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MOldS SuB SECtIon nAME

Square ring MOldS
Stainless steel.
                           lengTh        widTh         heighT      OunceS
I.  M642        3.13"           3.13"           1.75"                8
J. M521           2"          2"           3"           6
K. M522          2.5"             2.5"            1.25"            3.5

J
KI

recTangular ring MOldS
Stainless steel.
                               lengTh          widTh            heighT      OunceS
A. M640 12      4.75"               1.5"                1.19"               4
B. M640 16      6.25"             1.13"                   1"         2.5
C. M640 18         7"         1.13"              0.75"               3
D. M524            2.5"                  2"           1.2"                3A

B

C

D

MOldS

recTangular ring MOldS
1" w x 1" h. Stainless steel.
                               lengTh
E. M601 2           2"
F. M601 3           3"
G.M601 4           4"

F

E

G

M. Oval “race Track” ring
3.5" l x 2" w x 2" h, 6oz.
M454 3.75

L. Square ring
Stainless steel (18/8). 2" l x 1.75" h.
Made in Asia.
M590

H. Stainless steel. 2.5" l x 1.75" h.
X162

L M

H
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MOldSRInGS

individual ringS
Stainless steel. under 1.75" height.
                                 diaMeTer       heighT       OunceS
A. M229                 2"          1.5"               1.5
B. M230              2.33"            1.25"                2
C. M231               2.5"               1.5"                  4

A CB

F

D E

STainleSS STeel ringS
                               diaMeTer       heighT      OunceS
K. M354               2"           3"           4
L.  M355             1.5"                1.5"                  1
M. M356            1.75"                 1"          1.5

K L M

heavy duTy SeaMleSS ringS
Superior stainless steel rings are thicker gauge and more
sanitary because they do not have seams. they won’t bend
and they release food easily. JB Prince Exclusive.

eXTra Tall individual ringS
Stainless steel.
                                diaMeTer       heighT       OunceS
D.M351              2.88"             1.75"                6
E. M239                 3"          1.75"                7
F. M233               3.5"              1.75"                9
G.M234                 4"          1.75"              12

                                    diaMeTer       heighT
     M581 1.25          1"         1.25"
H.  M581 1.5            1"          1.5"
     M582 1               2"           1"
I.   M582 1.5            2"          1.5"
          M582 2               2"           2"
J.  M583 1               3"           1"
     M583 1.75          3"         1.75"

Po

rOund ringS
Stainless steel (18/8). Made in Asia.
                               diaMeTer      heighT       OunceS
n. M592 1.75      2"           1.75"                   2
o. M592 3           2"              3"             4
P.  M593 1.75      3"           1.75"                6.5

n

MADE IN USA

G

J

I

H
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MOldS RInGS

D. Tall cake ringS
Strong stainless steel, 3" height.

C. cake ringS
Strong stainless steel.

B. enTreMeT ringS
Strong stainless steel, 1.38" height.
                          diaMeTer
M246 2.75      2.75"
M246 3             3"
M246 3.5         3.5"
M246 4             4"
M246 4.5         4.5"

                         diaMeTer
M246 6            6"
M246 8            8"
M246 9.5        9.5"
M246 10         10"

                         diaMeTer
M446 2.75     2.75"
M446 3             3"
M446 3.5        3.5"
M446 4             4"
M446 6             6"

                   diaMeTer
M446 8        8"
M446 9.5   9.5"
M446 10     10"
M446 12     12"
M446 14     14"

A. Flan ringS
Stainless steel with rolled edges.
claSSic
                          diaMeTer      heighT
M266 2.3        2.38"           0.63"
M266 2.5         2.5"            0.63"
M266 2.75      2.75"           0.75"
M266 3             3"              0.75"
M266 3.5         3.5"            0.75"
M266 4             4"              0.75"
M266 6.25      6.25"           0.75"
M266 8             8"              0.75"
M266 9.5         9.5"            0.75"

MADE IN USA

MADE IN USA

MADE IN USA

high STainleSS STeel PaSTry ringS
1mm thick stainless steel. Suitable for oven cooking.
Can be used with baking paper or baking sheet.
                          diaMeTer             heighT
M701 3            3.1"                2.4"
M701 4            4.7"                3.1"
M701 6            6.3"                3.9"
M701 7            7.9"                4.7"
M701 9            9.4"                5.5"

Taller (1" heighT)
                            diaMeTer
M574 70           2.75"
M574 80           3.25"
M574 90            3.5"
M574 100           4"
M574 160         6.25"
M574 200           8"
M574 240          9.5"

2" heighT
                           diaMeTer
M570 2.75      2.75"
M570 3              3"
M570 3.5         3.5"
M570 4              4"
M570 6              6"
M570 8              8"
M570 9              9"
M570 10           10"
M570 12           12"

2.38" heighT
                              diaMeTer
M247 2.75         2.75"
M247 3                3"
M247 3.5            3.5"
M247 4                4"
M247 6                6"
M247 8                8"
M247 9.5            9.5"
M247 10             10"
M247 12              12

A

B

C

D

Item M701 9
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valrhOna PerFOraTed MOldS by de buyer
these stainless steel tart molds are designed and created in partnership with the “Ecole du Grand Chocolat Valrhona”. the
clever addition of perforations improves this classic and fundamental tart mold. they promote evenly baked products with
uniform browning. the smooth edges and interior finish allow for easy removal of product with a clean even rim. Made in France.

ringS
0.78" height.
                              diaMeTer
A. M600 2         2.16"
A. M600 2.5      2.55"
A. M600 3         2.95"
B. M600 4         4.13"

A

                           diaMeTer
A. M600 5       4.92"
C. M600 6       6.10"
A. M600 7       7.28"
D. M600 8       8.07"

SquareS
0.78" height.
                                Square
E.M678 7          7.87"
F. M678 5           5.9"
G.M678 3          3.14"
   M678 2          2.75"

recTangleS
                              lengTh     widTh       heighT
H. M677          4.72"      1.57"      0.78"
    M677 9        9.8"       3.25"      0.78"
I.   M677 11       11"        4.3"       0.87"

K. dOugh PuSher
3.14" square.
M678 3P

J. dOugh cuTTer
3.14" square. Works with square tart mold M678 3
or molds that are 3.14" square x 0.78" h.
M678 3c

M. PerFOraTed Oval ringS
Stainless steel.
                         lengTh        heighT
M692 7          7.5"                 1.37"
M692 11      11.41"       1.37"
M693 7          7.5"                 0.78"
M693 11      11.41"       0.78"

n. Oval ringS
Stainless steel.
                         lengTh         widTh            heighT
M694 7           7"                    2.36"           0.78"
M694 11        11"          3.14"           0.78"
M691             5.7"         1.25"           0.75"

L. Square ring MOldS
Stainless steel. 0.75" height.
                              Square
M605 3.25       3.25"
M605 4.75       4.75"
M605 6.5          6.5"
M605 8               8"
M605 9.5          9.5"
M605 11            11"

B

C

D

E
F

G

H

I

MOldSRInGS

J

K

L

n

M

n

With M678 3.
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MOldS RInGS, tARtS, CuttERS AnD ACEtAtE StRIPS

PerFOraTed TarTe ringS    
                         diaMeTer      heighT
Ma185           2.75"         0.78"
Ma186            5.5"         0.78"
Ma187             7"           0.78"

kiT TarTe ringS                       
                         diaMeTer      heighT    MOldS included
Ma188          3.14"        0.78"       1 (6 forms)
Ma189           5.9"         0.78"       1 (2 forms)
Ma190          7.48"        0.78"        1 (1 form)

D. Pre-cuT aceTaTe STriPS*
For lining dessert molds. Makes removal easier. 1,000 strips per
package. Measurements are for maximum allowable diameter.

C. rOllS OF heavy clear aceTaTe*
Acetate roll for cakes and dessert wraps or as mold liners. 500 ft. per roll.

                     diaMeTer   lengTh      heighT
M435 1         2"          6.5"                   1"
M435 1.5      3"          9.5"                1.5"
M436 a       2.5"                   8"          1.5"

                   diaMeTer      lengTh       heighT
M436 c       3"           9.75"              1.75"
M436 d       3"           9.75"              2.33"
M436 e        3"           9.75"                   2"

                              heighT
b860 1.38       1.38"
b860 1.75       1.75"
b860 2               2"

                             heighT
b860 2.38       2.38"
b860 2.5          2.5"
b860 3               3"

*the plastic used is food-safe polystyrene.

Triangular TarT MOldS
triangles, triangles, triangles! this set of 8 triangular molds is
designed to be used as individual forms that can be combined
to give the appearance of a complete 9.5" tart. You can create
form by form and offer a variety of flavors and textures in
each portion.
this set gives you a large range of creative options making it
a unique platform for a variety of sweet and savory style tarts.
to help with production and ensure perfectly cut dough for
lining the molds please see cutters M684 b or M684 c
(sold separately above).
M684

A. baSe cuTTer FOr Triangle TarT
Stainless steel. 5.5" l x 5" w x 3" h.
M684 b

B. cuTTer FOr Triangle TarT
Cutter with reinforcing band. Can be used as a savory pastry cutter.
Stainless steel. 4.25" l x 3.5" w x 1.5" h.
M684 c

kiT TarTe ringS
Kit tarte Ring renews the concept of tarts and rethinks the classic pastry. It consists
of thermoplastic micro perforated tart rings and silicone molds. It has a temperature
range of -76 to 446 °F and is safe for freezing or baking. unlike their stainless steel
counterparts, this ring is rigid and resists bending and deforming. It is nonstick and
will not stain or discolor.
the thermoplastic rings are paired with an elegant disc shape silicone mold. the silicone
mold complements the tart ring and can be used as an insert or topper to the tart shell.
It can also be used separately, greatly expanding its usefulness and versatility.

• tart mold has a reinforced rim to help maintain shape and stability.
• Micro holes helps evaporate humidity.
• the pastry is easily removable from the ring.
• Safe for freezer and oven.

BA

C

D
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MOldSFLAn AnD CAKES

STeel nOnSTick Flan MOldS
Steel with nonstick finish.

A.1" heighT         
                                  TOP diaM        bOTTOM diaM      OunceS
M484 10                4"                3.33"                           7
M484 12                5"                   4"                11

Savarin nOnSTick MOldS
                                              diaMeTer        heighT      OunceS
M.  M124 70nS             2.75"                    0.5"                      1
n.  M124 80nS             3.25"                   0.75"               1.75
o.  M124 120nS           4.75"                       1"             4

B.0.75" heighT     
                                  TOP diaM        bOTTOM diaM     OunceS
M201 60              2.33"                               2"                 1
M201 80                 3"                  2.5"                             2
M201 90               3.5"                                 3"                 3
M201 100               4"                  3.5"                             5
M201 120            4.75"                               4"                 8

A

nOnSTick individual PeTiT FOur MOldS

                                          naMe                diaMeTer      lengTh      widTh      heighT
C.  M148 a           Brioche             1.75"            -              -         0.65"
D.  M148 b           Square                 -            1.50"      1.50"     0.38"
E.   M148 c      Fluted Round        1.80"            -              -         0.40"
F.   M148 d       Plain Round         1.40"            -              -         0.35"
G.  M148 e         Rectangle              -             1.9"          1"        0.40"
H.  M148 F           triangle                -             1.75"       1.75"      0.40"

K. Flan MOld nOnSTick SilicOne
4" diam. x 0.75" h.
M275 b

L. Square cake MOld nOnSTick
4" square x 1.6" h.
M297

I. nOnSTick Plain barqueTTeS
0.38" height.
                                       lengTh          widTh
M122a 60nS         2.33"                 0.75"
M122a 70nS         2.75"                      1"
M122a 80nS            3"            1.25"
M122a 90nS          3.5"                     1.5"
M122a 100nS          4"            1.75"

J. deeP diSh Pie Pan
For turning out single or double crust classics. Made from
heavy duty glazed aluminum and designed for the rigors
of professional baking. 9" diam. (7" diam. base) x 1.5" h. 
M661

MADE IN USA

B

C

D

E

F

G
H

I

J

K
L

M n o
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MOldS tARtLEttES

FluTed TarTleTTeS

D. Tinned STeel
                                  TOP diaM       bOTTOM diaM      heighT
M123b 50              2"                1.25"                    0.38"
M123b 60            2.38"                          1.5"                      0.38"
M123b 70            2.75"                        2.36"           0.39"
M123b 80            3.13"                        2.25"                    0.38"
M123b 90             3.5"                          2.75"                    0.63"

E. nOnSTick
                                 TOP diaM     bOTTOM diaM       heighT
M123b 60nS      2.38"             1.5"             0.38"
M123b 80nS      3.13"            2.25"            0.38"
M123b 100nS       4"               3.25"            0.63"

Plain TarTleTTeS
0.5" h.

F. Tinned STeel
                             TOP diaM            bOTTOM diaM
M123a 35         1.5"                                  0.63"
M123a 50          2"                    1.25"
M123a 60        2.38"                                  1.5"
M123a 70        2.75"                                     2"

G. nOnSTick
                                TOP diaM        bOTTOM diaM
M123a 35nS      1.5"                            0.63"
M123a 50nS        2"                 1.25"
M123a 60nS     2.38"                            1.5"
M123a 70nS     2.75"                               2"

A

SMall briOcheS

H. Tinned STeel
                              TOP diaM        bOTTOM diaM     heighT      OunceS
M118 60            2.38"                               1"               1"             1
M118 75            2.88"                            1.5"                     1.25"                1.5
M118 80            3.13"                          1.38"                   1.25"                   2
M118 90             3.5"                            1.75"                   1.38"                   3
M118 100            4"                   2"              1.5"                    4

I. nOnSTick
                              TOP diaM        bOTTOM diaM     heighT      OunceS
M118 80nS       3.13"                          1.38"                   1.25"                   2
M118 90nS        3.5"                            1.75"                   1.38"                   3

C. heMiSPhere MOldS
Stainless steel, half round, seamless.

                           diaMeTer    heighT     OunceS
M285 1.5          1.5"               0.75"                 1
M285 2.5          2.5"               1.25"                 2
M285 2.75       2.75"             1.38"                 3
M285 3.25       3.25"             1.63"                 5
M285 3.5          3.5"               1.75"                 7
M285 4              4"            2"            9
M285 4.75       4.75"             2.38"                14
M285 5.5          5.5"               2.75"                20
M285 6.25       6.25"                  3"           32
M285 7              7"           3.5"                  48
M285 8              8"            4"           70

Madeleine biScuiTS SheeTS
nonstick coated steel.
                        lengTh         widTh       heighT       FOrMS
A. M495      3.15"        1.85"      0.50"         12
B. M496      1.70"        1.25"      0.40"         20

B

C

D

E

I

G

F

H
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MOldStARtS

B. nOnSTick
                               diaMeTer    heighT
M145 4nS            4"          0.38"
M145 4.4nS      4.38"             0.75"
M145 4.75nS    4.75"             0.75"
M145 8nS            8"          0.88"
M145 9.5nS       9.5"                    1"
M145 11nS         11"           1"
M145 13nS         13"         1.13"

claSSic TarT MOldS
With removable bottom.

MediuM high TarT MOldS
With removable bottoms. 1.25" h.

C. Tinned STeel
                     diaMeTer
M256 8         8"
M256 9.5     9.5"
M256 11       11"

eXTra deeP TarT MOldS
With removable bottoms.

E. Tinned STeel
                        diaMeTer     heighT
M186 100        4"           1.25"
M186 200        8"           1.88"
M186 250       10"          2.25"

G. rOund TarT MOldS
nonstick coated steel with removable bottoms. 1.25" h.
                             diaMeTer
M566 120         4.75"
M566 240          9.5"
M566 280          11"

D. nOnSTick
                            diaMeTer
M256 8nS          8"
M256 9.5nS      9.5"
M256 11nS        11"

F. nOnSTick
                       diaMeTer    heighT
M187 100       4"         1.25"
M187 200       8"         1.88"
M187 250      10"        2.25"

A. Tinned STeel 
                          diaMeTer  heighT
M145 4             4"        0.63"
M145 4.4        4.38"          0.75"
M145 4.75     4.75"          0.75"
M145 8             8"        0.88"
M145 9.5         9.5"                 1"
M145 11          11"          1"
M145 13          13"       1.13"

H. PerFOraTed nOnSTick TarT MOldS
Helps with browning and even cooking. Perforations increase airflow
and help dough release moisture during the baking process achieving
a crisper finish and evenly cooked center. 1" h.
                             diaMeTer
Ma144              7.9"
Ma145              9.5"
Ma146             10.3"
Ma147             11.8"

A B

C

D

E

F

G

H

D



10 telephone: (212) 683-3553 / (800) 473-057)    Fax: 212-683-4488

MOldS tARtS, tIMBALES AnD CAKES

individual cake (cannelé) MOld
Heavy copper with tin lining. Precise fluting. 
                               diaMeTer         heighT     OunceS
I.   M480 35        1.5"              1.38"         1
J.  M480 45        1.5"                1.5"          2
K  .  M480 55         2"                   2"            3

Stainless steel.
                               diaMeTer         heighT     OunceS
L.  Ma151          1.4"              1.45"         1
M. Ma152         1.75"             1.62"        1.5
n  . Ma153            2"                2.15"         3

recTangular TarT MOldS
With removable bottoms. 13.75" l x 4.5" w x 1" h.    
A. Tinned STeel       B. nOnSTick
M257                             M257 nS

B

A

K

G. TiMbale MOld nOnSTick
Rolled edges give added strength to standard-gauge molds.
2.25" top diam. x 1.75" bottom diam. x 2.25" h. 4.4oz.
M125 c

H. Oval MOld nOnSTick
Rolled edge. Attractive oval shape with sanitary.
3" l x 2.25" w x 1.5" h. 4oz.
M126 c

TiMbale MOldS
our best quality, most versatile and durable molds.
thick-gauge 18/10 stainless steel, beautifully finished and
polished for years of service. High resistance to denting,
acids, and rust. 
                              TOP diaM.     bOTTOM diaM.    heighT  OunceS
C. M184 a           2"                1.5"              2"         2.5
D. M184 b        2.38"              1.5"            2.25"        5
E. M184 c          2.5"              1.75"            2.5"        5.9
F. M184 d         2.75"               2"             2.75"       6.7

angel FOOd cake PanS
Commercial quality aluminum.
                                   TOP diaM.      bOTTOM diaM.     heighT       quarTS
o.  M361 3.5         9.5"                 7"                             5"                       3.5
P.   M281 4              4"                             3.25"             2"           0.28 

Q. individual cake Pan
Rolled edge, heavy aluminum. Removable bottom.
3" diam. x 2" h. 8oz.
M478

C D E F

G H

I J K

L
M

n

o

P

Q
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MOldSLoAVES AnD YuLES

Tube MOld wiTh reMOvable endS
Includes a nonstick baking sheet liner.
                             lengTh       diaMeTer
A.   M708         7.9"            1.8"
B.  M709        11.8"           1.8"

C. nOnSTick baking linerS
                        lengTh           widTh
M708 S         7.9"            1.8"
M709 S        11.8"           1.8"

lOaF MOld wiTh reMOvable endS
Includes a nonstick baking sheet liner.
                             lengTh        widTh        heighT
D.   M710          9"           2.2"           2"
E   M711        11.8"         1.6"          2.2"

F. nOnSTick baking linerS
                          lengTh
M710 S           9"
M711 S         11.8"

leakPrOOF yule MOld wiTh reMOvable endS
                                    lengTh         widTh         heighT      OunceS
H.   M712 30        19.7"         3.3"          2.7"         50.7
I.    M712 50        11.8"          3.3"          2.7"          84

bûche de nOël MOldS
Leak proof. Stainless steel.
                              lengTh           widTh       heighT     cuPS
J. M538 d       19.75"                      3"                   2.3"                8
K. M538 b      19.75"                 2.80"                 2"          6
L. M538 a         14"                      2.45"              1.8"                3

G. SMall bread MOld
Hinged tinned steel. 12" l x 1.75" diam.
M174

B

A

C

E

D
F

G

H
I

M. Tinned STeel
13.75" l x 2.38" w x 1.75" h. 3 cups.
M169 a

J

K

L

M
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MOldS YuLES

FOOd MOldS
Excellent for ice creams, mousses, and sorbets. Water tight
construction. Made from thick food safe plastic for commercial use.
Cannot be used for baking.
                             ShaPe            lengTh      widTh        cuPS
F. M470      triangular        18"        2.75"         4
G.M471       Rounded         18"           2"          4.5

cOvered MOldS
Stainless steel (18-8). Water tight.
                                   ShaPe             lengTh         heighT    OunceS
I.    M603      Rectangular        12"           2.25"               22
J.   M601         u-Shape          12"           2.25"               24
K.   M600          triangle           12"           2.25"               16

H. Triangular MOld
Very popular for Pâtés and baked or
frozen desserts. Finest quality stainless
steel. 14" l x 3" w x 2.38" h. 1 quart.
M171 a

waTerTighT MOldS
Stainless steel. Rounded bottom, fully sealed restaurant
quality molds.
                        lengTh        widTh       heighT          cuPS
D.M283      19.75"         3"          2.5"            6
E.M282      19.75"       2.5"       1.63"           3

Finger yule lOg FraMeS
For the creation of frozen entremets-style yule logs that can be
cut to any length, in individual and 4, 6, 8 person portions. Easy
to release from mold with the removable u-shaped fittings and
the mold’s natural widening. Can also be used to make
roll-cakes or inserts for other preparations.
                               lengTh      diaMeTer
A.  M682 30     22.25"        1.25"
B.  M682 45     22.25"         1.5"
C. M682 60     22.25"         2.5"

A

B

C

D

E

G

F

H

K

J

I



Email: customerservice@jbprince.com    Website: www.jbprince.com 13

MOldSPâtéS

F. enaMelled caST irOn PâTé  MOld and cOver
unbreakable, heavy quality for perfect results. Made in France
by Le Creuset. 11" l x 3" w x 2.5" h. 1.5 cups.
r103 F

china galanTine MOld
Classic elegance in a high-fired, oven proof white china terrine,
made in France. JB Prince Exclusive.
                                lengTh        widTh       heighT      liTerS
G.   r230 a        10"          3.5"                3.5"                   1
H.   r230 b      11.5"                   4"           4"            2 

C. PâTé MOld (hOrS d’OeuvreS Size)
Perfect size for beautiful presentations of the finest quality
pates; with removable bottom in tinned steel.
16" l x 2.25" w x 3.25" h. 9 cups.
M128 a

PâTé and lOaF MOldS wiTh nOnSTick SurFace
Extra-small sizes for special presentations.
                            lengTh           widTh           heighT      cuPS
D.   M207         20"            1.75"                  2.25"               5
E.   M482         12"             1.5"                         2"           2

PâTé MOldS wiTh SMOOTh SideS
Hinged.
                                           MaTerial         lengTh         widTh       heighT       cuPS
A.   M113 10         tinned Steel      10"           2.5"                   3"                     5
B.   M113 12nS       nonstick          12"          2.75"                 3"           7

A

B

C

D

E

F

G

H
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MOldS CAKES AnD PAnS

bundT cake MOldS
Heavy cast aluminum construction. nonstick inner surface.
                                diaMeTer        heighT          cuPS         FOrMS
A.   M271            3.90"             2"                         1                          6
B.  M272 a          10"              4"                       12                        1

C. claSSic kugelhOPF MOld
tinned steel with nonstick coating. 9.5" diam. x 4.75" h.
1.5" tube, 3 quarts.
M106 9.5nS

H. SPringFOrM baking PanS
Aluminum, flat bottom. 3" h.
                          diaMeTer                                              diaMeTer
M280 6              6"                   M280 10           10"
M280 8              8"                   M280 12           12"
M280 9              9"                          

E. SilverSTOne nOnSTick rOund cake Pan
Seamless aluminum cake pan with nonstick inner
surface. 9" diam. x 2" h.
M208 9

I. STraighT Sided cake PanS
Heavy duty aluminum construction, seamless, with straight
sides. 18" gauge.

2" heighT                           3" heighT
                          diaMeTer                                            diaMeTer
M454 6             6"                  M455 6              6"
M454 8             8"                  M455 8              8"
M454 9             9"                  M455 9              9"
M454 10          10"                 M455 10           10"

D. POinTed Oval PaTe MOld
nonstick coated steel with 2 sides & bottom.
8.5" l x 5.75" w x 3.5" h. 7 cups.
M111 8.5nS

F. charlOTTe MOld
Very thick tin coating over steel. 4" top diam. x 3.25"
bottom diam. x 2.25" h. 12 quarts.
M117 4

G. crOwn MOldS
Fine detail in heavy aluminum for unique portions of ice cream,
mousse, cakes, etc.
                    diaMeTer        heighT    OunceS
M181          2.5"               2.5"         4.5
M182           2"                 2.5"          6

J. reMOvable bOTTOM cake PanS
Heavy duty aluminum, they will not bend or deform.
Removable bottom makes it easy to unmold and
there’s no indentation on the bottom. 3" h. Straight sides.
                          diaMeTer                                      diaMeTer
M502 6             6"                 M502 10       10"
M502 9             9"                 M502 12       12"

E

F

G

H

I

J

D

C

B
A
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MOldSPuLLMAn, BREAD AnD LoAF PAnS

C. aluMinized STeel PullMan PanS
Aluminized steel, watertight construction and easy release
glaze. Lids not included with pans.
                   lengTh         widTh      heighT       lbS
M503         13"             4"           4"         1.5
M504         16"             4"           4"           2

lidS
Lid for M503                Lid for M504
M503 T                        M504 T

B. French black STeel
traditional black steel ideal for even deep browning.
15.75" l x 4.5" w x 4.75" h. not dishwasher safe.
M645

G. SilverSTOne nOnSTick cOMMercial lOaF PanS
Seamless aluminum baking pans with nonstick surface 
on inside. Slightly tapered. nSF listed.
                           lengTh         widTh         heighT         lbS
M209 3           8.5"                  4.25"                   3"            3
M209 5            10"             5"             4"            5

H. cOMMercial lOaF PanS
Aluminized steel, watertight construction with easy release glaze.
tapered.
                           lengTh         widTh         heighT         lbS
M452 a          5.63"                3.13"               2.19"            0.38
M452 b            8"                         4"                     2.5"              0.75
M452 1           8.5"                    4.5"                2.75"                 1
M452 1.5         10"             5"             3"          1.5

F. PerFOraTed nOnSTick bread PanS
Helps with browning and even cooking. Perforations increase
airflow and help dough release moisture during the baking
process achieving a crisper finish and evenly cooked center.
tapered.
                        lengTh     widTh bOTTOM    widTh TOP      heighT
Ma148         6.3"                        3.25"                             4"                      2.80"
Ma149        10.6"            3.25"                4"            3.25"

I. bread cube lOaF MOld "Pain SurPriSe"
nonstick. 7.9" square.
Ma150

Mini lOaF PanS
nonstick.
                        lengTh        widTh      dePTh     OunceS
D. M676      11.5"          2"        1.75"        18
E. M712        7"          1.77"      1.77"      12.33

cake TeSTerS
Rust proof. 6" l.
J. OXO gOOd griPS      K. aTecO
b944                                  b943

J
K

A. Mini lOaF FraMe
Heavy duty, aluminized steel, glazed for easy release.
tapered. 3.88" w x 2.5" h x 1.31" l. overall dimensions:
19.5" l x 9.88" w.
M259 A

B

C

D
E

F

G
H

I
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MOldS CRoQuEMBouCHE AnD MoDuLARS

crOqueMbOuche MOldS
Stainless steel.
                              baSe diaM       heighT
A. M144 14        9.25"                     14"
B. M144 20       11.75"                   20"

4 OunceS caPaciTy
Produces 35 molds. 2.5" diam.
                           deScriPTiOn
M411 a             Molds with tray
M412 a                  Extractor
M413 a                    Cutter

1.5 OunceS caPaciTy
Produces 96 molds. 1.63" diam.
                           deScriPTiOn
M416 a             Molds with tray
M417 a                  Extractor
M418 a                    Cutter

MulTiFleX rOund Tray and MOldS
Innovative multifunctional bar conceived to create
elegant mini desserts or cylindrical single portions.
Perfect both for sweet or savory creations which
require oven or blast chiller. thanks to its flexibility,
Multiflex enables a perfect product unmolding
without using other tools and reducing production
time. 1.77" diam. x 0.98" h. 1.35oz. 70 forms.
Silicone and plastic. Suitable for baking!
Ma159

rOund PrOducTiOn MOldS
For the preparation of frozen, cold, or warm desserts, mousses, hors d'oeuvres and
portion controlled dishes. Best for faster production and larger quantities. Molds are
arranged in strips allowing faster filling, quicker extraction and easier clean-up. White
food-safe plastic (not suitable for baking.) 23.38" l x 15.63" w (overall tray size).

cake Slice FraMe & MOld
4.6" l x 2.44" w x 1.57" h. 3.7oz. 112 forms.
Hard plastic.
M411 k

A

B
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MOldSMuFFIn AnD PAnS

French bread (bagueTTe) Pan
Commercial gauge aluminum for food service use.
                                                   lengTh         widTh        FOrMS
H. M505   Perforated       26"           18"            6
                 Each loaf          26"           2.5"            6
I. M455     Solid                 26"           17"            6

    Each loaf          26"          2.25"          6

J. TuileS cOOkie SheeTS
Get consistent results while forming tuiles.
                           rOwS        widTh          dePTh              MaTerial
M251               6         1.66"                    1"           tinned steel
M251 ST         6         1.75"               0.88"      Stainless steel

A

MuFFin PanS
Aluminized steel with silicone glazing for easy release.
A. JuMbO
3.75" top diam. x 2.5" bottom diam. x 1.75" h. 8.2oz.
12 forms. 17.88" l x 13.5" w (overall pan size).
M491
B. crOwn
3.5" top diam. x 2" bottom diam. x 2" h. 7.3oz.
12 forms. 18" l x 13" w (overall pan size).
M492

D. Square
1.66" square x 1.28" h. 1.8oz. 20 forms.
15.75" l x 11.13" w (overall pan size).  
M662

E. STandard
2.75" top diam. x 2.06" bottom diam. x 1.38" h. 3.8oz.
24 forms.  20.75" l x 14" w (overall pan size). 
M262

F. Mini
2.06" top diam. x 1.63" bottom diam.x 1.13" h. 2.1oz.
24 forms. 17.19" l x 12.88" w (overall pan size).  
M261

G. MicrO
1.88" top diam. x 1.25" bottom diam. x 0.88" h. 1.1oz.
30 forms.  18" l x 13" w (overall pan size).
M493

C. TeXaS Size
3.25" top diam. x 2.75" bottom diam. x 1.25" h. 5.6oz.
12 forms. 17.88" l x 12.88" w (overall pan size). 
M447

baker'S blade (laMe)
For scoring baguettes or other breads.
Stainless steel. 5" l. Plastic handle and cover.
b866

K. denT de lOuP SheeT
Dent de Loupe (Wolf’s tooth), is a French classic
biscuit style cookie. this mold will help you produce and
mimic the wolf’s fang shape. Also use it to help manipulate
and form other items like tuiles, or anything that you want
to achieve an angular peak. 1" h x 11" w x 11.8" l. 8 forms.
M663

B

C

D

E
F

G

H

I

J

K
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MOldS FRAMES AnD PAn ExtEnDERS

PavOni adaPTable recTangular baking MOldS
Simple and versatile modular stainless steel frame systems that chefs
can utilize in a variety of configurations. Pre-marked portioning tray are
designed to give clean results with limited waste.
                              lengTh         widTh         heighT
A.  Ma114      22.83"        3.54"        1.57"
B.  Ma115      22.83"              3.54"               1.18"
C.  Ma116      22.83"        3.54"        0.78"
D.  Ma117      22.71"              2.36"               0.78"
E.  Ma118      22.83"        1.18"        0.78"
F.   Ma113      23.62"              4.72"                 tray

STackable FraMe SeT
used for making entremets and mousses with different flavors. this set
facilitates precise layering as flavors are smoothed on and frames are
added. Consists of one tray, 24" l x 16" w and three interchangeable
frames that lock into the base and each other. the frames are: 0.38",
0.63" and 0.75" tall. Aluminum with plastic corner locks.
M515
eXTra FraMeS and TrayS
For M515.
                                  heighT
M515 a              0.38"
M515 b              0.63"
M515 c              0.75"
M515 T    Extra bottom tray

recTangular FraMeS
Stainless steel.
                           lengTh        widTh         heighT
G. M683       22.44"       2.75"        2.75"
H. M644        22.5"                 3.5"                 1.38"
I.   M695       14.57"       4.33"        0.98"

A

F

ED C

B

G

H

I

J
K

L
M

SheeT Pan FOrMS
Stainless steel, fit uS or European size sheet pans.
                              lengTh        widTh          heighT
L. M539 a      22.5"             14.63"                  1"
M. M539 b      22.5"             14.63"                1.5"

SheeT Pan eXTenderS
Stainless steel, fit standard u.S. size sheet pans.
                                   Size              lengTh       widTh          heighT
J. M268 a      Full-size       23.75"        16"             2"
K. M268 b      Half-size        15.5"      10.75"        2.38"
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MOldSSHEEt PAnS

eurOPean SheeT PanS
Black steel, heavy duty, 0.06" thick pans with 4
angled sides. 0.31" height.
                      Size        lengTh          widTh
M451 b    Half         12"              15.75"
M451        Full      17.75"           25.5"

STandard SheeT PanS
Seamless, one-piece construction. tapered to nest
& stack easily. Aluminum, natural finish.
                        Size            lengTh           widTh        gauge
M652     1/8 Sheet       9.5"            6.5"            -
M450      Quarter         13"            9.5"          16
M561         Half            13"             18"           18
M560          Full            26"             18"           16

PerFOraTed aluMinuM PanS
                 Size     lengTh          widTh       gauge
M542    Half    12.88"              17.75"              18
M541    Full     25.75"              17.75"              18

wearever SheeT PanS
the finest quality available. thick aluminum with rolled edges
to preserve shape. Exclusive concave bottoms flatten during
heating for even heat distribution. All pans have 1" height
sides. natural aluminum finish pans.
                Size        lengTh         widTh         gauge
M449   Half      12.88"            17.75"                13
M448   Full       25.75"            17.75"                12

SilverSTOne nOnSTick PanS
Patented nonstick coating over thick aluminum.
                  Size       lengTh            widTh         gauge
M211     Half     12.88"                17.75"                 18
M210     Full      25.75"                     18"                      12

SilPaT nOnSTick baking MaT
thick flexible mat transforms any sheet pan into a nonstick surface. 
Also used for working sugar, chocolate, etc. Can be reused thousands
of times, withstands temperature from -40 to over 550 °F.
                           Size                 lengTh        widTh
b711     Quarter-size       11.5"           8"
b706        Half-size          16.5"       11.75"    Fits standard half-sheet pan
b705        Full-size          24.5"        16.5"     Fits standard uS sheet pan
b710       Large-size          30"           22"      Ideal as a work surface
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Flexipan Molds surfaces are as smooth as glass and permanently treated with
nonstick silicone - baked items pop right out of the mold. no scraping! Frozen or
gel foods are pushed out from the bottom without extractor! these molds are so
flexible you can actually turn them inside out without causing damage. Withstands
temperatures -40 to 536 °F.

optimal productivity.

High life expectancy: Can
exceed 3,000 uses depending

on the products.

optimum nonstick coating
for perfect demolding.

Even cooking and browning.

For sweet or savory
recipes.

tray formats are adapted
to mass production.

Can be used for cooking and
freezing from -40 to +500 °F.

Can be easily
cleaned with water.

Specially-formulated silicone for
both baking and pastry making.
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MOldSFLExIBLE MoLDS

SMall MuFFinS
2" diam. x 1.19" h, 1.5oz. 40 forms.
M370 J
SMall MuFFinS halF SheeT
2" diam. x 1.19" h, 1.5oz. 20 forms.
M373 J
regular MuFFinS
2.75" diam. x 1.19" h, 4.2oz. 24 forms.
M370 i
regular MuFFinS halF SheeT
2.75" diam. x 1.19" h, 4.5oz. 12 forms.
M373 i

MuShrOOM MuFFinS
2.75" diam. x 1.69" h, 3oz. 15 forms.
M376 a

TarTe TaTinS
4" diam. x 1.38" h, 8.33oz. 12 forms.
M371 g

SMall cylinderS
1.56" diam. x 0.75" h, 0.89oz. 48 forms.
M372 d
cylinderS
2.5" diam. x 1.38" h, 3oz. 24 forms.
M370 v
cylinderS
2.5" diam. x 1" h, 2.2oz. 24 forms.
M376 g
large cylinderS
3.19" diam. x 1.19" h, 5oz. 24 forms.
M372 e

MicrO Mini SPhereS halF SheeT
0.87" diam, 1 tsp. 63 forms.
M373 P
Mini halF SPhereS
1" diam. x 0.56" h, 0.2oz. 96 forms.
M371 h
Mini halF SPhereS halF SheeT
1.2" diam. x 0.7" h, 0.33oz. 35 forms
M373 e
Mini halF SPhereS
1.2" diam. x 0.7" h, 0.33oz. 70 forms.
M370 e
SMall halF SPhereS
1.63" diam. x 0.75" h, 0.7oz. 48 forms.
M370 d
MediuM halF SPhereS
2" diam. x 1.19" h, 1.7oz. 28 forms.
M370 w
regular halF SPhereS
2.75" diam. x 1.56" h, 3.5oz. 24 forms.
M370 c
halF SPhereS halF SheeT
2.75" diam. x 1.56" h, 3.5oz. 12 forms.
M373 c
eXTra large halF SPhereS
3.19" diam. x 1.56" h, 4.5oz. 12 forms.
M373 n
eXTra large halF SPhereS
3.19" diam. x 1.56" h, 4.5oz. 24 forms.
M370 n

PeTiTS FOurS
1.56" diam. x 0.75" h, 0.75oz. 54 forms.
M371 e

TaPered MuFFinS
3.31" diam. x 1.38" h, 3.9oz. 24 forms.
M370 r

Mince Pie
2.25" diam. x 0.75" h, 1.18oz. 40 forms.
M376 h
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MOldS FLExIBLE MoLDS

ShallOw rOundS
3.13" diam. x 0.56" h, 2.4oz. 24 forms.
M372 c

barqueTTeS
2.56" l x 1" w x 0.44" h, 0.33oz. 48 forms.
M372 a

rOund FlanS
3.19" diam. x 0.75" h, 2.4oz. 24 forms.
M372 u

Mini ingOTS
1.56" l x 0.56" w x 0.5" h, 0.2oz. 120 forms.
M375 J

halF cylinderS
3.33" l x 0.63" w x 0.56" h, 0.66oz. 48 forms.
M375 l

Mini yule lOgS
3.75" l x 1.56" w x 1.19" h, 2.7oz. 24 forms.
M372 P

POMPOneTTeS
1.38" diam. x 0.63" h, 0.5oz. 96 forms.
M370 g

indenTed eggS
3.7" l x 2.4" w x 1.2" h, 3.2oz. 25 forms.
M375 u

TiMbaleS
1.63" diam. x 1.38" h, 1.4oz. 40 forms.
M372 v

Mini quenelleS
2" l x 1" w x 0.63" h, 0.2oz. 100 forms.
M375 g
quenelleS
1.63" l x 1" w x 0.75" h, 0.33oz. 72 forms.
M371 M

large diSkS
5.69" diam. x 0.5" h, 6.8oz. 6 forms.
M372 k
eXTra large diSkS
6.5" diam. x 0.5" h, 8.13oz. 6 forms.
M372 l

Mini hearTS
1.63" l x 1.5" w x 0.56" h, 0.5oz. 70 forms.
M375 h
hearTS
2.63" l x 2.44" w x 1" h, 3oz. 20 forms.
M372 g
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MOldSFLExIBLE MoLDS

ShOrTbreadS
1.5" diam. x 0.13" h, 0.2oz. 77 forms.
M375 y

ShallOw cakeS
4" diam. x 0.75" h, 4.75oz. 15 forms.
M372 b

TriangleS
1.88" l x 1.56" w x 0.38" h, 0.25oz. 80 forms.
M370 y

Square inSerTS
5.88" square x 0.56" h, 10.14oz. 6 forms.
M376 b

SPOOnS
3.5" l x 1.19" w x 0.5" h, 0.5oz. 36 forms.
M375 r

biScuiTS
4.25" l x 1" w x 0.37 h. 0.67oz. 45 forms.
M376 c

lOzengeS
2.38" l x 1.56" w x 0.38" h, 3oz. 70 forms.
M370 z

Mini FinancierS
2" l x 1" w x 0.38" h, 0.25oz. 84 forms.
M372 M

Mini SaPPhireS
1.66" l x 1.66" w x 1" h, 0.66oz. 54 forms.
M375 k
Savarin SaPPhireS
2.75" l x 2.75" w x 1.25" h, 2.7oz. 24 forms.
M375 i

OblOng cakeS
4.75" l x 1.66" w x 1" h, 3.38oz. 24 forms.
M375 P
OblOng cakeS wiTh indenT
4.75" l x 1.66" w x 1" h, 3oz. 24 forms.
M375 q

uPSide dOwn Mini halF SPhereS
1" diam. x 0.56" h, 0.2oz. 45 forms.
M375 a

Mini vOlcanOS
1.6" diam. x 0.9" h, 0.63oz. 54 forms.
M375 w
vOlcanOS
2.8" diam. x 1.35" h, 2.25oz. 18 forms.
M375 X
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MOldS FLExIBLE MoLDS

Mini cOneS
1.19" diam. x 0.75" h, 0.2oz. 96 forms.
M375 d
regular cOneS
2.75" diam. x 2.38" h, 2.7oz. 20 forms.
M375 e

Mini TarTleTTeS
1.63" diam. x 0.38" h, 0.5oz. 60 forms.
M370 F
TarTleTTeS
3" diam. x 0.75" h, 2.2oz. 24 forms.
M370 X

Mini SavarinS
1.56" diam. x 0.5" h, 0.33oz. 60 forms.
M370 P
SavarinS
2.75" diam. x 1" h, 2.2oz. 24 forms.
M370 q

Mini FlOrenTineS
2.38" diam. x 0.5" h, 1oz. 40 forms.
M371 F
FlOrenTineS
3.56" diam. x 0.31" h, 2oz. 15 forms.
M370 h

Mini Square SavarinS
1.44" square x 0.63" h, 0.5oz. 60 forms.
M375 F
Square SavarinS
2.75" square x 1.19" h, 3.4oz. 24 forms.
M375 c

MediuM briOcheS
2.69" diam. x 1" h, 2oz. 24 forms.
M372 h
large briOcheS
3.19" diam. x 1.44" h, 3.5oz. 24 forms.
M370 T

dOg bOneS
2.75" l x 1.38" w x 0.5 h, 0.6oz. 36 forms.
M375 S

FlOwerS
3" diam x 0.75" h, 2.75oz. 24 forms.
M372 T

MadeleineS
3" l x 1" w  0.75" h, 1.2oz. 40 forms.
M370 l

delicacieS ShaPeS halF SheeT
0.5" h. 6 Assorted shapes. 12 forms.
M374 a

cOOkieS
3.06" diam. x 0.37 h. 1.69oz. 24 forms.
M376 F

ScallOPS
3.19" l x 3" w. 2.5oz. 24 forms.
M371 J
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MOldSFLExIBLE MoLDS

Mini PyraMidS
1.38" l x 1.38" w x 1" h, 0.5oz. 54 forms.
M370 b
PyraMidS halF SheeT
2.75" l x 2.75" w x 1.56" h, 3oz. 12 forms.
M373 a
PyraMidS
2.75" l x 2.75" w x 1.56" h, 3oz. 24 forms.
M370 a
PyraMid (TruncaTed)
2" square x 1.38" h, 1.7oz. 35 forms.
M372 r

Mini OvalS
2.25" l x 1.38" w x 0.5" h, 0.6oz. 64 forms.
M371 n
SMall OvalS
2" l x 1.75" w x 0.75" h, 0.7oz. 50 forms.
M370 k
regular OvalS
2.69" l x 1.94" w x 1.19" h, 2.5oz. 30 forms.
M370 S
large OvalS
3.38" l x 2.38" w x 1.19" h, 3.4oz. 20 forms.
M372 F
ShallOw Oval
2.68" diam. x 1" h. 0.67oz. 30 forms.
M376 J

Mini Oval SavarinS
1.56" l x 1.19" w x 0.5" h, 0.33oz. 60 forms.
M375 b
regular Oval SavarinS
2.75 diam. x 2 h, 1.6oz. 30 forms.
M375 T
large Oval SavarinS
3.19" l x 2.38" w x 1" h, 2.4oz. 24 forms.
M372 q

Mini halF eggS
2.25" diam. x 0.5" h, 0.5oz. 56 forms.
M375 z
quenelle eggS
2.38" l x 1.56" w x 1" h, 1oz. 42 forms.
M372 n

Mini charlOTTeS
1.38" diam. x 0.56" h, 0.33oz. 60 forms.
M371 k
charlOTTeS
3" diam. x 1.56" h, 3.4oz. 18 forms.
M372 S
charlOTTeS
2.43" diam. x 1.34" h, 2.03oz. 24 forms.
M376 e

Mini SquareS
1.75" square x 0.44" h, 0.66oz. 60 forms.
M375 M
Mini SquareS
1.75" square x 0.43" h. 0.67oz. 60 forms.
M376 d
SquareS
2.19" square x 1" h. 2oz. 35 forms.
M375 n

recTangular cakeS
3.13" l x 1.19" w x 1.19" h, 1.88oz. 24 forms.
M370 u
large recTangle cakeS
4" l x 2" w x 1.19" h, 4oz. 21 forms.
M372 J

FlaT bOTTOM Mini halF SPhere
1.5" diam., 3oz. 48 forms.
M373 q

A. FleXiPan dOugh PuSher
use with M370 F (mini tarts) and M372 a
(barquettes) with doughs.
M371 a

B. eXOglaSS SPOOn cuTTer
For Spoon mold M375 r.
M375 rSP

A

B
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baSic chicS
2.75" square x 1.25" h, 4.4oz. 24 forms.
M378 b

cubeS
1.25" square x 0.75" h, 0.57oz. 96 forms.
M378 d

diaMOndS
3" diam. x 1.5" h, 3.38oz. 24 forms.
M378 c

cylinderS
2.75" diam. x 1.5" h, 5oz. 24 forms.
M378 e

kugelhOPFS
3" diam. x 2" h, 5.1oz. 24 forms.
M378 a

Mini rOund TarTleTS
1" diam. x 0.56" h, 0.2oz. 60 forms.
M457 c
rOund TarTleTS
2" diam. x 1.19" h, 1.5oz. 48 forms.
M457 d

Mini rOund bun/SliderS
1" diam. x 0.56" h, 0.2oz. 54 forms.
M457 F
rOund bun/SliderS
2" diam. x 1.19" h, 1.5oz. 40 forms.
M457 g

individual lOaveS
2.75" l x 1.25" w x 12" h. 10 forms.
M457 b

bagueTTeS
3.5" l x 1.25" w x 25" h. 5 forms.
M457 a

Mini SquareS
1.77" square x 0.5" h, 0.67oz. 60 forms.
M457 e

Mini éclairS
2.75" l x 1.18" w x 0.37" h, 5oz. 48 forms.
M457 h

FleXiPaT® large nOnSTick Pan
Silicone-style bake pan. 21" l x 13" w x 2" h.
M379
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PavOFleX 600x400

TwiSTed recTangleS
4.75" l x 1.25" w x 1.5" h, 3.88oz. 20 forms.
M620 g

waveS
3.13" l x 1.75" w x 1.5" h, 4.4oz. 25 forms.
M620 i

TilTed OvalS
2.88" l x 2" w x 1.75" h, 3.38oz. 24 forms.
M620 k

raMPS
4.75" l x 1.2" w x 1.38" h, 3.7oz. 20 forms.
M620 h

TaPered charlOTTeS
3" diam. x 1.88" h, 4oz. 24 forms.
M620 d

kuPOla
2.36" diam. x 2.28" h. 3.71oz. 35 forms.
M620 u

TrilO
2.95" l x 2.83" diam. x 2.28" h, 3.24oz. 24 forms.
M620 v

Oval
3.34" l x 1.96" diam. x 1.69" h, 3.38oz.
25 forms.
M620 w

rOSeTTeS
1.38" diam. x 1.38" d, 4.4oz. 24 forms.
M620 T

Mini kugelhOPFS
2.75" diam. x 1.33" h, 2.38oz. 24 forms.
M621 g

indenTed OFFSeT cubeS
2.25" l x 2" w, 3.88oz. 24 forms.
M620 J

Flexible nonstick silicone molds with contemporary and innovative shapes for both sweet and savory applications. they can be used in a
temperature range of -40 to 536 °F (-40 to 280 °C) and have been designed to accommodate the maximum number of forms per sheet.
overall dimensions for each sheet are: 23.5" l x 15.75" w.

SlOPed recTangleS
4.4" l x 1.38" w x 1.4" h, 3.7oz. 20 forms.
M620 n
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diSk
2.91" diam. x 0.59" h, 2.19oz. 24 forms.
M621 y

ridged cylinderS
2.4" diam. x 1.75" h, 3.88oz. 24 forms.
M620 e

Mini quenelle
1.65" l x 0.78" w x 0.78" h. 0.27oz. 100 forms.
M621 l
quenelle
2.59" l x 1.29" w x 1.18" h. 1oz. 49 forms.
M619 c

big MuFFin
3.34" diam. x 1.96" h. 7.94oz. 24 forms.
M619 b

dOMed PinwheelS
2.75" diam. x 1.75" h, 3.75oz. 24 forms.
M620 l

Mini quenelle TOnda
1.65" l x 0.86" diam. x 0.66" h, 0.3oz. 100 forms.
M621 M
quenelle TOnda
2.59" l x 1.37" diam. x 1.02" h, 1.14oz. 49 forms.
M619 d

gianduiOTTO
3.54" l x 1.18" diam. x 2" h, 2.80oz. 40 forms.
M620 X

TangO
1.96" square x 2.28" h, 4.39oz. 35 forms.
M620 z

cilindrO
2.55" diam. x 1.57" h, 4.69oz. 24 forms.
M619 a

Mini indenTed cubeS
1.88" square x 1.88" h, 0.88oz. 54 forms.
M621 b
indenTed cubeS
2" square x 2" h, 3.88oz. 28 forms.
M620 b

ridged cOneS
2.5" diam. x 2.75" h, 4.25oz. 24 forms.
M620 F

SPiral TOwerS
2.7" diam. x 2" h, 4.4oz. 24 forms.
M620 a
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Mini indenTed raceTrackS
2.4" l x 0.9" w x 0.9" d, 0.9oz. 72 forms.
M621 k
indenTed raceTrackS
5" l x 1.38" w x 1.25" d, 3.38oz. 20 forms.
M620 P

TrOncheTTO MignOnS
22.04" l x 0.7" diam., 4.19oz 9 forms.
M619 e
TrOncheTTO MOnOS
22" l x 1.57" diam., 20.28oz. 5 forms.
M619 F

Mela / aPPle
2.16" diam. x 1.88" h. 3oz. 20 forms.
Ma127

Pera / Pear
2" diam. x 2.75" h, 3oz. 20 forms.
Ma128

MandarinO/Tangerine
2.24" diam. x 1.96" h, 3oz. 20 forms.
Ma130

cherry / Peach
2.28" l x 2" w x 1.81" h, 3oz. 20 forms.
Ma129

FragOla/STrawberry
2.79" l x 2.12" w x 1.81" h. 3oz. 20 forms.
Ma131

TuTTiFruTTi by PavOni
Pastry World Champion, Chef Emmanuele Forcone, has collaborated with Pavoni to create individual portion silicone molds in the likeness of
fruits. Harness the essence of natural ingredients an present them as mother natured delivered them. Experiment with fillings, textures and
flavors with these realistic three dimensional fruit shapes.

