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Tri-ply construction promotes even 
heat distribution for induction and 
conventional oven cooking
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Item Description Capacity
Min Order/
Case Pack

TRI-PLY COOKWARE–STAINLESS STEEL, ALUMINUM, COATED
a. CW2030_ Roast Pan, 11½ x 9⅝ x 2½" 3½ qt 1 ea / 6 ea

CW2032_ Roast Pan, 14½ x 11⅝ x 2½"
(Not Induction Ready)

6 qt 1 ea / 4 ea

b. CW7002_ Sauce Pot w/ 2 Handles, 
6¾ x 6¾ x 3⅞" 2 qt 1 ea / 8 ea

CW7004_ Sauce Pot w/ 2 Handles, 
7⅝ x 7⅝ x 4½" 3 qt 1 ea / 8 ea

c. CW7010_ Braiser w/ 2 Handles,  
10 x 10 x 2½"

3 qt 1 ea / 6 ea

18/8 STAINLESS STEEL LIDS
CW7002L Lid for CW7002, 6⅞" dia 1 ea / 20 ea

CW7004L Lid for CW7004, 7⅝" dia 1 ea / 20 ea

"TRI"  A   spot OF COLOR

Honey Baked Ham_
Swedish Meatballs
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Change up the look of your buffet with our assortment of tri-ply 
cookware. Available in a variety of cooking and serving vessels,
capacities in Red (R) or Black (BK) color coating.  
 

*BK *R

TO ORDER:

 CW2030   BK 
ITEM NUMBER COLOR

COLORED TRI-PLY COLORS

COLORED
TRI-PLY COOKWARE

NSF®

HOT HOLDING
COLORED 
TRI-PLY 
UP TO 500°F

Heavy-duty, 
riveted ergonomic 
handles for easy 
transportation  
and placement

Durable coated  
surface available
in red or black




