
The Vollrath Company, LLC Steam Table Pans and Accessories 

n Patented design 
n Accessories - see pages 6-9 to 6-17 

The best just got better. 

Strong. 
22 gauge 300 series stainless 
steel pans, with newly designed 
pour corners up to 300% 
stronger, will resist dents and 
dings in the toughest kitchen 
environments. 

Smart. 
Easy to pour corners and  
traditional body size make  
Super Pan VTM pans compatible  
with all your Super Pan II®  
pans, covers, and accessories. 

Stunning. 
Smooth curves and bright 
finish for a show stopping look. 
Easy to clean functionality 
means Super Pan VTM pans will 
present your food beautifully 
over a long time. 

Learn More 
Scan the code with your mobile 
device to find your perfect match. 
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The Vollrath Company, LLC Steam Table Pans and Accessories 

n Patented design 
n Accessories - see pages 6-9 to 6-17 

The best just got better. 

Strong. 
22 gauge 300 series stainless 
steel pans, with newly designed 
pour corners up to 300% 
stronger, will resist dents and 
dings in the toughest kitchen 
environments. 

Smart. 
Easy to pour corners and  
traditional body size make  
Super Pan VTM pans compatible  
with all your Super Pan II®  
pans, covers, and accessories. 

Stunning. 
Smooth curves and bright 
�nish for a show stopping look. 
Easy to clean functionality 
means Super Pan VTM pans will 
present your food beautifully 
over a long time. 

Learn More 
Scan the code with your mobile 
device to find your perfect match. 
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Steam Table Pans and Accessoriesvollrathco.com 