M619 e

M619 F
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SFere
0.79" diam., 0.13oz. 48 forms.
M621 T

large SFere
1.18" diam., 0.47oz. 30 forms.
M621 u

SFere Xl
1.57" diam., 1.11oz. 24 forms.
M621 w

zen MignOn
Assorted sizes. Approximately 1.85" diam.,
0.60oz. 30 forms.
M621 X

zen
Assorted sizes. Approximately 2.7" diam.,
3.38oz. 12 forms.
M621 v

drOPS
2.6" diam. x 1.85" h, 3.38oz. 12 forms.
M621 q

Turn
3.14" l x 1.81" w x 1.49" h, 3.38oz. 15 forms.
Ma176

lOOP
2.6" diam. x 1.3" h, 3oz. 12 forms.
Ma175

MiSTer MignOn
1.4" square x 0.8" h, 0.6oz. 30 forms.
Ma177

MiSTer
2.3" square x 1.3" h, 3oz. 12 forms.
Ma173

MiSS MignOn
1.8" l x 1.1" w x 0.8" h, 0.6oz. 32 forms.
Ma178

MiSS
3.1" l x 1.9" w x 1.3" h, 3oz. 15 forms.
Ma174

delice MOld
2.52" diam. x 2" h, 3.38oz. 12 forms.
M621 P

hearT PaSSiOn
2.8" l x 2.6" w x 1.5" h, 3.38oz. 12 forms.
M621 S

naTural
2.72" l x 2.68" w x 2" h, 3.38oz. 12 forms.
M621 r

PavOFleX 300x400
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cOnFy
5" l x 1.18" w x 1.10" h, 3oz. 14 forms.
Ma169

PaSTel
4.9" l x 1.1" w x 1.1" h, 3oz. 14 forms.
Ma172

deliSh
3.2" l x 1.7" w x 1.5" h, 3.38oz. 15 forms.
Ma171

Over
2.55" diam. x 1.96" h, 3.38oz. 12 forms.
Ma166

POlly
3" l x 2.2" w x 1.69" h, 3.38oz. 12 forms.
Ma167

JaSMine
2.55" diam. x 2.24" h, 3.38oz. 12 forms.
Ma168

bachOur SilicOne FleXible MOldS
Chef Antonio Bachour and Pavoni have collaborated on a series of Pavoflex monoportion silicone molds—showcasing the
chef’s style and signature.

PelOTa
5.11" l x 1.25" w x 1.10" h, 3.38oz. 14 forms.
Ma170

alSO available by anTOniO bachOur:
POlycarbOnaTe chOcOlaTe MOldS
Chef Antonio Bachour has worked with Pavoni Italia to create a line of polycarbonate molds that are
an extension of his vision and insight into his creativity. the shapes in this series go beyond the
classic and challenge the norms of traditional molded chocolates with unique lines and distinct
curves. they can be used traditionally with no added color or, in the style of Chef Bachour, with
an eclectic assortment of colors and varying patterns. Whatever you arrive at, you are sure to
impress your clientele with this series of molds that represent an evolution of style in the world
of chocolate.

                              naMe                Size (MM)             FOrMS
A.  k943        Pillow        39 x 18 x 16         21
B.  k944       Dimple       27 x 27 x 15         21
C.  k941         Curl         35 x 24 x 17         21
D.  k945         Italic         42 x 21 x 18         21
E.  k937      Crescent     33 x 28 x 20         21
F.  k940         toro         36 x 25 x 20         21
G. k942     Half-Pipe         30 x 16             21
H.  k936        Basin        38 x 26 x 18         21
I.   k938         Vale         43 x 25 x 17         21
J.  k939         Pod         41 x 24 x 20         21
K.  k935          ola          44 x 24 x 20         21

A
BC

F
E

DI

H
G

J

K
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hOnOré
9" l x 4.13" w x 1.77" h, 33.8oz. 1 form.
Ma181

venuS
9.84" L x 3.93" w x 1.57" h, 30.4oz. 1 form.
Ma182

aTOMic
9.84" l x 3.14" w, 40.57oz. 1 form.
Ma183

rOcky
7" diam. x 1.96" h, 35.5oz. 1 form.
Ma179

FliP
7.1" diam.  x 1.78" h, 30.4oz. 1 form.
Ma180

SingaPOre
7" diam. x 2.4" h, 33.8oz. 1 form.
Ma184

PliSSé
5.7" diam. x 1.57" h, 18.59oz. 1 form.
Ma234

PliSSé
7" diam. x 1.85" h, 33.81oz. 1 form.
M622 J

claSSic
7" diam. x 1.77" h, 33.8oz. 1 form.
M622 M

caleidOn
7" diam. x 1.7" h, 33.8oz. 1 form.
M622 n

galaXy
6.88" diam. x 2.16" h, 33.8oz. 1 form.
M622 P

TwiSTer
7" diam. x 1.96" h, 33.8oz. 1 form.
M622 O

PavOFleX enTreMeT MOldS
Products designed and created to meet the standards of the most exciting professionals in the baking and catering industry.



Email: customerservice@jbprince.com    Website: www.jbprince.com 33

MOldSFLExIBLE MoLDS

lékué nOnSTick SilicOne MOldS
the Lékué Pro series have all of the nonstick benefits of silicone molds and are designed with their signature R’ system. It is a series of holes
placed around the mold that improve airflow when baking. this results in faster baking times with consistent cooking from the center to the edge
of your products. they are rated for 3,000 uses and have a temperature range from -76 to +572 °F making them suitable for the oven and freezer.

PyraMidS
2.56" square x 1.38 h, 2oz. 35 forms.
M657 h

Mini TarTS
1.77" diam. x 0.63" h, 0.68oz. 60 forms.
M657 a

MadelineS
1.77" l x 3" w x 0.71" h, 1oz. 44 forms.
M657 b

Mini MuFFinS
1.89" diam. x 1.22" h, 1.4oz. 70 forms.
M657 d
MuFFinS
2.76" diam. x 1.57" h, 3.75oz. 24 forms.
M657 c

briOcheTTeS
3" diam. x 1.42" h, 2.8oz. 24 forms.
M657 e

canneléS
2.28" diam. x 1.97" h, 2.5oz. 54 forms.
M657 F

SeMi SPhereS
1.2" diam. x 0.7" h, 0.3oz. 96 forms.
M657 J
SeMi SPhereS
2.76" diam. x 1.38" h, 3oz. 28 forms.
M657 g

Mini cakeS
3.94" l x 2" w x 1.22" h, 3.4oz. 30 forms.
M657 i

the r’ system is a series of holes
placed around the mold to improve air
flow while baking.
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Tall cylinderS
1.9" diam. x 1.9" h, 3oz. 12 forms.
M512 c

recTangleS
2" l x 1" w x 0.38" h, 0.2oz. 20 forms.
M510 g

éclairS
1.97" l x 5.12" w x 0.72" h, 2.75oz. 6 forms.
M512 d

hearTS
2.5" l x 2.33" w x 1.33" h, 2oz. 8 forms.
M510 w

TaPered lOaveS
3.19" l x 1.2" w x 1.2" h, 1.5oz. 9 forms.
M511 n

Mini cakeS
3.19" l x 1.19" w x 1.19" h, 2oz. 12 forms.
M510 r

FlOrenTineS
2.33" diam. x 0.5" h, 1.2oz. 8 forms.
M510 h

Mini diScS
1.33" diam. x 0.2" h, 0.16oz. 24 forms.
M510 X

POMPOneTTeS
1.5" diam. x 0.63" h, 0.4oz. 24 forms.
M510 J

OvalS
2" l x 1" w x 0.75" h, 0.75oz. 16 forms.
M510 b

indenTed OvalS
2.35" l x 1" w x 0.93" h, 0.9oz. 20 forms.
M512 n

1/4 SheeT nOnSTick FleXible MOldS
Quarter sheet pan size; 4 can be put in a standard sheet pan. usable from -10 to +500 ºF. these molds are dishwasher safe, nonstick and made from
food safe silicone. the small size of these sheets (12" length x 7" width) allows purchase of multiple styles at a low cost. useful when oven or cold space
is limited. For baking or freezing.

heMiSPhereS wiTh indenT
3" diam. x 1.5" h, 3oz. 6 forms.
M511 q
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Mini cubeS
0.94" square. 17.5oz. 40 forms.
M513 q

SMall cubeS
1.38" square x 1.38" h, 1.25oz. 15 forms.
M512 F
cubeS
2" square x 2" h, 4oz. 8 forms.
M512 e

Mini TiMbaleS
1.33" diam. x 1.5" h, 0.75oz. 15 forms.
M511 d
regular TiMbaleS
1.75" diam. x 1.88" h, 1.5oz. 11 forms.
M511 h
large TiMbaleS
2.25" diam. x 2.33" h, 4oz. 8 forms.
M511 J

regular cylinderS
1.5" diam. x 0.75" h, 0.33oz. 15 forms.
M510 e
large cylinderS
2.33" diam. x 1.33" h, 2.5oz. 8 forms.
M511 l

Mini PyraMidS
1.33" l x 1.33" w x 0.88" h, 0.33oz. 15 forms.
M510 u
PyraMidS
2.75" l x 2.75" w x 1.5" h, 2.5oz. 6 forms.
M510 l

Mini canneléS
1.25" diam. x 1.25" h, 0.5oz. 18 forms.
M510 T
canneléS
2.19" diam. x 0.88" h, 2.5oz. 8 forms.
M511 b

MicrO Mini SavarinS
1.18" diam. x 0.53" h, 0.25oz. 28 forms.
M512 b
Mini SavarinS
1.63" diam. x 0.5" h, 0.2oz. 18 forms.
M511 k
SavarinS
2.5" diam. x 0.88" h, 1.5oz. 6 forms.
M510 k

Mini Square SavarinS
1.18" square x 0.53" h, 1.5oz. 28 forms.
M511 z
SMall Square SavarinS
1.88" square x 1.19" h, 0.5oz. 15 forms.
M511 P
Square SavarinS
3.19" square x 1.19" h, 2oz. 8 forms.
M511 T

Mini bûche
1.7" l x 1.2" w x 0.7" h, 5oz. 30 forms
M511 v
SMall bûche
3.19" l x 1.2" w x 1.2" h, 1.5oz. 9 forms.
M511 u

Mini heMiSPhereS
1.19" diam. x 0.63" h, 0.16oz. 24 forms.
M510 y
heMiSPhereS
1.5" diam. x 0.5" h, 0.33oz. 15 forms.
M510 a
large heMiSPhereS
2.75" diam. x 1.25" h, 2oz. 6 forms.
M510 F
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SMall leTTerS
0.81" l x 0.83" w x 0.31" h. 69 forms,
12 characters.
M512 S

rOund PaSTilleS
1.25" diam. x 0.5" h, 10oz. 40 forms.
M513 r

Financier bigS
3.74" l x 1.77" w x 0.47" h, 1.69oz. 7 forms.
M513 h

nOugaTS
1.96" l x 0.98" w x 0.78" h, 0.74oz. 20 forms.
M513 J

SliM barS
3.93" l x 1" w x 0.62" h, 1.35oz. 8 forms.
this sheet is 11.96" l x 5" w.
M513 k

Square wOnderS
2.71" square x 2.36" h, 5oz. 6 forms.
M512 r

waFFleS
1.77" l x 1.4" w x 0.5" h, 0.5oz. 20 forms.
M512 J

rOund waFFleS
1.6" diam. x 0.5" h, 0.5oz. 18 forms.
M512 h

Mini MuFFinS
2" diam. x 1" h, 1.4oz. 11 forms.
M510 P
MuFFinS
2.75" diam. x 1.33" h, 3oz. 6 forms.
M510 n

Mini MadeleineS
1.66" l x 0.5" w, 0.27oz. 20 forms.
M510 M
MadeleineS
2.63" l x 1.85" w x 0.66" h, 0.16oz. 9 forms.
M512 k

dOnuTS
2.95" diam. x 1.15" h, 3oz. 6 forms.
M512 P
SMall dOnuTS
1.78" diam. x 0.75" h, 0.8oz. 15 forms.
M512 O

rOund wOnderS
2.95" diam. x 2.36" h, 5.5oz. 6 forms.
M512 q
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Mini wedgeS
2" l x 0.17" w x 0.9" h, 0.5 oz. 24 forms.
M511 X

wedgeS
3.7" l x 1.2" w x 1.7" h, 2.9 oz. 9 forms.
M511 w

SMall recTangular SavarinS
1.7" l x 1.2" w x 0.88" h, 0.5oz. 25 forms
M511 r
recTangular SavarinS
2.4" l x 1.56" w x 1" h, 1.5oz. 10 forms.
M511 S

glObeS
1.50" diam. x 0.80" h, 1oz. 15 forms.
M512 u

aMOrini 100  (includeS cuTTer)
2.48" l x 2.55" w x 1.53" h, 3.38oz. 8 forms.
M513 b

cuPidO
1.77" l x 1.73" w x 0.94" h, 1oz. 15 forms.
M513 e

STOneS
2.13" diam. x 1.16" h, 3oz. 8 forms.
M512 v

rOunded Oval
2.38" l x 1.22" w. x 1.06" h, 1oz. 16 forms.
M512 M

zen quarTer
3.42" l x 2.48" w x 1.41" h, 3.71oz.
6 forms.
M513 d

quenelleS
2.48" l x 1.14" w x 1.10" h, 0.81oz. 12 forms.
M512 y

MangO 130
3.6" l x 2.2" w x 1.6" h, 4.39oz. 6 forms.
Ma194

PillOw 30
2.28" l x 1.1" w x 0.90" h, 1oz. 12 forms.
M513 M

PillOw 80 (includeS cuTTer)
2.87" l x 1.37" w x 1.20" h, 2.5oz. 8 forms.
M512 w

éclair 140
5" l x 1.57" w x 1.37" h, 4.73oz. 6 forms.
M513 F
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Mini TruFFleS
1.25" diam. x 0.94" h, 0.67oz. 15 forms.
M513 a

TruFFleS 120
2.44 diam. x 2" h, 4oz. 8 forms.
M513 c

TruFFleS 5
0.86 diam. x 0.78" h, 0.16oz. 35 forms.
Ma208

TruFFleS 40
1.65 diam. x 1.41" h, 1.35oz. 15 forms.
Ma209

TruFFleS 70
2.04 diam. x 1.77" h, 2.36oz.  8 forms.
Ma210

gOuTTe 55
2.12" diam. x 1.57" h, 14.8oz. 8 forms.
M513 P

cubeS wiTh indenT
1.40" square x 1.05" h, 1oz. 15 forms.
M512 l

TOurbillOn 9
1.77" diam. x 0.27" h, 0.30oz. 15 forms.
Ma140

TOurbillOn 28
2.95" diam. x 0.31" h, 0.94oz. 6 forms.
Ma141

TOurbillOn 100
5.51" diam. x 0.35" h, 3.38oz. 2 forms.
Ma142

Mini Pearl 1
0.27" diam. x 0.23" h, 0.03oz. 228 forms.
M513 g

SaMurai 110
2.75" diam. x 1.37" h, 3.71oz. 6 forms.
Ma191

blOOM 120
2.6" diam. x 2" h, 4oz. 6 forms.
Ma192

ParFuM 110
2.95" diam. x 1.45" h, 3.65oz. 6 forms.
M512 z

SuShi rOllS
1.57" diam. x 0.78" h, 0.98oz. 15 forms.
M512 X

cacaO 120
4" l x 2.24" w x 1.65" h, 24.3oz. 6 forms.
Ma193

gaMe 115
2.5" diam. x 1.5" h (Base). 2.5" diam.
0.7" h (Support) 15.8oz (Base). 8.5oz
(Support). 6 forms.
Ma197
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MicrO geMS
0.90" square x 0.51" h, 0.16oz. 35 forms.
Ma103

MicrO SquareS
0.82" L x 0.51" h, 0.16oz. 35 forms.
Ma104

MicrO rOundS
0.94" diam. x 0.47" h, 0.16oz. 35 forms.
Ma105

MicrO OvalS
1.04" L x 0.76" w. x 0.49" h, 0.16oz. 35 forms.
Ma107

MicrO recTangleS
2" l x 7" w x 1" h, 3.71oz. 56 forms.
Ma161

MicrO STOneS
1.02" diam. x 0.59" h, 0.16oz. 35 forms.
Ma101

MicrO dOMeS
1.02" diam.  x 0.58" h, 0.16oz. 35 forms.
Ma102

MicrO SavarinS
0.94" diam. x 0.47" h, 0.16oz. 35 forms.
Ma100

MicrO lOveS
1.04" l x 0.98" w x 0.54" h, 0.16oz. 35 forms.
Ma106

MicrO FleX SilicOne MOldS
Exclusive series of molds by Silikomart Professional. Each form has a 0.16oz (5ml) volume, making the perfect size for a single bite. the clean
design gives you flexibility and versatility. “Micro” molds are suitable for sweet and savory - as its own stand-alone piece, as a garnish or in
coordination with other components on a composed plate.

bubble crOwn
6.88" diam. x 1.1" w x 0.8" h, 33.8oz. 1 form.
Ma158

kiT Magia del TeMPO
6.3" diam.  x 2.4" h, 33.81oz. 1 form.
M681 h

SaTurn
8" diam. x 1.75" h, 40.6oz. 1 form.
M681 d

SilikOMarT innOvaTive cake MOldS
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MOldS FLExIBLE MoLDS

TeSOrO
9.69" l x 4.09" w. x 3.14" h, 43.95oz. 1 form.
Ma156

TriniTy kiT
8.75" diam., 47.33oz. 1 form.
Ma160

ecliPSe
6.3" diam. x 1.09" h, 18 and 33oz. 1 form.
M681 J

clOud whiTe
7.87" square x 2.16" h, 54.10oz. 1 form.
M681 n

cubik
6.77" square x 1.96" h, 47.33oz. 1 form.
M681 P

genOiSe
7.5" diam. x 2.6" h, 52.24oz. 1 form.
M681 e

ecliPSe 600
5.51" diam. x 1.09" h, 20.28oz. 1 form.
Ma214

ecliPSe
7.25" diam. x 1.69" h, 39.37oz. 1 form.
M669

MaTelaSSé
6.3" square x 2.1" h, 33.8oz. 1 form.
M681 c

aMOre hearT (cuTTer included)
5.59" l x 5.39" h, 20.28oz. 1 form.
Ma143

aMOre OrigaMi (hearT)
5.9" l x 5.39" w x 2.16" h, 20.28oz. 1 form.
Ma155

Ti aMO (cuTTer included)
6.69" l x 6.45" w x 2.48" h, 33.81oz. 1 form.
M681 k

zen 300
4.88" l x 3.5" w x 1.77" h, , 10.14oz. 1 form.
Ma215

zenS 600
6.10" l x 4.48" w x 2.28" h, , 20.28oz. 1 form.
Ma216
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MOldSFLExIBLE MoLDS

SilicOne inSerT decOr MOldS
these silicone molds can give your next entremets an explosion of color, flavor and texture. Designed to
make inserts and decorations for frozen cakes or baked preparations. Extremely practical and functional,
they allow you to create 12 different sizes (6 for each side of the mold) in succession.

                            ShaPe                lengTh            widTh          heighT        MeaSureMenTS FrOM
A. M614       Round        10.5" diam.          -                 -                1.57" to 2.36"
B. M615      Square            10.5"             10"          0.84"           1.57" to 10.32"

geM 30
1.57" square x 0.90" h, 14.2oz. 15 forms.
M513 n
5.19" square x 1.75" h, 20.28oz. 1 form.
M681 S
6.29" square x 1.96" h, 33.81oz. 1 form.
M681 r

gaMe 1200
7" diam. x 1.9" h (Base). 7" diam. 0.9"
h (Support) 15.8oz (Base). 26.9oz
(Support). 1 form.
Ma198

PillOw
7.5" l x 2.4" w x 2.9" h, 20.3oz. 1 form.
M681 b
large Mr. PillOw
8.74" l x 3.7" w x 2.76" h, 35.13oz. 1 form.
M681 a

FingerS 75*
5.1" l x 1" w x 1" h, 2.5oz. 8 forms.
Ma196

FaShiOn éclair*
5.11" L x 0.98" w x 0.98" h, 2.7oz. 10 forms.
Ma157

cylindre 75*
4.96" l x 1" w x 1" h, 2.53oz. 8 forms.
Ma195

A

B

*Includes 1 cutter and 10 small trays
(Can also be purchased separately, rb284).

trays. rb284. Cutter
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MOldS FLExIBLE MoLDS

Pera and FicO 115
2.3" l x 2.1" w x 2.9" h. diam, 3.88oz. 5 forms.
Ma199

MOra and laMPOne
2.55" diam. x 2.63" h. diam, 3.71oz. 5 forms.
Ma108

ruSSian Tale
2.63" diam. x 2.87" h. diam, 4.22oz. 5 forms.
Ma109

MulTiFleX 3d SPhere SeT
2.28" diam. 3.4oz. 5 forms.
M659

SilicOne 3d egg MOldS
2.15" diam. x 3" h. 5 forms.
M664

aPPle, cherry, and Peach
2.36" diam. x 2.16" h. 3.88oz. 5 forms.
Ma136

C. FOreSTa 110
2.3" diam. x 2.8" h. diam, 3.71oz. 5 forms.
Ma200

F. SilicOne 3d SPhere “cake POP” MOld
Includes 36 sticks. 1.1" diam. 12 forms.
M616
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MOldSFLExIBLE MoLDS

                                naMe                        diMenSiOnS                      OunceS        FOrMS
C. M681 F      Infinity          14.75" l x 1.5" diam            17.4             4
D. M681 T      Galaxy       14.76" l x 1.65" square         16.9             4

E. 2-Piece SilicOne SPhere MOldS
these two piece molds interlock to form perfect seamless spheres.
they can withstand a wide temperature range, -40 to 536 °F, making
them ideal for blast chillers and ovens.
                   diaMeTer       FOrMS
M611         0.98"           67
M625         1.4"            15
M624        1.77"           11
M623           2"               8

elaSTOMOule nOnSTick FleXible MOldS
unique silicone-based formula contains an additive which increases heat distribution for quicker cooking and better browning. Softer and more
flexible for easier un-molding and greater detail than other silicone molds. they have a temperature range from -90 to +580 ºF, making them ideal
for baking or freezing.

Mini cubeS
1" square x 1" h, 0.5oz. 40 forms.
M604 k
SMall cubeS - 1/4 SheeT
1.38" square x 1.38" h, 1.75oz. 15 forms.
M604 a
large cubeS - 1/4 SheeT
2" square x 2" h, 4oz. 8 forms.
M604 b

Mini cylinderS
1" diam. x 1" h, 1oz. 40 forms.
M604 F

canneléS
1.35" diam. x 1.40" h, 0.9oz. 28 forms.
M604 M

Mini MadeleineS
1.65" l x 1.2" w, 0.25oz. 30 forms.
M604 l

                              naMe                          diMenSiOnS                      OunceS         FOrMS
A. Ma112     Donuts      3.74" l x 2.75" w x 0.94" h       4.49            24
B. Ma111     Waffles     3.74" l x 2.75" w x 0.94" h       0.82            20

A

B

C

D

E
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MOldS ICE CREAM MoLDS

POP MOldS STickS
Pack of 100.
     
                          lengTh
X872 2.5        2.5"
X872 3.5        3.5"
X872              4.5"

linear
2.35" l x 10.80" w. 8 forms. 50 sticks.
M673

rOund
2.32" l x 0.93" w. 8 forms. 50 sticks.
M675

PavOgel SilicOne MOldS
Pavogel is a series of silicone molds for making frozen treats on a stick. the complete range is designed with a hinge system that
allows you to easily extract product from the mold and limit handling, helping you to preserve the shape and integrity of the finished
goods. the range molds are offered in a variety of shapes and portion sizes to suit different applications. Each tray measures
7.5" l x 5.75" w. overall tray measures 15.5" l x 11.5" w.

Malibu
2.70" l x 1.50" w. 8 forms. 50 sticks.
M671

waikiki
2.64" l x 1.52" w. 8 forms. 50 sticks.
M672

bubbleS
2.40" l x 1.05" w. 10 forms. 50 sticks.
M674

l’TalianO POP and inSerT MOld kiT
Innovative and functional kit to make ice creams and popsicles on stick as you have never done them before. the stability of the plastic supports and
the flexibility of the silicone molds are perfectly combined in this kit guaranteeing a flawless result, easy unmolding guaranteed until -76 °F (-60 °C),
lower production time and storage easiness. 2.16" l x 4.13" w x 0.86" h, 3.27oz. 6 forms.
Ma110
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MOldSICE CREAM MoLDS

SilikOMarT SilicOne POP MOldS
A silicone mold system for creating snacks on a stick. the contents can be savory bites or frozen treats, and presented on a wooden ice cream stick.
the sticks are held centered and in place while your creation is setting up. Simply remove your pop from the mold. A clever way to present frozen desserts,
finger foods and snacks to your guest. the molds resist temperatures from -76 to +446 ºF, making them oven and blast chiller friendly. the package
contains molds and one polycarbonate tray for support.

Mini recTangleS
0.80" w x 2.38" l x 0.90" h. 10 forms. 50 sticks.
M667

Mini cubeS
0.80" square x 0.80" h. 30 forms. 50 sticks.
M665

“u” ShaPeS
0.80" w x 2.35" l x 0.90" h. 10 forms. 10 sticks.
M668

Mini POP
1.5" w x 2.7" l x 0.7" h. 16 forms.
100 sticks. 1.25oz.
M655
POP
1.8" w x 3.6" l x 0.98" h. 12 forms.
50 sticks. 3oz.
M653

Mini TangO
2.6" l x 1.2" w x 0.8" h. 16 forms.
100 sticks. 1.2oz.
Ma202
TangO
3.6" l x 1.7" w x 1" h. 12 forms.
100 sticks. 3oz.
Ma203

chOcO
3.6" l x 1.8" w x 0.9" h. 12 forms.
50 sticks. 3oz.
Ma204

A. SilicOne lOlliPOP MOldS
2.83" diam. x 0.47" l. 6oz. 8 forms.
M656

B. SilicOne POP MOldS
these silicone pop molds can be filled vertically making them ideal
for freezing products in layers. the stick is held centered by a plastic
guide that rest over the top of the mold and held in position with tabs.
4" l x 2" w x 1.2" h. 5oz. 24 forms, 4 sets of 6.
M654

A

B
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bagS

C. fluted Barquette 1.25" height
7-piece set ranging from 1.5" to 5" length.
in millimeters: 40, 55, 70, 85, 100, 115, 130.
t225 Pl

i. Plain Barquette
7-piece set ranging from 1.63" to 5.25" length. 1.5" h.
Reinforced stainless steel in metal box. in millimeters:
40, 55, 72, 83, 100, 114, 135. Made in France.
t225 B

exoglaSS PlaStiC Cutter SetS from matfer
One piece, solid construction will not bend during use. Made from “exoglass” (composite plastic), these cutters have no spaces for bacteria
to grow. edges are sharp and even for perfect cuts. Will not rust. dishwasher safe. Stable up to 320 ºF (160 °C).

a. Plain round 1.38" height
7-piece set ranging from 1.38" to 3.75" diam.
in millimeters: 35, 45, 55, 65, 75, 85, 95.
t234 7
8 piece set ranging from 1.13" to 4" diam.
in millimeters: 30, 40, 50, 60, 70, 80, 90, 100.
t234 8

b. fluted round 1.38" height
7-piece set ranging from 1.38" to 3.75" diam.
in millimeters: 35, 45, 55, 65, 75, 85, 95.
t235 7
9-piece set ranging from 0.75" to 4" diam.
in millimeters: 20, 30, 40, 50, 60, 70, 80, 90, 100.
t235 9

Plain and fluted round
9-piece set ranging from 0.78" to 3.94" diam.
in millimeters: 20, 30, 40, 50, 60, 70, 80, 90, 100.

d. Plain Square
9-piece set ranging from 0.78" to 3.94" square.
in millimeters: 20, 30, 40, 50, 60, 70, 80, 90, 100.
t302

BarquetteS
7-piece set ranging from 0.8" to 4.3" length.
in millimeters: 10, 20, 30, 40, 50, 60, 70.

g

d

a

C

Cutter SetS
These durable food grade plastic polyglass cutter sets have a seamless construction and they are heat resistant to 320 °F (160 °C).
Rounded edges allow for comfortable handling. 

F

h

e

CutterS

i

b

                          feature
e. t303          Plain
F. t304         Fluted

                          feature
g. t300         Plain
h. t301        Fluted
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CuTTeR SeTS

i. fluted oval Cutter Set
7-piece set, stainless steel 1.75" to 4.5" l,
1.25" h, in yellow plastic box.
t210

g. reinforCed round fluted Cutter 
extra strong tinned steel with seams completely filled
in and smoothed in metal box. 12-piece set. 1.5" h.
0.88" to 5.75". Made in germany.
t233 12

round fluted Cutter Set
e. Stainless steel. 8-piece set, 0.88" to 4.25" diam.,
1.25" h in yellow plastic box. Made in germany.
t208

F. Stainless steel. 12-piece set, 0.88" to 4.25" diam., 
1.25" h in metal box. Made in China.
t208 a

a. round PaStry Cutter Set
high quality heavy tinned steel. Sturdy with uniform, sharp
cutting edge. 16-piece set, 0.5" to 4.5" diam., 1.25" h,
in yellow plastic box. Made in germany.
t207

b. round PaStry Cutter Set
Stainless steel. 8-piece set, 0.88" to 4.33" diam., 1.25" h,
in yellow plastic box. Made in germany.
t207 B

Sturdy tinned Steel in metal Box
Comparable quality to t207 above. 1.5" h.

C. 12-PieCe Set
0.5" to 3.5" diam.
t232 12

d. 20-PieCe Set
0.5" to 5.75" diam.
t232 20

a b

C d

e

g

h

i

F

h. Plain oval PaStry Cutter SetS
highest quality. Sturdy with uniform cutting edges. 
9-piece set, tinned steel 1.13" to 6" length. 1.25" h,
in metal box. Made in germany. 
t209
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CuTTeR SeTS

g. heavy duty nougat CutterS
For cutting thick pastes or sugar. Sharpened tool steel
cutting edge with strengthened rim. 1.75" h.
Not rust resistant. Made in France.

no-Seam Cutter SetS
h. No seams to clean or break. Top quality tinned steel, 1.5"
h. Ten plain round cutters ranging from 0.75" to 4" diameter.
in millimeters: 20, 25, 35, 45, 50, 60, 70, 80, 90, 100.
t254 Set

i. eight fluted round cutters ranging from 1.38" to 4"
diam. in millimeters: 35, 45, 50, 60, 70, 80, 90, 100.
t255 Set

g

h i

C. Star Cutter Set
6-piece set, stainless steel, precision designed 1.75" to
4.5" w, 1.5" h in yellow plastic box. Made in germany.
t211

a. triangular Cutter Set
Stainless steel. 5 pieces 1.5" height. From 0.88" to 4.75"
length, in yellow plastic box. Made in germany.
t282

b. tear droP Cutter Set
Stainless steel. 6 pieces 1.5" h. From 1.75" to
4.75" l. Made in germany.
t283

d. mixed heart Cutter Set
7-piece set, stainless steel, 3 scalloped, 4 plain 1.25"
to 5.5" w, 1.13" h in yellow plastic box.
Made in germany.
t212
e. Plain heart Cutter Set
7-piece set, stainless steel, plain 1.25" to 5.5" w,
1.13" h in yellow plastic box. Made in germany.
t262

F. Square Cutter Set
7 pieces, stainless steel. From 1.5" to 4" square.
Made in germany.
t267

e

d

a

b

C

F

                         diameter                                      diameter
t269 30         1.25"            t269 70         2.75"
t269 40          1.5"             t269 80            3"
t269 50            2"               t269 90          3.5"
t269 60         2.25"            t269 100          4"
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Jb PRiNCe COlleCTiON

a. Petit four Cutter Set
Tinned steel 12 pieces, hand made 1.13" to 1.5" 
diam., 1.13" h. Made in germany.
t219

b. Petit four Cutter Set
Stainless steel. 9 pieces. 1.25" diam., 2" h.
Made in indonesia.
t287

d. round Cutter Set with PuSherS
a simple tool for innovative and graphic creations. ideal for truffled potatoes.
5 Cutters with diameters of: 0.19", 0.39", 0.59", 0.78", 0.98". 3 pushers with
diameters of: 0.70" and 0.90", 0.31" and 0.51", 0.11".
u983

C. Square Cutter Set with PuSherS
3 square cutters, 0.79" square, 0.59" square, 0.39" square.
1 two-sided pusher, 0.31" square and 0.51" square.
u984

a

b

C

d

JB PrinCe ColleCtion
Small cutters for every use from aspic to truffles for every kind of decoration and garnish. These are the highest quality, hand made cutters
available anywhere in the world. Their fine detailing and precise cutting edges assure perfect results. Tinned steel. Made in germany.

e. geometriCS Cutter Set
42-piece set. Seven different shapes, six sizes of
each shape. a classic set. 0.25" to 1.5", 0.75" h.
t201

F. large truffle Cutter Set
74-piece set. Precision, hand-made shapes include
geometrics, florals, animals and more. 0.25" to 1.5"
diameter. Cutters are 0.75" h.
t203

g. alPhaBet Cutter Set
26-piece set. hand made. extremely
precise. 1.25" length, 0.75" h.
t213

h. garniShing Cutter Set
24-piece set. handmade for beautiful detail and variety.
0.5" to 1.5" diameter, 0.75" h.
t223

e

F

g

h
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auToMaTiC SauCe guNS (FoNdaNT FuNNeLS)

iTaLiaN aLL MeTaL FuNNeL
This funnel can be operated with one hand.
Stainless steel cone body and cast aluminum
handle. 2.12 liter capacity. 4mm nozzle opening.
9" h x 8" w.
u650

Replacement parts available.

gerMaN Made FuNNeL wiThouT STaNd
This funnel can be operated with one hand. 
Stainless steel and plastic. Dishwasher safe.
1.9 liter capacity. 8mm nozzle opening.
9" h x 7" w.
u523

STaNd
Stainless steel.
u523 b

Replacement parts available.

FreNCh SauCe guNS
Excellent tool for dispensing sauces, or filling
chocolate molds quickly and precisely. Includes
two interchangeable tips. All stainless steel.
Made in France. 1.5 liter capacity. 4 and 6mm
nozzle opening. 10" h x 8.75" w.
u921

wiThouT STaNd
1.9 liter capacity.
4 and 6mm nozzle
opening. 10" h x 8.75" w.
u920

KwiK SauCe guN
The funnel and mechanism are made of
stainless steel with an ergonomic plastic handle.
The stand is made of stainless steel wire and
coated with silicone for non-slip stability. Can be
dismantled for easy cleaning. Excellent for
garnishing plates with sauces, filling chocolate
shells, neatly and cleanly filling smaller vessels.
0.8 liter capacity. 7mm nozzle opening with
adjustable flow. 7" h x 7" w.
u939

paSTry

KwiK Max xL auToMaTiC FuNNeL
Dispense product efficiently and consistently.
All stainless steel construction makes it
suitable for hot preparations. The oversized
design can handle mousses, jellies, caramels,
and thicker sauces. 3.3 liter capacity. 15mm
nozzle and oversized cone hopper allow
contents to flow freely and preserve the
aeration and texture. 15" h x 8" w.
u114

“Le Tube” preSSure SyriNge
Multifunctional and practical, Le Tube is
intended for the same uses as pastry bags.
Its ergonomic, non-slip handle and stainless steel
lever make it simple and safe to use. The amount
that is dispensed each time it is pressed is
controlled by knob and graduated markings.
A very precise dosing system. 24oz capacity.
1 plain 8mm diameter nozzle. 1 star 8mm
diameter nozzle (8 teeth). Graduated in cl and oz. 
15" l x 3.5" diam.
b125

Spare CoNTaiNer
24oz.                                
b125 C

All models are excellent for filling chocolates, making fondant candies, etc. Also great for rapid, precise
dispensing of sauces, dressings, etc. on plates. Mechanisms can be easily removed for cleaning.

“Le Tube” NozzLe SeT
6 piece set.
b125 T
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paSTryPASTRy BAGS

NyLoN paSTry bagS
Supple and flexible, these pastry bags are made of tough,
impermeable nylon with fused seams. Made in Germany.
                       LeNgTh                                      LeNgTh
b781 12       12"            b781 20         20"
b781 14       14"            b781 22         22"
b781 16       16"            b781 24         24"
b781 18       18"

MaTFer CoMForT diSpoSabLe paSTry bagS
Pastry bag material that has strength, flexibility, and
softness. A smooth interior for easy outflow of piped
products and a textured outside for superior grip.
23" length.
b655

SaC a’ FLex SiLiCoNe paSTry bag
A high grade heat resistant silicone bag that is ideal for hot and cold
items with a temperature range of -76 to 446 °F (-60 to 230 °C).
Extremely easy to clean, dishwasher safe, and fast drying. A superb
substitute for traditional canvas and plastic pastry bags. 18" l.
b997

Super-FLex paSTry bag
An innovative rubber pastry bag material that has strength, flexibility,
and softness. A smooth interior for easy outflow of piped products and a
textured outside for superior grip. A specialized welded seam keeps the
bag clean and durable. 20" l.
b995 45

pLaSTiC paSTry bagS
Clear, professional quality, disposable or reusable, sanitary and very flexible. Can also be
used as liners for cloth bags for easier cleaning. No more mess, no washing, no staining;
extends the life of your more expensive cloth bags. 100 bags per dispenser box.

SoFTouCh™ paSTry bagS
Blue Box. With a very supple “feel” for cake icing and
any other cool to warm food. Not for hot foods.

21" LeNgTh       16" LeNgTh
b653 a                b653 C

perFeCT™ exTra STreNgTh paSTry bagS
Red Box. For use with hot or cold foods. 21" l.
b653 100

exporT CoTToN paSTry bagS
Our best, most durable bag for heavy, continuous use. Polyurethane-coated
(5 layers), heavy cotton pastry bags with welded seam and reinforced bottom.
This bag is boilable, impervious, and will not stiffen.
                  LeNgTh                                           LeNgTh
b601 12       12"                 b601 20        20"
b601 14       14"                 b601 22        22"
b601 16       16"                 b601 24        24"
b601 18       18"

Email: customerservice@jbprince.com Website: www.jbprince.com
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24-pieCe MaTFer CLear pLaSTiC paSTry TubeS
These tubes are made from “polycarbonate” (super strong,
clear plastic) so the tubes will not break, bend or rust.
Tubes fit any bag. Box of 24 decorating tubes: 12 plain, 10
star, 1 number two leaf tube, & 1 tube for yule logs.
b833

12-pieCe Large Tube SeT
Assorted large tubes designed for mashed potatoes,
cookie dough, butter cream, etc. Stainless steel. Seamless.
Includes cleaning brush and plastic box.
b615

CLeaNiNg bruSh
Included with the set and also sold separately.
b616

MeTaL paSTry Tip SeT
51 assorted nickel-plated tubes plus 2 flower nails
and plastic coupling. Includes plastic carry box for
convenient storage and organization.
b603 a

STaiNLeSS STeeL paSTry Tip SeT
26 assorted stainless steel tubes plus 2 flower
nails and plastic coupling. Includes plastic carry
box for convenient storage and organization.
b603 C

12-pieCe FLoraL pipiNg TipS
ba113

“Le Tube” 6-pieCe NozzLe SeT
These nozzles are suitable for any kind of pastry bag and are
compatible with Le Tube Pressure Syringe (See page 50).
They can be used for a variety of tasks and a number of
decorations that are essential for baking. The nozzles are
made of a durable blue transparent plastic, which makes
them very visible and enables you to push preparation
residues forward after cleaning. 
b125 T
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baSKeTweave Tip
1.06" opening length.
b809

exTra FiNe pLaiN Tip
2mm opening.
b810

NiCKeL pLaTed roSe NaiLS
1.5" diam.             2" diam.
b672 7                 b672 13

deLriN CoupLiNg
Strong, rigid plastic. Allows
you to quickly exchange tips.
b671

NiCKeL pLaTed
biSMarK Tube
2.88" h.
b806

k. ST. hoNore TubeS
Set of 3 stainless steel tubes with rolled edge and deep “V” cut for classic
peaked style. Width of openings: 0.75", 1.19" and 1.5".
b952

L. ST. hoNore deCoraTive Tip
Strong, clear plastic (polycarbonate) with deep “V” for classic peaked
style. 2.25" height, 0.5" diameter spout.
b805

SuLTaN paSTry TipS
These tips are used for iced puff pastry. Finished shape is a round with a fluted exterior.

our FiNeST 12-pieCe Tube SeTS
Rolled edge, made in Germany. 12 tubes ranging from 4mm to 15mm.

STaiNLeSS STeeL paSTry TubeS
Seamless, straight sided. Use directly in bag. Openings range from 3.3mm to 19mm.
Order individually by specifying size from 0-9. Or order in sets of 10 by adding the
letter “S” to the item number.

h. FLaT CoNe
hollow center. French name for this
tip is “Douille Sultane a Cône à Ras”.
b108

G. proTrudiNg CoNe
Depression in the center. French name for
this tip is “Douille Sultane Cône Dépassant”.
b107

SuLTaN Tip CoNeS
Stainless steel decorating piping tip kit for pastry bags.

j. FLaT
2.16" diam. x 2.36" h.
Top is 1.22" diam.
ba109

I. proTrudiNg
2.16" diam. x 2.36" h.
Top is 1.22" diam.
ba108

                                  Shape
C. b613        Closed Star
D. b614              Star

                                  Shape
A. b611        French Star
B. b612             Plain

M. NiCKeL pLaTed LeaF TipS
                       opeNiNg LeNgTh
b808 a              0.38"
b808 b               0.5"

N. NiCKeL pLaTed roSe MaKer TipS
                     opeNiNg LeNgTh
b807 a             0.5"
b807 b            0.63"

E. STaiNLeSS STeeL SeTS
                                  Shape
b686 a            Plain tip
b687 a          Open star

F. TiNNed STeeL SeTS
                          Shape
b687         Plain tip
b686        Open star

Email: customerservice@jbprince.com Website: www.jbprince.com
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powdered Sugar ShaKerS

E. For powdered sugar, cocoa, cinnamon, etc. Stainless steel with
mesh lid. Pressure hold cap. 3.75" h. 8oz. Made in Asia.
b683 b

F. Stainless steel with lock-top. 4.25" h. 10oz. Made in Europe. 
b683 a

G. Stainless mesh lock-top and see-thru plastic bottom. 4.25" h. 10oz.
Made in Europe.
b683 C
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paSTry SPRAyERS, ShAkERS AND DECORATING SPOONS

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

SpooN drop deCoraTiNg SpooNS
Inspired by the tip of a classic fountain pen these spoons add a new dimension to
plating. Give you the ability to draw intricate lines, patterns, and they even allow
you to write legibly with a variety of sauces. Turn a plate into your canvas and
keep your serviceware looking fresh and new. Create wide strokes, thin strokes,
overlays, and dots with this innovative set. Includes 2 stainless steel DecoSpoons.
(One 7.5" l and one 9" l). Boxed set.
b111 verriNe Tube

Piping products can be a messy, especially when you are
working in a small isolated space. This elongated tube is
designed to allow you to pipe into vessels without touching
the sides of your glass offering you more control and a
clean finished product. 3.75" l x 0.5" diam.
u986

C. MaNuaL gLaze Sprayer
Simple, well-made and easy-to-use. European hand operated pump is
used to spray glazes. Container can be microwave to liquify product.
Comes apart for easy cleaning. 48oz. Plastic. 12" h.
b985

See pageS 186 For our SeLeCTioN oF verriNeS.

D. evo oiL Sprayer
Durable 16oz FDA food safe bottle Evo sprays cooking oil in a vertical or
horizontal fan shape that efficiently covers cooking surfaces without any
pumping or priming. 16oz. Stainless steel. 7.5" h.
u163

D

C

E G
F

B. CoNFeCTioNery ruLeS (SoLd iNdividuaLLy)
Chromed steel rods, 0.63" width x 0.38" height.
                  LeNgTh
b951 9.5       9.5"
b951 15        15"
b951 22        22"

A. CoNFeCTioNery ruLer SeT
Chromed steel rods, 0.63" x 0.38". 4-piece set consist
of: 2 pieces 31" length, 2 pieces 20" length.
b682

A

B
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paSTryBOTTLES

N. SoaKiNg boTTLe
Square bottle with perforated top. Ideal for moistening cake layers.
Allows you to read measurements upright or inverted. 38.8oz. 11.5" h.
b953

FiNe Tip Squeeze boTTLeS
                             heighT        ouNCe
A. b824 05      3.5"           0.5
B. b824 1          4"              1
C. b824 2       4.25"           2
D. b824 4          5"              4

Tapered FiNe Tip Squeeze boTTLeS
                               heighT      ouNCe
h.x407 1.5      4.92"        1.5
I. x407 3          5.5"           3
j. x407 6.5       6.7"         6.5

M. wide MouTh pLaSTiC Squeeze boTTLe
Easier to fill. Food safe plastic. 16oz. 8" h x 2.63" diam.
b825 16

                              opeNiNg (MM)     diaMeTer     heighT
O. u948 25            25                 1"           2.4"
P. u948 35            35               1.4"          2.5"
q. u948 65            65               2.5"          4.5"

FuNNeLS
Ideal for filling our narrow mouthed squeeze bottles and other containers
with a narrow opening.

buN paN (iCiNg) graTeS
high quality grates. Chromed steel wire grid on reinforced frame.
     Size LeNgTh widTh heighT

R. b964 One third size 10" 5" 0.5"
S. b963 One quarter size 10" 8" 0.5"
T.  b965 half-size 16.5" 12" 0.5"
U. b966 Full-size 24" 16.5" 1"

                               heighT     ouNCe
E. b824 6          6.5"          6
F. b824 8         6.75"         8
G. b824 16       7.5"         16

                               heighT      ouNCe
k. x407 8          7.2"           8
L. x407 16        8.9"          16

Email: customerservice@jbprince.com Website: www.jbprince.com
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paSTry BRUShES

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

E. oxo SiLiCoNe paSTry bruSh
heat resistant up to 600 ºF and easy to clean. Center bristles
have holes designed to hold liquid for transport and spreading.
Silicone. 8" l.
b696

C. NaTuraL paSTry bruSheS
heavy duty pastry and grease brushes. Pure boar bristle in epoxy
ferrules for longer life and better sanitation. Wood handles. Round
brush is domed.

A. MeTeor pLaSTiC paSTry bruSheS
Bristles are molded directly into handle eliminating spaces
for bacteria growth. Molded hook for hanging on pot rim or
for elevating bristles when lying on work surface.
                      widTh
b834 2      2"
b834 3       3"

G. beNCh bruSh
6 rows of soft natural white bristles set in plastic for fast, easy
brush up. 9" w x 3.75" h x 1.75" thick, with 2.25" bristle.
b821

                                          widTh
b606 1                     1"
b606 1.5                  1.5"
b606 2                      2"
b606 3                       3"
b606 4                       4"
b606 12            Round head

F. de buyer SiLiCoNe paSTry bruSh
A wide and thick brush. Practical, the brush is used to brush
egg, melted butter, to apply a glaze, decorate or even to moisten
the sides of a sugar saucepan. Silicone. 9.8" l x 0.58" w.
b126

D. SiLiCoNe paSTry bruSheS
                        widTh
b123           1.5"
b122          2.36"

B. arTiST bruSh SeT
Set of four. 7.25" l.
x270

A

B

C

D

E
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paSTryShEETS

poLyeThyLeNe SheeTS
Soft and flexible plastic. Excellent for chocolate work.
Packed 100 sheets per bag. Each sheet 23.5" l x 15.75" w.
b864

aCeTaTe SheeTS
The plastic used is food-safe polystyrene. Excellent for
chocolate work. Easy to handle. Shiny surface. Won’t dull finish
of chocolate. Nonstick. Each sheet is 24" l x 15.88" w.
Packed 100 to a carton.
b861 100

parChMeNT (eaSy reLeaSe) paper SheeTS
quilon coated parchment for baking trays, piping bags, and
cooking “en papillotte”. 24.38" l x 16.38" w. 1,000 sheets per box.
b900

kosher Approved.

A. roLLS oF heavy CLear aCeTaTe
The plastic used is food-safe polystyrene. Acetate roll for cakes
and dessert wraps or as mold liners. 500 ft. per roll.

BA B. aCeTaTe STripS
The plastic used is food-safe polystyrene. For lining dessert
molds. Makes removal easier. 1,000 strips per package.

                           heighT
b860 2             2"
b860 2.38     2.38"

                           heighT
b860 2.5        2.5"
b860 3             3"

                                                                   uSe wiTh riNgS oF
                           LeNgTh        heighT      MaxiMuM diaMeTer
M435 1           6.5"            1"                    2"
M435 1.5        9.5"           1.5"                   3"
M436 a            8"            1.5"                 2.5"
M436 C          9.75"         1.75"                  3"
M436 d          9.75"         2.33"                  3"
M436 e          9.75"           2"                    3"

Email: customerservice@jbprince.com Website: www.jbprince.com
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paSTry BAkING MATS

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

SiLpaiN NoNSTiCK bread baKiNg MeSh
Open mesh with silicone coating for better air circulation, quicker baking.
Black surface aids browning. Excellent for frozen or fresh dough.
Re-usable thousands of times, easy-to-clean. Withstands -40 to 550 °F.
Best used with perforated sheet pan or wire rack.

