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FONDANT _
SEKER HAMURU
Kg. Verpackung | Stiick im Karton Haltbarhlg_
Gramaj Packaging Pieces in Box Shelflife
Ambalaj Koli ici adet Raf Omrii
1Kg. Plastik eimer 12 Stiick / SELU/
Plastic bucket Pieces / ' ear/ | |
Plastik Kova Adet vil '
2,5 Kg. Plastik eimer 6 Stiick / 1Jahr/
Plastic bucket Pieces / Year/
Plastik Kova Adet yil
6 Kg. Plastik eimer 2 Stiick / 1 Jahr/ ¢
Plastic bucket Pieces / Year /
yil

Plastik Kova Adet
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e - Creme Z ‘ & Gelb . .. . Dunkelge|b 4 Orange
- Cream _VYellow ; - Dark yellow - Orange
~ Krem 8 Sarl AP Koyu San Turuncu
Code: 49245440 Code: 49245445 Code: 49245447 Code: 49245449
4 Baby Pink ~ f @ Fuchsie B Rot Rétlichbraun
§U Baby Pink Fuchsia - Red | Maroon
.. BebePembes Fusya e LTl
Code: 49245451 Code: 49245455 Code: 49245457 Code: 49245459
Braun I o, Baby blau # - Blau Navy blau
: Brown  Baby Blue Blue Navy Blue
RN Kahverengi - Bebe Mavisi, Mavi Lacivert
Code: 49245461 Code: 49245465 Code: 49245467 Code: 49245469
. Hellgrin & & Grin . Weiss = i Schwarz
Light Green Green ) White | Black
Acik Yesil A Yesil S Deyaz ¥ Siyah
49245471 Code: 49245473 Code: 49245475 Code: 49245477
] PRODUKTEIGENSCHAFTEN:
} Fondant, oder allgemein bekannt als Zuckerpaste, ist ein essbares
a ) | Dekorationsmaterial. Zucker, Wasser, Gelatine und Glycerin sind die
Dlace 36 - )f Grundzutaten des Teigs, der zum Dekorieren von Kuchen und
; Geback sowie zum Herstellen von Figuren verwendet wird.
muru PRODUCT FEATURES:
gﬁkﬂﬁﬂ Fondant, or commonly known as sugar paste, is an edible decoration material. The basic ingredients of the

dough used to decorate cakes and pastries and to make figures are sugar, water, gelatin and glycerol.

URUN OZELIKLERI:

Fondant ya da yaygin adiyla seker hamuru yenilebilir bir siisleme malzemesidir. Kek ve hamur islerini
lislemek, figlrler yapmak icin kullanilan hamurun temel malzemeleri seker, su, jelatin ve gliserolddir.
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Code: 49245520 I;RODUKTEIGENSCHAFTEN.
um Dekorieren von Kuchen, Torten, Cremes
und Desserts Es wird flir Beschichtungs- und
Fullzwecke verwendet. Eiscreme empfohlen fir
den Einsatz im Bauwesen (bis zu 10 %)

Schlagsahnepulver kollabiert, sauert und reif3t
Es ist sehr schmackhaft und haltbar.

PRODUCT FEATURES:

For decorating cakes, pies, creams and desserts

It is used for coating and filling purposes. Ice cream
recommended to be used in construction (up to 10%)
Powder Whipped Cream collapse, souring and cracking
. ; It is extremely tasty and durable.

URUN OZELIKLERI:

Pasta, turta, krema ve tatli siislemesinde
kaplama ve dolgu amaciyla kullanilir. Dondurma
yapiminda (%10’a kadar) kullanilmasi tavsiye
edilir.Toz Krem Santi cokme, eksime ve catlama
yapmayan son derece lezzetli ve dayaniklidir.

L
1,75 1 im Sommer im Winter 1.75L in summer in winter Yaz mevsiminde 1,75L kis
2,25 | kaltes Wasser in der 2.251 cold water in season mevsiminde ise 2,25L soguk su
Saison oder im Mixer mit or in a mixer with milk veya sut (5-10 °C) ile mikserde
Milch (5-10 °C) 4-6 Minuten (5-10 °C) 4-6 minutes to the 4-6 dakika arasi istenilen kivama

bis zur gewlinschten

Konsistenz schlagen, bis er

es erreicht. Klappe Zeit darf
pherschritten werden.

ulasincaya kadar cirpihr. Cirpma
suresi asilmamalidir.

desired consistency beat
until it reaches it. Flap time
must not be exceeded.

