
SPECIFICATIONS

UPC 029419036196

(W) Width (IN) 12.75

(D) Depth (IN) 20.87

(H) Height (IN) 4

CERTIFICATIONS

30043

Full-size 4-inch-deep Super Pan V®
perforated stainless steel steam table

pan
This durable 22-gauge 300-Series stainless steel perforated pan is

ideal for steaming foods or draining fats, juices or moisture. Resistant

to dents and dings, this pan has rounded, diagonally tapered corners

that are up to 300 percent stronger compared to traditional corners,

and the design makes it easy to pour and scoop out food. The pan

also features flat edges with higher rims to prevent loss of steam for

increased efficiency. Antijam stacking lugs enable easy separation and

lifting of the pan.

FEATURES &  BENEFITS

Heavy-duty 22-gauge 300-Series stainless steel•

Newly designed pour corners are up to 300 percent stronger•

¼-inch holes on bottom and sides drain quickly•

Antijamming design•

Flat edge and corners keep pans tight in well•

Jacob's Pride® lifetime limited warranty•
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