PAN SIzE AND DImENSIONS ItEm 
DEPtH 

IN (mm) 
BRImful CAPACIty 

Qt (l) 
PAN 

CASE lOt 
SOlID 
COvER 

CASE 
lOt 

SlOttED 
COvER 

CASE 
lOt 

wIRE 
gRAtE 

CASE 
lOt 

fAlSE 
BOttOm 

CASE 
lOt 

30012 11⁄4 (35) 3.9 (3.7) 6 77250 6 75210 6 20028 12 20000 6 

30022 21⁄2 (65) 8.3 (7.9) 6 77250 6 75210 6 20028 12 20000 6 

30042 4 (100) 14 (13.3) 6 77250 6 75210 6 20028 12 20000 6 

30062 6 (150) 21 (19.9) 6 77250 6 75210 6 20028 12 20000 6 

30112 11⁄4 (35) 3 (2.8) 6 75110 6 — — — — — — 

30122 21⁄2 (65) 5.6 (5.3) 6 75110 6 — — — — — — 

30142 4 (100) 9.3 (8.8) 6 75110 6 — — — — — — 

30162 6 (150) 14 (13.3) 3 75110 6 — — — — — — 

30212 11⁄4 (35) 2.1 (2) 6 75120 6 75220 6 20228 12 20200 6 

30222 21⁄2 (65) 4.3 (4.1) 6 75120 6 75220 6 20228 12 20200 6 

30242 4 (100) 6.7 (6.3) 6 75120 6 75220 6 20228 12 20200 6 

30262 6 (150) 10 (9.5) 6 75120 6 75220 6 20228 12 20200 6 

30512 11⁄4 (35) 1.9 (1.8) 6 75050 3 — — — — 

30522 21⁄2 (65) 3.8 (3.6) 6 75050 3 — — — — 

30542 4 (100) 6 (5.7) 3 75050 3 — — — — 

30562 6 (150) 8.7 (8.2) 3 75050 3 — — — — 

30312 11⁄4 (35) 1.3 (1.2) 6 75130 6 75230 6 20328 6 20300 6 

30322 21⁄2 (65) 2.6 (2.5) 6 75130 6 75230 6 20328 6 20300 6 

30342 4 (100) 4.1 (3.9) 6 75130 6 75230 6 20328 6 20300 6 

30362 6 (150) 6.1 (5.8) 6 75130 6 75230 6 20328 6 20300 6 

30422 21⁄2 (65) 1.8 (1.7) 6 75140 6 75240 6 — — 20400 6 

30442 4 (100) 3 (2.8) 6 75140 6 75240 6 — — 20400 6 

30462 6 (150) 4.5 (4.3) 6 75140 6 75240 6 — — 20400 6 

30622 21⁄2 (65) 1.2 (1.1) 6 75160 6 75260 6 — — 20600 6 

30642 4 (100) 1.8 (1.7) 6 75160 6 75260 6 — — 20600 6 

30662 6 (150) 2.7 (2.5) 6 75160 6 75260 6 — — 20600 6 

30922 2 (50) 0.6 (0.5) 6 75360 6 75460 6 — — — — 

30942 4 (100) 1.1 (1) 6 75360 6 75460 6 — — — — 

Full-Size 
20 3⁄4 x 12 3⁄4 iN 
527 x 324 mm 

1/1 

Two-ThirdS Size 
13 7⁄8 x 12 3⁄4 iN 
352 x 324 mm 

2/3 

hAlF-Size 
10 3⁄8 x 12 3⁄4 iN 
264 x 324 mm 

1/2 

hAlF-loNG Size 
20 3⁄4 x 6 7⁄16 iN 
527 x 164 mm 

2/4 

Third-Size 
6 7⁄8 x 12 3⁄4 iN 

175 x 324 mm 

1/3 

FourTh Size 
6 3⁄8 x 10 3⁄8 iN 
162 x 264 mm 

1/4 

SixTh-Size 
6 7⁄8 x 6 1⁄4 iN 

175 x 159 mm 

1/6 

NiNTh-Size 
6 7⁄8 x 4 1⁄4 iN 

175 x 108 mm 

1/9 

Specifications: Super Pan V™, shall be 22-gauge, 300 series stainless steel. Top outside shall be designed with built-in concave, diagonally tapered corners for impact resistance which 
also acts as pouring spout. All depths of solid pans shall have anti-jamming design to prevent pans from sticking together. Reverse formed edge shall be polished and flattened for 
consistent tangent to well opening and for hand comfort. Product identification to be laser etched on pan. NSF Certified. 
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Steam Table Pans and Accessories The Vollrath Company, LLC 

MORE 
EFFICIENTSave on Energy Costs! 38% 

HOURLY KWH TOTAL ANNUAL TOTAL ANNUAL PRICE PER TOTAL ANNUAL 
Save an annual average of STEAM TABLE PAN USAGE HRS. KWH KWH COST 

$36* 
Super Pan® 0.20 2488 497.60 0.1225 $60.96 

Competitor w/bent edges 0.32 2488 796.11 0.1225 $97.52 

on energy costs Average Annual Savings of $36.56 !*PER FULL-SIZE PAN OPENING! 
*Third Party Testing on Super Pan 3®.  Total hours based on 8 hours a day/311 days a year.  Average Commercial 

Retail Price of Electricity = $0.1153/kWh as of Sept. '11 per U.S. Dept. of energy website.  www.eia.doe.gov 

PAN SIZE SOLID ITEM SLOTTED ITEM CASE LOT Super Pan V™ 
Solid and  1/1 77250 75210 6


2/3 75110 — 6


Slotted Covers 1/2 75220
75120 6


n Stainless steel 2/4 75050 — 6 

n Reinforced edges provide added 1/3 75130 75230 6 Solid


strength to the perimeter of the cover 1/4 75140 75240 6


n Slotted covers are NSF certified — 1/6 75160 75260 6


Vollrath exclusive 1/9 75360① 75460① 6 Slotted


① Ninth size Super Pan 3® covers do not fit ninth size Super Pan V® pans 

PAN SIZE ITEM DIMENSIONS: IN (CM) CASE LOT Super Pan V™ 

Wire Grates 1/1 20028 18 x 10 x 3⁄4 (45.7 x 25.4 x 1.9) 12


1/2 20228 111⁄8 x 813⁄16 x 3⁄4 (28.2 x 22.4 x 1.9) 12

n Heavy-duty 300 series stainless 1/3 20328 107⁄8 x 51⁄8 x 3⁄4 (27.5 x 12.9 x 1.9) 6


steel wire construction BUN PAN SIZE 


n Use for cooling, icing, 


n Ample finger room for easy 1/1 20038 24 x 161⁄2 x 7⁄8 (60.9 x 41.9 x 2.2) 6

removal from pan 1/2 20248 161⁄2 x 113⁄4 x 7⁄8 (41.9 x 29.8 x 2.2) 6


display, or drying rack Only Wire Grates on the market made of Stainless Steel! 

