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https://www.chinabakeware.com/th/products/Silicone-9-Mold-Oval-Mold-Baguette-Pan-French-Bread-Mold.html
https://www.chinabakeware.com/th/products/Silicone-9-Mold-Oval-Mold-Baguette-Pan-French-Bread-Mold.html
https://www.chinabakeware.com/th/products/Silicone-9-Mold-Oval-Mold-Baguette-Pan-French-Bread-Mold.html




Product Info

23.8cm

.5cm

2849

More Color Options




Insulated handle

Comfortable handle design, heat insulation,
anti scalding




Perforation design

Perforated surface design, good breathability,
and baking crisp crust




Easy demoulding

Smooth surface, non adhesive, easy demoulding
and cleaning




Food grade silicone

Direct contact with food, safe and hygienic




Moderate softness

Silicone material has good flexibility and is not
easily deformed when pulled
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https://www.chinabakeware.com/th/products/Colorful-3-Slots-Silicone-Baguette-Pan-French-Bread-Tray.html
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https://www.chinabakeware.com/th/products/small-baguette-french-bread-loaf-baking-pan.html
https://www.chinabakeware.com/th/products/small-baguette-french-bread-loaf-baking-pan.html