VERWENDUNG
KULLANIM SEKLI
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Krema Tozu

AR AT POANE

VERWENDUNG

PRODUKTEIGENSCHAFTEN:

Profiterol, Eclair, Kuchen, Torte und Croissants
werden in der Konditorei als Fiillung verwendet.
Das diese Methode schnell und hygienisch ist,
behalt die auf diese Weise hergestellte Creme
lange Zeit ihre Frische, ohne sauer zu werden
oder Risse zu bekommen.

PRODUCT FEATURES:

Pastry products such as profiteroles, eclairs,
cakes, pies, tarts, and croissants are commonly
filled with pastry cream, which is a quick and
hygienic method of preparation. This type of
cream retains its freshness for a long time without
souring or cracking.

URUN OZELIKLERI:

Profiterol, ekler, pasta, turta, tart ve kruvasan
gibi pastacilik Grtuinlerinde dolgu olarak
kullanilir, hazirlanmasi itibari ile cok cabuk ve
hijyenik bir yontem oldugundan bu yolla elde
edilen krema, eksime ve catlama yapmadan
tazeligini uzun siire muhafaza eder.

1 kg krem patiseri tozu

2.5t soguk su (3-10 C) ile
birlikte mikserde yuksek
devirde 3-4 dakika yeterli
kivami alincaya kadar cirpilir.

1 kg of pastry cream
powder is beaten in a
mixer with 2.5 liters of
cold water (3-10°C) at high
speed for 3-4 minutes
until it reaches the desired
consistency.

1 kg Patisseriecreme-
Pulver wird zusammen
mit 2,5 Litern kaltem
Wasser (3-10°C) in einem
Mixer bei hoher
Geschwindigkeit 3-4
Minuten lang geschlagen,
bis die gewlinschte
Konsistenz erreicht ist.
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KASE-KUCHEN-
MISCHUNG

CHEESE CAKE MIX

CHEESE CAKE
T0Z KARISIM

Kg. _
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PRODUKTEIGENSCHAFTEN: 0

Dieses Produkt ermdglicht eine schnelle und
standardmaBige Qualitatszubereitung und
erzeugt perfekte Steigung und Rissbildung oben
drauf. Nusse, getrocknete Friichte, Schokolade
usw. kénnen je nach Wunsch der Mischung
zugegeben werden.

PRODUCT FEATURES:

This product allows for quick and standard quality
preparation and produces perfect rising and cracking
on top. Nuts, dried fruits, chocolate,etc. can be added
to the mixture as desired.

URUN OZELIKLERi:

Hizli ve standart kalitede hazirlanabilme olanagi sunan,
muikemmel kabarma ve lizerinde ¢atlama elde edilen bu
urlinlin igerisine istege gore kuruyemis meyve parcaciklari
ve cikolata vb. kanistirilabilir.

Cheesecake Tozu suda eritilip,
cirpilmis krem santi ile yavas
yavas karistirilir. 200g Labne
peyniri ilave edilerek

Kasekuchenpulver wird in
Wasser aufgelost und

langsam mit Schlagsahne
gemischt. 200g Frischkase

Cheesecake powder is
dissolved in water and
slowly mixed with whipped
cream. 200g of cream

werden hinzugefiigt und cheese is added and mixed karistirilarak hazir hale getirilir.
gemischt, bis alles fertig ist. until ready. After shaping Karisim sekillendirildikten
Nachdem die Mischung the mixture, it is chilled in t sonra derin dondurucuda en
geformt wurde, wird sie fiir he freezer for at least 2 az 2 saat dinlendirilir ve
mindestens 2 Stunden hours and served with the istenilen sosla servis edilir.

Gefrierschrank gekiihlt desired sauce.
der gewlinschten



KALTGEBACK-GEL
COLD PASTRY GEL
SOGUK PASTA JELI
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* Einfach Vanille Zitrone
e Simple Vanilla Lemon
® Sade Vanilya Limon

Code: 49245522 Code: 49245524 Code: 49245526 Code: 49245528 Code: 49245530

Banane Ananas
Banana Pineapple
Muz Ananas

Code: 49245532 Code: 49245534 Code: 49245536 Code: 49245538 Code: 49245540
* Mango e Orange o Karamell e Erdbeere e Kirsche
* Pineapple » Orange e Caramel e Strawberry e Cherry
* Mango o Portakal o Karamel o Cilek e Visne

Code: 49245542 Code: 49245544 Code: 49245546 Code: 49245548
® Himbeere ® Blaubeeren ® Kiwi ® Schokolade
e Raspberry ® Blueberries ° Kiwi e Chocolate
e Frambuaz ® Yaban Mersini e Kivi e Cikolata
PRODUKTEIGENSCHAFTEN: PRODUCT FEATURES:

Es wird zum Dekorieren und Beschichten
von Kuchen, Torten und Kuchen in der
Konditoreiindustrie verwendet.

