H-PAN" HIGH HEAT COLANDER PANS

e (Colanders drain liquids and grease
away from hot foods, improving
food quality.

e |deal for reheating in microwaves
and holding applications such as
steam tables and buffet lines.

e Reduces handling and improves
food safety.

e H-Pan High Heat Flat Covers,
Covers with Handles and Notched
Covers with Handles fit on pans
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Microwave/Steam

PAN COLANDER FITS H-PAN
CONFIGURATIONS CODE DEPTH DEPTH
GN 1/1 13CLRHP 3" (7,6 cm) 4" (10 cm)
12%" x 207%" " "
(32,5 53 cm) 15CLRHP 5" (12,7) 6" (15)
GN 1/2 23CLRHP 3" (7,6) 4" (10)
107" x 12%" " ..
(26,5 % 32,5 cm) 25CLRHP 5" (12,7) 6" (15)
GN 1/3 33CLRHP 3"(7,6) 4" (10)
67" x 12%" " "
(17,6 x 32.5 cm) 35CLRHP 5" (12,7) 6" (15)
GN 1/6 63CLRHP 3" (7,6) 4" (10)
6%" X 615/16" [ n
(16,2 % 17.6 cm) 65CLRHP 5 (12,?) - ‘ 6" (15)
Case Pack: 6 Color: Amber (150). Lids listed on previous page.

) & () B

m www.cambro.com 1.800.833.3003




