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NSF STAYFLAT®
SHEET PANS

Chicago Metallic is excited to introduce
the world’s first sheet pans with the strength
of a completely enclosed pan rim and

a certification by NSF International. In
addition to meeting strict safety and
quality standards established by this
trusted global authority, this groundbreaking
pan features StayFlat® technology that
dramatically increases pan strength and
longevity. See page 8 for all of our NSF
certified sheet pans.




Bakeware Innovation:

The Chicago Metallic Story

For more than a century, the Chicago Metallic name has been synonymous
with innovative products, superior quality, and exceptional service.
Today, we manufacture more than 300 different baking pans and ship
to customers worldwide—typically within 48 hours.

@ Quality

* Biggest inventory:
We maintain the world’s largest
inventory, so you can get the
products you need without delay.

* Best coatings:
Our proprietary coatings outperform
everything else on the market.

» Superior performance:
Our materials and coatings provide
unmatched durability and strength,
and we continually innovate to make
products safer, more sanitary, and
environmentally sound.

@ Service

* Delivery on demand:
We stock vast inventory, so most
orders ship within 24 to 48 hours.

e Outstanding service:
Chicago Metallic is a family-owned
company, and our deep passion
for the baking industry is matched
only by our commitment to
exceptional service.

* Guaranteed satisfaction:
In addition to the confidence of
working with the world’s largest
baking pan manufacturer, you
can enjoy the peace of mind
that comes with knowing your
satisfaction is 100% guaranteed.

@ Expertise

e Deep experience:

We began creating quality bakeware in
1898—and have continually innovated
and enhanced for more than a century.

Precision manufacturing:

All Chicago Metallic products are
designed and manufactured in our
U.S. facilities for unmatched
quality control.

Custom solutions:

Need something unique? We’'ll create
custom pans to meet your exact
specifications and supply chain needs.
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The Bundy

Promise

We Promise Fairness
We treat all customers fairly through our pricing,
product guarantees, and service.

We Promise Responsiveness

We respond to the needs of our customers—
and the industry overall—in a timely and
professional manner.

We Promise Intelligence

We offer products and services designed to provide
intelligent solutions to our customers’ challenges,
and we continue to innovate and advance through
reinvestment in our brands.

We Promise Quality

We are passionate about quality, design, and
precision. We manufacture our products to exacting
standards and stand behind everything we sell.

We Promise Integrity
Our brands are rooted in honesty, trust, and respect,
and these values guide everything we do.

Chicago Metallic Bakeware W 5



Quality, Service, &

Customized Solutions

Custom Pan Manufacturing

Need custom pan sizes, mould designs, or configurations? Chicago Metallic can design a pan to meet
your specific baking needs. Minimum order quantities are as low as 250 on most pans (500 for single
bread and cake pans). Contact us at 1.800.323.3966, Ext. 130 or customerservice@cmbakeware.com
for more information.

We can create pans to your specifications including:

e Overall pan size and mould arrangements and dimensions

¢ Unigue mould designs for signature products

* Pan materials - aluminum, aluminized steel, stainless steel, anodized aluminum, etc.

* Pan coatings - AMERICOAT® ePlus glaze, OptiShield® liquid dispersion coating, or
DuraShield® non-stick coating in standard or custom colors

Export Ready

The Chicago Metallic warehouse is fully stocked with inventory ready to ship worldwide. To order,
simply email your requests to customerservice@cmbakeware.com or contact Customer Service
directly. Our North America toll-free number is 1.800.323.3966, Ext. 130 and our direct line is
1.731.824.4130. You can also visit us on the web at cmbakeware.com.

Pan Glo® Pan Recoating Service

Even with proper care and cleaning, your pans will eventually need to be refurbished. That is why we offer
the Pan Glo® process. Every year, millions of baking pans of every shape, size, brand, and configuration
are processed by Pan Glo® plants across North America, South America, and Europe. These cleaned

and freshly reglazed pans are returned to productivity with improved release characteristics. For more
information on our Pan Glo® services, call 1.800.652.2151 or visit our website at pan-glo.com.
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World-Class

Pan Coatings

Pan Coatings

Chicago Metallic offers different coatings to meet your production needs or preference. Below is a table
showing the basic differences between our standard pan coatings. Coatings can also be tinted for easy,
at-a-glance identification, or pans can be stamped with an identifying label. More information can be found
on our website, cmbakeware.com. Please note, while nearly all of our glazed pans are stock items, most
DuraShield® and all OptiShield® coated pans would require a custom order with minimum order quantities.
(see Custom Pan Manufacturing, page 6)

We can stamp your pans with an appropriate label, or use tinted coating to color-code pans for even
easier, at-a-glance identification.

Pan Coatin Release Standard Cglt:;rs) Approx. # | Oil Usage | Dishwasher
9 Mechanism Color . Releases* | Reduction Safe
Available

AMERICOAT® ePlus Silicone Clear Yes 600 Up to 50% No

OptiShield® Liquid Dispersion Grey/Black Yes 1500 Up to 75% Yes Yes Yes Yes

Flouropolymer

DuraShield® Dark Green/ )

Non-Stick Coating Flouropolymer Black Yes 3500 Up to 100% Yes Yes Yes Yes
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Sheet Pans

NOF.

NSF StayFlat® Sheet Pans ...

Full Size
30694 ——— | 30698 | 16 gauge, band in rim, NSF Certified 40 | 7% x25%e x 1
Half-Size
30850 ——— | 30858 | 18 gauge, band in rim, NSF Certified 19 2%ex17%ex1

STAYFLAT® SHEET PANS

Our StayFlat® Sheet Pan technology increases the strength and longevity

of sheet pans. The reinforced sides prevent flaring and increase the overall
strength of the pan, while the tensioned arch in the bottom keeps the pan
flat when heated. (Patent Pending)

As part of our commitment to continuous improvement, throughout
2017 we have upgraded several of our standard sheet pans to the
StayFlat® design. Note there is no difference in price of the previous
design and the StayFlat® versions of the sheet pan.

| old# | stayFlar# | old# | stayFlar# |
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Full-Size Sheet Pan Identification Guide

Our item # stamping system allows for easy reordering of any of our Full-Size sheet pans. Check the back of your sheet
pan for one of these numbers and then choose the appropriate item number based on your preferred coating option.

4069X 40690 / 40695 4069XS StayFlat® 40694 / 40698
4080X 40800 / 40805 4080XS StayFlat® 40804 / 40808
4469X 44697 / 44691 4469XS StayFlat® 44699 / 44690
4489X 44890 / 44895 4489XS StayFlat® 44891/ 44896
4490X 40904 / 40908

StayFlat® Full-Size Sheet Pans auminum

Item #
Description
Plain | Glazed | DuraShield®
40694 | 40698 50691 16 gauge, wire in rim 4.0 177 x 257 x 1
40804 | 40808 50801 18 gauge, wire in rim 3.8 177 x 257 x 1
40904 | 40908 | ——— — | 20 gauge, wire in rim 3.3 177 x 257 x 1
44699 | 44690 54699 16 gauge, .081" diameter bottom perforation, wire in rim 3.5 177 x 257 x 1
44891 | 44896 | ——— | 18 gauge, .125" diameter bottom perforation, wire in rim 2.9 177 x 257 x 1

Full-Size Sheet Pans

Item #
Description
Plain ‘ Glazed
Aluminum
40600 ‘ 40605 ‘ 12 gauge, sanitary open bead, semi-curled rim ‘ 4.3 ‘ 17'%6 X 25'%6 X %16
Perforated Aluminum
‘ 44692 ‘ 16 gauge, wire in rim, .09375" perforated all over ‘ 31 ‘ 1736 x 25'%6 X 1%2
BAKALON
44693 | 44694 | 16 gauge hard anodized aluminum, wire in rim | 3.4 | 177% x 25%s X 152
Aluminized Steel
——— | 41031 | 22 gauge, band in rim 7.2 176 x 256 X 1342
41555 | 22 gauge, wire in rim 5.6 176 x 256 X 1352
Stainless Steel (304)
40700 ‘ _ ‘ .036", sanitary open, semi-curled rim 5.4 17'%6 X 25'%6 x 1

DuraShield® & OptiShield®

Our dark non-stick coating options can virtually eliminate the

need for oiling pans or using parchment paper. Ask your rep
about stock and custom pans with one of these coatings.