It is used for decoration and coating in c
akes, tarts and cakes in the pastry industry.

URUN OZELIKLERI:

Pastacilik sektoriinde pasta, tart, keklerde
dekor ve kaplama amaciyla kullanilir.
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L
Code: 49245551 > ‘

Zur Verwendung als Beschichtung: Das Produkt ist
Wasserbad. oder durch Erhitzen auf 35-37 °Cin einem
Mikrowellenherd, Es wird geschmolzen und als
Kuchenuberzug verwendet.

For use as a coating: The product is bain-marie.
or by heating up to 35-37 °C in a microwave oven,
It is melted and used as a cake coating.

Bitter Cikolatali

Kaplama olarak kullanimi icin: Uriin benmari usulu
veya mikrodalga firinda 35-37 °C'ye kadar isitilarak,
eritilip pasta kaplama olarak kullanilir.

Zur Verwendung als Innenfiillung: Produkt optional 40%-50%

Es wird zum Fiillen verwendet, indem es mit Schlagsahne in einer
Rate von gemischt wird

Dunkle Schokoladen
Dark Chocolate

For use as internal filling: Product optional 40%-50%
It is used for filling purposes by mixing with whipped cream
at the rate of

Fildisi Cikolatal
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ic dolgu olarak kullanimi igin: Uriin istege bagl % 40- % 50
oraninda cirpilmis santi ile karistirilarak dolgu amach kullanilir.

PRODUKTEIGENSCHAFTEN: @ PRODUCT FEATURES: URUN OZELIKLERI:
Es wird als Uberzugs- und Fiillcreme in It is used as coating and filling cream in cake. Pasta'da kaplama ve ic dolgu kremasi olarak
Kuchen verwendet. Es ist praktisch und It is practical and delicious to use. kullanilir. Kullanimi pratik ve lezzetlidir.

lecker zu verwenden.




FULLUNGSCREME
FILLING CREAM
DOLGU KREMA

Verpackung Stiick im Karton | Haltbarkeit
Packaging Pieces in Box Shelf life
Ambalaj Koli ici adet Raf Omrii
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U| COVALERSY | <OVALEED>
e B -
Vanille | Zitrone 4 . | i | Karame 3
Vanilla @ J Lemon m’: h: ) ) 8 Caramel
Vanilya Limon - Karamel

Code: Code: Code: Code:

49245557 49245559 49245561 49245563

Himbeere IS Erdbeere W8 ., J Kirsche =iy /
Raspberry Strawberry ' Cherry ' )
Frambuaz ' Gilek ' Visne
Code: Code: Code: Code:
49245565 49245567 49245569 49245571

PRODUKTEIGENSCHAFTEN:

Es wird zum Dekorieren, Uberziehen und Fiillen von Desserts, Torten, Kuchen, Croissants und Platzchen
verwendet. Sie konnen Parfait herstellen, indem Sie Kuchencremes, Kuchensaucen und Schlagsahne
Code: 49245573 zwischen 10 % und 20 % mischen, und Sie kdnnen verschiedene Geschmacksrichtungen erhalten.

PRODUCT FEATURES:

It is used for decoration, coating and filling in desserts, cakes, cakes, croissants and cookies. You can

make parfait by mixing cake creams, cake sauces and whipped cream between 10% and 20% and you
can get different tastes.

