

Victim
of their own success!
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SUGARED CHOCOLATES

SUGARED ALMONDS

White
500 G - ref P2522

White
500 G - ref P2532

Golden
500 G - ref P2533

Multicolor mix
500 G - ref P2535

Silver
500 G - ref P2534

Light pink
500 G - ref P2521

Pink
500 G - ref P2531

Sky blue
500 G - ref P2520

Sky blue
500 G - ref P2530

White
500 G - ref P2542

Sky blue
500 G - ref P2540

Pink
500 G - ref P2541

Multicolor mix
500 G - ref P2543

With a whole
almond inside!

He
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CHRISTMAS TREATS

Pink and blue babies
200 G - ref P2564

Pastel meringue babies
100 G - ref P2563

EDIBLE DIAMONDS

HANDCRAFTED DECORATIVE SUGARWORK

Pink
20 PIÈCES - réf P1284

Neutral
20 PIÈCES - réf P1285

These pretty transparent diamonds are made from soft jelly. They’re easy to use, versatile and completely edible.

Did you know?Did you know?

Black rose
9 CM - ref GD4057

Decorative sugarwork flowers are made from sugar. Use 
them to decorate wedding, communion or christening 
cakes. 
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FOOD GRADE PRINTING
PRINTER AND INK CARTRIDGES

FONDANT SHEETS

Food grade printing kit
The printer TS6351

 + Food grade ink cartridges
+ 4 x A4 fondant sheets

+ 4 x A4 wafer paper sheets
ref 0185050KIT

Fondant sheets
For wet surfaces

A4 - THICKNESS 1 MM
20 PIECES - ref 018587

Fondant sheets
For creams and whipped cream

A4 - THICKNESS 0.8 MM
25 PIECES - ref 018589

Fondant sheets
For creams and whipped cream

A4 - THICKNESS 0.8 MM
4 PIECES - ref GC003

Compatible with MG5450 / MG5550 / MG6450 / IP750 / MX725
BIG BLACK - ref 018151

LITTLE BLACK - ref 018155
YELLOW - ref 018152

MAGENTA - ref 018153
BLUE - ref 018154

SET OF 5 - ref 018150

Compatible with MG5150 / MG5250 / 
MG5350 / IP4850

BIG BLACK - ref 018131
LITTLE BLACK - ref 018135

YELLOW - ref 018132
MAGENTA - ref 018133

BLUE - ref 018134
SET OF 5 - ref 018130

Compatible with MG5750 / 
MG5751 / TS5050

BIG BLACK - ref 018161
LITTLE BLACK - ref 018165

YELLOW - ref 018162
MAGENTA - ref 018163

BLUE - ref 018164
SET OF 5 - ref 018160

Compatible with TS6351a
BIG BLACK - ref 018581

YELLOW - ref 018582
MAGENTA - ref 018583

BLUE - ref 018584
SET OF 5 - ref 018580
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WAFER PAPER SHEETS AND DECORATIONS

WAFER PAPER SHEETS

Soccer field
19.5 X 29.5 CM

1 PIECE - ref P700

The wafer paper sheets are ideal to make calissons,  
nougats, creating flowers and cake decoration. They 
also work well for food grade printing.

 Thin striated wafer paper sheets
Special calissons and nougats

A4 - THICKNESS 0.3 MM

5 PIECES - ref P300 -
100 PCES - ref PRO300 

Smooth wafer paper sheets
A4 - THICKNESS 0.8 MM

4 PIECES - ref GC002
100 PCES - ref 2012923

A4 - THICKNESS 0.6 MM

50 PIECES - ref 2012922

A4 - THICKNESS 0.3 MM

100 PIECES - ref 20129220

Already decorated!

93
made in France



959494

WAFER FLOWERS

6 PIECES
ref P1304
ref P1306
ref P1308
ref P1307
ref P1305

15 PIECES
ref P1316
ref P1318
ref P1320
ref P1319
ref P1317

50 PIECES - ref P1310
1000 PCES - ref PRO548

12 PIECES
ref P1311
ref P1313
ref P1315
ref P1314
ref P1312

100 PIECES
ref PRO525
ref PRO526
ref PRO528
ref PRO527
ref PRO529

150 PIECES
ref PRO530
ref PRO531
ref PRO533
ref PRO532
ref PRO534

80 PIECES
ref PRO535
ref PRO536
ref PRO538
ref PRO537
ref PRO539

 200 PIECES
ref PRO540
ref PRO541
ref PRO543
ref PRO542
ref PRO544

40 PIECES
ref PRO520
ref PRO521
ref PRO524
ref PRO522
ref PRO523

15 PIECES
ref P1326
 ref P1328
ref P1330
ref P1329
ref P1327

Big roses

Tulips

Small roses

Rosebuds Roses and leaves
10 PIECES
ref P1321
ref P1323
ref P1325
ref P1324
ref P1322

20 PIECES - ref P1302
200 PCES - ref PRO546

Daisies 1
20 PIECES - ref P1309

200 PCES - ref PRO545

Flowers
12 PIECES - ref P1303

200 PCES - ref PRO547

Daisies 2

Leaves

30 mm

35 mm

45 mm

55 mm

55 mm

45 mm

40 mm

30 mm

40 mm

Perfect to decorate cakes, wedding cakes and even cupcakes, these colourful wa-
fer paper flowers are ready to use - just place them on the top of your cakes after 
baking.
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FANCY WAFER DECORATION

3D  Butterflies
Different color mix

17 PIECES  -  ref P1331

Green Christmas tree
25 G  -  ref PRO3055

Christmas mix
25 G  -  ref PRO3054

Animal mix
25 G  -  ref PRO3058

Princess mix
25 G  -  ref PRO3053

Pirate mix
25 G  -  ref PRO3056

3D Flowers
Different color mix

13 PIECES  -  ref P1332

E N D  O F
S T O C K !
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N E W
P R O D U C T S !

Ghost
28 PIECES  -  ref P1811

I love you
28 PIECES  -  ref P1924

Eye
28 PIECES  -  ref P1812

Je t’aime
28 PIECES  -  ref P1925

Epiphany king
28 PIECES  -  ref P1922

Epiphany cake
28 PIECES  -  ref P1923

Pumpkin
28 PIECES  -  ref P1810

8 cm + 1 to 3 cm

8 cm + 1 to 3 cm

made in France

Discover our new range of wafer decoration  
for all your creations! 

N E W
P R O D U C T S !

Christmas balls
28 PIECES  -  ref P1813

Star birthday
29 PIECES  -  ref P1816

Funky birthday
29 PIECES  -  ref P1919

Christmas star
28 PIECES  -  ref P1814

Balloons birthday
29 PIECES  -  ref P1817

Confettis birthday
29 PIECES  -  ref P1920

Santa Claus’ sack
28 PIECES  -  ref P1815

Retro birthday
29 PIECES  -  ref P1818

Tropical birthday
29 PIECES  -  ref P1921

8 cm + 1 to 3 cm

8 cm + 2.5 cm + 1.4 cm

made in France
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Expert products for your desserts!

NON FOOD

TRADITIONAL
BAKING
Sieves, mixing bowls and strainers
Cutting utensils
Measuring and dosing utensils
Utensils
Timers and thermometers
Rolling pins
Cutters
Piping bags and nozzles
Chef’s hats
Pastry moulds
Rhodoid ribbons, rings and frames
Bannetons
Sealing wrap and baking paper
Baking mats, trays and grates
Chocolate equipment
Straws and cutlery



SIEVES, MIXING BOWLS AND STRAINERS

Thin mesh sieve
STAINLESS STEEL

Ø 20 CM - ref TC5489
Ø 25 CM - ref TC5490
Ø 30 CM - ref TC5491

Strainer
STAINLESS STEEL

Ø 12 CM - ref TC5470
Ø 14 CM - ref TC5471
Ø 16 CM - ref TC5472
Ø 22 CM - ref TC5473

Mixing bowl
STAINLESS STEEL

Ø 16 CM - ref TC5484
Ø 20 CM - ref TC5486
Ø 22 CM - ref TC5487
Ø 24 CM - ref TC5488

STAINLESS STEEL + SILICONE

Ø 20 CM - ref TC5483

100
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CUTTING UTENSILS

KNIVES

Debone knife
15 CM - ref TC5419

Utility knife
12.5 CM - ref TC5418

Cutting knife
20 CM - ref TC5420

Utility knife
9 CM - ref TC5417

Chef’s knife
20 CM - ref TC5422

Bread knife
20 CM - ref TC5421
32 CM - ref TC5469

To cut a crusty bread, desserts or fruit, 
there’s nothing like having the right utensil. 

These PATISDECOR professional knives are 
entirely forged in stainless steel. They have 
a black, full silk handle and a square bolster, 
giving them strength, balance and a good 
grip.
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Baker’s blades
Straight / swivel

2 PIECES - ref TC1589

Flexible dough cutter
STRAIGHT BLADE - ref TC5401
ANGLED BLADE - ref TC5400

Kitchen scissors
STAINLESS STEEL

ref TC5458

To decorate 
your breads!

Peeler
STAINLESS STEEL

ref TC5476

Slicer
Multi-function

ref TC5453

Apple peeler
Multi-function

ref TC1155
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MEASURING AND DOSING UTENSILS

SCALES

FUNNELS

Kitchen scale
FROM 1G TO 5KG

ref TC1599

Precision scale
Decigram

ref TC1598

Digital measuring scale
FROM 1G TO 3KG

ref TC1830

Piston funnel with display
STAINLESS STEEL
1 L -  ref TC5474

Measuring funnel with display
STAINLESS STEEL
1 L -  ref TC5413

The easy use of these piston funnels makes 
them a universal tool in both the kitchen and 
the pastry fields to garnish, dress, measure 
and decorate.  Simply pour the liquid into the 
funnel and press the lever to make it flow.
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Measuring glass
STAINLESS STEEL
0.5 L - ref TC5494
1 L - ref TC5495

1.5 L - ref TC5496
2 L - ref TC5497

Measuring glass
PLASTIC

100 ML - ref TC5466
1 L - ref TC5467

Measuring spoons
STAINLESS STEEL

5 PIECES - ref TC813

Measuring cups
STAINLESS STEEL

4 PIECES - ref TC814

Graduated eyedroppers
1 ML - ref TC818

N E W
P R O D U C T !

MEASURING

1 cup 250 ml

1 tablespoon 15 ml

1/2 cup 125 ml

1 teaspoon 5 ml

1/3 cup 80 ml

1/2 teaspoon 2.5 ml

1/4 cup 60 ml

1/4 teaspoon 1.25 ml

1/8 teaspoon 0.625 ml
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UTENSILS

Baster
STAINLESS STEEL

ref TC1158

Whisk
STAINLESS STEEL
25 CM - ref TC809
30 CM - ref TC810
35 CM - ref TC811
40 CM - ref TC812

Flour scoops
ALUMINIUM

18 CM - ref TC5416
24 CM - ref TC5415
30 CM - ref TC5414

An essential tool for top chefs, the PATISDECOR baster allows you to drizzle it over your dishes and sponge cakes without risk of burns.

Did you know?Did you know?

Chips grater
STAINLESS STEEL

ref TC815

Thin grater
STAINLESS STEEL

ref TC816

Micro grater
STAINLESS STEEL

ref TC817

THE GRATERS
Comes with 1 case and 2 cleaning brushes!
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Silk bristle round brush
Plastic handle

Ø 1.5 CM - ref 810B15

Poly brush
Plastic handle

35 MM - ref 220S35
45 MM - ref 220S45

Silk bristle brush
Wood handle

Silk bristle brush
Plastic handle

25 MM - ref 220B25
30 MM - ref 220B30
35 MM - ref 220B35
40 MM - ref 220B40
45 MM - ref 220B45
50 MM - ref 220B50

25 MM - ref 200L25
30 MM - ref 200L30
35 MM - ref 200L35

40 MM - ref 200L40
45 MM - ref 200L45
50 MM - ref 200L50
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BRUSHES

TONGS

Precision twizzer
STAINLESS STEEL

25 CM - ref TC5459

Angled twizzer
STAINLESS STEEL

20 CM - ref TC5454

Serrated pastry tongs
STAINLESS STEEL

20 CM - réf TC1156

Smooth pastry tongs
STAINLESS STEEL

17 CM - ref TC1157

Straight twizzer
STAINLESS STEEL

20 CM - ref TC5475
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SPATULAS

Straight icing spatula
STAINLESS STEEL

12 CM - ref TC1398
15 CM - ref TC1404
20 CM - ref TC1405
25 CM - ref TC1406
30 CM - ref TC1407

Angled icing spatula
STAINLESS STEEL

11.5 CM - ref TC1399
15 CM - ref TC1408
20 CM - ref TC1409
25 CM - ref TC1410
30 CM - ref TC1411

Modelling spatulas
5 PIECES

ref TC1800

Cake server
STAINLESS STEEL

ref TC1823

Precision icing spatulas
3 PIECES

ref TC1799
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SCRAPERS

Stiff scraper
145 X 95 MM

ref TC1332

Flexible scraper
145 X 95 MM

ref TC1333

Flexible half-rounded scraper
120 X 90 MM

ref TC1326

Stiff rounded scraper
150 X 110 MM

ref TC1328

Flexible rounded scraper
150 X 110 MM

ref TC1329

Flexible serrated scraper
145 X 95 MM

ref TC1327

3 sides stiff serrated scraper
80 X 90 MM
ref TC2098

Flexible blade scraper
150 X 150 MM

ref TC2099

Stiff trapezoid scraper
215 X 130 MM

ref TC2097
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Oven thermometer
ref TC1805

Digital thermometer with cable probe
ref TC1230

Probe digital thermometer
ref TC1330

Fridge thermometer
ref TC1804

Lab thermometer
ref TC1803

Infrared laser thermometer
ref TC1334

Candy thermometer, plastic sheath
ref TC1807

Digital timer
ref TC1338

Mechanical timer
ref TC1806

TIMERS AND THERMOMETERS
True culinary aids, these tools will help you to temperate your own 
creams, chocolates, coulis and caramels. They’ll also be useful if 
you forget about your cookies in the oven.

N E W
P R O D U C T !

- From -25°C to +250°C 
- Integrated timer 

- Stainless steel probe 
- Works in the oven 

- Tilting and magnetic

Product tipsProduct tips
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Gingerman
ref TC1170

Christmas tree
ref TC1173

Christmas
ref TC1175

Winter
ref TC1181

Snowflakes
ref TC1171

Merry Christmas
ref TC1172

Gifts
ref TC1179

Halloween
ref TC1176

Cat lovers
ref TC1187

Mosaics
ref TC1180

Arabesques
ref TC1178

Hearts
ref TC1174

Halloween pumpkins
ref TC1177

ROLLING PINS To create pretty designs on your dough!

35 cm lenght
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ref TC1183

Deer
ref TC1184

Snowflakes
ref TC1182

Gifts
ref TC1186

Stars
ref TC1185

Rolling pin 47 cm
With handles
ref TC5461

Rolling pin 39 cm
Without handles

ref TC5462

15,5 cm length

Never soak a wooden rolling pin in water, and never put it into the dishwasher. Instead, clean with a damp cloth and  washing-up liquid. Rinse and leave to dry thoroughly.

