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by Winco®

Fry Pans
Sauté Pans
Sauce Pans
Stock Pots
Braziers

The
JlTimate
design

Tri-Gen™ Tri-ply Stainless Steel Cookware offers a well-balanced
cooking experience by combining the beauty and grace of stainless
steel with powerful heating properties of aluminum.

INDUCTION READY
TRI-PLY CONSTRUCTION

18/8 Stainless steel interior cooking surface
Aluminum layer
Magnetic stainless steel exterior

Compatible with
Induction, Gas & Electric
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wwnet.  COMTOrtand purpose

Tri-ply Sauté Pans st

. Deep, straight sides for easy stirring, mixing or ITEM DESCRIPTION SIZE DIA UOM CASE
ﬂipping of food without spilling TGET-2 Saute Panw/ Cover 2Qt 8" Set 1/6
TGET-3 SautePanw/Cover 3Qt 9.5" Set 1/6
*  Sauté, brown or stir fry with ease TGET-6 SautePanw/Cover, 6Qt 12.5" Set 1/4
Helper Hdl
*  Canbe used with any type of cooktop, including TGET-7 SautePanw/Cover, 7Qt 14" Set 1/2
induction Helper Hdl

»  Triangular positioned rivets provide strength - will not
loosen in high-volume commercial kitchens

. Mirror finish exterior, satin finish interior

e Availablein four (4) sizes

TGET-6

< TGET-2 <

2qt mE oqt

16-5/8"L x 8-1/2"W \ 24-1/4"L x13-1/8"W

including handle - including handles
3-1/4"H pan only 4-1/8"H pan only

(S

3t

18-1/8"L x 10"W 26-1/8"L x 15"W
including handle including handles
3-5/8"H pan only 4"H pan only

Triangular shaped handle with'
outward sloping top provides the
chef with better control and a
more comfortable thumb rest.

Compatible with
Induction, Gas & Electric
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