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10-inch Wear-Ever® aluminum fry pan
—_— with natural finish and silicone handle
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( ) Built for demanding commercial kitchens, the Vollrath® Wear-Ever fry
pan combines outstanding durability with dependable performance. Its

\ e E p heavy-duty, impact-resistant aluminum construction heats and cools

quickly, with a low-profile design that cleans just as easily. The smooth,

natural finish ensures even heat distribution, for consistent results you

SPECIFICATIONS can count on. The new handle provides a cooler, more comfortable
ergonomic grip and is heat resistant up to 450°F continuous use,
upc 029419564279 600°F intermittent use. The Ever-Tite system promises a lifetime
(W) Width (IN) 10.5 limited warranty against loose rivets.
(D) Depth (IN) 17.91
(H) Height (IN) 3.08 FEATURES & BENEFITS
(L) Length (IN) 17.91 - 10-inch pan balances generous cooking surface with quick heating
(H2) Secondary Height (IN) 2 - Heavy-duty, impact-resistant aluminum is incredibly durable
(DI) Diameter 10.5 - Natural finish ensures consistent, even heat distribution
Coating or Finish Natural Finish - New stay-cool silicone handle features a patent-pending no-slip
Handle Type Silicone Handle grip
Handle Color Black - Silicone handle is heat resistant up to 450°F continuous use, 600°F
intermittent use
CERTIFICATIONS « Riveting system features a limited lifetime warranty

wADE I « Made in USA and NSF-certified
USA
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