
ACCESSORIES 
Waffle baking method
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Accessories | Waffle-Bakers

Adjust your exact 
dosage quantity

Silex®

Premium waffle mix

Waffle accessories, full alu-
minium casting, ball polished

Ice cream basket  

(made in basket shaper)



SILEX Elektrogeräte GmbH

Rahlstedter Straße 185 Telefon 0 40 - 668 59 7-0 E-Mail: info@silex-de.com

22143 Hamburg Telefax 0 40 - 668 59 729 Internet: www.silex-de.com
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Ice-waffle mix

Ice-waffle mould
(type 531)

Ice-cone former with
mandrill

SILEX®

Ice-cream cone

SILEX® ice-cream wafer and cone accessories
• Ice-cone moulds with mandrill

• Basket moulds

• Ice-cream cone stands

• Material: cast aluminium – ball-polished

SILEX® dispenser (patented)
• Enables even and rationed portioning of the waffle mixture

• 8 different adjustment settings

• Maximum capacity: 2 kg 

SILEX® waffle mixture
Different kinds of mixtures are used to create Brussels-, Heart-shaped- and American-style

waffles, ice-cream wafers and cones, spicy waffles and crêpes. Where possible each type of

premium mix is a natural ready - to - use product and made from natural raw ingredients.

The excellent and consistent heat distribution by the SILEX® waffle bakers makes it unneces-

sary to add  the regularly needed large amounts of leavening agents. SILEX® premium mixes

work with very little rising agent. No chemical additives are used and mix can be kept for up

to 12 months if unopened.

SILEX® waffle mixture
Made from:

1,000 g Premium waffle mixture

520 g water 

1,520 g complete mixture

SILEX® ice-cream wafer and cone mix
Made from:

1,000 g ice-cream wafer and cone mix

600 g water 

1,600 g complete mixture

SILEX® Spicy waffle mixture 
Made from:

1,000 g Spicy waffle mixture 

1,200 g water 

2,200 g complete mixture

SILEX® Crepes mixture
Made from: 

1,000 g Crepes mixture

950 g water 

1,950 g complete mixture

PRODUCT FEATURES


