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Promise 65
CONCEIVED WITH DAVID VIDAL

A mould which expresses union and
harmony thanks to its circular and
sinuous shape. PROMISE65 mould is
made by a multi-form silicone mould
which provides the creation of six
semifreddos as well as baked
preparations of 65ml each and a practical
cutter double-use suitable for the
realization of inserts and bases. 
A multi-functional mould which provides
the making of different preparations:
single portions, plated desserts or
original desserts to go. 
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1 SILICONE MOULD + 
1 DOUBLE USE CUTTER

SIZE MOULD: Ø 85/44 H 20 MM

VOLUME MOULD: 6X65 ML

CODE: 36.320.87.0065

EAN: 8051085327935

PCS  MASTER: 10

Promise 65
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Samurai 30
CONCEIVED WITH 
KAZUHIRO NAKAYAMA

A unique and refined shape created in
collaboration with pastry chef
Kazuhiro Nakayama. 
The Samurai30 mould, characterized
by a sinuous combination of
harmonious lines, allows to make
flawless mini portions or plated
desserts both in a baked or
semifreddo version.
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1 SILICONE MOULD

SIZE MOULD: Ø46 H 23 MM

VOLUME MOULD: 15X30 ML 

CODE: 36.322.87.0065

EAN: 8051085328147

PCS MASTER: 10

Samurai 30
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Loop 32
RECIPE BY HANGAR78

The kit Loop32 is composed by a 
 multiform silicone mould which
provides the creation of 11
semifreddo or baked preparations
of 27 ml each, a multiform mould
suitable to create 11 inserts and
decorations (5.5 ml each) and a
practical double-use cutter to make
original inserts and/or bases.
Perfect to shape mini single
portions or plated desserts.
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2 SILICONE MOULDS + 
1 DOUBLE USE CUTTER 

SIZE BASE MOULD: Ø60/31 H13MM

VOLUME BASE MOULD: 11X27 ML

SIZE INSERT MOULD: Ø52/39 H6MM

VOLUME INSERT MOULD: 11X5.5ML

CODE: 36.323.87.0065

EAN: 8051085327881

PCS MASTER: 10

Loop 32
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Quenelle 10
RECIPE BY MARIKE VAN BEURDEN

The QUENELLE10 mould is suitable for
the creation of 20 sweet or savoury
perfectly 3D quenelles of 10ml volume
each.
The tridimensionality is made possible
thanks to a special and innovative border
located inside the mould which gives a
particular round shape to the base of
preparations. 
QUENELLE10 is suitable for baked
products as well as semifreddo and
gelato versions. 
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1 SILICONE MOULD

SIZE MOULD: 44X21 H 20 MM

VOLUME MOULD: 20X10 ML

CODE: 36.325.87.0065

EAN: 8051085327812

PCS MASTER: 10

Quenelle 10
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Egg 30
CONCEIVED WITH 
MARCUS A. BOHR

Egg30, the new silicone mould
characterized by clean and pure
lines. It ensures 12 egg-shaped
preparations of 30 ml volume each.
Egg30 guarantees impeccable
results not only in the creation on
chocolate mignons or semifreddo,
but also in the baked version.  It fits
perfectly for the creation of original
plated desserts too. 
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1 SILICONE MOULD

SIZE MOULD: Ø34 H 47 MM

VOLUME MOULD: 30 ML

CODE: 36.331.87.0065

EAN: 8051085329427

PCS MASTER: 10

Egg 30
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Dome 125
RECIPE BY HANGAR78 TEAM

Roundish and harmonic lines
make Dome125 a refined and
timeless mould for single
portions.
Dome125 is composed by 8
cavities of 125 ml volume each.
Perfect for the creation of
glazed or velvet semifreddo,
but also baked preparations.
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1 SILICONE MOULD

SIZE MOULD: Ø62 H 52 MM

VOLUME MOULD: 125 ML

CODE: 36.334.87.0065

EAN: 8032539936132

PCS MASTER: 10

      

Dome 125
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Astro 95
CONCEIVED WITH 
GREGORY DOYEN