Chicago Metallic Bakeware H ]




Sheet Pans

Three Quarter-Size Sheet Pan

Item #

Description Weight Each, Ib. Overall Size, in.
Plain Glazed

‘ 41500 41505 | 18 gauge aluminum, wire in rim

2.6 157 x 2176 x 1

H alf'Size Sheet Pa NS see Bundy Professional Bakeware on page 32 for additional pan options

Item #

Description Weight Each, Ib. Overall Size, in.
Plain Glazed

Aluminum

40850 | 40855 | 18 gauge, wire in rim
40950 | 40955

2.1 1278 X 17% X 3V52
14 gauge, sanitary open, semi-curled rim 1.7

Aluminum with DuraShield® Non-Stick Coating

12% x 17% x 1

| 40858 | 18 gauge, wire in rim

1.9 12% x 17'%6 X *Vs2
BAKALON

40952 | 40954 14 gauge h_ardcoat gnodlzed aluminum, sanitary 17 12% X 17'%s x 1
open, semi-curled rim

Perforated Aluminum

40857 ‘ 40851 ‘ 18 gauge, wire in rim, perforated bottom only 1.9 127% x 17'%6 x V52

Qua rte r'S|Ze Sheet Pa NS curled rim, no wire; See Bundy Professional Bakeware on page 32 for additional pan options

Item #
Description Weight Each, Ib. Overall Size, in.
Plain ‘ Glazed
Aluminum
40450 ‘ 40455 ‘ 16 gauge, curled rim ‘ 0.8 ‘ 9% x 13 X 1Vie
BAKALON
40452 ‘ 40454 ‘ 16 gauge hardcoat anodized aluminum, curled rim ‘ 0.8 ‘ 9% x 13 X Ve
E|ghth'S|Ze Sheet PanS Curled rim, no wire
Item #
Description Weight Each, Ib. Overall Size, in.
Plain ‘ Glazed
Aluminum
41800 | 41805 | 16 gauge, curled rim, no wire | 0.4 | 6V x 9% x Ve
BAKALON
41852 | 41854 16 gauge hardcoat anodized aluminum, curled rim | 0.4 | 605 x 9% x Ve
BAKALON Diamond Grill Pan
Item #
Description Weight Each, Ib. Overall Size, in.
Plain Glazed
70821 70824 | 16 gauge hardcoat anodized aluminum 0.8 85 x 112 X %
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D|Sp|ay PahS Anodized aluminum

Item #
Description
Plain Gold Silver
*40912 | 40910 | 40917 | 16 gauge, textured, semi-closed rim 2.6 17'%6 X 25'%6 X 1342
*40922 | 40920 | 40927 | 16 gauge, textured, semi-curled rim 1.3 9x26x1
——— | 40930 16 gauge, textured, semi-closed rim 1.2 12x18 x1
40940 | 40947 | 16 gauge, textured, semi-closed rim 0.8 9% x 13 X ¥s

*Plain pans are made from non-textured aluminum

Perforated Baking Sheets/Bagel Screens auminum

Item #
Description
Plain ‘ Glazed ‘ DuraShield®
Swedish Style, Unperforated Margins
—— | 44850 | ——— | 12 gauge, hemmed sides, .081"” perforation 3.0 17'%6 X 25'%6 X 2V52
45135 45138 14 gauge, embossed side ribs, .094" perforation 2.3 18 x 25'%6 X %6

Cookie Sheet Style, Unperforated Margins with Seamless Corners

44801 ‘ 44800 ‘ 44808 16 gauge, wire in rim, .081"” perforation, bottom only ‘ 3.9 ‘ 17"%6 X 25'%6 X Y6

StayFlat® Perforated Sheet Pans

44699 | 44690 | ———— | 16 gauge, wire in rim, .081" perforated bottom 3.5 177 x 257 x 1

44891 | 44896 | ——— | 18 gauge, wire in rim, 125" perforated bottom 2.9 177 x 257 x 1

Al | e I’g en M ana g eme nt S h eet Pa NS Aluminum with 265U purple colored DuraShield® non-stick coating

Item #
Description
DuraShield®

60690 Full size, 16 gauge, wire in rim 41 17'%6 X 25'%6 X 13%42
60800 Full size, 18 gauge, wire in rim 3.7 17'%6 X 25'%6 X 13%2
60850 Half size, 18 gauge, wire in rim 2.0 12'%46 X 17'%6 x 1

Allergen
Management
Bakeware

Managing food-related allergens

is an issue that bakery and food
service operations are required

to address. When dealing with
customers diagnosed with food
allergies, careful attention to food
preparation and communication

is a necessity. It is also a major
business decision that can draw loyal
customers. Chicago Metallic is excited
to offer our new collection of color-
coded DuraShield® 265U coated pans
to help your operation more safely
and efficiently produce allergen-free
alternatives for your customers.

Chicago Metallic Bakeware H




Cupcake &

Muffin Pans

Mini'Fluted Cake Pans Aluminized steel

Item # |
Description Arrangement \:.:)z.’
Glazed
I ) ’ rows o X 4 B 4 5 i6 . 5 X 15%
“w4 26200 i?tﬁngfug‘gre nnm- g f3 | 30 | 2% | 2% W | 3% 3% 22 Mk x 15%
B
i
N T
| ‘ 43055 i/zitﬁi‘:%i’ wireinnm 1 2 owsof5 | 75 | 3% | 3 e | 4% 4% 96 7% x 25%
I —

Volume (Vol.) indicates liquid volume of mould when filled to brim. Use 60-70% to estimate actual batter weight.

Mini-Crown Muffin Pans

Available exclusively from Chicago Metallic, Mini-Crown Muffin Pans offer a unique

and profitable way to address consumers’ increasing focus on health and convenience.
These pans produce an appealing, cupcake-like crown, while using 20% less batter.
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Mini'MUfﬁn Pans Aluminized steel

Item #
o T :OZI’ _
Glazed
45195 iirizl:filfr‘g‘ﬁrﬁm Srowsof 6 | 11 | % | 14 2% | 2% 12% x 17% A
45295 | 22 gauge, wire in rim 6 rows of 8 11 178 a 78 2% | 2Va 8.5 177 x 2578 Dﬁ
45245 | 26 gauge, wire in rim 4 rows of 6 21 2% 1% s 2% | 2% 4.0 127% x 177 - B =
45255 | 26 gauge, wire in rim 6 rows of 8 21 2% 1% s 2% | 2% 73 177 x 2578

Volume (Vol.) indicates liquid volume of mould when filled to brim. Use 60-70% to estimate actual batter weight.

Mini-Crown Muffin Pans auminized steel

Item #
Description Arrangement \:ozl.,
Glazed ’
42754 | 26 gauge, wire in rim 3 rows of 4 30 | 2% 1% 172 3%6 | 3%6 10% x 137%
42755 | 26 gauge, wire in rim 4 rows of 6 30 | 2% 1% 172 3%6 | 3%6 4.8 14%ie x 206 ‘F A ”‘ ;
C
42756 26 9auge square Srowsof7 | 30 | 2% | 1% "4 | 3% | 3% 6.5 177% x 257 i
corners, wire in rim ~ B8 =

Volume (Vol.) indicates liquid volume of mould when filled to brim. Use 60-70% to estimate actual batter weight.

Cupcake/Mufﬁn PanS Aluminized steel

Item #

Glazed

DuraShield®

Description

Arrangement

Vol,,
oz.

45125

panel,
45128
moulds,

22 gauge
26 gauge

curled rim

3rows of 4

2% | 2%e 1% 3% | 3% 23 NVs x 15%

45225

26 gauge,
wire in rim

3 rows of 4

2% | 2%e 1% 4 4 3.8 127 x 1778

45525

square

inrim

26 gauge,

corner, wire

4 rows of 6

2% 2Vie 134 3%6 | 3%6 52 14%6 x 206

45575

26 gauge,
wire in rim

5 rows of 7

2% 2% 1% 3% | 3% 7.3 1778 x 2578

45605

26 gauge,
wire in rim

4 rows of 6

3.8 | 2% 26 1% 4 4 6.5 1778 x 2578

Volume (Vol.) indicates liquid volume of mould when filled to brim. Use 60-70% to estimate actual batter weight.

Cupcake Pans auminum

Item # |
Description | Arrangement ‘::’z"
Plain | Glazed i
20 gauge,
46120 | 46125 | square corner, 3 rows of 4 38 | 2% 26 13 356 | 3%e 2.0 10% x 14% | A |
wire in rim I — -
C
20 gauge, N
46520 | 46525 | square corner, 4 rows of 6 38 | 2% 2V 1% 3%6 | 3%6 35 14 x 20% - B
wire in rim

Volume (Vol.) indicates liquid volume of mould when filled to brim. Use 60-70% to estimate actual batter weight.