Super Pan V™ False Bottoms 
n 300 series stainless steel PAN SIZE  ITEM DIMENSIONS: IN (CM) CASE LOT 

n Hold foods above pan 1/1 20000 171⁄8 x 913⁄16 x 9⁄16 (43.5 x 24.9 x 1.4) 6

bottom for draining 1/2 20200 613⁄16 x 913⁄16 x 9⁄16 (17.3 x 24.9 x 1.4) 6


n Finger holes provide for  2/4 20100 173⁄4 x 33⁄4 x 9⁄16 (45 x 9.6 x 1.4) 6

easy removal from pan 1/3 20300 93⁄16 x 4 x 9⁄16 (23.3 x 10.2 x 1.4) 6


n Diameter of small  1/4 20400 71⁄8 x 33⁄4 x 9⁄16 (18.1 x 9.5 x 1.4) 6

holes: 3⁄8" (9.5mm) 1/6 20600 47⁄16 x 4 x 9⁄16 (11.2 x 10.2 x 1.4) 6


PAN SIZE ITEM DEPTH: IN (MM) CASE LOT Super Pan V™ 
Perforated Pans 1/1 30013 11⁄2 (40) 6


30023 21⁄2 (65) 6

n 22 gauge (.8 mm), 300 series 30043 4 (100) 6


30063 6 (150) 6
stainless steel

n 1⁄4" (6mm) holes① drain quickly, 1/2 30223 21⁄2 (65) 6


but sized to retain most foods

30243 4 (100) 6


n Ideal for steaming foods  
or draining away fats, juices  ① For 11⁄2", 2" and 21⁄2" depths, drain holes located in bottom only.  30013 

or moisture For 4” and 6" drain holes in sides and bottom. 
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flANgE OPENINg
PAN SIzE “A”: IN (Cm) “B”: IN (Cm) lENgtH②: IN (Cm) wIDtH②: IN (Cm)

Full 2027⁄32 (52.9) 1225⁄32 (32.5) 193⁄4 (50.2) 1111⁄16 (29.7)

Two-Thirds 1329⁄32 (35.3) 1213⁄16 ( 32.5) 13 (33) 1115⁄16 ( 30.3)

Half 125⁄8 (32.1) 105⁄16 (26.2) 117⁄8 (30.2) 99⁄16 (24.3)

Half-Long 2027⁄32 (52.9) 67⁄16 (16.4) 1913⁄16 ( 50.3) 53⁄8 (13.7)

Third 125⁄8 (32.1) 627⁄32 (17.4) 117⁄8 (30.2) 61⁄8 (15.6)

Fourth 109⁄32 (26.1) 69⁄32 (16) 99⁄16 (24.3) 59⁄16 (14.13)

Sixth 627⁄32 (17.4) 69⁄32 (16) 6 1⁄8 (15.6) 59⁄16 (14.1)

Ninth 67⁄8 (17.5) 41⁄4 (10.8) 63⁄16 (15.7) 39⁄16 (9)

② Tolerances on opening dimensions are +1⁄16", -0"; Flange dimensions (“A” and “B”) are ±1⁄32"; Note: Corner should be 1⁄4" to 7⁄8" radius

oPeNiNG
leNGTh

“B” oPeNiNG
widTh

“A”
Flange and Opening Sizes for 
Super Pan V™ Steam Table Pans

Steam Table Pans and Accessories vollrathco.com 

Super Pan V™ with 
Non-Stick Interior 
n 22 gauge 
n 300 series stainless steel 
n Dramatic black interior enhances both cold and hot food presentations 
n Triple bonded layer coating is the finest available 
n Cook, serve and display in the same pan 
n Interior surface is stain resistant 
n Temperature tolerance of -20˚ to 450˚ F (-28˚ to 230˚ C) 
n Dishwasher safe 
n Not for use with metal utensils 