NoNSTiCK baKiNg SheeT
Thin sheet coated on both sides with Teflon. Reusable 200 times.
Nothing sticks. just wipe clean. Fits standard U.S. sheet pan. 23.5" l x 16" w.
b707

rouL’paT NoNSTiCK worKSurFaCe FroM The MaKerS oF SiLpaT
Nonstick mat used as a work surface to roll out or knead dough, gum paste,
fondant, sugar or chocolate. Works like Silpat but is coated with silicone on
both sides so it won’t slide. Oven safe to 500 ºF.

SiLpaT NoNSTiCK baKiNg MaT
Thick flexible mat transforms any sheet pan into a nonstick surface. Also
used for working sugar, chocolate, etc. Can be reused thousands of times,
withstands temperature from -40 to over 550 °F.

                              Size                     LeNgTh              widTh
b711        quarter-size           11.5"               8"
b706           half-size             16.5"           11.75"       Fits standard half-sheet pan
b705           Full-size              24.5"            16.5"        Fits standard US sheet pan
b710         Large-size              30"               22"              Ideal as a work surface

                       Size               LeNgTh         widTh
b709     half-size         16.5"       11.75"
b708     Full-size         24.5"        16.5"

                                                     Size                                      LeNgTh               widTh
b712 a                        Full-size                            25"              16.5"
b712 b        Oversized for work surfaces           31.5"              23"
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paSTryBAkING MATS

Email: customerservice@jbprince.com Website: www.jbprince.com

FLexipaT® NoNSTiCK paN LiNer
Silicone pan liner that helps you create even, clean edge layers.
It has a temperature range of -40 to 536 ºF making it ideal for frozen
and baked applications. An excellent tool to have when creating
formed and layered desserts. 25" l x 15" w x 0.38" h.
b714

SiLiCoNe MaCaroN baKiNg SheeT
15.5" length x 11.5" width. 48 forms. 1.38" diameter each.
M612

whoopie pieS MaT
15.74" l x 11.81" w. 12 forms. 2.75" diameter each.
M613

FLexipaT® Large NoNSTiCK paN
Nonstick silicone style bake pan. The structured 2" high walls mimic
a stainless steel form. Flexipat Large® allows for larger culinary
creations and increased efficiency – whether you’re making cakes,
brownies, or any number of your other favorite recipes that require a
larger surface area and higher yields. The Flexipat Large® Nonstick
Pan is nonstick and can be used in a temperature range of -40 to
536 °F. 21" l x 13" w x 2" h.
M379

SiLiCoNe paN LiNer
This flexible silicone liner, with clean 90º corners will allow you to
spread layers of sponge cake, mousse or fruit jelly quickly and
evenly. This form can be easily baked or frozen with a temperature
range of -7 to 446 ºF. Ideal for creating even layers, roulades, and
other formed preparations. 16.75" l x 13.75" w x 0.33" h.
b998 a

FLexiMaT FLexibLe SiLiCoNe MaT
Fleximats are a flexible silicone mat that transforms US sized full sheet pans, or
counter tops into a nonstick surface. Fleximats are double sided and can be used
for working with sugar, chocolate, etc. It can be reused and withstands temperatures
up to 450 °F. One side’s border is conveniently marked with inch increments to help
you with spacing and portioning. 24.5" l x 16.5" w.
b789

MaCaroN baKiNg SheeT
Silicone. 23.62" l x 15.75" w. 70 forms. 1.57" diameter each.
Ma205
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paSTry DOUGh

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

A. MeTaL CaKe MarKerS
Very strong for cakes and frozen
desserts. Stainless steel.
12" diam.
                           porTioNS
b628 10           10
b628 12           12
b628 14           14

j. STaiNLeSS STeeL rod
30" plus rubber handles Does not include roller cutters.
Order cutters separately.
b918 30

k. SharpeNed roLLer CuTTerS
4.25" diam. with shoulder rivet for easy change in spacing.
b919

LaTTiCe dough roLLerS
Roll over dough and pull apart for quick, easy effect.
Excellent for pies or puff pastry. 8" l. Blades cut 4".
                                                    MaTeriaL
D. b715                           Plastic
E. b652      Stainless steel and plastic handle

dough dividerS
Adjustable dough dividers with lock & stainless steel wheels.
Cut strips from 0.5" to 5" across.

h. Five wheels (2" diam). Extra strong frame & lock.
b842

Same as b842 except it has seven wheels.
b842 7

I. Ten wheels (5 plain edge and 5 scalloped edge).
b843

j. Five wheels (2" diam).
b604

C

E

C. LaTTiCe dough CuTTer
Cut lattice pattern into dough easily with this well-made
plastic stencil/cutter. 12" diam.
b629

B. pLaSTiC CaKe MarKerS
2 patterns, one on each side of the
marker. Strong plastic. 10" diam.

                            porTioNS
b627 a        12 and 16
b627 b        14 and 18

CroiSSaNT CuTTerS
Best quality professional cutters. Stainless steel blades, large plastic
handles, heavy duty steel rods for continuous production.

F. Cuts 4" l x 8" w triangles (classic French size) and makes
    slit at wide end for easy shaping.
    b624

G. Cuts 4.5" l x 6" w triangles for small croissants.
   b624 b

h. Cuts 5.5" l x 6.75" w triangles.
   b624 C

MuLTipLe diSC CuTTer
For cutting bread sticks, brownie dough, cookies and other baked products.
Stainless steel construction. rubber handles. Each roller cutter is movable
so users can customize spacing.

D

A B

F

G

h
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j
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paSTryDOUGh

Email: customerservice@jbprince.com Website: www.jbprince.com

A. STrudeL roLLer (bear CLaw CuTTer)
Stainless steel with wood handle. 
Cuts 2.5" lines in dough. 7" overall.
T263

paSTry wheeLS
Nickel plated with plastic handle. 
2" diam. x 7.5" l.
B. pLaiN          C. FLuTed
b690                 b691

D. Large paSTry wheeL
Stainless steel wheel with plastic handle.
4" diameter, 9" overall length.
b780

A
B

C

D

aLuMiNuM roLLiNg piN
heavy duty with special bearing for smooth operation.
Aluminum handle. 18" length roller, 3.5" diam.
b887 18

G. hardwood roLLiNg piN
19.75" l x 1.75" w. Made in France.
b640

I. hardwood roLLiNg piN
20" l x 2" w.
b639

roLLer doCKerS

E. heavy duty plastic, 4" w roller.
b716

h. Tapered roLLiNg piN
21" l.
b641

j. ThiN hardwood roLLiNg piN
18" l x 1.25" w.
b886

bLaCK adjuSTabLe roLLiNg piN
With 3 silicone rings. Allows to stretch out different
thicknesses of sugar paste, marshmallow fondant,
pastry, marzipan and chocolate paste. 15.75" l.
Includes 6 rings measuring 0.76, 1.77 and  2.79mm.
b120

F. Aluminum points, metal frame and
plastic handle. 4" w roller.
b676 a E F

G

h

I

j

roLLiNg piNS
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paSTry TEMPLATES AND APPLE PEELER

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

E. CharLoTTe biSquiT CoMb
Plastic comb with different grooves on each side.
One side makes dome design, the other pyramid
design. 28" overall length.
b847

A

C

ChiNeSe SCreeN
b850 d

diaMoNdS
b850 F

deCoraTiNg STeNCiL griLLS
For the preparation of decorative designs from chocolate, sugar paste, biscuit dough, etc. Plastic. 23.25" l x 15.33" w.

baSKeT weave
b850 j

deCoraTiNg CoMbS
Plastic combs with different grooves on each side.

B

E

poLKa doT
b850 a

CheCKerboard
b850 C

                                overaLL LeNgTh
A. b846 a                 14"
B. b931                     28"
C. b846 b                 14"
D. b932                     28"

KaLi appLe peeLer
European made machine that peels, slices and removes the core in one operation. The famous kali is made of stainless steel blades
and gear parts contained in a strong cast aluminum body. Includes table clamp. 13" l x 5" h. Made in France.
b637

repLaCeMeNTS:
Slicing blade - “L” shape.               Peeling blade - round.
9 b637 1                                      9 b637 6

Other parts are also available, please inquire.

D
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paSTrySPATULAS

F. viCToriNox FLexibLe SpaTuLaS
Wood handles.
                           LeNgTh       Tapered To widTh
v806 10        10"            1.25" to 1.5"
v806 12          12"            1.5" to 1.75"

B. degLoN exTra LoNg SpaTuLa
Flexible. Stainless steel blade. Plastic handle. 15.5" blade
(13" straight edge) 1.5" w. 20" overall length.
b970 40

C. oFFSeT SpaTuLa wiTh STiFF bLade
Short, stiff blade for spreading or smoothing. Stainless steel.
plastic handle. 6" blade, 1.25" width. 12" overall length.
b986

D. aTeCo oFFSeT SpaTuLa
Stainless steel blade. Plastic handle. 9.75" l x 1.5" w.
b831

A. degLoN oFFSeT FLexibLe SpaTuLaS
Extra flexible blade. Stainless steel and plastic handle.

                            LeNgTh            bLade
b906 29         11.5"            1.5"
b906 24          9.5"             1.5"
b906 19          7.5"             1.5"
b906 15           6"             1.38"

E. viCToriNox FLexibLe oFFSeT haNdLe SpaTuLaS
Wood handles.

                          LeNgTh        Tapered To widTh
v808 10          10"            1.25" to 1.5"
v808 12          12"            1.5" to 1.63"

FKoFFiCiuM paSTry SpaTuLaS
Ideal for spreading, smoothing, and handling pastries. Ergonomic handle
made of polyamid reinforced with fiberglass features an anti-slip carbon
fiber texture with slot for the thumb and finger. Stainless steel.

h. oFFSeT
                          bLade LeNgTh
u135 15            5.9"
u135 20              7.9"
u135 25              9.8"
u135 30             11.8"

G. STraighT
                          bLade LeNgTh
u134 15             6"
u134 20              7.9"
u134 25              9.8"

I. rouNded
                          bLade LeNgTh
u136 9              3.5"
u136 12              4.7"

Email: customerservice@jbprince.com Website: www.jbprince.com
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paSTry SPATULAS

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

h. degLoN
4.5" blade, flat. Plastic handle. 
b991

FLexibLe paLeTTe KNiveS
Stainless steel blades.

oFFSeT paLeTTe KNiveS
Stainless steel head and plastic handle. These offset palette knives have a flexible
head ideal for decorating and plating small delicate items. hand wash only.

A. Tear drop. 8.75" overall length.       B. Diamond. 9" overall length.
b103                                                    b104

A

B

C

E

D

F

G

h

I

G. baKer’S bLade
For scoring baguettes or other breads. Stainless steel blade,
plastic handle and cover, 5" length.
b866

SiLiCoNe deCoraTiNg TooLS
These unique spatulas have wooden handles and heads made out of silicone that is
heat-resistant and approved food-safe by the FDA. These features combined with their
range of shapes and convenient sizes allow for extensive creativity with cake decorating,
pastry work, and plating. Use them to manipulate food, fill molds, and a myriad of tasks
that require smaller more precise tools. 8.75" overall length.

                                                 NaMe                                    
I.   b112 a                Mini flat
j.  b112 b              Mini Scraper
k.  b112 C              Mini Detailer
L.  b112 d               Mini Angled
M. b112 e             Mini Rounded
N. b112 F        Mini Long Rectangle

O. deSSiCaNT aNd iNdiCaTor CardS
Twenty 1/3 ounce packets of moisture-absorbing agent
and 6 relative humidity indicator cards.
b695

P. Food CoLor SeT
Ten 1oz jars of Chefmaster gel base food colors includes:
Sky blue, leaf green, sunset orange, scarlet red, Christmas
red, rose pink, violet, lemon yellow, nut brown, black.
b694

MarzipaN ModeLiNg TooLS
high quality plastic, very fine detail. The best professional
tools for crafting marzipan animals, figures and decorations.
Set of 12 tools from 4.75" to 5" length.
b610 

aTeCo
                                                  bLade                                  overaLL                           haNdLe
C. b828              4.75" x 2.5", Offset              8" overall            Wood (Tapered)
D. b786 a           4.25" blade, Offset            8.25" overall                  Wood
E. b786a pL       4.25" blade, Offset            8.25" overall                 Plastic
F. b786 b                4" blade, Flat                   8" overall                    Wood

O P

j

k

L

N

M
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paSTryThERMOMETERS

B. digiTaL poCKeT TherMoMeTer
• Temp. range -40 to 450 ºF (40 to 232 ºC).
• Adjustable preset alarm.
• Waterproof.
• Min/Max hold feature.
• Excellent for testing dishwasher rinse temp.
• Reduced tip diameter for delicate foods.
u651

A. digiTaL poCKeT TherMoMeTer
• Temp. range -40 to 500 °F (-40 to 260 °C).
• 1.5mm stepdown probe recommended by FDA.
• Easy-to-read 0.3" LCD readout.
• On/off button to prolong battery life.
• One second updates.
• Storage sleeve with clip.
• 1.5V battery included.
• Protected rubber boot.
• Stainless steel 5" stem.
• Immerse stem at least 1" for accurate readings.
• Display updates every 1 second.
• Auto shut off: After 5 minutes if no change in temp.
• LR44 battery installed. Extra battery included.
u105

E. CoMarK digiTaL TherMoMeTer
• Standard: -58 to 300 ºF (-50 to 150 ºC).
• 7" length.
• Batteries included.
u505 C

TayLor digiTaL TherMoMeTerS
Fine tip, wide range. Precise adjustment make this an excellent instrument
for all purposes, including chocolate. 7" l.

h. CoMarK poCKeT aNaLog TherMoMeTer
• Accuracy: ±1 Division. Accurate adjustable reading from 0 to 220 °F.
• Calibration nut: Easily calibrate your bi-metal thermometer in seconds.
• 5" length.
• 1" diameter dial. 5" stem length.
• Divisions: 2°.
• Watertight lens magnifies the numbers and divisions for condensation-free reading.
u504 b

G. TayLor poCKeT aNaLog TherMoMeTer
• Adjustable reading from 0 to 220 °F.
• Stainless steel.
• 5" length.
• 1" diameter dial.
u504

F. CdN poCKeT aNaLog TherMoMeTer
• Temp. range from 50 to 550 °F.
• Stainless steel.
• 5" length.
• 1" diameter dial.
• 1"/2.5 cm magnified dial.
• 5"/12.7 cm stem.
• Waterproof and shatterproof.
• Field calibration.
• Tool on sheath.
• Sheath can be used as handle extension.
• Pocket clip mounting.
• Polycarbonate lens.
u847

Email: customerservice@jbprince.com Website: www.jbprince.com

A

B

C. CdN digiTaL TherMoMeTer
• Temp. range: -40 to +450 °F (-40 to +230 °C).
• For thin cuts of meat, fish or poultry.
• 2.5mm reduced tip.
• Field calibration.
• 6-seconds response.
• Max/min mode.
• Waterproof (IPX7).
• Safe for commercial dishwashers.
• 8"/20.3cm stem.
u156

D. CdN digiTaL TherMoMeTer
• Temp. range: -40 to 450 ºF (40 to 232 ºC).
• Fine tip.
• Auto-off after 10 minutes.
• Waterproof.
• Date hold.
• Pocket clip and lanyard for holding.
• Reduced tip diameter for delicate foods.
u845

C

D
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paSTry ThERMOMETERS AND TIMERS

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

G

A. reFrigeraTor aNd Freezer TherMoMeTer
hangs from rack. -40 to 120 ºF (-40 to 50 ºC).
Uses alcohol, not mercury. Pack of 6.
u724

D. CoMarK MiNuTe aNd SeCoNd TiMer
Maximum 99 minutes, 59 seconds. Clear beeper. Magnetic clip
and stand. Built-in, last-number memory. Battery included.
u830

B. CoMarK CoMpaCT oveN TherMoMeTer
hangs or stands. Easy to read, bold numbers.
200 to 500 ºF (100 to 280 ºC).
u721

E. CdN waTerprooF TiMer
100 minutes. Counts up and down. Last count recall.
magnet mount and stand. Batteries included.
u849

poLder CLoCK, TiMer aNd STopwaTCh
Large, easy to read digital display. 12/24 hour clock function. Time up
to 10 hours/Count-up to 24 hours. 36" length carrying strap. Magnet
on back for wall mounting. Battery included.
u784

F. eSCaLi TouCh SCreeN digiTaL TiMer
99 min. and 59 sec. maximum. Large touch screen display. Power
saving display. Count up/down. Magnetic back. Recall last timer.
u158

C. eSCaLi reFrigeraTor aNd Freezer TherMoMeTer
Use inside refrigerators or freezers. Verify safe operating temperatures.
-4 to 122 °F (-20 to 50 °C). Magnetic back. hangs or stands.
u157

I

aTKiNS digiTaL probe TherMoMeTerS
Water resistant. 5 year warranty. 1 year warranty on probe.

I. Removable probe with 20" connecting cord.
• -40 to 500 °F (-40 to 260 °C).
• 7" l.
u786

j. Precision instrument specifically designed for harsh conditions.
• -40 to 500 °F (-40 to 260 °C).
• 2.25" w x 6.5" l.
• 32" connection to probe.
u780

G. poLder eLeCTroNiC TiMer, CLoCK aNd TherMoMeTer 
• Programmable timer and thermometer (from 32 to 392 °F).
• Use timer individually or simultaneously with thermometer.
• Memory function saves last used temperatures.
• Flip top display or magnetic wall mount.
• Extra long 43" high-heat silicon probe wire.
• Includes batteries, USDA cooking chart and pan clip.
u832
h. Cooper “CooK N CooK” digiTaL probe TherMoMeTer
• 25 to 392 °F (-31 to 200 °C).
• Temperature Accuracy ±2°F / ±1°C.
• Resolution: 0.1° / 1° set temperature.
• Shaft diameter: 0.156".
• Shaft length: 6.5". Cable length: 44".
• Timer: 23h:59m:59s.
• Waterproof: IP44.
u729

A
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oxo digiTaL Leave-iN TherMoMeTer
• Provides pre-set temperatures for 9 types of meat, poultry and fish.
• Choose either USDA or chef recommended temperature for optimal taste.
• Cord and probe nest inside base for easy storage.
• 10-degree warning alert prevents overcooking.
• 2 AAA batteries included.
u941
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LaSer (NoN-CoNTaCT) TherMoMeTerS
Infrared laser measures temperature at close range and distances of many feet.

D. Food SaFeTy LaSer/probe TherMoMeTer
A non-contact infrared (IR) and probe thermometer all in one unit. The IR portion
has a temperature range of -30 to 525 °F (-35 to 275 °C). The probe has a
temperature range of -40 to 390 °F (-40 to 200 °C). Designed to support hACCP
monitoring systems. Includes a canvas belt sheath and 9V battery. 1 year warranty
from manufacturer.
u902

E. Cooper LaSer SCaNNer
Ranges -25 to 400 °F (-30 to 204 °C). 7.5" l. Powered by 9V battery (not included).
1-year warranty from manufacturer.
u782

F. LaSer SCaNNer
Ranges: -4 to 518 ºF (-20 to 270 ºC). 8" l. Powered by 9V battery (included).
5-year warranty from manufacturer.
u783 a

A. LavaTooLS javeLiN FoLdiNg TherMoMeTer
With a 4-second response time, ultra-high accuracy, large 1.4" display, magnetic
attachment, and splash-resistant construction, Lavatools javelin helps you achieve
eye-opening results each and every time.

                          CoLor
u152 S      Sesame
u152 i         Indigo
u152 C      Chipotle

C. CdN FoLdiNg TherMoCoupLe TherMoMeTer
Perfect for thin cuts of meat, fish or poultry. Simply flip down the rapid-response
thermocouple probe and insert it into food as thin as 1/8". The display features
extra big digits and can be backlit for low light conditions. 6.5" l x 2" w.

                          CoLor
u975            White
u975 r         Red

rigid / STiFF SpaTuLa
u978

SpaTuLaS wiTh TherMoMeTer
These spatulas are 2 tools in 1. Use them to mix products and thoroughly scrape the bottom of containers like a traditional high heat spatula with the added
feature of a removable thermometer. Great for agitating melting chocolate in the bain-marie, or dipping machine, while looking at the temperature with the
same tool. Resists temperatures up 392 ºF (200 °C). Thermometer has a temperature range of -4 to 392 ºF (-20 to 200 °C). 15" l.

FLexibLe SiLiCoNe head
u985

A

B

C

B. LavaTooLS javeLiN pro FoLdiNg TherMoMeTer
With a 4-second response time, ultra-high accuracy, large 1.4" display, magnetic
attachment, and splash-resistant construction, Lavatools javelin helps you
achieve eye-opening results. Each and every time.

                          CoLor
u153 S      Sesame
u153 i         Indigo
u153 C      Chipotle
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D
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E. aTC ph peN
Automatically calibrates to ph 4, 7, 10 buffers and can be
adjusted to recognize non-standard buffers as well. Features
hold function, and auto-power off with low battery indicator.
u991

F. ph buFFer SeT
Includes one 40ml bottle of each of the following: ph 4, ph 7,
ph 10. Needed to recalibrate ATC ph Pen (u991) 2.5" height
x 1.5" square.
u992

G. SaLiNiTy peN
Simultaneously displays the parameter being measured and
temperature in °C or °F. Features automatic temperature
compensation, 2-pt. calibration, auto power off, hold function,
and a low battery indicator.
u993

A. arMored CabLe probe wiTh Type “K” CoNNeCTioN*
This probe is designed for penetrating soft or semi-soft materials. Can be used with any
thermocouple that accepts type “k” connection probes. Temp. range: -418 to 700 °F
(-250 to 315 °C). 4" probe length. 4 feet cable length.
u842
*Probe should not be submerged in water.

C. hypoderMiC probe wiTh Type “K” CoNNeCTioN*
An ultra fine probe designed for penetrating soft or semi-soft materials with minimal intrusion.
Great for sous-vide applications and can be used with any thermocouple thermometer that
accepts type “k” connection probes. 6-months warranty. Temp. range: -418 to 600 °F (-250 to
315 °C). 2.5" probe length. 0.035" diameter. 2.5 feet cable length.
u841

*Probe should not be submerged in water.

B. hypoderMiC probe For SouS vide wiTh Type “K” CoNNeCTioN
An ultra fine 2.5" probe designed for penetrating soft or semi-soft materials with minimal
intrusion. It has a 40" teflon coated cable that is heat resistant to 450 °F. Great for sous vide
or any applications that require delicate work. It can be used with any thermocouple
thermometer that accepts type “k” connection probes. Probes should not be used while
fully submerged in liquid.
u980

D. MiCroNeedLe wiTh CabLe wiTh Type “K” CoNNeCTioN
This type “k” thermocouple probe has a coil style cord that can extend to 48". The probe has an
overall length of 3.5", with the last inch tapering down to a fine tip. The maximum temperature of
the probe is 500 °F (260 °C) and the cord’s maximum temperature is 176 °F (80 °C).
u789

peNS
highly stable and accurate readings with a large LCD display. Designed for simple one-
hand operation. The case is IP65 waterproof, and will float if accidentally dropped into
the water. 4 button-cell batteries included and a built-in probe with protective cap. 6.5" l.

probeS

2 ChaNNeL Type “K” TherMoMeTer
Extremely accurate and reliable temperature measurement with all the versatility and range of
type “k” thermometers. Features relative, min/max/ave temperature, hold, and touch tone buttons.
Results are displayed on a large 1.25" x 1.75" LCD. An adjustment allows the user to easily calibrate
to ice point or any other standard.
It will read and display results from two probes simultaneously and track the difference between
them (T1-T2). Come ready to use with 2 beaded wire probes (Ambient Type “k” probe 800077).
N.I.S.T. traceable certificate of compliance available.
• Accuracy: ±(0.05% of reading + 1.4 °F (0.7 °C) when inside the range of 23± 5 °C, <80% Rh.
• 9 volts battery.
• 5.25" l.
• 5-years warranty from manufacturer.
u990

G
E

F

A

B

C

D



69

paSTrySUGAR WORk

Sugar LaMp
Specially built 24" neck on weighted base.
Neck is extra firm. Will not sag. Includes
infra-red (heat) bulb.
b693

zabagLioNe bowL
Thick gauge copper with
brass handle, 8" diameter.
u509

Copper Sugar poTS
heavy copper sugar boiling pots.
Made in France.
                        diaMeTer         ouNCeS
u528 1           25"               24
u528 16        6.25"              50
u528 20          8"                96

Sugar deNSiTy reFraCToMeTerS
Easy-to-use, professional tools measure the concentration of sugar.
5 year limited warranty from manufacturer.

A. Uses 0-80 BRIX scale (Full range).          B. Uses 0-32 BRIX scale (For sorbets).
u779                                                              u670

Syrup hoLder
For use with densimeter. Stainless steel.
1.5" diam. x 7.5" h.
u527 b

A

B

Sugar deNSiMeTer
Measures the density of sugar syrup. 5.5" l.
u527 a

doubLe buLb Sugar puMp
has an extra bulb to regulate the supply of air to the sugar, making it
easier to control the shape of the object. Comes with one copper tip.
b646 F

repLaCeMeNT TherMoMeTer
Fits into metal cage.
u526 r

hoLder For u526 TherMoMeTer
Attaches to pot and clasps onto
thermometer. Stainless steel.
u526 h

ChoCoLaTe TeMperiNg TherMoMeTer
For chocolate tempering. Durable laboratory glass. Non-mercuric
column. Protective case. 40 to 130 °F. 11.75" l.
u787

CoNFeCTioN TherMoMeTer
Stainless steel and plastic construction with pot
clip on back. 100 to 400 ºF (40 to 200 ºC). 12" l.
u505 b

MeTaL Cage CaNdy TherMoMeTer
80 to 200 ºC. Centigrade only. 12" l.
u526

Email: customerservice@jbprince.com Website: www.jbprince.com
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ChoCoLaTe SpaTuLaS
For spreading or smoothing melted chocolate. Great for wiping chocolate molds.
Also for making curls. Stainless steel, semi-flexible blade. Plastic handle.
                                          LeNgTh
A. b950                7" across
B. b950 a          8.75" across

O. oFFSeT ChoCoLaTe SCraper
Stainless steel. 3.75" l x 4.75" w.
b996 

CaKe deCoraTiNg CoMbS

P. 3-sided comb offers a quick easy way to decorate cakes and other
foods with uniform lines or patterns. Stainless steel. hole for hanging.
b105
q. Plastic. Set of 4 in easy-to-see orange plastic.
b647

R. Plastic. 8.5" l.
b871

beNCh SCraperS
Stainless steel. 6" l x 4.5" w.

I. woodeN haNdLe          j. “Sure grip” pLaSTiC haNdLe
b635                                     b635 pL

SCraperS
Flexible bench scrapers with a round
handle for comfort. 4.3" l x 4.5" w.
G. pLaSTiC                          h. STaiNLeSS STeeL
u962                                      u961

N. MaTFer bowL SCraper
Stiff plastic. 4.75" l x 3.75" w.
b631

C. jb priNCe bowL SCraper
Orange. ABS plastic. 4.75" l x 3.75" w.
b127

D. rigid bowL SCraper
Flexible. 5.5" l x 3.75" w.
b790

MeTaL SCraper
Stainless steel and plastic.
                           LeNgTh
E. ba112         7"
F. ba111         5"

TherMohauSer bowL SCraperS
                         FeaTure       LeNgTh            widTh
k. b632      Flexible       5.25"            3.5"
L.  b633     Medium       4.75"            3.5"
M. b634     Medium        4.5"              3"

A

B

C
D

G

h

FE

jI

N

MLk

R

q

P

O

SpaTuLaS aNd SCrapeS
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CaKe SawS
Enamelled steel frame with 2 carbon steel adjustable blades.
Blades are 16.5" l. Frame is 19" l.
b784

revoLviNg CaKe deCoraTiNg STaNd
0.13" thick aluminum alloy top on heavy white enamelled
cast iron base. Precision machined pivot and bearing for
smooth rotation. 12" diam. x 5" h.
b605

adjuSTabLe SpreadiNg TooLS (rapLeTTe)
Ideal for smoothing and levelling dough or chocolate.
heavy stainless steel construction. Adjusts from 2" to 16" w.
Spreads from 0.03" up to 0.5" thick.
b910

oveN SaFe CoNe ForM
Oven safe. Withstands temperatures up
to 390 °F (-200 °C). 5.5" l x 1.5" top diam.
b999

CaNNoLi ForM
Stainless steel.
                     Size           LeNgTh          widTh
b617      Small         3.5"           0.5"
b618      Large         5.5"            1"
b619       Mini            8"            0.38"

CreaM roLL horN
Stainless steel.
                     Size           LeNgTh          widTh       diaMeTer
b623      Large         6.5"            1"           0.75"
b622      Small        5.25"            1"            0.5"

LadyLoCK ForM
Stainless steel
                     Size           LeNgTh          widTh       diaMeTer
b621      Large         6.5"            2"           0.25"
b620      Small         3.5"           1.5"          0.25"

paSTry SCraper  /LeveLer
Food safe plastic, Semi-flexible. 22" l x 3" w.
b930

Email: customerservice@jbprince.com Website: www.jbprince.com
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CoNFeCTioNery CuTTerS - “guiTarS”
Precision-made stainless steel apparatus cuts squares, rectangles, triangles and diamond shapes in ganache, marzipan, nougat, caramel, jellies,
chocolate fillings, pastries, petit fours etc. Strong platform and frames guarantee clean, precise cuts. Indispensable to confectionery production.

C. MiNi gaNaChe LeveLiNg FraMe SeT
This frame set allows you to make uniform layers of chocolate ganache, fruit gels, and
caramels. The frames are an ideal size at 9.5" square (24 cm) for smaller restaurants
and pastry programs. Includes a solid base of 13.4" l x 12.5" w x 1.5" h, four frames,
and leveling scraper. Two 3mm frames and two 5mm frames which allow you to make
uniform alternating layers. This frame set works well in cooperation with Mini
Confectionary Guitar (b102). 9.5"square.
b101

B. MiNi CoNFeCTioNery guiTar For gaNaChe
This mini confectionary guitar is the ideal solution for small restaurants, schools, and
chocolate shops. It offers the same time saving, precision cuts as a traditional sized
confectionary guitar, without the same commitment to space. Solid plastic base and
stainless steel 22mm cutting frame. Includes a stainless steel plate and plastic scraper
to help rotate products on the cutting surface of the guitar. This frame set works well in
cooperation with B101, mini leveling frame set. Base: 10" l x 11" w.
18.5" l x 12.5" w x 5.5" h overall.
b102
                                     MeaSureMeNT
b102 15         15mm cutting frame
b102 30         30mm cutting frame

A. 7.5MM guiTar
Three interchangeable cutting frames: 15, 22.5 and 30mm width; one stainless
steel tray, one extra roll of wire, appropriate allen keys, screws, tools. Base is 15"
square with 7.5mm spacing.
b700
                                              MeaSureMeNT
b700 7.5               7.5mm cutting frame
b700 37.5            37.5mm cutting frame

5MM guiTar
Same style as above except for size of spacing. Four interchangeable cutting
frames: 10, 15, 20 and 25mm width; one stainless steel tray. One extra roll of wire,
appropriate allen keys, screws, tools. Base is 15" square with 5mm spacing.
b701
                                      MeaSureMeNT
b701 5             5mm cutting frame
b701 30          30mm cutting frame

A

B

C

ChoCoLaTe dippiNg ForK SeT
4-piece set, stainless steel. 8" l.
b989

ChoCoLaTe dippiNg ForK SeT
10-piece set. Sturdy stainless steel with plastic handles. 8" l.
b677

ChoCoLaTe dippiNg ForK SeT
6-piece set in stainless steel. Comes packed in a sturdy
plastic box. 8" l.
b650
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TabLe Top ChoCoLaTe TeMperer
Thermostat controlled heat unit which melts and keeps up to 6lbs of chocolate in
temper. Cooling fan, 1 removable 5qts stainless steel bowl and a plastic scraper.
Tempers chocolate for mold filling, dipping, and melting purposes.
p110

ChoCoLaTe MeLTiNg MaChiNe
A simple way to melt and hold chocolate in temper. hot air melts chocolate and
then maintains it at a proper temperature. A digital display (in Celsius only) and a
thermostat offers temperature range of 20 to 60 °C.
The stainless steel frame is insulated for efficiency and temperature regulation.
Easy to remove and clean stainless steel pan with a 26lbs (12kg) capacity. This
machine can also be fitted with stainless steel probe (Item number p394 p sold
separately) for a more accurate temperature reading. Made in France.
p394

probe For ChoCoLaTe TeMperiNg MaChiNe
Works with chocolate tempering machine (p394).
Conveniently hooks up to the machine allowing you to
read the actual temperature of your melted chocolate
in the digital display rather than the machine’s set air
temperature.
p394 p

MarTeLLaTo MeLTiNChoC ChoCoLaTe MeLTer / warMer
Accurate thermostat that enables you to melt and maintain chocolate
in a tempered state. The outer construction is thermo-resistant plastic,
with a removable stainless steel pan. 
p112 9

exTra bowL                         exTra SCraper
Stainless steel.                         Plastic.
p110 b                                     p110 S  

power 110V / 300W.
diMeNSioNS 14" l x 21" w x 7" h.

power 110V

diMeNSioNS 12.5" h x 14.25" w
warraNTy Six month warranty from manufacturer.

power 110V / 200W

CapaCiTy 9L / 9.5qts
TeMp. raNge 0 to 140 °F (0 to 60 °C)
diMeNSioNS 17" l x 15" w x 5.5" h

MarTeLLaTo digiTaL MeLTiNChoC ChoCoLaTe MeLTer
Made of heat-resistant plastic material, with removable stainless
steel bowl and lid, and thermal probe for chocolate temperature
control. The electronic board manages the internal resistance to
optimize the achievement of the required result, and detect the
temperature of the chocolate through the external probe to allow
a faster and more precise melting of the chocolate.
Front panel provides tempering tips, adjustable manually or following
the 3 different programs depending on the type of chocolate: White,
milk and dark.
p530

power 110V / 200W

CapaCiTy 9L / 9.5qts
TeMp. raNge 0 to 140 °F (0 to 60 °C)
diMeNSioNS 17" l x 15" w x 5.5" h
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MarTeLLaTo MiNi MeLTiNChoC
This dry heat melting vessel can be used for small-scale production
of pralines or other chocolate items, like coating ice creams or
desserts on a stick. Their refined design is perfect for display in
shops and can even be used in front of customers.
p113

MoTor 110 volts

CapaCiTy 1.8 liters
TeMp. raNge 50 to 140 °F (10 to 60 °C)

weighT 2.5 pounds (easy to carry)
diMeNSioNS 10.2" l x 10.7" w x 6.3" h

MarTeLLaTo deep MeLTiNChoC
Dry melter designed for ice cream parlours, thanks to its shape and
size it is ideal for chocolate coatings of ice creams and semifreddi
on sticks. The thermostat allows to adjust 3 levels of temperature.
Extractable tray in anodized aluminum. Can be used straight on the
counter. 
p531

CapaCiTy 1.79 quarts
weighT 2.5 pounds (easy to carry)

diMeNSioNS 8" diam. x 8.34" h

Krea SwiSS ChoCMeLTer 6Kg - ChoCoLaTe MeLTer / TeMperer
The chocMELTER warming tank has been designed specifically to heat and maintain chocolate at a temperature range
of 68 - 140 °F (20 - 60 °C). Depending upon the required temperatures, it can potentially be used for similar materials
such as icing, glaze, butter and the like.

A. p512 B. p513
power 60W 100W

CapaCiTy 5.5L / 13lbs chocolate 18L / 44lbs chocolate
TeMp. raNge 68 to 140 °F (20 to 60 °C) 68 to 140 °F (20 to 60 °C)
MeLTiNg raTe 13lbs of chocolate in approx. 3 hours 44lbs of chocolate in approx. 6 hours
diMeNSioNS 15.74" l x 7" w x 9.84" h 24.4" l x 13" w x 9.84" h

baSiN For deep MeLTiNChoC
1.79 quarts. Aluminum.
p531 b

A B
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airMaSTer air bruSh 
This classic air brush is lightweight, dependable, quiet and easy to
use. The airbrush is 5.5" length and made of nickel plated brass.
The compressor operates on 110 volts with adjustable air pressure.
p237

Krea SwiSS Spraybox - airbruSh CabiNeT
The sprayBOX is a collapsible and machine washable spray cabinet
to stop chocolate and oil mist spreading throughout the workplace
environments, i.e. capturing waste material and thereby minimizing
mess and reducing the need to clean or paint. It’s frame can be
assembled and dissembled in seconds for easy storage and the
machine washable cover means that there is minimal mess to clear
up.
At 35.43" square, the sprayBOX is an ideal size for working with a
turntable to easily spray all angles of your cakes or other chocolate
work. The white cloth material also means you have plenty of light
coming in to see what you are doing.
The sprayBOX makes it so much easier, lighter and more hygienic
to work than using a cardboard box or taping up plastic bags. 
p514

Email: customerservice@jbprince.com Website: www.jbprince.com

Krea SwiSS eLeCTriC Food Spray guNS
The krea Swiss spray guns are the perfect handheld gun for spraying most low to medium
viscosity liquids including melted butter, oil, chocolate, jelly, sauces, marinades, or egg
wash. Grease sheet pans and molds with ease. Fast and accurate, this is the perfect
alternative to a brush or spatula. Optimal spraying of flat surfaces and objects like baking
trays with the flat-jet-nozzle. The bent nozzle extension is ideal for spraying upwards,
downwards or on edges and slants. Thick to fine spray finish, with excellent material
distribution and economical use of material, yielding quick return on investment.
Certified food safe by Laboratory of Zurich, each component designed to comply with EU
Food standards and US Food and Drug Administration regulations. Compressed air is not
required. Easy to clean and maintain with krea’s service screw.

A. LM25 MuLTi Spray
(p241)

B. LM45 voLuMe Spray
(p242)

C. hoTChoC - heaTed Sprayer
(p511)

reCoMMeNded For Butter and oils products with a low
to medium viscosity Chocolate and other viscous products Finishing, creating a velvet/frozen effect

raTed power 60 watts 120 watts 40 watts

deLivery raTe Max (waTer) 280g per minute 350g per minute 120-200g per minute

NozzLe Type Round jet R8 Round jet R6 Round jet R6

CoNTaiNer CapaCiTy 700ml 700ml 18.59oz

A B
C
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proFeSSioNaL quaLiTy ChoCoLaTe MoLdS
Made in Europe of food safe, clear, rigid polycarbonate. Very detailed and extremely well made. Plaques are 10.5" l x 7" w, unless otherwise noted.

*This mold is 10.75" length x 5.25" width.

NaMe Size oF ForMS (MM) NuMber oF ForMS

K728 Square Leaf Tile 41 square x 8 10

K747 Toy Block 25 square x 13 24

K214 Plain Square 24 square x 5 40

NaMe Size oF ForMS (MM) NuMber oF ForMS

K506* Gift Box 30 square x 20 24

K207 Square 26 square x 15 36

K211 Bar 31 x 21 x 11 36

NaMe Size oF ForMS (MM) NuMber oF ForMS

K536 Interlocking 26 square x 20 28

K310 Pyramid 26 x 26 x 22 32

K507 Cherry Swirl 30 diam. x 21 28

NaMe Size oF ForMS (MM) NuMber oF ForMS

K212 Geodesic Dome 30 diam. x 20 40

K305 Dome 30 diam. x 20 32

K307 Cherry 28 diam. x 22 35

NaMe Size oF ForMS (MM) NuMber oF ForMS

K578 Notched Dome 28 diam. x 19 28

K200 kugelhopf 30 diam. x 18 35

K308 Oval Swirl 33 x 26 x 20 32

NaMe Size oF ForMS (MM) NuMber oF ForMS

K206 Ridged Dome 30 diam. x 18 40

K303 Turban 28 diam. x 21 40

K719 Flat Top Dome 33 diam. x 23 21

NaMe Size oF ForMS (MM) NuMber oF ForMS

K592* Dome with Swirl 30 diam. x 18 21

K594* Spiral Tower 30 diam. x 19 21

K595* Pinwheel 30 x 30 x 18 21

*This mold is 10.75" length x 5.25" width.
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NaMe Size oF ForMS (MM) NuMber oF ForMS

K598* knot 25 x 26 x 21 21
K557 Crest 30 x 23 x 18 24
K718 Flat Sided Dome 28 diam. x 15 21

NaMe Size oF ForMS (MM) NuMber oF ForMS

K720 Pointed Cylinder 28 diam. x 20 21

K317 Elegance 35 x 25 x 19 32

K301 Fluted Oval 37 x 23 x 17 36

NaMe Size oF ForMS (MM) NuMber oF ForMS

K593* Tilted Oval 32 x 23 x 19 21
K591* Pulse 17 x 37 x 22 21
K503 Pineapple 25 x 25 x 20 24

NaMe Size oF ForMS (MM) NuMber oF ForMS

K909 Tear Drop 38 x 20 x 15 30

K567 Almond 41 x 18 x 15 30

K582 Twist 28 x 20 x 17 28

NaMe Size oF ForMS (MM) NuMber oF ForMS

K567 Abstract 30 x 18 x 15 30
K209 Diamond 37 x 26 x 13 28
K729 quenelle 46 x 25 x 13 32

NaMe Size oF ForMS (MM) NuMber oF ForMS

K723 Log with Detail 38 x 18 x 15 25

K312 Medium heart 25 x 30 x 14 28

K528* Large heart 34 x 36 x 20 18

NaMe Size oF ForMS (MM) NuMber oF ForMS

K715 Textured heart 33 x 28 x 16 32
K520 hexagonal 35 x 40 x 21 20
K522 Triangle Log 22 x 30 x 25 28

NaMe Size oF ForMS (MM) NuMber oF ForMS

K521 Oblong 13 x 45 x 18 36
K514 Tilted Cone 32 d x 42 24

K581 Step 26 x 19 x 16 28

NaMe Size oF ForMS (MM) NuMber oF ForMS

K716 Fleur de Lys 30 x 35 x 20 28
K580 half Pipe 20 x 41 x 10 12
K724 Chef Toque 20 x 41 x 10 12

NaMe Size oF ForMS (MM) NuMber oF ForMS

K597* Ridged Cylinder 25 diam. x 26 40
K577 Notched Cylinder 22 diam. x 20 28
K550 Cylinder 20 diam. x 29 36

Email: customerservice@jbprince.com Website: www.jbprince.com

*This mold is 10.75" length x 5.25" width.

*This mold is 10.75" length x 5.25" width.

*This mold is 10.75" length x 5.25" width.

*This mold is 10.75" length x 5.25" width.
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                          NaMe              Size oF ForMS (MM)      NuMber oF ForMS
K511      Assortment              various                        24

NaMe Size oF ForMS (MM) NuMber oF ForMS

K733 Matryoshka Doll 50 x 20 x 12 16
K732 Buddha Face 35 x 26 x 20 21
K950 heart Gems 33 x 33 x 15 24

NaMe Size oF ForMS (MM) NuMber oF ForMS

K543 Cups 50 diam. x 34 12
K571 Small Cups 25 diam. x 20 32
K948 Cannelle 30 x 25 24

NaMe Size oF ForMS (MM) NuMber oF ForMS

K725 Cylinder Bowl 33 diam. x 21 21
K717 Octagon 28 x 26 24
K744 Cocoa Pod 48 x 25 x 13 24

NaMe Size oF ForMS (MM) NuMber oF ForMS

K740 Base for Spheres 25 square x 13 24
K741 Base for Spheres 43 square x 20 10

NaMe Size oF ForMS (MM) NuMber oF ForMS

K931 Sphere 279 x 140 x 25 24
K932 Rounded Square 28 x 16 28
K947 half-Sphere 20 45

NaMe Size oF ForMS (MM) NuMber oF ForMS

K612 Rectangular Smooth 25 x 13 x 14 21
K614 Oval Smooth 37 x 21 x 14 21

NaMe Size oF ForMS (MM) NuMber oF ForMS

K607 Round Smooth 28 x 14 21
K609 Square Smooth 25 x 13 21

Mixed geMS
6 squares: 30mm x 15mm. 6 oval: 42mm x 24mm.
6 rounds: 32mm x 15mm.18 forms.
K949

3-pieCe hearT
33mm x 33mm x 15mm. 15 forms. Makes 15 forms, for a
total of 5 full hearts. 
0.28oz, 0.12oz and 0.10oz for a total of +/- 0.52oz.
Overall plaque size is 10.82" l x 5.31" w.
K955
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NaMe Size oF ForMS (MM) NuMber oF ForMS

K938 Vale 43 x 25 x 17 21
K939 Pod 41 x 24 x 20 21
K940 Toro 36 x 25 x 20 21

NaMe Size oF ForMS (MM) NuMber oF ForMS

K944 Dimple 27 x 15 21
K945 Italic 42 x 21 x 18 21

NaMe Size oF ForMS (MM) NuMber oF ForMS

K602 Seven Bar 127 x 28 x 20 7
K585 Notched Rectangle 119 x 29 x 19 8

NaMe Size oF ForMS (MM) NuMber oF ForMS

K935 Ola 44 x 24 x 20 21
K936 Basin 38 x 26 x 18 21
K937 Crescent 33 x 28 x 20 21

NaMe Size oF ForMS (MM) NuMber oF ForMS

K941 Curl 35 x 24 x 17 21
K942 half-Pipe 30 x 16 21
K943 Pillow 40 x 18 x 16 21

NaMe Size oF ForMS (MM) NuMber oF ForMS

K604 Bar 107 x 51 6
K864 Classic Candy Bar 84 x 25 x 20 15

NaMe Size oF ForMS (MM) NuMber oF ForMS

K541 Five Section Bar 110 x 40 x 6 8
K603 Bar 25 x 82.5 15

NaMe Size oF ForMS (MM) NuMber oF ForMS

K584 Twist Bar 112 x 25 x 16 8
K907 Bar 127 x 36 x 21 6

aLphabeT
38 x 6 x 26 (mm). 26 forms. Mold plaque is 10.75" l x 5.25" w.
K906

SpooNS
114 x 25 x 10 (mm). 10 forms.
K531

Email: customerservice@jbprince.com Website: www.jbprince.com
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MagNeTiC ChoCoLaTe MoLdS
Two pieces (bottom & sides) are held tight by magnets. Pull them apart and
line the bottom with a transfer sheet. Put back together and fill like any
other chocolate mold. Each mold measures 10.75" l x 5.38" w x 0.63" h.
Chocolates come out approximately 0.5" height. Made in Italy of food safe
rigid plastic.

                          NaMe              Size oF ForMS (MM)      NuMber oF ForMS

K853         Square           25 square x 14                  28
K855          Frame             35 x 30 x 17                    15
K852         Round            25 diam. x 16                   28

                           NaMe                Size oF ForMS (MM)      NuMber oF ForMS

K858   Round Smooth      25 diam. x 31                   32
K851            Oval               30 x 20 x 16                    28
K854       Tear Drop           30 x 22 x 16                    28

                          NaMe              Size oF ForMS (MM)      NuMber oF ForMS

K700       Rectangle           48 x 12 x 9                     16
K702      Square Tile        28 square x 9                   15
K701           Disk               32 diam. x 7                    18

                                     NaMe                   Size oF ForMS (MM)    NuMber oF ForMS
K215*           Demispheres           30 diam. x 13                  44
K901**         Demispheres           40 diam. x 21                  15
K910 50       Demispheres           50 diam. x 24                  12
K910 55       Demispheres           55 diam. x 27                   6
K920 60       Demispheres           58 diam. x 28                   8
K910 60       Demispheres           60 diam. x 30                   8
K910 65       Demispheres           63 diam. x 33                   6
K920 70       Demispheres           71 diam. x 36                   6
K920 80       Demispheres           79 diam. x 41                   6
K920 100     Demispheres          102 diam. x 51                  1
K920 120     Demispheres          119 diam. x 61                  1
K920 140     Demispheres          140 diam. x 71                  1

*This mold is 10.75" length x 5.25" width.

**The nubs, holes, and guiding lips around the edges   
of the cavity, (these ensure that the molds line up)      
may make it difficult to scrape the chocolate when      
using the molds to make half egg shapes.

