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Compliance and convenience are equally important factors in  grab-n-go, cook and serve or 
buffet-style dining. TableCraft continues to revisit the versatility of our current product offerings 
as well as create new items to enhance the food service operator and patron experience. Our 

Professional Bakeware by TableCraft team in Willis, Texas has been sharing their expertise and 
providing innovative hot and cold serving products for years. As trends and challenges create 
change in their buffet and caterware category, ProBake finds opportunities to continue to bring 

quality and dependable products that always promote food safety.

Many of our products are manufactured or 
processed in our Willis,Texas location.
All of our DuraCoatTM Coating, Cold and Hot 
Well Covers, Templates and Inserts, Action 
Stations, Modular Action Stations and Safety 
Shields are made to order and shipped directly 
from this facility (other items shown may ship 
from our Gurnee, IL location).
Our experienced staff will work with you to 
create the best tools and experience for the 
operators in the industry.

SAFE -SERVICE SOLUTIONS:
FROM BUFFET TO GRAB-N-GO 

Scan code to visit our 
website and see our 

2026 Catalog

Scan code to watch 
our videos on our 
YouTube channel
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Select finishes are also available for our Aluminum or Stainless Steel 
products. When ordering, add the color code to the end of the item number, 
per example below. 

TO ORDER THIS BOWL IN 
DURACOAT COLOR:

CW1420  R 
item

number
color  
code

ORDER ALUMINUM FINISH:

CW1032 RSA 
item

number

ORDER S/S FINISH:

CW1032 RSS 

KEEPING IT CLEAN, CONSISTENT & COLORFUL
Our Cast Aluminum bowls are virtually indestructible. The quality aluminum maintains the proper serving temperatures for all your foods. Plus, 
we offer a wide assortment of sizes and capacities to fill your presentation needs. Recommended for cold food only. Coating are safe for use 
with service temperatures down to -20°F, and up to 195°F for cleaning and sanitation. Choose from 16 DuraCoat™  coatings or revert to natural 
aluminum finish.

WISHING YOUR WELL COULD GET AN UPDATE? TableCraft provides a convenient and unique recoating program, so you can refinish your current 
templates and bowls for less than the cost of ordering new. Please contact your TableCraft sales rep for quotes and a re-coating authorization (RCA) 
to refinish your cast aluminum serveware.

DURACOAT™  & FINISHES I  FOR BOWLS & TEMPLATES

DuraCoat Coatings 
are NSF Approved.
They are made and 
applied in the USA  

item
number

DuraCoat™ Cast for 
Cold Food Holding 
and Display Only
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TEMPLATE FINISHES

CAST ALUMINUM COATING COLORS

MM:  Modern Mint

SNX:  Sunset Orange 

LG:  Lime Green 

X:  Orange

PB:  Pigeon Blue

R:  RedN:  Natural/Uncoated

CP:  Copper

GN:  Green

GY:  Gray

HGN:  Hunter Green

BR:  BrownBK:  Black W:  White

FAQ:  
Are there any performance differences 
between Natural finish v. DuraCoat™ 
Cast Coated bowls? 

While both finishes are great for cold 
food storage and display, only 
non-coated or natural finish bowls can 
by used for hot food applications as 
well.

SBL:  Sky Blue
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Place templates on the NSF-7 ledge inside 
your cold well unit. Each template is equal 
to one well. Per example above, a four well 
unit will need four templates. These 
templates rest slightly above the well floor 
and are perforated for maximum air flow 
circulation around our food bowls. Stainless 
Steel and Aluminum Templates available.
Only Aluminum can be ordered uncoated or 
DuraCoat color coated (see page 3). 

Need help with your well configuration? Please contact your TableCraft sales representative.

These vessels are the same size and capacity 
as traditional food pans or hotel pans. They 
are available in a variety of sizes: Full, Half 
Long, Half, Third, Fourth, Sixth and Ninth size, 
so they are easy to configure inside your well. 
They should fit tightly together to retain cold 
serving temperatures. Bowls can be ordered 
uncoated or DuraCoat color coated (see page 
3). If there are gaps between bowls, slide all 
bowls in same direction then fill gaps with 
adapter bars as needed.