Did you know?Did you know?
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Classic pattern
Ø 30 CM

ref TC1136

Rhombus pattern
Ø 30 CM

ref TC1135

Heart pattern
Ø 30 CM

ref TC1137

CUTTERS
TOP PIE CRUST CUTTERS

Have you ever seen those beautiful pies on the internet with patterns decorated 
tops? Have you ever dreamed of making one yourself, gaving up because it was too 
difficult? 
We’ve got the solution! With these rhombus, classic and heart-shaped pie cutters, 
you’ll be able to make wonderful pies with neat and regular decoration.
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Fluted squares
+ Storage box

9 PIECES - ref TC5406

Fluted hearts
+ Storage box

7 PIECES - ref TC5408

Plain ovals
+ Storage box

7 PIECES - ref TC5411

Plain rounds
+ Storage box

9 PIECES - ref TC5405

Plain stars
+ Storage box

7 PIECES - ref TC5412

Plain squares
+ Storage box

9 PIECES - ref TC5407

 Plain hearts
+ Storage box

7 PIECES - ref TC5409

Fluted ovals
+ Storage box

7 PIECES - ref TC5410

Fluted rounds
+ Storage box

9 PIECES - ref TC5404

BOXES OF CUTTTERS Different sizes  !

113



115114114

PIPING BAGS AND NOZZLES
DISPOSABLE PIPING BAGS

RE-USABLE PIPING BAGS

HOLDER

20 Piping bags
30 CM - ref TC1322
40 CM - ref TC1323

Piping bags
non-slip

100 PIECES - 55 CM
ref TC1336

Piping bags
100 PIECES - 55 CM

ref TC1335

Re-usable flexible piping bag
34 CM - ref TC950
45 CM - ref TC951
50 CM - ref TC952

Piping bags holder
6 HOLES

ref TC1822

Super
handy!

sustainable product
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CLASSIC NOZZLES

5 teeth fluted nozzle
Ø 3 MM - ref 211202N
Ø 5 MM - ref 211206N
Ø 7 MM - ref 211210N
Ø 11 MM - ref 211214N
Ø 13 MM - ref 211218N
Ø 18 MM - ref 211222N

6 teeth fluted nozzle
Ø 3 MM - ref 211203N
Ø 5 MM - ref 211207N
Ø 7 MM - ref 211211N
Ø 11 MM - ref 211215N
Ø 13 MM - ref 211219N
Ø 18 MM - ref 211223N

7 teeth fluted nozzle
Ø 3.5 MM - ref 211204N
Ø 6 MM - ref 211208N
Ø 7 MM - ref 211212N
Ø 11 MM - ref 211216N
Ø 13 MM - ref 211220N
Ø 18 MM - ref 211224N

8 teeth fluted nozzle
Ø 5 MM - ref 211205N
Ø 7 MM - ref 211209N
Ø 9 MM - ref 211213N
Ø 11 MM - ref 211217N
Ø 13 MM - ref 211221N
Ø 18 MM - ref 211225N

Plain nozzle
Ø 2 MM - ref 211102N
Ø 3 MM - ref 211103N
Ø 4 MM - ref 211104N
Ø 5 MM - ref 211105N
Ø 6 MM - ref 211106N
Ø 7 MM - ref 211107N
Ø 8 MM - ref 211108N
Ø 9 MM - ref 211109N
Ø 10 MM - ref 211110N
Ø 11 MM - ref 211111N
Ø 12 MM - ref 211112N
Ø 13 MM - ref 211113N
Ø 14 MM - ref 211114N
Ø 15 MM - ref 211115N
Ø 16 MM - ref 211116N
Ø 17 MM - ref 211117N
Ø 18 MM - ref 211118N
Ø 20 MM - ref 211120N
Ø 22 MM - ref 211122N
Ø 24 MM - ref 211124N

Ribbon nozzle
10 X 2 MM - ref 211710
15 X 2 MM - ref 211715
20 X 2 MM - ref 211720
30 X 5 MM - ref 211730

Saint-Honoré nozzle
Ø 9 MM - ref 211520N
Ø 11 MM - ref 211525N
Ø 13 MM - ref 211530N
Ø 15 MM - ref 211535N
Ø 16 MM - ref 211540N

Leaf nozzle
Ø 6 MM

ref 212802N

Bird nest nozzle
7 HOLES

ref 212600N

Filling nozzle
Ø 4 MM - H 90 MM 

ref 0170339

«Petit four» fluted nozzle
Ø 7 MM - 10 PRONGS - ref 211607
Ø 8 MM - 12 PRONGS - ref 211608
Ø 10 MM - 14 PRONGS - ref 211610
Ø 14 MM - 16 PRONGS - ref 211614

Sultane nozzle
FLUSH CONE - ref 211802
OUT CONE - ref 211801

Rose nozzle
Ø 8 MM - ref 212908N
Ø 9 MM - ref 212909N
Ø 11 MM - ref 212911N
Ø 14 MM - ref 212914N
Ø 16 MM - ref 212916N

Flat log nozzle
2.5 MM - ref 211306N
3 MM - ref 211308N

Russian nozzle
« Double pattern »

ref TC1544

Russian nozzle
« Frizzy »

ref TC1547

All our nozzles are made from stainless steel. Strong and durable, they’re ideal for intensive use! 

Did you know?Did you know?
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Cross
ref TC1550

Branch
ref TC1556

Lace
ref TC1557

Spiral
ref TC1558

Crenelled
ref TC1560

Thin sultane
ref TC1561

Thin star
ref TC1562

High wave
réf TC1563

Flower
ref TC1564

Medium leaf
ref TC1552

Big leaf
ref TC1553

Scale
ref TC1554 

DECORATIVE NOZZLES

E N D  O F
S T O C K !
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E N D  O F
S T O C K !

E N D  O F
S T O C K !

Star 1
ref TC1520

Flower 1
ref TC1521

Petal 2
ref TC1532

Flower 5
ref TC1526

Star 2
ref TC1525

Flower 6
ref TC1529

Petal 1
ref TC1528

Flower 8
ref TC1531

Flower 11
ref TC1535

Flower 14
ref TC1538

Flower 17
ref TC1541

Flower 9
ref TC1533

Flower 12
ref TC1536

Flower 15
ref TC1539

Flower 18
ref TC1542

Flower 13
ref TC1537

Flower 16
ref TC1540

Flower 19
ref TC1543

FLOWERS NOZZLES
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5 nozzles
With brush
ref TC5493

Nozzle adaptor
Plastic

ref TC1122

52 nozzles box set
With adaptor + 2 flower supports

ref TC1102

24 nozzle box set
ref TC1402

26 nozzle box set
With adaptor + flower supports

ref TC1403
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NOZZLES SETS To testall your desires!
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CHEF’S HATS

Children paper chef’s hats
4 PIECES
ref TC904

Paper chef’s hats 30 cm
4 PIECES - ref TC902

10 PIECES - ref TC903

Paper chef’s hats 23 cm
4 PIECES
ref TC901
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These white pleated paper chef’s hats are 
ideal: disposable and adjustable, they’re 
perfect for both professionals and amateurs 
who want to give their kitchen a restaurant 
touch.
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PASTRY MOULDS
Before first use, wash in hot water and bake at 200°C for 1 hour. Before each use, apply vegetable fat using a cotton wool pad.  After each use, rinse with hot water and dry immediately.

Did you know?Did you know?

BLUE STEEL MOULDS

BAKING ACCESSORIES

Reusable baking beads
CERAMIC

700 G -  ref TC1159

Rectangular
17 X 11 CM - ref TC2486

Reusable cooking nail
STAINLESS STEEL

Ø 5 X 7 CM - ref TC1189

Blue steel  is a professional, natural 
and highly resistant material that 
ensures exceptionally even cooking! 

sustainable product

N E W
P R O D U C T !

N E W
P R O D U C T !
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Tart
Ø 27 CM - réf TC2489

E N D  O F
S T O C K !

E N D  O F
S T O C K !

WOODEN MOULDS

ALUMINIUM MOULDS

Wooden mould
With baking paper case

25 X 12 X 7 CM
ref GD1700

Wooden mould
With baking paper case

14 X 11 X 7.5 CM
ref GD1703

2 Wooden moulds
With baking paper case

15 X 10 X 5 CM
ref GD1704

Wooden mould
With baking paper case

29 X 8 X 4.5 CM
ref GD1702

2 Wooden moulds
With baking paper case

12 X 6 X 3.5 CM
ref GD1705

100% biodegradable wood from sustainably managed forests!

Little extra!
Little extra!

eco-responsible product

5 Baking moulds
15 X 12.5 CM

ref GD900

5 Baking moulds
Ø 11 CM 

ref GD901

5 Baking moulds
23 X 14 CM
ref GD902

121
made in France
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PAPER AND CARDBOARD MOULDS

4 Hearts
12.5 X 3.5 CM - ref GD60
17.5 X 3.5 CM - ref GD62

4 Stars
12.5 X 3.5 CM - ref GD66

3 Loafs
18 X 8 CM - ref GD1707

3 Plain edge pies
Ø 23 CM - ref GD1712

4 Breads / brioches
Ø 15 X 8 CM - ref GD68

4 Mini-loafs - paper
11 X 7 X 5 CM - ref GD67

3 Loafs
20 X 8 CM - ref GD1708

4 Fluted edge pies
Ø 17 CM - ref GD1711

4 Pies
Ø 12 X 3.5 CM - ref GD64

4 Mini-loafs - cardboard
8 X 4 CM - ref GD1706

4 Baskets
10 X 8.5 CM - ref GD1709

4 Plain edge little pies
Ø 9 CM - ref GD1710
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4 Loafs
Green with white dots

23.5 X 11 X 6.5 CM - ref GD92

4 Loafs
Breakfast coffee

23.5 X 11 X 6.5 CM - ref GD90
WHITE AND BLACK - ref GD93

4 Loafs
 Yellow with white dots

23.5 X 11 X 6.5 CM - ref GD91

2 Little boys
24.3 X 16.1 CM

ref GD6020

4 Christmas tree
16 X 14 CM
ref GD6021

Saint-Nicholas
1 print

22.5 X 8.5 X 2 CM
ref TC1570

Flanders
3 prints

7 X 30 X 2 CM
ref TC1574

Sun, moon and star
3 prints

7 X 30 X 2 CM
ref TC1573

Christmas 2
3 prints

7 X 30 X 2 CM
ref TC1572

Christmas 1
3 prints

7 X 30 X 2 CM
ref TC1571

SPECULOOS MOULDS

 4 French Christmas brioche
250 G - ref GD6010
500 G - ref GD6011

To make them last longer, we recommend that you regularly maintain your speculoos moulds with beeswax!

Did you know?Did you know?

Not suitable for baking.  
For moulding only.  
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SILICONE MOULDS WITH FRAME AND HANDLES

9 Mini-logs
8.5 X 3.5 X 3.5 CM

ref TC3003

18 Cannelés
Ø 3.5 X 3.5 CM

ref TC3006

15 Mini-madeleines
3.5 X 4.5 X 1 CM

ref TC3005

9 Madeleines
4.5 X 7 X 1 CM

ref TC3004

8 Cannelés
Ø 5 X 5 CM
ref TC3007

Round cake
Ø 23 X 4.5 CM

ref TC3011

Loaf
26 X 12.5 X 6 CM

ref TC3014

New packaging! 
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6 Muffins
Ø 7 CM

ref TC3013

Square
21 X 21 X 3.5 CM

ref TC3012

7 Financiers
9.5 X 4.7 X 1.2 CM

ref TC3009

15  Half-spheres
Ø 4 CM

ref TC3002

Pie
Ø 24 X 3 CM
ref TC3010

6 Donuts
Ø 7 CM

ref TC3008

5 Half-spheres
Ø 8 CM

ref TC3001

6 Half-spheres
Ø 7 CM

ref TC3000
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Domed heart
16.5 X 15 CM

ref TC3020

Flower
Ø 21 CM

ref TC3018

Ring
Ø 19.5 CM
ref TC3019

Mini-ring
Ø 11.5 CM
ref TC3021

French Christmas brioche
30 X 14 X 4.6 CM

500 G - ref TC3055
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Brain
18 X 18 X 7 CM

ref TC3210

Snowman
32 X 20 CM - ref TC1632

Snowflake
Ø 18 X 4 CM - ref TC1637

Angel 
30 X 21 CM - ref TC1644

Gingerman 
24.5 X 18 CM - ref TC1633

Rocking horse
Ø 25 X 6 CM - ref TC1652

NON-STICK MOULDS

Mould with removable bottom
Ø 24 CM

ref TC2036

This French-made cake mould makes it 
easy to bake and unmould your cakes. Its 
non-stick coating and removable bottom 
make it easy to turn out the mould. No more 
scratches! 

made in France

E N D  O F
S T O C K !

Gingerman
6 pieces

8.5 X 6.5 CM - ref TC3016

Halloween
7 pieces

ref TC3017
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Round
28.4 X 10.4 X 7 CM

ref TC2155

Cabin
28.4 X 10.4 X 7 CM

ref TC2154

Snowflakes
28.4 X 10.4 X 7 CM

ref TC2153

Glacier
28.4 X 10.4 X 7 CM

ref TC2150

Santa Claus belt
28.4 X 10.4 X 7 CM

ref TC2151

Wooden log
28.4 X 10.4 X 7 CM

ref TC2152

LOG MOULDS
As well as being reusable, the flexible material of these PVC moulds makes them 
quick and easy to turn out from the mould. They’re perfect for frozen or non-
bake logs.

M o d è l e  
BÛCHE LISSE

Réf : TC2155

 284 X 104 X H70 MM

M o d è l e  
C H A L E T

Réf : TC2154

 284 X 104 X H70 MM

M o d è l e  
FLOCONS

Réf : TC2153

 284 X 104 X H70 MM

M o d è l e  
G L AC I E R

Réf : TC2150

 284 X 104 X H70 MM

M o d è l e  
CEINTURE

Réf : TC2151

 284 X 104 X H70 MM

M o d è l e  
BÛCHE DE BOIS

Réf : TC2152

 284 X 104 X H70 MM
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Rounded log mould
STAINLESS STEEL

30 X 6 X 4 CM - ref TC800
30 X 8 X 7 CM - ref TC801

Square log mould
STAINLESS STEEL

30 X 9 X 9 CM - ref TC802

Round log
SILICONE

33 X 13 X 7 CM
ref TC3103

Insert mould
PVC

28 X 6.5 X 4 CM
ref TC1256

Made in France
129
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Classic pie ring

Rhodoid ribbon
4.5 CM X 5 M

ref TC1451

Rhodoid ribbon
3.5 CM X 5 M

ref TC1454

Rhodoid ribbon
6 CM X 5 M
ref TC1455

Rhodoid ribbon
11 CM X 5 M
ref TC1456

RHODOID RIBBONS, RINGS AND FRAMES
RHODOIDS

THE STAINLESS STEEL PERFORATED RINGS

These transparent rhodoid pastry ribbons are perfect for strapping your entremets, 
mousses and charlottes. They make it easy to remove from the mould and ensure 
clean edges.

Ø 8 X 3.5 CM - ref TC5443
Ø 10 X 3.5 CM - ref TC5444
Ø 12 X 3.5 CM - ref TC5445
Ø 18 X 3.5 CM - ref TC5446
Ø 20 X 3.5 CM - ref TC5447
Ø 22 X 3.5 CM - ref TC5448
Ø 24 X 3.5 CM - ref TC5449

Ø 8 X 2 CM - ref TC5435
Ø 10 X 2 CM - ref TC5436
Ø 12.7 X 2 CM - ref TC5437
Ø 17.8 X 2 CM - ref TC5438
Ø 20 X 2 CM - ref TC5439
Ø 22 X 2 CM - ref TC5440
Ø 24 X 2 CM - ref TC5442

For homogeneous cooking
 

and a super crisp
y finish!
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Perfect for puff pastries  !

Round
Ø 8 X 8 CM
ref TC5501

Heart tart ring
Ø 8 X 2 CM - ref TC5510
Ø 12 X 2 CM - ref TC5511
Ø 18 X 2 CM - ref TC5512
Ø 24 X 2 CM - ref TC5513

Square
 8 X 8 X 8 CM

ref TC5500

Heart
 8 X 8 X 8 CM

ref TC5503

N E W
P R O D U C T S !

