2005
Commercial
Baking]Pans

for, Retail
&
Foodservice Bakers




TABLE OF CONTENTS

About the Company ......... ... ... 2 MuffinPans ... . . 13
Sure Bake and Glaze, Specialty Cast Aluminum Pans, Bundt® Pans ........ 14
Handling and Cleaning Guidelines ................ 3 CakeS&PIES 1.t 15
Breads ..o 45 PizzaBakalon ... 16-17
Specialty Bread Pans ... 6-7 Fry Pans .. ...oooinrii i 18
Silmax® Silicon Baking Pans . ... 8-11 Specialty Products ..............c.coiiinian. .. 19
SheetPans ...... .. .. .. . i 12

hicago Metallic is a manufacturer of high quality commercial metal bakeware serving the

food service, supermarket and retail baking markets. Founded in 1898 by the Debs family in

Chicago, the firm remained on the south side of Chicago for over 50 years, establishing itself as
an expert in metal bakeware. In 1958 Chicago Metallic relocated to a 34-acre site in suburban Lake
Zurich, lllinois, where it presently occupies a 300,000 square foot manufacturing facility. In 1996
Chicago Metallic expanded its pan-making operations with the acquisition of the assets of the
Ekco/Glaco plant in Humboldt, Tennessee.

Humbaldt, Tennesses

Chicago Metallic

Division of C.M. Products, Inc. (Delaware)

800 Ela Road, Lake Zurich, lllinois 60047-2390
800/323-3966 * 847/438-4700 + Fax 847/438-2175 » www.bakingpans.com




Sure Bake and Glaze

Most Chicago Metallic baking pans are available plain or with Sure Bake and Glaze. Sure Bake and Glaze (SB&G) is a
two part process developed to provide the best possible surface for baking. The first part, called Sure Bake, is an
electrolytic bath process that prepares the pan’s surfaces for the application of glaze by providing a little “tooth” to
the surface of the pan.This preparation allows the glaze to adhere tightly to the pan’s surface providing a longer
glaze life.

The second part of the Sure Bake and Glaze process is the application of the silicone coating itself (Glaze) to the
prepared surface. The purpose of the glaze is to promote the easy release of baked products from the pan. Although
glazing is not a permanent coating, commercial reglazing facilities are available.

Pan glaze and pan life can be prolonged with a preventative maintenance program designed for each particular
pan.The key to success of any baking pan maintenance program is that management must first develop a philosophy
about the care of pans, establish a definitive pan-care training program, and insist that all associated with the use of
the pans follow the designed program, including periodic pan reglazing cycles.

Glazed Bakeware Handling and Cleaning Guidelines

All Chicago Metallic pans with Sure Bake & Glaze have a silicone glaze coating applied to the surface of the
pan to aid in the removal of baked products. Because this silicone glaze is not a permanent coating, the use and care
suggestions listed below should be followed in order to prolong the life of the glaze.

Daily Use

|. Lubricate pans. Prior to panning the products to be baked, apply a pan lubricant or spray to the baking area(s)
of each pan. Brand new or newly reglazed pans generally do not require as much lubrication as older pans. Brand
new glazed pans work best after first lubricating the pan’s baking contact surfaces and then baking for ten
minutes, without any product in the pan.

2. Depan products quickly. Baked products should be depanned immediately after baking while the pan is still hot
or warm. If you allow baked products to cool in the pan, steam from the product will penetrate the glaze. This
may cause glaze lifting or premature glaze failure and can actually result in damage to the pan’s surface.

3. Do not scratch or scrape pans. Do not use metal utensils or other objects that could scratch the glaze. Deep
scratches may cause surface corrosion on the pan.

Daily Cleaning

I. Clean as you go. Usually, just wiping still-warm pans with a clean towel is all that is necessary. Sometimes it
helps to apply a little pan lubricant or non-stick spray to the towel first. Avoid pan washing whenever possible.

2. Wash with mild soap & water only when absolutely necessary. Only mild soap and water should be used
when washing commercial baking pans. Do not use harsh cleaners, highly alkaline detergents or abrasive
scrubbing pads. Use of these materials will damage the glaze and cause the glaze to fail prematurely. Thoroughly
dry all pans immediately after washing — warm ovens work well. After every washing, reseason baking surface(s)
immediately with pan lubricant or spray and bake at 350° for ten minutes. Follow pan storage guidelines.

NOTE: Do not soak pans in water. Do not wash in automatic dishwashers.

3. Once dry, store pans upside down. Do not nest pans immediately after towel drying. Keep pans away from
moist and humid storage environments. The best storage areas are dry, warm storage areas or still-warm ovens.




[tem #40405 Item # Bottom Weight Approx.

