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Note: Jacob's Pride® warranty does not cover silicone on handle

Silicone Handle

Traditional Handle

Plated Handle

*Helper handle standard Note: Jacob's Pride warranty does not cover silicone on handle

Silicone Handle Traditional HandlePlated Handle

68215

SILICONE
HANDLE

PLATED
HANDLE

TRADITIONAL 
HANDLE

CAPACITY:
QT (L)

INSIDE DIAMETER:
IN (CM)

INSIDE DEPTH:
IN (CM) GAUGE

CASE   
LOT

FLAT
COVER

DOMED
COVER

69442 69402 4107 21⁄2 (2.4) 71⁄4 (18.5) 35⁄8 (9.2) 6 2 67327 67427

69444 69404 4108 41⁄2 (4.3) 713⁄16 (19.9) 513⁄16 (14.8) 6 2 67312 67412

69446 69406 4109 61⁄2 (6.2) 10 (25.5) 5 (12.8) 6 2 67509 67409

69448 69408 4110 81⁄2 (8.1) 10 (25.5) 61⁄2 (16.6) 6 1 67509 67409

SILICONE
HANDLE

PLATED
HANDLE

TRADITIONAL
HANDLE

CAPACITY:
QT (L)

INSIDE DIAMETER:
IN (CM)

INSIDE DEPTH:
IN (CM) GAUGE

CASE
 LOT

FLAT
COVER

DOMED
COVER

   —    — 4068 2 (1.9) 8 (20.3) 23⁄8 (6.1) 8 2 67312 —

68733 68743 4070 3 (2.8) 10 (25.5) 23⁄8 (6.1) 6 2 67509 67409

68735 68745 4072 5 (4.7) 12 (30.6) 23⁄4 (6.9) 2 2 67521 67421

68737* 68747* 4074 71⁄2 (7.1) 14 (35.7) 25⁄8 (6.6) 2 1 67541 67441

ITEM # CAPACITY: QT (L) INSIDE DIAMETER: IN (CM) INSIDE DEPTH: IN (CM) GAUGE CASE  LOT FLAT COVER DOMED COVER

68215 15 (14.3) 14 (35.7) 55⁄8 (14.3) 2 1 67541 67441

68218 18 (17) 16 (40.8) 55⁄8 (14.3) 2 1 67561 67461

68224 24 (22.7) 18 (45.9) 51⁄2 (14) 2 1 67581 —

67228 28 (26.5) 20 (51) 51⁄2 (14) 2 1 67691 67491

• Perfect for long, slow cooking

• Wide heating surface allows the cooking of meats and vegetables in limited amounts of liquid 

• Solid-welded aluminum handles for durability and easy interior cleaning

Wear-Ever® Classic Select® Heavy-Duty Aluminum Braziers

• Ideal for sauces, vegetables, rice, cereals, or soups

• TriVent® bonded silicone handle rated at 450°F (232°C)  
for continuous use or 600°F (315°C) for intermittent use

Wear-Ever Classic Select  
Heavy-Duty Straight-Sided 
Sauce Pans

• Ideal for sautéing, stir-frying, and browning

• TriVent bonded silicone handle rated at 450°F (232°C)  
for continuous use or 600°F (315°C) for intermittent use

Wear-Ever Classic Select 
Heavy-Duty Sauté Pans


