Thank you very much for shopping with us at Bakvenmcom. Please read the instructions below
to use your silicone bakeware in the best possiale Have fun baking!

Instructions silicone bakeware

Preparing for first use:

Wash your bakeware with soap using hot water. Ransemake sure it is completely dry.
Grease your bakeware with some butter or oil (yaly bave to do this the first time you use your
bakeware).

Use in the oven and microwave:

1) Put the baking sheet from the oven on the countekbap

2) Put your silicone bakeware on the baking sheeffiliride bakeware with your batter

3) Put the baking sheet and bakeware into your pretieaten. The bakeware can take +230
°C

4) Important! Silicone bakeware needs +25% less bakintime. Baking is faster with our
bakeware!

5) Take your bakeware and baking sheet out of the oven

6) Make sure you cool the bakeware

7) You can turn the silicone bakeware upside downeasily remove the content.

Use in the refrigerator or freezer:

1) Put the silicone bakeware on a plate or tray orcthmter/worktop

2) Fill the bakeware with your batter

3) Put the bakeware with the plate or tray in theigefator or freezer. The bakeware can take -
40 °C

4) After cooling or freezing put the silicone bakewaiiéh plate or tray on the
counter/worktop.

5) You can turn the silicone bakeware upside downessily remove the content.

Bakeware with a safe ring (to ensure stability):
1) The ring goes into the oven and freezer
2) Remove the ring from the bakeware before washing
3) Be careful when storing the ring. It could breakewtlit gets stuck.

Remember:
1) Do not use knives or other sharp objects to rentloeeontent from your silicone bakeware.
2) Do not use abrasive soaps to clean silicone balewast wash them by hand or put them in
the dishwasher.
3) Do not use the Crisp function on your microwave.
4) Do not put your bakeware directly on top or agairest (fire, grill, stove or bottom/side of
the oven).

Versatility:
Silicone bakeware can be used for many differetipes such as Cakes, Quiches, Vegetables,
Bread, Pizza, Meat, Fruit, Tureen, Fish, Deseridihg, Jelly.

Important: using our products unrightfully is at your owrkris
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