Decomax
Let’s cook and decorate!
Lékué’s pastry bag very friendly to use, intuitive and absolutely fun. It is perfect for decorating all types of
desserts and to make macaroons, profiteroles, cookies and cupcakes or else to fill in multicavity molds.

Max. Capacity: 350 ml

INSTRUCTIONS OF USE:
1. Introduce the batter within the Decomax with a spatula or a
spoon.
2. Close the lid turning clockwise until it prefectly fits the base
of the Decomax.
3. Make sure the selected nozzle is well settled in the base of
the Decomax: the little “buttons” help maintain it well fixed.
4. Pour the batter holding the Decomax in the vertical position
(as in the pictures on the right side).
5. To remove the batter, put pressure on the Decomax
downwards with the help of your hands starting from the upper
side.
6. For a better use when the Decomax is completely full,
prevent the air from getting inside. To do this, remove the air
by putting pression on the Decomax and pushing the batter
with the thumb, or by gently shaking the Decomax. You can
also open and close it back to avoid air accumulation.
• Thanks to its stopper and its perfectly sealed closing, the
remaining batter can be preserved within the Decomax and be
heated in the microwave (without lid nor nozzle).
• The Decomax is not recommended for thick textures that
won’t allow a good batter circulation.
Following this link, you will find a videoclip with the instructions
of use of the Decomax: http://bit.ly/1cIwUeT

PRECAUTIONS:
Wash the product before using it for the first time. Do not
place the mold directly over a flame or a heat source. The
base and the stopper are made of 100% Platinum Silicone,
whereas the nozzles and lid are made of ABS plastic.

We recommend you to wash both nozzles and lid by hand.
In a traditional oven, place the mold on the rack in the
middle or lower part of the oven. Do not use the mold in the
oven grill as it may be damaged. Do not use scouring pads
or abrasive soap. Do not use sharp utensils inside the mold.
If you handle it while hot, use heat protectors.
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