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Bread Mold
 –Five 12” long compartments perfect for making foot long sub sandwich rolls
 –Multipurpose to prove, freeze, thaw/rise and bake all in one
 –No oil required and easy-to-clean thanks to quality silicone construction 
with non-stick coating
 –Heat resistant up to 480°F/249°C

Item Description UOM Case
BMSW-5SC 5-Roll, 13” x 18” Each 12/144

BMSW-5SC

Springform Pan
 –Helps to keep baked goods in shape and offers fast and clean release with 
removable bottom, sides and interlocking band.
 –Anodized aluminum pan conducts heat quickly for improved efficiency. 
Temperature resistant up to 450°F/232°C.
 –Tin pan is lighter in weight for easier operation and transporting. Temperature 
resistant up to 482°F/250°C.

Item Description UOM Case
TNSP-083 8”Dia x 3”H, Tin Each 12/36
TNSP-093 9-1/2”Dia x 3”H, Tin Each 12/24
TNSP-103 10” Dia x 3”H, Tin Each 12/24
ASFA-063 6” Dia x 3”H, Anodized Aluminum Each 36
ASFA-093 9” Dia x 3”H, Anodized Aluminum Each 24

TNSP-093ASFA-093

French Baguette Pan
 –Heavy-duty and warp-resistant aluminum construction withstands busy 
commercial use. 
 –Perforated surface enhances heat conductivity and airflow for crispy crust.
 –Non-stick finish for quick and clean release
 –Pan size: 26” x 18” 

Item Description UOM Case
ALBP-4 4-Loaf Each 6
ALBP-5W 5-Loaf, Wide Each 6
ALBP-5 5-Loaf Each 6
ALBP-6 6-Loaf Each 6
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