MAXIMIZE YOUR

EFFICIENCY WITH THE Steam Table Pan Lay()uts

RIGHT SIZED PANS

Customize your hot and cold food well layouts

The following are suggested configurations for 12 W" x 20 L"
(30.5 cm x 50.8 cm) sized openings.

Nominal dimensions listed and may vary.
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Help Control Your Food
Costs with Accurate,
Consistent Portioning

Portion spoons help provide
consistent serving and allow you
to dish out food more efficiently
and quickly.

Check out these serving sizes to
see just how much product you
can dish out of our Vigor pans.
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