NaMe Size oF ForMS (MM) NuMber oF ForMS

K921 Intertwined Tear Drops 64 x 21 18
K924 Descending Sized Circles 273 x 177 18
K925 Sticks 110 x 7.1 22

ChoCoLaTe orNaMeNTaL MoLdS
Italian design and quality. Designed and produced to give pastry chefs a perfect tool to create fine chocolate decorations.
Wonderful decorations which will leave space enough for a personal interpretation in order to make your desserts unique.
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                     NaMe         Size oF ForMS (MM)         NuMber oF ForMS
K800*       Egg                    54                              12
K801*       Egg                   102                              8
K802*       Egg                   152                              3
K803*       Egg                   203                              2
K804*       Egg                   305                              1
K805*       Egg                   406                              1
K806*       Egg                   635                              1
K807*       Egg                   762                              1

2-pieCe egg haLveS
125 d x 114, 80. 2 forms.
K809

                              NaMe                Size oF ForMS (MM)      NuMber oF ForMS
K735       Cracked Egg          97 x 64 x 33                     4
K734       Abstract Egg          51 x 46 x 23                     8
K736      Flat Sided Egg        33 x 23 x 13                    24
K737        Smooth Egg          33 x 23 x 15                    24

                                            NaMe                              Size oF ForMS     NuMber oF ForMS
K830*     2 Piece Rabbit with Basket           13.5"                       1
K820*     2 Piece Rabbit with Basket              9"                          1
K833*         2 Piece Sitting Rabbit                 9"                          1

                                           NaMe                             Size oF ForMS      NuMber oF ForMS
K836*     2 Piece Rabbit with Basket            7.5"                        1
K834*               Sitting Rabbit                        7"                          2
K835*             Standing Rabbit                    7.75"                       2
K838*     2 Piece Rabbit with Basket            5.5"                        2

                                         NaMe                             Size oF ForMS        NuMber oF ForMS
K742            Big Eared Rabbit                    2.8"                         16
K743             Laughing Rabbit                    2.6"                         16
K837*   2 Piece Rabbit with Basket           5.3"                          4
K832*    2 Piece Big Eared Rabbit             3.5"                          6

Email: customerservice@jbprince.com Website: www.jbprince.com

*The nubs, holes, and guiding lips around the edges of the cavity, (these ensure
that the molds line up) may make it difficult to scrape the chocolate when              
using the molds to make half egg shapes.
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ChargerS
                            paCK
b958 24          24
b958 50          50

iSi TipS
Stainless steel.
b946

iSi deCoraTor Tip SeT
For filling and decoration.
b947

iSi iNjeCTor Tip SeT
For filling & decoration.
Stainless steel.
b948

h. FuNNeL & Sieve FroM iSi
The generously sized ISI funnel and sieve combo allows you to quickly fill whippers with sauces or
Espuma preparations. The two piece stainless steel construction gives you the option of using the
sieve and funnel together or separately. Save time and limit spills when using the sieve and funnel
combo to fill iSi whippers. Always keep in mind that all liquids added to the whippers must be well
strained and void of solids making this accessories the ultimate in convenience and function.
25.3oz funnel made of 18/10 stainless steel. Sieve measures 6" diam. For all iSi hippers.
b121

whipped CreaM MaKerS aNd Soda SiphoN
Whippers are perfect for making “foamed” desserts, appetizers,
sauces and purees. The soda siphon will carbonate your beverages.

proFi FroM iSi oF auSTria
Stainless steel cannister and dispenser. Will not rust. For cold or
warm foods. One decorating tip included. Not suitable for hot foods.
                       CapaCiTy        heighT
E. b935       1 pint           12"
F. b936      1 quart          14"

D. TherMo whip pLuS FroM iSi oF auSTria
Stainless steel cannister and dispenser. Will not rust. Three different nozzles
included. Maintains cool temperatures for hours or retains warm temperatures
for fresh short-term consumption. Double-walled vacuum insulation protects
hands from high temperatures. For hot and cold foods. 1 pint. 14" h.
b934

G. CLaSSiC Soda SiphoN
Brushed aluminum. Removable measuring tube for easy cleaning and
to prevent overfilling. Secure neck threading and a pressure-regulating
system provide maximum safety. 1 quarts. 12" h.
b992

gourMeT whip pLuS FroM iSi oF auSTria
Stainless steel cannister and dispenser. Will not rust. Three different nozzles.
Special heat resistant, silicone gasket. For hot and cold foods.
                          CapaCiTy        heighT
 A. b100       0.5 pint           8"
B. b938         1 pint           12"
C. b939        1 quart          14"

Siphon not included.

iSi rapid iNFuSioN
Rapid Infusion kit enables a liquid to be infused with different flavors in the shortest possible time.
First, combine aromatic solids (e.g. herbs, spices, fruit) and a liquid (e.g. alcohol, oil, water,
vinegar) in the iSi Whipper. By applying pressure into the iSi Whipper using an iSi cream charger,
the flavor of the solids becomes infused    into the liquid, which develops a unique taste.
When using the Whipper for Rapid Infusion applications, iSi Rapid Infusion
accessories provide an easy way of reducing the pressure and collecting any
escaping foam or liquid in a container. The insertable sieve reduces the ability
of solid particles to pass through and enter the head. The sieve is not used to
empty the liquid from the bottle; this should be done using:

• 1 100% silicone gasket mounted on stainless steel sieve.
• 1 stainless steel ventilation tube.
• 1 tube 100% silicone.
• 1 cleaning brush.
b949

 A B
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bron mandolines From France
These are the famous, stainless steel slicers that make julienne, flat, ruffle and waffle cuts.

classic models
Adjustable flat blade with 2 rows of curved vertical (julienne) blades. 4.5" w x 16" l.

super pro model
Makes the same cuts as the “Classic” mandoline, with a wider cutting surface, slip resistant
feet, and 5 easy to change julienne blades (1, 2, 4, 7, & 10 mm spacing). Protector rotates
so waffle cuts can be simplified. 5.25" width x 16" length.
d480
Julienne blades
                      spacing (mm)                              spacing (mm)
d490 1              1                d490 2            2
d490 4              4                d490 7            7
d490 10           10               d490 F     Flat blade

Table edge support

Fine blade mandolines
Same unit as d311 a, but with a 60 blade
cutter (0.06" and 0.19" spacing) instead of
the 38 blade cutter. Protector not included.
d311 b
with protector
d311 Fb

standard mandolines
38 Blade (one row of 0.13" spaced blades &
one spaced 0.38"). Protector not included.
d311 a
with protector
d311 F

For classic bron mandolines
38 blade unit for d311 a & F.              
d311 d                                                 
60 blade unit for d311 b & Fb.           
d311 e                                                 
Central cutting plate (flat blade).
d311 g
Protector.
d311 c

utensils

Helper handle

Vegetable sheeters - coupe lanières
Heavy duty slicer/sheeter from Bron in France. Makes thin, continuous slices of potatoes,
zucchini, carrots, turnips, daikon, apples, etc. Easy to use, hand operated machine.
Stainless steel frame and blade. Plastic handles and rubber suction cup feet. Standard blade
unit makes slices 1.5mm (less than 0.06"). Two other blades available. Vegetable sheeter
with 1.5mm blade. 11" w x 10" l.
d491

replacement blades
                                          thickness (mm)
9 d491 8006                    1.0
9 d491 8007                    1.5
9 d491 8008                    2.3

without helper handle
This version makes the same continuous sheets.
Without helper handle, takes up less space. 11" w x 7" l.
d495
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bron company gourmet spiral slicer
Makes beautiful, continuous strands and flat ribbons for salads, garnishes,
bird’s nests, french fries or potato chips. unit comes with one flat blade
and three interchangeable, multi-blade units (1mm spacing, 2mm, & 4mm).
Made from stainless steel and heavy duty plastic. 14.5" l x 5.5" w x 9.5" h.
Made in France.
d349

replacement blades
                                                         spacing (mm)
9 d349 10201 3                          1
9 d349 10202 3                          2
9 d349 10204 3                          4
9 d349 10207 3                          7
9 d349 4148             Flat replacement blade

kaiten turning Vegetable slicer
improved Japanese vegetable slicer. it makes the same beautiful,
continuous strands and flat ribbons, but it’s easier to operate. it has a
gear in the base that moves the vegetable forward, so you just turn the
crank. The vegetable moves and turns on the blades. Comes with three
multi-blade cutting units and a flat slicing blade. Made from heavy ABS
plastic with stainless steel blades and handle.
11.75" l x 4.5" w x 6" h.
d336

replacement blades
                                          spacing (mm)
9 d336 2a                       1
9 d336 2b                      1.5
9 d336 2c                       4
9 d336 1         Flat replacement blade

turning Vegetable slicer
4 stainless steel blades in a heavy ABS plastic frame. This machine
makes long spaghetti-like strands in 3 thicknesses as well as delicate
thin sliced curls. 11" l x 4.5" w. Made in Japan.
d335

replacement blades
                                    spacing (mm)
d335b1                       1
d335b2                       2
d335b3                       4
d335F        Flat replacement blade

bron company spiral Vegetable slicer
The finest, professional-quality slicer. it quickly and efficiently makes
continuous julienne strands or flat ribbons for salads, garnishes, bird’s
nests, french fries or potato chips. use any raw, firm vegetable such as
carrot, potato, turnip, daikon, beet, onion, cabbage, cucumber, etc.
Heavy stainless steel construction. unit comes with three multi-blade
cutting units - fine (2mm), medium (3mm) and large (6mm). Comes
apart for easy cleaning. 14.5" l x 5.5" w x 10" h. Made in France.
d350

replacement blades
                               spacing (mm)
d351                2 (34 teeth)
d352                3 (23 teeth)
d356                6 (13 teeth)
d353       Flat replacement blade
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F. 2-in-1 Vegetable slicer
Similar in construction to d370 (above). Makes sheeting and julienne
designs in a slightly smaller size. Hand operated. Plastic and stainless
steel. 4" width cutting area. 10" l x 10" w x 7" h.
d371

benriner mandolines proFessional series
Makes amazing garnishes as thin as 0.5mm up to a thickness of 8mm. The rubber base makes the device “anti-skid” and more stable.
The ledge helps the Benriner clip on to bowls and trays, make slicing easier and more stable. ultra-sharp stainless steel flat blade.
3 interchangeable stainless steel blades for fine, medium and coarse cuts. ABS plastic.

Fishnet                      Sheet               Julienne        Fishnet
                                                                              with design

C. mr. slice
These professional quality, extremely sharp mandolines make precision flat
cuts from 0.5mm to 3.5 mm thick. Adjustments are made with a single knob
that insures uniform thickness when slicing. This is a highly valued tool by
culinary professionals for its light weight portability. Hand guard included.
13.5" l x 5.5" width overall with a 4.75" cutting platform.
d331

d. mr. slice deluxe
The same as Mr. Slice (d331) with the addition of julienne blades in 1mm,
2.5mm and 8mm cartridges.
d330

d C

E. 4-in-1 Vegetable slicer
remarkable tabletop machine from Japan makes four continuous cuts:
• Sheeting.
• Fish netting.
• Fish netting with a fish design.
• Julienne.
Wonderful for vegetable lasagna, raw or fried julienne strips, fish net covers,
wraps, or buffet decorations. Hand operated. Plastic and stainless steel.
5.5" width cutting area. 9.5" l x 13" w x 7" h.
d370

A. little beni no. 64
12.5" l x 3.5" w. (3" overall).
d393

B. big beni no. 95
14" l x 4.75" w. (5" overall).
d394

BA

F

E
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2-way express slicer
Efficient on all types of fruits and vegetables. Slices both directions
to increase your productivity. ideal for: Pineapple carpaccio, burgers,
sandwiches, gratins dauphinoise and desserts.
d984

• 20.75" l x 4.75" w x 4.5" h.
• Micro-serrated blade.
• Adjustable cutting thickness: 1.20mm to 5mm.
• 89mm loading diameter suitable for pineapple.
• Can be dismantled, hygienic, dishwasher-safe.
• gN container fits underneath.
• Stainless steel and HdPE: Hygiene and robustness.
• Made in France.

citrus cutter
Productivity, efficiency and hygiene: Cuts lemons in half slices and in quarters.
Cut lemons in half slices and in quarters. Perfect for making Mojito and Caipirinha
cocktails and for seafood platters. 3 suction cups provide good stability.
d985

• 15" h x 7" w.
• Cuts 6mm & 12mm thickness.
• Stainless steel serrated blades.
• Sturdy black ABS material and PEHd bottom.
• Made in France.

blade sets
                          dimensions (mm)
A. d985 6               6
B. d985 12            12

ceramic blade slicers
Easy to use and saves time. unique vegetable or fruit slicer cuts both on the up
and down stroke. Ceramic blade stays sharp and won't rust. This double-edge
slicer makes it fast and easy to prepare fruits and vegetables for tarts, garnishes
or salads. The non-corrosive blade is made from advance ceramic that will stay
ultra-sharp 10 times longer that steel blades. Plus, the ceramic blade will not alter
the taste or smell of food, offering pure and healthy results. 2.33" width cutting
channel. 12.5" length overall. Vegetable holder included. Plastic frame.

                   color
d513       Black
d513 a    red

A B



90

utensils Food MillS

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

Floor stand Food mill
15 quarts, tinned steel food mill with heavy duty steel floor stand.
includes one 3mm grill. 30" h. 22 lbs. per minute of output.
u728

4mm

2mm

3mm

1.5mm

size oF sieVe holes

1mm

A. stainless steel Food mill 
Stainless steel mill includes u533 st.
u530 st

without sieVes
   u816 st

other sieVes in stainless steel:
                         perForation diam. (mm)
u531 st                      1
u532 st                      2
u533 st                      3
u534 st                      4

other tinned steel sieVes
                     perForation diam. (mm)
u728 1                          1
u728 1.5                      1.5
u728 2                          2
u728 3                          3
u728 4                          4

standard Food mill
12" diameter top with 3 disc-shaped graters: 
• 1.5mm.
• 2.5mm.
• 4.0mm.

5 quarts capacity. Stainless steel.
u529

replacement disc-graters
                            dimensions (mm)
u529 F              1.5 (Fine)
u529 m          2.5 (Medium)
u529 c           4.0 (Coarse)

large Food mills
With double pulping area to process over 10 lbs per minute. 14" diameter top.
includes one sieve with 3mm holes. 8 quarts capacity.

B. tinned steel Food mills
Tinned Steel Food Mill (includes u533).
u530

without sieVes
u816
other sieVes in tinned steel:
                  perForation diam. (mm)
u531                      1
u532                      2
u533                      3
u534                      4

Photograph is not to scale. Actual food mill and
stand are 30" h.

A B
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B. reinForced Fine mesh strainer
Fine mesh with four reinforcing rods welded to frame.
Strong tube shape handle. All 18/10 stainless steel.
9.5" diam.
u543

d. classic reinForced Fine mesh strainers
Superfine stainless steel mesh protected by 1" width metal
band. Handle and protecting band are bolted to frame.
Solid construction. 8" diam.

Tinned steel (Not shown).           Stainless steel.
u506 b                                           u506 c

E. perForated stainless steel strainers -
china cap
Beautifully designed and constructed one piece 18/10
stainless steel strainer. Medium perforation with extremely
well attached handle.
                  diameter
u558 9.5        9.5"
u558 6.5        6.5"

g. Fine mesh strainers
Strong, fine mesh, 18/10 stainless steel, stainless steel
handle. The small size is an excellent tea strainer.
                          diameter
u556 3              3"
u556 4.75      4.75"
u556 7              7"

H. conical Fine mesh strainers
Strong, fine mesh, 18/10 stainless steel.
                 diameter
u557 3.5       3.5"
u557 5.5       5.5"
u557 7           7"

A. Fine mesh strainer
Fine mesh in a rigid steel frame. Strong tube shape
handle. All 18/10 stainless steel. 8" diam.
u678

C. matFer reinForced Fine mesh strainer
one piece frame made of composite, high strength plastic
exoglass. Stainless steel mesh and protective rods. Very
comfortable handle. dishwasher safe. Heat resistant up to
430 °F. 7.88" diam.
u507

d

F

g

H

A
B

E

F. reinForced strainer/siFter
Medium inner mesh with outer mesh for strength.
Tinned steel and wood reinforced handle. 8" diam.
u673 8

C
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C

French stainless steel sieVes
Stainless steel frame holds stainless steel mesh. Clips make
mesh replacement quick and easy. Medium (#20) mesh included.
12" diam. x 4.25" h.                         16" diam. x 4.5" h.
u791                                                    u727

E. powdered sugar sieVe
Plastic frame with thin, stainless steel wire (0.2mm).
Mesh openings are only 0.5mm. 7.5" diam. x 4.25" h.
u640
F. Fine mesh Flour sieVe
Polycarbonate plastic frame with thin, stainless steel wire (0.24mm).
Mesh openings are 0.85mm. 12" diam. x 4.33" h.
u641

sieVe with #20 mesh
12" diam. stainless steel flour sieve. Mesh is not replaceable.
Made in Asia.
u100

replacement screens
                                 type
u727 F          Fine #25
u727 m      Medium #20
u727 c       Coarse #16

replacement screens 
                                   type
u791 F          Fine #25
u791 m       Medium #20
u791 c        Coarse #16

Bd

A

large all-purpose sieVe
Frame constructed from dent-resistant aluminum. Screen is tinned steel
mesh. 14 mesh. 16" diam. x 3.5" h.
u500
replacement screens
                                       type
u500s 14           Medium
u500s 18              Fine
u500s 22          Extra fine

ultra bag Flexible sieVe bags
These ultra fine bag style sieves are flexible giving them the advantage of fitting in a variety of different size vessels. The color coded band make
the different sizes easy to distinguish (Burgundy collar bags are 100 microns and Blue collar bags are 200 microns). They are heat-resistant up to
425 °F making them excellent for straining consommés, stocks, and infusions. reduce waste and save time by eliminating the need to skim
stocks and sauces. These bags have ultra fine micron ratings that will yield a clean and refined end product.

                           liters         microns        collar color
A.  u966          1.3            100             Burgundy
    u966 200  1.3            200                 Blue
B.  u967           8              100             Burgundy
C. u968           8              200                 Blue
d. u969          50             200                 Blue

FE
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ohaus rechargeable portion scale - 13 lbs
rechargeable battery with an estimated battery life of 80 to 100 hours per charge.
9.5" l x 6.5" w removable stainless steel platform with a plastic body. Weighs in the
following units: Pounds, ounces, grams and kilograms.
Measures in increments of .05oz (or 1 gram) and up to 13 pounds (or 6000
grams). An easy to read backlit display and with an AC power adapter included.
1 year warranty.
u807

ohaus hand held digital scale with coVer -  320 grams
This scale is easy to use, compact, and portable. it offers outstanding performance
and is ideal for weighing finite amounts of product that require a high degree of
accuracy. An ideal scale to use when weighing hydrocolloids or small amounts of
ingredients. 320 grams capacity. units of weighing are grams, ounces, pennyweight,
troy ounces. Platform size is 3.25" l x 3.0" w. Weighs in increments of 0.1 grams.
Auto Calibration from keypad. 5 minute auto shut off. 2 AAA batteries included.
u912 a

ohaus washable portion scale - 6 lbs
This scale has a water resistant, stainless steel body with removable dishwasher
safe pan. NSF listed, uSdA-AMS food use accepted, and supports HACCP certi-
fied systems. units of weight measurement: pounds, ounces, ., grams, kilograms,
fluid ounces, and baking percentages. Measures in increments of .05 ounces (or 1
gram) and up to 6 pounds (or 3000 grams.) operates on four “C” batteries or the
included AC power adapter. Easy to read backlit display.
Platform size is 6" l x 5" w. 1 year warranty.
u806 

ohaus culinary scale - 11 lbs
designed for portioning, baking and pastry applications. it combines precision
measurement, easy-to-clean construction, and portability in one affordable package.
Measures in grams (5000g in 1g increments) and Pounds (11 pounds in 0.1oz
increments) includes a removable 4.75" stainless steel weighing pan, padded
hard-shell carrying case, and 3 AAA batteries. AC adapter is not included. 0.1oz.
u805

escali portable digital scale - 11 lbs
A great personal scale to have at your station for quickly weighing and
portioning product during prep time. A good performer at an exceptional value.
11 lbs or 5000 grams. Accurately measures in 0.1 ounce or 1 gram increments.
Compact and portable for easy storage and transport. Automatic shut-off: The
scale will automatically turn off when it is not used for a set time feature ensures
long battery life. Tare Feature lets you reset the scale back to zero. When using
a container, scale can subtract the containers weight to obtain the weight of its
contents feature. Platform size is 6" diam. Two AA batteries are included. Black.
u933

ohaus portable scale - 200 grams
The compact scale is a lightweight portable scale perfectly suited for use with hydrocolloids
and other products that require small measurements. larger weighing platform is designed
to adequately handle larger samples. This scale has a low profile and storage is made easy
with a stackable design. The integrated load cell lock protects the weighing cell from
damage during storage or transportation. 200 grams capacity. Weighs in increments
of 0.1 grams. units of weighing are grams, ounces, pennyweight, troy ounces.
digital calibration from keypad. Platform size is 4.75" diameter. 3 AA batteries included.
u934
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A B

separate mechanical scales From digital scales
Stainless steel body and mechanism. ounces and grams. NSF approved.

electronic portion scale - 10 lbs
NSF and uSdA certified. Stainless steel (body and platform). ounces and
grams. Battery or plug. Automatic push button tare. 6 x 6.75" platform.
0.1 oz or 2 gram increments. 6.75" l x 8.75" w. 10 ounce capacity.
u801

A. 2 lbs
0.25 ounce or 5 gram increments.
34 ounces or 1000 grams capacity.
u804 2

B. 5 lbs
1 ounce or 25 gram increments.
5 lbs. or 2200 grams capacity.
u804 5

electronic portion scale - 5 lbs
removable stainless steel platform, 6.5" l x 6" w. grams and ounces.
increments of 0.1 ounce or 1 gram. All solid state with automatic zero
and auto tare. Battery or plug. This is Edlund’s most popular
electronic model. Made in China. NSF approved. 5 lbs capacity. 
u803

escali electronic scale - 13 lbs
general use kitchen scale. 1 gram and 0.1 oz increments.
9-volt battery or plug. 6.5" square platform. 10" l x 7" w.
Made in China. No commercial warranty. 13 lbs capacity. 
u838

precision pocket scale - 100 grams
durable and compact pocket scale for those who are seeking the on the go
high-tech portable scale. The backlit lCd display helps make the numbers
viewable and easy to read. The intuitive protective cover provides protection
for the scale. With the smooth stainless steel weighing surface clean up is easy.
Push buttons on the scale give you full control such as: switching modes grams,
ounces, troy ounces, pennyweights and tarring. This checkbook size scale offers
great range from 100 grams to as little as 0.01 of a gram.
u146

escali slimline digital scale - 33 lbs
When it comes to scales, no longer is there a need to sacrifice size for
sensitivity. This unique and stylish scale combines the high capacity weighing
surface or a large scale but remains as sensitive and simple to use as a
smaller scale. The stainless steel weighing surface and water resistant front
panel ensure long lasting durability while the reverse lEd and touch screen
extend battery life. 33 lbs. capacity.
ua112
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rubber cutting boards
All rubber boards won’t crack, swell, splinter or chip. Won’t
absorb liquids or odors. Easier on knife blades. NSF approved.
Not recommended for dishwasher.
                    thick     width        length     weight (lbs)
    u905         0.5         6              8                 1
    u906         0.5        12            18                5
    u907        0.75       12            18                7 
A. u909           1         12            18              9.5
    u911         0.5        18            24              9.5
    u910           1         18            24               19
B. u908         0.75       18            24               14

    u981         0.5         9             12                3
C. u982           1          9             12                4

deluxe baker’s scale
Stainless steel platters and balance mechanism. Epoxy coated,
metal base. rubber foot pads. Plastic scoop. 16 pounds by 0.25 oz
capacity. Four weights: 1 pound, 2 pounds, 4 pounds, & 8 pounds.
19.75" l x 7.5" w x 9" h. Made in uSA.
u802
extra plastic scoop
u802 scoop

MADE IN USA

23-piece garde manger set & roll
20 gouges and “V” tools, each with two working ends. 3 styling knives
plus a whetstone. Tools are stainless steel.
d466

garde manger set
Vegetable peeler, butter curler, mini vegetable scoop (10mm), double
vegetable scoop (22mm & 25mm), apple corer, lemon zester & lemon
decorator in vinyl roll.
d341

A

B

C
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E. spaetzle maker
dough holder moves over grating holes and spaetzle drops
into pot. Stainless steel. 0.63" holes. 21" l x 5" w. bracket
that holds to pot edge.
u706

g. heaVy weight mixing bowls
Flat bottom, deep drawn. 18/8 stainless steel. High quality.
Made in uSA.
                       diameter         quarts
u674 0.5            5.25"             0.5
u674 0.75          6.25"            0.75
u674 1.5            7.75"             1.5
u674 2               9.38"              3
u674 4              11.75"              5
u674 6              13.25"             8
u674 13              16"               13

MADE IN USA

dynamic salad dryers
Hand operated, easy-to-use, but made strong enough for tough
restaurant use. outer bucket, inner basket and drain. Made from
heavy duty plastic. Made in France.
                  gallons
A. u750          2.5
B. u610           5

base
5 gallon salad dryer base sold separately.
u610 b 

A

F. spaetzle hand press
For quick preparation of Swabian spaetzle. Cast aluminum.16" l.
u545

oxo salad dryers
Perfect for small batches of greens or drying herbs. it combines a
pump and brake function, with the sturdiness of a stainless steel
serving bowl. A clear lid lets you look inside while spinning, and
comes apart for easy cleaning. The non-slip ring on the base
prevents from sticking to the counter when spinning at top speed
and the built-in break is designed similar to car brakes and stop on a
dime. Features a soft, non-slip knob that activates the pump mechanism.

                       material              diameter      height        quarts
C. u115      Stainless steel        10.5"           8"            6.34
d. u116            Plastic               10.5"           6"            6.22

B

C
d

E

F

g

replaceable parts available.
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g. heat resistant kitchen spoons
reinforced fiberglass (Exoglass). Withstand high heat. dishwasher safe.
Non-absorbing.
                          length                                                    length
u704 12                12"                       u704 15        15"
u704 12r        12" (red)                  u704 18        18"

heat resistant rigid spatulas
reinforced plastic (Exoglass) is strong and heat resistant up to 430 °F.
dishwasher safe. Can be sterilized.

E. Flat, beVelled
13.75" length.
u584

E

F

g

F. Flat, round end
                length                               length
u585 10      10"         u585 16      16"
u585 12      12"         u585 18      18"
u585 14      14"         u585 20      20"

H
H. beechwood spatula
Made in France.
                 length
u811 30       12"
u811 40       16"
u811 45       18"

i. beechwood spoon
Made in France.
                  length
u812 30        12"
u812 40        16"
u812 45        18"

i

d. spatulas
resistant up to 600 ºF (316 ºC). original, flat blade. red handle.

10" length.            14" length.
u835 10               u835 14

A

B

A. rubbermaid spatulas
original, flat blade.
9.5" length.        12" length.
u546 9.5            u546 12

B. rubbermaid spatulas
original, flat blade (notched).

9.5" length.                   13.5" length.
u598 9.5                      u598 13.5 

high heat silicone spatulas by gir
The perfect spatula. unibody silicone construction (eco-friendly), heat resistant to 464 °F, easy to clean, dishwasher safe, and nearly indestructible.

C

C. rubbermaid spoonulas
resistant up to 500 ºF. red handle, with non-slip hook Spoonula, cupped blade.

9.5" length.              13" length.
u599 9.5                 u599 13

M. skinny
                      length       color
u123 o       11"       orange
u123           11"          red
u123 t        11"          Teal

J. skinny silicone spatula with remoVable handle
Fits easily into narrow jars and cans. Heat-safe silicone up to
500 °F. 4" l. 11.75" overall. Wooden handle.
u145

d

E

K. ultimate
                         length       color
u113 w         11"         White
u113 t           11"          Teal
u113 y           11"        yellow
u113 o          11"       orange
u113 r          11"          red

N. mini
8" length. red.
u122

l. pro
15.75" length. red.
u124

K

M

N

l

J
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matFer whisks
Strong, stainless steel wires, with textured composition handle for
comfort & slip prevention. Sealed, watertight. dishwasher safe.

A

E F g

best manuFacturers, inc whisks
High strength stainless steel wire retains shape and adds whipping power. Completely sealed handle. NSF approved.

E. piano whisks
                  length
u600 10      10"
u600 12      12"
u600 14      14"
u600 16      16"
u600 18      18"

goma proFessional uniVersal whisk
Solid professional stainless steel wire is of the highest quality. Polypropylone handles are ergonomically designed. Extremely comfortable
with an antislip feel. Hole in the handle makes them easy to hang for drying and storage.

                       length
H. u938 16      16"
i.   u938 14      14"
J.  u938 12      12"

J
i

H

A. balloon whisks
                         length
u560 12       12"
u560 16       16"

B. rigid French whisk 
Thickest wire. 16" l.
u562 16

C. French whisks 
                 length        
u561 8        8"
u561 10     10"
u561 12     12"
u561 16     16"

d. skillet whisk 
Known as flat or roux whip.
12" l.
u563 12

F. balloon (egg whites) whisk
18" length.
u605 18

g. rigid whisks 
Thickest wire.
                 length
u790 16      16"
u790 18     18"

K. coil whip
Flexible coil whip that efficiently works the bottoms and corners of pans. 11" l.
u564

l. heart shaped whisk
This award-winning whisk is hinged to lay flat so it reaches into pan corners.
Makes perfect roux, sauces, and gravies. 10" l.
d505

K

l

M. quail egg cutter
designed especially to make clean cuts through small,
hard quail eggs. Stainless steel and plastic. 5.5" l.
d435

N. egg top cutter
Scissor action snips off top of large eggs. Stainless steel.
4" l x 3" w.
u777

o. egg top cutter
Quickly and cleanly removes the top of raw egg.
Also works well with soft or hard boiled eggs. 4.5" l.
u720

M

oN

B C d
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peugeot pepper mills
High quality, hardwood mills with an adjustable stainless steel grinding mechanism.

chocolate Finish
                  height
r124 4           4"
r124 8         8.5"

natural (blonde) Finish
                  height
r125 4           4"
r125 8         8.5"

marlux mills
These classical wooden mills are made of Pan European Forest Certification (PEFC)
beech wood from sustainably managed forest. The wood is either natural or tinted
and then varnished. High quality cut and hardened steel.
This adjustable grinding mechanism is equipped with a double row of teeth that
captures the grains, drives them downwards and then blocks them in order to grind
them perfectly. This salt mill features a corrosion-resistant stainless steel mechanism,
guaranteed for life.

A. salt mill
Matte white.
                    height
rb304             4"
rb305          8.25"

B. pepper mill
Matte black.
                    height
rb300             4"
rb301          8.25"
rb302            10"
rb303            12"

raVioli maker
Made from cast aluminum with plastic pushers. Ten cavity unit makes square
ravioli 2.5" across. unit measures 12" l x 5" w.
u692

gnocchi board
(Also known as a butter paddle) 2.5" l x 4.75" w.
b972

raVioli makers
A mold for the rapid production of ravioli, tortelli, tortellini for broth, and filled confectionery.
it simply combines the sheet prepared previously with the Manual (p107) or Electric Pasta
Machines (p108) and any fillings that your imagination can produce. Made of pressed
aluminum mounted on an enameled steel base with rubber feet for a perfect grip on all
surfaces. Comes with a practical wooden rolling-pin in natural wood.

d. 44 cavity unit makes 1" square
ravioli. 4.13" l x 1.22" w.
u955

C. 36 cavity unit makes 1.33" square
ravioli. 12.5" l x 5.5" w.
u954

Salt
mechanism.

Mechanism.

Pepper
mechanism.

A B

C
d
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oVal scoops
                                    ounce           length            width
A. u574 20             2              2.75"             2"
B. u574 30           1.5             2.5"            1.75"
C. u574 40             1               2.5"             1.5"

A
B

C

stöckel FalaFel portioner
Stainless Steel 18/10, plastic handle.
                         diameter
r. u947 45             2"
S. u947 70            1.5"
T. u947 125         1.13"

stöckel special shape scoops
Stainless steel with plastic handles. Made in germany.
                                       oz. per                                 
                                shape         scoop        width        height
g.u576 20       Cube         1.7          1.5"         1.5"
H. u576 30       Cube           1          1.25"       1.25"
i.  u575 25       Heart           2           2.5"        1.75"

P. stainless steel oVal scoop
Sweep-blade mechanism with spring return in handle.
Made in italy. 2.5" l x 1.75" w. 1.5oz. per scoop.
u519

zeroll scoops
Teflon coated. dishwasher safe. Handles contain safe 
defrosting fluid that responds to warmth of hand.
                                     size             oz per scoop                                   
J.  u520 30           30                    1
K. u521 ns          20                    2
l. u521                20          2 (Aluminum)

Q. round stainless steel scoop
our smallest portioning scoop. 1" diameter bowl.
1 teaspoon capacity. Made in Asia.
u915

stöckel extra heaVy duty scoops
Chrome-plated, brass handles are cast rather than bent for
a heavier feel, and years of service. Stainless steel bowls.
Made in germany.

d

E
F

round scoops
                                ounce      diameter
d.u573 100        0.5          1.25"
E.u573 70         0.75          1.5"
F. u573 50           1           1.75"
   u573 30         1.12          1.9"
   u573 24          1.5          2.25"
   u573 16           2            2.5"
   u573 7             5           3.75"

J
K

g

H

i

N

o

P Q

r
S

T

hamilton beach classic commercial dishers
Stainless steel mechanism with sure grip handle. Color coded.
Heavy duty spring. NSF approved. 1 year warranty.
                              ounce         scoops       per gallon      color
M.  u685 40             1.5"           0.68              70           orchid
N.  u685 30            1.75"          1.03              62            Black     
o.  u685 24               2"             1.49              51             red
     u685 20            2.13"          1.77              42           yellow
     u685 16            2.25"          2.07              35             Blue
     u685 12             2.5"           2.78              26           green
     u685 10             2.6"          33.19             24            ivory
     u685 8              2.25"          3.64              22            grey      
     u685 6                 3"             4.66              16            White

l

M
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cheF gray kunz spoons
Chef gray Kunz is known for his exacting standards, attention to detail, and demanding excellence from his staff. The kitchens he
commands go beyond the norm and codify things that most would take for granted. From this passion for his craft the gray Kunz
spoons were born. Spoons are a tool in every chef’s arsenal. They allow cooks to perform a range of tasks from mixing, to plating,
to portioning and of course, tasting. There is one spoon that has more loyal users than any other: the gray kunz spoon.
• 18/10 Stainless steel.
• Heavy stainless steel.
• Comfortable handle with a brushed finish.
• The hole in the handle tells you the spoon is perforated or slotted when stored blind in a bain-marie.
classic spoons
                       length                     Feature
A.  u718              9"                  Perforated
B.  u715              9"                    regular
C.  u723              9"                     Slotted

small spoons
d.  u719             7.5"                Perforated
E.  u716             7.5"                  regular

extra large spoons
F.  u712            11.5"                  regular
g. u713            11.8"               Perforated

A

B

C

g

F
E

d
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spoons For serVing
Also for plating. Stainless steel.
                           length               Feature
E. u794          8.5"           Square end
F.  u792          9.5"              regular
g.u793          9.5"            Perforated

d. drizzle spoon
unique design with a generous size bowl and pour spout
for extra control while saucing plates. Stainless steel. 9.3" l.
u977

slanted utility spoons
Stainless steel.
                            length                  Feature
H.u919            10"                regular
i.  u917             8"            Small regular
J. u919 p        10"              Perforated
K. u918             8"          Small Perforated

N. alma test tasting tool
Clever utensil that can be used for tasting and
plating. offers the convenience of a spoon and
tweezer and can be stored in your apron or in
the sleeve pocket of your chef coat. 5.5" l.
u937

small plating spoons
ideal for small plates. Stainless steel.
                            length
l. u913 b       5.75"
M.u913 a       4.75"

P

K

H
i

J

E F g

N

shellFish and marrow spoons
These classic table service items can also cross over into plating and garnishing.
let diners use them for removing marrow from bones or meat from shellfish.
They are also a great to get small amounts of sauce on the plate, manipulate
garnish or when you simply need to remove something from a narrow neck jar.
A versatile utensil for your guests or personal tool kit.
                                length                             Feature
A.  y572 a           8"                       Spoon/Fork
     y572               8"         Same as y572 a (Pack of 4)
B.  u957              9"                       Spoon/Fork
C.  u118               9"                           Spoon

A B C

d

Ml
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M. asian mini tongs
Stainless steel body and spring. 7" l.
u900

Fine tip tweezers
6.25" l.
                           style
A. u924 a         Straight
B. u924 c       Curved tip
C. u924 b          off set

K. stainless steel Fine quality tongs
Wide arms and strong spring make this tong
better than lower priced imports.
                     length
u591 16           16"
u591 12           12"
u591 9              9"

l. locking tongs - rubber grip
Stainless steel with rubberized grip. locking clip.
                    length
u592 12          12"
u592 9             9"

open/locked mechanism.

d. oFFset plating tweezers
7.8" l.
                            color
u154 g                  gold
u154 b                  Blue
u154 o               oil Slick
u154 bk               Black
u154 rg       Brass Colored

E. straight tip utility tweezers
10" l.
                       style
u155 g           gold
u155 b            Blue
u155 o         oil Slick

plating tongs - “giant tweezers”
H. global. High quality. 12" l.
y575

i. Silicone Tipped. ideal when preparing stir-fry
or saute. Won’t scratch nonstick cookware.
Stainless steel and silicone. 12" l.
u976

J. Stainless steel. long, thin tips for careful
lifting, turning, etc. 10" l.
u675

straight tip utility tweezers
10" l.
                         length
F.  u979 b             10"
g.u979               7.75"

A B C

d

E g
F

J

iH

K

l M

Jb prince tweezers
The gold standard in plating tweezers. JB Prince has sourced high quality tweezers made
to exacting standards. Their soft feedback is ideal for manipulating delicate ingredients and
garnishing plates with precision. The brushed stainless steel limits fingerprints keeping the
look clean and professional.
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E. mesh baskets               
                diameter      handle length
u623 12      4.75"                 12"
u623 18        7"                   16"
u623 22       8.5"                  18"
u623 26       10"                  20"

d. wire baskets:
                diameter      handle length
u622 14       5.5"                 15"
u622 18        7"                   16"
u622 26       10"                  21"

B. 1-piece heaVy duty ladles
No welded handles to break or harbor
bacteria. 18/10 stainless steel.
                            diameter         ounce
u540 d               4"                8
u540 c               3"                4
u540 b             2.5"            2.66
u540 a             2.33"              2

C. mini ladle
1oz capacity. Stainless steel. 11" l.
u129

A. high grade one piece ladles
Stainless steel.
                             diameter         ounce
u128 10              3"             8.45
u128 8               2.5"            4.14
u128 6              2.33"           1.69

top-quality european skimmers
Slightly curved basket reinforced with rods that are joined to
form the handle. Hook on end of handle. All stainless steel.

d

E

F F. mesh bird’s nest Fryers
Tinned steel potato basket maker, 15" l.
                         basket size
u517 3.25              3.25"
u517 4                     4"

g. mesh skimmer
13" l.                          
x399

g

C

B

A

item number u540 a
features a spout.
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K. F. dick turner
Slotted. offset. Stainless steel, 5" blade, 10.5" overall.
d977  

P. matFer exoglass
does not scratch nonstick. Heat resistant 450 ºF. 12" overall.
u833

peltex spatulas
Slotted. Stainless steel. 11" overall. Made in France.
                          handle
N. m990        Wood
o. m996       Plastic

M. lamson turners
Stainless steel, polypropylene handle. 11" overall.
                handed
m844       left
m845     right

l. slotted Jumbo turner
Stainless steel, wood handle. 4" blade x 9" l. 13.5" overall.
m997

A. mac 2-piece come-apart shears
Stainless with micro serrated blades. 3" blade, 8.5" overall.
y315
B. wüsthoF come-apart shears
Stainless steel and plastic with textured handle for improved grip.
Come-apart for easy cleaning. 2" blade, 7.75" overall.
w519

C. messermeister shears
lock & spring action. Super leverage. ribbed handle 
for strong grip. Stainless steel. Poultry. 3.5" blade, 9" overall.
m813

E. messermeister multi-Function kitchen scissors
Stainless steel. Comes apart for cleaning. 2.88" blade, 8" overall. 
m970

i. Joyce chen scissors
great for fine cutting. Tapered points cut right to tip. Flexible,
comfortable handles. right or left handed. Stainless steel.
1.88" blade, 6.25" overall.

d. mac kitchen / herb snips
Stainless steel with plastic handle. 1.88" blade, 6.5" overall.
y316

                       handle color
d475                 red
d475 w           White

                     handle color
d475 b           Blue
d475 y          yellow

Q. wüsthoF Fish spatula
Stainless steel. Poly handle. 11" overall.
w429

A

B

F

g

C

H

i
d

E

J. rosewood handle
3" wide head allows to manipulate more delicate products without
damaging the flesh. 6.5" blade. 11.5" overall. Ambidextrous.
u141

kitchen scissors
                        blade        length
F. V848         3"            8"
g.h738         3"            8"
H.d525         2"           6.5"

J

Q
Po

N

Ml

K
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westmark
Finest quality decorating and slicing tools, cast aluminum with
stainless steel wires or cutting edges. dishwasher-safe finish.

E. radish rose maker & citrus decorator
Makes beautiful, uniform radish roses in one motion. The “V”
cutter at end is for making zig-zag pattern on the edge of citrus
peel halves. Cast aluminum with stainless steel wires. 7" l.
d305

C. table top egg slicer
restaurant quality. Stainless steel. 6.5" l.
d511

K. bron super truFFle slicer
Made of heavy, stainless steel, this truffle slicer is a true precision
instrument. razor-sharp 40mm stainless steel blades are adjustable
for superb control that produces slices from 0.01" to 0.13". This slicer
was designed to turn the hardest truffles into delicate shavings.
impressive professional instrument. 5" l x 2.63" w.
d339

replacement blade
d339 b

g. cherry/oliVe pitter
Aluminum body with stainless steel blades. 6" l.
d440

F. apple & pear diVider
Cores and cuts fruit into 10 even segments.
Cast aluminum. 8" l.
d304

B. table top egg slicer
Heavy duty cutter cuts eggs into round or oval slices. 6" l.
Cast aluminum with stainless steel wires.
d302

A. egg wedger
Cuts eggs into 6 even wedges, with lock. Cast aluminum
with stainless steel wires. 7" l.
d300

B

C

g

F

d. egg wedger with lock
Cuts eggs into 6 even wedges. Stainless steel. 8" l.
d510

H. oliVe wood truFFle cutter
Elegant table service model has wood frame with stainless steel
blade. 2.25" blade, 8" overall.
d437

i. standard truFFle slicer
Also for chocolate. Stainless steel with scalloped blade.
All stainless steel. 6.5" l.
d320

J. straight blade truFFle slicer
Also for chocolate. Stainless steel with straight blade.
All stainless steel. 6.75" l.
d981

A

E

H

i

J

K

d
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H. microplane spiral cutter
Small and large barrel to accommodate both long, slim and thick
vegetables. larger barrel (2.5" diam.) for wider vegetables like
zucchini. Smaller barrel (1.5" diam.) for slimmer vegetables like
carrots. Surgical grade stainless steel blades made in uSA.
5.25" l x 2.37" w overall.
u161

K. curl cutter
Makes beautiful vegetable curls. Stainless steel. 13" l.
d512

american style peelers
Stainless steel blade.
                        length        Feature              handle
A. d975        6.5"           Fixed            Plastic
B. d360         7"           Swivel     Stainless steel

A B

i

i. garde manger thai decorating kniFe 
Super sharp, pointed blade with metal handle and organizer tip
on back. Essential for fine vegetable carving. 6.25" l.
d465

european style peelers
                        length       Feature              blade                             handle
C. d361      4.25"        Swivel      Carbon Steel                 Metal
d. d362      4.25"        Swivel      Carbon Steel                Plastic
E. d523       4.25"        Swivel    Stainless Steel              Plastic
F. d501       5.25"        Swivel    Ceramic Blade    Plastic (rust proof)

J. kuhn rikon Julienne peeler
Add perfect, thin strips to salad, Asian dishes and desserts.
great for citrus, too. Works on chocolate.  6.70" l. Stainless steel.
d534

g. kuhn rikon wide "squash" peeler
Extra-wide stainless steel blade swivels to follow the curvature
of what you are peeling. Versatile tool to peel and slice vegetables,
cheese or chocolate. The extra-wide blade can slice through
tough-skinned produce like butternut squash or eggplant.
3.5" blade. 6.75" overall.
d535

cylinder Vegetable cutters
unique, new vegetable cutters that cut cups from potatoes,
cucumbers, melons, etc. Stainless steel & plastic. 5.75" h.
                            diameter
  l.  u751           2"
       u752         1.5"
  M. u753        1.25"

C
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J. microplane zester 
For citrus rinds, garlic, ginger and fine grating. 12" l x 1.25" w.
u745

K. microplane grater / zester
For hard cheeses, onions, peppers & other vegetables. 12" l.
u746

l. microplane spice grater
For nutmeg and other hard spices. 8.5" l.
u767

microplane proFessional series graters
8/10 stainless steel construction, curved handles and non-slip rubber feet.
13" l x 3" w.

A. coarse                                             
Hard cheeses, spices, citrus zest, chilies, ginger.
u926
B. Fine
Hard cheeses, chocolate, coconut, carrots, garlic.
u927                                                        
C. extra coarse
onions, soft cheese, cabbage, potato, zucchini, carrots. 
u942

microplane gourmet series graters
Plastic frame, anti-slip handle. 11" l.

d. coarse
Hard cheeses and chocolate.
u766

E. Fine
Pureeing garlic, onion and ginger.
u765 

F. ultra coarse
Full width wider. optimized for hash browns, coleslaw and soft cheese.
12" l x 4" w.
u162

g. microplane 3-in-1 ginger tool
Features a knob on the side to quickly remove the peel of knobby,
fresh ginger root. 9.5" l.
ua116

H. microplane ultimate citrus tool
great for zesting. includes 2 garnishing tools at the base of the handle.
7.75" l x 2.75" w.
u928

i. microplane 7-in-1 ultimate bar tool
Allows bartenders and party hosts to muddle, stir, cut, score, strain and
create garnishing twists and peels from citrus fruit. 11" l.
ua115
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g. zyliss classic cheese grater
Shreds hard and soft cheese (as well as chocolate and nuts).
Heavy duty plastic frame. Stainless steel grate. 7.5" l.
u633

E. microplane 4-sided box grater
Four-sided grater has extra coarse, fine, medium ribbon, and slicer
sides. grating Area is 5.25" l x 4.25" w. Blades made of surgical
grade stainless steel. Plastic body. rubber Feet.
u929

F. stainless steel box grater
The 4 sided box grater is a kitchen staple. This economic version
is made of stainless steel and will shred, grate and slice a variety of food
products. 4" square x 9" h.
u121

A. microplane premium series zesters/graters
Premium soft-touch handle and non-scratch end tabs. This tool grates even the
hardest Parmesan reggiano as well as other hard cheeses into fine lacy wisps.
ideal for topping spaghetti and meatballs or a Caesar salad. reusable protective
cover included. rubber feet for added stability. Soft touch ergonomic handle.
Surgical grade stainless steel blade. TPE plastic handle. 12" l x 1.31" w x 1" h.
                                 color
ua117              Black
ua118              green
ua119               red
ua120           Turquoise
ua121             orange

B. microplane cube grater
3 blade styles: Fine, ribbon and coarse. The dual-purpose catch feature
can be used as a measuring device and a protective cover. Catch and
measure with up to 1.5 cup (350ml) capacity with graduation marks on
three sides. Compact design for easy storage. Stainless steel blade.
3" square.
u159

C. microplane Fine rotary grater
Etched technology to give you a razor sharp blade that effortlessly turns
hard cheeses like Parmesan, Asiago, romano and many more into fine,
lacy wisps of delicious flavor! Surgical grade stainless steel blades.
Plastic. 8.38" l x 3.5" w.
u160

d. microplane spice mill
Specifically designed to grind and store hard spices, such as nutmeg
and cinnamon. Features storage on the top where you can keep your
whole spices. grinds hard spices like cinnamon and nutmeg. Blades
with 128 ultra-sharp teeth made in uSA. Plastic and stainless steel.
4.5" h x 2.12" diam.
ua122
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x. Victorinox lemon decorator/channel kniFe
Makes deep channels. Stainless steel, wood handle. 6.25" l.
d312

uniVersal corer For Fruits and Vegetables
These tools core and have the ability to make cylindrical cuts into
fruits and vegetables. use it traditionally or as a cup maker.
                       diameter          length
A. d529       1.18"             9.5"
B. d528        0.8"              9.5"
C. d527        0.5"             7.75"

W. Victorinox lemon zester
deep angle and sharp edges for easier handling.
Stainless steel, wood handle. 6" l.
d313

apple corers
                       length                       diameter
r. d310 e        7.75"                     0.75"
S. d533               7           0.75" (Serrated edge)

V. pickle slicer
8 Fine, stainless steel blades. Plastic handle. 7" l.
d406

lemon reamers
                    length              material
T.  d409         6.25"          Beechwood
u. d408         6.10            Boxwood

y. V-shape cutter
45 degree angle, large-scale cutter for grapefruit, etc. 7.25" l.
d333

oVal scoops
                               Feature          bowl           length
d. d309 a         Plain          1.25"          6.75"
E. d309 b        Fluted        1.25"          6.75"

E
d

C
B
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H

r
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u
V
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x

J
i

Q.set oF 6 Vegetable and Fruit scoops
Attached to a key ring for practicality. 6 sizes: 0.19",
0.39", 0.59", 0.78", 0.98", 1.18". Stainless steel.
d983

K

l
M

N

o

P

Q

y

melon baller cutters
                         diameter           length
F. d531            1"                 6"
g.d532          0.4"              6.5"

double ball cutters
                                      diameters                   length
H. d309 c        0.88" and 1.13"             7.5"
i.   d386            0.88" and 1.13"              7"
J.  d530               0.8" and 1"                6.5"

deglon melon baller cutters
6.5" l.
                   bowl                                            bowl
K.  d991      1.10"              N.  d988     0.74"
l.  d990      0.98"              o.  d987     0.51"
M. d989      0.86"              P.  d986     0.39"

g

F
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J. measuring spoons
Stainless steel, heavy duty. 0.25, 0.5, 1, tsp and 1 tbsp.
u626

i. dry measuring cups
Stainless steel, heavy duty. 0.13, 0.25, 0.33, 0.5 and 1 cup.
u625

rubbermaid measuring cups
impact resistant rigid plastic. Cups, ounces and milliliters. NSF approved.
Made in uSA.
                                  ounces / ml
A. u107 1         32oz (32ml)
B. u107 2       64oz (1900ml)

K. caViar dropper For sodium alginate
This is the essential tool for simplifying the production of “Caviar”
with a technique known as Spherification, which has its root in
molecular gastronomy. This apparatus has 96 wells and allows you
to create 96 individual droplets at one time. The kit includes two
syringes and the 96 well dropper.
u923  

l. plastic syringe
1oz capacity (30 ml).
u922

MADE IN USA

isi Flex-it measuring cups
These cups area favorite of chefs and mixologists. This iSi Flex-it series of
mini measuring cups have flexibility that lends you control and helps to
reduce spillage. The heat resistant silicone body has structure, but will flex
allowing you to form a spout to pour from. The exterior is textured for a
secure grip and the inside is smooth for easy and precise pouring of liquids.
                       cups / ounces
C. u127     4 cups (32oz)
d. u126     2 cups (16oz)
E. u125       1 cup (8oz)
F.  u120        4tbs (2oz)

M. butcher’s twine 
Polyester and cotton string. 2 lbs.
u106

A
B

E
d

C

oxo angled measuring cups
Patented angled surface that lets you read measurement markings by looking straight
down into the cup and eliminates the need to fill, check and adjust the amount of liquid
you are measuring. ounce and tablespoon markings for measuring small amounts of
liquid ingredients like vanilla extract, lemon juice, or soy sauce.
2.6'' l x 3.25'' h x 2.25" w. 0.25 cup (2oz).
                                   material
g.u958         Stainless steel
H. u958 p            Plastic
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HATS, CAPS, MITTS AND TOWELS

ApronS

AppArel

tilit CHef CoAt
Short sleeve. White
                                             Size

A194 S                     Small
A194 M                  Medium
A194 l                     Large
A194 Xl              Extra Large
A194 2X         Extra Extra Large

tilit WoMen’S CHef CoAt
Short sleeve. White
                                             Size

A194 WS                 Small
A194 WM               Medium
A194 Wl                  Large

tilit CHef SHirt
Short sleeve. White
                                             Size

A195 XS              Extra Small
A195 S                     Small
A194 M                  Medium
A194 l                     Large
A194 Xl              Extra Large
A194 2X         Extra Extra Large

Hedley & Bennett pHo Apron
Named after the delicious Vietnamese soup. The Pho apron
is clean, simple, comfortable and durable. Made from 8oz
Taiwanese 2% stretch denim, double lap pocket, double pen
pocket, black straps and black matte hardware.