PAN DEPtH BRImful CAPACIty CASE PAN DEPtH BRImful CAPACIty CASE

SIzE ItEm IN (mm) Qt (l) lOt SIzE ItEm IN (mm) Qt (l) lOt


1/1	 70012 11⁄2 (40) 3.9 (3.7) 6 2/4 70522 21⁄2 (65) 3.7 (3.5) 6


70022 21⁄2 (65) 8.3 (7.9) 6 70542 4 (100) 5.7 (5.4) 6


70042 4 (100) 14 (13.3) 6 1/3 70322 21⁄2 (65) 2.6 (2.5) 6


2/3	 70122 21⁄2 (65) 5.6 (5.3) 6 70342 4 (100) 4.1 (3.9) 6


1/2	 70212 11⁄4 (35) 2.1 (2) 6 70362 6 (150) 6.1 (5.8) 6


70222 21⁄2 (65) 4.3 (4.1) 6 1/6 70622 21⁄2 (65) 1.2 (1.1) 6


70242 4 (100) 6.7 (6.3) 6 70642 4 (100) 1.8 (1.7) 6


70662 6 (150) 2.7 (2.5) 6


Super Pan V™ 
Flexible Pan Lids 
n Low-density polyethylene PAN SIzE ItEm CASE lOt


n Translucent lids allow stacking 1/1 52430 6

for easy storage 

1/2 52431 6

n Sanitary and easy to clean 1/3 52432 6

n Non-staining and dish-washer safe 1/4 52433 6

n Safe to use in temperatures 1/6 52434 6


ranging from -20˚F to 190˚F 

(-28˚C to 88˚C) 

1/9 52435 6


n Ideal for cold food storage	 Note: For use with Full Size Super Shapes Steam 

Table Pans, see page 6-3 & 6-4
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PAN SIZE AND DIMENSIONS ITEM 
DEPTH 