Chicago Metallic Bakeware W 13



Cupcake & Muffin Pans

Specialty Muffin Pans auminized steel

Item # Mould Dimensions, in.
Description Arrangement L)
oz To a5 Depth
Glazed | DuraShield® @ E, Out. (g
. B1,2)
Brownie Bite (pans do not nest)
25300 iﬁrlgezuﬁﬁ; Srowsof 4 | 18 |12k x 12 | 1% x1%s | 1% | 2% | 2%s | 30 | Msx15%
42865 a?rg?:fi'; 8rowsof 6 | 22 |1V x1s | 1% x1%s | % | 2% | 2% | 7.4 18 x 26
MaryAnn/Strawberry Shortcake
A 26 gauge, wire
T | 43385 In rim, indent 3rowsof4 | 60 3% 3 % | 4 3% 41 | 2%x17%
| § size - 2" x 1/2
-~ B =~ deep
26 gauge, wire
43395 In rim, indent 4rowsof6 | 6.0 3% 3 T | 3% 3% | 75 | 17%x25%
size - 2" x 1/,
deep
Mini-Loaf
25100 26 gauge, drowsof2 | 51 | 3%x2% | 3%x2 | T4 | 3% | 4% | 20 | MEx15%
curled rim
2N N 26 gauge,
?./ 45755 | ——— | square corners, 2 rows of 6 6.4 3% x2% | 32ax2% 1%e 3% | 4% 3.8 97 x 19%2
= e wire in rim
o
26 gauge,
45725 | ————— | square corners, 4 rows of 7 6.4 | 3%x2% | 3%ax2% %6 3% | 4% 7.8 187 x 2578
wire in rim
26 gauge,
45727 | —— | square corners, 4 rows of 7 6.4 3% x 2V | 3V2ax2% 1%e 3% | 4% 79 177 x 2578
wire in rim
_ Square Muffin (Aluminum)
A T 20 gauge,
5 46605 46601 square corners, 4 rows of 6 4.4 | 2% x2% 2x2 1% 3% | 3V 38 14% x 20%
I e wire in rim
Mini-Star
— A —] 22 gauge,
| ‘1 43045 | —— | square corners, 3 rows of 4 6.0 4%, 4% 1 5% 5 8.4 177 x 2578
i B =~ wire in rim
Fluted Tart Pan
‘ 26 gauge,
WA | 25500 | —— ‘ 3rowsof2 | 7.2 4% 4% /2 5 | 5% 2.0 1% X 15%
[— curled rim
Mini-Swirl Cake
A
26300  —— 2693uge, 3rowsof2 | 61 3% 2% 1% | 4% | 4% | 22 | TMex15%
curled rim

Volume (Vol.) indicates liquid volume of mould when filled to brim. Use 60-70% to estimate actual batter weight.
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| Mini-Muffin, Mini-Crown & Cupcake Pans

|~—17/8—]

T
7/8

-~ 11/4 |~
Item # 45195, 45295 (B)
Mini-Muffin
|=-23/4—~]

I
1 17V/32
= 15/8/=

Item # 42754,
42755, 42756 (B)
Mini-Crown Muffin

|=—21/16—~|

11/8
AN
~ 15/8 |~

Item # 45245, 45255 (A)

Mini-Muffin
‘ez 3/4a‘

T
13/8
-~ 21/16 ~

Cupcake/Muffin

Item # 45125, 45225, 45525, 45575,
45605, 46120, 46125, 46520, 46525 (A)

‘ Mini-Fluted Cake Pans

|=23/4 =

W
11/4
+

Item # 26200 (C)
Mini-Fluted Cake

|~315/16~]|
VAL
1mne
1
- 3 =

Item # 43055 (C)
Mini-Fluted Tube Cake

Specialty Muffin Pans

Item # 42865 253300 (C)
Brownie Bite

Item # 25100, 45755,
45725, 45727 (C)
Mini-Loaf

<~ 4916 —|

\\||lll/ ;7§

Item # 25500 (C)
Fluted Tart

Item # 43385, 43395 (C)
MaryAnn/Shortcake

Pavel
25/8 25/8
~<
T
1916

_'7\23/ \//\

Item # 46605 (A)
Square Muffin

|=-311/16 =
W
125/32
1

Item # 26300 (C)
Mini-Swirl Cake

|~—41/2—]|

W
A .

-~ 4332 |~

Item # 43045 (C)
Mini-Star

<3332
A
21/8

-~ 3132 |=

Item # 21700 (C)
Mini-Cheesecake

Bell-Shaped

Muffin Pan
Mould Profiles

(A) B (®

Large Rounded Cake Top
Crown Crown

Our Muffin Pan Mould Profiles are shown above.

All dimensions are in inches. Most Chicago Metallic
muffin pan moulds produce a bell-shaped crown.
Other moulds produce a rounded crown or a flatter,
cake-like top. Each mould profile is marked with

an (A), (B), or (C) to indicate its typical muffin
crown shape.
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Cupcake & Muffin Pans

‘«3 1/4»‘ ‘+3 3/16»‘ \«—3 1/2—»\ ‘<—3 3/8—>‘ .
T T T
11/4 11/4 B 7
Y A
~ 212 - -~ 215/16 |~ - zws [~ e T
Itern # 43645, 45645 (A) Item # 43215, 45265 (A) Itern # 43515, 44515 (A) Itern # 43375, 45285 (A) Item # 45445 (A)
Large Texas Size Jumbo Jumbo Jumbo
-3 1/24\7 e 358 Iy Fs 11/16»‘ B ~41/8~|
115*/16 125/32 115/16 113/16 1172
r 1 — -~ 33/4 |~
—21/16 |~ 21716 [~ ~{ 21716 |- -~ 2172 |~
Item # 43555, 44555 (B) Item # 43025, 43026 (B) Item # 45435 (B) Item # 43695, Item # 43085 (©)
Large Crown Large Crown Large Crown 44705, gZSOnSR 206”200 ®
al

|~—41/8—|

[y
s
1172 /'3
- ~ 4374 I~
-~ 33/4 |~
Item # 44305, 44215, 45305 (C) Item # 45355 (C)
Mini-Cake Mini-Cake

Large-Radius Corners

Most Chicago Metallic muffin pans feature an innovative
Large-Radius, Seamless Corner design. This design

significantly increases pan frame and corner strength,
extends pan life, and makes pans safer, more sanitary,
and easier to handle. These pans also nest and stack
easily with older, small-radius corner pans.
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Oversized Muffin Pans auminized steel

Item # Mould Dimensions, in.
Description Arrangement \::’zl"

Glazed | DuraShield® ; T:’p :::':B, De(gth
Large Muffin
43645 26 gauge, wire in rim 3 rows of 4 5.0 3V 2Ys 1a 127% x 1778
45645 26 gauge, wireinrim | 4 rows of 6 50 | 3% 2Ys 1Va 3% | 3% 7.0 177 x 2578
Texas Size Muffin
43215 26 gauge, wireinrim | 3 rows of 4 56 | 3%e 2% 1Va 3% | 3% 3.9 127 x 1778
45265 26 gauge, wireinrim | 4 rows of 6 56 | 3%s 2'%6 1Va 3% | 3% 7.2 177 x 2578
Jumbo Muffin
43515 26 gauge, wire in rim 3 rows of 4 6.2 3 3% a 4. | 4% 4.2 13%2 x 177
44515 26 gauge, wire in rim 4 rows of 5 6.2 3 3% 1a 4. | 4% 6.7 177 x 257% [
43375 26 gauge, wire in rim 3 rows of 4 7.0 3% 3 12 4 3'%e 4.0 127% x 177 i
45285 26 gauge, wire in rim 4 rows of 6 7.0 3% 3 1% 3% 4 75 177 x 2578 - e
45445 26 gauge, wire in rim 4 rows of 6 7.0 3% 2'%s 1742 4 4 77 177 x 2578
Large Crown Muffin
43555 26 gauge, wire inrim | 3 rows of 4 7.3 3% 26 1% 4% | 4 4.2 13V x 1778

44555 26 gauge, wire inrim | 4 rows of 5 7.3 3% 26 1% 4% | 4 6.8 177 x 257 T
43025 iiraae‘ff/vfrz‘ﬁrﬁm Zrowsof4 | 73 | 3% | ke | V% | 4 | 4 55 | BRx17% | _— g
43026 22 gauge, wire in rim 4 rows of 6 7.3 3% 2Vis 12%:2 4 4 9.8 177 x 257

45435 22 gauge, wire in rim 3rows of 5 75 4% 2Vis 1"%e 4% | 4% 8.2 177 x 2573

Pecan Roll _
26500 26 gauge, wire in rim 3 rows of 2 82 | 3 2% 1346 4 | 4 2.2 M x 15% A
43695 43698 26 gauge, wire inrim | 3 rows of 4 82 | 3%e 2V; 1"%se 4Ye | 4 4.2 13% x 1778 "CF
44705 26 gauge, wire inrim | 4 rows of 5 82 | 3"V 2> 1"%se 4Ye | 4V 7.0 177%x25% | |8 ﬁ
47005 26 gauge, wire in rim 3 rows of 5 82 | 3 2% %46 4 | 4 6.5 177 x 257

Mini-Cake

43035 43038 22 gauge, wire in rim 3 rows of 5 100 | 4% 3'e 12 4% | 4% 9.0 177 x 257 A
44305 26 gauge, wire inrim | 2rowsof3 | 10.5 | 4% 3 1 4% | 5%s 2.0 M% x 15% ﬁg
44215 igﬁgfg;;‘gfﬁm Zrowsof 4 | 105 | 4% | 3% W | am | am| so |wumxow|
45305 26 gauge, wire in rim 3rows of 5 105 | 4% 3" 1% 4%z | 47 6.7 177 x 2578

45355 26 gauge, square Zrowsof4 | 165 | 5% | 3% | 1% | 5% 5% | 70 18 x 25%

corners, wire in rim

Volume (Vol.) indicates liquid volume of mould when filled to brim. Use 60-70% to estimate actual batter weight.

