USA PAN° Bakeware

Mould Dimensions (in)

Item # StI:ck Coating Description Top Inside Btm. Out. Depth g‘zlz';?rl‘l)

.l' Square Cake
21300 1? Glazed | 22 gauge, wire in rim 773 8x8 734X 7%4 2Y4 2.0 8%16 x 8%16
21500 “P Glazed | 22 gauge, wire in rim 87.3 9x9 834 x 8%4 2Y4 2.2 9%16 X 9%16

Rectangular Cake

21100 ‘ iP ‘Glazed ‘ 22 gauge, wire in rim ‘ 126.6 ‘ 9x13 83/4x12%4 2Y4 ‘ 2.3 ‘ 9% x 13%6

Fluted Tube Cake Pan aluminized steel, seamless construction

In Vol Mould Dimensions (in)
Item # Stock Coating Description " Weight Each (Ib)
v oG (02) Top Inside | Btm.Out. Depth
51060 * Plain | 22 gauge, curled rim 96.0 10 875 334 2.3
51065 | Y | Glazed | 22 gauge, curled rim 96.0 10 87 3% 23

Mini-Fluted Cake Pans Aiuminized steel

Lrmad
” ﬁ Mould Dimensions (in) | Centers (in) Weight
m In Arrange- | Vol. Overall

@ Item # Coating Description ment | (oz)* Top Btm. Each

Stock Size (in)
Inside | Out. gty s 2 (Ib)
Tl | withTube

20853 Y | Glazed 26 gauge, curled rim 3;}?‘3’5 80 | 356 | 3% | 17 | 4% | 4% | 25 | 11Vex15%

Without Tube

26 gauge cups, 22 gauge 4 rows

26200 * Glazed panel, curled rim of 3

30 | 2% 2% 1Y4 3%s | 3%s 22 11%8 x15%4

*Volume (Vol,) indicates liquid volume of mould when filled to brim. Use 60-70% to estimate actual batter weight.
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