This is our new range of perforated stainless steel pie rings. Perfect 
for beautiful, golden tarts, dessert bases, New York rolls and other 
puff pastries... the perfect way to rediscover your favorite childhood 
desserts! 
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Square frame
16 X 16 X 2 CM - ref TC6016
20 X 20 X 2 CM - ref TC6020
12 X 12 X 4.5 CM - ref TC5912
14 X 14 X 4.5 CM - ref TC5914
16 X 16 X 4.5 CM - ref TC5916
18 X 18 X 4.5 CM - ref TC5918
20 X 20 X 4.5 CM - ref TC5920
24 X 24 X 4.5 CM - ref TC5924
26 X 26 X 4.5 CM - ref TC5926
28 X 28 X 4.5 CM - ref TC5928
30 X 30 X 4.5 CM - ref TC5930

Heart frame
12 X 12 X 4.5 CM - ref TC1160
16 X 16 X 4.5 CM - ref TC1161
18 X 18 X 4.5 CM - ref TC1162
20 X 20 X 4.5 CM - ref TC1163
22 X 22 X  4.5 CM - ref TC1164
24 X 24 X 4.5 CM - ref TC1165

STAINLESS STEEL FRAMES

French Christmas brioche frame
26 CM - 250 G - ref TC2001
31 CM - 500 G - ref TC2002
37 CM - 750 G - ref TC2003
41 CM - 1 KG - ref TC2004

132

Individual round frame
Ø  6 X 4.5 CM

ref TC5709

made in France
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Vacherin

Entremets Mousse

Surprise bread

made in France

Ø  10 X 3.5 CM - ref TC5610
Ø  12 X 3.5 CM - ref TC5612
Ø  14 X 3.5 CM - ref TC5614
Ø  16 X 3.5 CM - ref TC5616
Ø  18 X 3.5 CM - ref TC5618

Ø  20 X 3.5 CM - ref TC5620
Ø  22 X 3.5 CM - ref TC5622
Ø  24 X 3.5 CM - ref TC5624
Ø  26 X 3.5 CM - ref TC5626
Ø  28 X 3.5 CM - ref TC5628
Ø  30 X 3.5 CM - ref TC5630

Ø  10 X 4.5 CM - ref TC5710
Ø  11 X 4.5 CM - ref TC5711
Ø  12 X 4.5 CM - ref TC5712
Ø  14 X 4.5 CM - ref TC5714
Ø  16 X 4.5 CM - ref TC5716

Ø  18 X 4.5 CM - ref TC5718
Ø  20 X 4.5 CM - ref TC5720
Ø  22 X 4.5 CM - ref TC5722
Ø  24 X 4.5 CM - ref TC5724
Ø  26 X 4.5 CM - ref TC5726
Ø  28 X 4.5 CM - ref TC5728

Ø  16 X 9 CM - ref TC5600
Ø  18 X 9 CM - ref TC5601
Ø  20 X 9 CM - ref TC5602
Ø  22 X 9 CM - ref TC5603
Ø  24 X 9 CM - ref TC5608

Ø  18 X 11 CM - ref TC5604
Ø  20 X 11 CM - ref TC5605
Ø  22 X 11 CM - ref TC5606
Ø  24 X 11 CM - ref TC5607

Ø  10 X 6 CM - ref TC5810
Ø  12 X 6 CM - ref TC5812
Ø  14 X 6 CM - ref TC5814
Ø  16 X 6 CM - ref TC5816
Ø  18 X 6 CM - ref TC5818

Ø  20 X 6 CM - ref TC5820
Ø  22 X 6 CM - ref TC5822
Ø  24 X 6 CM - ref TC5824
Ø  26 X 6 CM - ref TC5826
Ø  28 X 6 CM - ref TC5828
Ø  30 X 6 CM - ref TC5830
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Oval banneton
23 X 16 CM - 500 G BREAD

ref TC83

Oval banneton
20 CM - 500 G BREAD

ref TC81

Oval banneton
33 X 17 CM - 1.5 KG BREAD

ref TC86

Oval banneton
25 X 14 CM - 500 G BREAD

ref TC85

Round banneton
24 CM - 1 KG BREAD

ref TC82

Oval banneton
29 X 17 CM - 1 KG BREAD

ref TC84

ALPHABET/NUMBERS CAKE KIT

Alphabet/numbers mould
Aluminium

32 X 18.7 X 5.5 CM
ref TC1121

BANNETONS
These rattan bread moulds are perfect for dough rising!

Did you know?Did you know?
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Baking paper
Dispenser box

30 CM X 50 M - ref TC1130

Aluminium paper
Dispenser box

30 CM X 100 M - ref TC1131

Sealing wrap
Dispenser box

30 CM X 300 M - ref TC3025

XXL Sealing wrap
Dispenser box

45 CM X 300 M - ref PRO1225

Macaroons mat
SILICONE - With marks

40 X 30 CM
ref TC1905

Baking mat
SILICONE

40 X 30 CM
ref TC1910

Baking mat
SILICONE

60 X 40 CM
ref TC1920

SEALING WRAP AND BAKING PAPER

BAKING MATS, TRAYS AND GRATES
MATS

made in France
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Drying grates
25 X 40 X 7 CM - 3 PIECES

ref TC1400

Adjustable baking grate
31 X 41 CM (MAX 51 CM)

ref TC110

Perforated tray with oblique edges
Aluminium

20 X 30 CM - ref TC2008
40 X 30 CM - ref TC2000
60 X 40 CM - ref PRO20

Perforated tray with flat edges
Aluminium

40 X 30 CM - ref TC1990
Non-stick

40 X 30 CM - ref TC1995

Perforated trays for puff pastry
Aluminium - slide system
40 X 30 CM - ref TC2100

Plain tray
Non-stick

40 X 30 CM - ref TC2007

Glazing kit
STAINLESS STEEL - 1 grate + 1 tray

45 X 33 CM - ref TC111

Plain tray 
Aluminium

40 X 30 CM - ref TC2005
60 X 40 CM - ref PRO21

2 Baguettes tray
35 X 14 CM
ref TC2009

BAKING TRAYS AND GRATES

made in France

N E W
P R O D U C T !
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CHOCOLATE EQUIPMENT

Dipping forks
3 PIECES - ref TC1433

Chocolate spatula
STAINLESS STEEL

ref TC1144

Triangle scraper
STAINLESS STEEL

ref TC5477

Mini chocolate temperer
CAPACITY OF 1.8 LITRE - ref TC1324

Spatula for chocolate decoration
LEAF N°1 - ref TC1140
LEAF N°2 - ref TC1141
LEAF N°3 - ref TC1142

Writing cones
50 PIECES - 32 X 22 CM

ref TC900

UTENSILS
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Cooling spray
400 ML - ref PRO240
For professionals only

Large rhodoid sheets
3 PIECES - 60 X 40 CM

ref TC1453

Rhodoid sheets
5 PIECES - 26 X 18 CM

ref TC1452
2 PIECES - 21 X 29 CM

ref TC1206

Polyethylene sheets for chocolate decorations
5 PIECES - 26 X 18 CM

ref TC1200
10 PIECES - 30 X 40 CM

ref TC1204

These thin, flexible sheets are used to create 
decoration in chocolate, marzipan and fondant 
paste. They give chocolate an excellent shine 
and a professional finish. Combined with pretty 
cookie cutters, you’ll get perfect chocolate 
decorations. 

12 Cutters set
STAINLESS STEEL

FROM 3.2 TO 7.6 CM
ref TC1113
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 6 Half-spheres
Ø 5 CM - réf TC2133

 4 Half-spheres
Ø 7.5 CM - ref TC2131

4 Half-spheres
Ø 6.5 CM - ref TC2130

2 Half-spheres
Ø 9 CM - ref TC2132

 6 Half-spheres set
Different sizes

Ø10, Ø13, Ø14, Ø15, Ø17.5 ET Ø20 CM
ref TC1345

Stars and Christmas tree lollipops
4 PIECES - 70 X 9 MM

ref TC1344

«Striped» Christmas balls
2 X 6 PIECES - Ø 6 CM

ref TC1346

«Snowflakes» Christmas balls
2 X 6 PIECES - Ø 6 CM

ref TC1350

«Discoball» Christmas balls
2 X 6 PIECES - Ø 6 CM

ref TC1352

«Stars» Christmas balls
2 X 6 PIECES - Ø 6 CM

ref TC1351

FLEXIBLE MOULDS

Make superb spheres and other chocolate decoration 
with these moulds. In polyethylene, they make it easy to 
prepare chocolate shells, print out all the details, reduce 
cooling time and turn out of the mould. They are the 
perfect accessory to add a touch of sophistication and 
elegance to your culinary creations.
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3 PART MOULDS N E W
P R O D U C T S !

Make wonderful chocolate mouldings with 
our 3-part moulds. Easy to use, reusable and 
zeo-waste, they’ll help beginner chocolate 
lovers to create their own mouldings.

2 Santa Claus faces
13 X 7.7 X 4.2 CM

ref TC4001

3 Striped Christmas half-balls
7.5 X 6.5 X 3.3 CM

ref TC4003

2 x 3D Skulls
6.5 X 6.5 X 5 CM

ref TC4016

2 x 3D Christmas tree
6.5 X 5.1 X 5.1 CM

ref TC4004

3D Snowman
11.4 X 6.5 X 7 CM

ref TC4021

2 x 3D Pumpkins
5.5 X 6.5 X 6.5 CM

ref TC4019

3 Plain Christmas half-balls
7.5 X 6.5 X 3.3 CM

ref TC4002

Santa Claus chocolate bar
16 X 8.1 X 2.2 CM

ref TC4000

2 x 3D Origami hearts
6.4 X 6.2 X 4.2 CM

ref TC4015

Réalisez de superbes moulages en chocolat 
grâce aux moules chocolats en 3 parties !

Utilisation: 1 / Faites fondre le chocolat et y ajouter le beurre de cacao en poudre. Coulez le mélange 
dans chaque empreinte de la partie inférieure du moule, en ne dépassant pas la ligne. Tapotez 
légèrement le moule pour éliminer les bulles d'air. 2 / Placez la partie souple sans appuyer, dans la 
cavité. Puis, placez la partie supérieure du moule par dessus et appuyez doucement jusqu'à ce que le 
chocolat remonte sur les bords de l’empreinte. 3 / Retournez le moule comme illustré et le placer au 
réfrigérateur jusqu'à ce que le chocolat prenne (environ 15 mn). 4 / Retirez la partie supérieure du 
moule et la partie souple avec précaution: votre chocolat est prêt !

EN - Chocolate mold use: 1 / Melt the chocolate and add the cocoa butter powder. Pour the mixture into each 
impression in the lower part of the mould, not exceeding the line. Lightly tap the mold to eliminate air bubbles. 
2 / Place the soft part, without pressing, in the cavity. Then place the upper part of the mold on top and press 
gently until the chocolate rises to the edges of the cavity. 3 / Turn the mold over as illustrated and place it in 
the refrigerator until the chocolate sets (approximately 15 minutes). 4 / Carefully remove the upper part of the 
mould and the flexible part: your chocolate is ready!
NL - Gebruik van de chocoladevorm: 1 / Smelt de chocolade en voeg het cacaoboterpoeder toe. Giet het 
mengsel in elke inkeping in het onderste deel van de vorm, niet verder dan de lijn. Tik lichtjes op de vorm om 
de luchtbellen weg te werken. 2 / Plaats het zachte deel, zonder te drukken, in de holte. Plaats vervolgens het 
bovenste deel van de vorm erop en druk zachtjes aan tot de chocolade tot aan de randen van de vorm komt. 
3 / Draai de vorm om zoals afgebeeld en zet hem in de koelkast tot de chocolade is uitgehard (ongeveer 15 
minuten). 4 / Verwijder voorzichtig het bovenste deel van de vorm en het flexibele deel: uw chocolade is klaar!

www.cerfdellier.com
Distribué par Cerf Dellier

739 Bvd F. de Lesseps  62110 HÉNIN BEAUMONT

1 2 3 4

Stop at the line Add soft and top parts Refrigerate Remove soft and top parts

SACHET
PLASTIQUE

Matériel à manipuler avec précaution et à laver avant utilisation. Eviter de verser des préparations trop chaudes 
au risque de déformer les empreintes. Nettoyez à l’eau savonneuse et sans objet abrasif, après utilisation. /  
Materials to be handled with care and washed before use. Avoid pouring preparations that are too hot, as there is 
a risk of deformation. Clean with soapy, non-abrasive water after use. / Materialen voorzichtig behandelen en 
wassen voor gebruik. Giet geen preparaten die te heet zijn, want dan bestaat het risico op vervorming. Na gebruik 
reinigen met een sopje van niet-schurend water.

PATIS
DECOR

3 PARTIESMOULE CHOCOLAT
RÉUTILISABLE, FACILE ET ANTI-GASPI

T° Fusion T° Cristallisation T° Utilisation

Chocolat noir
Chocolat au lait
Chocolat blanc

45°
40°
38°

26° - 27°
24° - 25°
23° - 25°

31° - 32°
29° - 30°
27° - 28°

Retrouvez notre
démo ici

With instructions and a video tutorial!
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4 Little chocolate bars
10 X 2.5 X 1.1 CM

ref TC4012

5 Mini-bites
Ø 3.7 X 2.7 CM

ref TC4009

3 Popsicles ice cream
7.6 X 4 X 2.2 CM

ref TC4017

2 x 3D spheres
Ø 6 X 3 CM
ref TC4011

Big chocolate bar
16 X 8 X 2.2 CM

ref TC4010

2 Origami chocolate bars
14 X 7 X 1.6 CM

ref TC4020

3 Spiral ice cream
6.8 X 4 X 2 CM

ref TC4018

Half-sphere
Ø 10 X 5 CM
ref TC4013

3D Mermaid tail
10 X 6.5 X 3.4 CM

ref TC4014
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Christmas hot chocolate lollipops
SILICONE

16 PIECES
ref TC3100

Halloween candies
SILICONE

24 PIECES
ref TC3102

MINI BITES MOULDS

2 x 3D small bells
6.5 X 6.5 X 6.5 CM

ref TC4022

3 x 3D Smooth eggs
Ø 3.5 X 5.5 CM

ref TC4023

2 x 3D small rabbits
7.7 X 3.5 X 3.9 CM

ref TC4006

Half-egg with rabbit’s ears
Ø 8.6 X 17.8 CM

ref TC4005

2 x Origami eggs
13 X 8.2 X 4.4 CM

ref TC4007

4 Cherry blossoms
6 X 5.7 X 2.1 CM

ref TC4008

Black advent calendar kit
Mould + decorated box

ref CALAVENTNOIR

Blue advent calendar kit
Mould + decorated box

ref CALAVENTBLEU

Reusable straws
STAINLESS STEEL - With brush

4 PIECES - ref TC5456

Bubble tea straws
Paper

10 PIECES - ref GD618

Nomad cutlery set
STAINLESS STEEL

ref TC1138

TRITAN MOULDS

STRAWS AND CUTLERY

sustainable product

Tritan is a transparent plastic from the copolyester 
family with lots of benefits: resistant, Bisphenol 
A and phthalate-free, these moulds are easy to 
turn out and give chocolates a brilliant shine.  
Moulds for sweets, bars, chocolates and lollies....  
there’s something for everyone!  

You can find our entire range at 
cerfdellier.com

143



145144

Expert products for your desserts!