AI | erg en M a nagement CU pca ke & M Ufﬂ n Pa N Aluminized steel with 265U colored DuraShield® non-stick coating

Item #
Description Arrangement \:ozl.,
DuraShield® :
65525 fr?nfuge' wire drowsof 6 | 38 | 2% | 2 % | 3% | 3% 52 14%6 x 20"

Volume (Vol.) indicates liquid volume of mould when filled to brim. Use 60-70% to estimate actual batter weight.
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Bun &

Roll Pans

Hamburger Bun/Muffin Top/Cookie Pans auminized steel

Item # Mould Dimensions, in.
Description | Arrangement

Glazed | DuraShield® Top Inside ‘ Btm. Out. ‘ Depth
Individual Mould

41002 éﬁfjfﬁﬁ’m 3 rows of 5 4% 3% v 8.3 17% x 25% x 1
41005 iingjfngﬁ’m 3 rows of 4 5 4% v 85 17% x 25% x 1
41006 éir?;?r?ﬁ’m 2 rows of 3 4% % % 5.3 12X 17% x 1%
42495 i?rg?:?i; 4 rows of 6 3%, 3% %, 46 | 17" x 25 x 1%
42425 fveirg?:?% 3rows of 5 4% % v 45 | 17 x 25Ws x 1%
42345 52345 i?rg?:?% 4 rows of 6 4% 3% v 6.8 | 19%x28%x 1%
Cluster Moulds, 4 Moulds in Cluster

42445 i?rg?:?if% 6 clusters of 4 3% 3% v 45 | 176 x 25V x 1%

*ePan® Pans
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Hot Dog Bun Pans auminized steel

Item #
Description Arrangement
Glazed | DuraShield®
Individual Moulds
“42435 | 52435 iﬁrg?ﬁ?ﬁn Srowsof 6 | 6x2Vs | 5ax1%s | ¥ 45 | 176 x 25 x 1V
42415 fvzlrg?ﬁgrﬁn 4rowsof 6 | 6x2%s | S%x1% | Y 6.0 16% X 27% x 1
Cluster Moulds, Oval End
42465 f;r?;ffﬁ’m Sclustersof 4 | 5% x2%s  5x1% | % | 75 | 19% x 25% x 1%

*ePan® Pans
Hoagie Bun Pans auminized steel

Item #
Description Arrangement

Glazed | DuraShield®
Blunt End
41052 22 gauge, band inrim | 5 rows of 2 12x2% | M¥% x 2%s 38 7.9 17%4 x 25% x 1
41053 22 gauge, bandinrim | 2 rows of 4 10x3 9% X 2% Ya 7.9 17%4 x 25% x 1
Rounded End
41055 | 41058 | 22gauge,bandinrim = 6rowsof2 | 7%x2% 7%X2% | %s | 79 | 17%x25%x1

S|Idel’ BUI’\ Pan Aluminized steel

Item #
Description Arrangement
Glazed
1
40434 | 22 gauge, band in rim | 8 clusters of 12 % /sbcgt?g?/e v 71 17% x 25% x 1%

Square Ciabatta Roll

Pa N Aluminized steel

Item #

Description Arrangement
Glazed
46351 | 22 gauge, band in rim 4 rows of 5

374 X 2225 17% x 25%4 X 1%%2

Al | e rg en M ana g eme nt H am b u rg er B un Pa N Aluminized steel with 265U colored DuraShield® non-stick coating

Item #
Description
DuraShield®
62425 22 gauge, wire in rim

3 rows of 5

4 37 4.5 176 x 256 X 178

ePan® Bun Pans

ePan® Bun Pans from Chicago Metallic use high-tensile-strength

aluminized steel to create pans that are thinner, lighter, and
substantially stronger than traditional pans. Using less metal
also means ePan® Bun Pans heat faster and cool more quickly.

Chicago Metallic Bakeware H




Bread &

Baguette Pans

S| ngle Open TOp Bl’ead Pa NS Aluminized steel, folded construction (unless otherwise noted)

Item # Individual Pan Size, in.
Description
Plain | Glazed Top Inside Btm. Out. Depth
40411 40415 | 2692uge seamless 5% x 3% 5x 2V 2% 03 %
construction, curled rim
26 gauge, seamless
——— | 45031 | construction, wire in rim 74 x 3% 6% x 3 2Ys 0.8 Ya
with notched corners
—— | 41065 | 26 gauge, wire in rim 8x4 7Va x 3Va 2V 0.9 ¥a
40421 | 40425 | 26 gauge, wire in rim 8% x 4%2 7% X 3% 2% 1.0 1
40561 | 40565 | 26 gauge, wire in rim 9x 4%, 8% X 3% 2% 11 1
49110 | 49115 | 26 gauge, wire in rim 10x5 9% x 4% 3 1.3 12
40491 | 40495 | 26 gauge, wire in rim 12V x 4% M2 x 3% 2% 1.3 1%
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3-Stl’ap Open TOp Bl’ead Pans Aluminized steel, folded construction, strap over pan rims

Item #
Description
Glazed
44235 | 26 gauge, wire in rim 8% x 4V2 7% X 3% 2% 9%2 x 1778
45635 | 26 gauge, wire in rim 9x 4% 8% X 3% 2% 4.8 92352 X 17%

4-Stl’a p O pen TOp B read Pa NS Aluminized steel, folded construction, strap over pan rims (unless otherwise noted)

Item #
Description

Glazed

26 gauge, seamless
44145 | construction, strap 5% x 3% 5x2% 2%e 2.0 6 x 177

under curled pan rims
44065 | 26 gauge, wire in rim 8x4 7Vax 3Va 2V 51 8'is x 19%
44245 | 26 gauge, wire in rim 8%z x 4Y2 7% X 3% 2% 6.0 9%2 x 217
44585 | 26 gauge, wire in rim 8% X 5% 8x5 3 75 9%6 X 26
45642 | 26 gauge, wire in rim 9 x4V 8Yax 3% 2% 6.1 9232 x 2173
49145 | 26 gauge, wire in rim 10 x5 9% x 4% 3 7.1 102%52 X 237%
49415 | 26 gauge, wire in rim 10 x5 9% x 4% 3 7.3 102%2 x 26
44765 | 26 gauge, wire in rim 12x5 N x 4% 3% 9.0 126 X 23%s
44945 | 26 gauge, wire in rim 12Vax 4 N2 x 3% 2% 75 123Vs2 x 2178

S'Stra p O pen TOp B read Pa NS Aluminized steel, folded construction, strap over pan rims

Item #

Description
Glazed
44575 | 26 gauge, wire in rim 7% x 3% 6% x 3 2V 8Vis x 25%
44255 | 26 gauge, wire in rim 8Yax 4Y2 7% X 3% 2% 71 97%2 X 26
45655 | 26 gauge, wire in rim 9x 4, 8Va x 3% 2% 7.5 9234, X 26
44955 | 26 gauge, wire in rim 12Y% x 4 M2 x 3% 2% 9.0 12352 x 26

6-Stl’a p O pen TOD Bl’ead Pa NS Aluminized steel, seamless construction, strap under pan rims

Item #
Description
Glazed
4pgps | 269augecurledrim, | oo o, 5% 2% 2 6 x 25%
large radius corners
siae5 | 269auge wireinrim, | oo g, 5x 2 2% 30 6 x 25%
small radius corners

AMERICOAT® ePlus

This long-lasting silicone glaze delivers up to 30% more releases and, in addition, reduces carbon

transfer and decreases oil usage by 50%. AMERICOAT® ePlus glaze is available as a standard
option for many Chicago Metallic products, with inventory ready to ship within 24 to 48 hours.

