
Ideal for making recipes using raw vegetarian pastry and for tiered cakes, it is the professional 
pastry chef's tool for making cakes, génoises, mousses, intermediate courses, and vacherins. 
Perfect for careful presentation of savoury dishes: tians, parmentier, etc. 
 
Method for use:  
- Tighten the handles to reduce the size of the circle, and loosen them to widen the circle, 
- Move the loop to the left to lock the circle, and to the right to unlock it, 
- Used on a pastry plate covered with baking paper.

Stainless steel

The interior is graduated 
every 2 cm

All diameters possible from 
16 to 28 cm

Locks at the desired size using 
the fixing loop

adJustaBle cake ring 

«Made for indecisive 
people!»

goBel

Dimensions               are in cm, weight   in kg. Unit gross prices displayed exclude VAT and are applicable from 02/01/2020 to 31/12/2020210
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Setting up | Stainless steel pastry rings

Ice cream cake ring

 St/st

Ref. €

865620 6 5 10/10 0.05

865630 6 5.5 10/10 0.05

865640 6 6 10/10 0.05

865650 6 6.5 10/10 0.06

865660 6 7 10/10 0.06

865670 6 7.5 10/10 0.07

865680 6 8 10/10 0.07

865690 6 9 10/10 0.08

864904 6 10 10/10 0.09

864905 6 12 10/10 0.18

864910 6 14 10/10 0.17

864920 6 16 10/10 0.24

864930 6 18 10/10 0.26

864940 6 20 10/10 0.3

864950 6 22 10/10 0.33

864960 6 24 10/10 0.35

864970 6 26 10/10 0.38

864980 6 28 10/10 0.41

864990 6 30 10/10 0.44

898250 6 36 20/10 1.04

898270 6 40 20/10 1.15

Deep ring

 St/st

Ref. €

865210 9 7 6/10 0.1

865220 9 9 6/10 0.12

Deep ring for surprise bread

 St/st

Ref. €

865240 9 16 6/10 24 canapés.

865250 9 18 6/10 30 canapés.

865260 9 20 6/10 36 canapés.

865270 9 22 6/10 48 canapés.
Adjustable cake ring

 St/st

Ref. €

896480 6 16/28