NON FOOD

CREATIVE 
BAKING
Icing tools
Cutters and cookie cutters
Fondant icing utensils
Airbrushing
Aluminium cake pans
Wire cake cutters
Pastry mats
Cake turntables
Cake dummies
Cake drums
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ICING TOOLS

Icing smoother
STAINLESS STEEL

 22.6 X 7.5 CM - ref TC5441

2 icing discs
Ø 18 CM - ref TC180
Ø 23 CM - ref TC181

Angle smoother
ADJUSTABLE - ref TC2300

Graduated cake marker
3 MARKS - ref TC5434146
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Straight icing smoother
PLEXIGLASS - Bevelled side
10.5 X 15 CM - ref TC143

Comb icing smoother
PLEXIGLASS -  Small and big sizes 

10.5 X 15 CM - ref TC140

Comb icing smoother 2 sizes
PLEXIGLASS - Small and big sizes

10.5 X 25 CM - ref TC141

Comb icing smoother 2 sizes
 PLEXIGLASS - Small and big sizes

10.5 X 30 CM - ref TC142

Straight icing smoother
PLEXIGLASS - Bevelled side
10.5 X 25 CM - ref TC144

Straight icing smoother
 PLEXIGLASS - Bevelled side
10.5 X 30 CM - ref TC145

made in France
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CUTTERS AND COOKIE CUTTERS
FONDANT ICING CUTTERS

Halloween theme
With spring mechanism
4 PIECES - ref TC5427

Christmas tree
3 PIECES 

ref TC1088

Snowflakes
With spring mechanism
3 PIECES - ref TC1013

Holly
With spring mechanism
2 PIECES - ref TC1104

Christmas theme
With spring mechanism
4 PIECES - ref TC1009

Snowman
With spring mechanism
2 PIECES - ref TC1033

Happy Holidays
1 PIECE - ref TC5433

Stars
With spring mechanism
3 PIECES - ref TC1026
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Daisies
3 PIECES - ref TC1112

5 petals flowers
4 PIECES - ref TC1099

Carnations
3 PIECES - ref TC1023

Gerberas
With spring mechanism
3 PIECES - ref TC1024

Daisies
With spring mechanism
4 PIECES - ref TC1037

Rose leaves
With spring mechanism
3 PIECES - ref TC1021

Assorted flowers
With spring mechanism
4 PIECES - ref TC1008

Clovers
With spring mechanism
3 PIECES - ref TC1018

Ivy leaves
With spring mechanism

 3 PIECES - LITTLES - ref TC1022
3 PIECES - BIGS - ref TC1025

Forget-me-not
With spring mechanism
4 PIECES - ref TC1038

Hydrangeas
With spring mechanism
3 PIECES - ref TC1105

Geranium flower and leaf
2 PIECES - ref TC1032

Bryone flower and leaf
2 PIECES - ref TC1031

Peony kit
3 PIECES

ref TC5429

Nature theme
5 PIECES

ref TC1815

A great 

natural rang
e!
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Teddy bears
3 PIECES

ref TC1041

Butterflies
3 PIECES - ref TC1043

Butterflies
With spring mechanism
3 PIECES - ref TC1016

Doves
With spring mechanism
3 PIECES - ref TC1019

Cherries
With spring mechanism
3 PIECES - ref TC1015

Strawberries
With spring mechanism
3 PIECES - ref TC1040

Fruits
With spring mechanism
4 PIECES - ref TC1106

Pink flamingo
1 PIECE

ref TC1811

Lama
1 PIECE

ref TC1820

Deers
2 PIECES

ref TC1812

Alpacas
2 PIECES

ref TC1821

Feathers
3 PIECES

ref TC5428
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Adorned heart
With spring mechanism
1 PIECE - ref TC1042

Hearts
With spring mechanism
3 PIECES - ref TC1027

Embroidered hearts
With spring mechanism
3 PIECES - ref TC1020

Girly theme
With spring mechanism
4 PIECES - ref TC1011

Embroidered
With spring mechanism
3 PIECES - ref TC1108

Cashemire knots
With spring mechanism
2 PIECES - ref TC1045

Mermaid tails
2 PIECES

ref TC5430

Unicorn
1 PIECE

ref TC1813

Rocking horses
3 PIECES

ref TC1044

Fatima’s hands
4 PIECES

ref TC1818

Princess
4 PIECES

ref TC1817

Unicorn theme
8 PIECES

ref TC1825

Baby theme
With spring mechanism
4 PIECES- ref TC1012

Clouds
5 PIECES

ref TC5431
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Eggs
With spring mechanism
3 PIECES - ref TC1028

Happy Birthday
1 PIECE

ref TC5432

Easter theme
With spring mechanism
4 PIECES - ref TC1010

Squares
With spring mechanism
3 PIECES - ref TC1029

Ovals
With spring mechanism
4 PIECES - ref TC1039

Rounds
With spring mechanism
3 PIECES - ref TC1030

Hexagons
4 PIECES

ref TC1827

Barrier
1 piece

ref TC1814

Sports
5 PIECES

ref TC1816
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COOKIE CUTTERS

Do you like making biscuits? These cookie 
cutters are easy to use. Simply roll out the 
dough and cut the shape with the cookie cutter 
to make delicious biscuits and shortbreads.  

These cookie cutters can also be used for 
chocolate decoration. 
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Numbers
STAINLESS STEEL + Storage box

ref TC1434

Letters
STAINLESS STEEL + Storage box

ref TC1103

3D Gingerbread house kit
To build a house 

decorated
10 COOKIE CUTTERS

ref TC1396

3D Winter cookie kit
To make a snowman, a sledge, a deer 

and a Christmas tree
8 COOKIE CUTTERS

réf TC5402
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Eggs
3 different sizes

FROM 7.1 TO 9.6 X 5.1 CM
ref TC219

Circles
6 different sizes

FROM 1.2 TO 6 CM
ref TC220

Hearts
3 different sizes

FROM 5 TO 10.5 CM
ref TC218

Stars
5 different sizes

FROM 1.2 TO 6 CM
ref TC221

Pirate theme
1 boat + 1 skull 

+ 1 sword
3 PIECES - ref TC256

Halloween theme
1 pumpkin + 1 ghost 

+ 1 bat
3 PIECES - ref TC244

Christmas theme
1 snowflake + 1 Christmas tree 

+ 1 snowman
3 PIECES - ref TC243

Wizard theme
1 owl + 1 broom 
+ 1 witch’s hat

3 PIECES - ref TC257

Birth theme
1 rocking horse 

+ 1 plane + 1 teddy bear
3 PIECES - ref TC247

Valentine’s day theme
1 bouquet of flowers 

+ 1 teddy bear + 1 heart
3 PIECES - ref TC250

Easter theme
1 bell + 1 rabbit 

+ 1 chick
3 PIECES - ref TC245

Forest theme
1 leaf + 1 mushroom 

+ 1 fox
3 PIECES - ref TC242

N E W
P R O D U C T S ! Discover our brand new range 

of stainless steel cookie cut-
ters. In sets or individually, 
you’re spoilt for choice!
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Tropical theme
1 leaf + 1 flamingo 

+ 1 pineapple
3 PIECES - ref TC254

Unicorn theme
1 heart + 1 unicorn

+ 1 star
3 PIECES - ref TC246

Sea theme
1 shell + 1 seahorse 

+ 1 starfish
3 PIECES - ref TC251

Princess theme
1 castle + 1 crown 
+ 1 princess dress

3 PIECES - ref TC255

Cosmonaut theme
1 moon + 1 rocket 

+ 1 cosmonaut
3 PIECES - ref TC253

Savanna theme
1 lion + 1 hippopotamus 

+ 1 giraffe
3 PIECES - ref TC248

Knight theme
1 shield + 1 dragon 

+ 1 sword
3 PIECES - ref TC252

Dinosaurs theme
1 triceratops + 1 t-rex 

1 dinosaur paw
3 PIECES - ref TC249

Tyrannosaurus
9.5 X 6.8 CM

ref TCV2

Triceratops
8.9 X 6 CM

ref TCV3

Dinosaur paw
7.4 X 7 CM

ref TCV6

Arabesque
8.8 X 6.5 CM

ref TC241

Unicorn
7.5 X 5.8 CM

ref TC234

Heart
7.4 X 7.8 CM

ref TC233

Fatma’s hand
7 X 5.5 CM
ref TC240

Scooter
STAINLESS STEEL

7 X 6.1 CM
ref TC211

Moustaches theme
3 PIECES

ref TC5457
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Reindeer
5.5 X 7.4 CM

ref TC225

Shooting star
5.5 X 7 CM
ref TC229

Horse
5.6 X 7 CM
ref TC236

Dove
7.8 X 5.2 CM

ref TC223

Fish
5 X 7 CM
ref TC235

Star
6.5 X 5.5 CM

ref TC216

Jumper
 14.7 X 12.6 CM

ref TC1139

Bat
9.4 X 4.7 CM

ref TC209

Snowman
5.9 X 8 CM
ref TC232

Angel
7.4 X 7.1 CM

ref TC213

Gingerbread man
4 X 3.2 CM - ref TC239
6 X 5 CM - ref TC203
9 X 7 CM - ref TC204

Reindeer head
7 X 7 CM
ref TC238

Snowflake
5.7 X 5.7 CM

ref TC205

Christmas tree
6 X 7 CM
ref TC202

Ghost
7.1 X 8 CM
ref TC212

Witch
8 X 8.5 CM
ref TC215

Pumpkin
7.8 X 6 CM
ref TC214

Cat
8.5 X 7.6 CM

ref TC207

Dog
6.5 X 7.5 CM

ref TC206

Teddy bear
6.5 X 7.7 CM

ref TC208
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Rabbit face
6.4 X 8.2 CM

ref TC231

Rabbit
8.1 X 7 CM
ref TC227

Bell
7 X 7.7 CM
ref TC230

Hen
6.4 X 6.4 CM

ref TC237

Rooster
8 X 6.9 CM
ref TC228

Elephant
7.6 X 5.5 CM

ref TC210

Chick
7.7 X 7.3 CM

ref TC226

FONDANT ICING UTENSILS

Half-circle icing smoother
Straight sides - 15 X 8 CM

 ref TC1036
Rounded sides - 20.5 X 7.5 CM

 ref TC1414

Rectangular icing smoother
Straight sides - 20.5 X 7.5 CM

ref TC1413
Rounded sides  - 16.5 X 8.5 CM

ref TC1035

Rounded icing smoother
20.5 X 7.5 CM

ref TC1412

SMOOTHERS
The smoother is used to give a smooth finish to your cakes without leaving any marks. It 
eliminates imperfections and air bubbles. The ideal is to use two smoothers: one to hold the cake, 
the other to smooth it.
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Inox rolling pin
Adjustable height

35 CM - ref TC5450

Texture rolling pin
3 patterns

ref TC1416

Non-stick rolling pin
With rings

23 CM - ref TC1081

«Spirals» texture rolling pin
40 CM

ref TC1101

Non-stick rolling pin
32 CM - ref TC1251
50 CM - ref TC1111

Sugar paste wheel
3 discs

réf TC1046

Rolling pin for ribbons
Lots of possibility

ref TC1107

ROLLING PINS
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Modelling tools
8 PIECES

ref TC1017

Modelling tools
4 PIECES

ref TC1819

Pastry cutter
2 BLADES
ref TC1587

Petal dryer
28.5 X 40 CM

ref TC1317

Flowers nails
12 PIECES
ref TC1826

Flowers pistils
40 PIECES
ref GD4050

Sugar paste extruder
20 PATTERN DISCS

ref TC1250

Decoration crimpers
10 PIECES
ref TC1082

Flowers nails and supports
4 PIECES

ref TC1089

MODELLING TOOLS

Everything

for make flowers!
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Quilted effect
12.5 X 7 CM
ref TC1429

Circles effect
12.5 X 7 CM
ref TC1584

Textured mat
4 patterns

15 X 30.5 CM - ref TC1588

Little flowers effect
12.5 X 7 CM
ref TC1430

Round flowers effect
12.5 X 7 CM
ref TC1431

Material effect
12.5 X 7 CM
ref TC1581

TEXTURED MATS

The textured mat allows you to print a pattern on your sugar paste or marzipan after 
it has been rolled out. It’s the essential accessory to create decoration for your cakes 
quickly and easily.
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Airbrush
Ø 0.2 MM X 5 ML

ref 040200

Airbrush and compressor kit
With sleeve and storage box

ref DECOCP02

Airbrush cleaner
100 ML - ref P1190

Love stencil
1 PIECE

ref TC5426

AIRBRUSHING
The airbrush is used to spray liquid food colouring to decorate cakes and desserts. You can 
spray on chocolate sweets, toppings and glazes, sugar paste, marzipan, sugarpaste flowers... for a 
professional result.

You can use an airbrush to 
create nuanced, 
gradient decors, 

which are super trendy! 

Did you know?Did you know?

E N D
O F  S T O C K !
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ALUMINIUM CAKE PANS

Doll skirt pan
With a doll

Ø 18 X H 14 CM
ref TC1415

Half-soccer ball pan
Ø 21 CM
ref T1440

Rectangular and square pans
28 X 39 X H 7,6 CM - ref TC1608 
18 X 18 X  H 10 CM - ref TC1850
23 X 23 X H 10 CM - ref TC1851
28 X 28 X H 10 CM - ref TC1852
28 X 39 X H 10,2 CM - ref TC1609

Demi-sphere cake pan
Ø 20 X 10 CM - ref TC1615

Round cake pan
With removable bottom - Ø 28 X 10 CM - ref TC1616
With removable bottom - Ø 33 X 10 CM - ref TC1617

Ø  15 CM  X H 10.2 CM - ref TC1620
Ø  18 CM X H 10.2 CM - ref TC1604
Ø  23 CM X H 10.2 CM - ref TC1605
Ø  28 CM X H 10.2 CM - ref TC1606
Ø  33 CM X H 10.2 CM - ref TC1840
Ø  38 CM X H 10.2 CM - ref TC1607
Ø  38 CM X H 7.6 CM - ref TC1603

6 PIECES - Ø 15, 18, 23, 28, 33, 38 X H 10,2 CM - ref PRO1600
3 PIECES - Ø 15, 18, 23 X H 10 CM - ref PRO1601
3  PIECES - Ø 28, 33, 38 X H 10 CM - ref PRO1602
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WIRE CAKE CUTTERS

PASTRY MATS

Adjustable 3 wires cake cutter
9 height levels

50 CM - ref TC5460

Adjustable 2 wires cake cutter
9 height levels

31 CM - ref TC1090

Adjustable 2 wires cake cutter
9 height levels

32 CM - ref TC5451

Square pastry mat
60 X 60 CM - ref TC1202

Rectangular pastry mat
60 X 40 CM - ref TC1203

- Multi-purpose
- Non-stick

- Measurement
- Quantity chart

- Sturdy
- Made in France! 