• 100% cotton black straps.
• Matte black hardware.
• Double pen chest pocket.
• 2 lap pockets.
• Neck strap: 7" adjustable.
• Waist straps: 40".
• 33" l x 31" w.
A402

Hedley & Bennett ABAlone 3.0 Apron
Made with a super heavy duty 11.5oz Kaihara Japanese black.

• 11.5oz. Kaihara Japanese rigid denim.
• Double chest pocket.
• 2 Lap Pockets.
• 100% cotton black straps.
• Matte Black Hardware.
• 7" adjustable neck strap.
• 42" waist straps.
• 33" l x 31" w.
A404 C
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APRONS

jB prinCe BiB Apron
39" w x 35" l, with pocket. 100% Cotton.
                                       Color

C. A148                White
D. A151                 Black
E. A149       Black Chalkstripe
F. A150        Navy Chalkstripe

A. CHezpron “tHe roni” Apron
Navy blue.
                               Size                        MeASUreMentS        BACk StrAp         Apron tApe
                                                                           (AdjUStABle)     (reMoVABle)

A421       Small/Medium           36" l x 27" w              13"                     6'
A422    Large/Extra Large        38" l x 27" w              17"                     8'

B. CHezpron “tHe nUCCi” Apron
Charcoal gray. Removable 9.5' apron tape.
                               Size                        MeASUreMentS        BACk StrAp
                                                                           (AdjUStABle)

A433       Small/Medium           36" l x 27" w              15"
A434    Large/Extra Large        38" l x 27" w              19"

A truly comfortable and functional cook’s apron. This apron design will take the pressure
off your neck; eliminating fussing with your clothes and allowing your creativity to soar!

• The body is 100% cotton.
• Apron tape is 100% cotton.
• Brass grommets.
• Two Sharpie® pockets.
• Two 4" width x 5" length pockets.
• Reversible (Dash into the dining room or to greet your guest).
• Designed and made in Rhode Island, USA.

G. BlACk CArgo pAntS
Same cut as “Ultimate” but with 2 extra pockets (total 6). 2" waist band.
                                      Size                                                      Size
A176 S                Small              A176 l           Large
A176 M             Medium           A176 Xl     Extra Large

trAditionAl BlACk pAntS
Classic straight cut, 2" elastic waist band with drawstring, zipper front and three pockets.

                              Size                                                                               Size

A173 S         Small                         A173 XS             Extra Small
A173 M       Medium                       A173 Xl             Extra Large
A173 l         Large                         A173 XX        Extra Extra Large

CHefWeAr pAntS
100% cotton fabric.

H. UltiMAte pAntS
Fuller than “Traditional” pants. 2" waistband and four pockets.

                        CHArCoAl                     BlACk
                                          Size                                                                           Size
A142 S                  Small                           A201 S              Small
A142 M                Medium                          A201M            Medium
A142 l                   Large                           A201 l              Large
A142 Xl            Extra large                      A201 Xl        Extra Large
A142 XX      Extra Extra Large

A B
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G

MADE IN USA

reVerSiBle
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HATS, CAPS, MITTS AND TOWELS

BAker’S CAp (SkUll CAp)
All cotton with elastic. One size fits all. 3.5" h.
                            Size
A104 W       White
A104 B        Black

MAtfer pleAted CHef’S HAtS
Durable yet elegant. 100% non-woven, vegetable fabric is
comfortable, absorbent and non-irritating. Adjusts to any
size. Pack of 10. Made in Europe. 8.75" h.
A107 8.75

oVen MittS
Heat resistant, flame retardant & lined. Cotton.
                         lengtH
A160             13"
A161             17"

SiliCone oVen Mitt
Flexible, waterproof, three-finger mitt.
Withstands temperatures from 0 to 550 ºF.
Has the feel of a cloth mitt with the benefits
of silicone. 11" l.
A165

BAkerS gloVeS
For heat protection. Use up to
572 ºF. Leather. 16" l.
A192

Side toWelS
Side towels are an indispensable kitchen tool; an extension of a chefs' hand, and are essential to their repertoire.
We are proud to offer the finest professional quality side towels on the market. They have been crafted in
Germany for over 100 years to the highest standards. Offered in a variety of colors, sizes and material blends to
satisfy the look and feel you require. These towels also have a place in the dining room with your wait and bar
staff. Made from 100% cotton.

eXtrA lArge Side toWelS WitH red StripeS
These are oversized side towels. Ideal for kitchen work, hanging from your apron strings,
and includes a hang tab. 39.4" l x 19.5" w. Pack of 5.
                         Color

A301 5        Black
A302 5        Blue

CHeCk Side toWelS
These expertly woven towels are offered in a variety of colors to complement the aesthetic
of your kitchen or dining room. 25.5" l x 17.7" w. Pack of 5.
                                Color

A300 Bk5        Black
A300 Bl5         Blue
A300 g5          Green
A300 r5            Red
A300 W5          White



112

cUTlerY TITLE

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

G. serraTed bread Knife
10" blade.
W413

I. TUrning Knife
2.75" blade.
W404

WüsTHof classic forged Knives
Classic knife blades are high carbon, no-stain steel. They are a specially alloyed precision metal composed of carbon, chromium, molybdenum,
and vanadium. Full-tang blades are faultlessly joined to a two-piece plastic handle with the look and feel of traditional wood.

E. HolloW groUnd sanToKU-sTYle Knife
6.5" blade.
W420

H. flexible filleTing Knives
7" blade.
W411 7

D. PoinTed slicer
10" blade.
W405 10

A.cHef’s Knives
                               blade
W400 8              8"
W400 10           10"
W400 12           12"

B.HolloW groUnd cHef’s Knife
8" blade.
W515

C.flexible HolloW groUnd slicer
12" blade.
W406 13

F. sTiff boning Knife
5" blade.
W408

cUTlerY

K.scissors
Solid stainless steel and plastic construction with textured
handle for improved grip. 3.25" blades. 8.5" overall length.
W509

Made in Solingen, Germany

J. Paring Knives
                               blade
W402 3.5         3.5"
W402 4              4"
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cUTlerYWÜSTHOF CUTLERY

A.cHef’s Knives
                              blade
W450 8             8"
W450 9             9"
W450 10          10"

B. sanToKU-sTYle HolloW groUnd Knife
7" blade.
W467 

C. roasT forK
6" tines.
W463

D. boning Knife
5.5" blade.
W455 5.5

F. Paring Knife
3.5" blade.
W452 3.5

E. TUrning Knife
2.75" blade.
W453

WüsTHof Pro series
Wüsthof introduces an affordable, high quality line of stamped cutlery geared towards professional chefs. The PRO series is built for the tough
demands of the commercial kitchen. The blades are made of high carbon stainless steel and fixed to ergonomic soft poly, slip-resistant handles.
Wüsthof has stayed true to their roots and continues to make this product in Germany.

K.serraTed bread Knife
10" blade.
W532 

H.serraTed offseT Knife
8" blade.
W533

I.  flexible fileT Knife
8" blade.
W536

M.TUrning Knife
2.5" blade.
W530

L. Paring Knife
3" blade.
W531

J. sTiff boning Knife
6" blade.
W535

WüsTHof grand Prix ii series
These blades are high carbon, no-stain steel. They are a specially alloyed precision metal composed of carbon, chromium, molybdenum, and
vanadium joined to a one piece polypropylene handle with Wüsthof’s unique balancing weight.

A

B

F

E

D

C

G.cHef’s Knives
                            blade
W534 10         10"
W534 8            8"

G

H

I

J

K

L

M
Email: customerservice@jbprince.com Website: www.jbprince.com



114

cUTlerY WÜSTHOF CUTLERY

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

    WüsTHof sTamPed Knives and UTensils
Wüsthof stamped knives use advanced laser technology to cut high carbon, no-stain steel blades. Two piece, riveted handles are made of reinforced plastic.

D.serraTed bread Knife
9" blade.
W539

WüsTHof iKon series
Design, ergonomics and the well-known Wüsthof quality are perfectly combined in one series to give you the ultimate cutting experience. Forged
from one piece of specially tempered high carbon steel to ensure outstanding strength with an innovative handle design for comfort and control. 

F. TUrning Knife
2.75" blade.
W537

B.carving Knife
9" blade.
W540

E.boning Knife
5" blade.
W542

C.Paring Knife
3.5" blade.
W538 

C. sloTTed TUrner
4.7" blade. 11.2" overall.
W522

D. fisH sPaTUla
7.5" overall.
W429

E. serraTed offseT Knife
7" blade.
W409

F. TUrning Knife
2.5" blade.
W487

A. “sUPer” slicer confecTioner’s Knife 
Reverse serration reduces tearing. 10" blade.
W484  

G. diamond Knife sHarPener
10" shaft
W490

B. serraTed confecTioner’s Knife 
10.25" Blade.
W511

A.cHef’s Knives
                            blade
W541 8            8"
W541 10         10"A
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ZWilling j.a. HencKels inTernaTional classic
Fully forged, German made blades finished in Spain for a unique combination of Henckels quality & lower prices. Stain resistant,
high carbon steel with riveted polypropylene handles.

D.Paring Knife
4" blade.
H782 4

A.cHef’s Knife
8" blade.
H780 8

B.cHef’s slicer
8" blade.
H781 8

C.HolloW groUnd sanToKU Knife
7" blade.
H784

ZWilling j.a. HencKels miYabi 600 “s”
Miyabi 600 “S” merges authentic Japanese blade styles with a western style ergonomic handle. This results in knives with the sharpness
Japanese knives are famous for combined with the easy care and comfort typical for western knives. Manufactured in Seki, Japan.

G.slicer Knife
9.5" blade.
H800

F. HolloW edge rocKing sanToKU Knife
7" blade.
H798 7r

H.HolloW edge sanToKU Knife
7" blade.
H798 7

I.  PreP Knife
5.25" blade.
H797

J. Paring Knife
3.5" blade.
H796

Made in Solingen, Germany

A
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D

E.cHef’s Knives
                         blade
H799             8"
H801            9.5"
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ZWilling j.a. HencKels accessories
A.oval sTeel
12" length.
H723 12

C.KiTcHen scissors
8" overall.
H738

I.  decoraTing Knife
Deeply grooved. 4" blade.
d905

H.offseT Handle serraTed Knife
7" blade.
d963

J. TUrning Knife
2.5" blade.
d914

High carbon, no-stain steel with polypropylene handles. Forged and stamped.

G.Paring Knife
3.5" blade.
Z150 3.5

E.HolloW groUnd sanToKU Knife
6.75" blade.
Z152 6.75

F. serraTed edge Knife
10" blade.
Z153 10

B.roUnd sTeels
                           blade
H724 10         10"
H724 12         12"

C

B

A

D.cHef’s Knives
                          blade
Z151 8            8"
Z151 10         10"
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cUTlerYMCUSTA CUTLERY

mcUsTa Zanmai vg-10
The Mcusta Zanmai Knife Series is made using high carbon VG10 stainless steel, it is engineered for maximum rust resistance and a long-lasting
edge. The beautiful Octagonal shape handle with nickel/silver bolster gives this knife a excellent balance and great feel when used for cutting.

D.Zanmai PeTTY UTiliTY Knife
5.9" blade.
Z230

C.sanToKU Knife
7" blade.
Z231

A.slicer Knife (sUjiHiKi)
9.4" blade.
Z234

H.sanToKU Knife
7" blade.
Z238

I.  naKiri sTYle vegeTable Knife
6.5" blade.
Z240

mcUsTa Zanmai Pro
The Mcusta Zanmai Pro series of Japanese knives are both beautiful and high performance knives. The Mcusta Zanmai Pro knives is made
from “8A” Molybdenum Vanadium steel, a high quality steel that is tough and holds its edge very well. These Mcusta Zanmai Pro knives have
an ergonomic, beautiful and unique Corian Dupont handle with endcap.

saYa covers
For Mcusta Zanmai VG-10 and Zanmai Pro.                                            fiTs Knife

Z238 c             7" blade (Santoku)
Z239 8c      8.2" blade (Chefs’ Gyuto)
Z239 10c    9.4" blade (Chefs’ Gyuto)

                                  fiTs Knife
Z241 9c     9.4" blade (Slicer)
Z241 10c  10.6" blade (Slicer)
Z237 c       5.9" blade (Petty)

E.HYbrid HonesUKi Knife
5.7" blade.
Z310

Made in Seki, Japan

B.gYUTo cHef’s Knives
                          blade
Z232 8          8.2"
Z232 10        9.4"

F. slicers (sUjiHiKi)
                            blade
Z241 9            9.4"
Z241 10         10.6"

G.cHef's Knives
                           blade
Z239 8           8.2"
Z239 10         9.4"

J. PeTTY UTiliTY Knives
                    blade
Z236         4.3"
Z237         5.9"
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mcUsTa Zanmai 8a
The Mcusta Zanmai 8A line of knives uses the same Molybdenum Vanadium that is featured in the Pro series (Page 117) offering a high quality
finish and excellent edge retention. A beautifully polished pakka wood handle is fitted on these full tang knives and the butt is fitted with a mirror
finished end cap. These knives do not have a bolster.

B.sanToKU Knife
7" blade.
Z243

mcUsTa Zanmai damascUs flame
The Mcusta Zanmai Damascus Flame series of cutlery features an impressive 33-layer Damascus blade with a high quality VG-10
'super steel' core for sharpness, edge retention, and rust resistance. The blades have a Rockwell hardness of 60 to 61°, resulting in a
knife blade with a balance between rigidity and flexibility. Blades are sharpened, high polished, and utilize Zanmai's Hamaguri V-Cut
form. This grinding method results in incredibly sharp knives with exceptional food release. The handle’s end caps are mirror finished
and provide additional balance. The striking red Pakka wood handles are triple-riveted, accented with red spacers and a traditional
Japanese decorative pin. All knives are handcrafted in Seki city, Japan.

E.sanToKU Knife
7" blade.
Z247

G.naKiri-sTYle vegeTable Knife
6.5" blade.
Z249

mcUsTa Zanmai revolUTion
Zanmai continues to challenge traditional norms and look for ways to rethink the ergonomics, materials, and styling of kitchen knives. The
Revolution series embodies all of these elements from their uniquely styled decagonal handle to SPG2 stainless steel blades.  The ergonomic
handles are crafted from a linen micarta with a look that mimics the grain of wood and contains varying tones of gray, black, and green. They are
accented with a single mosaic pin and white spacer furthering the detail and adding to the unique look. The ten sided handle has carefully
positioned facets and subtle curves lending clean lines and an exceptionally comfortable grip.
The choil and bolster have been rounded to add to the comfort and elevate the finish work of these well crafted knives. The blade steel is SPG2,
powdered steel is known for its superior resistance to wear and corrosion. The Rockwell hardness level is at 61HRC, giving the blade a keen and
lasting edge. The Zanmai Revolution series of knives are expanding upon the rich Japanese knife making tradition with and attention to detail and
excellence that is sure to impress.

H.gYUTo Knife
8.2" blade.
Z308

I.  KiriTsUKe Knife
9" blade.
Z309

A.cHef’s Knives
                          blade
Z244 8             8.2"
Z244 10           9.4"

C.PeTTY UTiliTY Knives
                        blade
Z242 4        4.7"
Z242 5        5.9"

D.PeTTY UTiliTY Knives
                        blade
Z246 3         3.5"
Z246 4         4.3"
Z246 6         5.9"

F. gYUTo cHef Knives
                        blade
Z248 8         8.2"
Z248 10       9.4"
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cUTlerYTAMAHAGANE CUTLERY

K.Pairing Knife
3.5" blade.
Z191

J. sanToKU Knife
7" blade.
Z192

I.  vegeTable Knife
7" blade.
Z195

G.slicing Knife
11" blade.
Z194 11

TamaHagane Pro
Made from Molybdenum/Vanadium steel which is specially tempered and hardened to 58° on the Rockwell scale. To achieve this hardness, it is heated to
1050 °C and after that it is cooled to below -73 °C. This extreme heat and cooling not only hardens the knife, it also provides great durability and facilitates
a razor sharp edge. The entire blade, not just the edge, is formed using wet-honing technique with grindstones. This process starts with coarse and then
medium grindstones to form the primary blade. They are finished with superfine grindstones that give the blade’s edge a mirror finish. Forming the whole
blade using this method, allows the knife to be easily re-sharpened. This combined with the mirror polished edge provides excellent edge retention. The
handles are made of anti-micro bacterial compressed laminated black wood and fitted with a ferrule between the blade’s tang and handle. 

E.boning Knife
6" blade.
Z200

F. UTiliTY Knife
5" blade.
Z201

D.sanToKU Knife
7" blade.
Z202

C.vegeTable Knife
7" blade.
Z203

A.slicer
11" blade.
Z205

TamaHagane san series
The blades of these knives are 3-ply constructions, and are formed by repeatedly rolling three separate layers together to create highly specialized
steel. The blade’s core is high carbon VG5 steel that has a Rockwell Hardness of approximately 58°- 59°. This hardness is a byproduct of the rolling
process. The two outer layers are SUS410 stainless steel that provide strength and help keep the knife free of corrosion. This steel formation lends
itself to an extremely sharp edge that has been finished to a blade angle of 14-15 degrees. These fine blades are fixed to a comfortable compressed
laminate wood handle. The bases of the knives’ handles have been weighted, giving the finished piece excellent distribution of weight. These knives
are an excellent balance of tradition and technology.

TamaHagane
Tamahagane cutlery derives its name from the rich Japanese tradition of sword making, and the intricate layered steels involved in the process. 

B.cHef's Knife                      
                             blade
Z204 8              8"
Z204 10           10"

H.cHef's Knife    
                             blade
Z193 8              8"
Z193 10           10"

A

B

C

D

E

F

G

H

I

J

K

Email: customerservice@jbprince.com Website: www.jbprince.com
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cUTlerY TAMAHAGANE AND GLOBAL CUTLERIES

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

F. Paring Knife
3.5" blade.
Z206

TamaHagane KYoTo san series
The 63 layer Damascus style blades of these knives are a 3-ply construction, and are formed by repeatedly rolling three separate layers together
to create highly specialized solid blade steel. The blade’s core is high carbon VG5 steel that has a Rockwell Hardness of approximately 59°-60°.
This hardness is a byproduct of the rolling process. The outer layers are SUS410 stainless steel that provide strength and help keep the knife
free of corrosion. This steel formation lends itself to an extremely sharp edge that has been finished to a blade angle of 14-15 degrees. 
These fine blades are fixed to a comfortable compressed laminate linen handle. The bases of the knives’ handles have been weighted, giving
the finished piece balance. These knives are an excellent balance of tradition and technology.

E.UTiliTY Knife
5" blade.
Z207

D.sanToKU Knife
7" blade.
Z208

C.vegeTable Knife
7" blade.
Z209

A.slicer Knife
11" blade.
Z211

G. cHef’s Knife
8" blade. Smooth blade-to-handle joint. 
Y500

I.  HolloW groUnd sanToKU Knife
7" blade.
Y587

J. cHef’s cleaver
1 lb, 6" blade.
Y532   

B.cHef's Knife   
                           blade
Z210 8             8"
Z210 10          10"

H.cHef's Knife
Indented blade-to-handle joint.
                        blade
Y509           9.5"
Y531            11"

A

F

E

D

C

B

J

I

H

G

Made in Yoshikin, Japan
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cUTlerYGLOBAL CUTLERY

J. orienTal cHef’s Knife
7" blade.
Y541

L. flexible boning Knife
6" blade.
Y513

A. bread Knife
8.5" blade.
Y507

B. PoinTed bread Knife
9.5" blade.
Y573

K. boning Knife WiTH bolsTer
6" blade.
Y543

I. UTiliTY Knife
5" blade.
Y504

G. flexible UTiliTY Knife
6.5" blade.
Y516

E. flexible slicer/filleT Knife
9.5" blade.
Y510

D. flexible slicer
12" blade.
Y506

F. Wide blade slicer
7" blade.
Y520

C.vegeTable Knife
7.5" blade.
Y503                  

A

B

C

D

E

F

I

H

G

L

K

J

H. serraTed UTiliTY Knife
6" blade.
Y537

Email: customerservice@jbprince.com Website: www.jbprince.com
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cUTlerY GLOBAL CUTLERY

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

E.deba Knife
7" blade.
Y519

Sharpened on the right side only. 

Sharpened on the right side only. 

C.3-Piece cHef’s seT        
Packed in an attractive carton with cardboard sleeve.

contains: 
• 5" Utility knife (Y504).
• 8" Chef’s knife (Y500).
• 3" Paring knife (Y538).
Y588

G.orienTal vegeTable Knife
8" blade.
Y550

F. cHef’s Knives
                            blade
Y552 8.5    8.5" blade
Y552 11      11" blade
Y552 12     12" blade 

global “masTer series” Knives
Thicker back and heavier handle give these knives the extra heft many professionals want. Same superb edge and easy handle as the original Globals.

H.cHef’s UTiliTY cHoPPer
6.25" blade.
Y551 

Paring Knives
                           blade
K  Y538      3" blade
L.  Y569      4" blade
M.Y505      4" blade

I.  fisH bone TWeeZers
5.75" length.
Y576

J. fisH bone TWeeZers
4.5" length.
Y594

D.sasHimi Knives
Pointed tip.                      
                          blade
Y526             9.5"
Y527              12"D

E

A

B

C

F

G

H

I

K
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L

J

flexible filleT Knife
                               blade
A.  Y533         8" blade
B.  Y593        11" blade
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cUTlerYGLOBAL CUTLERY

A. TUrning Knife
2.5" blade.
Y511

I. sHarPening gUide seT
Set of 2.
Y536

D. sloTTed offseT sPaTUla
5" blade.
Y562

F. sloTTed sPaTUla
6" blade with curved tip.
Y566

G. ceramic sHarPener
Replaceable shaft. 9.5" shaft.
Y534

H. diamond sTeel
10" shaft.
Y561

J. Hand Held WaTer sHarPener
Two ceramic wheels (coarse, medium). Compartment
fills with water so the blade is continuously cooled
while being sharpened.
Not suitable for knives sharpened on one side only.
Y579

B. forged sTeaK Knife
Set of 4 knives. 4" blade.
Y570 seT

E. offseT sPaTUla
5" blade.
Y563

C. HeavYWeigHT carving Knife
8.75" blade.
Y592

rePlacemenT sHafT
9.5".
Y534 r

A
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C

D

E

F

G

H

JI
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cUTlerY KIKUICHI CUTLERY

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

KiKUicHi
Kikuichi has been one of Japan's finest knife manufacturers for over 100 years. To this day, their blades proudly display the emperor's
Chrysanthemum, a mark of superb Japanese craftsmanship. Kikuichi knives are  made in Sakai, Japan where 95% of traditional Japanese
knives are made. JB Prince Company is proud to offer some of the company's top-of-the-line laminated Western style knives.
These hand-crafted blades have a level of performance rarely found in knives made in the West.

B.cHef's slicer (sUjiHiKi)
9.5" blade. With Saya cover.
Z181 9.5

KiKUicHi gold series
These knives are skillfully handcrafted and designed for professional use. They have a core of VG-10 that is wrapped in SUS410
stainless steel. The VG-10 core forms a keen cutting edge. The outer layers of SUS410 provide protection from corrosion.
The clad style blades are sharpened 50/50 making this knife suitable for right and left hand users. The handles are riveted to
the full tang and made of a compressed wood. Each Gold series chef’s knife comes with a custom fitted wood saya blade cover.

Ho wood saya cover.

H.UTiliTY Knife (PeTTY)
The blade is hand hammered and has
a true Damascus finish. 5" blade.
Z184 5

G.sanToKU Knife 
The blade is hand hammered and has
a true Damascus finish. 7" blade.
Z183 7

KiKUicHi WariKomi damascUs
In addition to being made with layered Damascus steel these knives have a tsuchime, or hand hammered finish. The hand hammering adds a unique
decorative effect and also helps reduces friction while cutting to help prevent food from sticking to the sides of the blade. The 16 layers are compromised
of VG10 high carbon steel, and stainless steel. The VG10 blade provides optimum edge retention and the stainless steel aids in stain resistance. The
handles are made of a moisture resistant compressed wood and fixed to the tang with three rivets. The result is Kikuichi’s top of the line Damascus knife.

E.cHef’s slicer (sUjiHiKi)
The blade is hand hammered and has
a true Damascus finish. 9.5" blade.
Z186 9.5

D.KiKUicHi WesTern sTYle sUsHi
Knife/slicer
The blades geometry and cutting edge are
ideal for cutting rolled sushi and slicing
boneless meats. 10.5" blade
Z182 10.5

C. birds beaK WariKomi
2.8" blade.
Z326

A.cHef's Knife (gYUTo)
With Saya cover.                          
                       blade
Z180 8         8"
Z180 9.5     9.5"

F. cHef's Knife (gYUTo)
The blade is hand hammered and has
a true Damascus finish.
                           blade
Z185 8            8"
Z185 9.5        9.5"

A
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H
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cUTlerYKIKUICHI AND MASAHIRO CUTLERY

masaHiro carbon sTeel 
Masahiro, one of Japan’s largest cutlery companies, makes these superb Western-style, professional knives. Carbon steel gives the
sharpest edge. The blades are designed for fine slicing and are sharpened on both sides. The handles are made of high density fiberboard
for moisture resistance, and are stainless steel riveted to the full tang.

I. Paring Knife (PeTTY)
4.75" blade.
Y600

G. UTiliTY Knife (PeTTY)
6" blade.
Y601

E. cHef’s Knives (gYUTo)
                             blade
Y602 7              7" 
Y602 8              8"  
Y602 9.5         9.5" 

F. sanToKU Knife
7" blade.
Y604

H. jaPanese boning Knife (HanKoTsU)
6" blade.
Y603

These blades are made from carbon steel. They are not stain resistant and will form a patina.

C. UTiliTY Knife (PeTTY)
6.5" blade.
Z187 6.5

KiKUicHi WariKomi damascUs roseWood Handles
This Damascus blade is comprised of 45 layers that consist of a combination of Nickel, SUS410, and J1 stainless steel. This layering gives the blade a
unique appearance and helps protect the core material from staining and rusting. The core steel is high carbon Swedish steel giving the knife an excellent
cutting edge, and has a Rockwell hardness of 60. The Wa-style handles are made from rose wood with an ebony ferrule. This series is a fine example of
Kikuichi’s respect for traditional Japanese craftsmanship and quality.

B. sanToKU Knife
7" blade.
Z188 7

Octagonal handles.

A.cHef’s Knife (gYUTo)
                          blade
Z189 8           8"
Z189 9.5       9.5" A

B

C

D

E

F

G

H

I

D. THin blade slicers (sUjiHiKi)
                            blade
Y605 9.5         9.5"
Y605 10.5      10.5"

Email: customerservice@jbprince.com Website: www.jbprince.com



G. mv cHef’s Knife (gYUTo)
Stainless steel, plastic handle.       
                              blade
Y671 240         9.5"
Y671 210           8"
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cUTlerY MASAHIRO CUTLERY

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

masaHiro sTain resisTanT blades made from molYbdenUm
vanadiUm sTeel
Masahiro knives are crafted in Seki City, Japan. They are a full tang construction with wood handles that are fixed with three rivets.
Stainless steel blades are chisel ground and the edges are mirror polished and extremely sharp. These are solid performing knives
that are easy to maintain and designed for the professional chef. 

C. sanToKU Knife
7" blade.
Y661

D. jaPanese boning Knife (HanKoTsU)
6" blade.
Y662

F. Paring Knife (PeTTY)
4.75" blade.
Y650

E. UTiliTY Knife (PeTTY)
6" blade.
Y651

masaHiro mv HigH carbon, sTain resisTanT sTeel
These Masahiro knives are amazingly light weight, yet perfectly balanced. The edges are mirror polished. The handles have a three rivet
design and are made of a seamless composite plastic. They are remarkably durable, much more practical and longer lasting than a laminated
wood handles. The handle is resistant to bacteria which keeps the knife very hygienic in daily use.

H. mv sanTUKo Knife
Stainless steel, plastic handle. 7" blade.
Y672 175

I. mv Paring Knife (PeTTY)
5.9" blade.
Y670 150

These extremely thin blades are for fine, precise slicing, NOT for breaking bones or rough work.

A. THin blade slicers (sUjiHiKi)
                            blade
Y660 9.5         9.5"
Y660 10.5      10.5"

B. cHef’s Knives (gYUTo)
                         blade
Y652 7           7"
Y652 8           8"
Y652 9.5      9.5"

A
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cUTlerYMISONO CUTLERY

J. jaPanese boning Knife (HonaKaTsU)
6" blade.
Y710

K. THicK blade cHoPPing Knife (deba)
6.5" blade. Heavy, 11oz.
Y711

The Misono Company is descended from one of Japan’s great sword makers. While still producing ceremonial swords, Misono is now more famous for
their excellent, thin blade cutlery, some of the finest in Japan. You can select from four of their best lines, each with different design, blade steels and
bolster features. All the Misonos have the same handles made from natural wood for comfort and feel. They are impregnated with resin under high pres-
sure and great heat to make them very durable and impervious to water.

misono HigHesT QUaliTY sWedisH carbon Tool sTeel
Misono’s original knife line is made from Swedish, high carbon tool steel. Believed by many to be the finest for cutlery because of its unique molecular
structure, the blades are hot-forged, hardened and tempered to Rockwell 60º. Blades are sharpened on both sides (Western style) with a standard bolster.

C. Paring Knife (PeTTY)
4.75" blade.
Y700

These blades are made from carbon steel. They are not stain resistant.

These blades are made from stain resistant steel.

misono sTain resisTanT blades made from molYbdenUm,
vanadiUm sTeel
Using the same thin-blade construction, these knives are made of a high carbon, chrome-molybdenum steel that insures good edge quality while
resisting stain and rust. The metal is ice-hardened and tempered to Rockwell 58º and sharpened on both sides (western style). Standard bolster.

narroW blade slicers (sUjiHiKi)
                                             blade
Y706 9.5                     9.5"
F. Y706 10.5              10.5"
G. Y707 10.510.5" (Hollow ground)

A. THin blade Knives
                             blade
Y702 9.5         9.5"
Y702 10.5      10.5"

B. cHef’s Knives (gYUTo)
                              blade
Y701 8              8"
Y701 9.5          9.5"

C

B

A

D. cHef’s Knives (gYUTo)
                              blade
Y705 8               8"
Y705 9.5          9.5"

E. HolloW groUnd cHef’s Knives (gYUTo)
                                blade
Y712 9.5            9.5"
Y712 10.5         10.5"

sanToKU Knives                         
                           blade                       TYPe
H. Y722           7"         Light Regular Edge
I.  Y723           7"        Light Hollow Ground

D

E

G

F

K
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I
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cUTlerY MISONO CUTLERY

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

A. cHinese cleaver
7.5" blade.
Y724
Not for use with bones.

B. Paring Knife (PeTTY)
5.9" blade.
Y704 6

misono’s sTain resisTanT 440 series
This steel has more chrome which makes it harder and allows a sharper edge but with good re-sharpening properties.
Ice hardened and tempered for strength and durability. Standard bolster.

C. THin blade slicer (sUjiHiKi)   
9.5" blade.
Y736 9.5

E. Paring Knife (PeTTY)
5.9" blade.
Y734 6

F. boning Knife
6" blade.
Y737 6

K. sanToKU Knife
7" blade.
Y732 

misono Ux-10 series
Top grade Swedish, high carbon, no-stain steel makes hard, sharp cutting edges with surprisingly easy resharpening. Ice hardened (sub zero)
and tempered to Rockwell 60º for great strength and edge retention. Unique tapered, German nickel silver bolster allows greater comfort and
less irritation from the back of the blade.

These extremely thin blades are for fine, precise slicing, NOT for breaking bones or rough work.

I. THin blade slicer (sUjiHiKi)
9.5" blade.
Y731 9.5 

M. HolloW groUnd Paring Knife (PeTTY)
4.75" blade.
Y740

L. Paring Knife
5.9" blade.
Y729

D. cHef’s Knife (gYUTo)   
                               blade
Y735 8               8"
Y735 9.5           9.5"

G. cHef’s Knife (gYUTo) 
                              blade
Y730 8              8"
Y730 9.5          9.5"

H. HolloW groUnd cHef’s Knife (gYUTo)
                                blade
Y741 8                8"
Y741 9.5            9.5"

J. HolloW groUnd cHef’s slicer (sUjiHiKi)   
                              blade
Y742 9.5           9.5"
Y742 11            11"

A
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cUTlerYKANEMASA CUTLERY

C. deba Knife
Thin edge, thick back for cutting meat & poultry.
6" blade.
Y802 15

Wooden saYa cover
6" blade.
Y802 15c

B. sQUare UsUba Knife
Vegetable & fruit slicer. 7" blade.
Y804 18

Wooden saYa cover
7" blade.
Y804 18c

Kanemasa HigHesT QUaliTY
Japanese Hand-Made Professional Cutlery Carbon, Sword Steel Blades. These knives are hand-made by a small, well established (1917) factory for
their professional customers. The steel is Yasugi Shiro-ko, a high carbon, steel preferred for daily use because it is easily re-sharpened to a very fine
edge. This is laminated during forging to a “mild” (more rigid) steel for strength, then polished and sharpened. As with all carbon steel knives, this will
rust if not treated properly. The handles are made from “Ho” or Ichii wood. Varieties unique to Japan which are light and very water resistant.
The ferrules are buffalo horn.

Kanemasa TradiTional roUnd Ho-Wood Handles

Kanemasa ocTagonal icHii Wood Handles
Surer, more comfortable grip.

E. sQUare UsUba Knife
7" blade.
Y824 18

F. Professional deba Knife
6" blade.
Y822 15

These knives are sharpened on one side only.

A. PoinTed sasHimi Knife (Yanagiba)
Thin blade for fine slicing.
                                                                   
                           blade
Y800 24         9.5"
Y800 27        10.5"

Wooden saYa covers
                           blade
Y800 24c      9.5"
Y800 27c     10.5"

D. PoinTed sasHimi Knife (Yanagiba)
Thin blade for fine slicing.
                                   
                             blade
Y820 24           9.5"
Y820 27          10.5"

A

B

C

D

E

F
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cUTlerY MAC CUTLERY

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

B. HolloW groUnd sanToKU Knife  
7" blade.
Y310

A. HolloW groUnd cHef’s Knife (gYUTo)
8" blade.
Y311 8

migHTY line
For 40 years, this company has sold superior quality cutting tools in Japan. Now their “Professional Series” knives are available here. These superb
tools are made from a high carbon, stain resistant steel forged to 60 Rockwell (a hardness rating that assures edge sharpness and good re-sharpening
quality). Forged bolsters and riveted water repellent wood handles are joined by hand. These knives are extremely sharp.

C. cHef’s Knives (gYUTo)
                               blade
Y301 8.5           8.5" 
Y301 9.5           9.5" 
Y301 10.5        10.5"

E. Paring Knives (PeTTY)
                         blade
Y300 3           3"  
Y300 5           5"  
Y300 6           6"  

D. flexible filleT Knife 
7" flexible blade.
Y307

mac cHef’s line
Mac “Chef’s Line” uses the same steel and handle but without a forged bolster. Same great edge.

I. boning Knife (sHeaTH)
6" blade.
Y313

G. WavY edge slicer
10.5" blade.
Y312 10.5

H. jaPanese vegeTable Knife (naKiri)
Sharpened on both sides. 6.5" blade. 
Y303

K. TUrning Knife
2.5" blade.
Y308

J. sanToKU Knife
4" blade.
Y309

Made in Japan

F. HolloW groUnd cHef’s Knives
                          blade
Y306 8            8"  
Y306 10         10"

A
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cUTlerYVICTORINOX CUTLERY

D. HolloW groUnd narroW flexible slicer
Only for boneless products. Wood handle. 12" blade.
v821 12

A. cHef’s Knives
                                blade      Handle
v812 8                8"        Wood
v812 8Pl           8"        Plastic  
v812 10             10"       Wood
v812 10Pl        10"       Plastic   
v812 12             12"       Wood
v812 12Pl        12"       Plastic 

F. serraTed PoinTed slicers
10" blade. Plastic handle.
v818 10Pl

E. PoinTed slicers
                                    blade        Handle
v817 10                10"        Wood
v817 10Pl           10"       Plastic   
v817 12Pl          12"        Plastic

C. HolloW groUnd Wide slicers
Only for boneless products. Plastic handle.
                                   blade
v822 12Pl          12"
v822 14Pl          14"

G. serraTed roUnd end slicers
                                   blade        Handle
v820 12               12"         Wood
v820 12Pl           12"        Plastic
v820 14               14"         Wood
v820 14Pl           14"         Plastic

Made in Switzerland, Victorinox knives have high carbon stainless steel stamped blades with rosewood or NSF approved
one-piece plastic handles made of FIBROX texturized nylon.

B. serraTed cHef’s Knives
Only 0.75" of blade is serrated.
                                blade      Handle
v813 7.5            7.5"       Wood
v813 7.5Pl       7.5"       Plastic  
v813 10             10"       Wood
v813 10Pl        10"       Plastic

A

B

C

D

E

F

G
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caKe Knife / slicer exTra long
Plastic handle. By Mercer Culinary.
                     blade
Z296          16"
Z297          18"
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cUTlerY VICTORINOX CUTLERY

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

Paring Knives
Wood handle. Straight edge
3.5" blade.
v816  

Paring Knives
Plastic handle. 3.25" blade.
                      Handle color
v801               Black 
v801 r            Red
v801 W          White

serraTed Paring Knives
Plastic handle. 3.25" blade.
                       Handle color
v802                Black
v802 r              Red 
v802 W           White

UTiliTY Knives
4" Blade.
                     Handle color
v839              Black
v839 r            Red 
v839 W          White

serraTed UTiliTY Knife
White handle. 4" blade.
v843 W  

WavY blade UTiliTY Knife
5" blade.
v846

bird's beaK Pairing Knife
2.25" blade.
v847

Paring Knives
Plastic handle. 3.25" blade.
                       Handle color
v861 Y            Yellow
v861 P              Pink
v861 o           Orange
v861 g            Green

long Handle Paring Knife
3.25" blade.
                                      blade
v850              Straight blade
v850 W            Wavy blade

KiTcHen Knives
Wood handle. 4.75" blade.
                                      blade
v815              Straight blade
v815 W         Serrated blade

vicTorinox Paring Knives

                                   blade        Handle
v837 8                  8"          Wood
v837 8Pl              8"          Plastic
v836 10               10"         Wood
v836 10Pl           10"         Plastic

vicTorinox bread Knives
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J. flexible boning Knife 
8" blade. Plastic handle.
v852

vicTorinox boning Knives

M. breaKing Knife
10" length. Plastic handle.
v867 10Pl

sTiff blades cUrved boning Knives

                                     blade          Handle
A. v826 6               6"            Wood
B. v826 6Pl          6"           Plastic
C. v826 8               8"            Wood

sTiff blades Wide boning Knives
                                    blade           Handle
D. v828 6              6"            Wood
E. v828 6Pl          6"            Plastic

semi-flexible narroW boning Knives
Plastic handles.
                                      blade
F. v824 6Pl            6"
G. v824 5Pl           5"

semi-flex blades narroW boning Knives
                                     blade            Handle
H. v823 6               6"             Wood
I.   v823 6Pl          6"            Plastic

semi-flex blades fisH filleTing Knives
                                   blade             Handle
K. v829 7              7"              Wood
L. v829 7Pl         7"             Plastic

N. offseT WavY edge Knife
Plastic handle.
                                 blade
v864 7Pl           7.5"
v864 9Pl            9"
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J. bUTcHer saW
Stainless steel, plastic handle and flip
lever. 20" blade, 30" overall.
d973 
rePlacemenT blade
Stainless steel blade.
d973 a  

H. messermeisTer cleaver
Stainless steel. 1.5 lbs. 6" blade. Plastic handle.
m825 

E. vicTorinox cimeTer Knives
                               blade           Handle
v830 10             10"       Rosewood
v830 12             12"       Rosewood
v830 10Pl      10"           Plastic
v830 12 Pl     12"          Plastic

G. f. dicK cleaver
Stainless steel. 1.5 lbs., 7" blade.
d923 

I. HencKels cleaver
1 lb., 6" blade.
H728 6 

bUTcHer Knives

F. vicTorinox bUTcHer Knives
Plastic handle.
                                  blade
v831 10Pl          10"
v831 12Pl          12"

A. vicTorinox roasT forK
6" tines, 11" overall.
v810 11

forKs

B. f. dicK small forK
Stainless steel, 4.5" tines, 10.5" overall.  
d979  

C. f. dicK saUTe forK
Stainless steel, stamped fork. 3.75" Tines, 9" overall.
d962 

D. global roasT forK
6.5" tines, 12" overall.
Y528

A
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sHellfisH Knives

D. oYsTer Knife (Providence TYPe)
Stainless steel blade, straight tip. White plastic handle. NSF approved. 3" blade.
m988 

F. PoinTed oYsTer Knife
Stainless steel, plastic handle. 2.5" blade, 6.38" overall.
m999 

H. anTi-sliP Handle oYsTer Knife
Stainless steel blade with 3 teeth for easier opening of oysters. Anti-slip handle
for improved grip. 2" blade, 6" overall.
m989 

B. oYsTer Knife, neW Haven sTYle
Stainless steel blade, curved tip. White plastic handle. NSF approved. 3" blade.
m987

A. clam Knife
Stainless steel blade, white plastic handle. NSF approved. 3" blade.
m986

C. oYsTer Knife (bosTon TYPe)
Polypropylene handle withstands both high and low temperatures. stain-free,
high-carbon steel. 4" blade.
m984

K. clam Knife
Stainless steel blade. 3.5" blade.
v866

E. oYsTer Knife neW Haven
Stainless steel blade, red plastic handle. Curved tip. 2.5" blade.
v865

MADE IN USA

L. ToadfisH oUTfiTTers oYsTer Knife
Stainless steel, plastic handle (Made from post consumer recycled plastic).
3" blade, 7.25" overall.
Z301

M. ToadfisH oUTfiTTers Professional oYsTer Knife
Stainless steel, plastic handle. 3" blade, 7.25" overall.
Z321

N. ToadfisH oUTfiTTers sHrimP cleaning Tool
Stainless steel, plastic handle. 6.5" blade, 10.5" overall.
Z322

A

B

C

D

G. PoinTed oYsTer Knife
Stainless steel blade. 2.25" blade.
x174

frencH seafood Knives
Stainless steel blades, riveted wood handles.
                              Use            blade
I.   m811        Clam        2.75"
J.  m810       Oyster        2.5"

ToadfisH oUTfiTTers sHellfisH Knives
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B. HeavY dUTY frencH fisH scaler
Super efficient. Stainless steel head. 11.5" overall.
Plastic handle. 
U658 Pl  

D. american fisH scaler
Stainless steel. 9" overall.
U914

C. maTfer fisH scaler   
Cast aluminum. 9" overall.  
U747

fisH scalers and meaT flaTTeners

A. roUnd meaT flaTTener
Nickel plated steel. 3.5" diameter, 11.5" l. 11oz. (1lb). 
m953

F. cHinese sTYle slicers bY dexTer/rUssell
Not to be used as cleavers. High carbon no-stain steel.
Wood handle. 8" blade.
m933 a 
Not for use with bones.

E. larding needle seT
Stainless steel needles in plastic box contains:  
1 Larding needle, 2 straight dressing needles (6", 8"),
2 curved dressing needles (7", 9").
d942  

A

B

C

D

E

F

G

H

G. cUrved blade cHoPPers (meZZalUna)
Three 12" blades, plastic handles.
                             sTeel maTerial
m957 b               Carbon
m957 c          Stain resistant

H. cHeese Knife
Victorinox two handle cheese knife.
                                    blade        Handle
v805 12Pl           12"        Plastic
v805 14Pl           14"        Plastic
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D. f. dicK mUlTicUT sTeel
11" shaft.
d952

B. j.a. HencKels oval sTeel
12" shaft.
H723 12

C.mac ceramic sHarPening rod
8.5" rod, 800 grit.
Y304

F.  mac blacK ceramic Honing rod
10.5" rod, 1200 grit. With grooves.
Y314 a

diamond Knife care Tools

N.WüsTHof diamond Knife sHarPener
10" shaft.
W490

L.  dmT diamond sTeel
Sharpens as well as hones. 12" shaft.
m966

K. UlTimaTe edge exTra fine diamond sTeel
1800 grit, Ultra-Fine diamond Steel. 10" shaft.
For honing only.
Z101

I.  global ceramic sHarPener
9.5" shaft.
Y534

J. global diamond sTeel
10" shaft.
Y561

sHarPening sTeels
A. f. dicK roUnd sTeels
Plastic handle & guard.
                    sHafT
d949        9.5"
d950        12"

E. j.a. HencKels roUnd sTeels
Plastic handle & guard.
                              sHafT
H724 10           10"
H724 12           12"

forscHner diamond sTeels
12" fine grit shaft, plastic handle.
                            sHaPe
G.v841        Round
H. v842         Oval

rePlacemenT sHafT
Y534 r

M.UlTimaTe edge oval diamond sTeels
Made of microcrystalline diamonds bonded with
nickel to a lightweight shaft. Sharpens and hones.
                            sHafT
m981 10         10"
m981 12         12"
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C.global ceramic WHeTsTone
1000 grit. 
Y565 

I.   eZ-edge Knife sHarPener
V-shaped tungsten carbide sharpening element. Ergonomic
grip, finger guard and thumb rest. Safe and comfortable to
use left-handed or right-handed. 5.75" overall.
m906

Items are pictured together but sold separately.

J.  Hand Held Knife sHarPener 
Durable sharpening plates precisely angled to achieve keen,
razor-sharp edge. Ergonomic design with full-length finger
guard; for both left- and right-handed use. Occasionally turn
hard plates to prolong lifespan. 4.6" overall.
v853

A. norTon mUlTi-oilsTone
3 grit selection: Fine, medium and coarse in plastic case with
one pint of mineral oil. Stone are 11.38" l x 2.5" w.
m902

sHarPening sTones

D.global Holder for ceramic WHeTsTone
10.5" l x 3.88" w. Stainless Steel.
Y574  

F.  WaTer combinaTion oil sTone
Coarse (220 grit) for major edge repair & Medium (1000 grit)
for establishing an edge. Includes a plastic case that acts as
a stone holder. 8" l x 3" w x 1" h.
m994 a

G.WaTer combinaTion oil sTone
Medium (1000 grit) for establishing an edge & Fine (4000 grit)
for maintaining a sharp edge. Includes a plastic case that acts
as a stone holder. 8" l x 3" w x 1" h.
m994 b  

E. WaTersTone fixer
To re-flatten water stones. Coarse, grooved stone on plastic
non-skid mounting. Low cost, easy-to-use flattening method
for all grit sizes of water stones. For best results, bring the
water stone to the flattering stone. Grit waterproof sandpaper
or diamond sharpening stone to reflatten.
9" l x 3" w x 0.75" h.
m993

H. sHarPening oil
1 pint (16oz).
m948

B. rePlacemenT oil sTones
                              griT
m902 f          Fine
m902 m      Medium
m902 c        Coarse
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jaPanese WaTer sTones
Synthetic sharpening “stones” made from compacted silicates. Work with water not oil for more efficient sharpening
and less mess. 100% uniform particle size so grit can be controlled.

A. finisHing sTone
Superfine (6000 grit) stone on plastic, 
non-skid mounting. 8" l x 2.75" w.
Y981

B. single griT sTones
800 grit is standard. Works faster than
1000 grit. 8" l x 2.5" w.
                                                 griT
Y980 800                      800
Y980 1000           1000 (Medium)
Y980 1200             1200 (Fine) 

C. combinaTion sTone
Medium (1000 grit) & Superfine (6000 grit).
8" l x 2.5" w.
Y979 a 

D. sUeHiro-riKa 5000 griT WaTersTone
The Suehiro Rika 5000 grit waterstone is a top notch finishing stone.
Use after your edge is set with a lower grit stone for an excellent finish
on your edge. Stone should be soaked in water before use and is fixed
to a plastic base with surface dimensions of 8" l x 2.75" w.
Y983

F.  dmT diamond sTone in HardWood case
Use dry or with water. Stone is are 8" l x 2.6" w.
10.4" length x 3.6" width overall.
m967

E. oil combinaTion sTone
Coarse and fine sides. Pre-filled with
mineral oil. 8" l x 2" w x 1" h.
m945

G.dmT diamond sHarPener and base
Reversible. Fine and coarse sides in plastic
base. Stone is 8.8" l x 2.6" w. 
12.2" length x 4.65" width overall.  
m995

H. adjUsTable sTone Holder
This adjustable sharpening stone holder system has an
elegant design. The high friction Elastomer rubber holds
the stone in place and will grip most kitchen surfaces
It includes 2 rubber blocks for height or angle
adjustment and a plastic tray for catching excess water.
It accepts sharpening stones with or without bases,
from 5.9" to 9.8".
Y992

A

B

C

D

E

F

G

H

Email: customerservice@jbprince.com Website: www.jbprince.com



140
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Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

A. jb Prince PlasTic Knife sHeaTHs
Heavy plastic protects your knives’ edges...and your hands.

                      lengTH    WidTH                                    lengTH    WidTH
m964 a     4.5"        1"           m964 g      6.5"        1" 
m964 b    10.5"       1"           m964 H     14.5"       1"  
m964 c    12.5"       1"            m964 i        8.5"        1"   
m964 d     8.5"        2"           m964 j       3.5"        1" 
m964 e    10.5"       2"           m964 K      6.5"        2" 
m964 f    12.5"       2"

B. Knife PolisHing eraser
Silicon and plastic. 2.5" l x 1.5" w.
                                                 griT
Y970 c                      Coarse
Y970 f                         Fine
Y970 m                     Medium

Knife & Tool carriers

boldric d-ring canvas Knife roll
These Boldric knife rolls are made of a durable natural canvas and have a closure
with water buffalo hide strap and metal D-ring hardware. Excellent for a chef who
is on the move and needs to carry the essential knives and tools. Boldric bags are
a blend of functional simplistic design, throwback style, and quality.

• Holds 7 knives or tools that have an overall length of 15.5".
• Leather utility pocket with zipper.
• Dimensions when open is 20.5" l x 19" w.

                               color
Z265 o            Olive
Z265 b            Black

Cutlery for illustration purposes only. Cutlery is not included.