Stock # Plain w/SB&G Top (Inside) (Outside) Depth Ea., lb. LoafWeight

Single Open Top Bread Pans - aluminized steel

40S* 40401 40405 5 x 3/ 5x2'% 2% 2 *ls Ib. loaf
B4106 — 41065 8 x4 7'l x 3 2') 9 */4 Ib. loaf
ltem #40565 429 — 40425 8',x4') 7le x 3 2°/4 1.0 | Ib. loaf
565 40561 40565 9 x4'h 8'/sx 34 2°/4 1.0 | Ib. loaf
91S 49110 49115 10x5 s x 4e 3 1.3 |'/2 Ib. loaf
49S 40491 40495 12'/s x 4'/2 I1'/2 x 3% 2°/4 1.3 I'/2 Ib. loaf

*28 gauge aluminized steel

Item # Individual Pan Size, inches Weight
Stock # w/SB&G Top Inside Bottom Out Depth Per Set, Ib.
3-Strap Open Top Bread Pan Sets - aluminized steel
42-3 44235 8'/»x4') 7le x 3°/s 2%/ 43 95 x 727
56-3 45635 9 x4'h 8'/4x 3'/4 234 45 955 x | 74
91-3 49135 10x5 9ls x 4s 3 5.6 10%/2 x 18
49-3 44935 12')s x 4> 1'% 34 2%/ 59 1235 x 1 7%/

4-Strap Open Top Bread Pan Sets - aluminized steel

40-4* 44045 5/sx 3'/s 5x2'h 2°/16 I.6 6'7s x 1775
B4406 44065 8 x4 7'1ax 34 2'h 52 8'"/1e X 19%4
42-4 44245 8', x4 7°le x 3%/ 2/ 55 95 x 2171s
B4485 44585 8'/2x 54 8x5 3 6.9 916 x 26
56-4 45642 9 x4 8'/ax 34 2%/ 5.8 9% x 217/s
91-4 49145 10x5 e x 4s 3 6.7 0%/ x 23'/s
91-4L 49415 [0x5 9fs x 45 3 74 10%/52 x 26
B4476 44765 12x5 12 x 4/ 3% 8.6 1216 x 23%e
49-4 44945 12'7sx 4') 172 % 3% 2%/4 7.3 [2°'/5 x 2175

*28 gauge aluminized steel

5-Strap Open Top Bread Pan Sets - aluminized steel

B4572 44575 73le x 3%s 6’1 x 3 2'/4 55 8'/16 x 25%/4
42-5 44255 8', x4 7°ls x 3°s 2%/ 6.7 972 x 26
56-5 45655 9 x 4% 8'/4x 34 2/ 7.0 9%/5 x 26
49-5 44955 1214 x4 1'% 3 2%/ 9.0 1252 x 26

6-Strap Open Top Bread Pan Sets - aluminized steel

B6902+ 46925 5% x 3/ 5x2'h 2'/s 34 6x257/s
40-6* 44605 5 x 3 5x2'h 2% 24 6'/s x 25

+ Individual pans have a seamless construction style, curled rim, no wire

* 28 gauge aluminized steel
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Single Pullman Pans - aluminized steel

4615 44615 I3 x4 12°/4 x 3% 4 1.7 I'/2 Ib. loaf
4615C 44660 Sliding Cover 5 —
464S 44650 16 x4 15%4 x 3%/ 4 2.1 2 Ib. loaf
464SC 44655 Sliding Cover 6 =

3-Strap Pullman Pan Sets/Covers - aluminized steel

461 44635 13x4 123/a x 3a 4 6.8 [3%/2 x 5%
461C 44645 Drop Cover 415 14%/s x 167/
464 44365 16 x4 1534 x 34 4 7.8 162/ x 154
464C 46465 Drop Cover 3.8 1736 x 16"/

4-Strap Pullman Pan Set/Cover - aluminized steel

468B 44685 13 x4 12%/4x 3a 4 9.6 [3%4 % 21%/s
468C 44695 I'/2" Nested Style Cover — Fits #44685 6.1 1434 x 22

Individual Pan Size, inches

Hearth Bread Pan Sets - aluminized steel - approx. loaf weight 2 Ib.

3 pans per set, with bottom and sidewall perforations, rounded bottom:
B4440 44405 [1'2 %6 I x3'% 2'/ 6.5 12%16 x 257/

4 pans per set, with quilted bottom and Perfescape only:
[1-4 41145 [1'2 x 5% Il x 37 2% 7.6 12%16 x 26
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S pecialty B reads

Item # Molds Mold Weight Overall
Stock # Glazed Per Pan Dimensions Ea,, Ib. Size

Baguette/French Bread Pans - 16 gauge, .081 dia. perf. aluminum

B5016 43005 3 long 5% x 26 32 18 x 26 x2
B5017 44005 4 long 375 x 26 2.8 18 x 26 x |
B5015 45005 5 long 3x26 29 18 x 26 x |
B5018W 45515 5 across 3x26 29 18 x 26 x |
B5018 45505 5 across 3% 18 3.1 18 x 26 x |
B5019 46005 6 long 21°n x 26 3.1 18 x 26 x |

Item # Molds Mold Dimensions (inches) Weight  Overall

Stock# Glazed Per Pan Top (In) Bottom (Out) Width (Top) Depth  Each,Ib. Size

Sub Sandwich Roll Pans - 16 gauge perforated aluminum
Full-sized with 10 individual flat-bottomed perf. molds, each with endcaps

40010 40010 10 12'/ 2 3 ) 41 18 x257ex |
Half-sized with 5 individual flat-bottomed perf. molds, each with endcaps
250-B 42505 5 12'/, 2/ 3 Bln 1.9 18 x 12%ax |

Item # Capacity Top Bottom Centers

Stock # w/SB&G Arrangement oz. Inside Outside L W

Mini-loaf Pans - aluminized steel

572-DI12 45755 2 rows of 6 6.4% 3ex 2 3'ax2s 1*/16 3 4'h 97ls x 19')
572D 45725 4 rows of 7 6.4% 3's x 2') 31 x 2 1%/16 3's 4/, 187/s x 257/s
572DS 45727 4 rows of 7 6.4 ex 2 3hx2s [*/16 3 4'h 177]s x 257/s
*Liquid volume of mold if filled to brim. Use 60-70% factor for batter weight.