NEW - Our recently enhanced formula, AMERICOAT ePlus, has a VOC content well below
EPA standards and provides our longest release life to date.
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Bread & Baguette

Sl ngle PU | | man Pa nS/COVG 'S Aluminized steel, folded construction

Item # Individual Pan Size, in.
Description
Glazed Top Inside | Btm. Out. Depth
44615 | 26 gauge, wire in rim 13x4 12%4 X 3% 4
Individual sliding cover
44660 for #44615 Pullman Pan 06
44650 | 26 gauge, wire in rim 16x4 15% x 3% 4 21 2.0
Individual sliding cover
44655 for #44650 Pullman Pan 0.7

3'Stra p Pu I | man PanS/Cove I'S Aluminized steel, folded construction, strap over pan rims

Item # Individual Pan Size, in.
Description
Glazed Top Inside | Btm. Out. Depth
44635 | 26 gauge, wire in rim 13x4 12% x 3% 4 73 132352 x 15%
1" non-nesting, drop cover N 9

44645 for #44635 Pullman Pan 43 14% x 16%
44365 | 26 gauge, wire in rim 16x4 15% X 3% 4 8.5 162%2 x 15%
46465 1" non-nesting, drop cover 53 17% X 16'%»

for #44365 Pullman Pan

4-Strap Pu | | man Pa n/Cover Aluminized steel, folded construction, strap over pan rims

Item # Individual Pan Size, in.
Description
Glazed Top Inside | Btm. Out. Depth
44685 | 26 gauge, wire in rim 13x4 12% x 3% 4 9.5 13% x 21%%
L0
44695 1%%" nested cover for 6.3 14% x 22%

#44685 Pullman pan

3'Stra p Hea I’th Bread Pa N Aluminized steel, seamless construction, strap over pan rims, bottom and sidewall perforations, flat bottom

Item # Individual Pan Size, in.
Description
Glazed Top Inside | Btm. Out. Depth
| 44405 | 22 gauge, wire in rim M5 x 6 x 3% 2%

6.5

12%6 x 25%

4-Stl’a p Hea I’th Bl’ead Pa N Aluminized steel, seamless construction, strap over pan rims, bottom and sidewall perforations, flat bottom

Item # Individual Pan Size, in.
Description
Glazed Top Inside | Btm. Out. Depth
‘ 41145 | 22 gauge, wire in rim M2 x 5% NMx 3% 2%

7.8

12%6 x 26

Al | e rg en M ana g eme nt B rea d Pa N Aluminized steel with 265U colored DuraShield® non-stick coating

Item #
Description
DuraShield®
60561 26 gauge, wire in rim 9x 4% 8Yax 3% 2% 11 1.0
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Uni-Lock® Design Baguette/French Bread Pans

Item #

Description
Glazed | DuraShield®

16 gauge, .081"
diameter perforated
aluminum, open ends
** Welded style

16 gauge, .081"
49034 49043 diameter perforated 4 long 3% X 26 35 17%4 x 25% x 1
aluminum, open ends

16 gauge, .081"
49035 49053 diameter perforated 5long 3x26 3.7 17% x 25% x 1
aluminum, open ends

16 gauge, .081"
45515 —— | diameter perforated 5 across 3% x 18 35 17%4 x 25% x 1
aluminum, open ends

16 gauge, .081"
45505+ | —— | diameterperforated | o oo 3% x18 38 17% x 25% x 1
aluminum, open ends

** Welded style

16 gauge, .081"
49036 49063 diameter perforated 6 long 2%, X 26 3.7 17% x 25% x 1
aluminum, open ends

4901**

3long 5%6 x 26 3.3 17% x 25% X 1%4

Al | e rg en M ana g eme nt Bag u ette Pa N Aluminum with 265U colored DuraShield® non-stick coating

Item #
DuraShield®

Description

Uni-Lock® Baguette pan, 16
69035 gauge aluminum, .081 diameter 5long 3x26 37 17%4 x 25% x 1
perforation, open ends

Uni-Lock®
Baguette Pans

Our Uni-Lock® Baguette Pans
utilize a patented locking method
to provide a permanent connection
between the frame and panel. Our
unigque design does not rely on
individual fasteners or welding, so
there are no rivets to loosen and
fall free, and no broken welds to
worry about.
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Cl’lmped ROUI”Id Bl’ead 4'Pan Set Aluminized steel

Individual
LS Pan Size, in.
Description
Glazed Top Inside Diameter
4g514 | 26 9auge, wire in rim, 10 3% 1 10.0 1074 x 17V
2-piece locking set

Rye Bread/Miche Pan 3-Strap Set auminized steel

Item # Individual Pan Size, in.
Description
Glazed Top Inside Btm. Out. Depth

22 gauge, seamless
construction,

wire in rim, strap
over pan rims

47125 7 x 1% 4% x M 3 79 124 x 25%
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Cinnamon/Package Roll 3-Pan Set auminized steel

Item # Individual Pan Size, in.
Description
Glazed Top Inside | Btm. Out. Depth
41695 | 26 gauge, seamless construction, wire in rim 9V4 X 6% 9 x 6% 17 4.5 9% x 22V

Tortilla Shell Pans auminized steel

Item # Individual Pan Size, in.
Description
Plain | Glazed | DuraShield® Top Inside Btm. Out. Depth
46990 | 46995 47675 26 gauge 9% 4% 3.0 0.5
45990 | 45995 46675 26 gauge 6% 3% 2%6 0.3
Sub SadeICh RO” PanS Aluminized
Item # Individual Pan Size, in.
Description Arrangement
Glazed Top Inside ‘ Btm. Out. ‘ Depth
Full-sized with 10 Individual Flat-bottomed Perforated Moulds, each with End Caps
16 gauge, perforated,
49015 | individual flat bottom 2 rows of 5 12%x 3 12% x 2V Y 3.4 17% x 25%8 X ¥

moulds with end caps

Half-sized with 5 Individual Flat-bottomed Perforated Moulds, each with End Caps

16 gauge, perforated,

49014 | individual flat bottom Trow of 5 12%x 3 12% x 2V K2 1.9 17% x 12% X ¥%a

moulds with end caps
M|n|'|_oaf PahS Aluminized steel
Item # Individual Pan Size, in.
.. Volume,

Description | Arrangement .

Glazed : Top Inside | Btm. Out. | Depth

45755 | 26 9auge, 2 rows of 6 6.4 3% x2% | 3%hx2% | 1% | 3% | 4% 38 9% x 19%
wire In rim

45725 | 2093u%e o7 6.4 3% x2% | 3%Bx2% | 1% | 3% | 4% 7.8 187 x 257%
wire in rim

45727 | 2B93uge o7 6.4 3% x2% | 3%hx2% | 1% | 3% | 4% 7.9 17% x 257%
wire in rim

Al |ergen M a nag ement SU b Sa ndW|Ch RO' | Pa N Aluminized steel with 265U colored DuraShield® non-stick coating

2 rows of 5

Item #
Description
DuraShield®
16 gauge perforated
69015 aluminum,
welded style

3.4

12%2x 3 122 x 2Va Ya 17% x 25% x %
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Pizza Pans

Pizza Pans Aluminized steel

Plain 5 1IN, b

41010 | 26 gauge, straight sidewalls 10 10 10 1 0.8
41210 | 26 gauge, straight sidewalls 12 12 12 1 1.0
41400 | 22 gauge, straight sidewalls 14 14 14 1 1.8
41610 | 22 gauge, straight sidewalls 16 16 16 1 2.2
41810 | 22 gauge, straight sidewalls 18 18 18 1 2.8

Rectangle Pizza Pans auminized steel

Item #
Description Weight Each, Ib.
Plain | Glazed

90810 | 90815 | 22 gauge, folded/welded corners 2.6 7% X 9% x 2V2
91014 91015 | 22 gauge, folded/welded corners 1.6 9% x 13% x 2%2

NEW' EXACT STACKTM Deep D|Sh Pizza Pans Hard anodized aluminum

Item # i Nominal
Description size. |
Plain = Pre-Seasoned (£ i

75010 75012 14 gauge, nestable 12 12'%6 11"%6 2 1.2
75140 74145 14 gauge, nestable 14 14'%e 13'%46 2 1.4
Patent Pending

AI |e I’g en M ana g eme nt P | ZZa Pa NS Aluminum with 265U colored DuraShield® non-stick coating

Item #
Description
DuraShield®

69100 10" Thin Crust Pizza, 10 927%4, " 08
14 gauge

69120 12" Thin Crust Pizza, 12 7% " .
14 gauge
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BAKALON Deep D|Sh Pizza Pans Hard anodized aluminum

