
PERFORATED STEAM TABLE PANS
Ideal for steaming and draining. The medium weight, 24 gauge
18/8 stainless steel pans are available in full or half sizes.

CAPACITY LENGTH WIDTH DEPTH

ITEM QT L IN CM IN CM IN CM PACK

FULL SIZE

8002P 8 1/2 8 20 3/4 52.7 12 3/4 35.5 2 1/2 6.4 6

8004P 14 1/2 13.7 20 3/4 52.7 12 3/4 35.5 4 10 6

8006P 22 20.8 20 3/4 52.7 12 3/4 35.5 6 15 6

HALF SIZE

8122P 4 1/2 4.3 12 3/4 32.4 10 3/8 26.4 2 1/2 6.4 12

8124P 7 6.6 12 3/4 32.4 10 3/8 26.4 4 10 6

8126P 11 10.4 12 3/4 32.4 10 3/8 26.4 6 15 6

FOOTED PAN GRATES
Chrome-plated and highly polished grates keep food from
sticking to the bottom of the pan. Raised grates also serve as a
drain for items that should not stand in liquid or juices.
Available in four sizes.

LENGTH WIDTH HEIGHT

ITEM IN CM IN CM IN CM PACK

PG510 10 25.4 5 12.7 7/8 2.2 1

PG810 10 25.4 8 20.3 7/8 2.2 1

PG1018 18 45.7 10 25.4 7/8 2.2 1

PG1826 24 1/2 62.2 16 1/2 41.9 1 2.5 1

SPILLAGE PAN
For use in hot well or steam tables when a separate water pan is
needed. Accepts standard size pans and can also be used for bulk
storage of wet or dry food products. Made of stainless steel.

LENGTH WIDTH DEPTH

ITEM IN CM IN CM IN CM PACK

SP8006 21 53.3 12 7/8 32.7 6 15.2 6

FULL SIZE DIVIDED PAN
Divided pan fits in full size pan opening, serving two dishes instead of
one, with no adapter bars needed. Medium weight, 24 gauge
18/8 stainless steel. Capacity of each well is 3 1/2 qt (3.3 L).

LENGTH WIDTH DEPTH

ITEM IN CM IN CM IN CM PACK

8002DV 20 3/4 52.7 12 3/4 32.4 2 1/2 6.4 6

ROLL TOP COVER
Keep food pan contents warm and protected with our 18/8 stainless
steel, handled cover that rolls back for easy access to food product.

LENGTH WIDTH HEIGHT

ITEM IN CM IN CM IN CM PACK

RC100 21 53.3 13 3/4 34.9 12 30.4 1
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