A

B

3-comParTmenT Knife bag
This bag has three separate zipper compartments with twenty-five different inserts.
The first compartment contains nine sleeves with elastic bands that work well with
cutlery and tools. The center section is equipped with three
zipper utility pockets and the last section has twelve additional sleeves with elastic
bands.
The exterior is fitted with a removable shoulder strap and dual plastic clasps
for added support when the bag is closed. There is also an external pocket
and a clear identification window. This bag is a great for keeping a lot of tools
organized in a limited amount of space. 20" l x 4" w x 9" h. Black.
Z176
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17-PocKeT box
Plastic clasps. Woven nylon.
Folds to 20" l x 8.5" w x 3" h. 
m814  

global 7-PocKeT Knife PorTfolio
This is a sleek case that holds your tools in a
notebook style format. The thin profile of this case
makes it ideal for transporting Global cutlery and
tools in a compact manor. Bag dimensions are
approximately 14.5" l x 9" w.
Y586

Cases and rolls are shown with cutlery for illustration purposes only. Cutlery is not included.

Email: customerservice@jbprince.com Website: www.jbprince.com

global cHefs case
14 compartments.
Y580



THe UlTimaTe edge Knife bag
• Polyester.
• 5 pockets.
• 19.5" l x 5.5" w x 1" h.
• Black.
Z198
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Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

THe UlTimaTe edge 3-secTion Knife bags delUxe
• Double stitched reinforced elasticized pockets.
• Interior mesh accessory pocket.
• Fully reinforced, padded carry handle.
• D-rings to accommodate a shoulder strap.
• Interior and exterior business card holder.
• 5 exterior accessory compartments.
• 20" l x 9" w.

                                        color
Z173 c          Chocolate Brown
Z173                       Black
Z173 o                   Olive
Z173 g                 Graphite
Z173 s              Smoke Gray

Cases and rolls are shown with cutlery for  illustration purposes only. Cutlery is not included.

PocKeT roll
8 pockets.
W513
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nYlon & PolYHide
These cases and rolls are made from either a woven nylon fabric that looks like canvas or from a textured soft vinyl, “Polyhide”
that looks and feels like leather. 

8-PocKeT roll
Velcro straps adjust to make a compact tool roll. Woven nylon. 7 pockets
hold tools up to 18" length. Closed measures 20" l x 6" w. 
m819

3-PocKeT roll
Woven Nylon with Velcro Straps. 19" l x 13" w.
Z161

gadgeT Tool roll
This tool roll has a black interior and is great for professional chefs
on the move!

• 10 pockets.
• Fully lined inside with the addition of a foam core to the exteriors. 
• Abrasion resistant nylon 600 denier cloth. 
• Highest quality metal zippers.
• Gadgets not included.
• 10" l x 6" w.
d451

Cases and rolls are shown with cutlery for  illustration purposes only. Cutlery is not included.

Email: customerservice@jbprince.com Website: www.jbprince.com

12-PocKeT roll
Reinforced double handles. Woven nylon. Holds 12 tools
up to 18" length. Closed measures 20" l x 8" w. 
m817 
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WüsTHof 9-Piece grand Prix ii seT
All knives are precision forged from a single blank of high carbon no stain steel, a specially alloyed steel.
Skillfully honed cutting edge. Honed by hand twice. Ergonomic, slip-resistant, pebble-grained poly handle.
Made in Germany.
W543

7-Piece cUTlerY roll
20" l x 6.25" w.
Nylon fabric.
Z160

Cases and rolls are shown with cutlery for  illustration purposes only. Cutlery is not included.

• Kitchen shears.
• Citrus zester.
• Double edge peeler.
• 3.5" Paring knife.
• 5" boning knife.
• 8" serrated Bread knife.
• 8" chef's knife.
• 10" honing Steel.
• Heavy duty knife roll bag.

Knife roll bY cHrome indUsTries/cHef cHris cosenTino
Designed alongside Chef Chris Cosentino, this knife roll from trusted bag maker Chrome Industries has
refined every detail of this professional chef essential. As a cyclist and chef, Chris incorporated the same
elements that make Chrome bags tough enough to stand anything that life can throw at them and put them
into a chef's knife roll that can withstand the rigors of a professional kitchen—and your commute home.

• Fits 11 knives up to 17".
• Offset handle for blade/handle balance.
• Abrasion resistant 1050d nylon.
• Military grade tarpaulin lining.
• Four utility pockets.
• Snap closure flaps for safety.
• Cinch-down clip straps.
• Pen slots.
• Quick-access business card pocket.
• 19" l x 10" w (open: 19" l x 27.25" w).
Z318
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b. santos juicer anD extractor
a simpler version of Santos’ powerful centrifugal
juicer. The key components are made of stainless
steel. The motor is just as powerful, and the housing
is made of heavy duty plastic, with an improved,
wider and faster feeding tube. For all vegetables &
fruits (citrus fruits must be peeled).
p221

a. santos fruit anD vegetable juicer
For all vegetables & fruits (citrus fruits must be
peeled). continuous juice production and automatic
pulp ejection. Stainless steel bowl and housing.
p220

c. santos citrus juicer
a true commercial citrus juicer with a heavy
duty and quiet motor. Great for when you
need fresh squeezed citrus juice. Just cut
your fruit in half and press. You can extract
20 to 40 liters per hour (5 to 10 gallons).
Includes three removable squeezers to
accommodate a variety of citrus.
p223

juicers

machines

a b c

f. Dick sausage stuffer
World famous sausage making machine from Germany.
Stainless steel frame with plastic piston and rubber seal.
Easily disassembled for cleaning. Four tubes included.
6 liters (12 pounds) per load. 20" h. 6 months 
commercial use warranty from manufacturer.
D978

a. santos fruit anD vegetable
p220

b. santos juicer anD extractor
p221

c. santos juicer anD extractor
p223

output 100 liters per hour 100 liters per hour 20 liter per hour

motor 1300 watts 110 volt, 800 watts, 3300 rpm 110 - 120 volt, 155 watts, 1800 rpm
Weight 53 lbs 30 lbs 11 lbs

Dimensions 13" l 18" w x 20" h 19" l x 10" w x 18" h 12" l x 7" w x 14" h
Warranty 1 year parts and labor from manufacturer 1 year parts and labor from manufacturer 1 year parts and labor from manufacturer
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TablETOP

crêpe machine
Enamel coated smooth cast iron plate. compact “space saver” size.
Thermostatically controlled up to 450 ºF. 
p393

soDir tabletop fryer
Stainless steel, compact design ideal for use off-site and for
smaller locations. Heating unit lifts out for easy cleaning.
p322

motor 120 volts, 15 amps

output up to 22 pounds
oil capacity 10 pounds
Dimensions 7" l x 16" w x 11" h
Warranty 1 year on parts and labor (limited)

electrical 120 volts, 1 HP, 1.65 kilowatt, 14 amps

Work surface 13.75" diameter
shipping Weight 40 lbs

nema plug 5-15 P
listing Ul listed

Dimensions 17" diam. x 6.25" h
Warranty 1 year on parts and labor (limited)

the smoking gun pro
The Smoking Gun Pro produces cold smoke, which allows it to be used for
any kind of food or liquid. as a flexible hand-held device, it is easy to use for
infusion or finishing with a variety of smoky flavors and aromas. The
Smoking Gun Pro offers an alternative to traditional smoking methods. Your
selection of combustibles, including various wood chips, teas, herbs, spices,
hay, and even dried flowers is limited only by your imagination.
The Smoking Gun Pro features a larger robust housing designed specifically
to withstand commercial use. Extra consideration was paid to the smoking
barrel as it features tool-less disassembly for easy cleaning and repeated
operation. Stability has been improved with the integration of the smoking
stand into the handle of the gun. The smoke output can now be precisely
controlled with variable fan speed.
p516

airfloW min. (m/s) 5.3

airfloW max. (m/s) 15.1
fan speeD Variable

Dimensions 5.75" l x 3.25" w x 6.75" h
noise (Db) 60
material Plastic and anodized aluminum

smoking saWDust
all natural, kiln dried assortment of wood chips - Specially prepared for use
with The Smoking Gun Pro. Each 4 jar assortment contains: 1-4 jar of:

hickory: classic bbQ flavor.
mesquite: Strong and earthy.
applewood: Slightly sweet and fruity.
cherry: Sweet and delicate.

p386 sD
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HaNd blENdERS

Dynamic immersion blenDers
Indispensable for soups, sauces, gravies, dressings, pureed foods, guacamole etc. Mix, blend, or emulsify fast! They can go anywhere
in the kitchen. Stainless steel, come apart for easy cleaning. 1 year commercial use warranty from manufacturer.

a. super Dynamic blenDer 
maximum power for mixing: 100 - 200 quarts at one time.
total length: 30". immersible shaft: 21". Weight: 13.4 lbs.
rpm: 11,000. Watts: 650. volts: 120. Pulse or continuous
function switch.
p117
b. small Dynamic blenDer 
For smaller bowls or stock pots. Works with up to 4 quarts.
total length: 22.5". immersible shaft: 12". Weight: 6.4 lbs.
rpm: 9,500. Watts: 300. volts: 120.
p115 12
c.stanDarD Dynamic blenDer 
Easily mixes or blends as much as 100 quarts. total length: 28".
immersible shaft: 16". Weight: 8.4 lbs. rpm: 9,400. Watts: 460.
volts: 120.
p115 16
d.mini Dynamic blenDer
Small but powerful. For saucepans and smaller pots.
total length: 18". immersible shaft: 7". rpm: 9,500. Watts: 180.
Weight: 5 lbs. volts: 110.
p115 7
E. Detachable Dynamic blenDer 
Stainless steel shaft separates from motor for easier clean-up.
Handles as much as 100 quarts. total length: 29".
immersible shaft: 16". Weight: 9 lbs. rpm: 9,500. Watts: 460.
volts: 120. 
p118

F. robot coupe micromix poWer mixer 
overall length: 17". immersible shaft: 6.5". Single-phase power.
rpm: 1,500 to 14,000. Stainless steel and plastic. Special for emulsions.
Featuring a detachable shaft and including two attachments.
p533

G.Dynamic mini pro 
immersible shaft: 6.5". overall length: 15". Watts: 200. rpm: 13,000.
Variable speed. ETl listed. Includes 4 blades: emulsifying cutter,
standard, batter disk and smoothie / foamer disk.
1 year commercial warranty.
p119

H.cuisinart smart stick 
immersible shaft: 8". overall length: 15". Watts: 300. 2 speeds.
Removable shaft, fixed blade, beaker included. Ul listed.
p201

I.Waring Quick stick
immersible shaft: 7". overall length: 16". 2 speed. Watts: 100.
Fixed blade. 1 year commercial warranty. NSF and Ul listed.
p275

J. bamix gastro 
immersible shaft: 7.5" shaft. overall length: 16". Watts: 200.
2 speeds. 3 removable blades: Mincer, beater and whisk. Includes wall
mount. 1 year commercial warranty. NSF and Ul listed.
p271
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HaNd blENdERS aNd FOOd PROcESSORS

robot coupe mp450 immersion blenDer
shaft length: 18". volts: 120. hertz: 60. amps: 5.6. 
Watts: 720. Single phase. rpm: 12,000. 1 speed.
Pulsing with power switch. ETl (European) sanitation
and electrical listed.
p312

robot coupe cmp immersion blenDer
shaft length: 10". volts: 120. hertz: 60. amps: 1.1.
Watts: 310. Single phase. rpm: 5,000 to 10,000 (variable).
ETl (European) sanitation and electrical listed.
p313

robot coupe r2 Dice
The R2 dice does all of the things your classic Rc will do with the added
benefit of large feed opening to allow for larger fruit and vegetables and
one round opening especially for slicing long or fragile. Pulse control, for
true precision processing. complete collection of stainless steel discs
available to satisfy all your requirements for the preparation of fruits and
vegetables: Slicing, julienne, ripple cutting and grating.
p470

stainless steel boW
For p311.
p311 boWl

robot coupe r2n 
p311

robot coupe r2 Dice
p470

poWer 120 volts, single phase 120 volts, single phase

capacity 3 quarts 3 quarts
rpm 1,725 1,725

horsepoWer 1 2
listings ETl electrical sanitation listed ETl electrical sanitation listed

Dimensions 16.25" l x 8.75" w x 18" h 16.25" l x 8.75" w x 11" h
Warranty 1 year limited manufacturer’s warranty 1 year limited manufacturer’s warranty

robot coupe commercial fooD processor (r2n)
Robot coupe is the industry reference in food processing and
vegetable cutting. The patented “S” blade spins at 1725 RPM
and suited for large and small quantities of product. Option of
continuous power or the use of  pulse control, for true precision
processing. The R2N is also equipped with a vegetable prep
bowl that has a large continuous feed opening for larger fruits
and vegetables; and one smaller round opening especially for
slicing long or fragile products. The vegetable prep bowl is
standard with a 4mm slicing disc and a 2mm grating disc.
p311

fooD processors
This is the workhorse of restaurant kitchens. It does everything: chops, blends,
kneads dough, slices, grates and more.
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kITcHEN aId MIxERS

kitchen aiD commercial 8 Quarts mixer
Our most powerful, quietest available 1.3HP high efficiency dc motor is
designed to run longer and delivers optimum torque with less heat built-up.
Easily handles recipes requiring longer mixing, kneading and whipping times.
The all-metal, precise gear design produces a smooth, quiet sound.      

• large capacity, easily mixes recipes with to 14 cups flour in a single bowl.
• Our most efficient  advanced feedback control communicates in micro 
  seconds to the motor to ensure optimal power is delivered to the bowl. 
• Speed control protection built-in safety feature reduces the risk of
  accidentally turning on the mixer when wiping it clean.
p209

available replacement parts

also available in the folloWing colors:

a

c

b
a. flat beater   
p208 t
b. Wire Whip
p208 W
c. Dough hook
p208 h

5 Quarts boWl
Not shown.
p209 5b

7 Quarts boWl
Not shown.
p208 b
d. 8 Quarts boWl
p209 8b

d

reD
p515

Dark peWter
p536

onyx black
p537

capacity 8 quarts (Optional 5 quarts bowl: p209 5b)
motor 500 watts delivering 1.3HP high efficiency dc motor
speeD 10 speeds control
listing NSF

Dimensions 14.6 l x 13.3" w x 16.5" h
Warranty 2 years replacement limited commercial
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GRaIN MIllS aNd JUIcERS 

mockmill grain milling attachment for stanD mixers
Mockmill converts your stand mixer within seconds into a full-fledged
stone mill. It readily grinds grains, legumes, dry spices... from a very
coarse grade to a fineness fit for the most demanding professional
bakers. It only takes seconds to install or remove, takes very little
space. designed to work with kitchenaid, kenmore, Electrolux and
aEG stand mixers.
p210

miling graDes Variable from very fine to coarse

output 2oz. per minute (wheat, fine setting, highest speed)
capacity 10oz

Dimensions 10.63" l x 4.14" w x 7" h
Warranty 2 years from manufacturer

mockmill grain mills
Stone mill for grains and spices. The ideal solution for making delicious foods
from freshly milled flour. discover the variety, energy and flavor in freshly milled
grains.

mockmill 200
p524

mockmill 100
p523

poWer 600 watts 360 watts

grinDing efficiency approximate 200g (7oz) minute approximate 100g (3.5oz) minute
Weight 17lbs 13lbs

Warranty 6 years 6 years

champion commercial juicer
It juices, grates, and homogenizes. differs from centrifugal-type juicers
because it “chews” the fiber and breaks up the cells. More taste, more
vitamins, richer color. Stainless steel and food safe plastic components. 
p170

grain mill attachment
p170 m

motor 110 volts, 60 hertz

Weight 22 pounds
Dimensions 19" l x 8" w x 12" h
Warranty 1 year commercial use from manufacturer

available in black
p170 b
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IcY blaST cHIllERS

raclette - cheese Warmer
commercial “Raclette” machine warms 0.5 wheel of cheese so it can
easily be put on bread or directly to plates. cheese holder can be tilted.
110 volts, 900 watts heat unit included. 20" l x 10.5" w x 16" h.
p235

cuisinart coffee spice grinDer
Stainless steel bowl and blade. Plastic housing.
Transparent cover. 110 volts, 7" h.
p260

icy blast chillers / shock freezers
Irinox is the premium brand in blast chilling and shock freezing. Their line of IcY reach in cabinets are easy to use with intuitive touch screen controls
and a selection of sizes to meet your needs. The blast chilling functions will get cooked food products out of the danger zone (40 to 140 °F), where
bacteria grow fastest, by rapidly lowering core temperatures to 37 °F; making certain you are meeting the guidelines for safe food handling.

The shock freezing function is key to preserving textures in foods. It converts moisture into micro crystals, reducing the changes to foods structure
during the freezing process, maintaining quality, and extending the shelf life of product. It can delicately freeze leavened products or deep freeze pro-
teins. Having an Irinox blast chiller / shock freezer is a game changer. It will allow you to streamline process, extend shelf life and drastically reduce
concerns related to food safety.

a. icy s
p471 s

b. icy m
p471 m

c. icy l
p471 l

Dimensions 34.25" l x 35.78" w x 37" h 34.25" l x 47.26" w x 62.79" h 34.25" l x 43.26" w x 77.56" h

yielDs blast
chill cycle 39lbs 83lbs 110lbs

yielDs shock
freeze cycle 33lbs 77lbs 99lbs

tray capacity on rack
12" x 20" x 2.5" 6 18 26

tray capacity
18" x 26" 5 12 18

electrical voltage
reQuirements 208v, 60Hz (1ph) 208v, 60Hz (3ph) 208v, 60Hz (3ph)

Watts / amps 1.3kW / 8.2 a 3.1kW / 9.1 a 4.7kW / 13.4 a

Warranty 2 years parts, 2 years labor, 5 years
compressor

2 years parts, 2 years labor, 5 years
compressor

2 years parts, 2 years labor, 5 years
compressor

Please consult with a certified electrician to ensure your facility meets the electrical requirements before ordering.
Full spec sheets are available upon request.

a b c
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VITa MIx blENdERS

a. vita-prep the Drink machine
The Vita-Prep is a dependable power tool for commercial kitchens.
Variable Speed control delivers precise textures and reduces
prep time, while the Tamper lets you blend thick mixtures without
stopping the machine.
p518

b. vita-prep 3
From chopping delicate ingredients to blending tough purées,
the Vita-Prep 3 is the ideal tool for supporting the demands of
high-volume kitchens and processing difficult, back-to-back blends.
p519

c. vitamix Drink machine aDvance
From fruit smoothies to thick shakes, the drink Machine advance
is an essential tool for adding or expanding a blended beverage
menu.
p517

d. vita-prep xl
The Vita-Prep xl by Vitamix premium blender features a powerful
belt-drive motor and unparalleled 192oz real blending capacity,
reducing prep-time, increasing efficiency and expanding menu
capabilities.
p283

container for p517
48oz capacity.
p521

vita prep container
For p518 and p519.

p281 c

a. vita-prep
p518

b. vita-prep 3
p519

c. vitamix Drink
machine aDvance

p517
d. vita-prep xl

p283

motor 2+ peak horsepower 3 peak horsepower 2 peak horsepower 4.2 peak horsepower

Dimensions 7" l x 8.75" w x 20" h 8" l x 9" w x 20.25" h 8" l x 9" w x 17.7" h 19" l x 8.5" w x 18.1" h

container 64oz (2 liters) 64oz (2 liters) 48oz (1.4 liters) 1.5 gallons (5.6 liters) and 64oz (2 liters)

listing Ul and NSF Ul and NSF Ul and NSF Ul and NSF

Warranty
Manufacturer’s 3 year limited
warranty on motor base parts

and 1 year limited warranty on labor

Manufacturer’s 3 year limited
warranty on motor base parts

and 1 year limited warranty on labor

Manufacturer’s 3 year limited
warranty on motor base parts and
1 year limited warranty on labor

Manufacturer’s 3 year limited
warranty on motor base parts and
1 year limited warranty on labor

a

b

d

c
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IcE cREaM MacHINES

vita-prep aerating container
The aerating container is ideal for finessing delicate blends like
emulsions, culinary foams, whipped cream, meringue, and more.
From oxidizing citrus juice to making large batches of foam, the
disc blade provides an easy way to create new textures. 32oz.
Plastic. 8.2" l x 7.1" w x 10.5" h.
p520

ice cream machines

frozen Dessert machine
compact, well constructed, Italian machine has stainless steel body, blades, and
mixing bowl. Quickly and easily produces ice cream, sorbet, gelato,or frozen yogurt. 
p166

commercial tabletop ice cream machine
Well constructed, Italian machine has stainless steel body,
blades, and bowl. Equipped with a heavy duty 110 volt
motor and compressor. bowl not removable.
p180

output 30 minutes per bach

motor 115 volts, 60 cycles
boWl capacity 1.5 quarts

refrigerant 1R134 (meets latest environmental standards)
Weight 40 pounds

Dimensions 20" l x 12" w x 14" h
Warranty 1 year from manufacturer (limited)

boWl capacity 2 quarts

refrigerant 1R134 (meets latest environmental standards)
output 20-30 minutes per batch
motor 110 volts, 60 cycles, 300 watts

Dimensions 12" l x 20" w x 14" h
Weight 66 pounds

Warranty 1 year from manufacturer (limited)

compatible with P517, P518 and P519. See opposite page.
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IcE cREaM MacHINES

nemox gelato pro 2500 auto
Gelato Pro 2500 auto is an improved version of the most compact profes-
sional ice cream machine on the market. While the new version of this
machine has the same production capacity and timing, it now offers a
mechanical conservation system that allows the user to leave the gelato in
the machine for a few hours. Stainless steel machine body. The motor has
an automatic reset thermostat. Safety Interlock stops stirrer paddle when
lid is opened. 120V - 60Hz - single phase, with USa cord and plug, works
in any regular USa 15 aMP outlet.
p420

nemox gelato pro 5k crea sc
Equipped with sophisticated software which manages its functions, the Pro
5k crea Sc offers superior functionality and performance in a very small
machine footprint. In addition to the normal manual function, the operator
can select from these programs:
• 4 product specific production programs (Gelato classico – Semi-Soft Ice
cream – Granita – Shock Freezing).
• 4 product specific storage programs, selectable depending on the different
needs and characteristics of the product. These automatic programs, as well
as ensuring the best results, make the machine completely autonomous,
leaving the operator free to focus on other tasks.

The front drain valve makes cleaning fast and efficient, saving time between
batches. Stainless steel body, stainless steel blade with adjustable and
replaceable scrapers. air cooling. Stainless steel machine body. The motor
has an automatic reset thermostat. Safety Interlock stops stirrer paddle
when lid is opened. 120V - 60Hz - single phase, with USa cord and plug,
works in any regular USa 15 aMP outlet.
p421

pro 100 countertop freezer
countertop freezer for storing ice creams & gelatos. designed for restaurants,
caterers, and gourmet shops. The body is a double walled stainless steel with
a-class rated insulation. 
The lid is also a double walled construction made from tempered glass with a
polycarbonate insert to improve insulation. User-programmable thermostat controls
temperature range. an alarm will alert users if temperature range is exceeded.
p345

boWl capacity 1 quart

output 20-30 minutes gelato production time
motor 280 watts

Dimensions 17.7" l x 12.6" w x 15.2" h
Warranty 1 year from manufacturer

boWl capacity 1.25 quarts

output 12-15 minutes gelato production time
motor 650 watts

Dimensions 18.3" l x 18.9" w x 15.6" h
Warranty 1 year from manufacturer

poWer 120 volts, 60 hertz

motor 200 watts
temperature range 10 to 0 ºF, (-12 to -18 ºc)

capacity 4 pans / 2.5 quarts per pan
Weight 55 lbs

Dimensions 37" l x 19.75" w x 14.25" h
Warranty 1 year from manufacturer
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aNTI-GRIddlE aNd PacOJET 2

the “anti-griDDle”
The Grant achatz inspired “anti-Griddle” is a traditional cooktop with an amazing
twist: The device quickly freezes sauces and purees instead of heating them!
This unique innovation allows you to effortlessly freeze sauces and purées into
solid creations or develop semi-frozen creations with stable, crunchy surfaces
and cool, creamy centers. The tantalizing dual textures help satisfy increasing
consumer demands for new dining experiences. let your culinary imagination
run wild! Griddle-like top surface is constantly at -30 °F.
p355

also available on special order with 240 volts, 50/60 hertz, 7 amps.

pacojet 2
Pacojet 2 is a dynamic appliance designed for the professional chef. Pacotizing is a unique micro-puree process ideal for creating
textured mousses, ice creams, sorbets, sauces and soups. It is used globally by many professional chefs and touted for its ease of
use, coupled with unmatched results. Pacojet’s small footprint makes it easy to adapt into most kitchen environments while saving
chef time and reducing waste.
p418

• Overfill protection feature.
• color touch screen display.
• customizable user settings.
• Visual guidance during cleaning cycle.
• Free international recipe book.
• Specialized options for pacotizing, cutting/chopping or 
  mixing/whipping with optional coupe set (p395 cs). pacojet coupe set (optional)

Great for savory applications.
p395 cs

electric 120 volts, 50/60 hertz, 12 amps

griDDle top 15" l x 9" w
Dimensions 15.75" l x 18.76" w x 11.25" h
Warranty 2 years parts, 1 year labor

voltage/rateD poWer 120/60 volts, 950 watts

Dimensions 20" l x 15" w x 8" h
net Weight 35 lbs

beaker capacity 1.2 liter (Maximum fill volume: 0.8 liter)
blaDe revolutions 2,000 RPM

motor Extended performance brushless motor
precision portioning as little as 1/10th of a portion

Warranty 5 year motor, 1 year other components
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dEHYdRaTORS

l’eQuip filterpro tabletop DehyDrator
The FilterPro dehydrator uses an air filtration system to keep impurities out of the
foods you prepare. Enjoy seasonal fruits and vegetables year round. Prepare meals
with herbs and spices dried in your FilterPro. create beautiful potpourri. It’s economical
and allows you to enjoy healthy snacks any time of the year. There are so many uses
for this dehydrator that it will be a welcome addition to any kitchen. The l’Equip
FilterPro Food dehydrator is great for creating healthy, nutritious snacks. It is large
enough to use it for bulk drying.

incluDes:
• 2 deep trays.
• 4 regular trays.
• 6 mesh screens.
• 2 fruit leather sheets.
• 1 replacement filter.

p535

excalibur table top DehyDrator
Equipped with an adjustable thermostat with a temperature range of 105 to 165 °F. This makes it ideal to operate at low temperatures
and preserving active enzymes in fruits and vegetables. This temperature range is also high enough safely dehydrate meats for jerky.
The unit turns on automatically when the thermostat is in use.

also available

fruit leather trays       mesh inserts         set of 2 trays
p324 f                                     p324 m                        p535 D deep
                                                                                    p535 t Regular

motor 550 watts heating element

temperature range 98 to 158 ºF
Weight 11lbs

Dimensions 11" l x 17" w x 10" h
Warranty 1 year on base and tray

excalibur commercial 10-tray stainless steel DehyDrator
Full body interior and exterior stainless steel. 10 stainless trays, 16 square feet
of drying space, 99 hour digital timer with 2-time / 2-temperature setting, front
access control panel for easy setting, clear glass doors for easy viewing of
drying progress. 6.5" fan for excellent air circulation, drip tray to minimize mess.
p532

excalibur 9 tray Deluxe DehyDrator
Featuring a 26-hour timer and stainless steel body and drying racks. It is an
ideal solution for dehydrating the bounty from your garden, preserving specialty
items, and creating beautiful garnishes. The 9 trays combine for 15 square feet
of surface area to dry on, providing the space you need for larger volumes of
product in a relatively small area.
p502

motor 600 watts

temperature range 95 to 165 °F
Dimensions 17.25" l x 20.5" w x 17" h
Warranty 10 years (limited)

motor 600 watts, 110 volts

temperature range 105 to 165 °F
Dimensions 17" l x 19" w x 12.5" h
Warranty 5 years (limited)
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cHOcOlaTE MacHINES

chocolate melting anD tempering machines
chocolate melting machine
a simple way to melt and hold chocolate in temper. Hot air melts chocolate and
then maintains it at a proper temperature. a digital display (in celsius only) and
a thermostat offers temperature range of 20 to 60 °c.
The stainless steel frame is insulated for efficiency and temperature regulation.
Easy to remove and clean stainless steel pan with a 26lbs (12kg) capacity.
This machine can also be fitted with stainless steel probe (Item number p394 p
sold separately, shown bellow) for a more accurate temperature reading.
Made in France.
p394

probe for chocolate tempering machine
Works with chocolate tempering machine (p394).
conveniently hooks up to the machine allowing you to
read the actual temperature of your melted chocolate
in the digital display rather than the machine’s set air
temperature.
p394 p

poWer 110V / 300W
Dimensions 14" l x 21" w x 7" h

table top chocolate temperer
Thermostat controlled heat unit which melts and keeps up to
6lbs of chocolate in temper. cooling fan, removable 5-quart
stainless steel bowl and a plastic scraper. Tempers chocolate
for mold filling, dipping, and melting purposes.
p110

extra boWl             extra scraper
Stainless steel.             Plastic.
p110 b                         p110 s

poWer 110V
Dimensions 15.5" diam. x 17" h
Warranty Six months from manufacturer

chocolate Dipping fork set
4-piece set, stainless steel. 8" l.
b989

chocolate Dipping fork set
10-piece set. Sturdy stainless steel with plastic handles. 8" l.
b677

chocolate Dipping fork set
6-piece set in stainless steel. comes packed in a sturdy
plastic box. 8" l.
b650
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cHOcOlaTE MElTING aNd TEMPERING MacHINES

martellato meltinchoc chocolate melter / Warmer
accurate thermostat that enables you to melt and maintain chocolate
in a tempered state. The outer construction is thermo-resistant plastic,
with a removable stainless steel pan. 
p112 9

poWer 110 volts / 200 watts

capacity 9 liters / 9.5 quarts
temperature range 0 to 140 °F (0 to 60 °c)

Dimensions 15.5" l x 17.7" w x 5.3" h

martellato Digital meltinchoc chocolate melters
Made of heat-resistant plastic material, with removable stainless
steel basin and lid, and thermal probe for chocolate temperature
control. The electronic board manages the internal resistance to
optimize the achievement of the required result, and detect the
temperature of the chocolate through the external probe to allow
a faster and more precise melting of the chocolate.
Front panel provides tempering tips, adjustable manually or following
the 3 different programs depending on the type of chocolate: White,
Milk and dark.

9 liters
p530

13.7 liters
p534

poWer 110V / 200W 110V / 200W

capacity 9.5 quarts 14.4 quarts

temp. range 0 to 140 °F (0 to 60 °c) 0 to 140 °F (0 to 60 °c)

Dimensions 15.5" l x 17.7" w x 5.3" h 15.5" l x 24.4" w x 5.3" h

a. molD support anD spatula cleaners
Stainless steel.

For p530 (9.5 quarts)        For p534 (14.4 quarts)
p530 m                              p534 m

a
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cHOcOlaTE MElTING aNd TEMPERING MacHINES

martellato mini meltinchoc
This dry heat melting vessel can be used for small-scale production
of pralines or other chocolate items, like coating ice creams or
desserts on a stick. This refined design is perfect for display in
shops and can even be used in front of customers.
p113

poWer 110 volts

capacity 1.8 liters
temp. range 50 to 140 °F (10 to 60 °c)

Weight 2.5 lbs (easy to carry)
Dimensions 10.2" l x 10.7" w x 6.3" h

basin for meltinchoc
1.79 quarts capacity.
p531 b

martellato Deep meltinchoc
dry melter designed for ice cream parlours, thanks to its shape and
size it is ideal for chocolate coatings of ice creams and semifreddo
on sticks. The thermostat allows to adjust 3 levels of temperature.
Extractable basin in anodized aluminum. can be used straight on
the counter. 
p531

capacity 1.79 quarts
Weight 2.5 lbs (easy to carry)

Dimensions 8" diam. x 8.34" h

krea sWiss chocmelter - chocolate melter / temperer
The chocMElTER warming tank has been designed specifically to heat and maintain chocolate at a temperature range
of 68 - 140 °F (20 - 60 °c). depending upon the required temperatures, it can potentially be used for similar materials
such as icing, glaze, butter and the like.

13 pounDs
p512

44 pounDs
p513

poWer 60W 100W

capacity 5.5l water or 13lbs chocolate 18l water or 44lbs chocolate
temp. range 68 to 140 °F (20 to 60 °c) 68 to 140 °F (20 to 60 °c)
melting rate 13lbs of chocolate in approx. 3 hours 44lbs of chocolate in approx. 6 hours
Dimensions 15.74" l x 7" w x 9.84" h 24.4" l x 13" w x 9.84" h
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cHOcOlaTE SPRaYERS

airmaster air brush 
This classic air brush is lightweight, dependable, quiet and easy to
use. The airbrush is 5.5" length and made of nickel plated brass.
The compressor operates on 110 volts with adjustable air pressure.
This complete airbrush systen delivers 0-30 PSI.
p237

krea sWiss spraybox - airbrush cabinet
The spraybOx is a collapsible and machine washable spray cabinet
to stop chocolate and oil mist spreading throughout the workplace
environments, i.e. capturing waste material and thereby minimizing
mess and reducing the need to clean or paint. It’s frame can be
assembled and dissembled in seconds for easy storage and the
machine washable cover means that there is minimal mess to
clear up.
at 35.43" square, the spraybOx is an ideal size for working with a
turntable to easily spray all angles of your cakes or other chocolate
work. The white cloth material also means you have plenty of light
coming in to see what you are doing.
The spraybOx makes it so much easier, lighter and more hygienic
to work than using a cardboard box or taping up plastic bags. 
p514

krea sWiss electric fooD spray guns
The krea swiss spray guns are the perfect handheld gun for spraying most low to medium
viscosity liquids including melted butter, oil, chocolate, jelly, sauces, marinades, or egg
wash. Grease sheet pans and molds with ease. Fast and accurate, this is the perfect alter-
native to a brush or spatula. Optimal spraying of flat surfaces and objects like baking trays
with the flat-jet-nozzle. The bent nozzle extension is ideal for spraying upwards, downwards
or on edges and slants. Thick to fine spray finish, with excellent material distribution and
economical use of material, yielding quick return on investment. certified food safe by
laboratory of Zurich, each component designed to comply with EU Food standards and US
Food and drug administration regulations. compressed air is not required. Easy to clean
and maintain with krea’s service screw.

a. lm25 multi spray
p241

b. lm45 volume spray
p242

c. hotchoc - heateD sprayer
p511

recommenDeD for butter and oils products with a
low to medium viscosity chocolate and other viscous products Finishing, creating a velvet/frozen effect

rateD poWer 60 watts 120 watts 40 watts

Delivery rate max (Water) 280g per minute 350g per minute 120-200g per minute

nozzle type Round Jet R8 Round Jet R6 Round Jet R6

container capacity 700ml 700ml 18.59oz

a b
c
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INdUcTION cOOkING

inDuction cooking
Induction cooktops work magnetically to create heat inside of cookware. The cooktop itself doesn’t heat up. Gas or electric cooktops first
create heat and then transfer the heat to the bottom of the pan. cooking over an open flame wastes a lot of heat and energy. Induction
cooking offers precise heat control with almost instant response and greater safety. The entire surface of the pan, from the rim to the center
of the bottom, is exactly the same temperature. There are no hot spots to burn food. Induction cooktops heat without flame or a hot element.
as a result the kitchen stays cooler, since only the pot gets hot and not the air.

breville | polyscience the control °freak inDuction burner
The world’s first controlled induction cooking system to accurately measure, set and
hold every cooking temperature from 86 - 482 °F.
p508

• spring-loaded pan temperature sensor button that resides above the machine’s
glass base not below it (which can cause inaccuracy and delays in temperature
reading) and can hold a pan at 397 different temperatures (from 86 to 482 °F), within
plus or minus 1 °F of stability with Probe control; the sensor communicates when a
pan has been lifted or put down and reactivates automatically without needing to be
reset.

• revolutionary probe control (with pot clip) that communicates and controls the
precise temperature of both water and fat-based liquids.

• "intensity" function that allows the user to quickly and precisely speed-up or
slow down the heat-up speed.

• custom usb port and stick that allows for the sharing of recipe temperature
programming instructions between control °Freak machines.

• Dual fan system that efficiently and effectively cools all the machines internal
components, extending the life of the control °Freak and eliminating overheating
(other models have only one fan).

Dimensions 18" l x 13.7" w x 4.3" h

performance range 86 - 482 °F (30 - 250 °c)
probe resolution 32 - 572 °F (0 - 300 °c)

temperature stability 1.8 °F (1 °c)
poWer range 100 - 1,800W

control Probe control or thermometer mode

control functionality 397 possible holding temperatures in °F
221 possible holding temperatures in °c

cooking functions 72 hours with REPEaT, cONTINUE,
kEEP WaRM and STOP

Warranty 2 year commercial (limited)

a. 1800 Watts
s177

b. 2600 Watts
s178

poWer 1800 watts, 15 amps, 120 volts 2600 watts, 11.8 amps, 208-220 volts
Dimensions 12.5" l x 16" w x 2.75" h 14.5" l x 12.75" w x 4.25" h

plug 110-120 volts, NEMa 5-15 208-220 volts, NEMa 6-20

s177

s178

max inDuction cooktops
High power, heavy duty tabletop models designed
for commercial use. Easy temperature adjustment
from 110 to 440 °F. Stainless steel housing. NSF
and ETl (electrical) approved. Manufacturer’s one
year warranty against defects. Requires separate
15 amp circuit.

a

b
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PaSTa MacHINES

arcobaleno is one the leading manufacturers of pasta machinery to the food service industry, providing pasta making solutions to restaurants, corporate
dining, caterers, food manufacturers & more. They have a dedicated team of industry professionals with over 40 combined years of pasta
machine manufacturing experience and are located here in the USa. 
arcobaleno’s collection of countertop extruders offer a variety of capacities to meet the production demands of your kitchen. They automatically mix and
extrude with an industrial strength high torque motor. The mixing hopper, removable auger, and mixing arm are made from high quality stainless steel for
ease of maintenance. In addition to the standard shapes included with the machine, you can choose from a large selection bronze dies that offer a variety
of pasta shapes allowing you to vary the offering. The bronze dies lend the pasta a signature exterior texture and finish that is unique to pasta made this
way. These easy to use compact machines are all rated at 110V making them straight forward to place into an existing kitchen. They give you complete
control of the product with a solid return on investment.

a. aex-10 lola
p362

b. aex-18 jemma
p363

c. aex-30 stella
p364

hourly proDuction 10-13 lbs/hr 15-20 lbs/hr 30 lbs/hr

flour volume 2.5 lbs 4.25 lbs 6 lbs

mixer proDuction 3.25 lbs per batch 5.5 lbs per batch 8 lbs per batch

Dies incluDeD Spaghetti (p362 a)
Rigatoni (p362 f)

Spaghetti (p363 a)
Rigatoni (p363 h)

Spaghetti (p364 a)
Rigatoni (p364 h)

auto cutting knife for short pastas No Yes Yes

Water cooling option No No Yes

poWer 110V, 60Hz, 0.4HP 110V, 60Hz, 0.5HP 110V, 60Hz

nema plug 5-15 5-15 5-15

measurements 18" l x 9.5" w x 11.75" h 24" l x 11" w x 15" h 32.50" l x 19" w x 15" h

Warranty 1 year from manufacturer 1 year from manufacturer 1 year from manufacturer

Dies for aex-10 lola
40 more dies available upon request!

                             style                         size
p362 a              Spaghetti             2.1mm
p362 f                Rigatoni               15mm
p362 c            Pappardelle            25mm
p362 D         Smooth bucatini         3mm
p362 k              Garganelli             8.3mm

Dies for aex-18 jemma
100 more dies available upon request!

                             style                         size
p363 a              Spaghetti             2.3mm
p363 h               Rigatoni               15mm
p363 e            Pappardelle            25mm
p363 f         Smooth bucatini         3mm
p363 s              Garganelli             8.3mm

Dies for aex-30 stella
100 more dies available upon request!

                             style                         size
p364 a              Spaghetti             2.3mm
p364 h               Rigatoni               15mm
p364 e            Pappardelle            25mm
p364 f         Smooth bucatini         3mm
p364 t              Garganelli             8.3mm

Dies for pasta machines

arcobaleno pasta machines

a

b

c

MADE IN USA
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PaSTa MacHINES

pasta presto pasta machine
Unique, pasta machine for small restaurants or limited-use in larger restaurants and
hotels. Engineered and produced by Italy’s leading tabletop pasta machine manufacturer.
This unit is used primarily in Italian homes for daily production of fresh pasta.
Fettucini and tagliatelle cutters are built into the machine. The cutters and the rollers
are made of stainless steel. Other parts are enameled (xylan) steel and plastic.
p360

electric imperia pasta machine
25 lbs. per hour output. 110 volts, 60 cycle, 3.0 amps.
p108

manual imperia pasta machine
p107

imperia restaurant pasta machines
The industry standard for professional kitchens. choose from either a manual or electric version depending on your pasta production needs. both units
allow you to consistently roll out and knead pasta dough; creating tender and uniform sheets of pasta. If you need to cut your sheets into various sizes,
chose from 6 available options. chromed steel exterior and rollers. 9" roller width. 12" l x 8.5" w (base dimensions). 6 months warranty.

cutters

                          style                            size
p108 1            angel hair               2.3mm
p108 2            Spaghetti                15mm
p108 3             linguine                 25mm
p108 4            Tagliatelle                 3mm
p108 5           Fettuccine               8.3mm
p108 6      Round Spaghetti          8.3mm

poWer 110 volts with 85 watts

roller WiDth 5.5"

Dimensions 11" l x 8" w x 11" h

Warranty No commercial

pasta Dough sheeter - asc300 flavia
• Ideal for any professional kitchen.
• 2" stainless steel roller with adjustable thickness.
• dough sheet width: 12".
• Roller opening: 0 – 3/6".
• Optional pasta cutter block sizes: 2mm Spaghetti,
4mm Tagliatelle, 6mm Fettuccine, 12mm
Pappardelle.
p359
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TITLe

The term Sous Vide literally translates into “under vacuum”, and has been adopted as the name for a cooking method that relies on precise temperature
control. Foods cooked in this method are typically vacuum sealed in a non-reactive plastic pouch and heated in a water bath at a specific temperature until
a desired level of doneness has been reached. This exacting technique provides unmatched control and consistency that cannot be found in other cooking
methods.
Chefs can now benefit from extended hold times and still maintain exact doneness. This gives the advantage of preparing dishes in advanced without
sacrificing taste, and helps balance out your kitchen staff’s work load. Cooking Sous Vide is also ideal for the cost effective secondary cuts associated
with low and slow cooking methods resulting in tender well prepared proteins.
The range of tools in this section are geared toward low temperature Sous Vide cooking and designed for culinary professionals. Compliment your
traditional cooking methods, increase efficiency, and achieve consistent results with this innovative approach to food.

professional controllers from breville | polyscience

MADE IN USA

C. creative series thermal circulator
Perfect for occasional or lower volume applications.
p399
•  Ideal for recipe testing, culinary students
   or a backup unit.
•  An excellent, low cost option.
•  Precisely controls up to 20 liters (5.3 gallons).

A. chef series thermal circulator
The professional kitchen standard.
p396
• Innovative new features and award winning  
  design deliver outstanding results                  
  under the toughest conditions and demands.
• Precisely controls up to 30 liters (8 gallons).

b. classic series thermal circulator
The machine that changed kitchens forever.
p352
•  The breakthrough innovation that helped
   pioneer the new realm of Sous Vide cooking.
•  The standard behind many cookbooks and 
   ground-breaking recipes.
•  Precisely controls up to 30 liters (8 gallons).

A
b C

sous viDe low temperature cooKing

A. chef series thermal
circulator

p396

b. classic series thermal
circulator

p352

C. creative series thermal
circulator

p399
maximum bath volume 30L (8 gallons) 30L (8 gallons) 20L (5.3 gallons)
maximum pump output 12L / min (3 gallons / min) 12L / min (3.2 gallons / min) 6L / min (1.6 gallons / min)

flow aDjustable Variable flow 2 speeds N/A
maximum temperature 200 °F (93 °C) 200 °F (93 °C) 210 °F (99 °C)
temperature stability ±0.01 °F / 0.07 °C ±0.09 °F / 0.05 °C ±0.01 °F / 0.07 °C
heater wattage (120) 120 volts (1100 watts) 120 volts (1100 watts) 120 volts (1100 watts)

incluDes Travel case, Sous Vide Guide None Guide to Sous Vide Cooking
Dimensions 3.5" l x 7" w x 14.5" h 5" l x 6" w x 12" h 3.5" l x 7.5" w x 13.5" h
warranty 1 year limited 1 year limited 1 year limited. No commercial

MADE IN USA
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b. cooK chill sous viDe label
Cook chill labels are moisture resistant and feature an adhesive designed specifically
for Sous Vide cooking. With fields for contents, prep date, use by, shelf life, cooking
temperatures, and more. These labels will help chefs maintain a solid hACCP plan
and ensure that items cooked Sous Vide are properly stored, cooked, and served.
500 labels. 3.25" l x 2.25" w.
u970

A. single slot 2" label Dispenser
This 2" wide single slot dispenser removes label backing from the individual labels
when dispensed for quick and easy application. dispensers can stand free or be
mounted on a wall for better utilization of space and works with labels sizes
2" square, 2" l × 3" w, and 2" w × 4" l; This dispensers has a lifetime guarantee.
Labels sold separately (u970).
u971

A

b

A. armoreD cable probe with type “K” connection*
This probe is designed for penetrating soft or semi-soft materials. Can be used with any
thermocouple that accepts type “K” connection probes. Temp. range: -418 to 700 °F
(-250 to 315 °C). 4" probe length. 4 feet cable length.
u842
*Probe should not be submerged in water.

C. hypoDermic probe with type “K” connection*
An ultra fine probe designed for penetrating soft or semi-soft materials with minimal intrusion.
Great for sous-vide applications and can be used with any thermocouple thermometer that
accepts type “K” connection probes. 6 months warranty. Temp. range: -418 to 600 °F (-250 to
315 °C). 2.5" probe length. 0.035" diameter. 2.5 feet cable length.
u841

*Probe should not be submerged in water.

b. hypoDermic probe for sous viDe with type “K” connection
An ultra fine 2.5" probe designed for penetrating soft or semi-soft materials with minimal
intrusion. It has a 40" teflon coated cable that is heat resistant to 450 °F. Great for sous vide
or any applications that require delicate work. It can be used with any thermocouple
thermometer that accepts type “K” connection probes. Probes should not be used while
fully submerged in liquid.
u980

d. microneeDle with cable with type “K” connection
This type “K” thermocouple probe has a coil style cord that can extend to 48". The probe has an
overall length of 3.5", with the last inch tapering down to a fine tip. The maximum temperature of
the probe is 500 °F (260 °C) and the cord’s maximum temperature is 176 °F (80 °C).
u789

probes

2-channel type “K” thermometer
extremely accurate and reliable temperature measurement with all the versatility and range of
type “K” thermometers. Features relative, min/max/ave temperature, hold, and touch tone buttons.
results are displayed on a large 1.25" x 1.75" LCd. An adjustment allows the user to easily calibrate
to ice point or any other standard.
It will read and display results from two probes simultaneously and track the difference between
them (T1-T2). Come ready to use with 2 beaded wire probes (Ambient Type “K” probe 800077).
N.I.S.T. traceable certificate of compliance available.
• 328 to 2498 °F (-200 to 1370 °C).
• Accuracy: ±(0.05% of reading + 1.4 °F (0.7 °C) when inside the range of 23± 5 °C, <80% rh.
• 9 volts battery.
• 5.25" l.
• 5-years warranty from manufacturer.
u990

A

b

C

d

ThermomeTerS ANd ProbeS
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VACuum PouCheS

storplus fooD box
Plastic. 18" l x 12" w x 9" h. 16 liters (4 gallons).
For use with Immersion Thermal Circulators. See page 164.
u925

aDhesive tape
When cooking sous-vide, a small pointed thermometer probe is often inserted through
plastic pouch and into the food to measure internal temperature. It’s advisable to apply
a strip of this tape on the pouch before pushing the probe through. It will help maintain
the seal and pressure of the pouch. 7 feet of tape.
u839 tape

p376 12 p376 8 p376 6
measurement 16" l x 12" w 12" l x 8" w 8" l x 6" w

pacK 500 1,000 1,000
thicKness 3mil 3mil 3mil

3 mil vacuum pouches
These bags are ideal for storage and low temperature “sous-vide” style cooking. They are rated for a temperature range of -58 to 176 °F,
and have superb clarity. They can be used with chamber vacuum packaging machines p371 and p375.
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core temperature sensor for fusionchef DiamonD
highly precise insertion sensor (with a fine stainless steel
measurement tip and a rubber-coated, waterproof grip. When
used in conjunction with adhesive sealing strips, this thin, 0.05"
sensor will minimize the effect on the vacuum. may be used with
diamond Series Thermal Circulator (p405) only.
p405 s

• Splash-proof operating keypad.
• bright VFd temperature display.
• hygienic anti-fingerprint stainless hood.
• Low-water alarm.
• Three timers.
• Pre-programmed temperature memory keys (fish, meat, vegetables).
• Core temperature alarm, both acoustic and visual.
   (item number p405 s is needed for this function).
• Guided-user auto calibration.
• For container volumes up to 61 quarts.
• Stainless steel protection grid (included).
• Vapor barrier protection.
• Temperature display in °C and °F.
• Straight-forward hACCP-compliant data storage. 
   (additional accessories required).
• PC control and recording (additional accessories required).
• Simultaneous display of target and actual temperatures, core temperature,  
   and timer (p405 s).
• high capacity pump (3.7 gal/min).
• NSF certified.

fusionchef pearl thermal circulator
The Pearl thermal circulator, guarantees a temperature
stability of ±0.05 °F (±0.03 °C) in vessels or cooking pots up
to 61 quarts. The integrated safety protection grid prevents the
vacuum pouch from touching the heating coil, pump and the
float. The strong circulating pump ensures optimum
temperature stability and even distribution of water in the bath.
This has a positive effect on the heat-up times when chilled
pouches of foods are put into the bath. With its especially
designed mounting bracket the Pearl can be placed on any
vessel or cooking pot quickly and easily. The integrated timer
allows for easy monitoring of the remaining cooking time.
p400

• Splash-proof keypad.
• bright Led temperature display.
• hygienic smudge-proof stainless steel hood.
• Low-level water alarm.
• Timer.
• For vessels up to 61 quarts.
• Stainless steel protection grid (included).
• Vapor barrier protection.
• Temperatures displayed in °C or °F.
• high-capacity pump (3.7 gal/min).
• NSF certified.

fusionchef DiamonD thermal circulator
The diamond thermal circulator has all of the features of the Pearl thermal
circulator (p400) plus additional innovative functions like pre-programmed
memory keys for meat, fish, and vegetables, and calibration functions. When
used in conjunction with the Core Temperature Sensor (p405 s), the diamond
thermal circulator emits an alarm to indicate that your selected core tempera-
ture has been reached.
The timers can be started separately from each other so you have optimum
control. The timer that will expire next is shown
continuously. A visual and acoustic signal informs the chef when the desired
time has passed. The timer then goes into the minus range so you always
know the total time that the food has been cooking. each of the pre-pro-
grammed memory keys (fish, meat, and vegetables) is set to five practical
temperature values that can edited to fit your particular needs.
The diamond thermal circulator has the ability to data log time and temperature
with the addition of the fusionchef software and interface cable making hACCP
data logging straight forward and easy to mange. diamond has extensive
functionality that makes it an excellent addition to any professional kitchen.
p405

fusionchef by julabo

measurement stability ±0.05 °F (±0.03 °C)

Dimensions 5.25" l x 8.35" w x 13" h
weight 11lbs

warranty 2 years parts and labor

measurement stability ±0.01 °F (±0.01 °C)

Dimensions 5.25" l x 8.35" w x 13" h
weight 11lbs

warranty 2 years parts and labor

FuSIoNCheF
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FuSIoNCheF

fusionchef pearl l thermal circulating bath - 11.6
gallons
The fusionchef™ Pearl L Thermal Circulator has the same benefits of the
Pearl with the added benefits of a 11.6 gallon stainless steel tank. This
German-engineered immersion circulator is built to last with durability and
accuracy in mind. The Pearl Z thermal circulators for sous vide cooking
guarantees temperature stability of ±0.05 °F (±0.03 °C). The integrated
protection grid prevents potential issues like vacuum pouches obstructing
the heating element and water pump. The enhanced circulating pump
ensures even distribution of water and temperature stability. The integrated
timer allows for easy monitoring of cooking time, helping chefs to achieve
their desired results.