Item #
Description
Plain Pre-Seasoned/ | Perforated
Glazed Bottoms

91060 91065 91068 14 gauge, nestable 6 6%8 6 Vs 0.5

91090 91095 91098 | 4 9auge, nestable, 9 9 8% % 08
embossed feet

91100 91105 olog | 14 9auge, nestable, 10 10% 9% 7 09
embossed feet

91120 9M25 gi2g | 14 93uge nestable, 12 12 % " 12
embossed feet
14 gauge, nestable,

91130 M35 amzs e 13 13%s 12% 7 14

91140 9N45 948 Lfn%“i)“sgsg’d”%s;tab'e’ 14 14%e 13%, A 16
14 gauge, nestable,

91150 91155 anss | e 15 14% 14% " 17

91160 91165 L‘:n%"’o‘ﬁg’d”f‘fgfb'e’ 16 1674 15254, % 20

BAKALON Th|n Crust Pizza Pans Hard anodized aluminum

Item #
Description
Plain Pre-Seasoned/ | Perforated
Glazed Bottoms
49100 49103 49108 14 gauge, aluminum 10 10%s2 92452 iz 0.8
49120 49123 49128 14 gauge, aluminum 12 12 7% Y2 11
49140 49143 49148 14 gauge, aluminum 14 13'%s 132V52 Y2 1.4
49160 49163 14 gauge, aluminum 16 16%s 152%:2 Y2 1.7

BAKALON Sheet Pans Hard anodized aluminum

Item #
Description
Plain Pre-Seasoned/
Glazed
41852 41854 16 gauge, quarter size, curled rim 0.4 6% x 9% X Vs
40452 40454 16 gauge, eighth size, curled rim 0.8 9% x 13 X Vs
40952 40954 14 gauge, half size, open/semi-curled rim 17 127 x 17'%6 x 1
44693 44694 16 gauge, full size, wire in rim 3.4 17'%6 X 25'%6 X 132

The BAKALON Advantage

Advanced BAKALON Pans are made with high-strength aluminum with a durable,
hard-coat, anodized surface that will not chip, peel, rust, or interact with food. Tough
enough for the demands of commercial kitchens, these high-performance pans

enable a perfect bake every time, thanks to a dark surface that absorbs radiant
heat for faster baking times at lower temperatures.

In addition, BAKALON pans pre-seasoned with AMERICOAT® ePlus offer exceptional

ease and convenience, combining the release characteristics of a non-stick coating
with the flexibility to use metal utensils.
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Cake &

Pie Pans

NEW' Fluted TUbe Cake Pah Aluminized steel

Item # Mould Dimensions, in.
. Volume,
Description cups
Plain | Glazed Top Inside Btm. Out. Depth
51060 | 51065 | 22 9auge, seamless, 10 8% 3% 12 23
curled rim

Mini-Fluted Tube Cake Pans awuminized steel

Item # Mould Dimensions, in.
Description Arrangement Y
Glazed Top | Btm. Depth cups
Inside | Out. p
26200 fiﬁqgviitéﬁgu ‘;VLLeb'g 4rowsof3 | 2% | 2% 1% 038 | 3% | 3% 22 | Mex15%
43055 ﬁrzn gv?il:r?ih ‘g;re n 3rowsof 5 | 3% 3 e 094 | 4% | 4% | 96 | 17%x25%
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BU ndt® Pa NS cast aluminum with commercial non-stick black coating

Item #

Plain

Description

Small Bundt®

51224 | 10 gauge, no handles

% s | 8% 2% | 60 | 13

Large Bundt®

50136 ‘ 10 gauge, no handles

9% | ss | 0% 3% | 120 | 18

BU ndt' | ette® Pa N cast aluminum with commercial non-stick black coating

Item #
Description | Arrangement
Plain
50624 | 10 gauge 2 rows of 3 4 2% 17 8.0 2.2 9x14

Bundt® and Bund-lette® are the registered trademarks of Nordic Ware? a division of Northland Aluminum Products, Inc., Minneapolis, MN 55416

Slab Cake Pans Aluminized steel

Item #
Description
Glazed
40232 | 22 93uge, seamless, 15 x 21 1476 x 20"is 215 58
wire In rim, non-nestlng
40237 | 22 9auge, seamless, 17%6 X 25%s 17 x 25 30.0 8.2
band in rim, non-nesting

Angel Food/Tube Cake Pans aiuminum

Item #
Description
Plain | Glazed
46500 | 46505 :156 St?:é”fi’;:'i':tz%tgc’m’ 7% 7 2% 0.8 1% 2% 3
46530 46535 1:; St?r‘:g?; :;"i':t*fget"m’ 7% 6% e 0.8 2% 3% 3%
46540 | 46545 | 1> 93uge, solid bottom, |, 8 4 12 2V 3 4%
nesting ring in tube
46550 | 46555 Lse 3?:3?; :;'i':tz%t?m’ 9% 8V 4 13 2% 3% 4%
46560 | 46565 Lift?r‘:gf; ::'i':a"btemm’ 10 9 3% 15 3% 4 av;

Custom Embossed Pans

You don’t have to order thousands of pans to take advantage
of our custom embossing services. Contact Chicago Metallic
today to request pans stamped with your logo or other
custom design.
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Cake & Pie Pans

Spring FOI’m Cake Pans High strength aluminum alloy

Item # Overall Dimensions, in.
Description
Plain Top Inside Depth
40406 | 0.030", high strength, includes removable bottom 6 3 0.6
40408 | 0.030", high strength, includes removable bottom 8 3 0.8
40409 | 0.030", high strength, includes removable bottom 9 3 0.8
40410 | 0.030", high strength, includes removable bottom 10 3 0.8
40412 | 0.030", high strength, includes removable bottom 12 3 1.2

Round Cake Pans Aluminized steel

Item # Overall Dimensions, in.
Description
Plain | Glazed Top Inside Depth

41010 | 41018 | 26 gauge, straight sidewalls 10 1 0.8
41210 41215 | 26 gauge, straight sidewalls 12 1 1.0
41400 | 41405 | 22 gauge, straight sidewalls 14 1 1.8
416710 | 41615 | 22 gauge, straight sidewalls 16 1 2.2
41810 | 41815 | 22 gauge, straight sidewalls 18 1 2.8
46150 | 46155 | 26 gauge, straight sidewalls 6 1 0.4
48050 | 48055 | 26 gauge, straight sidewalls 8 117 0.7
49152 | 49155 | 26 gauge, straight sidewalls 9 1% 0.8
46020 | 46025 | 26 gauge, straight sidewalls 6 2 0.5
47020 | 47026 | 26 gauge, straight sidewalls 7 2 0.6
48020 | 48025 | 26 gauge, straight sidewalls 8 2 0.8
49020 | 49025 | 26 gauge, straight sidewalls 9 2 0.9
41020 | 41025 | 26 gauge, straight sidewalls 10 2 11

41220 | 41225 | 26 gauge, straight sidewalls 12 2 1.4
41420 | 41425 | 22 gauge, straight sidewalls 14 2 2.3

SpeC|a |ty Ca ke Pa NS see description for material specifications.

Item # Overall Dimensions, in.
Description
Top
Glazed ) Depth
Inside
Turks Head
47605 | 080" aluminum, wire inrim, fluted |, 2% 06 | 1diameter | 2diameter | 3%
sidewalls-round bottom
Sand Torte
47645 | 080" aluminum, wire in rim, ribbed 7% 3% 06 | 1%diameter 2% diameter 3
sidewalls-embossed bottom
Heart
48105 | 26 gauge aluminized steel 8'%s x 8V 2 | os | | |
Lava Cake
40575 | 22 9auge aluminized steel, 5% 2Ys 05 1% % V)
curled rim, fluted side walls
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Mini'EaSter Egg/M|n|'FOOtba” Cake Pah Set Includes top and bottom pans

Mould Dimensions, in.

