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FRY PANS

Excalibur® Fry Pans
• Scratch-resistant surface resists wear and tear 

from metal utensils better than any other coating
• Non-stick surface cooks evenly without 

requiring added fat or oil to release food
• Hardened 3004 Aluminum Alloy body 

resists denting and maintains shape
• Triple rivet handle stands up to daily use 

within today’s industrial kitchens
• Removable Dura-Kool sleeve keeps 

handle cool to the touch
• NSF Listed; dishwasher safe

Teflon Select® Fry Pan
• Scratch-resistant surface is 75% more 

resistant to scratches than regular Teflon
• Non-stick surface cooks evenly without 

requiring added fat or oil to release food; 
ideal for pancakes and omelet stations

• Triple rivet handle stands up to daily use 
within todays industrial kitchens

• Removable Dura-Kool sleeve keeps 
handle cool to the touch

• Hardened 3004 Aluminum Alloy resists 
denting and maintains shape

• NSF Listed; dishwasher safe

Prod No Description Cover Pack

Excalibur Fry Pans

60907XRS 7" Excalibur Fry Pan 60907C 12 ea 

60908XRS 8" Excalibur Fry Pan 60908C 12 ea 

60910XRS 10" Excalibur Fry Pan 60910C 6 ea 

60912XRS 12" Excalibur Fry Pan 60912C 6 ea 

60914XRS 14" Excalibur Fry Pan 60914C 3 ea 

Teflon Select Fry Pans

60907SERS 7" Teflon Select Fry Pan 60907C 12 ea 

60908SERS 8" Teflon Select Fry Pan 60908C 12 ea 

60910SERS 10" Teflon Select Fry Pan 60910C 6 ea 

60912SERS 12" Teflon Select Fry Pan 60912C 6 ea 

60914SERS 14" Teflon Select Fry Pan 60914C 3 ea 
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NSF Listed products are designated with a and may be prefixed with an N

Teflon® is a registered trademark of E.I. DuPont® DeNemours & Co., Inc.

Excalibur® is a registered trademark of Whitford B. U. Corp.

Excalibur Fry Pans feature a stainless 
steel reinforced, non-stick layer 
to protect from daily wear and tear. 
The coating is micro-bonded to the 
pan creating a multi-layer surface 
that effortlessly releases food 
and resists scratching better than 
traditional non-stick surfaces.

Use with High Heat Turner 
shown on page 213




