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Fry Pans

Sauté Pans
Sauce Pans
Stock Pots
Braziers
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Tri-Gen™ Tri-ply Stainless Steel Cookware offers a well-
balanced cooking experience, combining the beauty and
grace of stainless steel with powerful heating properties
of aluminum.

INDUCTION READY
TRI-PLY CONSTRUCTION

18/8 Stainless steel interior cooking surface
Aluminum layer
Magnetic stainless steel exterior

Compatible with
Induction, Gas & Electric




FRY /SAUTE /' SEAR

Tri-ply Fry Pans s

*  Handles offer excellent comfort and pan control, (@)
minimizing hand fatigue for high-volume operators F;';gé EXCALIBUR

Non-stick finish
*  Triangular-positioned rivets provide strength - will not

loosen in high-volume commercial kitchens Reinforced externally with
a proprietary stainless steel

alloy for superior strength,
scratch resistance, and release

. Available in Natural or Excalibur® non-stick finish

; ; f High rformin, mmercial

«  Five(5) sizes available cogtisrggsaihgble g commercia

-,
ITEM DESCRIPTION SIZE UOM CASE "
TGFP-7 Natural Finish 7" Each 1/6 7
TGFP-7NS  Non-stick 7" Each 1/6 TGFP-7
TGFP-8 Natural Finish 8" Each 1/6 ( —' — v - -
TGFP-8NS  Non-stick 8"  Each 1/6 ‘ ; b/'
TGFP-10 Natural Finish 10" Each 1/6 \é—j
TGFP-10NS  Non-stick 10" Each 1/6 = - TGFP-/NS
TGFP-12 Natural Finish 12" Each 1/2 15-1/8"L x 7-5/8"W x 3"H
TGFP-12NS Non-stick 12" Each 1/2 including handle
TGFP-14 Natural Finish 14" Each 1/2
TGFP-14NS Non-stick 14" Each 1/2

12°
€

TGFP-8NS

TGFP-12NS 16-7/8"L x 8-5/8"W x 3"H

including handle

22"L x 12-3/8"W x 3-3/4"H
including handle

14" | 10" =

TGFP-10

TGFP-14NS TGFP-10NS

25-3/8"L x 14-1/2"W x 3-7/8"H
including handles

18-7/8"L x 10-5/8"W x 3-3/4"H
including handle

p— €

\"" Triangular handle shape
for rotational control when
flipping, sautéing, or pouring

= ====4 Hollow handle helps
limit heat migration

\
+===1 Underside notch on handle
cradles index finger, for
comfort and pan control
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Tri-ply Sauté Pans 0®

»  Straight sides for easy stirring, mixing or flipping food ITEM DESCRIPTION SIZE  DIA

UOM  CASE
without spilling TGET-2

Saute Panw/Cover 2Qt 8" Set 1/6
TGET-3 SautePanw/Cover 3Qt 9.5" Set 1/6
TGET-6 SautePanw/Cover, 6Qt 12.5" Set 1/4

*  Sauté, brown, and stir-fry with ease

. . i . . Helper Hdl
e Triangular-positioned rivets provide strength - will TGET-7 SautePanw/Cover, 7Qt 14" Set 1/2
not loosen in high-volume commercial kitchens Helper Hdl

. Mirror finish exterior, satin finish interior

. Four (4) sizes available

oqt

-) —
/4
: TGET-2 J TGET-6
2 4 16-5/8"L x 8-1/2"W > 24-1/4"L x 13-1/8"W
\ _d including handle " o including handles
o 3-1/4"H pan only - e 4-1/8"H pan only
-

TGET-3 TGET-7
18-1/8"L x 10"W
including handle
3-5/8"H pan only

26-1/8"L x 15"W
including handles
4"H pan only

Triangular-shaped handle slopes
outward on top for control and
comfortable thumb rest.

