) Chicago Metallic

Commercial & Foodservice Bakeware
A BUNDY BAKING SOLUTION
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Our NSF StayFlat® Sheet Pans are available in three sizes - full, half, and
third-size. The latest third-size addition features a sanitary open bead,
semi-curled rim for enhanced accessibility and easy cleaning. StayFlat
technology continues to dramatically increase pan strength and longevity,
ensuring you experience unmatched innovation, reliability, and efficiency.

Reinforced Sides Prevent Flaring

StayFlat Sheet Pans feature sidewalls that are continuously reinforced with a horizontal
engineered rib. This feature increases sidewall strength up to 30% and provides an easy
visual identification reference for situations where stronger, flatter sheet pans are required,
such as for transport or for baking pies and cakes.

Increased Tensile Strength

A proprietary manufacturing method
imparts a residual tensile stress in the
StayFlat pan bottom, which further
increases the strength of the pan and
resists damage from denting or bowing.

Concave Bottom Resists Bowing

The method used to increase tensile strength
of the StayFlat pan bottom also creates

a slightly concave bottom that flattens
during heating for even heat distribution
and increased resistance to bowing.

Full-Size

30694 * Plain 16 gauge*, band in rim 171346 x 251346 x 1
Half-Size

30850 “P Plain 18 gauge*, band inrim 121346 x 171346 x 1
Third-Size

45052 S Plain  Lo8auser, sanitary open bead, 9%6 x 17% x1

* In Stock in USA | * In Stock in Canada | 1P In Stock in USA & Canada | StayFlat® U.S. Patent No. 9,737,171 | *Aluminum

Find your local Chicago Metallic sales representative at cmbakeware.com/local-rep for
more information or to place an order.
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Custom Pan Manufacturing

Need custom pan sizes, mould designs,
or configurations? Chicago Metallic
can design a pan to meet your specific
baking needs.*

+ Pansize and arrangement
+ Mould designs for signature products
- Material options

+ Strengthening options

*Minimum order quantities as low as 250 on most pans.

Custom Chicken Thawing Pan
and Sub Bun Pan

% Made in USA with Global Materials

USA: 800.323.3966 - customerservice@cmbakeware.com | Canada: 226.400.4035 - customerservice@cmbakeware.ca | [ @
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