IN (MM) 
BRIMFUL CAPACITY 

QT (L) 
PAN 

CASE LOT 
SOLID 
COVER 

CASE 
LOT 

SLOTTED 
COVER 

CASE 
LOT 

WIRE 
GRATE 

CASE 
LOT 

FALSE 
BOTTOM 

CASE 
LOT 

30012 11⁄4 (35) 3.9 (3.7) 6 77250 6 75210 6 20028 12 20000 6 

30022 21⁄2 (65) 8.3 (7.9) 6 77250 6 75210 6 20028 12 20000 6 

30042 4 (100) 14 (13.3) 6 77250 6 75210 6 20028 12 20000 6 

30062 6 (150) 21 (19.9) 6 77250 6 75210 6 20028 12 20000 6 

30112 11⁄4 (35) 3 (2.8) 6 75110 6 — — — — — — 

30122 21⁄2 (65) 5.6 (5.3) 6 75110 6 — — — — — — 

30142 4 (100) 9.3 (8.8) 6 75110 6 — — — — — — 

30162 6 (150) 14 (13.3) 3 75110 6 — — — — — — 

30212 11⁄4 (35) 2.1 (2) 6 75120 6 75220 6 20228 12 20200 6 

30222 21⁄2 (65) 4.3 (4.1) 6 75120 6 75220 6 20228 12 20200 6 

30242 4 (100) 6.7 (6.3) 6 75120 6 75220 6 20228 12 20200 6 

30262 6 (150) 10 (9.5) 6 75120 6 75220 6 20228 12 20200 6 

30512 11⁄4 (35) 1.9 (1.8) 6 75050 3 — — — — 

30522 21⁄2 (65) 3.8 (3.6) 6 75050 3 — — — — 

30542 4 (100) 6 (5.7) 3 75050 3 — — — — 

30562 6 (150) 8.7 (8.2) 3 75050 3 — — — — 

30312 11⁄4 (35) 1.3 (1.2) 6 75130 6 75230 6 20328 6 20300 6 

30322 21⁄2 (65) 2.6 (2.5) 6 75130 6 75230 6 20328 6 20300 6 

30342 4 (100) 4.1 (3.9) 6 75130 6 75230 6 20328 6 20300 6 

30362 6 (150) 6.1 (5.8) 6 75130 6 75230 6 20328 6 20300 6 

30422 21⁄2 (65) 1.8 (1.7) 6 75140 6 75240 6 — — 20400 6 

30442 4 (100) 3 (2.8) 6 75140 6 75240 6 — — 20400 6 

30462 6 (150) 4.5 (4.3) 6 75140 6 75240 6 — — 20400 6 

30622 21⁄2 (65) 1.2 (1.1) 6 75160 6 75260 6 — — 20600 6 

30642 4 (100) 1.8 (1.7) 6 75160 6 75260 6 — — 20600 6 

30662 6 (150) 2.7 (2.5) 6 75160 6 75260 6 — — 20600 6 

30922 2 (50) 0.6 (0.5) 6 75360 6 75460 6 — — — — 

30942 4 (100) 1.1 (1) 6 75360 6 75460 6 — — — — 

FULL-SIZE 
20 3⁄4 X 12 3⁄4 IN 
527 X 324 MM 

1/1 

TWO-THIRDS SIZE 
13 7⁄8 X 12 3⁄4 IN 
352 X 324 MM 

2/3 

HALF-SIZE 
10 3⁄8 X 12 3⁄4 IN 
264 X 324 MM 

1/2 

HALF-LONG SIZE 
20 3⁄4 X 6 7⁄16 IN 
527 X 164 MM 

2/4 

THIRD-SIZE 
6 7⁄8 X 12 3⁄4 IN 

175 X 324 MM 

1/3 

FOURTH SIZE 
6 3⁄8 X 10 3⁄8 IN 
162 X 264 MM 

1/4 

SIXTH-SIZE 
6 7⁄8 X 6 1⁄4 IN 

175 X 159 MM 

1/6 

NINTH-SIZE 
6 7⁄8 X 4 1⁄4 IN 

175 X 108 MM 

1/9 

Specifications: Super Pan V™, shall be 22-gauge, 300 series stainless steel. Top outside shall be designed with built-in concave, diagonally tapered corners for impact resistance which 
also acts as pouring spout. All depths of solid pans shall have anti-jamming design to prevent pans from sticking together. Reverse formed edge shall be polished and flattened for 
consistent tangent to well opening and for hand comfort. Product identification to be laser etched on pan. NSF Certified. 
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Steam Table Pans and Accessories The Vollrath Company, LLC 

MORE 
EFFICIENTSave on Energy Costs! 38% 

HOURLY KWH TOTAL ANNUAL TOTAL ANNUAL PRICE PER TOTAL ANNUAL 
Save an annual average of STEAM TABLE PAN USAGE HRS. KWH KWH COST 

$36* 
Super Pan® 0.20 2488 497.60 0.1225 $60.96 

Competitor w/bent edges 0.32 2488 796.11 0.1225 $97.52 

on energy costs Average Annual Savings of $36.56 !*PER FULL-SIZE PAN OPENING! 
*Third Party Testing on Super Pan 3®.  Total hours based on 8 hours a day/311 days a year.  Average Commercial 

Retail Price of Electricity = $0.1153/kWh as of Sept. '11 per U.S. Dept. of energy website.  www.eia.doe.gov 

PAN SIZE SOLID ITEM SLOTTED ITEM CASE LOT Super Pan V™ 
Solid and  1/1 77250 75210 6 

2/3 75110 — 6 

Slotted Covers 1/2 75220 75120 6 

n Stainless steel 2/4 75050 — 6 

n Reinforced edges provide added 1/3 75130 75230 6 Solid 

strength to the perimeter of the cover 1/4 75140 75240 6 

n Slotted covers are NSF certified — 1/6 75160 75260 6 

Vollrath exclusive 1/9 75360① 75460① 6 Slotted 

① Ninth size Super Pan 3® covers do not fit ninth size Super Pan V® pans 

PAN SIZE ITEM DIMENSIONS: IN (CM) CASE LOT Super Pan V™  
Wire Grates 1/1 20028 18 x 10 x 3⁄4 (45.7 x 25.4 x 1.9) 12 

1/2 20228 111⁄8 x 813⁄16 x 3⁄4 (28.2 x 22.4 x 1.9) 12 
n Heavy-duty 300 series stainless 1/3 20328 107⁄8 x 51⁄8 x 3⁄4 (27.5 x 12.9 x 1.9) 6 

steel wire construction BUN PAN SIZE  

n Use for cooling, icing,  

n Ample finger room for easy 1/1 20038 24 x 161⁄2 x 7⁄8 (60.9 x 41.9 x 2.2) 6 
removal from pan 1/2 20248 161⁄2 x 113⁄4 x 7⁄8 (41.9 x 29.8 x 2.2) 6 

display, or drying rack Only Wire Grates on the market made of Stainless Steel! 

