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Non-Stick Perforated Pizza Pan

Baking Pan, Blue Steel

art. Dia Height Lbs
41729-30 113" %~ 0.7
41729-34 133" % 1.0
A staple in any pizza kitchen, professional perforated baking sheets are also
great for home use. The perforations ensure that the heat of the oven reaches

the crust for a crispy finish, and the non-stick coating ensures an easy-release of
food. PTFE and PFOA-free, and dishwasher-safe.

art. Dia Height Lbs
11742-16 6% 1% 04
11742-18 7% 13%” 05
11742-20 77" 13%” 06
11742-22 8%” 1% 0.7
11742-24 9%" 13%” 0.8
11742-26  10%” 13%” 09
11742-32 12%" 13%" 1.2
11742-36  14%" 13%" 1.6
11742-40 15%" 13%" 1.8
11742-45 17 %" 13%” 2.2
11742-50 19%” 13%” 26

This pan has flared sides and is typically used to make genoise and sponge
cake, although it is also suited for baking pizza. Its relatively shallow depth
keeps contents compact and moist, which allows quick heating and prevents
overdrying. This cake pan is made of blue steel, enhancing browing. It also has
rolled edges.

Baking Sheet, Blue Steel

Baking Sheet, 90° Sides, Aluminized Steel

art. Width Length Height Lbs
41745-30 9” 11 3" 1% 1.3
41745-35 117 13 3%~ 1% 1.8
41745-40 113%” 153%” 1%” 2.2
41745-50 133" 19%” 1%” 3.0
41745-60 153" 23 %" 1% 4.0
41745-65 17 3" 25%” 1% 4.8
The relatively high, flared edges of the baking sheet are suited for baking and

browning large, dense dough products. The sheet allows for full exposure to the
heat of the oven. It is made of '/ thick, black steel.

art. Width Length Height Lbs
41746-60 153" 23%” %" 3.8

Sponge Cake Pan, Splayed Sides, Aluminized Steel

Baking Sheet, 45° Sides, Aluminum

art. Width Length Height Lbs
41751-30 9” 1M3% 1% 1.3
41751-35 11” 133%” 1% 1.7
41751-40 11%” 153%” 1% 2.1
41751-60 153%” 23%” 1% 3.9
41751-65 173%” 25%” 1%” 45
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art. GN  Width Length Lbs
41744-32 11 123%” 207" 1.6
41744-53 2/1 25%” 207%” 3.2
41744-60 - 153%” 23%” 22





