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To ensure longer life of your ShapeShapeShape222BAKEBAKEBAKE® products, please follow the following 
recommendations: 
 
Handling 
 

Wash, rinse and sanitize prior to first use. On first use, ShapeShapeShape222BAKEBAKEBAKE® molds, 
cavities, and mats may be lightly greased. Most applications do not require fur-
ther greasing. ShapeShapeShape222BAKEBAKEBAKE® products are service rated from -80°F to 550°F (-
60°C to 290°C). Ensure the ShapeShapeShape222BAKEBAKEBAKE® product is dry and clean before de-
positing dough or batter. When baking, ShapeShapeShape222BAKEBAKEBAKE® products can be placed 
directly on a rack for best heat transfer or use a tray, pan, peel or board for stable 
handling. ShapeShapeShape222BAKEBAKEBAKE® product can be used in all types of commercial ovens.   
 
De-panning 
 

Baked items:  For best results, completely cool down all baked goods (up to 45 
minutes) prior to de-panning. Remove the pieces one by one or by gently turning, 
then lifting them from the ShapeShapeShape222BAKEBAKEBAKE® product, allowing each to roll away from 

the surface.  
 
Frozen items:  Frozen items should be de-panned two to three 
minutes after removal from the freezer. Simply peel or pop the 
item from the ShapeShapeShape222BAKEBAKEBAKE® product. 

 
Maintenance & Care 
 

Wipe ShapeShapeShape222BAKEBAKEBAKE® products with a damp sponge after each use to remove any 
debris. If washing is required, lay the ShapeShapeShape222BAKEBAKEBAKE® product in the sink and run 
warm water over surface. Use a mild soap with a soft sponge to clean the sur-
face. Do not use any scrapers or hard brushes to clean your ShapeShapeShape222BAKEBAKEBAKE® 

products.  Wipe clean with a cotton cloth or air dry.  You can also run 
ShapeShapeShape222BAKEBAKEBAKE® products may also be run through a dishwasher. They are dish-
washer safe and can be sanitized through a wash cycle.  Some applications may 
require a light coating of oil or grease after washing. 
 
Storing 
 

Store ShapeShapeShape222BAKEBAKEBAKE® products flat, stack, or roll them to save storage space! 
  
Precautions 
 

Never cut into or use sharp objects on the surface of ShapeShapeShape222BAKEBAKEBAKE® products. 
Never use ShapeShapeShape222BAKEBAKEBAKE® products on a grill, broiler setting or at temperatures 
above 550°F .    
Do not expose ShapeShapeShape222BAKEBAKEBAKE® products to an open flame. 
Do not fold or store ShapeShapeShape222BAKEBAKEBAKE® products in a folded position.  
Do not grease heavily.  
 

Life of the product may be reduced if these precautions are not taken. 
 
Questions? Call our customer service toll-free at 1-800-FDA-TRAY.                 
                                                                                     (332-8729) 