URUN OZELIKLERI:

Tath, pasta, kek, kruvasan ve kurabiyelerin yapiminda stisleme, kaplama ve dolgu amagl kullanilir.
Pasta kremalari, pasta soslari ve krem santilere de %10 ile %20 arasinda karistirilarak parfe yapilr ve

(‘-ﬁln:J 7€

OVALEKS>
qmm:m‘iﬂl-'

rnu(l;l.ullfm-"-m”'"

Schokolade
Chocolate
Cikolata



PARTIKELFULLUNG
PARTICLE FILLING
PARCACIK DOLGU

Kg. Verpackung Stiick im Karton Haltbarkeit
Gramaj Packaging Pieces in Box She!f life
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6 Kg. Plastik eimer 2 Stiick / 1 Jahr/
Plastic bucket Pieces / Year /
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Orange
Orange
Portakal

Aprikose
Apricot
Kayisi

Code: 49245580 Code: 49245582

Himbeere
Raspberry

Frambuaz g
FI.I‘:L! .r.;'. '|"

CQVALERS>
Frambugz Parcaok!

%
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Zum Dekorieren oder Fillen von Kuchen, Torten, Croissants und Desserts
Es wird empfohlen zu verwenden. Es ist koch- und gefrierbestandig.

I PRODUCT FEATURES:

I PRODUKTEIGENSCHAFTEN:

For decoration or filling in cakes, cakes, croissants and desserts
It is recommended to use. It is resistant to cooking and freezing.

I URUN OZELIKLERI:

Pasta, kek, kruvasan ve tatlilarda slisleme veya dolgu amagli
kullanilmasi tavsiye edilir. Pisirmeye ve donmaya dayaniklidir.

* Code: 49245584
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PASTRY ADDITIVE
PASTA KATKI MADDESI

Kg. Verpackung Stiick im Karton | Haltbarkeit
Gramaj Packaging Pieces in Box She!f life
Ambalaj Koli ici adet Raf Omrii

5 Kg. Plastik eimer 2 Stiick / 1 Jahr/
Plastic bucket Pieces / Year /
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Code: 49245436 PROI?UKTEIGFNSCHAFTEN. :
Es erh6ht das Teigvolumen und verleiht
Vitalitat. Durch die Regulierung der Struktur
des Endprodukts verzdgert es das
Altbackenwerden und bewahrt seinen
Geschmack. Dank der schwammigen Struktur,

die es dem Produkt verleiht, verhindert es, dass
das verzehrte Produkt am Gaumen kleben bleibt.

PRODUCT FEATURES:

It increases the volume of the dough and gives
vitality. By regulating the structure of the final
product, it delays staling and preserves its flavor.
Thanks to the spongy structure it brings to the
product, it prevents the eaten product from sticking
to the palate.

URUN OZELIKLERI:

Hamurun hacminin artmasini saglar ve canlilik e

kazandirir. Son urlindeki yapiyi diizenleyerek L /
bayatlamasini geciktirir ve lezzetini korur. 28 e
Uriine kazandirdigi siingerimsi yapi sayesinde . 3 i §-;.."- -

yenilen Griiniin damaga yapismasini engeller.

m- 193¢ . Kuchen, Biskuit und Brotchen, Cake, sponge cake and roll, Kek ,pandispanya ve rulo,
) Teig machen als Additiv making dough used as hazirhk hamuru yapiminda
OVALEKS verwendet. Nutzungsrate additive. Usage rate 1% to katki maddesi olarak kullanilr.
Pasta Katki 1 % bis 4 % zwischen. Bietet 4% between. Provides Kullanim orani % 1 ile % 4

.mg_&ﬂ.ﬂ_‘ﬂ!m . o
it arasindadir. Hacim artisi saglar,

bayatlama suresini geciktirir ve
hamur yapisini diizenler.

Volumenzunahme, verzogert
die Altbackenzeit und
reguliert die Teigstruktur.

volume increase, delays the
staling time and regulates
dough structure.

VERWENDUNG
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BACKPULVER
BAKING POWDER &

HAMUR KABARTMA TOZU & ™

Kg. Verpackung Stiick im Karton | Haltbarkeit
Gramaj Packaging Pieces in Box She!f life
Ambalaj Koli ici adet Raf Omrii

2 Kg. Plastik eimer 6 Stiick / 1Jahr/
Plastic bucket Pieces / Year/
Plastik Kova Adet il




eine homogene Quellung. Kuchen,
Biskuitkuchen, Brotchen, Kekse, Geback

usw. mogen In allen Backwaren und Backwaren
gebraucht. Nutzungsrate 1 % bis 2 % zwischen.
Es ist fir die Verwendung in Lebensmitteln
bestimmt.

Code: 49245434 PRODUKTEIGENSCHAFTEN:
Backpulver, ideal fiir Geback und sorgt fiir

PRODUCT FEATURES:

Baking Powder, ideal for pastries and provides
homogeneous swelling. Cake, sponge cake, roll,
cookies, pastry, etc. like In all pastries and pastry
products used. Usage rate 1% to 2% between.