Astro95 mould will give
tridimensionality and elegance to
the single portions in your shop
window and to your plated desserts.
The mould is made of 6 cavities of
95 ml each. The style and design of
its lines make it a versatile shape,
leaving space to creativity of the
pastry chef, to be interpreted in
different versions.
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1 SILICONE MOULD

SIZE MOULD: Ø67 H 79.5 MM

VOLUME MOULD:  95 ML

CODE: 36.335.87.0065

Astro 95
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Essenziale 30
CONCEIVED WITH 
LUCA BERNARDINI

This mould characterized by
harmonic and ethereal lines will
exalt your creations thanks to its
essential simplicity. Composed of
15 cavities of 30 ml each,
Essenziale30 ensures impeccable
results in mignons or plated
desserts. Ideal for both
semifreddo and baked version.
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1 SILICONE MOULD

SIZE MOULD: Ø45 H 20 MM

VOLUME MOULD: 30 ML

CODE: 36.332.87.0065

EAN: 8051085329335

PCS MASTER: 10

Essenziale 30
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Essenziale 80
CONCEIVED WITH 
LUCA BERNARDINI

This mould characterized by
harmonic and ethereal lines will
exalt your creations thanks to its
essential simplicity.Composed of 8
cavities of 80 ml each, this mould
ensures impeccable results in
single portions or plated
desserts.Ideal for both semifreddo
and baked version. Essenziale80
matches perfectly with Plissé7 and
Tourbillon9 moulds, creating
original combinations.

       Silikomart Professional | F/W 2020



1 SILICONE MOULD

SIZE MOULD: Ø65 H 25 MM

VOLUME MOULD: 80 ML

CODE: 36.333.87.0065

EAN: 8051085329373

PCS MASTER: 10

Essenziale 80
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Essenziale 1000
CONCEIVED WITH 
LUCA BERNARDINI

This mould characterized by
harmonic and ethereal lines will
exalt your creations thanks to its
essential simplicity.The mould
provides 1000 ml preparations in
semifreddo or baked version.
Essenziale1000 matches perfectly
with Plissé100 and Tourbillon1000
moulds, creating original
combinations.
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1 SILICONE MOULD

SIZE MOULD: Ø180 H 40 MM

VOLUME MOULD: 1000 ML

CODE: 30.411.87.0065

EAN: 8051085329274

PCS MASTER: 6

Essenziale 1000
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Kit Fleur 1085  
CONCEIVED WITH 
CHRISTOPHE MICHALAK 

Inspired by the exclusive dessert "Mon
Koeur" signed by the pastry chef and
World Champion Christophe Michalak.
The Kit Fleur1085 by Silikomart
Professional is composed by two
silicone moulds: a base for a
preparation of 485 ml and a top with a
floral design for creating a decoration
with a volume of 600 ml. The two
preparations together create
interesting combinations of flavours
and textures.
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2 SILICONE MOULDS 

SIZE BASE MOULD: Ø156 H 30 MM

VOLUME BASE MOULD: 485 ML

SIZE FLEUR MOULD: Ø160 H 50 MM

VOLUME FLEUR MOULD: 600 ML

CODE: 25.410.87.0065

EAN: 8051085329045

PCS MASTER: 3

Kit Fleur 1085
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Kit Tarte Ring Bubble
200x200 mm

RECYPE BY HANGAR78 TEAM

The kit is composed by two
elements:  a 200 x 200 h 20 mm
rectangle in thermoplastic
compositecrush-proof  material
suitable for baking and creating the
base and a 175 x 175 h 20 mm
silicone mould to make a mousse or
a cream with an original bubble 
 pattern to lay over the shortcrust
pastry. 
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1 SILICONE MOULD + 1 RING

SIZE MOULD: 210 X 210 H 22 MM

VOLUME MOULD: 455 ML

SIZE RING: 200X200 H 20 MM

CODE: 20.412.87.0065

EAN: 8051085329809

PCS MASTER: 6

Kit Tarte Ring Bubble
200x200 mm
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Elegance 1080
CONCEIVED WITH YANN BRYS

