
123

For higher-volume  
poaching systems,  
see page 97.
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67733 – 67133 3 (2.8) 10 (25.4) 23⁄8 (6) 10 2 67509 67409

67735 – 67135 5 (4.7) 12 (30.5) 211⁄16 (6.8) 8 2 67521 67421

67737 67437 67137 71⁄2 (7.1) 14 (35.6) 27⁄8 (7.3) 8 2 67541 67441

ITEM # DESCRIPTION CASE LOT

56507 4-cup egg poacher set  (includes pan, poacher insert, cups, and cover) 1

57900 Egg poacher cups – set of 12 12

57901 Egg poacher inset 3

67412 Replacement cover 1

ITEM # CAPACITY: QT (L) INSIDE DIAMETER: IN (CM) DEPTH: IN (CM) GAUGE CASE  LOT COVER

4018 21⁄2 (2.4) 8 (20.3) 21⁄8 (5.4) 10 2 67312

4020 5 (4.8) 10 (25.4) 4 (10.2) 8 2 67315

4023 111⁄2 (10.9) 13 (33) 5 (12.7) 8 1 67533

ITEM # CAPACITY: QT (L) INSIDE DIAMETER: IN (CM) INSIDE DEPTH: IN (CM) GAUGE CASE LOT COVER

4332 14 (13.3) 12 (30.5) 71⁄2 (19.1) 8 2 67521

4333 20 (19) 13 (33) 9 (22.9) 6 2 67533

4334 26 (24.7) 14 (35.6) 10 (25.4) 8 2 67541

• Extra-dent-resistant 3004 aluminum alloy

• Rolled edges maintain strength

• Solid-welded aluminum handles for durability  
 and easy cleaning

Wear-Ever® Rolled-Edge Sauce Pots

• Ideal for sautéing, stir-frying, and browning

• Tall side minimizes spattering, unlike a fry pan

• TriVent® bonded silicone handle rated at 450°F (232°C)  
for continuous use or 600°F (315°C) for intermittent use

Wear-Ever Aluminum Sauté Pans

• Set complete with 8" natural-finish fry pan, Cool Handle®, silicone sleeve, inset, cups, and cover

• Quick-release cup surfaces with nonstick coating increase efficiency

• Replacement cups and covers available

Wear-Ever Egg Poacher

• Double-thick top edges and bottoms for maximum life

• Ideal for making sauces and soups and for simmering and boiling foods in liquids

Wear-Ever Shallow-Style Sauce 
Pans with Traditional Handle