Product tipsProduct tips

These non-stick pastry mats are an essential 
tool for cake design. Ideal to work fondant 
icing but also for shortcrust, puff pastry and 
sweet dough...

made in France
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CAKE TURNTABLES

Professional cake turntable
STAINLESS STEEL

Ø 30 CM - ref TC5492

Cake turntable
Inclinable

Ø 23 CM - ref TC1428

Cake turntable
Graduated with brake

Ø 30 CM - ref TC1824

Metal cake turntable
Non-slip base

Ø 29 CM - ref TC5452

Cake turntable
Plastic

Ø 26.5 CM - ref TC1109

These cake turntables help you decorate your cakes easily: place your cake in the 
middle of the stand, turn it and start icing or decorating with a piping bag, for example.
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CAKE DUMMIES

Square
10 X 10 X H 7 CM - ref GD210
15 X 15 X H 7 CM - ref GD215
20 X 20 X H 7 CM - ref GD220
25 X 25 X H 7 CM - ref GD225
30 X 30 X H 7 CM - ref GD230
35 X 35 X H 7 CM - ref GD235
40 X 40 X H 7CM - ref GD240
45 X 45 X H 7 CM - ref GD245
50 X 50 X H 7 CM - ref GD250

Half-sphere
Ø 25 X H 15 CM - ref GD125
Ø 30 X H 15 CM - ref GD130

Heart
Ø 10 X H 7.5 CM - ref GD410
Ø 15 X H 7.5 CM - ref GD415
Ø 20 X H 7.5 CM - ref GD420
Ø 25 X H 7.5 CM - ref GD425
Ø 30 X H 7.5 CM - ref GD430

Round
Ø 10  X 10 CM - ref GD170
Ø 15 X 10 CM - ref GD154
Ø 20 X 10 CM - ref GD155
Ø 25 X 10 CM - ref GD156
Ø 30 X 10 CM - ref GD157
Ø 35  X 10 CM - ref GD171
Ø 40 X 10 CM - ref GD172
Ø 45 X 10 CM - ref GD173
Ø 50 X 10 CM - ref GD174

Wooden cake supports
12 pieces

30 CM - ref GD6002

Cake dummies are fake cakes made of polystyrene. 
You can practise putting fondant icing on a cake, test 
a decoration, make fake cakes for a shop window, 
raise the height of your wedding cake...
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CAKE DRUMS

Silver rounds
5 pieces

Ø 17 CM - ref GD17RA5
Ø 20 CM - ref GD20RA5
Ø 25 CM - ref GD25RA5
Ø 30 CM - ref GD30RA5
Ø 35 CM - ref GD35RA5
Ø 40 CM - ref GD40RA5
Ø 45 CM - ref GD45RA5

Silver rounds
6 differents sizes

Ø 20, 25, 30, 35, 40, 45 CM
ref GDRASS

Silver round
1 piece

Ø 17 CM - ref GD17RA
Ø 20 CM - ref GD20RA
Ø 25 CM - ref GD25RA
Ø 30 CM - ref GD30RA
Ø 35 CM - ref GD35RA
Ø 40 CM - ref GD40RA
Ø 45 CM - ref GD45RA

White round
1 piece

Ø 20 CM - ref GD20RB
Ø 25 CM - ref GD25RB
Ø 30 CM - ref GD30RB
Ø 35 CM - ref GD35RB
Ø 40 CM - ref GD40RB
Ø 45 CM - ref GD45RB

Black round
1 piece

Ø 20 CM - ref GD20RN
Ø 25 CM - ref GD25RN
Ø 30 CM - ref GD30RN
Ø 35 CM - ref GD35RN
Ø 40 CM - ref GD40RN
Ø 45 CM - ref GD45RN

Perfect for
your cake presentation!

Gold round
1 piece

Ø 17 CM - ref GD17RG
Ø 20 CM - ref GD20RG
Ø 25 CM - ref GD25RG
Ø 30 CM - ref GD30RG
Ø 35 CM - ref GD35RG

Blue round
1 piece

Ø 17 CM - ref GD17RBL
Ø 20 CM - ref GD20RBL
Ø 25 CM - ref GD25RBL
Ø 30 CM - ref GD30RBL
Ø 35 CM - ref GD35RBL

Pink round
1 piece

Ø 17 CM - ref GD17RR
Ø 20 CM - ref GD20RR
Ø 25 CM - ref GD25RR
Ø 30 CM - ref GD30RR
Ø 35 CM - ref GD35RR

It’s shining!

Silver rectangular
1 pièce

20 X 30 CM - ref GD2030A
25 X 35 CM - ref GD2535A
30 X 40 CM - ref GD3040A
40 X 60 CM - ref GD4060A

Silver squares
5 pieces

20 CM - ref GD20CA5
25 CM - ref GD25CA5
30 CM - ref GD30CA5
35 CM - ref GD35CA5
40 CM - ref GD40CA5
45 CM - ref GD45CA5

Silver squares
6 differents sizes

20, 25, 30, 35, 40, 45 CM
ref GDCASS

Silver square
1 piece

20 CM - ref GD20CA
25 CM - ref GD25CA
30 CM - ref GD30CA
35 CM - ref GD35CA
40 CM - ref GD40CA
45 CM - ref GD45CA

Mirror and diamonds round
1 piece

Ø 20 CM -  ref GD20ABB
Ø 25 CM -  ref GD25ABB
Ø 30 CM -  ref GD30ABB
Ø 35 CM -  ref GD35ABB
Ø 40 CM -  ref GD40ABB 167
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Expert products for your desserts!

NON FOOD

NON-FOOD
DECORATION 
Cake toppers on pick
Cake toppers
Decoration sets
Candles
Epiphany decoration
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CAKE TOPPERS ON PICK
BLACK CAKE TOPPERS

Cupidon
8 PIECES

ref GD2208

Butterfly
8 PIECES

ref GD2203

Cake
8 PIECES

ref GD2224

Moustache
8 PIECES

ref GD2200

Dancer
8 PIECES

ref GD2205

Love tree
8 PIECES

ref GD2222

Dress
8 PIECES

ref GD2223

Lovehearts
8 PIECES - ref GD2220
1 PIECE - ref GD2221

Couple
8 PIECES

ref GD2201

Embracing couple
8 PIECES - ref GD2211
1 PIECE - ref GD2212

Waltz
8 PIECES - ref GD2206
1 PIECE - ref GD2207

Wedding couple
8 PIECES - ref GD2213
1 PIECE - ref GD2214

Happiness
8 PIECES

ref GD2217

Mr and Mrs
1 PIECE

ref GD2226

Proposing
8 PIECES

ref GD2215

1.7 cm

4.5 and 12.5 cm 3.5 cm and 12 cm3.3 cm

4 cm

4 cm 4 cm 11 cm

4 cm 3.5 and 12.5 cm 3.8 cm

4 cm and 12.5 cm

3.2 cm 3.5 cm 3 cm
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8 cm and 16 cm

6 cm
9 cm 3 cm

16 cm

7 cm 7.5 cm

Happy birthday
1 PIECE

ref GD2233

Number five
1 PIECE

ref GD1345

Number zero
1 PIECE

ref GD1340

Number six
1 PIECE

ref GD1346

Number one
1 PIECE

ref GD1341

Number seven
1 PIECE

ref GD1347

Number two
1 PIECE

ref GD1342

Number eight
1 PIECE

ref GD1348

Number three
1 PIECE

ref GD1343

Number nine
1 PIECE

ref GD1349

Number four
1 PIECE

ref GD1344

1 2 3 4 5
5 PIECES

ref GD2232

Unicorn
3 PIECES

ref GD2231

Reindeer
50 PIECES 
ref GD1123

Eid day
1 PIECE

ref GD1210

Happy end of year
2 PIECES - ref GD1450

30 PIECES - ref PRO455

Reindeers
6 PIECES

ref GD2261

Axes and saws
5 PIECES

ref GD1212

N E W
P R O D U C T !

N E W
P R O D U C T S !

Discover our new range of golden numbers to pin on for a celebratory birthday! 
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CHRISTMAS CAKE TOPPERS

Christmas village
3 PIECES - ref GD1331

Silver flakes
4 PIECES - ref GD1211

Happy end of the year
2 PIECES - RED - ref GD1160

2 PIECES - WHITE - ref GD1750
30 PIECES - RED - ref PRO403

30 PIECES - WHITE - ref PRO450

Felt Christmas 1
10 PIECES - ref GD1163
50 PIECES - ref PRO406

Felt Christmas 2
10 PIECES - ref GD1164
50 PIECES - ref PRO407

Felt Christmas 3
3 PIECES - ref GD1166

Felt Christmas 4
3 PIECES - ref GD1168

Merry Christmas
8 PIECES - ref GD2263

Felt Christmas 5
3 PIECES - ref GD1169

Christmas
10 PIECES - ref GD1129

Santa Claus and reindeers
10 PIECES - ref GD1126

7.1 to 11 cm

4 cm 4 cm

8 cm

4 cm

7 cm

6 cm

6 cm

5 cm

9 cm4 to 6 cm

Choice to celebrate 
Christmas!

N E W
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Gingermen
12 PIECES - ref GD2250

Santa Claus
12 PIECES - ref GD2258

Wooden Ho Ho Ho
1 PIECE - ref TC3500

Wooden glitter Christmas vintage
10 PIECES - ref GD1198
50 PIECES - ref PRO408

Wooden Christmas vintage
10 PIECES - ref GD1165

4 cm 3.5 cm

13 x 8 cm20 x 3 x H 5 cm

4.5 cm 3.5 cm

3 cm 4 cm 4 cm

Bear’s head with hat
50 PIECES - ref GD1136

Santa Claus’ sack
50 PIECES - ref GD1132

Snowman’s head
50 PIECES - ref GD1133

Little Christmas train
COLORED - ref GD1186

WHITE - ref GD1266

E N D
O F  S T O C K !

N E W
P R O D U C T !
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Snowy green Christmas tree
30 PIECES

 ref PRO432

Christmas tree with red balls
100 PIECES 
ref GD500

Snowy blue Christmas tree
30 PIECES 
ref PRO434

Green Christmas tree
30 PIECES
ref PRO433

Silver pine cone
30 PIECES
ref PRO430

Gold bell
30 PIECES
ref PRO428

Snowflakes
50 PIECES

ref PRO3608

Gold star
1 PIECE

ref GD1107

Gold wreath
1 PIECE

ref GD1106

Christmas arch
1 PIECE

ref GD1105

Red wreath
1 PIECE

ref GD1104

Christmas tree and garlands
1 PIECE

ref GD1102

Starred Christmas tree
1 PIECE

ref GD1113

6 cm

7 cm

6 cm

5.5 cm

6 cm

3 cm

6 cm

5 cm

3 cm

6 cm

5 cm 5 cm

5 cm
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Santa Claus and gifts
1 PIECE

ref GD1117

3D Christmas tree
1 PIECE

ref GD1121

Standing Santa Claus
1 PIECE

ref GD1183

Sitting snowman
1 PIECE

ref GD1116

Santa Claus and Christmas tree
1 PIECE

ref GD1119

Dressed snowman
1 PIECE

ref GD1112

Snowman’s head
1 PIECE

ref GD1115

Penguin
1 PIECE

ref GD1114

Snowman
1 PIECE

ref GD1120

Sitting Santa Claus
1 PIECE

ref GD1118

Christmas reindeer
1 PIECE

ref GD1111

5 cm

8 cm

5 cm

5 cm

5 cm

8 cm

5 cm

5 cm

5 cm

8 cm

6 cm

5 cm

5 cm 5 cm

2.5 cm

Sock
1 PIECE

ref GD1220

Decorated Christmas tree
1 PIECE

ref GD1221

Red elf
1 PIECE

ref GD1181

White elf
1 PIECE

ref GD1180

Grey elf
1 PIECE

ref GD1179

5 cm

2.5 cm

5 cm

2D Christmas wreath and characters
24 PIECES

ref PRO3600

2D Christmas tree and characters
24 PIECES

ref PRO3601

Lightening Christmas tree
1 PIECE

ref GD1224

15 x 3.5 cm
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Bear & reindeer
4 PIECES

ref GD1193

Santa Claus
4 PIECES

ref GD1191

Christmas snowmen
4 PIECES

ref GD1190

Christmas penguins
30 PIECES
ref PRO417

Disco balls
50 PIECES
ref PRO422

Golden balls
50 PIECES
ref PRO418

Silver balls
50 PIECES
ref PRO419

White balls
50 PIECES
ref PRO421

Gifts
100 PIECES
ref PRO3602
ref PRO3603
ref PRO3604

Mini-balls
Shine effect

24 PIECES - ref PRO3605
Matt effect

24 PIECES - ref PRO3606

Drums
50 PIECES
ref PRO427

Blue and silver
4 PIECES - ref GD1234

24 PIECES - ref PRO3621

Red and gold
4 PIECES - ref GD1236

24 PIECES - ref PRO3623

3 cm

3 cm

2.5 cm

1, 1.5 and 2 cm

2.5 cm

2.5 cm 2.5 cm 2.5 cm

2.5 cm2.5 cm

3 cm3 cm

2.5 cm

2.5 cm

3 cm

2.5 cm

E N D
O F  S T O C K !

Purple and gold
4 PIECES

ref GD1235

Do it
yourself!

Nativity scene to assemble
1 PIECE

ref GD1140

Pink and silver
4 PIECES - ref GD1233

24 PIECES - ref PRO3620
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4 cm

4 cm

Blue and silver
5 PIECES
ref GD501

Pink and silver
5 PIECES
ref GD502 

Red and gold
5 PIECES
ref GD503

Purple and silver
5 PIECES
ref GD504

White and silver
5 PIECES
ref GD505

Small sets!
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Halloween decors 1
8 PIECES

ref GDHALLOWEEN

Halloween decors 2
10 PIECES
ref GD1178

Black bats and cats
3 PIECES

ref GD1328

Pumpkins
RESIN

1 PIECE
ref GD1108

Halloween characters
RESIN

4 PIECES
ref GD1195

Halloween bears
RESIN

4 PIECES - ref GD1194
30 PIECES - ref PRO411

Ghost
RESIN

1 PIECE
ref GD1110

Monster
RESIN

1 PIECE
ref GD1109

Wedding
12 PIECES
ref GD2257

Hearts
10 PIECES - ref GD1177
50 PIECES - ref PRO409

It’s party time!
3 PIECES

ref GD1325

Happy feast!
3 PIECES 

ref GD1335

Flamingos
1 PIECE

ref GD1316

VALENTINE’S DAY CAKE TOPPERS

HALLOWEEN CAKE TOPPERS

4.3 to 12.4 cm 4 cm

4 cm

5 cm 5 cm 5 cm 4 cm 3.5 cm

4 cm 8 to 16 cm

3.5 cm 9 cm

15 cm

Celebrate love

with toppers!
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Happy Easter
3 PIECES 

ref GD1332

Happy Easter
10 PIECES - ref GD402

50 PIECES - ref PRO402

Easter animals 1
10 PIECES - ref GD1157
50 PIECES - ref PRO400

Easter animals 2
10 PIECES - ref GD1158
50 PIECES - ref PRO401

Grey Easter 
3 PIECES

ref GD1170

Ivory butterflies
3 PIECES

ref GD8030

Black butterflies
3 PIECES

ref GD8031

3 Pastel rabbits
3 PIECES

ref GD1199

179
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12.5 cm
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BIRTHDAY CAKE TOPPERS

Childish theme
3 PIECES 

ref GD1321

Knights
3 PIECES 

ref GD1323

Rainbow 1
3 PIECES

ref GD1322

Dinosaur 1
3 PIECES

ref GD1324

Galaxy
3 PIECES

ref GD1326

Wizards
3 PIECES

ref GD1329

Tropical
3 PIECES 

ref GD1338

Superhero
5 PIECES

ref GD1337

Pirates
3 PIECES 

ref GD1333

Rainbow 2
1 PIECE

ref GD1318

Star
1 PIECE

ref GD1303

Dinosaur 2
5 PIECES 

ref GD2264

4.1 to 11.6 cm

4.7 to 5.5 cm

4 cm

6 to 10.5 cm

4.2 to 9.5 cm

5.3 to 7 cm

13 x 12 cm

6.3 to 8.4 cm

12 cm

6.3 to 12 cm

6.2 to 15.1 cm

7 cm
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Mermaid 2
3 PIECES 

ref GD1336

Unicorn
3 PIECES 

ref GD1330

Princess
3 PIECES

ref GD1334

Mermaid tail
5 PIECES

ref GD1307

Clouds
2 PIECES

ref GD1310

Mermaid 1
2 PIECES

ref GD1308

Elephant with balloons
1 PIECE

ref GD1306

Unicorn head
1 PIECE

ref GD1311

Star banner 1
1 PIECE

ref GD1315

Star banner 2
1 PIECE

ref GD1305

Mermaid crown
3 PIECES

ref GD1309

Vintage
3 PIECES

ref GD1300

25 cm

13 x 12 cm

5 to 8.5 cm

3.3 to 11.5 cm

15.5 cm

23.5 cm

4.8 to 11 cm

13 x 12 cm

17 cm

24 cm

25 cm

25 cm
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BIRTH CAKE TOPPERS

Boy or girl?
3 PIECES

ref GD1327

Balloons and confettis
2 PIECES

ref GD24709

Baby girl / baby boy
3 PIECES - ref GD1208
3 PIECES - ref GD1209

Baby girl 1
10 PIECES
ref GD1171

Baby boy 1
10 PIECES
ref GD1172

Girl birth
10 PIECES
ref GD1173

Boy birth
10 PIECES
ref GD1174

Baby girl 2
3 PIECES

ref GD1176

Baby boy 2
3 PIECES

ref GD1175

Blue baby bear
1 PIECE

ref GD1184

Pink baby bear
1 PIECE

ref GD1185

N E W
P R O D U C T S !

