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Área de Cocina

ITEM #      DIM DEPTH  
PROFUNDIDAD

CAP SOLID 
COVER 
TAPA SÓLIDA

NOTCHED 
COVER 
TAPA CON 
MUESCA

WIRE 
GRATE 
REJILLA

FALSE  
BOTTOM 
FALSOS 
FONDOS

22002
Full | Completo  
20 ¾ x 12 ¾"  
53 x 32.4 cm

2.5" / 6.4 cm 8.2 QT / 7.7 L

575528 575529 575527 578801022004 4" / 10 cm 14.8 QT / 14 L

22006 6" / 15.2 cm 21.2 QT / 20 L

22232
Two-Thirds | 
Dos Tercios 
13 3⁄8 x 12 ¾" 
35.2 x 32.4 cm

2.5" / 6.4 cm 6.3 QT / 5.9 L

575578 575579 N/A N/A22234 4" / 10 cm 10.1 QT / 9.5 L

22236 6" / 15.2 cm 15.7 QT / 14.8 L

22122
Half | Mediano  
10 3⁄8 x 12 ¾" 
26.4 x 32.4 cm 

2.5" / 6.4 cm 4.3 QT /  4 L

575538 575539 575537 578812022124 4" / 10 cm 7 QT / 6.6 L

22126 6" / 15.2 cm 10.6 QT / 10 L

22241L
Half Long | 
Medio largo 
20 ¾ x 6 7⁄16"  
53 x 16.2 cm

1.3" / 3.2 cm 2.1 QT / 1.9 L

22240 N/A N/A N/A
22242 2.5" / 6.4 cm 4 QT / 3.7 L

22244 4" / 10 cm 6.3 QT / 5.9 L

22246 6" / 15.2 cm 9.2 QT / 8.7 L

1/1

2/3

1/2

1/2 Long | Medio largo

ANTI-JAM 
STEAM PANS

Available in three different gauges: 
• 22 / 0.8 mm  
• 24 / 0.6 mm  
• 25 / 0.5 mm

01.
20

25

HEAVY WEIGHT / 304 STAINLESS STEEL / 0.8 MM/ 22 GAUGE |  
DE GAMA ALTA / ACERO INOXIDABLE 304 / 0.8 MM / CALIBRE 22

Reinforced edges & corners 
resist bending. Space 
between pan creates 
ventilation, allowing pans 
to dry completely for 
proper sanitation. 