Item #
Description Arrangement

Glazed Top Inside Btm. Out. Depth

47255 | 22 gauge, wire inrim | Srowsof5 | 2% x1% | Elliptical We 77 | 2%x17% |

Easter Egg/Football Cake Pans awuminized steel
Item # Mould Dimensions, in.
Description Arrangement
Top Inside ‘ Btm. Out. ‘ Depth

Glazed

Small Egg

47685 | 26 gauge, wireinrim | 3rowsof 4 | Elliptical 1% | 33 | 33 | 9%x17%
Large Egg

47695 | 26 gauge, wireinrim | Trowof 3 | Elliptical | 2% | 35 | 35 | 9%x19%

AI | e rg en M ana g eme nt RO un d Ca ke Pa N Aluminized steel with 265U colored DuraShield® non-stick coating

Item #
Description
DuraShield®
68050 Round Cake Pan, 22 gauge, straight walls ‘ 8 ‘ 8 ‘ 1z ‘ 0.7 ‘
Pie Pa NS sold by the gross only - 144 min.
Item # Description Top Inside, in. Btm. Out,, in. Depth, in. _
41509 | .01" aluminum 7"%e 6%:2 1%42 14.4
410 .ON" tin 9 72 1 432
48110 | .01" aluminum 878 7% 18 10.2

Pie Pan, Deep Dish auminized steel

Item # Description
9 6'%6 % 10 |

23100 | 22 gauge, curled rim




Bundy

Professional
Bakeware

Cake Pans Aluminized steel

Item # Mould Dimensions, in.
Description
Glazed Top Inside | Btm. Out. Depth

Square Cake

22 gauge, folded

21300 ; oo
construction, wire in rim

8x8 7% X 7% 2Ya 2.0 8%6 X 8%s

22 gauge, folded

21500 . N
construction, wire in rim

9x9 8% x 8% 2% 2.2 9%6 X 9%s

Rectangular Cake

22 gauge, folded

21100 ; N
construction, wire in rim

9x13 8% x 12% 2 2.3 9%6 X 13%s
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Mini'Fluted Cake Pan Aluminized steel

Item # Vi
Description Arrangement o:zme,
Glazed :
26200 | 26 gauge, curled rim 4 rows of 3 3.0 2% 2% a 3% | 3%s 2.2 MY x 15%

MII’\I-SWII’| Cake Pan Aluminized steel

Item # I
Description | Arrangement V°:zm°’

Glazed b

26300 iSriZuﬁreﬁ 3 rows of 2 6.1 3% | 2V | 1% | 4V | 4V 2.2 M% x 15%

Mini-Swirl/Turban/Beehive Cake Pan auminized steel

Item # I
Description | Arrangement V°:zme,

Glazed .

25600 | 2893uge, | o e of2 6.1 3% | Varies | 1% | 4% | 4% 22 M x 15%
curled rim

Heavy Duty Pie Pan, Deep Dish auminized steel

Item #

Description
Glazed
23100 | 22 gauge, curled rim

9 6'%6

1% 1.0 10 x 1%

Mini-Cheesecake Pan auminized steel

Item # .
Description Arrangement o:zme,
Glazed :
26 gauge,
21700 | Includes & 3 rows of 2 8.5 3% | 3 | 2% | 3% | 4 2.8 1% x 15%
removable
bottoms
Replacement
21706 | disks (6) for

#21700

Bundy Professional Bakeware

Bundy Professional Bakeware, a line of bakeware, provides new pan designs in
convenient sizes for smaller operations or new product introductions. These pans are
made of aluminized steel and built to the same standards as our commercial bakeware

line. Every Bundy Professional Bakeware pan is coated with AMERICOAT® ePlus, our
proprietary silicone bakery release coating, and provides the best release performance

in the industry.

Look for Bundy Professional Bakeware on the showroom shelves of your favorite
bakery or food service dealer or ask them to place an order for you.
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Bundy Professional Bakeware

Pecan Roll/Muffin Pan auminized steel

Item # Mould Dimensions, in.
e Volume,
Description | Arrangement
Glazed oz Top | Btm. |\ oth
Inside | Out. P
26500 | 26 93uge, 3 rows of 2 71 I | 2% | 1% | 4% | 4% 2.2 M x 15%
curled rim
Made|e|ne Pan Aluminized steel
Item # Mould Dimensions, in.
. Volume,
Description | Arrangement
Glazed oz [ 45 Depth
Inside | Out.
25400 | 22 93u9e, 4 rows of 4 10 3 3 % | 3% | 2V 17 % x 15%
curled rim
Donut Pan Aluminized steel
Item # Mould Dimensions, in.
. Volume,
Description | Arrangement
Glazed oz Top = Btm.  , oth
Inside | Out. P
25200 | 22 93uge, 3 rows of 2 35 3% 3% % 4 | 4% 21 M x 15%
curled rim

Je”y RO“ Pans Aluminized steel

Item # Mould Dimensions, in.
Description
Glazed Top Inside Btm. Out. Depth

20700 | 22 gauge, wire in rim 9%e6 x 14V 8% x 13%s 1 2.3 9'%6 X 14%4
20800 | 22 gauge, wire in rim 12%6 X 17V 1% x 16%e 1 3.3 12"%6 x 17%
20900 | 22 gauge, wire in rim 9 x12% 8% x 1M'%6 1 1.8 9% x 13

Brownie Blte Pan Aluminized steel

Item # Mould Dimensions, in.
L. Vol.,
Description Arrangement oz - =
. op m.

Sz Inside Out. 2

26 gauge

panel, 22
25300 5rows of 4 1.8 | 12 x 1252 | 1%6 X 1%6 |  1%2 2% | 2V 3.0 1Y% x 15%

gauge moulds,

curled rim

Fluted Tart Pan Aluminized steel

Item # Mould Dimensions, in.
L. Volume,
Description | Arrangement
Glazed oz L) Btm. | |\ pth
Inside Out. P
25500 | 2293U9%C |z ousof2 | 72 4% | Y % | 5 | 5% 20 Mk x 15%
curled rim
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Cookie Sheet Pans

Item # Baking Surface, in.
Description
Glazed Overall Thickness

20100 | 22 gauge aluminized steel | 8% x 13% YVie 1.7 10 x14
20300 | 22 gauge aluminized steel | 12% x 13 YVie 2.3 14 x 14%6
20500 | 22 gauge aluminized steel | 12% x 174 YVie 2.7 13% x 18

Hearth Bread Pan

Item #
Description
Glazed
24100 | 26 gauge aluminized steel 5% x 12 5% x 1% x 3 2 1.7 6%6 X 12%s

Italian Loaf Pan auminum

Item #
Description Arrangement
Glazed
24200 | 18 9auge perforated 2 Long 4 16 % 13 8x16
aluminum

Mini'l_oaf Pan Aluminized steel

Item # I
Description Arrangement V°°“zmes
Glazed b
25100 | 269augepanel 4 ocofn | 51 2%x3% 2x3% T | 3% | 4% | 20 | Wex15%
22 gauge moulds

New England Hot Dog Bun Pan

Item #
Description Arrangement
Glazed
22100 | 2693uge Trow of 10 | 1% x 4%s | 1x 4% Yo 17 675 x 15V x 1%e
aluminized steel




Accessories

Sheet Pan Dolly & Racks

Dolly Truck, for 18" x 26" sheet pans, steel with 3" casters, dark green,
can hold up to 800 Ibs

42580
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Egg Omelet Ring with Handle

Item #

Description

Glazed

48001 8 Bla.ck NOh-StICk.WIth 17 07 07
5" stainless steel wire handle

Manual Cake Filler & Replacement Parts

10001 | Manual Cake Filler, 5 quart capacity, stainless steel (Right image)

10003 | #3 Adjustment Pin, replacement part for model 10001

10004 | #4 Handle, replacement part for model 10001

10005 | #5 Nozzle, replacement part for model 10001

10006 | #6 Piston Assembly, replacement part for model 10001

10007 | #7 Split Roll Pin, replacement part for model 10001

10008 | #8 Spring, replacement part for model 10001

10009 | #9 Spring Bushing, replacement part for model 10001

(pictured together with item

10010 | #10 Thumbscrew, replacement part for model 10001 #10011 Wing Nut, below)

1001 #11 Wing Nut, replacement part for model 10001

10012 | #5B Nozzle Nut, replacement part for model 10001
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Glazed Pan Use

& Care Guidelines

Daily Pan Use

Lubricate Pans:

Apply a baking pan lubricant to the baking areas of
the pan as needed. Bread products may only require
lubricant before the first bake and after washing.
Cake products will most likely require lubricant with
every bake.

De-Pan Products Quickly:

Baked products should be de-panned while the pan
is still hot or warm. If baked products are allowed to
cool in the pan, steam from the product will penetrate
the glaze and may cause glaze lifting, premature
glaze failure and damage to the pan’s surface.

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

Clean as You Go:

Wiping still-warm pans with a clean towel or

a towel that has pan lubricant on it usually
provides adequate cleaning. Avoid pan washing
whenever possible.

Wash with Mild Soap & Water:

Commercial baking pans can be washed with
pH-neutral products, but only when absolutely
necessary. Do not use acidic cleansers, alkaline
detergents or abrasive scrubbing pads. Use

of these materials will cause the glaze to fail
prematurely and may cause corrosion. Do

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

Thoroughly Dry Pan Immediately After Washing:
Warm ovens work best.

