
STOCK POTS

SAUCE POTS
Brushed finish aluminum walls promote even heat distribution, making these pots perfect for simmering. The beadless rim makes
cleaning easy and will not trap food particles.

The Point-Two-Five-Line™ Heavy-Duty Cookware
With an extra thick, dent-resistant aluminum alloy up to 1/4" wide, these Eagleware® heavy-duty stock pots

and pans have the strength and durability required in high-volume kitchens. Extra-heavy rivets attach the

sturdy handle to easily withstand the loads they were built to carry. With cookware this strong, you’ll only

have to order once.

CAPACITY INSIDE DIAMETER INSIDE DEPTH

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

EW2510 EW2510WC 10 9.5 10 25.4 7 5/8 19.4 2 EWC10 1

EW2512 EW2512WC 12 11.4 10 25.4 9 22.9 2 EWC10 1

EW2520 EW2520WC 20 18.9 12 30.5 10 5/8 27 2 EWC20 1

EW2532 EW2532WC 32 30.3 14 35.6 115/8 29.5 2 EWC40 1

EW2540 EW2540WC 40 37.9 14 35.6 15 38.1 2 EWC40 1

EW2560 EW2560WC 60 56.8 16 40.6 17 1/2 44.5 2 EWC60 1

CAPACITY INSIDE DIAMETER INSIDE DEPTH

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

EW2506 EW2506WC 6 5.7 10 25.4 4 1/2 11.4 2 EWC10 1

EW250812 EW250812WC 8 1/2 8 10 25.4 6 3/8 16.2 2 EWC10 1

EW25010 EW25010WC 10 9.5 12 30.5 5 1/4 13.3 2 EWC20 1

EW2514 EW2514WC 14 13.2 12 30.5 7 1/2 19.1 2 EWC20 1
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