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Professional Cookware

FRY PANS
These contoured fry pans
are well-balanced and boast
specially designed handles
to ensure control and ease in
handling. The extra-thick
aluminum alloy guarantees
maximum durability.

SAUTÉ PANS
Durable straight wall construction and a brushed finish ensure
even heat distribution and make these heavy-duty sauté pans
ideal for stove top browning and simmering.

TOP BOTTOM INSIDE DEPTH

ITEM IN CM IN CM IN CM GAUGE PACK

EWF3018 7 17.8 4 3/4 12.1 1 1/2 3.8 2 1

EWF3020 8 20.3 5 3/4 14.6 1 7/8 4.8 2 1

EWF3025 10 25.4 7 5/8 19.4 2 5.1 2 1

EWF3030 12 30.5 9 3/4 24.8 2 1/4 5.7 2 1

SAUCE PANS
Straight walled sauce pans are perfect for simmering gravies,
sauces, and hot cereal. They have a satin finish exterior and
interior, with a stamped steel plated handle.

CAPACITY INSIDE DIAMETER INSIDE DEPTH

ITEM QT L IN CM IN CM GAUGE PACK

EWA251 1 1/2 1.4 7 17.8 2 1/4 5.7 2 1

EWA253 3 2.8 8 5/8 21.8 3 7.6 2 1

EWA255 5 4.7 9 1/4 23.5 4 1/4 10.8 2 1

CAPACITY INSIDE DIAMETER INSIDE DEPTH

ITEM QT L IN CM IN CM GAUGE COVER TO FIT PACK

EWP253 3 2.8 10 25.4 2 3/8 6 2 EWC10 1

EWP255 5 4.7 12 30.5 2 5/8 6.7 2 EWC20 1

EWP257 7 6.6 14 35.6 2 7/8 7.3 2 EWC40 1
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