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.
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Item # | Stock # | Page # Item # | Stock # | Page# |Item# |Stock# |Page# |Item# |Stock# |Page# |Item# |Stock# |Page# |Item# | Stock# |Page#
10001 | ——— 37| 40565 56S 20 | 41505 15 10 | 44690 8,9,11 | 46505 650 29 | 49155 P9015 30
10003 | —— 37| 40600 60 9 | 41509 1509G 31| 44691 469P 8,9 | 46520 652D 13 | 49160 916 27
10004 | ——— 37| 40605 60 9 | 41555 B1552 9| 44692 469PF 9 | 46525 652D 13 | 49163 916 27
10005 | ——— 37| 40690 69 8,9 | 41610 _— 26,30 | 44693 469BK 9,27 | 46530 653 29 | 49415 91-4L 21
10006 | ——— 37| 40691 8 | 41615 30 | 44694 9,27 | 46535 653 29 | 50136 29
10007 | ——— 37| 40694 | —— 8, 9| 41695 B1690 25| 44695 468C 22 | 46540 654 29| 50624 | —— 29
10008 | ——— 37| 40695 69 8,9 | 41800 10 | 44697 469P 8,9 | 46545 654 29 | 50691 | ——— 8,9
10009 | —— 37| 40698 | —— 8,9 | 41805 _— 10 | 44699 | —— 8,9,1 | 46550 655 29 | 50801 _— 8,9
10010 | ——— 37| 40700 70 9| 41810 —_— 26, 30 | 44705 470D 17 | 46555 655 29 | 51060 | —— 28
o0 | —— 37| 40800 80 8,9 | 41815 _— 30 | 44765 B4476 21| 46560 656 29 | 51065 _— 28
10012 | ——— 37| 40801 9 | 41852 —_— 10, 27 | 44800 B50M N | 46565 656 29 | 51224 29
20100 | ——— 35| 40804 | ——— 8,9 | 41854 _— 10, 27 | 44801 B501 8,11 | 46601 660D 14 | 52345 B2413 18
20300 | ——— 35| 40805 80 8,9 | 42345 B2413 18 | 44808 B50T1 1| 46605 660D 14 | 52435 B2403 19
20500 | — 35| 40808 | —— 8,9 | 42415 B2410 19 | 44850 485P 1| 46675 _— 2554699 | ——— 9
20700 | ——— 34| 40850 85 10 | 42425 B2402 18 | 44890 489P 8,9 | 46925 B6902 21| 60561 56S 22
20800 | —— 34 40851 85P 10 | 42435 B2403 19 | 44891 _— 8,9,1 | 46990 _— 25 | 60690 69 n
20900 | ——— 34| 40855 85 10 | 42445 B2404 18 | 44895 498P 8,9 | 46995 25 | 60800 80 n
2100 | —— 32| 40857 85P 10 | 42465 _— 19| 44896 | ——— 8,9,11 | 47005 470-35 17160850 | ——— n
21300 | ———— 32| 40858 10 | 42495 B2409 18 | 44945 49-4 21| 47020 P7020 30 | 62425 B2402 19
21500 | ——— 32| 40904 | —— 9 | 42580 _— 36 | 44955 49-5 21| 47026 P7020 30 | 65525 552D 17
21700 | ——— 33| 40908 9| 42754 | —— 13 | 45031 05031 20 | 47125 24| 68050 P8015 31
21706 | ——— 33| 40910 91D 1| 42755 _— 13 | 45125 _— 13 | 47255 _— 31| 69015 _— 25
22100 | ——— 35| 40912 91D n| 42756 | —— 13| 45128 13 | 47605 | B7060T 30 | 69035 B5015 23
23100 | ——— 31,33 40917 91D 1| 42865 _— 14 | 45135 B5013 1| 47645 B7064T 30 | 69100 910 26
24100 | ———— 35| 40920 92D 1| 43025 03025 17 | 45138 N | 47675 25 | 69120 912 26
24200 | ——— 35| 40922 92D 1| 43026 03026 17 | 45195 519D 13 | 47685 B7068F 3170821 _— 10
25100 | —— 14,35| 40927 92D 1| 43035 303D 17 | 45225 522D 13 | 47695 B7069 3170824 | ——— 10
25200 | —— 34| 40930 93D 11| 43038 303D 17 | 45245 542D 13 | 48001 _— 37 | 75010 _— 26
25300 | ——— 14,34 | 40940 94D 1| 43045 14 | 45255 525D 13 | 48020 P8020 30 | 75012 _ 26
25400 | ——— 34| 40947 94D 11| 43055 03055 12,28 | 45265 526D 17 | 48025 P8020 30 | 75140 _— 26
25500 | —— 14,34 | 40950 95 10 | 43215 321D 17 | 45285 528D 17 | 48050 P8015 30 | 74145 —_— 26
25600 | ——— 33| 40952 95BK 10, 27 | 43375 337F 17 | 45295 529D 13 | 48055 P8015 30 | 90810 _— 26
26200 | ——— [ 12,28,33| 40954 95BK 10, 27 | 43385 338F 14 | 45305 530D 17 | 48105 B8100 3090815 | —— 26
26300 | ——— 14,33 | 40955 95 10 | 43395 339F 14 | 45355 535D 17 | 48110 _— 31| 91014 _— 26
26500 | —— 17,34 | 41002 01002 18 | 43515 351F 17 | 45435 B5435 17 | 48514 B8514-1 24 | 91015 26
30694 | — 8| 41005 01005 18 | 43555 355F 17 | 45445 B5446 17 | 4901 B5016 23 | 91060 9106 27
30698 | ——— 8| 41006 01006 18 | 43645 364D 17 | 45505 B5018 23| 49014 25| 91065 9106 27
30850 | —— 8 41010 P1010 26, 30 | 43695 369F 17 | 45515 B5018W 23 | 49015 _— 25| 91068 _— 27
30858 | ——— 8 41018 P1010 30 | 43698 369F 17 | 45525 552D 13 | 49020 P9020 30 | 91090 9109 27
40232 | ——— 29| 41020 P1020 30 | 44065 B4406 21| 45575 557D 13| 49025 P9020 30 | 91095 9109 27
40237 29 41025 P1020 30 | 44145 40-4 21| 45605 560D 13 | 49034 B5017 23| 91098 27
40406 8406 30 41031 01031 9 | 44215 421F 17 | 45635 56-3 21| 49035 B5015 23| 91100 ano 27
40408 8408 30 41052 01052 19 | 44235 42-3 21| 45642 56-4 21| 49036 B5019 23| 91105 9110 27
40409 8409 30 41053 | —— 19 | 44245 42-4 21| 45645 564D 17149043 | ——— 23 | 91108 _— 27
40410 8410 30 41055 | ——— 19 | 44255 42-5 21| 45655 56-5 21|49053 | ——— 23| 91120 9n2 27
4041 | ———— 20| 41058 | —— 19 | 44305 430D 17 | 45725 572D 14,25 | 49063 | ———— 23| 91125 a2 27
40412 8412 30 41065 B4106 20 | 44365 464 22| 45727 572DS 14, 25 | 49100 910 27 | 9128 _— 27
40415 20 41M0 moB 31| 44405 B4440 22| 45755 572-D12 14,25 | 49103 910 27 | 9130 9113 27
40421 | ——— 20 4145 n-4 22| 44515 451D 17 | 45990 | ——— 25| 49108 _— 27 | 9N35 IaMn3 27
40425 42S 20 41210 26, 30 | 44555 455D 17 | 45995 25 | 49110 91s 20 | 91138 27
40434 | —— 19 41215 | —— 30 | 44575 B4572 21| 46020 P6020 30 | 49115 91S 20 | 91140 o4 27
40450 45 10 41220 P1220 30 | 44585 B4485 21| 46025 P6020 30 | 49120 912 27 | 945 94 27
40452 45BK 10, 27 41225 P1220 30 | 44615 461S 22 | 46120 612D 13| 49123 912 27 | 9148 _— 27
40454 10,27 | 41400 P1410 26, 30 | 44635 461 22| 46125 612D 13 | 49128 27 | 9150 9115 27
40455 45 10 41405 P1410 30 | 44645 461C 22 | 46150 P6015 30 | 49140 914 27 | 9155 ans 27
40575 30 41420 P1420 30 | 44650 464S 22 | 46155 P6015 30 | 49143 914 27 | 91158 27
40491 498 20 41425 P1420 30 | 44655 464SC 22 | 46351 e 19 | 49145 91-4 21| 91160 9116 27
40495 49S 20 41465 21| 44660 461SC 22 | 46465 464C 22 | 49148 27 | 91165 9116 27

40561 56S 20 41500 15 10 | 44685 468B 22 | 46500 650 29 | 49152 P9015 30

Chicago Metallic Bakeware B 39




Tel: 731.824.4130 | Fax: 731.784.5404
Toll Free: 1.800.323.3966, Ext. 130

cmbakeware.com
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Bundy Baking Solutions: American Pan | Chicago Metallic | Durashield | Pan Glo | RTB | Shaffer



http://cmbakeware.com 

http://customerservice@cmbakeware.com

