
• Durable // 24-Gauge, 18/8 Stainless Steel Construction
• Anti-Jam // Tapered sides and stacking bevel
• Reinforced Edges to maintain shape, fit, and pouring ability

Contact us at sales@newstarfoodservice.com  //  +1.855.597.5656

10301781 - 6” Depth 
10301782 - 4” Depth
10301783 - 2½” Depth

10301784  - 6” Depth
10301785 - 4” Depth
10301786 - 2½” Depth

10301787 - 6” Depth
10301788 - 4” Depth
10301789 - 2½” Depth

10301790 - 6” Depth
10301791 - 4” Depth
10301792 - 2½” Depth

10301798	  1/2, SOLID
10301799	  1/2, NOTCHED

10301800	  1/3, SOLID
10301801	  1/3, NOTCHED

10301802	  1/4, SOLID
10301803	  1/4, NOTCHED

10301804	  1/6, SOLID
10301805	  1/6, NOTCHED

10301806	  1/9, SOLID
10301807	  1/9, NOTCHED

10301808	  FULL, SOLID
10301809	  FULL, NOTCHED

10301793 - 4” Depth
10301794 - 2½” Depth

10301795 - 6” Depth
10301796 - 4” Depth
10301797 - 2½” Depth

 NOTCHED 
for utensels 

SOLID for  
heat retention

FULL

1/2

1/4
1/9

1/6

1/3

P A N  I T E M  # C O V E R  I T E M  #

FULL STEAM TABLE PAN 
20¾” x 12¾” 

1/2 STEAM TABLE PAN 
12¾” x 10⅜”  

1/3 STEAM TABLE PAN 
12¾” x 6⅞”  

1/4 STEAM TABLE PAN 
10⅜” x 6⅜”  

1/6 STEAM TABLE PAN 
6⅞” x 6⅜” 

1/9 STEAM TABLE PAN 
6⅞” x 4¼”

STEAM TABLE PANS & COVERS 
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