It is for use in food.

URUN OZELIKLERi:

Hamur Kabartma Tozu, hamur islerinde ideal ve
homojen kabarmayi saglar. Kek, pandispanya, rulo,
kurabiye, pogaca vb. gibi Tim hamur isleri ve pastacilik
drtinlerinde kullanilir. Kullanim orani %1 ile %2 arasidir.
Gidada kullanim igindir.

Smw 1986

T

"\ Hamur Kabartma T0%

Alle Arten von Kuchen,
Muffins, Kekse, Geback
und andere Teige bei ihrer
Arbeit sicher eingesetzt

Her turll kek, ¢corek, kurabiye,
pogdaca ve diger hamur
islerinde glvenle kullanilir.

All kinds of cakes, muffins,
cookies, pastry and other

dough used safely in their
work.

KULLANIM SEKLI

VERWENDUNG

BAKING POWDER A
werden. Flour Amount  Baking powder Un Miktan Kabartma Tozu
Mehlmenge Backpulver 1kg 204 1kg 209
1 kg 20g 5kg 1009 5kg 100 g
25 kg 500 g 50 kg 1000 g 50 kg 1000 g

50 kg 1000 g
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Code: 49245438 PRODUKTEIGENSCHAFTEN:
: Es ist ein Produkt, das der Eiscreme Volumen
verleiht und verhindert, dass die Eiscreme

gefroren wird, undverzégert auch das
Schmelzen der Eiscreme.

PRODUCT FEATURES:

It is a product that adds volume to the

ice cream and prevents the ice cream from
icing, and also delays the melting of the
ice cream.

URUN OZELIKLERI:

Dondurmaya hacim kazandiran ve
dondurmanin buzlanmasini engelleyen
ayrica dondurmanin erimesini geciktiren
bir Grundur.

Si nce 356

OVAL

ERS

Dondurma uretiminde % 1 ile
% 1,5 arasinda kullanilmalidir.
Jel formuyla hem sicak hem de
soguk uygulamalarda kullanilan
hammaddedir.

Es sollte zwischen 1% und
1,5% in der
Speiseeisherstellung
verwendet werden. Es ist ein
Rohstoff, der in seiner
Gelform sowohl fir hei3e als
auch fir kalte Anwendungen

It should be used between
1% and 1.5% in ice cream
production. It is a raw
material used in both hot
and cold applications with
its gel form.

W TRCAM N SR
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VERWENDUNG
KULLANIM SEKLI



VANILLE-BISKUIT-
MISCHUNG

VANILLA SPONGE
CAKE MIX

PANDISPANYA MIKST i St S 2 B

Code: 49245412

B
Code: 49245416
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& Einfach & Plain N Sade

2 Kakao -g Cocoa E Kakaolu

S omm

© Karotte .:1__’ Carrot = Havuclu

Y Gemischtes Fruchtiges g Mixed Fruity = Karisik Meyveli PRODUKTEIGENSCHAFTEN:

o Roter Samt — Red Velvet v Kirmizi Kadife . ! & &

¥ Lila Samt 3 Purple Velvet  Mor Kadife Es ist ein Produkt mit pordser Struktur und

D Schwarzer Samt Black Velvet Siyah Kadife Weichheit, das schnelle und standardmaRige
Orangefarbener Samt Orange Velvet Turuncu Kadife e ; : ;
R o e o Yesil Kadife Quialitatszubereitung, einfaches Schneiden,

hohe Volumeneigenschaften und kostlichen
Geschmack erméglicht.

e - e
_ : A PRODUCT FEATURES:
W q It is a product with a porous structure and
¢ softness, which allows for quick and standard

quality preparation, easy cutting, high volume
properties, and delicious taste.

7 Code: 49245406 c

™

URUN OZELIKLERI:

Gozenek yapisi ve yumusakhdi ile hizli ve
standart kalitede hazirlanabilme olanagi
sunan,kolay kesilebilme,ytliksek hacim
Ozelliklerine sahip ve lezzetli bir Grindur.

1 kg Biskuitmischung, 1 kg sponge cake mix,
O 750 g Eier (13 Eier) und 750 g eggs (13 eggs), and
g 100 g kalte Butter werden w 100 g cold butter are
(a) in einem Mixer bei hoher (C) mixed in a mixer at high
E Geschwindigkeit fiir 5-7 5‘, speed for 5-7 minutes.
= Minuten gemischt. Die =  The mixture is then baked
E Mischung wird dann bei in a 160-180 C oven for
> 160-180 C fur 45-50 45-50 minutes.

