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PERFORATED PASTRY MOLDS

Channel the enduring tradition of Valchona chocolats with
our stainlesssteel tart rings. We created our re-envisioned
bakeware in partnership with the famed pastry school *TEcole
du Grand Choeolat VALRHONA® to bring the baking
traditions of French masters into kitchens around the world
Expert craftsmanship and ease of use will delight professionals
and beginners alike.

Each tart ring begins from metal that is cut, bent, and welded
by hand in France. Each ring is perfectly finished: our antisans
endure aligned sides without any offset where welded, giving
fresh baked tarts the perfect shape and sharp edges. High
grade materials result in rings that always maintain their
original shape after countless baking tasks and are dishwasher,
refrigerator, and [reezersafe.

A wide variety of shapes and sizes allows ereative reedom
o dream up endless culinary creations. Simply place any tart
ring on a siicone baking sheet. Perforations within the steel
ring are sirategically placed io ensure a perfecily baked crust,

distributing heat and evaporating steam while baking.

Once your pastry has cooled, straight edges allow you to slip
the ring away, revealing golden edges and erisp crists. Our
artisan tart rings reveal results that are sure to impress even the
most seasoned baker

Stainless-steel perforated Muted tart ring
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Stainlessstee] perforated tart ring
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