. Item #43005 Item #44005

Item #40010
Item #45725
Item #45005

Item #45505 Item #45515 Item #42505




S pecialty

Item # Individual Pan Size, inches Overall

Item #48514

Stock # w/SB&G Diameter Per Set, Ib. Size

Crimped Round Bread Pan Set - 4 pans per set -
aluminized steel

B8514-1 48514 10 3% 9.7
Approximate loaf weight | Ib.

Top In length

10°16 x 185

Item # Individual Pan Size, inches Weight Overall

Stock # w/SB&G Per Set, Ib. Size

Cinnamon/Package Roll Pan Set - 3 pans per set - aluminized steel
B1690 41695 9'/s x &5 9 x 6%/s 17/s 4.5 s x 22'/s

Top Inside Bottom Out Depth

Item #41695

All bun and roll pan and mold specifications have been changed to their actual dimensions from their “known-as” or
nominal dimensions. The pan dimensions have not changed, we are now reporting the mold’s actual dimensions.

Bottom Vert. Weight Overall
Arrangement Ea., Ib. Size

Item # Top

Stock # w/SB&G Inside  Outside  Depth
Hamburger Bun Pans/Muffin Top Pans - aluminized steel

Individual hamburger buns/rolls and muffin tops

B2409 42495 3%, 3'e Bfn 4 rows of 6 59 1716 x 25" )16 x '/
B2413* 42345 4'/4 3/ 'f2 4 rows of 6 6.6 192 % 28%ax |'/s
B2402 42425 4'/s 3ls ' 3 rows of 5 54 1716 x 25" 16 x 1'/s

Clustered hamburger buns/rolls - 4 buns/rolls per cluster
B2404 42445 3% 3%s '

*Will not fit 18 x 26 rack

6 clusters of 4 6.0 1716 x 25")16 x 1'/s

Item # Top Bottom Vert. Overall

Stock # w/SB&G Inside Outside Depth  Arrangement Size

Hot Dog Bun Pans - aluminized steel

Individual hot dog buns/rolls
B2410* 42415 6x 2 5' % 1% 'f2
B2403 42435 6x 26 5'hx 17 'l

*Will not fit 18 x 26 rack

167 x 277 x|
[7"16 x 25" 16 x 1'/s

4 rows of 6 57
3 rows of 6 59

Item #42435

Item #42425 Item #42445

Item #44755

Item # Grooves Groove Weight
Size, inches Overall

Stock # w/SB&G Width Ea., Ib.

Breadstick Pan - 14 gauge aluminum

475 44755 14 *he 35 1776 x 257/




Introducing SilMax®

Introducing SilMax®, our new commercial quality product line of silicone
bakeware. Unlike other silicone bakeware being sold in the food service industry,
SilMax® is designed for the professional baker and comes in many unique shapes and

sizes not found in traditional metal pans. Made of 100% liquid silicone with a glossy non-stick interior
surface, SilMax® ensures a flexible easy and quick release with every bake. The pans can be used in
the freezer, microwave or oven.

Item #80001 Item #80004 Item #80007

Item #80010

Item #80012

Item #80016

(%)
(a
Z Weight
! Item## Stock# Description Arrangement Top Inside Overall Each (Ib.)
< Silicone Baking Pans
o 80039 SFO39 Big Boat 3 rows of 3 4 x /s ' [1%ax7 1.7
E 80034 SFO34 Brochette 2 rows of 3 3 1'% 1% 7 1.7
O 80026 SF026 Cake Bars 3 rows of 4 3'ex 1'/e ['/s 13 x7 1.7
U 80028 SF028 Cylinders 2 rows of 4 2°/s 1/ [1%ax7 1.7
: 80056 SFO56 Daisy 2 rows of 3 27/ I 1% 7 1.7
G 80049 SFO49 Diamond Large 2 rows of 3 2" 174 134 x7 1.7
@ 8006 | SFO6 1 Fantasy - Assorted 2 rows of 3 3 1"/ [1%ax7 1.7
80025 SF025 Financiers - Small 4 rows of 5 2x | ' 1% 7 1.7
80054 SFO54 Financiers - Large Staggered 3% x s ' 113 x7 1.7
80043 SFO43 Flan Mould Small 3 rows of 5 I'f ' [13/ax7 1.7
80045 SFO45 Flan Mould Medium 2 rows of 4 2°/s *fe 134 x7 1.7
80047 SFO47 Flan Mould Large 2 rows of 3 3's 34 134 %7 1.7
80058 SFO58 Gugelhopf 2 rows of 3 27/ ['/4 [13ax7 1.7
80004 SFO04 Half-Sphere Small 2 rows of 4 2 | [1%ax 7 1.7
80001 SFOOI Half-Sphere Large Staggered 3 ['/2 134 %7 1.7
80040 SFO40 Hearts Small 2 rows of 4 2°/s ['/2 [13/ax7 1.7
80036 SFO36 Hearts Large 2 rows of 3 2'h I'f2 [1%ax 7 1.7
' 80032 SFO32 Madeleines 3 rows of 3 2%ax 134 *ls [13x 7 1.7
80022 SF022 Muffins Small Staggered 2 [*/e [13ax7 1.7
. - 80023 SFO23 Muffins Medium 2 rows of 3 234 %/ [13ax7 1.7
80052 SFO52 Muffins Large 2 rows of 3 3 2'/4 134 %7 1.7
80018 SFO18 Oval Medium Staggered 23/ x 2 3 [13ax7 1.7
80055 SFO55 Oval Large 2 rows of 4 3x2'e |%/s 113ax 7 1.7
80007 SFO07 Pyramids 2 rows of 3 27l x 27/s I'/2 13 x7 1.7
80010 SFOI0 Savarins Small 3 rows of 6 15/e 'f2 [13ax7 1.7
w 80012 SFO12 Savarins Large 2 rows of 3 27/ s 11%ax 7 1.7
Z 80016 SFOl16 Tartlets 2 rows of 3 234 s 13 x7 1.7
a.
o
L
—
%)
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Item #80026

