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Adcraft Premium Tinned
Double-Mesh Steel Strainer

Adcraft Premium Tinned Double-Mesh 
Steel Strainer, 12” Dia., in Silver (DBTN-
12)

The Adcraft Premium Tinned Double-Mesh, 12” 

Steel Strainer rounds out your collection of essential 

kitchen tools to ensure that your sauces, purees and 

soup stock have a smooth texture and consistency. 

The tinned steel strainer’s sturdy construction is 

crafted for long-term use. The 12-inch double-mesh 

reinforced bowl is ideal for straining liquids, sifting 

dry ingredients and more. This versatile strainer can 

be used for straining heavy, clumpy items, as well as 

dusting powdered sugar.

DBTN-12

Product Dimensions (inches / cm)
6.1" H x 31.1" W x 11.81" D
15.49cm H x 78.99 W x 29.99cm D

Product Weight (lb/kg)
2.16(lb)
0.97(kg)

Package Dimensions (inches/mm)

370.08 mm x 499.62 mm x 800.10 mm

•	 Ideal for straining liquids, sifting dry ingredients and more
•	 Rugged double-mesh design for thorough straining of 

sauces, soup stock and more
•	 12” reinforced bowl for straining of lightweight and 

heavier items
•	 Aesthetically pleasing, light-colored hardwood inset on 

firm-grip rod handle for easy use
•	 Handle allows the user to hold and maneuver the strainer 

comfortably over pots, bowls or other containers
•	 Use to strain stocks and broths, sift flour, drain pasta or 

remove seeds and pulp from juices
•	 Designed to withstand the rigors of commercial kitchen 

use
•	 Easy to clean
•	 NSF Certified
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