Tortilla Shell Pans Aiuminized steel

46990 * Plain 26 gauge S2%:] 45 3 0.5
46995 | K Glazed 26 gauge Ve 4% 3 05
47675 * DuraShield 26 gauge 98 48 3 0.5
45990 * Plain 22 gauge 653 3 2346 0.3
45995 * Glazed 22 gauge 6% 3V 2346 0.3
46675 * DuraShield 22 gauge 653 3 2346 0.3
Sub Sandwich Roll Pans aiuminum :/I
B

Full-Size o /

16 gauge, perforated, 2 rows
49015 * Glazed | individual flat bottom of 5 122x3 | 12Y2x 2% Ya 34 17%4x 25%8 x ¥4
moulds with end caps

Half-Size

16 gauge, perforated, 1row
49014 * Glazed | individual flat bottom of 5 12%2x3 | 122 x2Ya Ya 19 1734 x 123 x 34
moulds with end caps

Mini-Loaf Pans Aluminized steel

26 gauge, 2 rows

45755 “P Glazed | square corners, of 6 6.4 | 378x2V2 | 3ax2s | 1346 | 3V | 4Y2 38 978 x19Y%
wireinrim
26 gauge, 4 rows

45725 * Glazed | square corners, of 7 6.4 | 378x2Y2 | 3Vax2¥s | 1%6 | 38 | 42| 7.8 | 1876x25%8
wireinrim
26 gauge, 4 rows

45727 “P Glazed | square corners, of 7 6.4 | 378x2Y%2 | 3ax2% | 1346 | 3V | 4Va 79 1778 x 2573
wireinrim

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

AIIergen Management Sub Sandwich Roll Pan Auminum with 265U colored DuraShield” non-stick coating oo v

16 gauge, 2 rows —
69015 * DuraShield | perforated, 12145 x 3 1215 x 2V4 34 34 1734 x 2536 x 34 — 4

~—
welded style of 5 -

Tortilla Shell Pans

Chicago Metallic’s Tortilla Shell Pan is ideal for baking a more healthy version of the popular tortilla bowl.
Baking tortillas instead of frying eliminates the extra fat and calories from frying while still providing the
crispy texture that consumers love. The tortilla shell pan can accommodate a variety of tortilla sizes, thus
the tortillas can be used as a delicious serving bowl for dips, salads, desserts, and more.

j% In Stock in USA | ﬁ:? In Stock in Canada | ﬁ.’? In Stock in USA & Canada Chicago Metallic | 27