' Item #80018

Item #80034

I Item #80040
' Item #80047
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Item #80028
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Item #80043

l . Item #80049
' Item #80055
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Item# Stock# Description (in inches) Overall

Individual Silicone Baking Moulds

80300 SFT300 Bake and Roast I/ Il x 84 7
80306 SFT306 Square Cake 2 9%x9 6
80326 SFT326 Plum Cake Small 2') 9'/s x4 4
80330 SFT330 Plum Cake Medium 23/ 10 x4 4
80331 SFT331 Plum Cake Large 24 [1'2x 4 .5
80332 SFT332 Loaf Pan 3 [1'2x5'h 6
80202 SFT202 Big Star 2 10 4
80522 SFT522 Brioche 3 8'/, 5
80220 SFT220 Daisy |2 8%/4 3
80424 SFT424 Flan Pan Small |'/s 9'% 4
80426 SFT426 Flan Pan Medium |'/s 10 4
80428 SFT428 Flan Pan Large I'/s I 5
80250 SFT250 Gugelhopf 4 8%/4 6
80210 SFT210 Heart '/ 8%/s 4
80205 SFT205 New Savarin 2 9'/4 5 Item #80300
80224 SFT224 Savarin Cake 2'/4 9'/ 4
80228 SFT228 Pizza Pan I8 Il 5
80226 SFT226 Round Mould 2 10 6
80118 SFT118 Round Cake Pan I/ 7 3
80120 SFT120 Round Cake Pan '/ 8 4
80122 SFT122 Round Cake Pan I/ 8'/ 4
80124 SFT 124 Round Cake Pan I/ 9'/ 5
80126 SFT126 Round Cake Pan 13/4 10 .6 Item #80306
80128 SFT128 Round Cake Pan 134 I 6

Item #80326 Item #80330 Item #8033 1

Weight
Item #88000

Item# Stock# Description Overall Ea. Ib.

Silicone Baking Mats

88005 Mat-Half  Half Size Silicone Baking Mat
(fits 13 x 18 sheet pan) %16 5

88000  Mat-Full  Full Size Silicone Baking Mat
(fits 18 x 26 sheet pan) 16 x 24 Il
Item #88005

Weight

Item# Stock# Description Overall Ea. Ib.

(detail) Item #44890

Perforated Aluminum Sheet Pans for
Silmax products
40857  85P 18 gauge Half Size 3% 18x | 19

44890 489P I8 gauge Full Size 18 x 26 x | 29




. Item #80118
l Item #80124

l Item #80120

I Item #80126
I Item #80205

| I Item #80202

| Item #80220
. Item #80228
Item #80426

Item #80224

I I |tem #80250
. Item #80428

l Item #80122
l Item #80128

Item #80210

Item #80226

. Item #80424
| I Item #80522




S heet P ans

Most sheet pan products are made from aluminum, although aluminum-coated and tin-coated steel
products are available for baking specialty products. Sheet pans are usually specified by the aluminum
thickness (either solid or perforated) and the overall nominal pan dimensions. The nominal dimensions
of full- and half-sized sheet pan products are listed below. The actual dimensions are slightly smaller.

Item # Weight Overall

SAREIN Stock # Plain w/SB&G  Material Thickness Ea., Ib. Size
Full-Sized Sheet Pans
Aluminum
60% 40600 40605 12 gauge 40 18 x 26 x
69 40690 40695 40 18 x 26 x

|6 gauge, BISSC+ approved

(decall) frem #44691 gq 40800 40805 18 gauge, BISSC+ approved 34 18 x 26 x
90 40900 40905 20 gauge, BISSC+ approved 29 18 x 26 x
Perforated Aluminum
469P 44697 44691 16 ga.- btm .081 dia perf. only 33 18 x 26 x |
489P 44890 44895 I8 ga.- btm 1/8 dia perf. only 29 18 x 26 x |
469PF — 44692 16 ga.- 3/32 sq. perf. all over 29 18 x 26 x |
Bakalon - pictured on page 17
469BK — 44693 |6 gauge Bakalon 3.1 18 x26x |
@ Teflon — non-stick