These units are part of a fully integrated stainless steel bath with a lid and
gasket. This bath system reduces heat loss, guaranteeing the circulator will
work more efficiently. The lid helps reduce evaporation keeping water levels
ample and reducing the risk of the circulator shutting down or failing. The
well constructed stainless steel bath is fitted with a drain which makes
emptying and clean up quick and easy. used in the kitchens of
michelin-starred chefs, caterers, and high-volume operations around the
world these stylish fusionchef units deliver a polished look suited for a
variety of food service environments. The fusionchef Pearl bath systems
provide chefs the ability to cook sous vide with consistent results.
p400 l

Dimensions 21" l x 27.4" w x 14.7" h

temperature range 68 to 203 °F (20 to 95 °C)
temperature stability ±0.03 °C
temperature Display Led

permissible ambient temp. 41 °F to 104 (5 to 40 °C)
main connection 230 volts / 50-60 hertz
voltage options 115 volts / 60 hertz | 230 volts / 50-60 hertz

warranty 2 years parts and labor

fusionchef separating griD for baths
Separation grids are an ideal accessory for your fusionchef bath system. They are
ideal for keeping your bath organized during dinner service and offer the option of
dividing your bath into separate cooking time zones. This gives chefs the ability to
cook items that have the same final temperature, but have distinctly different cooking
times.
p406 l

large/extra large baths           large baths
2 pieces.                                                  p406 l
p407 lxl                                                

aDhesive sealing tape for sous viDe
Adhesive sealing tapes are used to help keep the integrity of the vacuum-sealed
bags when using the Core temperature sensor for diamond circulators (p405 s) or
other penetration style probes. The adhesive tapes are food-safe and FdA compliant.
p403

accessories

tanKs available in alternate sizes.

tanKs available with p405 DiamonD circulators
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ultrasource chamber vacuum pacKaging machines
Top quality vacuum pack machines designed for restaurant use. Table top with compact footprint. removes air and seals in one
operation. made in uSA. The p371 base, inner chamber and lid are made of molded, impact-resistant plastic. The p375 base
and inner chamber are stainless steel with a clear acrylic lid so the inner chamber can be viewed during processing. both
machines use the busch 021 vacuum pump and are uL approved.

*This unit has a single seal-bar only. double seal-bar units are available upon request (Item number p375 2b).

ultravac 250
p375*

ultravac 225
p371

outsiDe Dimensions 19" l x 25" w 19" l x 25" w
height with top open 32.5" 32.25"

height with top closeD 14.375" 14.375"
chamber Dimensions 19.875" l x 16.38" w x 6.75" h 19.5" l x 16.75" w x 7.25" h
sealing bar length 16" 16"

pump 1.25 horsepower 1.25 horsepower
net weight 178 pounds 121 pounds
electrical 110 volts, 60 hertz, 13 amp 110 volts, 60 hertz, 13 amp

speeD 20-30 seconds per cycle 20-30 seconds per cycle
warranty 2 years on parts, ninety days on labor. 2 years on parts, ninety days on labor

MADE IN USA

VACuum PACKAGING mAChINeS
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heNKeLmAN VACuum mAChINeS

micro jumbo
p450

mini jumbo
p451

jumbo 42xl ii
p454

pump capacity 5 m3/h (169 cf/h) 5 m3/h (169 cf/h) 19 m3/h (678 cf/h)

cycle 40-60 seconds 25-60 seconds 20-45 seconds
chamber Dimensions 8" l x 12" w x 2.57" h 12" l x 11" w x 3.3" h 16" l x 16.5" w x 7" h
machine Dimensions 10.9" l x 17.3" w x 10" h 17.7" l x 12.9" w x 11.6" h 24.2" l x 19.4" w x 17.3" h

seal bar 8.5" 11" 2 x 16.5"
weight 44 lbs 57 lbs 143 lbs
power 230 volts 230 volts 230 volts

warranty 1 year labor, 3 years parts 1 year labor, 3 years parts 1 year labor, 3 years parts

boxer 35
p455 a

boxer 42xl
p456 a

boxer 52 ii
p457 a

boxer 42xl ii
p456 ag

pump capacity 16 m3/h 21 m3/h 21 m3/h 21 m3/h

cycle 15-30 seconds 15-35 seconds 15-35 seconds 15-35 seconds

chamber Dimensions 14.6" w x 13.8" l x
5.9" h

18.1" w x 16.5" l x
7.1" h

16.1" w x 20.5" l x
7.1" h

18.1" w x 16.5" l x
7.1" h

machine Dimensions 17.72" w x 21.81" l x
19.27" h

24.2" w x 19.3" l x
17.3" h

27.48" w x 20.79" l x
20.55" h

17.72" w x 21.81" l
x 19.27" h

seal bar 13.5" 16.5" 2 x 16" 16.5"

weight 115 lbs 159 lbs 179 lbs 159 lbs

power 230 volts 230 volts 230 volts 230 volts

warranty 1 year labor, 3 years
parts

1 year labor, 3 years
parts

1 year labor, 3 years
parts 1 year labor, 3 years parts

A. cart for henKelman vacuum machines
The cart is suitable for all table top models and is ideal to increase the mobility
of the machine, to store labels and bags and use space optimally.
p461

b. zebra monochrome printer zD410
The Lynx, boxer range and marlin 52 can be equipped with a printer for optimum hACCP
control. This innovative Track & Trace device improves food safety and makes sure your
production process is controlled at all times.
p462

boxer
henkelman is leading the charge in the combi- vac arena with the ACS control panel in the boxer series of chamber vacuum
machines. If you want to go beyond the norms of vacuum storage for convenience and extended shelf life look no further.
The boxer series is available in a variety of chamber sizes and offers the following pre programmed controls:

henKelman chamber vacuum machines
Large or small businesses, henkelman’s vacuum packaging machines are always suitable. A must-have in every professional kitchen!
All carry a warranty of 1 year on labor and 3 years on parts. eTL certified and compliant with uL, CSA, NSF and Ce standards.

• compact – For your standard storage needs. Keep you walk-in clan and organized while extending products shelf life.
• liquid – help reduce the chances liquid products pulling past the seal bar, keeping your unit operational and clean.
• sharp – With a controlled soft air return this setting is for delicate items or preventing sharp products puncturing the bag.
• trapped air – removes air pockets and compresses product which can modify texture.  
• marinate – opens up cell walls of proteins so liquid can penetrate insuring excellent coverage in minutes, not hours.
• tenderize – helps stretch the protein fibers in cycles to tenderize cuts.
• 7 thru 20 are programable for the user to decide…Create your own personalized menu of vacuum pack techniques.

jumbo
basic series of table-top models equipped for professional usage. Perfect fit for first time vacuum
packaging experiences.

A

b
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SITRAM HORECA-R COMMERCIAL RIVETED COOKWARE
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A. SAUCEPANS
DIAMETER QUARTS

S444 14 5.5" 1.0 
S444 16 6.3" 1.5 
S444 18 7.1" 2.1 
S444 20 7.9" 3.0
S444 24 9.5" 5.4
S444 28 11" 8.8

B. CONICAL SKILLETS 
DIAMETER QUARTS

S441 20 7.9" 2
S441 24 9.5" 3.3

C. RONDEAUS
DIAMETER QUARTS

S443 34 13.4" 10.4
S443 40 15.8" 17.8

D. FRY PANS
DIAMETER           QUARTS

S445 20 7.9"                1.3
S445 24 9.5"                1.8
S445 28 11"                2.6
S445 34* 13.4"               4.5

E. DEEP FRY SAUTE PANS
DIAMETER            HEIGHT

S440 28 11"              3.35"

F. STOCK POTS
DIAMETER HEIGHT QUARTS

S447 24 9.45" 9.65" 11.1
S447 28 11" 11.22" 17.4
S447 34 13.38" 13.58" 31.7
S447 40 15.75" 15.94" 52.8

G. HALF STOCK POTS
DIAMETER HEIGHT QUARTS

S446 24 9.45" 5.9" 6.8
S446 28 11" 6.89" 11.2
S446 34 13.38" 8.46" 19.8

H. LIDS
DIAMETER

S448 16 6.3"
S448 18 7.1"
S448 20 7.9"
S448 28 11"
S448 30 11.8"
S448 34 13.4"
S448 40 15.8"

COOKWARE
• Stainless steel.
• Aluminum core sandwich base.
• With riveted stainless steel handle.
• With pouring rim.
• NSF certified.
• Induction ready.
• Made in France.

*Includes helping handle.

E

H
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MAUVIEL M'COOK - CAST STAINLESS STEEL HANDLE
Made by Mauviel Company, France’s highest quality cookware manufacturer, these pans have a multi-layered core of highly conductive metals for fast,
even heating. A substantial layer of 18/10 stainless steel wraps entirely around the 5-layer core, giving the pan an overall thickness of 2.6 mm. The thick
bottom insures that the pot retains its shape. Cast Iron handles are secured  with stainless steel rivets for maximum strength. This cookware is designed
for use on gas and electric as well as induction cooktops.

Mauviel pots have stainless steel,
riveted handles for maximum
strength and good grip.

A. SAUCEPANS
DIAMETER QUARTS

S401 12 4.8" 0.9 
S401 16 6.3" 1.9  
S401 20 8" 3.6

B. SAUTE PANS
DIAMETER QUARTS

S402 20 8" 1.9
S402 24 9.5" 3.4

C. FRY PANS
DIAMETER

S405 20 8"   
S405 24 9.5"   
S405 28 11"

D. TWO HANDLE SAUTE PANS
DIAMETER QUARTS

S407 28 11" 6

E. STEWPOTS
DIAMETER QUARTS

S408 24 9.5" 6.4
S408 28 11" 9.3

F. M' COOK CURVED SPLAYED SAUTE PAN

DIAMETER QUARTS
S403 16 6.3" 0.9
S403 20 8" 1.7

G. LIDS
DIAMETER

S406 12 4.75"  
S406 16 6.3"  
S406 20 8"  
S406 24 9.5"  
S406 28 11" 

A
B

C D

E

F

G

• 5 ply Construction - High performance cookware, works on all cooking surfaces, including induction.
• 1mm-2.6mm Thickness depending on item- even heat distribution (fast, uniform, controlled cooking).
• Pouring rims on all shapes - eliminates drips when pouring liquids.
• Handles fixed by sturdy stainless steel rivets.
• Available in cast stainless steel, cast iron, or bronze handles.
• Oversized handles - for safe lifting of stew pans, roasters and other large pots.
• Professional diameters and heights - M'Cook products have high sides and are designed for both professional 
  and household cooking.
• Oven safe to 680° F.
• Dishwasher Safe (Cast Iron Handles should be hand washed).
• Each piece handcrafted in France by Mauviel - manufacturing cookware since 1830.
• Lifetime guarantee. (Warranty not valid for commercial use)
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A. DEBUYER FRENCH HEAVY STEEL FRY PAN
Ideal for grilling, searing and browning. Offset steel handle.
                DIAMETER   HEIGHT                                DIAMETER    HEIGHT
S320 18        7"         1.38"           S320 26     10"          2"
S320 20        8"         1.88"           S320 32*    12"        1.63"
S320 22       8.5"        1.2"            S320 36*    14"        2.13"

D. SPRING BRIGADE BLACK STEEL FRY PANS
Extra thick, very strong steel. Blackened for superior conductivity
and less rusting. Sand blasted finish is super-smooth. Lifetime
guarantee against warping and loose handles. Suitable for all
cooking surfaces, including induction.
                DIAMETER        HEIGHT                                 DIAMETER      HEIGHT
S150 20        8"            1.75"        S150 28        11"          2.25"
S150 24       9.5"           2.13"        S150 32      12.63"        2.63"

C. FRENCH STEEL PAELLA PAN
Classic, flat bottom pans made of carbon steel with
stainless steel handles. 14" diam. x 2" h.
S265 36

B. DEBUYER FRENCH OVAL HEAVY STEEL FRY PAN
Ideal for grilling, searing, and browning whole fish. 
Riveted offset steel handle. All pans are 1.75" height.
                 LENGTH       WIDTH
S321 32       12"           9"
S321 36       14"        10.5" 
S321 40       16"        11.5" 

WEAREVER CERAMIGUARD NONSTICK FRY PANS
These pans are aluminum covered with the best Silverstone nonstick
coating. It’s 130% more durable and scratch resistant than ordinary
Silverstone. All fry pans come with stay-cool, non-conductive handle
covers. NSF approved.
                  DIAMETER TOP      DIAMETER BOTTOM        HEIGHT
S300 7                7"                      4.75"                 1.5"
S300 8                8"                      5.75"                1.88"
S300 10             10"                     7.63"                   2"
S300 12             12"                     9.75"                2.25"

WEAREVER EVER-SMOOTH NONSTICK FRY PANS
The same as S300 Ceramiguard pictured above except there
are no exposed rivets on the inside. The completely smooth
inner surface makes the pan easier to clean and more sanitary.
NSF approved.
                DIAMETER TOP      DIAMETER BOTTOM      HEIGHT
S302 7              7"                      4.75"                1.5"
S302 8              8"                      5.75"               1.88"
S302 10           10"                     7.63"                  2"
S302 12           12"                     9.75"               2.25"

A

C

*Includes helper handle. Helper handle.

B

D
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B. FRENCH NONSTICK FRY PANS
Four layers of silicone are bonded to a thick aluminum
pan. They are fitted with strong riveted metal handles.
                 DIAMETER                         DIAMETER 
S260 20         8"           S260 32    12" 
S260 24        9.5"          S260 36     14"
S260 28        11"

D. BLINI PAN
Heavy black steel. Riveted handle. 
3.75" bottom diameter x 4.5" top diameter.
U536 

A. FRENCH NONSTICK CREPE PAN
Aluminum with nonstick inside coating. 9.75" diam. x 0.75" h.
S261 25

E. NONSTICK BLINI PAN
Thick aluminum with nonstick coating. Riveted handle.
3.75" bottom diameter x 4.75" top diameter.
U597 12

C. NONSTICK INDUCTION FRY PAN
This is our highest quality nonstick induction ready fry pan with
an aluminum body and bonded stainless steel base. The 3 layer
Dupont nonstick surface is scratch resistant and suited for cooking
temperatures of up to 500 °F. It can also be used on gas and
electric cooking surfaces.
                DIAMETER
S301 8       7.88"
S301 9.5     9.5"
S301 11      11"

A

B

D

C

E

B. NONSTICK ALUMINUM INDUCTION FRYING PANS
The nonstick French style fry pan, made of thick aluminum with
PFOA-free PTFE 5-layer coating, are equipped with a solid induction
bottom for use on all heat sources. The pan’s 5mm thickness allows
for superior heat retention and steadier temperature rise. Additional
features include improved heat resistance, abrasion resistance, and
reinforced nonstick.
                 DIAMETER
S322 20        7.9"
S322 24        9.4"
S322 28        11"
S322 32       12.6"
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A. SMOOTH FINISH SKILLETS
Seamless steel.
                   DIAMETER                    POUNDS  
S409 18          7.09"                    1.84
S409 26         10.24"                   3.56
S409 32*        12.5"                    4.40

F. SATIN FINISH SKILLETS
This satin finish in this line up of single-piece steel pans is more
like that of a traditional cast-iron pan, which is meant to help retain
the seasoned coating of a well-used steel pan.
              DIAMETER                    
S426            7"
S427            8"                    
S428         10.2"

C. SMOOTH FINISH FLAMING SKILLET
10" diameter. Seamless steel.
S410 FS

B. SMOOTH FINISH HIGH WALL SKILL
7.87" diameter. Seamless steel.
S409 20H

*Includes helper handle. Helper handle.

A

B

C

CHEF’S PRESS VERSION 2
Great for grilling meat, fish, vegetables, weighting foods for marinating and more,
these stainless steel presses top foods with extra weight for faster, more efficient
cooking. Vented to release moisture during grilling. Presses can be stacked to
create extra weight. Easy to arrange in overlapping patterns to cover larger
pieces of meat. 5.25" l x 4.25" w.

               WEIGHT (OZ)
UA101            8
UA100         13

MADE IN USA

D. SMOOTH FINISH SAUTEUSE/WOK
11" diameter. Seamless steel.
S416

E. SMOOTH FINISH CREPE PAN
9.5" diameter. Seamless steel.
S410

AUS-ION BY SOLIDTEKNICS
AUS-ION pans are the fusion of old world ideas and new age advancements. Their 100% carbon steel construction borrows from classic steel pans and
are made to last. They are completely seamless and built from one piece making the handles rivet-free. This rivet free one piece construction
is a design element not seen in cookware. There are strategically placed vents where the handle transitions to the body of the pan to help reduce heat
transfer and reduce overall pan weight. Fitted with a broad ergonomic handle for improved control and reduced hand fatigue, AUS-ION cookware is suit-
able for all cooking surfaces including induction. Over time, these pans will build up a beautiful patina and become less prone to sticking.

D E

F
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ROASTING PANS
All 18/10 stainless steel roasting pans made by Matfer Bourgeat.
Sturdy, commercial construction with welded, solid metal handles,
raised bottom platform (1/4) and rolled edges.
                LENGTH        WIDTH      HEIGHT       QUARTS
S250 S        16"          12.5"         3"            9.5
S250 M     19.75"         16"         3.5"         16.5
S250 L     23.75"         19"         3.5"         25.5

STAINLESS STEEL STOVETOP SMOKER
Works on any open flame or electric heat source to hot-smoke
meats, fish or vegetables. All stainless steel construction. Four
pieces: Pan, drip tray, wire rack & cover. Also includes instruc-
tions, recipe booklet and wood chip samples.
15" l x 11" w x 3" h.
S190

REVERSIBLE IRON GRILL
One side ridged (as shown) one side flat. 18" l x 9" w. 10 lbs.
U570

REVERSIBLE GRILL/GRIDDLE CAST IRON
Seasoned, ready to use cast iron cookware.
Cover two burners. 16.75" l x 9.5" w. 10 lbs.
R896

A

B

C

WOOD CHIPS
                                                  QUARTS TUB
S191 A         Apple               5
S191 H        Hickory              5
S191 O          Oak                5

SIZZLE PLATTERS
For cooking or heating.

ALL STAINLESS STEEL (18/8).

B. RECTANGULAR                   C. OVAL
11" l x 7" w.                                 11" l x 7.25" w.
S341                                           S343

THICK, HEAVY ALUMINUM

A. OVALS
11.5" l x 8" w.                          12.5" l x 8.5" w.
S340 11                                  S340 12
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makita 1/4" die grinder
Ideal for detail work on large or small carvings. 110 volt,
2 amp motor runs at 25,000 RPM. Accepts most bits and
accessories. UL approved.
C560

Jb PrinCe ComPany iCe Carving Chisels 
Our best-selling tools since 1980. Excellent quality, Japanese carbon steel blades with oak handles. Each chisel
is perfectly designed to last for many years of ice carving. Order individually, or in the sets pictured on next page.

iCe Carving saws
Our back saws are designed to give the carver control for making large or fine cuts. Made in Japan of stainless steel blades with hardwood handles.

A

B

C

D

E
F

G
H

I

J

K

L

iCe Carving

                             straight            length
A. C521              3"                  29"
B. C522              2"                  24"
C. C523            1.66"               20"
D. C524            1.25"               14"

                               gouge               length
E. C525     2.25"  Gouge         24"
F.  C526      0.88" Gouge         14"
G. C527    1.25" V-Shape        24"
H. C528       1" V-Shape          16"
I.   C529     0.5" V-Shape         14"

                                        size                    blade      overall
J. C412a          Large saw           17"           28"
K. C412 b      Medium Saw         12"           21"
L. C412 C     Pistol grip saw        10"           17"
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the artisan set
An excellent set for the carver who uses mostly
straight and V-shape chisels. Included are:
                                 form                  length
C521             3" straight             29" 
C522             2" straight             24" 
C524          1.25" straight          14"
C526           0.88" gouge           14"
C527         1.25" V-shape         24"
C528            1" V-shape            16"
C529          0.5" V-shape          14"
C412 C       St. steel saw          17"
C413 C     Vinyl carry bag         32"

C519

blaCk vinyl bag
C413 C

Jb PrinCe gold medal set
A beautifully balanced collection of 8 superb
tools. Included are:
                                 form                  length
C521             3" straight            29"
C524          1.25" straight          14"
C525           2.25" gouge          24"  
C526           0.88" gouge           14"
C527          1.25" V-shape         24"
C529          0.25" V-shape         14"
C412 a       St. steel saw          30"
C412 C       St. steel saw          17"
C413 C     Vinyl carry bag        32"

C530

the exeCutive set
A fine basic set with three types of chisels
for all types of carvings. Included are:
                            form              length
C523      1.66" straight       20"
C524      1.25" straight       14"
C526       0.88" gouge        14"
C528        1" V-shape        16"
C531

SETS

Telephone: (212) 683-3553 / (800) 473-0577    Fax: 212-683-4488



179

iCe CarvingDISPLAY TRAYS

Email: customerservice@jbprince.com    Website: www.jbprince.com

glo-iCe lighted disPlay tray
White base and clear or textured acrylic ice trays can support 300 lbs. of ice sculpture. Also for seafood or hors d’oeuvres display. The sealed
light box contains 2 fluorescent bulbs and includes red, blue and amber light filters. Insulation of acrylic tray and diffuser minimizes melting of
ice. 5 ft. hose, drain plug, brass fittings and hose clamp come with trays. Order by product numbers below.

glo-iCe square 
Lighted base: 19.5" l x 16.5" w.
C536 b 

aCryliC trays
20" l x 20" w inside, 30" l x 30" w outside.

Clear tray                 textured tray
C536 t                            C536 m

glo-iCe reCtangular
Lighted base: 35.25" l x 16" l.
C537 b

aCryliC trays
35" l x 17" w inside 41.25" l x 24" l outside.

Clear tray                 textured tray
C537 t                            C537 m

glo-iCe extra large
Lighted base: 53" l x 16" w.
C537 z  

aCryliC trays
Clear. 60" l x 17" w inside
66 x 24" Outside.
C537 y

iCe tongs
Boston style. 
14.5" l.
C550

JaPanese water stones
Synthetic sharpening “stones” made from compacted silicates. Work with water not oil for more efficient sharpening and less mess.
100% uniform particle size so grit can be controlled.

finishing stone
Superfine (6000 grit) stone on plastic, 
non-skid mounting. 8" l x 2.75" w.
y981

single grit stones
800 grit is standard. Works faster than 1000 grit.
8" l x 2.5" w.
                                           grit
y980 800                 800 
y980 1000      1000 (Medium)
y980 1200         1200 (Fine) 

Combination stone
Medium (1000 grit) & Superfine (6000 grit).
8" l x 2.75" w.
y979 a

iCe ChiPPer
Steel points in cast aluminum body.
Slip resistant. Sturdy construction.
Points will not push through.
8" l.
C404

Lighted base pieces and trays are sold separately.



FREnCH CHInA CREmE BRuLEE dISHES 
“oven to Table” use.
                                  nAmE              wIdTH       HEIgHT       ounCES
g. R207 4.75      fluted Round       4.75"       0.75"           5
h. R237           Round Stackable       5"         0.75"           6
i.   R236             Round catalan         5"            1"              7

180
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ASIAn CHInA RAmEkInS
“oven to Table” use.
                          dIAmETER        HEIgHT       ounCES
a. R435 2                2"            1.25"           1
b. R435 2.5            2.5"            1.5"            2
c. R435 3                3"            1.63"           3
d. R435 3.25         3.25"          1.75"           4
e. R435 3.75         3.75"            2"              6
f.  R435 4                4"            2.13"           8
    R181 4.5           3.25"          1.62"          4.5

FREnCH CHInA SouFFLE dISHES 
“oven to Table” use.
                        dIAmETER       HEIgHT       ounCES
j.  R206 3             3"              2"              5
k.  R206 3.5         3.5"           2.5"            8
L.  R206 4             4"             2.5"           10

LIon’S HEAd dISHES 
“oven to Table” use.
                       SIzE          dIAmETER       ounCES
m.  R220 A     micro           2"               2
n.  R136       Regular          4"              14
o.  R137        Small          3.5"             11

These items do not have lids.

TABLE SERVICE

a b c

d e f

j

k L

n m

o

Lion’s head detail.

R237 is stackable.

g h i
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CREmE BRuLEE dISHES
“oven to Table” use.
                            nAmE                 wIdTH      LEngTH     HEIgHT     ounCES
b. R185 4      fluted Round      4.75"          -            1"            5
c. R249 4     fluted Square        4"           4"           1"          6.5
d. R220 C       Sauce Pan        2.25"      4.15"         -             1
e. R250 4        fluted oval           6"        4.25"      0.75"         8

AmuSE-BouCHE
miniature china dishes for little appetizers, sauces, dessert ensembles, etc.
made of high-fired, french china.

TASTIng SPoonS / dISHES - CHInA
h. 4.25" l x 2" w.                          i. 3" l x 1.5" w.
R459 B                                        R459     A

b c

MADE IN USA

                                     nAmE            dIAmETER    wIdTH   LEngTH     ounCES
f. R220 C       Sauce Pan       2.25"          -        4.15"          1
g. R220 k        mini Pan            -            2"       2.75"          1

f g

j. CHInESE STyLE SPoon - CHInA
5" l x 1.75" w, 1 tablespoon.
R292

k. mInI ASIAn SPoon - CHInA
3.5" l x 1" w, 0.5 tablespoon.
R405

h
i

j
k

amuSe-bouche

email: customerservice@jbprince.com    Website: www.jbprince.com

a. HALL ComPAny CREmE BRuLEE dISHES
“oven to Table” use. 6" diam. x 4.5" l x 1" h. 6.5oz.
R147 6

CHInA ACCEnT PIECES
a line of white, china tableware. These stylish, clean designs are perfect for today's small plates and amuse
bouche presentations. The collection lends itself to mixing and matching. You'll find uses for little appetizers,
sauces, dessert ensembles, breakfast service, hors d'oeuvres, tasting menus, etc. 

L m n

L. SquARE PITCHER
2.25" w, 2.5 oz.
R404 6
m. CuBES 
2" square x 1.63" h, 3oz.            
R417                                           
1.5" square x 1.13" h, 1.33oz.
R416

n. CyLIndER dISH
2.25" diam. x 1.75" h, 2.5oz.
R412

a

d
e
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c. SquARE PLATE
3.5" l x 3.5 w.
R414 9

d. FLAREd SquARE PLATE
4" l x 4" w.
R188

a. SquARE dISH
3.25" square x 1.38" h, 4oz.
R411

b. mInI PASTA BowL
4.25" diam. 0.5oz.
R419

HALF-SPHERE PLATES
a great platform for serving a variety of spherical shaped items. fill all cavities or
stagger your offering to create different looks. The cavities are 1.10" diameter.

R915

e. FooTEd Egg CuP
1.40" diam. x 2.55" h.
R989

a

f. wAVE RECTAngLE PLATE
12" l x 5.5" w x 0.5" h.
R964

IndIVIduAL dESSERT / CASSERoLE dISHES
enamelled stoneware dish and lid. use in oven 
(up to 500 ºf), in microwave, broiler and even freezer. 

oVAL
5" l x 3.5" w x 2" h, 12oz. includes lid.

k. wHITE             L. REd
R201 w                R201 R

Round
2" h x 3.75" diam. 8oz. includes lid.

i. wHITE               j. REd
R200 w                R200 R

i j

k L

HALF SPHERE TASTIng TRAy
                      dImEnSIonS        CAVITIES
g.  R915        8.8" square         41
h.  R915 A      4" square            9

b

c d

e f

g

h
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SEA uRCHIn dISHES
oPEnIng dIAm. HEIgHT ounCES

c. R913 5 1" 2" 1
d. R913 6 1.25" 1.9" 1.5
e. R913 8 1.9" 2.25" 4.25

d

e

c

oySTER dISHES
LEngTH wIdTH HEIgHT ounCES

f. R914 3.23" 1.75" 1.2" 1.5
g. R918 4.6" 2.6" 0.95" 1.5
h. R968 4.9" 1.6" 2.85" 2

hg

SERVICEwARE InSPIREd By nATuRE
mother nature’s beauty is not easy to capture and mimic, but these service pieces do just that. bring natural forms into the dining room and present
your creations with these well crafted service pieces. They are detailed porcelain replicas of objects and ingredients we love to have in the kitchen.

a. RoCA PLATE
9.4" l x 7.1" w x 5" h.
R1058

b. CRATER dISH
8.7" diameter.
R1059

f

i
j

i. muSHRoom BowL
4.7" diameter x 2" height, 4 oz.
R963

j. TREE RIngS PLATES
                   LEngTH             wIdTH
R1055            6.3"             5.75"
R9931           1.5"            10.25"

k L
k. STumP
can be turned over and used
as a container. 4" h.
R1057

L. TREE RIngS BowL
6.3" diam. x 2" h.
R1056

a

b
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b. Bow
The bow by crucial detail is a unique service piece used by the
grant achatz, at alinea restaurant, that allows you to suspend a
finished product, like his “bacon”, across a stainless steel arch.
This one-of-a-kind concept is sure to add to the overall
experience of any diner. 8.5" l x 5" h.
R806

d. oVAL mISkA BowL
miska, which is the Polish word for bowl, is a small, oval, rimmed
service piece with an elongated rim that makes it easy to handle
and beautiful to look at. The unique impression and the curved rim
of this bowl offer you infinite possibilities for presenting all kinds of
small dishes. 7.25" l x 4.25" w, 2.5" h, 3.25" bowl.
R809 

c. PEACoCk SkEwER
This delicate series of skewers is placed in a fan pattern on a sleek
angular base, mimicking the natural beauty of peacock feathers.
The skewers can be removed to facilitate plating and are flexible,
making them ideal for miniature bites. 7" each rod, 0.75" base.
R808

SkEwER SET REPLACEmEnTS
R808 R

CREATIVE SERVICE FoR ConTEmPoRARy CuISInE
from grant achatz’s alinea in chicago, serviceware by crucial detail.

e. wInE CoRk PRESEnTER
a means of dramatically presenting a cork to patrons. Ten Prongs
gently hold the cork in place. Stainless steel and wood. Weighted
bottom. not machine washable. 4" h. 1.25" diam.
R571

f. PIn
adds a touch of luxury to your amuses and hors d’ oeuvres.
Stainless steel. 2.25" l.
R573  

h. “SquId” TRIVET
optional trivet enhances the “Squid” presentation. The Squid fits
snugly into this base “charger” made of stainless steel and copper.
2" diam.
R570 T 

g. “SquId”
originally designed to hold tempura in an upright position. Six thin
wires distribute weight evenly and allow air flow around the dish.
Truly a dramatic presentation. Stainless steel. Weighted bottom.
Trivet sold separately. 6.5" h.
R570

a. “SECTIonAL”
an elegant porcelain pedestal creates an artful presentation for a
single bite of food. may be used individually or creatively grouped.
diners eat directly off of the “sectional” by lifting it from the table.
2" h x 1.75" square
R574

g

f

h

e

d

c

b

a

R570 and R570 T work together.
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R813, “dune Plate”.

ConTEmPoRARy PLATES By CRuCIAL dETAIL
crucial detail has pushed the limits of plate design while recreating these natural visions. You now have several vehicles to present innovative
recipes on service pieces that are designed to accentuate food’s marvelous tastes, shapes, and textures. Their soft curves create varying heights
and light patterns while bringing some of nature’s simple beauties into your dining room. These are some of the most refined and innovative table
service pieces in today’s professional culinary market.

                            SHAPE        LEngTH      wIdTH
a.  R811      craters        16"        5.25"
b.  R813        dune        10.5"     10.5"
c.  R812      mounds      11.5"         8"

a

b

c

THE PoRTHoLE
a simple and beautiful infusion vessel that can be used for cocktails, oils, teas, or any infusion imaginable.

• 7" l x 7" w x 2" h.
• interior dimensions: 6" diam. x 1" h.
• 13oz
• Tempered Low iron glass, fda grade abS, Stainless Steel, fda grade Silicone.
R995

wHAT’S InCLudEd:
• The Porthole.
• 3 photo-etched stainless steel filter screens of varying densities.
• 1 flexible silicone cap to seal the contents for longer term infusions.
• 1 hex key.
• Set of thumbscrews. use them as an alternative to the countersunk 
  screws for faster assembly.
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mInI mARTInI gLASS
3.75" h x 3" diam. 3oz.
R715

BuBBLE gLASS
2" h x 2.3" diam. 4oz.
R800

TuLIP mInI gLASS
2.5" h x 1.5" diam. 2oz.
R710

SquARE mInI gLASS
1.5" square x 2" h. 2oz.
R712

oVAL gLASS
2.5" l x 1.5" w x 2.5" h. 4oz.
R801

VERRInE mInI gLASSES
a chic and elegant way to present savory amuses or desserts, on buffets, in restaurants or cafes. These glasses give you a stylish platform
to showcase colors, textures, and flavor combinations in small portions. This refined way to present food is a must for your culinary line up.

SmALL gLASS BowL
1.6" h x 2.7"́ diam. 4oz.
R944

• non porous food safe construction.
• freezer and oven safe.
• high impact resistance, does not crumble, craze or scratch with use.
• adapted to professionals intensive use: it is dishwasher and microwave safe. 
• designed for comfort: basalt edges are molded for easy handling.
• every tray is slightly concave to retain juices in the middle of the piece.

THE BASALT CoLLECTIon
imitates the look and feel of natural slate while maintaining all the benefits
of porcelain.

      LEngTH wIdTH
a.  R837 7.75" 4"
b.  R838 9.75" 4.75"
c. R839 11.75" 4.75"
d. R840 11.75" 7.75"

a c

b d

R839. 11.75" l x 4.75" w.
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SmALL Egg gLASS
2" h. 1.23" opening diameter, 2oz.
R942

EggE SHAPE gLASS
2.62" h x 1.28" opening diameter. 2.25oz.
R948

oPEn FACEd Egg gLASS
2.5" h x 2.15"́ diam. 2oz.
R945

mInI CoLA STyLE gLASS
0.6" opening diameter x 4.5" h, 2oz.
R904

gInTo BoTTLE CAPPER
7" l x 5.75" w x 2.75" h.
RB112 A

100 gInTo BoTTLE CAPS
1" diam. metal.
RB112 L

gLASS gInTo BoTTLE
1.4" diam. x 4.3" h. 2oz.
RB112

mInI CRuET
1.75" base diameter x 4" h, 1oz.
R961

douBLE wALL AIR gLASSES
                dIAmETER        HEIgHT     ounCES
RB113           2"               2"            1
RB114           3"               3"          2.7

gLASS yoguRT JARS
                dIAmETER        HEIgHT      ounCES
R878            2.5"            2.5"           4
R1017          1.7"            3.6"           6

LIdS
                     FITS               mATERIAL
RB282         R878            Plastic
RB283        R1017           Plastic
R878 L        R878         aluminum
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TABLE SERVICE maSon jaRS

Telephone: (212) 683-3553 / (800) 473-0577    fax: 212-683-4488

mASon JARS
                          HEIgHT    dIAmETER   LEngTH     wIdTH     ounCES

a. R860         2.4"         1.6"           -            -            1
b. R868        2.75"        2.8"           -            -            4
c. R580        3.25"       1.50"          -            -            2
d. R829        3.75"           -             2"         1.5"        3.5

b c d R829 is oval.

e

f

g

CRyo BowLS
                            dIAmETER       oVERALL      ounCES
e. R986 C          4"             9.25"            8
f. R986 B           3"             6.75"            5
g. R986 A       2.25"             6"             2.5

*glass fry Pans (R985 and R985 A) Withstands 
 temperatures of to 375 °f.

BoRoSILICATE SAuCE And FRy STyLE PAnS
                                     nAmE              dIAmETER      LEngTH     HEIgHT    
h.  R985*           fry Pan             6"             12"          5"
i.   R985 A*       fry Pan            4.5"             8"         3.38"
j.   R1065       Sauce Pan         2.4"           5.5"        1.8"

h

j
i

R580

R986

a
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                            HEIgHT      dIAmETER     gLASSES     ounCES
d. R1070        3.5"         1.25"             4            2.25    
e. R1069         3.5"         1.25"             6            2.25

f. dEguSTATIon SET
This clever set has all of the components for serving an appetizer, an element of an
entrée or something for guests to share. it includes two stainless steel spoons and a
wooden base that neatly houses two cylindrical glasses.

• base is 5.9" l x 2.75" w x 2.8" h.
• glasses are 2.75" h x 2.25" diam. 5.25oz.
• Spoons are 4.5" l.
R1066

CoLumn gLASSES wITH BASES
at 2.25oz these glasses are and ideal size for offering customers a taste of your creation. The column glasses with bases
have clean modern lines that lend themselves to a variety of presentation options. incorporate them into a cocktail program,
tasting menu or as an element of a desert course.

f

gLASS CLoCHES
These classic service pieces come in a range of sizes and add an elegant touch to your service. use them to capture
smokes and essences for more dramatic presentations or simply use them to highlight a key element of your dish.

g

i

h

                                      nAmE                     dIAmETER     HEIgHT
g. R869           mini glass              3.35"           3"
h. R962         crystal dome            4.10"         3.5"
i.   R965    Round glass cover          7"           5.25"

Slates not included. See page 186.

BoRoSILICATE gLASSES
                                          nAmE                       dIAmETER       HEIgHT    ounCES
a. R1063    Wide cylinder glass         3.5"            1.6"         6.8
b. R1062         cylinder glass              2.4"            1.8"        3.38
c. R1064           Tall cylinder                2.4"            2.8"          5

cba

d e
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TABLE SERVICE STainLeSS STeeL
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CoCkTAIL SPoonS
Stainless steel. 
                        LEngTH        wIdTH      TEASPoon
a.   R400 B       4.25"        1.5"           1.5
b.   R400 A        3.5"           1"              1
c.   R400             5"           1.5"            1

TASTIng FoRkS
Stainless steel. 
                        LEngTH
e.   R398 A       4.75"
f.    R398 B        5.5"

a cb
d

d. oVAL TASTIng SPoon
Stainless steel. 4.37" l.
R934

h. mInI SPoon
Stainless steel. 3.75" l x 0.63" w.
1 tablespoon.
R401

STAInLESS STEEL SERVIng PIECES

g. APPETIzER FoRk
Stainless steel. 4.25" l.
R803

i j

k
L

m

                       SHAPE               LEngTH       wIdTH       HEIgHT       dIAmETER
i.   R672      Rectangular        5.9"        4.3"       1.13"            -
j.  R898      Round bowl           -              -          1.75"         4.75"
k. R897          Square            4.5"         4.5"        1.25"             -
L.  R671            oval             6.13"        3.9"        1.18"             -
m. R670          Round               -              -             1"             6.4"

CAST IRon SERVICE wARE
Seasoned cast iron service pieces.

e f g h

R672
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TABLE SERVICEcoPPeR SeRveWaRe

email: customerservice@jbprince.com    Website: www.jbprince.com

Round CoPPER SERVIng dISHES
Stainless steel lined. bronze riveted handles.
                      dIAmETER      HEIgHT
a. R267 32     12.5"           2" 
b.  R267 20        8"           1.25" 
c. R267 16     6.25"        1.25"
d. R267 12     4.75"           1" 

oVAL CoPPER Au gRATIn dISHES
Stainless steel lined. bronze riveted handles.
                     LEngTH    wIdTH     HEIgHT
e.  R268 30     12"         8"        1.5"
f.  R268 35    14"       9.25"     1.75"

a

mInI SAuCEPAn 
3.75" diam. 2" h, 11oz.
R605

mInI STEwPAnS wITH LIdS
               dIAmETER    HEIgHT     ounCES
R606 10      4"         2.25"         15
R606         3.75"         2"           11

c

CoPPER FREnCH TABLE SERVICE PAnS
beautiful presentation pieces made of copper, lined with stainless steel.

b

e

STAInLESS STEEL FREnCH TABLE SERVICE PAnS FRom dE BuyER
a high quality line of all stainless steel table service pieces, with riveted handles. They are easy to maintain and retain heat well.
an elegant and contemporary platform for presenting food.

mInI FRy PAn
4" diam.
R820

SmALL SAuCE PAnS
                       dIAmETER     HEIgHT    ounCES
g.  R263 12      4.75"         2.5"         25
h.  R247             3.5"         1.88"        10

i. CoPPER LId FoR R247
3.75" diam.
R247 L

d

f

ihg
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TABLE SERVICE Seafood PLaTeRS

Telephone: (212) 683-3553 / (800) 473-0577    fax: 212-683-4488

BuTAnE mInI ToRCH
adjustable flame from regular to fine. Stainless steel and plastic. 
Self-starting and lock-on button. 7" h.  
u749

gas not included. available from hardware stores everywhere.

c. SEAFood PLATTERS
Round, aluminum.
              dIAmETER    HEIgHT
R555 30    12"         1.5"
R555 35     14"         1.5"
R555 40     16"         1.5"
R555 50    20"         1.5"

mARBLE BASE HAm HoLdER
for clean presentation of roast or ham. highly polished
stainless steel frame with strong “teeth” securely holds
product for slicing. opening adjusts to 7" width. base is
10" l x 18" w x 6" h above marble base.
R109

FREnCH SEAFood PLATTERS And STAnd
for traditional presentation of oysters, clams, paella. now used with all foods.

a. STAInLESS STEEL STAnd
7" h, 9.5 bottom diameter x 7.75" top diameter.
R246

b. STAInLESS STEEL dISH
Round. 14" diam. x 1" h.
R245

a

b

c



193

disposable seRvewaRe
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geometRic dishes
disposable

c. 1.63" square x 3.22" h, 3.3oz. clear plastic.
R542 1.5

d. 2.25" square x 3" h, 6oz. clear plastic.
R542 2.38

lid foR R543 2.38
R598 2.38

a. 2" square x 1.75" h. 1.75oz. Plastic.
                           coloR
R487        Sea-Green
R542 2          clear
R1034           clear
R487 c       clear lid

b. 2.8" square x 2.75" h. 7oz. Plastic.
                                    coloR
R542 2.75            clear
R1035                  clear
R885 2.75         clear lid

squaRe glasses
2.8" square x 2.75" h. 7oz. Plastic.
                       squaRe        height        ounces
R874 2         1.7"           1.7"             2
R874 8         2.8"           2.5"             8

padded gift cubes
Plastic.
                      squaRe        ounces
Rb266       1.81"           2.4
Rb265          2"             5.4

RectangulaR stackable glass
4.6" l x 1.5" w x 2.3" h, 8oz. Plastic.
R908 8

squaRe stackable glass
1.5" square x 4.5" h, 5oz. Plastic.
R908 5

RectangulaR pRism
2.3" l x 1" w x 1.2" h, 3oz. Plastic.
R641

a
b

c d
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disposable seRvewaRe
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PlaStic SErvEWarE

mini egg dish
3.2" l x 2.2" w x 1.2" h, 1.4oz. Plastic.
R1008

fRosted mini cup
1.8" diam. x 1.65" h, 2oz. Plastic.
R929

fRosted mini cube
1.3" square x 1.18" h, 1.25oz. Plastic.
R930

fRosted mini oval dish
2.1" l x 1.45" w, 0.72oz. Plastic.
R928

mini Jam pot with scRew top lid
1.35" h x 1.75" diam. 1oz. Plastic jar. 
R927

diamond spheRe
1.5" diam. x 1.5" h, 2.5oz. Plastic.
R1001

cleaR mini eaRed dish
3.25" l x 2.5" w x 0.5" h, 1oz. Plastic.
R482

cubo cup
2" square x 2.25" h, 2oz. Plastic.
Rb306

mini old fashioned glass
2" diam. x 2" h, 2.7oz. Plastic.
R1009

mini bistRo glass
1.5" diam. x 1.75" h, 1.6oz. Plastic.
R1004

squaRe stackable glass
1.5" square x 2.3" h, 2.5oz. Plastic.
R908

white mini-tulip “glass”
1.7" diam. x 2.2" h, 1.69oz. Plastic.
R907 w
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PlaStic SErvEWarE

mini baRRel glass
2" diam. x 2" h, 2.7oz. Plastic.
R1010

teaR dRop “glass”
1.5" diam. x 2.8" h, 3.8oz. Plastic.
R1002

angled oval “glass”
3.6" diam x 3" h, 6.42oz. Plastic.
Rb261

eskoffie tuReen with lid
2" diam. x 1.6" h, 1.5oz. Plastic.
Rb263

Heat tolerance 0 to 158 °F.

eskoffie sauce pan
2" diam. x 1.6" h, 1.5oz. Plastic.
Rb262

Heat tolerance 0 to 158 °F.

eskoffie saute pan
2" diam. x 0.58" h, 1oz. Plastic.
Rb264

Heat tolerance 0 to 158 °F.

fRosted floweR pot
2.66" diam. x 2.28" h, 4.23oz. Plastic.
Rb120 g

veRRine doppio two-way
1.9" diam. x 2.5" h,
2.7oz or 1.3oz. Plastic.
Rb252

cleaR double wall apeRitif “glass”
2" diam. x 2.5" h, 2.5oz. Plastic.
R532

plastic scRewtop
1.3" diam. x 3" h, 0.8oz. Plastic.
Rb129

mini plastic bottle with
scRew cap
0.90" square x 3.68" h, 0.84oz. Plastic.
R949

windo squaRe display
23.2" l x 23.2" w x 24.2" h. Plastic.
Rb120
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PlaStic SErvEWarE

cylindeR goblet with base
2.95" diam. x 3.35" h, 5.oz. Plastic.
Rb120 f

Round goblet “glass” with
base
3.5" diam. x 2.95" h, 5.92oz. Plastic.
Rb120 c

tapeRed “glass” with base
2.5" diam. x 2.17" h, 2.36oz. Plastic.
R978

mini maRtini “glass”
2.75" diam. x 3" h, 1.8oz. Plastic.
R1005

mini coRdial “glass”
1.5" diam. x 3.3" h, 1.6oz. Plastic.
R1006

moka coffee cup
2.36" diam. x 2.59" h, 3.38oz. Plastic.
Rb322

Withstands temperatures up to 158 °F (70 °c).

mini champagne “glass”
2.25" diam. x 5" h, 2.7oz. Plastic.
R1007

mini plastic shakeR
2.59" diam. x 5.7" h, 6.7oz. Plastic.
Rb317

cocktail bag
9.4" l x 1.9" h, 20oz. Plastic.
Rb242

metal twist tie
3" length.
Rb243
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PlaStic SErvEWarE

aRc “glasses”
Plastic.
                         length          width        height    ounces
Rb120 a      3.35"         2.36"       2.76"        43
Rb120 b      2.52"        1.81"          2"          1.6

loop bowls
Plastic.
                              diameteR        height        ounces
a. Rb111             3"             2.2"            6.7
b. Rb111 l         lid               -                -
c. Rb110          2.24"         1.73"          2.7

cRescent dishes
Plastic.
                          diameteR      height      ounces
a. R926         1.25"          3"             2
b. R1018       1.19"           2"             1

mini glasses
Plastic.
                                name          diameteR         height       ounces
a. R483 f      Frosted         1.76"           2.5"            2
b. R483 c       clear           1.77"             2"            1.5
b. R599            lids           1.76"             -               -

cRush cups
Plastic. 2" diam. x 2" h.
                           coloR         ounces
R1029           clear            3
R1029 w      White          2.7

boko clip JaRs with lids
Plastic.
                              diameteR      height      ounces
a. Rb121          3.14"        2.29"           8
b. Rb121 6       3.14"           2"             6
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disposable seRvewaRe
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PlaStic SErvEWarE

tulip “glasses”
Plastic.
                   diameteR     height    ounces
R741            2"          3.15"         5
R907         1.38"       2.19"       1.69

“baRoque” mini glasses
Plastic.
                   diameteR     height    ounces
R836         1.87"         2.5"          2
R836 5      2.62"          3"            5

maxi “glass”
Plastic.
                                    diameteR                        height        ounces
R484        1.35" base x 1.68" top        3.25"            2
R484 2                     2"                        3.75"            5

open face spheRe
Plastic.
                   diameteR      height        opening     ounces
R923 2       2.3"           2.3"           1.6"            2
R923 10    4.33"        4.33"         2.79"          10

mini fRosted bowl
Plastic.
                                 length       height      capacity
a. R448 4.25       4.3"        2.13"           6
b. R488               2.7"          1.5"          1.75
c. R1037            2.7"         1.5"          1.75

open face spheRe
Plastic.
                       diameteR       height     ounces
Rb122 7       3.4"             3"           7.4
Rb122 4       2.9"           2.5"         4.7
Rb122 3       2.5"           2.2"         3.4
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PlaStic SErvEWarE

egg cups
Plastic.
                  height     diameteR      ounces       coloR
R833       2.3"          1.5"             2          White
R1015     1.6"         1.4"            1.5         White
R1016     1.6"         1.4"            1.5         black

eggs base and lid
Plastic.
                      diameteR     height       ounces
Rb273           2"          2.67"         1.52
Rb274        3.82"       3.82"          4.3

chupitos skol
2" diam. x 1.49" h, 1.69oz. Plastic.
                         coloR
Rb313       Frosted
Rb314        black
R832           clear

squaRe appetizeR dishes
Plastic.
                                      name                    squaRe
a. R494            Sea-green               5"
a. R494 c       lid for r494             5"
b. Rb118             clear                  3.9"
c. R486            Sea-green             2.5"
c. R496                clear                 2.33"

dome with base
6.9" diam. x 6.7" h. Plastic.
Rb130

Rb313 detail

a

b

c

d
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disposable seRvewaRe
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tiNS aNd tubES

tins
Give your guests the impression they are getting something off the supermarket shelf when in reality you are presenting them your latest culinary
creation. these aluminum sardine tins offer you a unique way to present dishes at your restaurant or next catered event.

mold foR lipstick tube
this mold allows you to make the
insert for the lipstick tube (R905).
5 molds with 6 cavities.
Operating temperatures are -40 to
+149 °F (-40 to +65 °c).
R905 m

lipstick tube 
0.73" diam. x 2.90" h. 
R905

aluminum tube
cRimping plieRs
7" l.
R876 p

filling gRid foR aluminum tubes
(small & medium)
Holds 25 tubes for filling or display.
Works with R876 2 & R876 5.
Not for R876 10. 4.50" square x 2.75" h.
R876 g

c

a

b

fillable aluminum tubes
name length ounces

a. R876 10 large 5.5" 1
b. R876 5 Medium 4.5" 0.5
c. R876 2 Small (Fine tip) 3.5" 0.24

                               name                  dimensions           height       ounces
a. R901     rectangular          4" length           0.75"           3
b. R870     rectangular       4.3" length           1.1"            4
c. R877           Oval             4.5" length          1.18"           4
d. R899         caviar           2.6" diameter        0.75"          1.5
E. R900         round            3" diameter         1.25"           4
F. Rb126       round          4.3" diameter         0.9"            4

hand cRimpeR foR R900
crimps lids on R900.
R900 s

Works with
R900 s.

a b c

d
E F
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PlaStic SErvEWarE

white
                              diameteR
a. Rb308          6.29"
    Rb307          4.72"
b. Rb309          7.87"

bodeglass cleaR cups
Plastic.
                                                diameteR                              height                 ounces
d. Rb234                         4.2"                             3.3                   21
E. Rb233                         4.2"                             2.2                   15
    Rb235       lid for rb233 and rb234             -                      -
F.  Rb230                         3.5                              2.2                   10
    Rb231                 lid for rb230                       -                      -
G. R531                             3"                              2.25                   8
    R1046*                          3"                              2.25                   8
    R531c                  lid for r531                        -                      -
H. R736                          2.85"                              2                      6
    R736 l                 lid for r736                        -                      -

oRganic wave bowls
Plastic.