Minuten gebacken.

KULLANIM SEKLI

1 kg pandispanya miksi,
750 g yumurta (13 adet
yumurta), 100 g soguk su
bitin malzemeler mikserde
hizli devirde 5-7 dakika
arasinda ¢irpihr. 160-180 C
firnda 45-50 dakika pisirilir.



~ SCHOKOLADE

‘ CHOCOLATE
"\ CiKOLATA

5 kg Code: 4945228

1 kg Code: 49244307



Kuvertiir Zoartbitterschokolade Bitter Chipskuvertiire Zartbitterschokolade Fliissige Schoko Pralin 10 kg
%60 Kakao Schokolade Kocolin Schokolade

258 2,5 kg 2,5 kg

BITTER CIKOLATA
Dark Chacalate

i EKS
A

Bittere Praline

Code: 49245265 Code: 49245594

Elfenbein Praline

Code: 49245269 Code: 49245267 Code: 49245263
Code: 49245596

Bittere E = Milchtropfen ». Himbeertropfen Elfenbeintropfen
Tropfen Tropfen Tropfen Tropfen

10Kg (1Kgx 10) B 10Kg (1Kgx 10) 10Kg (1 Kgx 10) B, 10Kg (1Kgx10)
Ko (1Kg | | g(1Kg g (1Kg ), 0otk

Code: 49245601 Code: 49245599

Code: 49245609 Code: 49245605 Code: 49245611 Code: 49245607
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Code: 49245287 Code: 49245284

Messung / Measurement / Olgii :
32x58 mm

Stiick / Piece / Adet :

384

Code: 49245325 Code: 49245327

. ©

Code: 49245329 Code: 49245331

Messung / Measurement / Olcii:
43x45 mm

Stiick / Piece / Adet:

288

Lov®

Code: 49245289 Code: 49245292 Code: 49245294

5&@7 V /

ZN

Messung / Measurement / Olgii:
40x40 mm

Stiick / Piece / Adet:

288

" \ A
B . )
[
E p! :
‘/)\f.. /\JJ)
-

Code: 49245377 Code: 49245379

Messung / Measurement / Olcii:
45x45 mm

Stiick / Piece / Adet:

288

« o
- e ®
. o :6}

5\6
N,
2
9
Code: 49245347 )
Code: 49245349

Code: 4924535 Code: 49245355

Messung / Measurement / Olcii:
117x19 mm

Stiick/ Piece / Adet:

192

Code: 49245385

Messung / Measurement / Olgii:
29x26 mm

Stiick / Piece / Adet:

448

Code: 49245351
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Messung

| Measurement
' ' Ol¢ii:
| 55x35 mm
‘ ‘ ‘ Stiick / Piece / Adet:
384
I Code: 49245337
) | Code' 4924531 3 Code: 49245339 Code: 49245333
Code: 49245363 —_— =
o l l Messung
(‘\ @ .8 % Measurement
’\ ° o .d L F | | Lo
— 2o - # Olcii:
5'\ \ " | 90x35 mm
Stiick / Piece / Adet:
|
e 2 o | 288
.L.‘ Y "' /-\ | Code: 49245341
’ | | Code: 49245345 Code: 49245343
Code: 49245361 » _—_— — = == -
3 W N N
PP W Do Ny ‘ j/ ‘ j W j/ % g
Vi &\;"'“:\\ St i | Code:49245319  Code:d0245321 | ) ) l%i@,sfiy a }?,);’ |
v . T | Messung | _ D d C . A ’JJ \ _
Measurement 8 {1 @)(
‘Q ; » ﬁ | Olgii: | e F.‘jt ¥) -
VONSIIDN f;\ _ 23083 mm Code: 49245369 ., "\ . Code: 49245367
’ | Stiick / Piece / Adet: |
Code: 49245357 288 Mg.ssung'/Measurement/bl;ii: 51x37 mm
| Code: 49245323 | Stiick / Piece / Adet: 288

B S

| Code: 49245381 Code: 49245383 |

. Messung Messung /.
Code: 49245359 | | Memarement Measurement |
Olcil: Olgii: Code: 49245375 Code: 49245373 Code: 49245371
Messung / Measurement / Olgii: 48x48 mm ! 42x32 mm 44x44 mm ! Messung / Measurement / Ol¢ii: 117x19 mm

