Cupcake & Muffin Pans

Specialty Dessert Pans Aluminized steel (unless otherwise noted)

Mould Dimensions (in)

Centers (in)

In Arrange- | Vol. UL Overall
Item # S Coating Description . T Btm. Out. Depth Each .
tock ment | (02) op m. OQut. Dep L w Size (in)
- = a12) ®1,2) © (Ib)
. Brownie Bite (pans do not nest)
f > 26 gauge cups, 5 rows
‘7\ o 25300 * Glazed | 22 gauge panel, of 4 1.8 | 12V32x 12452 | 1%6x1%6 | 1932 2% | 2%ie 3.0 11%x15%
S curled rim
42865 | Y | Glazed | 26 gauge, wirein rim 8(;?2’3 22 | 12Vox1%am | Wex1%s | 19 | 2% | 2Ms | 74 | 17%x25%
? ﬂ_e ﬂ . Mary Ann/Strawberry Shortcake
\kAH\T 26 gauge, wire in 3rows
[ ¢ 43385 * Glazed | rim,indent size - of 4 6.0 3% 3 1% 4 | 3% | 41 127 x 1773
- B I~ 2" xY2" deep
26 gauge, wire in 4 rows
43395 * Glazed | rim,indent size - of 6 6.0 3% 3 12 | 3346 | 336 | 75 | 1778x25%
2" xY2" deep
=V Mini-Loaf
i -
S8
= P > 26 gauge cups, 4 rows
il I 25100 * Glazed | 22 gauge panel, of 2 51 378 x 2Y2 3% x2 1Y4 3Ys 4y, 2.0 11Y8 x 1534
> curled rim
45755 | Y | Glazed igrﬁae‘;fi;isrg‘ﬁrﬁm 2‘;?‘2’5 64 | 3%x2% | 3ax2% | 1% 3% | 4% | 38 | 9%x19%
45725 | Y | Glazed ggrﬁ:‘:sgaiqe‘ﬁrﬁm 4;?‘;’3 64  3%x2Vs  3Yex2Y%  1%e | 3ve | 4% | 78 | 187%x25%
45727 Y¢ | Glazed ifrﬁZ‘:sgfjrqe“iirﬁm 4(;?‘9’5 64 | 3%x2% | 3%ax2% | 1% 3% | 4va | 79 | 17%x25%
A :
ﬁ'{-ﬂl i 'Eg Square Muffin
A 20 gauge aluminum,
T 4 rows
| § 46605 1# Glazed | square corners, of6 4.4 | 256x2% 2%x2 1%6 | 3% | 3Va 3.8 1418 x 2034
-~ wire in rim
20 gauge aluminum,
46601 | Y sDrl:.re?d square corners, 4(;?2’5 44 | 2%x2% 2x2 | 1%s | 3% | 3Y4 | 38 | 14%x20%
wire in rim
T—"” .
B -@ﬁ; Mini-Star
—A—
Lo 43045 Y | Glazed | 2283uge square 3rows | g9 av; 45 1 | 5% | 5 | 84 17%x25%
~ B |~ corners, wire in rim of 4
A 26 gauge cups,
e 25500 Y | Glazed | 22 gauge panel, 3;}?‘3’3 72 4% AVie % | 5 | 5% | 20 | 11%x15%
curled rim
wm Mini-Swirl Cake
~—Ar - 26 gauge cups, 3 rows
¢ 26300 * Glazed | 22 gauge panel, of 2 6.1 36 2V 12532 | 4Ya | 4Va 2.2 11Y8 x15%4
=T =< curled rim

*Volume (Vol,) indicates liquid volume of mould when filled to brim. Use 60-70% to estimate actual batter weight.
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