80TC — 40803 18 gauge Teflon - top-coated 34 18 x26x |
Aluminized steel

Item #44692 (detail) BI1552 — 41555 036 stainless steel 52 18 x26x |

Stainless steel

| 40950

e # 70% 40700 — 23 gauge aluminized steel 5.8 18 x26x |
Perforated Aluminized steel
36 — 40365 23 gauge - square perf. all over 4.4 18 x26x |

Half-Sized Sheet Pans

Item #4085 @ Aluminum
I5

41500 41505 I8 gauge 29 21 x 15 % |

85 40850 40855 I8 gauge 2.1 18x 13 x|
95% 40950 40955 14 gauge 1.6 18 x 13 x|
Bakalon - pictured on page 17

Item #40450 @ 95BK* — 40952 |4 gauge Bakalon I.6 18x 13 x|
Teflon — non-stick
85TC — 40853 I8 gauge Teflon - top-coated 2.1 18x 13 x|
Perforated Aluminum
85P 40857 40851 I8 gauge - bottom perf. only 1.9 18 x 13 x|

Item #40910
Quarter-Sized Sheet Pans
45 40450 40455 |6 gauge aluminum 1.0 9'hx 13 x|
Bakalon - pictured on page 17
45BK = 40452 |6 gauge Bakalon 1.0 9'hx 13 x|

18 x 12 Aluminized Steel Sheet/Jelly Roll Pan

41218 51218 51215 26 ga. aluminized steel I.6 18x 12 x|
Item #40917

Display Pans - Anodized aluminum
Aluminum* Gold __ Silver
ltem #45135 91D 40912 40910 40917 |6 gauge anodized aluminum 24 18 x 26 x |
92D 40922 40920 40927 16 gauge anodized aluminum 1.2 9x26x |
.1
9

%)
<
<
2
Ll
bl
-
=
%)
=
<
-
L
L
L
)

93D 40932 40930 40937 16 gauge anodized aluminum 12 x 18 x |
94D 40942 40940 40947 16 gauge anodized aluminum 9'hx 13x 1
* Plain aluminum, not textured

Bagel Pans - Swedish Style Perforated Aluminum Screens

B5013 — 4513514 gauge - .094 dia. perf. embossed side ribs 2.2 18 x 26
485P — 4485012 gauge - .08 dia. perf. hemmed sides 29 18 x 26

Item #44850

Item #44801

Perforated Aluminum Baking Sheets - wire in rim style

B5011 44801 44800 16 ga.-.081 dia. perf. btm. only 37 18 x 26
with embossed rib inside the edge

* Sanitary open bead + Baking Industry Sanitation Standards Committee




Item# Arrangement Volume- Top Bottom Vertical Centers Weight Overall
Stock# Plain w/SB&G Description Brimful*  Inside Out Depth L \24 Ea., Ib. Size

Mini-Muffin Pans - aluminized steel

50024 50024 — 4 rows of 6 mini-muffin I.1 2'/1s 1*/s "1 2'/> 2'f2 I.3 I/ x 154
519D — 45195  S5rowsof6 mini-muffin Il 17/s I/ ’Is 2% 2'/a 3.8 127/s x 177/s
529D — 45295 6 rows of 8 mini-muffin I.1 17/s ['/a ’Is 234 2'/4 6.8 177/s x 257/s
524D — 45245 4 rows of 6 mini-muffin 2.1 2'/1s 1*/s |'/s 2%s 2%s 37 127/s x 177/s
525D — 45255  é6rowsof 8 mini-muffin 2.1 2'/16 1%/ |'/s 2% 2%a 7.1 177/s x 257/s
Cu?cakeIMufﬁn Pans - aluminized steel

B504 — 45045 3 rows of 4 cupcake 3.8 23/a 2'/16 13/g 3% 3% |.8 10°/s x 137/s
522D — 45225  3rowsof 4 cupcake 38 23/4 2'/1 13/ 4 4 33 127/e x 177/
552D = 45525 4 rows of 6 cupcake 38 234 2'1e 1 %/s 3°fe 3% 4.4 14'/16 x 20"/ 1
557D — 45575 5 rows of 7 cupcake 3.8 23/a 2'/16 13/g 3% 3% 6.3 177/s x 257/s
560D — 45605 4 rows of 6 cupcake 38 2%/4 2'/1 13/ 4 4 6.1 177/s x 257/s
Oversized Muffin Pans - aluminized steel