Stiick / Piece / Adet: 240 Stiick / Piece / Adet: g:g‘k/ Piece / Adet: Stiick / Piece / Adet: 192
288
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{UCKERDEKORATION
CANDY DECORATION
SEKER DEKORASYON

Kg. Verpackung Stiick im Karton | Haltbarkeit
Gramaj Packaging Pieces in B9x She!f life
Ambalaj Koli ici ad'gt Raf Omrii
1 Kg. Plastik eimer 1 Stiick / 1 Jahr/
Plastic bucket Pieces / Year /

Plastik Kova Adet vil



Crispearls silber
6mm

Code: 49244898 Code: 49244865

Kristallzucker Gold

o D
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Chocoballs pearl
Blau-4-6mm
Code: 49244881

Chocoballs pearl
silber- 9-10mm
Code: 49244869

silber- 4-6mm
Code: 49244867

Zuckerstreusel
9-10mm Bunt
Code: 49244896 Code: 49244900

Chocoballs rosa matt

Chocoballs Pearlgold Chocoballs pearl
4-6mm
Code: 49244883

Chocoballs vintage Chocoballs vintage

gold-4-6mm gold-9-10mm
Code: 49244873 Code: 49244875

f g

Kupfer- 4-6mm Kupfer- 9-10mm
Code: 49244885 Code: 49244887

Chocobéll satin
gold - 9-10mm

Chrispearls vintage
gold - 15mm
Code: 49244871

Schwarz-Rot-Gold
Code: 49244902

6mm

Code: 49244889

Konfetti Herzen Rot

Chocoballs pearl
weil-4-6mm
Code: 49244879

e

Chocoballs pearl  Crispearls Qlénzend

silber- 15mm
Code: 49244861

Chocc;balls weild

matt - 9-10mm
Code: 49244891

Zuckerkonfetti
Bunt - 4mm
Code: 49244904 Code: 49244906 Code: 49244908

Egesi b
Chocoballs pearl
Rosa-4-6mm
Code: 49244877

Silberreis silber
silber- 5mm lang
Code: 49245586

4

Chocoalls'hellblau

matt - 9-10mm

Code: 49244894
4 2

Zucker-Schneeflocken

weiss - 9mm

“Torte mit Streuceln

dekorieren”

“To color your Cakes

and Pactriec.”

“/(e/é ve /Da.cta/armlz,

renklendirmek igin.”
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{UCKERDEKORATION
CANDY DECORATION
SEKER DEKORASYON

Verpackung Stiick im Karton | Haltbarkeit : \ T g e b
Packaging Pieces in Box Shelf life . ' i T SR "
Ambalaj Koli ici adet Raf Omrii ; <ot e T T

Plastik eimer 1 Stiick / 1 Jahr/
Plastic bucket Pieces / Year /
Plastik Kova Adet vil
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Nonpareille
Blau
Code: 49244910

Nonpareille
Rot
Code: 49244922

Kristallzucker Blau
1,6-3mm
Code: 49244936

2,5-3mm
Code: 49244952

Nonpareille
Schwarz

Code: 49244912

Nonpareille
Turkis
Code: 49244924

Kristalléﬂck-er Gelb
1,6-3mm
Code: 49244938

6mm
Code: 49244954 Code: 49244956 Code: 49244946

Nonpareille
Grin
Code: 49244914

Nonpareille weil3
ungegldnzt
Code: 49244926

Kristallzucker Rot
1,6-3mm
Code: 49244940

blau 2,5-3mm

Nonpareille Bunt
Tmm

Code: 49244916

Non;JéreiIIe
gelb
Code: 49244928

Kristallzucker Pink
1,6-3mm
Code: 49244942

Zuckerperlen
schwarz 2,5-3mm

el
ﬁ‘lﬁ.." n.kq. !
-

Non—pareille
Orange Rosa
Code: 49244918 Code: 49244920

Kristallzucker Weil3 Kristallzucker Purple
1,6-3mm 1,6-3mm
Code: 49244931 Code: 49244934

“Torte mit Streuceln

. b2
dekorieren

“To color your Cakes

and Pactriec.”

Zuckerpérién gold o » AP
2,5-3mm Kek ve Pastalariniz

Code: 49244948

Kristallzucker
hellgriin 1,6-3mm
Code: 49244944

renklendirmek igin.”

