
• Preserve Food Quality

• Reduce Handling for Improved Food Safety

• Liquids Easily Drain Away From Food

NEW GN FULL SIZE COLANDER PANS

D U R A B I L I T Y T H A T M A K E S A D I F F E R E N C E ®

Fresh Ideas For
Safe Storage

NEW!

Full Size

Available in Camwear®Polycarbonate and High Heat H-Pan™
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COLANDER COLANDER FITS CAMWEAR CASE LBS. CASE KG
CODE DEPTH PAN DEPTH (CUBE) (CUBE M3)

FULL SIZE

13CLRCW 3" (7,6 cm) 4" (10 cm) and deeper 11.00 (1.65) 4,88 (0,043)

15CLRCW 5" (12,7 cm) 6" (15 cm) and deeper 13.14 (2.04) 6,53 (0,06)

HALF SIZE

23CLRCW 3" (7,6 cm) 4" (10 cm) and deeper 6.0 (0.77) 2,72 (0,022)

25CLRCW 5" (12,7 cm) 6" (15 cm) and deeper 7.80 (0.99) 3,54 (0,028)

ONE THIRD SIZE

33CLRCW 3" (7,6 cm) 4" (10 cm) and deeper 4.30 (0.53) 1,95 (0,015)

35CLRCW 5" (12,7 cm) 6" (15 cm) and deeper 5.61 (0.69) 2,54 (0,019)

ONE SIXTH SIZE

63CLRCW 3" (7,6 cm) 4" (10 cm) and deeper 2.25 (0.26) 1,02 (0,008)

65CLRCW 5" (12,7 cm) 6" (15 cm) and deeper 3.09 (0.33) 1,40 (0,009)

Case Pack: 6. Color: Clear (135). All Colanders are InStock.

C
olander pans improve food safety

through reduced product

handling. The new full size

colander pan is ideal for holding poultry,

meat and seafood. The excess liquids

and juices drain directly into the food

pan below for easy disposal, reducing

the risk of cross contamination.

Colanders can be used in storage, prep

or service applications. Wash and drain

lettuce; hold sliced tomatoes, pickles

and mushrooms on prep lines; and store

fruit such as berries, pineapples and

lemons. Liquids drain away from foods,

enhancing food quality. 1" (2,54 cm)

depth between colander and food pan

allows for ample drainage.

• Available to fit GN 1/1, 1/2, 1/3 and 1/6 size

Camwear Polycarbonate food pans.

• Available in two depths: 3" (7,6 cm) and 5" (12,7 cm).

• Made of virtually unbreakable Camwear polycarbonate.

• Withstands temperatures from -40˚F to 210˚F

(-40˚C to 99˚C).

• Camwear Polycarbonate Flat Covers, Covers with

Handles and Notched Cover with Handles fit on pans

with Colanders.

Camwear® Polycarbonate Colander Pans
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COLANDER COLANDER FITS H-PAN CASE LBS. CASE KG
CODE DEPTH PAN DEPTH (CUBE) (CUBE M3)

FULL SIZE

13CLRHP 3" (7,6 cm) 4" (10 cm) and deeper 11.54 (1.65) 5,14 (0,043)

15CLRHP 5" (12,7 cm) 6" (15 cm) and deeper 15.44 (2.04) 6,87 (0,06)

HALF SIZE

23CLRHP 3" (7,6 cm) 4" (10 cm) and deeper 7 (0.83) 3,20 (0,023)

25CLRHP 5" (12,7 cm) 6" (15 cm) and deeper 9.25 (1.06) 4,20 (0,030)

ONE THIRD SIZE

33CLRHP 3" (7,6 cm) 4" (10 cm) and deeper 4.58 (0.53) 2,08 (0,015)

35CLRHP 5" (12,7 cm) 6" (15 cm) and deeper 6.75 (0.71) 3,05 (0,020)

ONE SIXTH SIZE

63CLRHP 3" (7,6 cm) 4" (10 cm) and deeper 2.75 (0.29) 1,22 (0,008)

65CLRHP 5" (12,7 cm) 6" (15 cm) and deeper 3.47 (0.34) 1,57 (0,010)

Case Pack: 6. Color: Amber (150). All Colanders are InStock.

D
efrost, cook, drain, hold and serve all in one pan! High heat colanders are

ideal for use in microwaves, steamers, and ovens. Steam vegetables,

seafood, and dim sum in the colander pan. Liquids will drip directly into

the H-pan below for easy disposal. Vegetables will stay crisp and fresh. Also ideal

for holding fried foods in steam tables or chafing dishes. New full size pan is

ideal for transporting and holding food in heated carts.

1" (2,54 cm) depth between colander and food pan allows for ample drainage.

Hot liquids and grease drain away from food, enhancing food quality. Colander

pans improve food safety through reduced product handling.

• Made from FDA approved materials that withstand extreme temperatures

from -40˚F to 375˚F (-40˚C to 190˚C).

• Available in two depths: 3" (7,6 cm) and 5" (12,7 cm).

• Available to fit GN 1/1, 1/2, 1/3 and 1/6 size H-Pan food pans.

• H-Pan Flat Covers, Covers with Handles and Notched Cover with Handles fit

on pans with Colanders.

Colanders for High Heat H-Pans™
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For a complete product offering go to www.cambro.com or

refer to the Cambro product catalog.

THE COMPLETE STORAGE SOLUTION FROM CAMBRO®

© 2008 Cambro Manufacturing Company 5801 Skylab Road, Huntington Beach, California 92647-2056
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