364D — 43645 3 rows of 4 large 5.0 3'/s 2'/ I'/4 3%/s 3%/ 35 127/s x 177/s
564D — 45645  4rowsof 6 large 5.0 3'a 2'f ['/a 3fs 3% 64 1 77/s x 257/s
32IF — 43215 3 rows of 4 texas-size 5.6 3% 2"%/16 ['/a 3% 3°/s 39 127/ x 177/s
526D — 45265 4 rows of 6 texas-size 5.6 3% 2%/ I'/4 3%/s 3%/s 7.1 1778 x 257/s
351F — 43515  3rowsof4  jumbo 6.2 3'% 3's ['/a 45 4'/s 3.7 138 x 177/
451D — 44515  4rowsof5  jumbo 6.2 3'% 3'/s I'/s 4 4'/s 6.6 1 77/s x 257/s
337F — 43375 3 rows of 4 jumbo 7.0 3%/s 3 I'/2 4 3%/16 45| 127/s x 1778
528D — 45285  4rowsof6  jumbo 7.0 3%s 3 I'/2 37fs 4 7.1 177/s x 257/s
B5446 — 45445  4rowsof 6  jumbo 7.0 3%s 2"/ 1'7/3 4 4 7.6 1 77/s x 25°/4
355F — 43555 3 rows of 4 large-crown 73 3'/ 216 [%/16 4'/s 4'/s 3.8 138 x 177/
455D — 44555 4 rowsof 5 large-crown 73 3'% 2'/16 1516 45 4'/s 6.8 177/s x 257/s
B5435 — 45435  3rowsof 5 large-crown 75 4'/s 2'/16 1516 Pls 4/ 8.0 1734 x 25°/
369F — 43695 3 rows of 4 pecan roll 8.2 3" 16 2'/ 1316 4'/4 4'/4 39 132 x 177/
470D — 44705 4 rowsof 5 pecan roll 8.2 3" 2'/ 131 A 4 64 177/s x 257/s
470-35 — 47005 3 rowsof 5 pecan roll 82 3" 2'f 1316 A 4 45 177/ x 257/s
303D — 43035 3 rows of 5 mini-cake 10.0 4!/g 3% I'/2 4/ 47/g 8.4 1778 x 257/s
421F — 44215  3rowsof4 mini-cake 10.5 4'/a 34 I'/2 4y 4fs 49 15'/2%x 20
530D — 45305 3 rows of 5 mini-cake 10.5 4'/s 34 I'/2 42n 47 6.6 177/ x 257/s
535D — 45355 3 rows of 4 mini-cake 16.5 5'/4 44 13/s 58 5"/ 6.5 18 x 257/s

Muffin Pans - aluminum - includes .306 dia. steel wire in rim

612D 46120 46125  3rowsof 4 cupcake 38 234 2'16 13/ 3% e 3% 2.0 10%/4x 14'/s
652D 46520 46525  4rowsof 6  cupcake 38 234 216 1%/s 3N 3% 32 20°4x 14'/s
621F — 46215 2 rows of 3 cinnamon roll  10.5 4'/4 3" I'f2 4’ls 47 2.1 10°%/4x 15"/

Specialty Muffin Pans

MaryAnn/Strawberry Shortcake - aluminized steel, indent size - 2 x 1/2 deep

338F — 43385  3rowsof4  mary-ann 6.0 3%s 3 I'/2 4 3% 3.8 127/e x 1775
339F — 43395  4rowsof6 mary-ann 6.0 3% 3 I 3% 3% 73 1776 x 257/s
Mini Loaf - aluminized steel, rectangular shape

572-D12  — 45755  2rowsofé6  mini-loaf 64  3ex2'h3'hx2's 17 3 4 3.6 Ylex 19')2
572D — 45725 4 rows of 7 mini-loaf 6.4 3ex2'3'x2's 1% 3 4') 79 187/s x 25/s
572DS — 45727 4 rows of 7 mini-loaf 6.4 3ex 213 x2's 17 3 4'a 79 177/s x 257/s

Square Muffin - aluminum
660D — 46605  4rowsof6  square muffin 44 2/sx2ls 2x2 1”1 36 3'a 3.5 14!/ x 2074

All measurements are in inches.

Item #45265
Iltem #45195 Item #45525 Item #45645
Item #43’ Item #44705 Item #45305 Item #43385

* Liquid volume of mold if filled to brim. Use 60-70% factor for batter weight.
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Mold Dimensions Weight Overall
Item # TopIn Bot.Out Top Out Depth Capacity Ea., Ib. Dimensions
Non-Stick Cast Aluminum 6 Cavity Pan - Assort. Moulds (12 gauge)
59024 44 3% - ' I cup (ea.mold) 20 97l x 15

Non-Stick Cast Aluminum Specialty Pans
Non-Stick Crown Pan (I Igauge)

59040 9'/a 7 9%/ 3°%/s 10 cup 1.6

Non-Stick Fruit Pan (10 gauge)

59030 9'/4 734 95/n 3%s 10 cup I.7

Non-Stick Sunflower Pan (10 gauge)

59020 9'h 7 9%z 3% 10 cup 1.6

Non-Stick Heart Pan (10 gauge)

59010 1134 10 175 27 10 cup 1.5 [tem #59024

Item #59030 Item #59020 Item #59010 Item #59040

B und t°®

Nordic Ware® commercial die-cast aluminum Bundt® Pan Products are
now available from Chicago Metallic. All interior baking surfaces have been
coated with a black non-stick finish designed for commercial duty. The
exterior of each pan is made from a thick casting of natural aluminum to
insure better heat distribution and longer pan life. The world-famous cast
aluminum Bundt® Pans...from Chicago Metallic.