Super Pan V™ False Bottoms 
n 300 series stainless steel PAN SIZE  ITEM DIMENSIONS: IN (CM) CASE LOT 

n Hold foods above pan 1/1 20000 171⁄8 x 913⁄16 x 9⁄16 (43.5 x 24.9 x 1.4) 6 
bottom for draining 1/2 20200 613⁄16 x 913⁄16 x 9⁄16 (17.3 x 24.9 x 1.4) 6 

n Finger holes provide for  2/4 20100 173⁄4 x 33⁄4 x 9⁄16 (45 x 9.6 x 1.4) 6 
easy removal from pan 1/3 20300 93⁄16 x 4 x 9⁄16 (23.3 x 10.2 x 1.4) 6 

n Diameter of small  1/4 20400 71⁄8 x 33⁄4 x 9⁄16 (18.1 x 9.5 x 1.4) 6 
holes: 3⁄8" (9.5mm) 1/6 20600 47⁄16 x 4 x 9⁄16 (11.2 x 10.2 x 1.4) 6 

PAN SIZE ITEM DEPTH: IN (MM) CASE LOT Super Pan V™ 
Perforated Pans 1/1 30013 11⁄2 (40) 6 

30023 21⁄2 (65) 6 
n 22 gauge (.8 mm), 300 series 30043 4 (100) 6 

30063 6 (150) 6 stainless steel 
n 1⁄4" (6mm) holes① drain quickly, 1/2 30223 21⁄2 (65) 6 

but sized to retain most foods 
30243 4 (100) 6 

n Ideal for steaming foods  
or draining away fats, juices  ① For 11⁄2", 2" and 21⁄2" depths, drain holes located in bottom only.  30013 

or moisture For 4” and 6" drain holes in sides and bottom. 
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Steam Table Pans and Accessories vollrathco.com 

Super Pan V™ with 
Non-Stick Interior 
n 22 gauge 
n 300 series stainless steel 
n Dramatic black interior enhances both cold and hot food presentations 
n Triple bonded layer coating is the finest available 
n Cook, serve and display in the same pan 
n Interior surface is stain resistant 
n Temperature tolerance of -20˚ to 450˚ F (-28˚ to 230˚ C) 
n Dishwasher safe 
n Not for use with metal utensils 

PAN DEPTH BRIMFUL CAPACITY CASE PAN DEPTH BRIMFUL CAPACITY CASE 
SIZE ITEM IN (MM) QT (L) LOT SIZE ITEM IN (MM) QT (L) LOT 

1/1 70012 11⁄2 (40) 3.9 (3.7) 6 2/4 70522 21⁄2 (65) 3.7 (3.5) 6 

70022 21⁄2 (65) 8.3 (7.9) 6 70542 4 (100) 5.7 (5.4) 6 

70042 4 (100) 14 (13.3) 6 1/3 70322 21⁄2 (65) 2.6 (2.5) 6 

2/3 70122 21⁄2 (65) 5.6 (5.3) 6 70342 4 (100) 4.1 (3.9) 6 

1/2 70212 11⁄4 (35) 2.1 (2) 6 70362 6 (150) 6.1 (5.8) 6 

70222 21⁄2 (65) 4.3 (4.1) 6 1/6 70622 21⁄2 (65) 1.2 (1.1) 6 

70242 4 (100) 6.7 (6.3) 6 70642 4 (100) 1.8 (1.7) 6 

70662 6 (150) 2.7 (2.5) 6 

Super Pan V™ 
Flexible Pan Lids 
n Low-density polyethylene PAN SIZE ITEM CASE LOT 

n Translucent lids allow stacking 1/1 52430 6 
for easy storage 

1/2 52431 6 
n Sanitary and easy to clean 1/3 52432 6 
n Non-staining and dish-washer safe 1/4 52433 6 
n Safe to use in temperatures 1/6 52434 6 

ranging from -20˚F to 190˚F  
(-28˚C to 88˚C) 

1/9 52435 6 

n Ideal for cold food storage Note: For use with Full Size Super Shapes Steam  
Table Pans, see page 6-3 & 6-4 
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