5.1 to 8.1 cm

3.5 cm

3.5 cm

4.5 cm

4.5 cm

5 cm

6 cm

6 cm

5 cm

The Gender Reveal Party 

concept comes from the 

United States. Generally, the 

parents-to-be bake a cake 

with a pink or blue interior, 

which is revealed when the 

cake is cut. What a surprise! 

Did you know?Did you know?
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Magic wands
2 PIECES

ref GD1317

Panda
20 PIECES
ref GD2256

Unicorn
12 PIECES
ref GD2259

Pirate skull
12 PIECES
ref GD2254

Pink and blue ballerinas
12 PIECES
ref GD2251

Crown
12 PIECES
ref GD2255

Football
25 PIECES
ref GD2253

Rainbow horse head
20 PIECES
ref GD2262

Flamingo
12 PIECES
ref GD2252

Feast day moustache
2 PIECES - ref GD1162

30 PIECES - ref PRO405

Happy Mother’s Day
2 PIECES - ref GD1161

30 PIECES - ref PRO404

Ballerina
2 PIECES

ref GD1312

Clouds and hot-air balloons
5 PIECES

ref GD1314

Assorted unicorns
5 PIECES

ref GD1304

Pirates
5 PIECES

ref GD1442

Llamas and cacti
5 PIECES

ref GD1320

4 cm

14.5 cm

4 cm

11 to 14 cm

5 cm

7 cm

11.5 cm

11.5 to 20.5 cm

4.5 cm

20.5 cm

4 cm

4 cm

3 cm

5.5 cm

3 cm
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CAKE TOPPERS

10 x 4 cm

8 cm

8 cm

18 x 10 cm

18 x 10 cm

18 x 10 cm

18 x 10 cm

10 x 3.5 cm

Golden happy birthday
5 PIECES 

ref GD1600
144 PIECES
ref PRO500

Black happy birthday
5 PIECES

ref GD1601
144 PIECES
ref PRO501

Chicks
18 PIECES
ref GD9052

Rabbits
3 PIECES

ref GD9051

Chicks with black feathers
12 PIECES
ref GD9004

Blue carousel
1 PIECE

ref GD1238

Pink carousel
1 PIECE

ref GD1239

Assorted mini-carousels
3 PIECES

ref GD1225
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Golden axes and saws
50 X 5 PIECES

ref GD1125

Illuminated house
1 PIECE

ref GD1229

Illuminated Christmas tree
1 PIECE

ref GD1228

Decored Christmas tree
1 PIECE

ref GD1223

Santa Claus cabin
1 PIECE

ref GD1231

Reindeer cabin
1 PIECE

ref GD1232

CHRISTMAS DECORATIONS

9 x 6 cm

10 cm

9 x 6 cm

10 cm

Snowman
1 PIECE

ref GD1262

Christmas reindeer
1 PIECE

ref GD1263

Santa Claus
1 PIECE

ref GD1260

Christmas bear
1 PIECE

ref GD1261

Pinguin
1 PIECE

ref GD1241

Santa Claus
1 PIECE

ref GD1240

Snowman
1 PIECE

ref GD1242

Star to assemble
1 PIECE

ref GD1264

Christmas tree to assemble
1 PIECE

ref GD1265

9.5 cm

7.5 cm

9.5 cm

7.5 cm

9.5 cm

8 x 5 cm

11 x 5 cm

7.5 cm

9.5 cm

8 x 5 cm

3.5 cm
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DECORATION SETS

The Lion King
1 Timon + 1 Pumba + 1 Simba 

+ 1 palm tree + 1 happy birthday
5 PIECES - ref GDROILION

Jungle book
1 Mowgli + 1 Baloo + 2 palm trees 

+ 1 happy birthday
5 PIECES - ref GDLIVREJUNGLE

Jungle
6 animals + 2 palm trees 

+ 1 happy birthday
9 PIECES - ref GDJUNGLE

Savanna
1 lion + 1 tiger + 1 cheetah + 1 palm tree 

+ 1 happy birthday
5 PIECES - ref GDSAVANE

Dinosaurs
2 dinosaurs + 2 palm trees 

+ 1 happy birthday
5 PIECES - ref GDDINOSAURES

Construction
2 construction machines + signage items 

+ 1 tree + 1 happy birthday
8 PIECES - ref GDCONSTRUCTION

Countryside
1 cow + 1 horse + 1 donkey 

+ 2 pine trees + 1 happy birthday
6 PIECES - ref GDCAMPAGNE

Farm
1 billy goat + 1 dog + 1 pig 

+ 2 pine trees + 1 happy birthday
5 PIECES - ref GDFERME

Trotting horse
1 horse + 2 pine trees 

+ 1 happy birthday
3 PIECES - ref GDCHEVAL2

Horse
1 horse + 2 pine trees 

+ 1 happy birthday
3 PIECES - ref GDCHEVAL1

Dogs
4 dogs + 2 pine trees 
+ 1 happy birthday

7 PIECES - ref GDCHIENS
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Captain America
1 superhero + 1 star candle 

+ 1 happy birthday
3 PIECES - ref GDCAPTAIN

Iron man
1 superhero + 1 star candle 

+ 1 happy birthday
3 PIECES - ref GDIRON

Hulk
1 superhero + 1 star candle 

+ 1 happy birthday
3 PIECES - ref GDHULK

Spiderman
1 superhero + 3 spiders 

+ 1 happy birthday
5 PIECES - ref GDSPIDER

Lightyear
1 Lightyear + 1 bunch of balloons 

+ 1 happy birthday
3 PIECES - ref GDBUZZ

Cars
1 car + 2 pine trees + 1 flag 

+ 1 happy birthday
5 PIECES - ref GDCARSAC

Paw Patrol
2 dogs + 2 pine trees 
+ 1 happy birthday

5 PIECES - ref GDPAWPATROL

Sylvester and Tweety
1 Tweety + 1 Sylvester 

+ 2 pine trees + 1 happy birthday
5 PIECES - ref GDTITIMINET

Surf Tweety
1 Tweety + 1 bunch of balloons 
+ 4 animals + 1 happy birthday
7 PIECES - ref GDTITISURF

Simpsons
1 Homer + 1 Bart + 1 Lisa + 1 bunch of balloons  

+ 3 clowns + 1 happy birthday
8 PIECES - ref GDSIMP

Dumbo
1 elephant + 1 bunch of balloons 

+ 1 happy birthday
3 PIECES - ref GDDUMBO

Minnie and Mickey
1 Mickey + 1 Minnie + 1 bunch of balloons  

+ 1 happy birthday
4 PIECES - ref GDMIMI 187
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Aladdin
1 Aladdin + 1 Jasmine + 1 palm tree 

+ 1 happy birthday
4 PIECES - ref GDALADIN

Frozen 2
1 Anna + 1 Sven + 1 Kristoff 

+ 2 pine trees + 1 happy birthday
6 PIECES - ref GDFROZEN

Princess Elsa
1 Elsa + 1 salamander 

+ 2 pine trees + 1 happy birthday
5 PIECES - ref GDNEIGE2

Anna and Olaf
1 Anna + 1 Olaf + 2 pine trees 

+ 1 happy birthday
5 PIECES - ref GDANNA

Frozen
1 Elsa + 1 Olaf + 2 pine trees 

+ 1 happy birthday
5 PIECES - ref GDNEIGE

Rapunzel
1 princess + 2 pine trees 

+ 1 heart candle + 1 happy birthday
5 PIECES - ref GDRAIPONCE

Vaiana and Maui
1 Moana + 1 Maui + 1 palm tree 

+ 1 happy birthday
4 PIECES - ref GDVAIA

Beauty and the beast
1 Beauty + 1 Beast + 1 bunch of balloons 

+ 1 happy birthday
4 PIECES - ref GDBELLEBETE

Carriage
1 princess + 1 prince + 1 carriage 
+ 2 pine trees + 1 happy birthday
6 PIECES - ref GDCARROSSE

Tinkerbell
1 fairy + 2 palm trees + 1 heart candle 

+1 happy birthday
5 PIECES - ref GDCLOCHETTE

Alice in wonderland
1 Alice + 1 cat + 1 pine tree 

+ 1 happy birthday
4 PIECES - ref GDALICE

Cinderella
1 princess + 2 mouses + 1 bunch of balloons 

+ 1 happy birthday
5 PIECES - ref GDCENDRILLON
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Little mermaid
1 princess + 1 prince + 2 palm trees 

+ 1 happy birthday
5 PIECES - ref GDSIRENE

Malefic
1 witch + 2 spiders + 2 pine trees 

+ 1 happy birthday
6 PIECES - ref GDMALEFIQUE

Spleeping beauty
1 princess 

+ 2 white swans
3 PIECES - ref GDPRINCESSE

Knights
2 knights + 2 pine trees 

+ 1 happy birthday
5 PIECES - ref GDCHEVALIERS

Pirates
1 boat + 3 pirates + 1 palm tree 

+ 1 happy birthday
6 PIECES - ref GDPIRATES

Unicorn
1 unicorn + 3 butterflies 

+ 1 happy birthday
5 PIECES - ref GDLICORNE

Fireman
1 fireman + 1 tree + 1 helicopter

+ 7 signs + 1 happy birthday
11 PIECES - ref GDPOMPIERS

Flamingo
1 flamingo + 3 butterflies 

+ 1 palm tree + 1 happy birthday
6 PIECES - ref GDFLAMANTROSE

Army
3 military vehicles
+ 1 happy birthday

4 PIECES - ref GDARMEE

Lying unicorn
1 unicorn + 2 golden pine trees 

+ 1 happy birthday
5 PIECES - ref GDLICORNE2

Merlin
1 wizard + 1 owl + 2 pine trees 

+ 1 happy birthday
5 PIECES - ref GDSORCIER

Lucky Luke
1 Lucky Luke + 1 Jolly Jumper + 2 cacti

+ 2 tufts of grass + 1 happy birthday
7 PIECES - ref 2189094

E N D
O F  S T O C K  !
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CANDLES
CANDLES FONTAINE

Sexy Sue
1 woman + 2 cups 
+ 1 happy birthday

4 PIECES - ref GDSEXYSUE

Happy birthday
2 champagne bottles + 2 glasses 

+ 2 candles + 1 happy birthday
7 PIECES - ref GDANNIV

Golden Christmas Mickey
1 Mickey Mouse + 2 golden pine trees 

+ 2 fences
5 PIECES - ref GDMICKNO

Rugby
6 players + 2 posts 
+ 1 happy birthday

9 PIECES - ref GDRUGBY

Soccer
6 players + 2 goals + 4 flags 

+ 1 happy birthday
13 PIECES - ref GDFOOT

France soccer
6 players + 1 referee + 2 goals 
+ 4 flags + 1 happy birthday

14 PIECES - ref GDFOOTFRANCE

Soccer champion
1 pair of stud shoes + 1 ball 
+ 1 cup + 1 happy birthday

4 PIECES - ref GDCHAMPIONS

Champagne
1 bottle + 2 glasses 
+ 1 happy birthday

4 PIECES - ref GDCHAMPAGNE

Basketball
4 players + 1 basket
+ 1 happy birthday

6 PIECES - ref GDBASKET

60 sec candles fontaine
2 PIECES

ref GD10000
12 PIECES
ref PRO350
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SPARKLING CANDLES

LETTER A - ref GD5210
LETTER B - ref GD5211
LETTER C - ref GD5212
LETTER D - ref GD5213
LETTER E - ref GD5214
LETTER F - ref GD5215
LETTER G - ref GD5216
LETTER H - ref GD5217
LETTER I  - ref GD5218
LETTER J - ref GD5219
LETTER K - ref GD5220
LETTER L - ref GD5221
LETTER M - ref GD5222

LETTER N - ref GD5223
LETTER O - ref GD5224
LETTER P - ref GD5225
LETTER Q - ref GD5226
LETTER R - ref GD5227
LETTER S - ref GD5228
LETTER T - ref GD5229
LETTER U - ref GD5230
LETTER V - ref GD5231
LETTER W - ref GD5232
LETTER X - ref GD5233
LETTER Y - ref GD5234
LETTER Z - ref GD5235

NUMBER 0 - ref GD5224
NUMBER 1 - ref GD5201
NUMBER 2 - ref GD5202
NUMBER 3 - ref GD5203
NUMBER 4 - ref GD5204

NUMBER 5 - ref GD5205
CNUMBER 6 - ref GD5206
NUMBER 7 - ref GD5207
NUMBER 8 - ref GD5208
NUMBER 9 - ref GD5209

Golden letters

Golden numbers

Golden forms
HEART - ref GD5236
STAR - ref GD5239

CHRISTMAS TREE - ref GD5238
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Golden candles and holders
12 PIECES - ref GD5023

Silver candles and holders
12 PIECES - ref GD5022

Age candles
18 YEARS - ref GD5042
20 YEARS - ref GD5043
30 YEARS - ref GD5044
40 YEARS - ref GD5045
50 YEARS - ref GD5046
60 YEARS - ref GD5047
70 YEARS - ref GD5048
80 YEARS - ref GD4999

LED number candles
10 PIECES
ref GD5110

Golden XXL candles
NUMBER 0 - ref GD5120
NUMBER 1 - ref GD5121
NUMBER 2 - ref GD5122
NUMBER 3 - ref GD5123
NUMBER 4 - ref GD5124
NUMBER 5 - ref GD5125
NUMBER 6 - ref GD5126
NUMBER 7 - ref GD5127
NUMBER 8 - ref GD5128
NUMBER 9 - ref GD5129

Silver mini-candles
NUMBER 0 - ref GD5140
NUMBER 1 - ref GD5141
NUMBER 2 - ref GD5142
NUMBER 3 - ref GD5143
NUMBER 4 - ref GD5144
NUMBER 5 - ref GD5145
NUMBER 6 - ref GD5146
NUMBER 7 - ref GD5147
NUMBER 8 - ref GD5148
NUMBER 9 - ref GD5149

Golden mini-candles
NUMBER 0 - ref GD5130
NUMBER 1 - ref GD5131
NUMBER 2 - ref GD5132
NUMBER 3 - ref GD5133
NUMBER 4 - ref GD5134
NUMBER 5 - ref GD5135
NUMBER 6 - ref GD5136
NUMBER 7 - ref GD5137
NUMBER 8 - ref GD5138
NUMBER 9 - ref GD5139

METALLIC CANDLES

4.5 cm

8 cm

8 cm

5 cm

8 cm 6 cm

13 cm

Color
changes!
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COLORED CANDLES