Item #50624
Mold Dimensions Weight Overall
Top In Bot. Out Depth Capacity Ea., Ib. Dimensions
Bundt-lette® Pan
50624 4 24 I7/s | cup (ea. mold) 17 9x 14
Mold Dimensions
Top In Bot. Out Top Out Depth  Capacity ltem #51224

Bundt® Pan, no handles, small

51224 7ls 64 8316 2°/s 6 cups |2
Bundt® Pan, no handles, large
50136 9%/1 8%/4 10'/s 3'h 12 cups 1.9

Item #50136

Bundt® and Bundt-lette® are the registered trademarks of Nordic Ware®, a division of
Northland Aluminum Products, Inc., Minneapolis, MN 5541 6.




C akes

Weight

Diameter
Stock # Plain w/SB&G Top Inside Depth

Item #

&

Diameter
Top Inside

P i

Item #
Stock # Plain w/SB&G

Spring Form Pans - .032 aluminum

8406 40406 6 3 4
8408 40408 8 3

8409 40409 9 3 6
8410 40410 10 3 6
8412 40412 12 3 8

-

Item #40409 Item #49025

Item #

Stock # Plain Glazed

nesting ring

Ea., Ib.

Top In

Round Cake Pans - aluminized steel - 26 gauge
With straight sidewalls (not flared)

P1010 41010 41018 10 I 7
P1410 41400 41405 [4 | 20
P6015 46150 46155 6 I'/2 4
P80O15 48050 48155 8 I'/2 6
P9015 49152 49155 9 I'/2 8
P6020 46020 40625 6 2 4
P7020 47020 47026 7 2 6
P8020 48020 40825 8 2 )
P9020 49020 49025 9 2 8
P1020 41020 41025 10 2 9
P1220 41220 41225 12 2 1.3
P1420 41420 41425 14 2 1.9

Tube Dimensions
Depth

Pan Dimensions
Depth

Weight

Bottom Bottom Each, Ib.

Top In

Angel Food/Tube Cake Pans - |15 gauge aluminum - solid bottom - with

650 46500 46505 7' 7 2%/ 1%/s 2°/s 3 6
Item #46565 653 46530 46535 7' 6's 3'e 2°/1 3'/e 3'/s 8
654 46540 46545 9'/4 8 4 2'/4 3 4'/s I
655 46550 46555 9'% 8!/4 4 23/s 3'/s 4's 9
656 46560 46565 10 9'/4 3%4 34 4 4') [
Tin Aluminum Top Bottom Vertical Cs.Weight (pounds)
Stock # ltem# Stock # Item# Inside Outside Depth Aluminum

Item #41509

1509G
41110 —
41412 —

1108
1412B

Item #
Stock # Glazed

Description

Top Inside

Pan Dimensions, inches
Depth

Pie Plates - sold by the gross only (144 ea)

50 gross minimum on custom embossing or perforating — call for custom pie pan details
41509

Specialty Cake Pans

B7060T 47605 Turkshead, alum. 6'/,
B7064T 47645 Sand Torte, alum. 7')
B8100 48105 Heart-solid bottom* 8"%/16 x 8'/e

* aluminized steel

Item #

Stock # w/SB&G Arrangement Description

Easter Egg/Football Cake Pans

Top Inside

7%/ 6°/n | 3/3 — 14.1
9 7' | 432 174
Il 9'/16 ['/4 60.1 —
Tube Dimensions, inches Weight
Top Bottom Height Each,Ib.
Item #47685
2%/16 | dia. 2 dia. 3% 5
3'4 I*/sdia.  2°/edia. 3 8
2 — — — 7

Mold Size, inches
Bottom Out  Depth

Weight Overall
each, Ib. Size,in.

B7068F 47685 3 rows of 4 Small egg 3'2x2'4 Elliptical 1%/4 33 9ex 7% ktem #47695
B7069 47695 3in a row Large egg 8°/sx 5"/ Elliptical 26 34 9ex 19

@ Non-Stick Popover Pans
— 2656l 2 rows of 3 Popover 2'% Round 2'/4 2.3 9'hx 16

Item #47605

Item #47645 Item #48105
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Aluminum
Pizza Pans

Nominal  Weight Nominal  Weight Nominal Weight

Item# Size (in.) Ea.(lbs.) Item# Size (in) Ea.(lbs.)) Item# Size (in.) Ea.(lbs.)

Wide Rim Pizza Pans - |18 gauge aluminum

93060 6 0.1 93110 I 0.4 93160 16 0.9
93070 7 0.2 93120 12 0.5 93170 17 1.0
93080 8 0.2 93130 I3 0.6 93180 18 I
93090 9 0.3 93140 14 0.7 93190 19 12
93100 10 0.3 93150 I5 0.8

Pizza Screens - heavy-duty aluminum

94060 6 0.1 94110 I 0.3 94160 16 0.5
94070 7 0.1 94120 12 0.3 94170 17 06
94080 8 02 94130 13 04 94180 18 0.6
94090 9 02 94140 14 04 94190 19 0.8
94100 10 02 94150 15 0.5 94200 20 0.8

Ultra-Screens™

18 gauge aluminum

95060 6 0.1 95110 I 0.4 95160 16 0.7
95070 7 0.2 95120 12 0.4 95170 17 0.8
95080 8 0.2 95130 13 0.5 95180 18 0.9
95090 9 0.3 95140 14 0.6
95100 10 0.3 95150 I5 0.7

