
• Preserve Food Quality

• Simplify Draining
Excess Liquids

• Reduce Food Handling for
Improved Food Safety

Keep it Fresh!
Co lande r s  f o r  Camwea r ® Pans

D U R A B I L I T Y T H A T M A K E S A D I F F E R E N C E ®
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Colanders for Camwear® Pans

COLANDER COLANDER FITS CAMWEAR CASE LBS. (CUBE) LIST
CODE DEPTH PAN DEPTH* CASE KG. (CUBE M3) PRICE EA.
Half Size
23CLRCW 3" (7,6 cm) 4" (10 cm) 61⁄2 (0.83)   3 (0,023)
25CLRCW 5" (12,7 cm) 6" (15 cm) 81⁄4 (1.06)   3,8 (0,03)
Third Size
33CLRCW 3" (7,6 cm) 4" (10 cm) 5 (0.55)   2,3 (0,016)
35CLRCW 5" (12,7 cm) 6" (15 cm) 61⁄4 (0.71)   2,9 (0,02)
Sixth Size
63CLRCW 3" (7,6 cm) 4" (10 cm) 21⁄2 (0.29)   1,1 (0,008)
65CLRCW 5" (12,7 cm) 6" (15 cm) 31⁄4 (0.36)   1,5 (0,01)
Color: Clear (135).     Case pack: 6     *Fits this pan depth and deeper

®

ColdFest® Food Pans

Keep foods chilled at or below HACCP
guidelines without the use of messy
ice. Simply freeze ColdFest for eight
hours and add pre-chilled product.

For more information about
Cambro products, contact your
Distributor, Cambro Sales
Representative or the Cambro
Customer Service Department.

Camwear Rounds and Seal Covers

Translucent Seal Covers for
Camwear Rounds have an inner and
outer seal to improve spill resis-
tance. They are an economical alter-
native to polycarbonate covers and
eliminate messy wraps and foils.

Camwear Food Pans

Store, transport, display and serve
food with Camwear food pans. 
Non-stick surface increases yield
and is easy to clean.

Colanders allow liquids and juices to drain
quickly for improved food quality, reduced
handling and enhanced food safety.
Colanders save time and labor by making it
easier to empty liquids from pans. An inch
in liquid depth is provided between pan and
matching colander. Camwear Flat Covers,
Covers with Handles and Notched Covers
with Handles fit on pans with Colanders. 

Colanders can be used in storage, prep or
service applications. Use Colanders with
food pans on prep tables for sliced
tomatoes, pickles or washed lettuce. Wash
fruits and vegetables in colanders, then
add a food pan and lid for storage. Store
fresh fish on ice and out of drained liquids.
Safely thaw frozen meat, fish or poultry
while draining away excess juices.

• Made of virtually unbreakable Camwear
polycarbonate.

• Temperature range from -40ºF to 210ºF
(-40ºC to 99ºC).

• Available to fit GN1/6, 1/3 and 1/2 size
Camwear food pans.

• Commercial Dishwasher Safe.

Store fresh fish on ice or rinse and drain lettuce and
other vegetables.