6 cm

8 cm

6 cm

8 cm

3 cm

17.5 cm

8 cm

8.5 cm

2.5 cm

5 cm

8 cm

7 cm

14 cm

3.5 cm

Twisted candles
With holders

24 PIECES - ref GD5040

Twisted candles
With holders

12 PIECES - ref GD5016

Twisted candles
With holders

10 PIECES - ref GD5021

Smiley star candles
4 PIECES

ref GD5029

Heart candles
With holders

10 PIECES - ref GD5019

Flower candles
With holders

10 PIECES - ref GD5020

Star candles
With holders

10 PIECES - ref GD5024

Heart candles
With holders

8 PIECES - ref GD5025

Number candles
10 PIECES
ref GD5041

Zig zag candles
6 PIECES

ref GD5090

Soccer ball candles
6 PIECES

ref GD5017

Tall heart candles
4 PIECES

ref GD5049

Bottles candles
6 PIECES

ref GD5018

Duck candles
 4 PIECES

ref GD5027
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Twisted candles
250 PIECES
ref GD5092

Assorted holders
250 PIECES
ref GD5093

1 color twisted candle
With holders
125 PIECES

PINK - ref GD5094
BLUE - ref GD5096

WHITE - ref GD5095

1 color twisted candle
With holders
70 PIECES

PINK - ref GD5097
BLUE - ref GD5099

WHITE - ref GD5098

Red numbers candle Stars and numbers candle

6 cm 16.5 cm

NUMBER 0 - ref GD5070
NUMBER 1 - ref GD5071
NUMBER 2 - ref GD5072
NUMBER 3 - ref GD5073
NUMBER 4 - ref GD5074

NUMBER 5 - ref GD5075
NUMBER 6 - ref GD5076
NUMBER 7 - ref GD5077
NUMBER 8 - ref GD5078
NUMBER 9 - ref GD5079

NUMBER 0 - ref GD5050
NUMBER 1 - ref GD5051
NUMBER 2 - ref GD5052
NUMBER 3 - ref GD5053
NUMBER 4 - ref GD5054

NUMBER 5 - ref GD5055
NUMBER 6 - ref GD5056
NUMBER 7 - ref GD5057
NUMBER 8 - ref GD5058
NUMBER 9 - ref GD5059

6 cm8 cm6 cm
EPIPHANY DECORATION

Nativity figures
2 RANDOM PIECES

ref GDSANTONS
14 PIECES - ref GDFEVES

Owls
2 RANDOM PIECES
ref GDFEVEHIBOUX

Handmade
2 RANDOM PIECES
ref GDFEVFAITMAIS

10 PIECES - ref GDFEVFAITMAI

Pastry ingredients
2 RANDOM PIECE

ref GDFEVINGPATIS
10 PIECES - ref GDFEVINGPATI

Toys
2 RANDOM PIECES

ref GDFEVJOUET

King’s galette kit
Gold carton + crown

charm + bag
ref GDGALETTE

E N D
O F  S T O C K  !

N E W
P R O D U C T !

N E W
P R O D U C T !

N E W
P R O D U C T !

Celebrate Epiphany with a delicious galette and these superb 
ceramic charms to choose the king or queen. Our charms 
are sold by the full range or in packs of 2 random models.
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Expert products for your desserts!

NON FOOD

SUPPORTS
AND PACKAGINGS 
Cake boxes
Candy and chocolate packagings
Decorative ribbons
Baking cups
Cakeboards and trays
Cake stands
Ice cream pots
Wood and paper sticks
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Vacuum and insulated bag for tall cakes
25 X 25 X 26 CM - ref TC10
31 X 31 X 30 CM - ref TC20
35 X 35 X 30 CM - ref TC30

Vacuum and insulated bag for logs and cakes
36 X 15 X 15 CM - ref TC40

Shopping bag
39 X 20 X 35 CM - ref CERFSAC

Cold accumulators
2 PIECES

14.5 X 24.5 CM - ref TC910

CAKE BOXES
VACUUM AND INSULATED BAGS

Sturdy and reusable!

sustainable product
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Arabesque box
21 X 21 X 22 CM - ref GD110
26 X 26 X 24 CM - ref GD111
31 X 31 X 26 CM - ref GD112
36 X 36 X 28 CM - ref GD113

Flower bouquet box
21 X 21 X 22 CM - ref GD114
36 X 36 X 28 CM - ref GD117

Butterfly transparent box
21 X 21 X 22 CM - ref GD454
26 X 26 X 24 CM - ref GD455
31 X 31 X 26 CM - ref GD456
36 X 36 X 28 CM - ref GD457

«Home» box
26 X 26 X 24 CM - ref GD550
31 X 31 X 26 CM - ref GD551

Box «Je fais plaisir»
21 X 21 X 22 CM - ref GD280
26 X 26 X 24 CM - ref GD290

Box with handles
21 X 21 X 22 CM - ref GD440
26 X 26 X 24 CM - ref GD441
31 X 31 X 26 CM - ref GD442
36 X 36 X 28 CM - ref GD443

TALL BOXES

N E W
P R O D U C T !

Golden artwork!
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Scandinavian Christmas pattern
25 X 11 X 11 CM - ref GD182

Kraft village pattern
1 PIECE

25 X 11 X 11 CM - ref GD189
30 X 11 X 11 CM - ref GD190
35 X 11 X 11 CM - ref GD191

12 PIECES
25 X 11 X 11 CM - ref PRO1931
30 X 11 X 11 CM - ref PRO1941
35 X 11 X 11 CM - ref PRO1951

Iced Christmas pattern
25 X 11 X 11 CM - ref GD186
30 X 11 X 11 CM - ref GD187
35 X 11 X 11 CM - ref GD188

Vegetal pattern
12 PIECES

25 X 11 X 11 CM - ref PRO1831
30 X 11 X 11 CM - ref PRO1841
35 X 11 X 11 CM - ref PRO1851

Log wrapping and decorating kit
1 random box  

+ 1 log base + decorations
4 PIECES - ref GDBUCHE

LOG BOXES
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Square box
1 PIECE

18 X 18 X 20 CM - ref GD194
20.3 X 20.3 X 20 CM - ref GD200
25.4 X 25.4 X 20 CM - ref GD201
30.4 X 30.4 X 20 CM - ref GD202
35.5 X 35.5 X 22.8 CM - ref GD203
41 X 41 X 22 CM - ref GD204
46 X 46 X 22 CM - ref GD205
26 X 26 X 40 CM - ref GD206
31 X 31 X 40 CM - ref GD207

10 PIECES
20.3 X 20.3 X 20 CM - ref PRO555
25.4 X 25.4 X 20 CM - ref PRO550

Rectangular box
21 X 31 X 20 CM - ref GD199
26 X 36 X 20 CM - ref GD198
31 X 41 X 22 CM - ref GD197
41 X 61 X 22 CM - ref GD196

White pastry box
18 X 18 CM X 5 CM - ref GD800
18 X 18 CM X 10 CM - ref GD805
20 X 20 CM X 5 CM - ref GD801
20 X 20 CM X 10 CM - ref GD806
26 X 26 CM X 5 CM - ref GD802
26 X 26 CM X 10 CM - ref GD807
31 X 31 CM X 5 CM - ref GD803
35 X 35 CM X 5 CM - ref GD804
35 X 35 CM X 8 CM - ref GD809

Box with stickers
20 X 20 X 10 CM - ref GD460
24 X 24 X 10 CM - ref GD461

Rectangular transparent box
20 X 11 X 11 CM - ref GD615
25 X 11 X 11 CM - ref GD616
30 X 11 X 11 CM - ref GD617

Catering box
1 tray + 1 box

19 X 28 CM - ref GD75
28 X 42 CM - ref GD76

PASTRY BOXES

- Rigid box
- Solid handles
- Transparent
- Reusable after washing

Product tipsProduct tips

201
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Macaroon display
40 MACAROONS CAPACITY - ref PYRAM

White
6 MACAROONS - ref GD101

12 MACAROONS - ref GD104

Macaroon boxes
2 X 8 MACAROONS - ref GD106

Pink
6 MACAROONS - ref GD100

12 MACAROONS - ref GD103

Black
6 MACAROONS - ref GD102

12 MACAROONS - ref GD105

Cupcake box
4 CUPCAKES CAVITIES - ref GD109
6 CUPCAKES CAVITIES - ref GD108

12 CUPCAKES CAVITIES - ref GD107

Transparent box to assemble
5 PIECES - 6 X 6 CM - ref GD5500
4 PIECES - 8 X 8 CM - ref GD5501

3 PIECES - 10 X 10 CM - ref GD5502

MACAROON AND CUPCAKE BOXES
If you’re looking for an elegant way to carry, store or offer your creations, discover our 
essential accessories to present your macaroons and cupcakes.

made in France
202
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CANDY AND CHOCOLATE PACKAGINGS

Orange
2 PIECES
ref GD302

Pink
2 PIECES
ref GD300

Green
2 PIECES
ref GD301

White
2 PIECES
ref GD303

Christmas village
1 PIECE

ref GDBALLOTINNO

Black
2 PIECES
ref GD304

Candy box kits contain boxes, dividers and sleeves 
to wrap your chocolates like the pros!

250g / 12 chocolates

50 pieces of 8 x 8 c
m

Metallic foil wrappers
GOLDEN - ref GD1050
SILVER - ref GD1051
GREEN - ref GD1052

PASTEL GREEN - ref GD1053
BLUE - ref GD1054
RED - ref GD1055

FUCHSIA - ref GD1056
BRONZE - ref GD1057
ORANGE - ref GD1058

PINK - ref GD1059

Clear cone bags
10 PIECES - White pattern
18 X 37 CM - ref GD2030

Clear candy wrapper
50 PIECES

10 X 10 CM - ref GD1040

N E W
P R O D U C T !

N E W
P R O D U C T S !
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DECORATIVE RIBBONS

Satin ribbon
2.5 CM X 5 M

BLACK - ref GD119
WHITE - ref GD118

Glitter ribbon
3.8 CM X 22 M

GOLD - ref GD5527
SILVER - ref GD5528

Satin ribbon 
0.6 CM X 22 M

RED - ref GD5510
BLUE - ref GD5512
PINK - ref GD5514
WHITE - ref GD5515
BLACK - ref GD5517
GOLD - ref GD5519
GREY - ref GD5521
SILVER - ref GD5523

Satin ribbon
2.5 CM X 22 M

RED - ref GD5511
BLUE - ref GD5513
PINK - ref GD5509
WHITE - ref GD5516
BLACK - ref GD5518
GOLD - ref GD5520
GREY - ref GD5522
SILVER - ref GD5524

Finish your creations with these pretty satin or glitter ribbons. Around a cake or even 
a box, they’ll give your desserts a sophisticated look.
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10 bags + ties 5 bags + ties

Chocolate - pink spot pattern
12 X 26 CM - ref GD2025

Transparent - white spot pattern
10 X 22 CM - ref GD2026
12 X 26 CM - ref GD2027

Transparent
10 X 22 CM - ref GD2020
12 X 26 CM - ref GD2021

Easter bunnies pattern
10 X 22 CM - ref GD2032

Christmas village pattern
10 X 22 CM - ref GD2031
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CAKE LINERS

White and black set
Ø 5.3 X 3.2 CM

ref GD56

White and black eclairs set
10.5 X 4  X 1.5 CM

ref GD59

White and black mini set
Ø 2.7 X 2 CM

ref GD58

White and black set
Ø 4 X 1.5 CM

ref GD57

Silver
Ø 5 X 3 CM
ref GD1528

Gold
Ø 5 X 3 CM
ref GD1529

80 pieces

80 pieces

40 pieces 50 pieces

50 pieces120 pieces

Baking cups are a quick, easy and fun way to present your cupcakes, muffins, eclairs, choux 
pastries, chocolate truffles...  Discover our wide range of colors, patterns and themes!
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Multicolore hearts
Ø 5 X 3 CM
ref GD1513

Jubilee
Ø 5 X 3 CM
ref GD1520

Green gingham
Ø 5 X 3 CM
ref GD1521

Pink gingham
Ø 5 X 3 CM
ref GD1522

Blue gingham
Ø 5 X 3 CM
ref GD1523

Red with white dots
Ø 5 X 3 CM
ref GD1500

Purple with white dots
Ø 5 X 3 CM
ref GD1504

Yellow with white dots
Ø 5 X 3 CM
ref GD1501

Black with white dots
Ø 5 X 3 CM
ref GD1505

Blue with white dots
Ø 5 X 3 CM
ref GD1502

White with pink dots
Ø 5 X 3 CM
ref GD1506

Pink with white dots
Ø 5 X 3 CM
ref GD1503

PATTERNS AND THEMES

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces
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Soccer
Ø 5 X 3 CM - ref GD1510

Pink rose blue background
Ø 5 X 3 CM - ref GD1508

Smiley love
Ø 5 X 3 CM - ref GD1511

Pink rose green background
Ø 5 X 3 CM - ref GD1509

Pink / blue small feet
Ø 5 X 3 CM - ref GD1517

Pink gingham heart
Ø 5 X 3 CM - ref GD1518

Happy Birthday
Ø 5 X 3 CM - ref GD1519

Cupcakes
Ø 5 X 3 CM - ref GD1516

Pink background cupcakes
Ø 5 X 3 CM - ref GD1525

Unicorns
Ø 5 X 3 CM - ref GD1531

Flamingo
Ø 5 X 3 CM - ref GD1532

Balloons
Ø 5 X 3 CM - ref GD1524

Unicorns
Ø 5 X 3 CM - ref GD1530

Liberty
Ø 5 X 3 CM - ref GD1507

Christmas reindeer
Ø 5 X 3 CM - ref GD1515

Christmas
Ø 5 X 3 CM - ref GD1512

Santa Claus
Ø 5 X 3 CM - ref GD1514

Skull 2
Ø 5 X 3 CM - ref GD1527

Skull 1
Ø 5 X 3 CM - ref GD1526

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces

50 pieces
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Golden rounds
Ø 18 CM - ref GD10
Ø 20 CM - ref GD11
Ø 22 CM - ref GD12
Ø 24 CM - ref GD13
Ø 26 CM - ref GD14
Ø 28 CM - ref GD16
Ø 30 CM - ref GD18

19 X 10 CM - ref GD73
24 X 10 CM - ref GD70
29 X 10 CM - ref GD71
34 X 10 CM - ref GD72
40 X 60 CM - ref GD169

Mini rounds
Ø 8 CM

ref GD19

Mini rectangles
9 X 5.5 CM

ref GD20

Double sided squares
gold - black

14 X 14 CM - ref GD160
16 X 16 CM - ref GD161
18 X 18 CM - ref GD162
20 X 20 CM - ref GD163
22 X 22 CM - ref GD164
23 X 23 CM - ref GD22
24 X 24 CM - ref GD165
26 X 26 CM - ref GD166
28 X 28 CM - ref GD167

CAKEBOARDS AND TRAYS
GOLDEN CAKEBOARDS

5 pieces

5 pieces

20 pieces 20 pieces

5 pieces

Log soles / rectangles
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TRAYS

- Reusable
- Dishwasher-safe- Rigid plastic
- Pretty lace

Product tipsProduct tips

White round tray
Ø 24 CM - ref GD5305
Ø 26 CM - ref GD5306
Ø 28 CM - ref GD5307
Ø 30 CM - ref GD5308
Ø 32 CM - ref GD5309
Ø 40 CM - ref GD5330

White rectangular tray
13 X 27 CM - ref GD5300
13 X 32 CM - ref GD5301
16 X 30 CM - ref GD5302
19 X 34 CM - ref GD5303
22 X 37 CM - ref GD5304

Black rectangular tray
13 X 27 CM - ref GD5310
13 X 32 CM - ref GD5311
16 X 30 CM - ref GD5312
19 X 34 CM - ref GD5313
22 X 37 CM - ref GD5314

Black round tray
Ø 24 CM - ref GD5315
Ø 26 CM - ref GD5316
Ø 30 CM - ref GD5318 
Ø 32 CM - ref GD5319
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Round foot cake stand
METAL / MIRROR