Compatible with
Induction, Gas & Electric




Iri-ply Sauce Pans

Prepare sauces, stews, soups, custards, and more with

optimal comfort and dependability

Triangular-positioned rivets provide strength - will not
loosen in high-volume commercial kitchens

Mirror finish exterior, satin finish interior

Five (5) sizes available

TGAP-5

ITEM

TGAP-2
TGAP-3
TGAP-4
TGAP-5
TGAP-7

17-3/8"L x 9-1/4"W
including handle
5-1/8"H pan only

TGAP-7

19-7/8"L x 10"W
including handles
6-1/2"H pan only

DESCRIPTION SIZE

Sauce Panw/ Cover 1.5Qt
Sauce Panw/ Cover 2.5Qt
Sauce Panw/ Cover 3.5Qt
Sauce Panw/ Cover 4.5Qt

Sauce Panw/ Cover, 7Qt
Helper Hdl

DIA
6"
7n
8"
8.5"
9.5"

UOM
Set
Set
Set
Set
Set

A JU]
INDUCTION
READY

CASE
1/6
1/6
1/4
1/4
1/2

TGAP-2

14-1/2"L x 7"W
including handle
3-5/8"H pan only

=

TGAP-3

15-1/8" x 7-3/4"
including handle
4-1/8" pan only

TGAP-4

Tri-Gen™ Cookware

16-5/8" x 8-1/2"
including handle
4-3/4" pan only

‘ WWww.wincous.com



TRI-GEN BN
Tri-ply Stock Pots s X

READY

*  Prepare soups, pastas, vegetables, and more with ITEM DESCRIPTION SIZE DIA  UOM CASE
optimal comfort and dependability TGSP-4 StockPotw/Cover  4.5Qt 8.5" Set 1/6
TGSP-6 Stock Pot w/Cover 6Qt 8.5" Set 1/6
TGSP-8 Stock Potw/Cover 8Qt 9.5 Set 1/6
TGSP-12 Stock Pot w/Cover 12Qt 12" Set 1/4

*  Triangular-positioned rivets provide strength - will not TGSP-16 StockPotw/Cover  16Qt 12.',5 set  1/4
loosen in high-volume commercial kitchens TGSP-20 StockPotw/Cover 20Qt 14" Set 1/4

*  Wideloop handles, securely riveted for excellent
stability, and roomy for handling with hot pads

. Mirror finish exterior, satin finish interior

*  Six (6) sizes available

450t

TGSP-4 TGSP-6 TGSP-8
13"W including handles 13"W including handles 13-3/4"W including handles
5-1/4"H pot only 6-5/8"H pot only 7-3/8"H pot only

12t Togt

TGSP-12 TGSP-16 TGSP-20
16-1/2"W including handles 17-1/4"W including handles 19"W including handles
7-1/4"H pot only 8-1/4"H pot only 8-1/4"H pot only

Compatible with
Induction, Gas & Electric

6 minco | ONE SOURCE




1ri-ply Braziers s X

»  Straight, shallow sides and wide cooking surface is ITEM DESCRIPTION SIZE DIA  UOM CASE
perfect for braising meats, broths, and more TGBZ-12 Brazier w/Cover 12Qt 13.5" Set 1/4
TGBZ-14 Brazier w/Cover 14Qt 14" Set 1/4

*  Wideloop handles, securely riveted for excellent
stability, and roomy for handling with hot pads

*  Triangular-positioned rivets provide strength - will
not loosen in high-volume commercial kitchens

. Mirror finish exterior, satin finish interior

*  Two (2) sizes available

12t 14Qt

TGBZ-12
TGBZ-14

18"W including handles AL )
5-1/2"H brazier only 19"W including handles

6"H brazier only
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Built for comfort and purpose.

*
\.INCO
Foodservice Supplies

Division of The Foodware Group™

NEW JERSEY FLORIDA SHOWROOM & NEVADA
HEADQUARTERS DISTRIBUTION CENTER DISTRIBUTION CENTER
65 Industrial Road, 10800 NW 103rd Street, 3777 Marion Drive,

Lodi, NJ 07644 Bldg 22, Ste 11, Miami, FL 33178 Las Vegas, NV 89115

Phone: 1-888-946-2682
Fax: 1-973-916-9959
Email: cs@wincous.com
Web: www.wincous.com

Te{Foodware

Group™

www.thefoodwaregroup.com

©Winco®, All Rights Reserved
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