Professional Cookware

m All items on this page are part of our economy line
offerings, identified by our green e-line icon and

matching color-coded chart items.

OPTIMA Il ALUMINUM SAUCE PANS

Straight walled, satin finished aluminum construction and riveting
makes for a dependable and even heating pan for any sauce or
gravy imaginable.

CAPACITY TOP BOTTOM HEIGHT
ITEM QT L IN ™ IN ™M IN ™M GAUGE COVERTO FIT PACK
@mAPS1 1.5 14 6 15.2 5 12.7 312 89 10 APSC1 12
APS2 275 2.6 7508 19.4 6 15.2 4 10.2 9 APSC2 12
APS3 3.75 35 9 229 712 19.1 4 10.2 9 APSC3 12
APS4 4.5 4.2 9 229 712 19.1 5 12.7 9 APSC4 12
APS5 55 5.2 93/4 248 812 21.6 5 12.7 9 APSC5 12
APS7 7 6.6 10172 26.7 812 21.6 51/4 133 9 APSC7 6
APS10 10 9.5 1112 29.2 93/4 24.8 512 14 9 APSC10 6

OPTIMA [l ALUMINUM SAUCE PAN COVERS

Designed for the Optima Ill sauce pan, our covers, made of 1100 alloy
aluminum, create a fit that locks in flavor and maintains heat consistency.

ITEM IN c™m GAUGE FITS PAN PACK
)’ APSC1 6 15.2 19 APS1 6
APSC2 7508 194 16 APS2 6
APSC3 9 229 16 APS3 6
APSC4 9 229 16 APS4 6
APSCS5 93/ 248 17 APSS5 6
APSC7 1012 267 17 APS7 6 |
APSC10 Mz 292 14 APS10 6

OPTIMA Il ALUMINUM BRAZIERS

Even heat distribution and thermal conductivity make these braziers
ideal for browning, simmering and more. Heavy-duty construction
and rivets make it great for any bustling kitchen.

CAPACITY INSIDE DIAMETER INSIDE DEPTH
ITEM QT L IN ™M IN ™M GAUGE COVERTO FIT PACK
@m ABRT5 15 14.2 14 356 6 152 8 APC32 1
ABR18 18 17.1 16 406 51 133 8 ASPC34 1
ABR24 24 27 17 432 538 137 8 APC60 1

OPTIMA 1l ALUMINUM SAUTE PANS

Its flat aluminum bottom and rounded corners create a chef’s ideal sautéing surface.

Coupled with the sturdy three-riveted handle this pan is consistent, easy-to-use and durable.

CAPACITY INSIDE DIAMETER INSIDE DEPTH
ITEM QT L IN ™M IN M GAUGE COVERTO FIT PACK - Q
@w ASTP3 3 28 934 24.8 238 6 8 APC10 1
ASTP5 5 47 13 298 238 6 8 APC20 1
ASTP7 7 66 133 349 23 7 8 APC32 1