Ø 26 X 16 CM - ref TC7506
Ø 21 X 16 CM - ref TC7505

1 plate birdcage cake stand
METAL / MIRROR

Ø 21 X 24 CM - ref TC7500
Ø 25 X 29 CM - ref TC7501

2 plate birdcage cake stand
METAL / MIRROR 

Ø 20 X 39 CM - ref TC7502
Ø 25 X 45.5 CM - ref TC7503

Cake stand
METAL / MIRROR 

Ø 25 X 22 CM
ref TC7504

Lace cake stand
Ø 25 X 13 CM

ref GD1493

Cupcake stand
Ø 10 X 6 CM
ref TC7507

Ribbed cake stand
Ø 31.5 X 9 CM

ref GD1491

CAKE STANDS

GOLDEN CAKE STANDS

CERAMICS CAKE STANDS

What would be a beautiful cake without a superb cake stand to show it off? 
Whether it’s for a birthday, anniversary, wedding or simply a tea party, these display 
stands will sublimate all your creations!
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Ø 23 X 18 CM - ref TC1441
Ø 18 X 11 CM - ref TC1442
Ø 15 X 7 CM - ref TC1443
Ø 30 X 19 CM - ref TC1472
Ø 35 X 19 CM - ref TC1482

Black embroidery
Ø 23 X 18 CM - ref TC1485
Ø 18 X 11 CM - ref TC1486
Ø 30 X 19 CM - ref TC1484
Ø 35 X 19 CM - ref TC1483

Birdcage cake stand
 Ø 26 X 34 CM

ref TC1479

2 plate glass / embroidery / diamonds cake stand
Ø 27 AND Ø 31 X 46 CM

ref TC1480

METAL CAKE STANDS

211



212212

Pink «Birdcage» 
23 X 19.5 X 48 CM

ref GD610

Blue «Birdcage»
23 X 19.5 X 48 CM

ref GD611

Green «Birdcage»
23 X 19.5 X 48 CM

ref GD612

PLASTIC CAKE STANDS

CARDBOARD CAKE STANDS

2 plate cake stand
Ø 27.5 X 25 CM

ref TC1808

Cake pillar supports
4 PIECES - 12.5 CM

ref TC1092

3 plate cake stand
Ø 28 X 45 CM

ref TC1094

4 plate cake stand
Ø 27.5 X 44.5 CM

ref TC1809

Clear dome cake stand
Ø 28 X 22 CM

ref TC1489
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3 plates round
SILVER - ref GDPRA3

3 plates square
BLACK - ref GDPCN3
SILVER - ref GDPCA3

5 plates round
BLACK - ref GDPRN5
WHITE - ref GDPRB5
SILVER - ref GDPRA5

5 plates square
WHITE - ref GDPCB5
SILVER - ref GDPCA5

«Ice cream truck»
38 X 18 X 30 CM - ref GD613

Ø 21 cm

21.4 cm

Ø 20 cm

20 cm

Ø 25 cm

25 cm

Ø 30 cm

30,7 cm

Ø 35 cm

35.6 cm

Ø 40 cm

40 cm

Ø 31 cm

31.4 cm

Ø 36 cm

36.5 cm
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White 4 plates cake stand
METAL

4 X Ø 23.5 CM
TOTAL HEIGHT : 110 CM

ref TC7508

3 plates spiral
SILVER CHROME

Ø 15, 22.5 AND 30 CM
ref TC1435

3 loop cake stand
SILVER CHROME

Ø 15, 21 AND 30 CM
ref TC1439

4 bouquet cake stand
SILVER CHROME

3 X Ø 14 AND 26 CM
ref TC1437

LARGE CAKE STANDS

ICE CREAM POTS

Kraft ice cream pots + lids
125 ML - Ø 8 CM

ref GD8029

Push up cakepops
8.5 CM

ref TC1314

8 pieces

These displays can be used with cakes drums!

Suitable for other delicacies too!

4 pieces

50 pieces

50 pieces 50 pieces 50 pieces

35 pieces

50 pieces 50 pieces

Paper lollipop sticks
10 CM - ref GD6007
16 CM - ref GD6008

Wooden lollipop sticks
10 CM - ref GD6003

Wooden candied apple sticks
15 CM - ref GD6005

Wooden cotton candy sticks
40 CM - ref GD6000

Wooden skewer picks
30 CM - ref GD6001

Wooden popsicle sticks
9,3 CM - ref GD6004  

WOOD AND PAPER STICKS

215
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Experts products for your desserts!

AA
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PRODUCTS
INDEX
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A
acid __________________________________________________
additives _____________________________________________
agar agar ____________________________________________
agave _______________________________________________
agave syrup _________________________________________
airbrushing __________________________________________
almond paste ________________________________________
almond powder _______________________________________
aluminium moulds ___________________________________
aluminium paper _____________________________________
angle smoother ____________________________________

B
baker’s blade ________________________________________
baking cups _________________________________________
baking mat __________________________________________
baking paper ________________________________________
baking soda ________________________________________
bannetons ___________________________________________
baster _______________________________________________
bavarian cream mix _________________________________
bits __________________________________________________
blue steel mould _____________________________________
brush _______________________________________________

C
cake boxes __________________________________________
cake drums __________________________________________
cake dummies _______________________________________
cake mix ___________________________________________
cake pan _____________________________________________
cake server __________________________________________
cake set _____________________________________________
cake stand __________________________________________
cake topper to pick __________________________________
cake turntable _______________________________________
candied, dried fruits _________________________________
candle _______________________________________________
candy box kit ________________________________________
candy wrapper _______________________________________
ceramic charm ________________________________________
cereals balls _________________________________________
chaï __________________________________________________
chef’s hat ____________________________________________
chips ________________________________________________
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Page 29
Pages 28,29
Page 27
Page 21
Page 21
Page 161
Page 15
Page 24
Page 121
Page 135
Page 146

Page 102
Pages 205, 206, 207
Page 135
Page 135
Page 28
Page 134
Page 105
Page 61
Page 40
Page 120
Page 106

Pages 199, 200, 201, 202
Page 166, 167
Page 165
Pages 62, 63
Page 162
Page 107
Pages 69, 70
Pages 210, 211, 212, 213, 214
Pages 170, 171, 172, 173, 174, 175, 176, 177, 178, 179, 180, 181, 182, 183

Page 164
Page 22
Pages 190, 191, 192, 193, 194
Page 203
Page 203
Page 195
Page 55
Page 44
Page 119
Page 40

chocolate chips ______________________________________
chocolate coated coffee beans _______________________
chocolate decoration _______________________________
chocolate flakes ____________________________________
chocolate for fondue ________________________________
chocolate stick ______________________________________
chunks ______________________________________________
clear candy bag ____________________________________
coating ______________________________________________
coating chocolate ____________________________________
cocoa ________________________________________________
cocoa butter _________________________________________
cocoa nibs __________________________________________
coconut _____________________________________________
colourings ____________________________________________
compressor _________________________________________
cookie baking set ____________________________________
cookie cutter ________________________________________
cooking spray _______________________________________
cooling spray ________________________________________
corn _________________________________________________
corn starch __________________________________________
cream of tartar ____________________________________
cutter ________________________________________________

D
dairy products fixing agent _________________________
dark chocolate _______________________________________
decoration crimper _________________________________
decoration sets ______________________________________
decorative sugarwork ______________________________
decorative ribbon ____________________________________
dextrose ____________________________________________
dipping fork _________________________________________
doll skirt pan _________________________________________
dough cutter __________________________________________
dried flowers ________________________________________
drip cake ____________________________________________

E
edible decorations ___________________________________
edible diamond ______________________________________
edible glue __________________________________________
edible lace __________________________________________
egg white powder ___________________________________
extract ______________________________________________
eyedropper ________________________________________

Page 54
Page 56
Pages 55, 56, 57
Page 56
Page 51
Page 53
Page 54
Page 203
Page 67
Page 52
Page 53
Page 53
Page 56
Pages 21, 22, 23, 45
Pages 30, 31, 32, 33
Page 161
Page 71
Pages 153, 154, 155, 156, 157
Page 27
Page 138
Page 18
Page 18
Page 29
Pages 112, 113

Page 29
Pages 48, 49
Page 159
Pages 186, 187, 188, 189, 190
Page 91
Page 204
Page 20
Page 137
Page 162
Page 102
Page 79
Page 68

Pages 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91
Page 91
Page 14
Page 15
Page 29
Page 34
Pages 30, 104 219
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F
filling _______________________________________________
flavour _____________________________________________
flavoured chocolate ________________________________
flexible mould _____________________________________
flour scoop ________________________________________
flowers nail ________________________________________
fondant icing _______________________________________
fondant icing cutter _______________________________
fondant icing extruder ______________________________
fondant icing impression mat ________________________
fondant icing rolling pin ______________________________
fondant icing smoother ______________________________
fondant sheets _____________________________________
food marker __________________________________________
food grade printing __________________________________
food varnish ________________________________________
frame _______________________________________________
fructose ____________________________________________
fruits chunks ________________________________________
funnel _____________________________________________

G
gelatin _____________________________________________
ghee ________________________________________________
gianduja ___________________________________________
glaze _______________________________________________
glazing kit __________________________________________
glitter spray ________________________________________
glucose _____________________________________________
glycerin _____________________________________________
golden cakeboard ___________________________________
graduated cake marker _____________________________
grate _______________________________________________
grater _______________________________________________
gum _________________________________________________

H
hot chocolate _______________________________________
hot drink ____________________________________________

I
ice cream cones ____________________________________
ice cream mix _____________________________________
ice cream pots _____________________________________
icing disc __________________________________________
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Pages 42, 43
Pages 35, 36, 37, 38, 39
Page 51
Page 139
Page 105
Page 159
Pages 12, 13, 14, 68
Pages 148, 149, 150, 151, 152
Page 159
Page 160
Page 158
Page 157
Page 92
Page 74
Page 92
Page 77
Pages 132, 133
Page 20
Page 23
Page 103

Page 27
Page 27
Pages 42, 67
Pages 67, 68
Page 136
Page 75
Pages 20, 21, 28
Page 14
Page 208
Page 146
Page 136
Page 105
Pages 28, 29

Page 44
Page 44

Page 65
Page 65
Page 214
Page 146

icing smoother _____________________________________
icing tube __________________________________________
ink cartridges ______________________________________
isomalt _____________________________________________

K
knife _______________________________________________

L
lemon curd __________________________________________
log mould ___________________________________________

M
maltitol ______________________________________________
marshmallow ________________________________________
measuring glass _____________________________________
metallic foil sheets __________________________________
metallic paint ________________________________________
metallic powder _____________________________________
milk __________________________________________________
milk chocolate ______________________________________
mini-amarettis ______________________________________
mixing bowl _________________________________________
mixing cup ___________________________________________
mochi mix __________________________________________
modelling tools _____________________________________

N
nomad cutlery set __________________________________
non-stick mould ____________________________________
nozzle ________________________________________________
nozzle adaptor _________________________________________
nozzles box __________________________________________
number cake mould _________________________________

O
oat __________________________________________________
oat flakes ___________________________________________
organic chocolate ___________________________________

P
paper and carboard mould ____________________________
paste ________________________________________________
pastry alcohol _______________________________________
pastry cutter ________________________________________
pastry mat __________________________________________

Pages 146, 147
Page 74
Page 92
Page 28

Page 101

Page 42
Pages 128, 129

Page 29
Page 40
Page 104
Page 78
Page 77
Page 77
Page 44
Page 50
Page 40
Page 100
Page 30
Page 64
Page 159

Page 143
Page 127
Pages 114, 115, 116, 117, 118
Page 118
Page 118
Page 134

Pages 18, 44
Page 18
Page 49

Pages 122, 123
Page 42
Page 39
Page 159
Page 163

221
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pearly spray ________________________________________
pectin _______________________________________________
peeler _______________________________________________
piping bag __________________________________________
piping bags holder ___________________________________
plastic tray __________________________________________
polyethylene sheets _________________________________
popcorn ____________________________________________
praliné ______________________________________________
praliné bits, pralines bits ____________________________
precision twizzer ____________________________________
pure oil ____________________________________________

R
removable bottom mould ____________________________
rhodoid ribbon ______________________________________
rhodoid sheets ______________________________________
rice ________________________________________________
ring ________________________________________________
rolling pin ___________________________________________
rolls ________________________________________________
royal icing __________________________________________
ruby chocolate ______________________________________

S
scale _______________________________________________
scissors ____________________________________________
scrapers ____________________________________________
sealing wrap _______________________________________
seeds ______________________________________________
sieve _______________________________________________
silicone mould ______________________________________
slicer _______________________________________________
soft fruits ___________________________________________
solvent _____________________________________________
sorbitol _____________________________________________
sourdough, yeast ___________________________________
spatula _____________________________________________
speculoos mould ___________________________________
spice _______________________________________________
sponge cake ________________________________________
spoon ______________________________________________
sprinkles candy ____________________________________
squid ink __________________________________________
stainless steel straw _______________________________
stencil ______________________________________________
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Page 75
Page 28
Page 102
Page 114
Page 114
Page 209
Page 138
Page 18
Page 41
Page 40
Page 106
Page 39

Page 127
Page 130
Page 138
Pages 18, 40, 45
Pages 130, 131
Pages 110, 111
Page 55
Page 15
Page 51

Page 103
Page 102
Pages 108, 137
Page 135
Page 17
Page 100
Pages 124, 125, 126, 127
Page 102
Page 23
Page 77
Page 28
Page 16
Pages 107, 137
Page 123
Pages 24, 25
Page 60
Page 104
Pages 80, 81, 82, 83, 84, 85, 86
Page 33
Page 143
Page 161

sticky rice flour _____________________________________
strainer _____________________________________________
sugar _______________________________________________
sugared almonds ____________________________________
sugared chocolate _____________________________________
sugar-free chocolate _______________________________
sunflower lecithin __________________________________
surprised bread _____________________________________

T
temperer ____________________________________________
textured mat __________________________________________
thermometer ________________________________________
timer ________________________________________________
toffee sauce ________________________________________
topper ______________________________________________
topping _____________________________________________
topping spray _______________________________________
transfer mould _____________________________________
transfer pattern sheets ______________________________
tray ________________________________________________
tritan mould _________________________________________
tylose ______________________________________________

V
vacherin _____________________________________________
vacuum bag __________________________________________
vanilla ______________________________________________
veggy chocolate _____________________________________
veggy drink __________________________________________
velvet spray __________________________________________

W
wafer flowers ________________________________________
wafer paper decorations ______________________________
wafer paper sheets __________________________________
wax __________________________________________________
whisk _______________________________________________
white chocolate _____________________________________
wire cake cutter ______________________________________
wood or paper stick _________________________________
wooden mould ________________________________________
writing cone _________________________________________

Page 64
Page 100
Pages 19, 20, 21
Page 90
Page 90
Pages 49, 50
Page 29
Page 133

Page 137
Page 160
Page 109
Page 109
Page 40
Pages 170, 171, 172, 173, 174, 175, 176, 177, 178, 179, 180, 181, 182, 183

Page 66
Page 66
Page 57
Page 56
Page 136
Page 143
Page 14

Page 133
Page 198
Page 26
Page 49
Page 45
Page 76

Page 94
Pages 93, 94, 95, 96, 97
Page 93
Page 27
Page 105
Page 50
Page 163
Pages 165, 215
Page 121
Page 137
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www.cerfdellier.com
blog.cerfdellier.com

Follow us on our social networks or our website

Cerf Dellier makes life more gourmet by 
offering quality ingredients and equipment 
to help you practice your passion.

Always looking to innovate, we do our 
utmost to earn your trust. Whether you’re a 
hobbyist, a baker, a pastry chef, a catering 
professional or a retailer, we’ve got your 
back!

Expert products for your desserts!

Printed on recycled paper