Blossoms dunkle
Schokolade 7x4mm

Code: 49244962

Scarlet metallic
Flakes

Code: 49244960

Zuckerperlen
Hellblau 2,5-3mm
Code: 49244950
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TORTENUNTERSETZER
CAKE COASTERS

PASTA ALTLIG

L

R e

Cakes&Events Tortenunte 'S
ZWEISEITIG 3mm dick 53

Cakes&Events cake coasters

DOUBLE SIDED 3mm thick

Cakes&Events pasta altliklari
CIFT TARAFLI 3mm kalinlik




ZWEISEITIG Schwarz+Weil3 10er Pack ZWEISEITIG Gold+Silber 10er Pack 20x20cm

Code: 4921551

Code: 4943303
i 25x25cm
35 x 25cm rechteckig Code: 4943309
Code: 4943297 27 5%27.5¢m
45x35cm rechteckig Colde' 49'43307
Code: 4943301 )
30x30cm
Code: 4943311
35%x35cm
Code: 4943313
40%x40cm
Code: 4943315
ZWEISEITIG Schwarz+Weil3 10er Pack ZWEISEITIG Silber+Rosa 10er Pack ZWEISEITIG Gold+Blau 10er Pack
20cm 20cm an 4 20cm
Code: 4942584 Code: 4942582 £ ~ Code: 4942586
25cm 25¢cm ~ 25cm
Code: 4921547 Code: 4921552 v Code: 4921538
27.5cm 27.5cm 1 27.5cm
Code: 4921548 Code: 4921553 Code: 4921543
30cm 30cm 30cm
Code: 4921549 Code: 4921554 Code: 4921544
35cm 35cm 35cm
Code: 4921550 Code: 4921555 Code: 4921545
40cm 40cm 40cm
Code: 4921556 Code: 4921546
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TORTENBOX
CAKE BOX
PASTA KUTUSU

Stabile Kuchenbox mit separatem

Sturdy cake box with a separate lid : Kek ve turtalarin glivenli bir sekilde
g o<l zum sicheren TSR SN for safe transport and storage of "~ tasinmasi ve saklanmasi icin ayri kapakli
und Aufbewahren von/KucheiSiig cakes and tarts. Bows and ribbons saglam pasta kutusu. istege bagh olarak
Torten. Schleifen und Bande SN, (sold separately) can be added to pasta kutularina fiyonklar ve kurdeleler
erhaltlich) konnen optional zu den the cake boxes as an option. (ayri satilir) eklenebilir

Tortenschachteln hinzugefligt werden.



5 x Tortenbox Classic

Code: 4944030
26 x 26 x 20/27cm
Tortenbox WeiB3-Schwarz Code: 4944029 WeiR-Schwarz
Cakes Events Streifen mit . 28,5x28,5x20/27cm Fenster mit
weil3 weilen Deckel Code: 4944046 weien
31x31x30cm 31x31x30cm 31x 31x20/27¢cm Deckel
\ Code: 4944048 31x31x40cm
Code: 4944049 4928077
41x41x20/27cm
Code: 4944050
46x36x20/27cm
Schwarzem Schwarzem 1y Schwarzem Schwarz-Weif3
streifen rosa streifen und N streifen und Fenster mit
Deckel rote Deckel Blau Deckel schwarzem
31x31x30cm 31x31x30cm 31x31x30cm Deckel
31x31x40cm
Code: 4944649 Code: 4944650 Code: 4944648 Code:

4928079

Weil3 mit Weil mit
schwarzem blau Deckel rotem Deckel rosa Deckel
Deckel 31x31x30cm 31x31x30cm 31x31x30cm

31x31x30cm

CUPCAKE BOX CUPCAKE BOX CUPCAKE BOX CUPCAKE BOX CUPCAKE BOX CUPCAKE BOX

22x30x10cm weil3 22x30x10cm 22x30x10cm 22x30x10cm 22x30x10cm 22x30x10cm
Code: 4944652 blau streifel blumen deckel schwarze streifel mit rote streifel mit orange streifel

Code: 4944654 Code: 4944657 Code: 4944652 Code: 4944652 Code: 4944652
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Q +49(0)17099 29 025
% info@cakesevents.de
@& www.cakesevents.de

WY An der Alten Stellmacherei 4
21279 Drestedt

cakesevents.de
f cakesevents.de
cakesevents