Inspired by the exclusive bûche "ART
GOURMAND" signed by MOF Pâtissier
Yann Brys. Elegance1080 mould by
Silikomart Professional is composed of a
silicone mould, which enables to create a
cylindrical bûche of 1080 ml volume, and
of a plastic support which guarantees
more stability and an additional ease of
the use. Thanks to Elegance1080 design
and to its practical support, it is easy to
create rounded shape semifreddos,
perfect to be glazed or decorated with
spray masses.
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1 SILICONE MOULDS + 
1 PLASTIC SUPPORT

SIZE MOULD:Ø75 X 250 MM

VOLUME  MOULD: 1080 ML

CODE: 20.416.87.0065

EAN: 8051085329939

PCS MASTER: 4

      

Elegance 1080
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Kit Woody 1100
CONCEIVED WITH 
PASCAL HAINIGUE

Inspired from the exclusive bûche "Le
Stère Chocolaté" signed by pastry chef
Pascal Hainigue.Kit Woody1100 by
Silikomart Professional is made of two
silicone elements which combined
together and placed in the specific plastic
support, enable to create a nature-
inspired bûche of 1100 ml volume. The
design of the kit, reproducing a woodpile,
is ideal for the preparation of semifreddos
decorated with spray masses, perfect to
exalt the shape.
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2 SILICONE COMPONENTS+ 
1 PLASTIC SUPPORT

SIZE MOULD: 240X100 H82.5 MM

VOLUME  MOULD: 1100 ML

CODE:  20.420.87.0065

 

      

Kit Woody 1100
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Kit Koala
RECYPE BY KIRSTEN TIBBALLS

Kit composed of 4 thermoformed
moulds created by Silikomart
Professional designers for the
realisation of a 3D chocolate subject
shaped like a koala.

A part of the renevue will be
donated in support of the          
 safeguard and health care of the
Australian koalas.
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4 THERMOFORMED MOULDS

SIZE KOALA: 155 X 116 H 160 

CODE: 70.107.99.0065

      

Kit Koala
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SCG054
3D - Choco Trees

RECYPE BY HANGAR78 TEAM

Silicone mould for 3D chocolates.
Little chocolate treats that will
surprise you with their original 3D
shape! Chocolate will no longer
have limits thanks to Silikomart:
every cavity of the mould is
provided with a special internal
border which gives a lightly
rounded shape to the base of your
creations. Small refined delights for
the eye and the palate!
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1 SILICONE MOULD

SIZE MOULD: ⌀28 H 30 MM

VOLUME MOULD: 8.5 ML

CODE: 22.154.77.0065

EAN: 8032539936118

PCS MASTER: 30

      

SCG054
3D - Choco Trees
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1 SILICONE MOULD

SIZE MOULD: Ø75 H 15 MM

VOLUME MOULD: 65 ML

BULK CODE: 40.477.20.0000

POLYBAG CODE: 70.477.20.0098 

EAN: 8051085325139

PCS MASTER: 1

      

SQ077 Disco
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1 SILICONE MOULD

SIZE MOULD: 130 X  25 H 25 MM

VOLUME MOULD: 80 ML

BULK CODE: 40.478.20.0000

POLYBAG CODE: 70.478.20.0098  

EAN: 8051085328130

PCS MASTER: 1

      

SQ078 Fashion Cake
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1 SILICONE MOULD

SIZE MOULD: Ø50 H 30 MM

VOLUME MOULD: 57 ML

BULK CODE: 40.479.20.0000

POLYBAG CODE: 70.479.20.0098

EAN: 8051085328215

PCS MASTER: 1

      

SQ079 Cylinders 
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1 SILICONE MOULD

SIZE MOULD: Ø76 H 45 MM

VOLUME MOULD: 200 ML

BULK CODE: 40.480.20.0000

POLYBAG CODE: 70.480.20.0098

EAN: 8051085328222

PCS MASTER: 1

      

SQ080 Cylinders
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1 SILICONE MOULD

SIZE MOULD: 57X43 H 23 MM

VOLUME MOULD: 47.5 ML

BULK CODE: 16.326.00.0000

POLYBAG CODE: 36.326.00.0060

EAN: 8051085329892

PCS MASTER: 10

      

SF326 Ovals
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