Nominal Top Bottom Weight Item #92100

Size (LEL) (Outside) Each (Ib.)
Thin Crust Pizza Pans - '/;”’ deep
99100 10 — — 8
99120 12 — — 1.0
99140 14 — — 1.3
99160 16 — — 1.7
Deep Dish Pizza Pans - |'/,” deep ltem #93120
92060 6 6°/s 6 5
92090 9 9 8 9
92100 10 10'/4 9°/s 1.0
92120 12 12 I35 1.2
92130 13 13716 12%/s 14
92140 14 [4°16 1375 1.5
92150 15 15 1476 18 e £94120
92160 16 16/ 15%1 1.9

All of the above Pizza pans arel4 gauge heavy-weight aluminum
Aluminum Dredges

90010 10 oz. DREDGE — WITHOUT Handle

90015 10 oz. DREDGE —WITH Handle

90110 12 oz. DREDGE — WITHOUT Handle
90115 12 oz. DREDGE —WITH Handle ltem 495120

Item #99120 I
Item #901 10 Item #90115 6




Bakalon is our brand name for the high strength aluminum pans with the durable, dark
gray, hard-coat anodized surface...pans that will not chip, peel, rust, or interact with food.
The Bakalon surface is not a painted coating, but an integrated surface of aluminum
oxide, tough enough to resist the use and abuse of commercial kitchens. A perfect bake
can be achieved every time because the dark color of its surface absorbs radiant heat in
the oven, rather than reflecting it. This allows even faster baking times at lower
temperatures. And after seasoning, a little oil on the surface will keep food from sticking,
making clean-up a snap. Bakalon,the pizza ingredient you order only once!

Nominal

Stock # Item # Size

Deep Dish Pizza Pans - Bakalon, 14 ga. Heavy-weight aluminum,all | 1/2’ Deep

9106 91060 6 6°/s 6 5
9109 91090 9 9 8%s 9
9110 91120 10 10'/4 9/ 1.0
9112 91120 12 12 | 13/s 1.2
9113 91130 I3 1316 [23/s |.4
9114 91140 14 1416 137/ 1.5
9115 91150 15 I5 147/16 1.8
9116 91160 16 16'/n 15516 1.9

Thin Crust Pizza Pans - Bakalon, all 1/2” Deep

910 49100 10 8
912 49120 12 1.0
914 49140 14 1.3
916 49160 16 1.7

Overall Weight

Stock # Item # Size — Material Size Ea., Ib.

Sheet Pans - Bakalon

45BK 40452 QUARTER-SIZE — 16 Gauge Aluminum 9'hx 13 x | 1.0
95BK* 40952 HALF-SIZE — 14 Gauge Aluminum [3x 18 x | I.7
469BK 44693 FULL-SIZE — 16 Gauge Aluminum 18 x 26 x | 3.1

*Sanitary open bead

Item #91120
Item #40952

Item #44693

Item #49120




Frying Pans

All pans are shipped with an easy grip handiandles have an indented thumb dimple and ribbed bottom
for better handling and a hanging hold for convenient storage. Chicago Metallic offers removable handles
in three different sizes: Small b for 7" and 8" pans; Medium b for 10" pans; Large b for 12" and 14" pans.

DuPont non-stick finishes may be used on the range, in the oven, microwave, and under the broiler as long
as the temperature does not reach 600jF.

All DuPont coatings will keep their non-stick quality even if the surface gets aTop View
little marred, but for these products DuPont has developed a new mid-coat
technology where added protective materials actually help protect the surface

from abrasions. Now, with the Platinum series, your cookware will not only satisfy
your cuisine needs, but it will look better longer while doing it.

SPECIALTY
PRODUCTS

Heavy-Duty Aluminum Fry Pans
¥ 8gauge Heavy-Duty 3004 Aluminum
¥ Includes easy grip handle

DuPont Non-Stick Xtra over Natural Heavy Duty Aluminum
¥ REGULAR USE

¥ Heavy 8 gauge aluminum

¥ Easy cook and clean

¥ Extra durability for more frequent use

¥ Includes easy grip handle

Bottom View

DuPont Non-Stick Platinum over Natural Heavy Duty Aluminum

¥ OLIFE PROOFO NON-STICK

¥ Easy cook and clean

¥ Excellent durability

¥ (QGn be used with metal cooking utensils

¥ Added abrasion and scratch resistance makes surface work, last, and look new longer
¥ Includes easy grip handle

With todayOs improved non-sticks scratching is
much less of a problem to worry about. And even
if a minor scratch were to occur, it only affects the
gppearance - not the cooking or easy clean-up
performance - of the pan. To avoid scratching,
don®t use sharp-edged or metal utensils. Metal
utensils can be used with the more durable
Platinum series. & Smooth Pan Surface

N

/ Surface Layer (Top Coat) \
Protective Layer (Middle coat)

Unlike most other competitive non-sticks, DuPont
branded non-sticks feature patented multi-layer
technologies to ensure superior performance and
durability (see illustration).
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All of the coatings will keep their non-stick quality even if the surface gets a little marred, but for these
products DuPont has developed a new mid-coat technology where added protective materials actually help
protect the surface from abrasions. Now, with the Platinum series, your cookware will not only satisfy

your cuisine needs, but it will look better longer while doing it.

SPECIALTY
PRODUCTS




