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14-inch 7 Y2-quart Tribute® 3-ply sauté
pan with silicone handle

Busy commercial kitchens depend on the 3-ply durability of Tribute
sauté pans by Vollrath®. This versatile pan stands up to constant use,

with tall sides to help minimize spatters while sautéing, stir-frying,

browning and more. Stainless steel and aluminum combine to ensure

durability, induction compatibility, and even heat distribution. The new
handle provides a cooler, more comfortable ergonomic grip and is
heat resistant up to 450°F continuous use, 600°F intermittent use. And

SPECIFICATIONS it's secured with the Ever-Tite system, which promises a strong

UPC 029419599769 connection and a lifetime limited warranty against loose rivets.

(W) Width (IN) 2713

(D) Depth (IN) 14.688 FEATURES & BENEFITS

(H) Height (IN) 487 - 18-8 grade stainless interior helps maintain flavor and color

(DI) Diameter 14.688 « 3004-Series aluminum core heats evenly across bottom and walls
Coating or Finish Natural Finish « 18-0 grade stainless steel exterior is induction-ready

Handle Type Silicone Handle - New stay-cool silicone handle features a patent-pending no-slip

grip

CERTIFICATIONS - Silicone handle is heat resistant up to 450°F continuous use, 600°F

intermittent use

@ « Covered by a limited lifetime warranty

- Flat and domed covers are available and sold separately
« NSF-certified
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