                             length         width            ounces
Rb240              6.5"           5.6             28.7
Rb238              5.6"           4.9             18.5
Rb236               4"            3.5"             11.5

lids
                             length
Rb241              6.5"
Rb239              5.6"
Rb237               4"

spheRe containeR with scRew cap
3.5" diam. x 3" h. Plastic.

                               lid coloR
R875 w              White
R875                   Gray
R875 p                Pink

gRay
                                    diameteR
    Rb220                4.7"
c. Rb221                6.2"
    Rb222                7.8"

santo plates
Plastic.

a

b

c

d

E

F G

H
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disposable seRvewaRe
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MaSON jarS

tRanspaRent cans with lid
Plastic.
                          diameteR        height      ounces
a. Rb124 7       2.9"             2.9"          7.4
b. Rb124 3       2.4"             2.3"          3.7
c. Rb124 2        2"                2"              2
d. Rb276           2"             1.46"         1.5
E. Rb275         2.93"           1.47"         3.4

silveR cans with lid
Plastic.
                          diameteR        height      ounces
F. Rb123 7       2.9"             2.9"          7.4
G. Rb123 3      2.4"             2.3"          3.7
H. Rb123 2        2"                2"              2

                               diameteR       height      ounces
l. R1011 a         1.8"           2.4"          1.5
M. R1011 b        1.9"           3.2"          2.5
N. R1011 c         4.1"           2.5"          10

l
M

N

                              length        width       height    ounces
i. Rb125 2        2.7"           2"          2.1"          2
j. Rb125 3       2.7"           2"          3.4"        3.7
k. Rb125 7       2.7"           2"          6.1"        7.4

plastic mason JaRs
Made from high quality transparent plastic with
rubber gaskets and metal hardware.

i

j

k

a

E

d

b c

F
H

G
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PlaStic SErvEWarE

E. aluminum scRew caps
For Rb255, Rb254 and Rb253 and Rb256.
Rb257

G. squaRe bottle
1.25" square x 6.53" h. 4oz. Plastic.
Rb256

F. plastic spRays
Plastic.
                 length
Rb259*       7.4"
Rb258        3.9" 

d. sfeRa spheRe plastic bottles
                 diameteR          height         ounces
Rb255           3.1"             3.5"              8
Rb254*         2.7"              3"               5
Rb253*         2.3"             2.2"            3.3

                            diameteR         height       ounces
a. Rb326*        2.8"             3"            8.4
b. Rb327*        3.5"             3.7"         16.9
c. Rb173         1.8"            6.1"          6.8

twist bodega bottle and JaRs
ideal for takeaway, hermetic and easy to carry. to keep and reuse!

a

b

c

*lids not included. Please see below.

                                     mateRial
Rb327 pl             Plastic
Rb327 l            aluminum

                                     mateRial
Rb326 pl             Plastic
Rb327 l            aluminum

lids

aluminum

Plastic

d
E

F

G

*Works with R256.

*Works with Rb259.
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disposable seRvewaRe
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Faux SlatE

faux slate
these disposable serviceware have the look and texture of real slate, providing a natural look to your presentation.

faux slate Rectangle plate
7" l x 3.5" w. Plastic. 
R739

faux slate RectangulaR plate
5" l x 2.5" w. Plastic.
R925

faux slate oval plate
7" l x 5" w. Plastic.
R738

faux slate tRay
7.75" l x 10.75" w. Plastic.
R835

faux slate squaRe dish
2.5" square x 0.40" h. Plastic.
R906

mini oval cocotte with lid
2.75" l x 1.75" h, 2oz. Plastic.
R743

Round cocotte with lid
2.75" diam x 1.82" h, 2oz. Plastic.
R882

micRowavable paella
7" diam. x 0.78" h. Plastic.
R883

mini boaRd
3.94" l x 2.17" w. Plastic.
Rb277

Heat tolerance 0 to 158 °F.

micRowave safe dishes

faux slate bowl
3.6" diam. x 2.1" h, 8.4oz. Plastic.
Rb246

faux slate Round demi dish
5" diam. Plastic.
R1028

stone bowl
3.93" diam. 15oz. Plastic.
Rb312

faux slate Round dishes
Plastic.
                      diameteR
R737 3        3.25"
R737 5          5"
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PlaStic SErvEWarE

sea-gReen squaRe appetizeR plate 
5" square x 0.38" h. Plastic.
R494 

coveR
1" h. Plastic.
R494 c

sea-gReen bento plate 
6.75" square x 1.38" h. Plastic.
R493

cleaR coveR
Plastic.
R493 c

bento caRRying box
6.9" square x 5.75" h. Holds up to 4
Sea-Green bento Plate (R493). Plastic.
R493 b

lab dish
6.2" diam x 1.3" h, 24oz. Plastic.
R1026

macaRon cookie display
Macarons are a delicate French cookie delight that have been mastered and
popularized by chefs like Pierre Hermé. this stand will hold approximately 32
to 40 traditional sized macarons and other styles of round cookies. the base is
pitched at an angle for better viewing in a showcase or on a buffet, with four
removable troths making it easy to refill and manipulate. 13.5" l x 10.75" w x
5.75" h. individual troths are 12.5" long and 2" wide at the top. Plastic.
R980

6-piece wooden macaRon box
7.5" l x 2.4" w x 2.2" h. Wood and plastic.
Rb178
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cONES aNd StaNdS

fRosted cleaR tube “glass”
0.97" diam. x 5.75" h, 2oz. Plastic.
R592

cleaR six flute stand
5.5" h x 14" l. 1.4" diameter openings.
Fits R489. Plastic.
R535

flute and tube stand
23.5" l x 3.17" h. 10 holes for use with
R642, R489 and R592. Plastic.
R987

flutes
Plastic.

name top diameteR height    ounces
a. R489 crystal 1.88" 6.75"         3
b. R642 Mini 1.25" 4.5"        1.5

cleaR “cRystal” plastic palette tRay
9.5" diam. Fourteen 1.25" diameter openings.
Fits R489. Plastic.
R490
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utENSilS

cocktail utensils by philippe staRck
                                      name                    length
a. Rb248       dessert Fork           6.8"
b. Rb249          Mini Fork              5.5"
c. Rb247     dessert Spoon          5.5"
d. R735           Mini Spoon              4"

mini spoon and foRk
3.5" l.
                          name
R608 s       Spoon
R608 f         Fork

“metal” spoon and foRk
4" l.
                    name
R865      Spoon
R866       Fork

“silveR” spoon and foRk
4" l.
                         name
R742 s      Spoon
R742 f        Fork

mini spoon and foRk
4.25" l.
                         name
R685          Spoon
R684           Fork

mini spoon and foRk
3.75" l.
                         name
R683          Spoon
R682           Fork

medium cocktail spoon
5" l.
R497

long cocktail spoon
clear. 7.5" l.
R534

zakouski spoRk
4.8" l.
Rb318

utensils

a

c

b

d
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taSt SErvEWarE

j. small appetizeR “glass”
clear. 2" square x 2.28" h. 1.55" diam. 1.5oz.
R530 b

Spoon not included.

stylish design
these European designed, plastic serving pieces are stylish and elegant. designed for appetizers or hors d’oeuvres,
for buffets, pool, boat or party service. disposable or re-usable.

a

b

c

appetizeR spoons
Perfectly balanced, matte finish, available in black or white,
they have the look of china yet can be disposable or re-usable.
                                                  name                               length          width
a. R510 b1       black tasting Spoon            4.75"          1.56"
b. R510 w1      White tasting Spoon            4.75"          1.56"
c. R994 b            black air Spoon                  5"            1.56"
c. R994 w           White air Spoon                  5"            1.56"
c. R920 b1        black deco Spoon                5"            1.56"
c. R920 w1       White deco Spoon                5"            1.56"

double tasting plates
3 and 1.5oz. 7.5" l x 4.5" w. Matte Finish.
                                     coloR
d. R620 b1         black
E. R620 w1         White

tasting plates
Elongated corner for holding. 5.75" l x 4.25" w,
1.5oz. Matte Finish. 
                                     coloR
F. R515 b            black
G. R515 w          White

H. picks
Plastic. 3.5" l.
                                     coloR
R520 b                black
R520 w               White

i. skeweRs
Plastic. 7" l.
                                     coloR
R521 b                black
R521 w               White

d

E

F

G

H

i

j
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PlaStic SErvEWarE

“windo” squaRe display
23.2" l x 23.2" w x 24.2" h.
Rb120

ciRcle skeweR/lollipop stand
23" diam. 28 holes. Plastic.
R935

c. cateRlux mini tRay
3.6" width x 10.9" length. 
Rb244

a. cleaR asian style spoon
4.75" l, 1 tablespoon. Plastic.
R481

b. cleaR senso spoon
3.62" l. Plastic.
R1033 b

a

b

c
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PuSH uPS (cakE SHOOtErS)

stand foR push ups
9.5" l x 1" w x 0.39" h. 6 holes.
For use with R740.
R740 6

stand foR push ups
15.2" l x 11.4" w x 4.3" h. For use with R746 & R916.
Plastic. 
R746 28

pallet tRay foR push ups
9.45" diam. 19 holes. 
For use with R740.
R740 19

stand foR mini push ups
19" l x 13" w. 40 holes.
For use with R740.
R740 40

plastic push ups (cake shooteRs)
name height height without handle    diameteR ounces

a. R746 clear 7" 3.8"                     1.75" 4
b. R864 clear 5.82" 2.75"                     1.3" 1.25
c. R740 Mini clear 4.5" 2.12"                    0.75" 0.63
c. R747 Squeeze Pop 5.9" -                        1.9" 4.5

stand foR push ups
12" l x 3.5" h. 12 holes. For use with R864. Plastic.
cleaR               black 
R864 s               R864 b
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SkEWErS

papeR and coRRugated

d. mini takeout style containeR
1.18" square base. 2" square top. 
2.35" h, 3oz.
R879

a. miniatuRe pizza box
3.5" square x 0.75" h.
                              mateRial
R902             cardboard
R976            corrugated

b. mini buRgeR style box
2.5" square x 2" h.
                              mateRial
R880             cardboard
R880 a         corrugated

F. white
                            diameteR     height
a. R903 m       1.75"         3.5"
b. R903 l         2.5"         4.75"

G. newspRint
                            diameteR     height
a. R1024 m     1.75"         3.5"
b. R1024 l       2.5"         4.75"

E. papeR appetizeR cup
3" h x 2" diam.
R972

c. mini fRy box
3.25" l x 2" w x 1.6" h.
R1023

a

dc
b

E d

                                  name            length       coloR
a. R951            Screw          5.9"         black
b. R492           regular          4"          clear
c. R952            Screw            3"          black
d. R950            Screw            3"          clear
E. Rb128         Needle          2.8"        Silver
d. Rb321      Stick bolt        5.5"         black
d. Rb319      Stick bolt        5.5"        White
d. Rb320      Stick bolt        5.5"         clear

skeweRs

a

b

c

d

E

caRdboaRd seRving cones GF
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PiPEttES aNd Fata PaPEr

Fata® paper (loosely translated “Fata” means magical in italian) an innovative product that can be
made into see-through cooking pouches! it allows you to cook in a bag so that all the flavors and
juices are
concentrated. then you can bring it to the table and serve with all the aroma (and drama) intact
when
the bag is opened. it is sold in rolls that can be easily cut, folded and tied with string or kitchen
twine.
Now available in convenient, pre-cut packs. the see-through pouches can be:
• cooked directly on a hot surface.
• Heated in the microwave.
• immersed in a water bath.
• baked in the oven up to 425 ºF.
• immersed in hot oil, no hotter than 425 ºF.
• Put in the freezer down to -50 ºF.

do not put on an open flame nor use with alcohol.
Fata® paper complies with uSa Food and drug
administration regulations for use with food.

fata® papeR

oRdeRing fata papeR
                  length       width      sheets
R560 10       10m       50cm         -
R560 50       50m       50cm         -
R561 50       50cm      50cm       100

kleaRcook pRo
the French call it “en papillote” and in italy they call it “al cartoccio”. this ancient technique of
wrapping food in parchment paper or even leaves has been around for centuries.
klearcook is the technological revolution of this cooking method using a scientifically designed
material that can withstand cooking temperatures up to a maximum 230 °c. (446 °F.) klearcook
sheets can be used in the oven, on the stove-top, on a griddle, in a deep-fryer or even in boiling
water or steam.
Simply choose your preferred method of cooking using this unique shiny and clear cooking
material and open up the endless possibilities of your inner gourmet. just keep klearcook
sheets away from direct contact with flames.
Historic note: in the late 1800's antoine alciatore, the founder of antoine's restaurant in New
Orleans, created a dish called "Pompano Montgolfier" which was made in the "en papillote"
style to honour the French Montgolfier brothers who are credited with inventing the hot air
balloon. antoine's restaurant remains the oldest family run restaurant in the uSa today.

• 200 pre-cut sheets.
• 19.7" square.
R1071

pipettes
used for transferring or delivering measured quantities of liquids. a unique tool for serving hors d' oeuvres with a sauce and plating.

                         length        milligRams
a. R831                6"                15
b. R690 3.5        3.5"              1.7
c. R690              3.5"               4
d. R1012            2.8"               6
E. Rb127            1.8"              5.9

a

E

d

c

b item number R831
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SuStainaBle Serveware

mini egg diSh
3.15" l x 2.17" w, 1oz.
r970

mini tear diSh
4" l x 2" w, 0.5oz.
r971

SugarCane Serveware
You no longer have to worry about losing service items or breakage with this disposable item made from renewable sugarcane pulp.
The distinct look and clean contemporary lines making these attractive service pieces a versatile choice for your next cocktail party.
Use it to showcase your next bite creation! 

SugarCane plate
5.12" l x 3.25" w x 1.10" h.
r1074

Small SugarCane plate
3.54" square.
r1073

oval SugarCane Bowl
8.6" l x 5.5" w.
r1072

mango wood wave edge BowlS
                       Size        diameter       height
rB183       Mini           3"             1.5"
rB184     Small        4.5"             2"

A. teak Square Salt Cellar with teak Spoon
2.75" square x 1.5" h. Spoon is 3.25" l. Hand wash only.
rB137

B. CeramiC mini Cellar with teak lid and Spoon
1.75" diam. x 2.25" h. Spoon is 3.25" l.
rB190

A

B
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leafware round plateS
3.5" diam. x 1.25" h, 3oz.
rB103

leafware Square plateS
                      Square       height
rB100          3"         1.25"
rB101          5"            1"
rB102          7"             1"

Square BamBoo leaf plate
                    Square      height
r1079        3.5"         1.2"
r1080       4.75"        1.2"

mini palm egg plate
3.54" l x 2.36" w.
r1075

Small wood paper
1.5" diam. x 1.75" h.
r663 2

BamBoo leaf diSh
2.3" diam. x 0.75" h. 
r662

leafware round Bowl
7" diam. x 1.25" h, 12oz.
rB105

BamBoo leaf Small plate
3.5" diam.
r1078

leafware round plateS
6" diam.
rB104

Corrugated geometriC diSheS
                                          Square                height
r881 2.75                  2.8"                2.75"
r885 2.75       Lid for R881 2.75        -
r881 2                      1.97"               1.75"
r487 C              Lid for R881 2           -

Can be used for baking up to 375 °F.

BamBoo tongS
5" l.
r651

mini ClotheS pin 
1.3" l.
r938

wooden Condiment Cup
Solid hardwood with food-safe mineral oil finish.
Great for herbs, spices, condiments...whatever.
2.5" diam, 1oz. 
r352



215

SuStainaBle ServewarePICKS

Email: customerservice@jbprince.com    Website: www.jbprince.com

Slate ClipS
                     length        width
rB324      1.37"       0.98"
r1B235    1.96"       1.33"

fiSherman’S Skewer
4.72" l.
rB280

Slate piCkS
6" l. Markable surface is 1" l x 1.5" w.
rB117

C. mini pallet
3.15" l x 2.36" w x 0.67" h.
rB267

D. proteCtive Set
3.15" l x 2.36" w.
rB267

natural egg ShellS
1.75" diam. x 2" h.
                           Color
A. rB278      White
B. rB279     Brown

piCkS

BamBoo paddle piCkS
                        length
r990 3.5      3.3"
r990 5         5.9"
r990 7         7.1"

BamBoo piCkS
                        length
r518             4"
r519             7"
r525 10        4"

BlaCk feather piCkS
3.75" l.
r941

A

B

DC



216

SuStainaBle Serveware UTENSILS

Telephone: (212) 683-3553 / (800) 473-0577    Fax: 212-683-4488

mini fork
4" l. Wood.
r1081

mini CoCktail fork
3.25" l.
r664

tapered Spoon
3.7" l. Wood.
r867

mini Spoon
4.5" l. Wood.
r667

taSting fork
6.5" l. Bamboo.
r647

trident forkS
5.5" l. Bamboo.
r1048

mini Spoon
3.5" l. Bamboo.
r674

utenSilS

fork
3.5" l. 
r673

BamBoo pinCho fork
5.75" l. Bamboo.
r1022

leafware Spoon
4" l. Wood.
rB106

teak mini SCoopS
2.25" l.
rB134

Reusables. Hand wash only.

teak Small round Spoon
4.25" l.
rB132

long teak Spoon
8" l.
rB133
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SuStainaBle Serveware

Square diSh
2.3" square. Bamboo.
r677

Square ramekin
2.3" square. Bamboo.
r650

round diSh
2.3" diam.
r649

rimleSS Square diSh
2.3" square.
r678

taSting SCoop
4" l. Bamboo.
r648

Spoon with tail
3.8" l. Bamboo.
r675

taSting Spoon
3.5" l. Bamboo.
r680

trio diSh
7" l x 2.3" w. Bamboo.
r679

SCoop
4" l. Bamboo.
r676

PLATES

Email: customerservice@jbprince.com    Website: www.jbprince.com
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SuStainaBle Serveware BOATS AND STEAMERS

Telephone: (212) 683-3553 / (800) 473-0577    Fax: 212-683-4488

B. mini poplar wood Boat
2.6" length x 2" width x 1" height. 
rB328 2.5

poplar and BamBoo

Square poplar wood plate
                      Square
rB330 4.5        4.5"
rB330 5.5        5.5"

C. poplar Serving BoatS
                   length     width     height
r588 2.5       2.5"       1.5"       0.5"
r588 3.75     3.8"         2"         0.6"

A. poplar Serving BoatS
                              length         width        height
rB329 2.5        2.5"          1.5"         0.5"
rB329 4.5        4.5"          2.5"           1"
rB329 5.5         5"             3"            1"
rB329 6.5        6.5"          3.5"           1"
rB329 8.5        8.5"            4"            1"

poplar Serving BoatS
                                     diameter                 height
D. r581                    2"                   2.38"
E. r802                     4"                    2.5"
F. r652                     3"                    3.5"
r652 lid          Lid for R652               -
r652 BaSe    Base for R652             -

BamBoo SteamerS

A

B

C

F

F

D
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SuStainaBle Serveware

mango wood Salad Bowl
Extra large. 16.5" diam. x 6" h*. Hand wash only.
rB182

*Approximate diameter. Natural product. Shape will vary.

mango wood with Bark oval platter
16" l x 7.5" w x 1.5" h*. Hand wash only.
rB186

*Approximate diameter. Natural product. Shape will vary.

foreSt marBle reCtangular platter
16" l x 7.5" w x 1.5" h. Marble.
rB187

SeaShell Caviar SpoonS
                                  length        width
A. rB131 B        3.25"        0.75"
B. rB131 h         4.5"          2.5"
C. rB131 w        5.5"           3"

PLATES AND BOWLS

Email: customerservice@jbprince.com    Website: www.jbprince.com

C

B

A
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SuStainaBle Serveware PLATES
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mango wood plateS
                        diameter*
rB138              8"
rB138 B       9.75"

*Approximate diameter. Natural product. Shape will vary.

thin reCtangular olive wood tray
12.5" l x 3.5" w x 0.75" h. Hand wash only.
rB140

teak oval Bowl
7" l x 4" w*. Hand wash only.
rB179

*Approximate diameter. Natural product. Shape will vary.

mango wood plate with live edge
7.5" l x 1.5" h.* Hand wash only.
rB139

*Approximate diameter. Natural product. Shape will vary.
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BAR TOOLS

C. YARAI
5.25" h x 3.5" diam. 500ml or 16.9oz. 
1120

MIXING GLASSES BY COCKTAIL KINGDOM
The mixing glass is a quintessential piece for all serious cocktail bars and ideal for stirred drinks. Their weight provides excellent stability while stirring
cocktails. Each glass has a refined pour spout to help with the transfer of drinks and a distinct decorative pattern etched into the exterior. All of these
attributes make for a functional and attractive tool for the bar. For use with our Julep or Koriko Hawthorne Strainers. Dishwasher safe.

A
B

C

J. COLINO ITALIAN COCKTAIL STRAINER
2-Prong style crafted to the highest standards. Its 7 slot design and coil will
allow liquid and pulp to strain out of a shaker or tin, while limiting the amount
of ice that will pass into your drink. This strainer is ideal for standard to
smaller bar tins. Stainless steel. 6.25" l.
1200

COCKTAIL STRAINERS

G

H

D. FORTE JULEP STRAINERS 
Well crafted and built to stand up to the rigors of a
professional bar. This straight forward and fundamental
tool for straining ice from a variety of mixing glasses
is made from stainless steel and polished to a clean
finish. 7" l.
1205

E

F

D

J

A. SEAMLESS PADDLE
                      HEIGHT         DIAMETER       OUNCES
1118          5.25"            3.5"           18.6
1118 L       6.25"            3.5"            23

B. SEAMLESS YARAI
                      HEIGHT         DIAMETER       OUNCES
1119          5.25"            3.5"           18.6
1119 L       6.25"            3.5"            23

PREMIUM JULEP STRAINERS BY COCKTAIL KINGDOM
Ideal for straining ice out of stirred drinks from a variety
of mixing glasses. 7" l.
                                         COLOR                          FINISH

E. 1125            Stainless steel             Matte
F. 1125 G           Gold plated        Stainless steel

KORIKO HAWTHORNE STRAINERS BY COCKTAIL KINGDOM
Made of heavy duty metal, with a very tight coil, this strainer is
designed to make it easy to do a true split pour. Fits large and
standard mixing glasses. 6" l.
                                              FINISH

G. 1126               Stainless steel
H. 1126 G             Gold plated*
I. 1126 C             Copper plated*

*Not dishwasher safe.

I
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BAR TOOLS

BAR SPOONS

PRESSINO
2-in-1 tool for the bar: the essential spoon for stirring on one end and a stud or tamp
on the other. Use the spoon to mix cocktails as you normally wood and flip it around
if you need to muddle ingredients in your recipe. This stainless steel spoon is well
constructed and a great addition to your bar and cocktail program. 11" l.
1203

HOFFMAN
It has a twisted stem that provide ample grip for wet hands. The stem is finished with
smooth edges so as not to irritate and wear upon your fingers after sustained use.
These spoons rotate smoothly around the mixing glass, abetted by its reasonable
heft and the impeccable balance. 13.1" l.
                                         FINISH

A. 1123 C        Copper Plated
B. 1123            Stainless steel
C. 1123 G          Gold Plated

BARSPOON WITH MUDDLER
It has a twisted stem that provide ample grip for wet hands. The stem is topped
with a tamp for muddling smaller product into your cocktail making it an effective
two in 1 tool. 15.74" l.
1124

SKULLS
This sparkling skull adorned bar spoon was developed in collaboration with Tiki drink
aficionado Jeff “Beachbum” Berry, and inspired by classic Tiki cocktails such as the
“Skull & Bones”, “Shrunken Skull”, and “Cannibal Grog”. This spoon features a twisted
stem providing ample grip for wet hands and is finished with smooth edges to prevent
finger irritation after sustained use. These spoons rotate smoothly around mixing
glasses, abetted by its reasonable heft and the impeccable balance. 13" l.
                                         FINISH

D. 1140 G          Gold Plated
E. 1140            Stainless steel

A

B

D
E

Skull detail.
Item number
1140 G.

Muddler for item
number 1124.

Muddler for item
number 1203.

BAR SPOONS

Telephone: (212) 683-3553 / (800) 473-0577    Fax: 212-683-4488

C
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BAR TOOLSSHAKERS
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SET OF KORIKO SHAKERS TINS BY COCKTAIL KINGDOM
Two weighted tins includes a large 28oz and small 18oz heavy duty cup.
Theses shakers maintain a great seal and are of an excellent quality.
10.5" h x 3.5" diam.
                                         FINISH

A. 1121            Stainless steel
B. 1121 G          Gold Plated

HEAVYWEIGHT USAGI SHAKER 500ML BY COCKTAIL KINGDOM
Consists of three parts and has a capacity of 500ml or 16.9oz. It is th
ideal tool for executing the perfect Japanese hard shake. This heavy
weight cobbler style shaker comes in at a substantial 1.10lb each (.5 kg
giving it extra stability and weight. Great for both working bartenders and
the enthusiast alike. 7.5" h x 3.25" diam.
                                         FINISH

C. 1122            Stainless steel
D. 1122 G          Gold Plated
E. 1122 C        Copper Plated

SHAKERS

LARGE USAGI COBBLER SHAKER BY COCKTAIL KINGDOM
Made to an exacting standard for easy separation after shaking. The shaker consists
of three parts and has a capacity of 28oz. (800mL). This larger version of the Usagi
Cobbler holds up to a two drink capacity and is the ideal tool for executing the perfect
Japanese hard shake.
                                         FINISH

E. 1141       Matte Stainless steel
F. 1141 C         Copper Plated
G. 1141 G          Gold Plated

A

C D

E

F

B

E

G
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BAR TOOLS
ICE TRAYS BY COCKTAIL KINGDOM

1 AND 2OZ LEOPOLDS
1oz and 2oz measures. It also includes inner markings at 0.25oz, 0.5oz,
and 0.75oz on the 1 oz side and a marking of 1.5oz on the 2oz side.
This offers a variety of key measures and offering you the option of
eliminating clutter on your bar by moving to one style of jigger. 3.25" h.
                                        FINISH

K.  1129           Stainless steel
L. 1129 G          Gold Plated
M.1129 C        Copper Plated

0.5 AND 0.75OZ
0.5oz on one side, and 0.75oz on the other, with a 0.25oz etching
on the inside.  3.25" h.
                                        FINISH

H. 1127           Stainless steel
I.  1127 G          Gold Plated
J.  1127 C        Copper Plated

A

D

C

B

K

H
I

E
F

C. ICE RECTANGLE TRAY
5.25" l x 1.25" w x 1.25" h. 4 rectangles.
1132

D. ICE SPHERE TRAY
2" diam. 4 spheres.
1133

ICE TRAYS

Telephone: (212) 683-3553 / (800) 473-0577    Fax: 212-683-4488

JIGGERS BY COCKTAIL KINGDOM
Jiggers are arguably the most essential tool on the bar. Cocktail Kingdom understands the need for accuracy and has gone to
great lengths to ensure their jiggers are accurate and consistent, so that your drinks can be the same time after time

1 AND 2OZ
1oz on one side, and 2oz on the other, with a 0.5, 0.75 and 1.5oz
etchings on the inside. 4.5" h.
                                        FINISH

E. 1128           Stainless steel
F. 1128 G          Gold Plated
G. 1128 C       Copper Plated

ICE CUBE TRAYS
                     SQUARE        CUBES
A. 1131        2"              6
B.1130      1.25"           15

G

J

M

L



C. NAVY GROG ICE CONE KIT BY COCKTAIL KINGDOM
Cocktail Kingdoms is all about authenticity and staying true to the classics. In
order to make the signature ice cone garnish for the Tiki bar inspired Polynesian
punch Navy Grog, you need the Navy Grog Cone 2 piece kit. The metal cone
mold yields a 5.5" cone and rod punches a hole through the center for a straw.
Full instructions on the side of the box. 5.5" h.
1134
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BAR TOOLSCOCKTAILS
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BEEHIVE CITRUS JUICERS BY COCKTAIL KINGDOM
The classic hand held citrus juicer. It is a heavy duty, long lasting juicer, made
from 100% Aluminum body with nickel-plated steel bolt and hanging ring.

COCKTAIL KINGDOM DASHER TOPS 
                                       FINISH
G. 1138         Stainless steel
H. 1138 G              Gold
I. 1138 C             Copper

BITTERS BOTTLES BY COCKTAIL KINGDOM
Inspired by a design from the 1880’s. Fitted with a stainless steel and cork
dasher top. They have a capacity of 100ml or 3.3oz. These bottles are ideal
for consistently delivering a dash of ingredients to your cocktails.
                        FEATURE
E. 1136      Beveled
F. 1137         Plain

E
F

Beveled 

D. STEADY SPOUT POURER
Steady Pour Spouts are some of the finest bar pourers available. They are a two piece construction, as
opposed to the standard 4 piece, and fitted with a gasket that never deforms. They offer a continuous
no drip pour and are suitable for bottle openings that range from 18 to 21.5mm in diameter.
• Sturdy: Composed of only 2 pieces, rather than 4.
• Never changes: Always returns to the original shape.
• Steady: Constant pouring flow of 157BPM.
• Acurate: No dripping during use.
• Universal: Suitable for bottles with openings from 18 to 21.5mm in diamater.
• 4" l.
1201

                        LENGTH                USE
A. 1135          9"           Small fruit
B. 1220         20"          Large fruit

AMBER GLASS DROPPER BOTTLE
                             HEIGHT        OUNCES
J. X939 1          4"              1
K. X939 2        4.5"             2

A B

G H I

Tops not included.

K
J

C

D
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A
Acetate strips, sheets & rolls 6, 57
Adhesive tape 166
Air brush 75, 160
Amuse-bouche dishes 181
Angel food pans 10
Anti-Griddle 155
APPAREL 83 - 85
       Aprons 83, 84
        Coats 83
        Pants 84
        Hats 85
        Mitts and oven gloves 85
        Shirts 83
       Towels 85
Apple corer 110
Apple and pear divider 106
Apple peeler 62
Aprons 83, 84
Arcobaleno pasta machines 162
Aspic cutters 49
Aus-Ion by Solidteknics 175
Auto Sauce Guns (Fondant funnels) 50

B
Bachour silicone molds 31
Bags for pastry 51
Baguette pans 17
Bags, knife and tool 140 - 144
Bakers blade 17, 64
Bakers’ scales 93 - 95
Baking mat, nonstick 58 - 59
Ball cutters 110
Bamboo serving pieces 214 - 218
Barquette cutters and molds 7, 22, 46
Bar spoons 222
BAR TOOLS 221 - 225
       Bitter bottles 225
        Ice trays 224
        Jiggers 224
        Mixing glasses 221
       Pourers 225
        Shakers 223
        Spoons 222
        Strainers 221
Basket fryers 104
Bench brush, scraper 70
Bento box and plates 205
Beni vegetable slicers 88
Bird’s nest fryers 104
Bitters bottles 225
Black steel fry pans 173
Blast chillers 151
Blenders 147, 148
Blini pans 174
Boards for cutting 95
Boat molds 7, 22
Bottles, plastic squeeze 55
Bowls for mixing 96
Bowl scrapers 70
Bouillon strainers 91
Bread knives 112, 113, 121, 132
Bread molds 10, 15
Brioche molds 8, 24

Brushes for pastry 56
Bûche de Noël molds 11, 35
Buffet platters 192
Bun pan (icing) grates 55
Bundt (cake) pans 14
Butane mini torch 192
Butcher’s knives & saws 134
Butcher’s twine 111

C
Cake decorating turntable 71
Cake knives, serrated 114, 132
Cake markers 60
Cake pans 10, 14, 15
Cake rings 4, 5
Cake saw 71
Cake stencils 62   
Cake testers 15
Candy thermometer 69
Cannele molds 10, 33, 35, 43, 78
Cannolli forms 71
Caramel rulers 54
Casseroles dishes 182
Caviar dropper 111
Chain saws 177
Champion juicer 150
Charlotte molds 14, 25, 27
Cheese knives 136
Cheese graters 109
Cheese warmer (Raclette) 151
Cheesecake pan 14
Chef’s Clothing 83, 84
Chef’s aprons 83, 84
Chef’s coats 83
Chef’s hats 85
Chef’s gloves and oven mitts 85
Chef’s pants 84
Cherry pitter 106
China dishes 180, 181
China galantine molds 13
China terrines 180 - 182
Chinese slicer 134
Chinois 91
Chocolate dipping forks 72
Chocolate molds 76 - 81
Chocolate scraper 75 - 160
Chocolate spatulas and scrapers 70
Chocolate sprayers 75, 160
Chocolate tempering machines 73, 74
Clam knife 135
Cleavers 120, 128, 134
Cocktail Kingdom 221 - 225  
Cocktail strainers 221
Comatec serveware 193 - 207, 209 - 211
Comb sets 62, 70
Condiment cups, wooden 214
Confection cutter (guitars) 72
COOKWARE 171 - 176
       Aus-Ion by Solidteknics 175
       Chef’s Press 175
       Mauviel M’Cook Professional Line 172
       Sitram Horeca-R Commercial Line 171
       Wearever fry pans 173
Copper table service pieces 69, 191
Corrugated serveware 211

Coupe lanière 86
Cork presenter 184
Cornet molds 71
Cream roll horns 71
Crème brulee dishes 181
Crêpe machine 146
Croissant cutters 60
Croquembouche molds 16
Crucial Detail 184, 185
Cuisinart machines 147, 151
Cutting boards 95
CUTLERY 112 - 144
       Cutlery cases 148 - 144
       F Dick Cutlery 116
       Global Cutlery 120 - 123, 141
       Zwilling JA Henckels Cutlery 115, 116
       Kanemasa Cutlery 129
       Kikuichi Cutlery 124, 125
       Mac Cutlery 130
       Masahiro Cutlery 125, 126
       Mcusta Cutlery 117, 118
       Misono Cutlery 127, 128
       Tamahagane Cutlery 119, 120
       Victorinox Cutlery 63, 105, 131 - 133
       Wüsthof Cutlery 105, 112 - 114, 144
CUTTERS 46 - 49
       Alphabet cutter set 49
       Aspic cutters 49
       Croissants 60 
       Curl cutters 107
       Cylinder cutters 107
       Heart shapes 48
       Nougat 48
       Pastry 47 - 49
       Petit four cutter sets 49
       Round cutter set 49
        Square cutter set 49
       Truffle cutter set 49
       Vegetable cutter set 40

D
Deba knives 122, 127, 129
Decorating combs 62, 70
Decorating knives 116
Decorating turntable 71
Decorative tube sets 50, 52, 53
Dehydrators 156, 157
Densimeter, sugar 69
Dessicant packs 64
Die grinder, Makita 177
Dishers 110
Disposable pastry bags 51
DISPOSABLE SERVEWARE 193 - 212
       Faux slate 204
       Flutes and stands 206
        Geometric dishes 193
       Glasses and dishes 193 - 199, 201 - 209
        Paper and corrugated 211  
        Pipettes 212
       Push ups (cake shooters) 210
        Skewers 211
       Tins 200
Dockers, pastry 61
Dough cutters 60
Dough dividers 60

INDEX A-Z
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Dryers, salad 87
Dynamic immersion blenders 147

E
egg-shaped serveware 187, 199, 215
egg cutters 98, 106
egg chocolate molds 81
elastomoule flexible molds 43
enamelled cast iron molds 13
“en papillote” 212
entremet rings 4
entremet molds 32
exoglass cutter sets 46

F
Fata Paper 212
Fish scalers 136
Fish spatula 105
Flan molds 7
Flan rings 4
Flexipan Air 26
Flexipan Inspiration 26
Flexipan silicone molds 20 - 26
Flexible molds 20 - 45
Fondant funnels 50
Food mills 90
Food color set 64
Food processors 148
Forks 113, 134
French bread molds 17
Fry pans 171 - 175
Fryer, tabletop 146

G      
Galantine molds 13
Garde manger tools 95, 107, 110
Garnishing tools 95, 107, 110
Glass serveware 185, 186 - 189 
Global cutlery 120 - 123, 141
Glo-Ice display trays 179
Graters 109
Grinders, coffee and spice 151
“Guitar” confectionary cutter 72

H
Ham holder 192
Hand held blenders 147, 148
Hats 85
Henckels JA Zwilling Cutlery 115, 116
Henkelman chamber vacuum machines 170
Hemisphere molds 8, 21, 23, 25, 30, 33 - 35, 80
Hors d’oeuvres size molds 13
Hypodermic thermomether probe 68, 165

I
ICE CARVING 177 - 179
       Display trays 179
       Ice chipper 179
       Makita power tools 177
       JB Prince Japanese chisels 177, 178
       Saws 177, 178
       Ice tongs 179
Ice cream machines 153, 154

Ice cream molds 44, 45
Ice cream scoops 100
Icing grate (Bun pan) 55
Icy blast chillers 151
Individual molds 2 - 6
Individual serving pieces 193 - 213
Induction cooktop 161
Induction cookware 174, 161
Injector needles 82
Iron grills 176
Iron skillets for serviceware 190

J
Japanese cutlery 117 - 129
Japanese ice carving tools 177
Japan sharpener stones 138, 139
Japanese vegetable slicers 86 - 89
JB Prince 3, 13, 103, 177, 178
Juicer machines 145, 150

K
“K” type connection probes 68, 165
Kali apple peeler 62
Kitchen Aid mixers 149
Kitchen spoons 101, 102
Knife guards 117, 140
Knife rolls and cases 140 - 144
Knives 112 - 144
Koch chamber vacuum machines 169
Kugelhopf molds 14, 26, 27, 76
Kunz Gray chef spoons 101

L
Ladles 104
Ladylock sticks 71
Larding needles 136
Laser thermometer 67
Lattice dough cutter & rollers 60
Lemon tools 110
Lékué flexible silicone molds 33
Lion’s head terrine 180
Loaf molds 13 - 15

M
Mac Cutlery 130
Macarons 59, 205
MACHINES 145 - 163
       Chocolate machines 157 - 160
       Food processors 148
       Hand blenders 147, 148
       Ice cream machines 153, 154
       Juicers 145
       Kitchen Aid mixers 149
       Mockmill grain mills 150
       Pasta machines 163
        Pacojet 155
       Vitamix blenders 152
Madeleine sheets 8, 24, 33, 36, 43
Makita power tools 177
Mandolines 86
Manual glaze sprayer 54
Marble ham holder 192
Marzipan tools 64
Mason jars 188, 202

Mauviel cookware 172
Masahiro cutlery 125, 126
Measuring cups 111
Measuring spoons & cups 111
Meat flatteners 136
Melon garnishing tools 95, 110
Mezzaluna 136
Micro Flex flexible molds 39
Microplane graters 108, 109
Mills, food 90
Misono Cutlery 127, 128
Mitts and oven gloves 85
Mixers, hand held 147, 148
Mixing bowls 96
Mixing machines, portable 147, 148
Mixology 221 - 225
Miyabi, Zwilling JA Henckels Cutlery 115
Mockmill grain mills 150
MOLDS 2 - 45
       Angel food 10
       Baba mold 10
       Bachour silicone molds 31
       Barquette 7, 22
       Bread 10, 15
       Brioche 8, 24
       Bûche de Noël molds 11, 35
       Bundt (cake) pans 14
       Cannele molds 10, 33, 35, 43, 78
       Cake molds 39
       Charlotte molds 14, 25, 27
       China, molds & dishes 13, 180, 182
       Chocolate molds 76 - 81
       Croquembouche 16
       Crown molds 10
       Dome molds 8, 21, 23, 25, 30, 33 - 35, 80
       elastomoule flexible molds 43
       entremet molds 32
       Flan 4, 7, 22
       Flexipan Air 26
        Flexible silicone molds 20 - 45
       Flexipan silicone Molds 20 - 26
       Galantine 13
       Hemisphere 8, 21, 23, 25, 30, 33 - 35, 80
       Hearts 22, 30, 34, 37, 39, 40, 48 
       Hors d’oeuvres size molds 13
       Individual serving pieces 193 - 213
       Kugelhopf molds 14, 26, 27, 76
       Loaf molds 13 - 15
       Madeleine sheets 8, 24, 33, 36, 43
       Micro Flex flexible molds 39
       Mousse mold 8
       Muffin molds 17, 21, 28, 33, 36
       Orange Flex silicone molds 34 - 37
       Oval 2, 5, 11, 18, 23, 27, 30, 32, 33, 35
       Pâté molds 12, 13
       Pavoflex silicone molds 27 - 32
       Perforated molds 5, 9, 15
       Petit four 7
       Plastic 6, 16
        Pop molds 44, 45
       Production molds 16
       Pullman pans 15
       Quater sheet flexible molds 34 - 38
       Rectangular rings 2, 5
       Rectangular molds 2, 5, 7, 10, 12, 18, 25



228

INDEX A-Z M - T

Telephone: (212) 683-3553 / (800) 473-0577 Fax: 212-683-4488

       Ring molds 2 - 5
       Savarin 7, 23, 24, 25, 35
       Seamless rings 3
       Silicone molds 20 - 45
       Silikomart cake molds 39 - 41
       Square molds 2, 5, 7, 17, 23, 25, 35, 39
       Stackable frame 18
       Tart & tartlette 5, 6, 8, 9, 21, 26, 33
       Terrine 11, 12, 13, 14 
       Timbale 10, 22, 35
       Triangular 6, 7, 12, 16
       Tuiles 17
       Tuttifrutti flexible molds 29
Mr. Slice vegetable slicers 88
Muffin pans 17
Multi-oilstone 138

N - O
Nougat cutters 48
Orange molds 34 - 37
Olive pitter 106
Oval molds 2, 5, 11, 18, 23, 27, 30, 32, 33, 35
Oval scoops 100
Oven mitts and oven gloves 85
Oyster knives 135

P
Pacojet 155
Paella pan 173
Palette knives 64
Pans, sheet 19
Pants for chefs 84
Paper and corrugated 211
Parchment paper 57
Parisienne scoops 110
Pasta machines 162, 163
PASTRY 50 - 82
       Bags for pastry 51
       Brushes 56
        Chocolate molds 76 - 81
       Cutters 60,72
        Decorative tube sets 52, 53
       Knives & spatulas 63, 64
        Magnetic chocolate molds 80
       Rings for pastry 4
       Sheets 57
       Tubes 52, 53
       Wheels 60
Pâté molds 12, 13
Pavoflex silicone molds 27 - 32
Peacock skewer 184
Peltex spatulas 105
Pens 68
Pepper mills 99
Petit four cutters 41
Petit four 7
Pickle slicer 110
Picks and skewers 211, 215
Pipettes 212
Peugeot pepper mills 99
Plastic serving pieces 193 - 212
Plastic squeeze bottles 55
Platters 176, 192
Platters, sizzle 176

Pullman bread pans 15
Production molds 16
Pyramid molds 25, 33, 35

Q - R
Quiche pans 8 - 10
Rabbit chocolate molds 81
Raclette cheese warmer 151
Radish rose maker 106
Ramekins 180
Raplette spreading tool 71
Ravioli maker 99
Refractometer 69
Ring molds 2 - 5
Rings for cakes 3, 5
Ring for entremets 4
Rings for flans 4
Rings, individual 2 - 5
Ring liners 6, 57
Rings, seamless 3
Rings, squares 2, 5, 7, 17, 23, 25, 35, 39
Roasting pan 176
Robot Coupe 148
Roller dockers 61
Rolling pins 61
Roul'Pat nonstick sheets 58
Rubbermaid spatulas 97
Rubbermaid measure cups 111

S
Salads 96
Sashimi knives 122, 129
Sauce guns (Fondant funnels) 50
Sauce spoons Kunz 101
Sausage stuffers 145
Savarin 7, 23, 24, 25, 35
Scales 93 - 95
Scissors & shears 105, 12, 116
Scoops, ice cream 100
Scoops, vegetable 95, 110
Serviceware inspired by nature 183
Serving spoons 101, 102
Sharpening steels 123, 137
Sharpening stones 138 - 140, 179
Sheet pans 18, 19
Sheet pan extenders 18
Sheeter, vegetable 86
Sieves 90 - 92
Silform bread molds (Flexipan Air) 26
Silpain baking sheet 58
Silpat bake mats 58
Silikomart cake molds 39 - 41
Sitram Horeca-R Commercial Line 171
Sizzle platters 176
Skimmers 104
Slates 186
Slates faux 204
Slicers, vegetable 49, 86 - 89, 106, 107
Slotted spatulas 105, 123
Smoker, stovetop 176
Smoking Gun Pro 146
Soda siphon 82
Souffle dishes 180
Soup terrine, lion’s head 180

SOUS VIDE LOW TEMP. COOKING 164 - 170
       Chamber vacuum sealers 169, 170
       Integrated circulating bath system 168
        Label dispensers 165
       Thermal circulators 164, 167, 168
       Vacuum packaging machines 169, 170
        Vacuum pouches 166
Spaetzel makers 96
Spatulas 63, 64, 70, 97, 105, 123
Spice grinders 151
Spiral vegetable slicer 87, 88
Spoons 97, 101, 102, 111, 181, 189, 190, 207, 
        208, 213, 216, 217, 219, 222
Spoon drop 54
Spring form pans 14
Squeeze bottles 55
Squid 184
St. honore tube 53
Stainless steel serveware 190, 191
Steels, honing 123, 137
Stencils 62
Stones, sharpening 138 - 140, 179
Strainers 91, 92
Strudel roller (Bear claw) 61
Sugacane serveware 213
Sugar shakers 54
Sugar works tools 54, 69
Sushi knife 124
SUSTAINABLE SERVEWARE 213 - 220
        Bamboo serveware 214 - 218
        Leafware serveware 214, 216
        Picks 215
        Poplar wood 218
        Steamers 218
        Sugarcane 213
        Wooden utensils 216
Syringe 50, 111

T
TABLE SERVICE 180 - 192
        Borosilicate 188
       China dishes 180, 181
        Cloches 189
       Crucial Detail 184, 185
       Iron skillets for serviceware 190
       Mason jars 188
       Revol Basalt collection 186
       Serviceware inspired by nature 183
       Stainless steel tableservice 190
       Verrine mini glasses 186 - 188
Tabletop fryer 146
Tart & tartlette 5, 6, 8, 9, 21, 26, 33
Teflon baking sheet 58
Templates 62
Terrines 11 - 13
Thermal circulators 164, 167, 168
Thermometers 65 - 68, 165
Timbale molds 10, 22, 35
Timers 66
Tins 200
Tongs 103
Tongs for ice 179
Torch (carmelizer) 192
Triangular molds 6, 7, 12, 16 
Truffle cutters 49, 106
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Tuiles mold 17
Turners 105, 123
Turning vegetable slicers 87 - 89
Tuttifrutti flexible molds 29
Twine, butcher’s 111

U - Z
Usuba knives 129
Universal Modular 16
UTENSILS 86 - 111
       food mills 90
       mandolines 86, 88
       Scales 93 - 95
       Sieves 90 - 92
Vacuum pouches 166
Valrhona perforated molds 5
Vegetable carving tools 95, 107
Vegetable peelers 107
Vegetable slicers 49, 86 - 89, 106, 107
Verrine mini glasses 186 - 188
Victorinox Cutlery 63, 105, 131 - 133
Vitamix blenders 152
Westmark 106
Whipped cream makers 82
Whips & whisks 98
Wood serving pieces 213 - 220
Wüsthof Cutlery 105, 112 - 114, 144
White molds 37 - 43
Zabaglione bowl 69
Zesters 108
Yule Logs 11, 12

See our complete selection of
products online at jbprince.com



Office and warehouse: 79 Express Street, Suite D, Plainview, NY 11803 
Showroom: 36 East 31st Street, 6th Floor, New York, NY 10016
Customer service: (800) 473-0577 | (212) 683-3553
Email: customerservice@jbprince.com
Fax: (212) 683-4488

jbprince.com

JB Prince

SHOWROOM
36 East 31st Street, 6th Floor
New York, NY 10016

OFFICE AND WAREHOUSE
79 Express Street, Suite D
Plainview, NY 11803

PHONE
212-683-3553 | 800-473-0577

EMAIL
customerservice@jbprince.com

jbprince.com
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