Spacer Bars are available in sets of two 12" 
or 20" and a six-piece assorted set that 
includes one of each bar: 0.25", 0.5", 0.75", 
1", 1.25" and 2". Use individually to fill gaps 
in our well configuration, replace vessels for 
smaller food service, or create an alternative 
serving surface. Bars are manufactured to 
rest on the NSF-7 ledge inside your well and 
block cold air from escaping to optimize the 
efficiency of your unit.

COLD HOLDINGHOT HOLDING
NATURAL
FINISH ONLY 
UP TO 450°F

NATURAL
OR COATED
DOWN TO -20°F

Our Simple SolutionsTM Buffet System is as easy to assemble as 1-2-3 to keep your 
cold storage presentations organized and help your operation perform more efficiently.

Scan code to view  
our Cold Well 

Simple SolutionsTM 
Set-Up video.

CW5024N 
Simple Solutions™ 
Straight Sided Bowl, 
Fourth Size, Natural
9½ x 6⅜'' x 3"

CW5024W
With DuraCoat 
White Coating 

CWA12 
Set of two
12" bars

CWA20
Set of two
20" bars

CWSBKIT 
Set of six
assorted bars

SIMPLE SOLUTIONS™  I  BUFFET SYSTEM

2: CAST ALUMIMUM  BOWLS 3: ADAPTER  BARS (WHEN APPLICABLE)

CW1060_
Drop-In Full Size Perforated
Cast Aluminum Template  
Overall size: 12⅞ x 21¼ x 3"

CW1014_
Drop-In Full Size Perforated
Stainless Steel Template  
Overall size: 25¾" x 21¼" x 3"

1: DROP-IN TEMPLATES

Manufactured 
or Applied in 
Willis, Texas

Manufactured 
or Applied in 
Willis, Texas



Scan QR to view 
Salad Dressing 
Template video
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Our aluminum perforated templates with                        
riser legs are designed to sit on the 

bottom of a mechanically cooled cold 
food bar to present your food 

products in a proper cold zone

SIMPLE SOLUTIONS™  I  DROP-INS & RISER TEMPLATES

#CW1010BRS
• Overall size: 12⅞ x 21¼ x 1⅛"
• Designed to offer your cold food station ultimate flexibility
• Riser can be made to order for your cold well display
• To ensure a proper fit, well dimensions and drawings

are required, contact your TableCraft rep for details
• Available in Brushed (BRA) or Random Swirl (RSA) finish

ALL OUR TEMPLATES & RISERS MADE TO ORDER 
All templates are custom, so please confirm the height (3" or 5"), 
the orientation (center or end) and (finish or coating) of the drop-in 
templates per the descriptions before placing your order. Put the focus 
back on the food in your buffet display and assemble your cold well unit 
with ease, using TableCraft’s Simple Solutions™ full range of bowls 
and templates that fit most industry standard size cold well or can be 
seamlessly tailored fit to your cold well specifications to ensure the 
optimal cold-holding temperatures and no food falls through gaps within 
your display. Contact your TableCraft rep for details.
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Manufactured 
or Applied in 
Willis, Texas

CW1060N
Center Piece 

12⅞ x 21¼" x 3"

CW1062BK
End Piece 

13⅜ x 21¼" x 3"
with ½" ledge

CW1080N
Center Piece 

12⅞ x 21¼"x 5"

CW1082BK
End Piece 

13⅜ x 21¼"
with ½" ledge

COLD HOLDINGHOT HOLDING
NATURAL 
FINISH ONLY 
UP TO 450°F

NATURAL
OR COATED
DOWN TO -20°F

• �Templates designed to offer your cold food station ultimate flexibility
• Use with 5" (CW1080_) drop-in template

TO ORDER THIS TEMPLATE:

CW11974  W
ITEM NUMBER COATING

TO ORDER THIS DROP-IN TEMPLATE:

CW1080   BK
ITEM NUMBER COATING

3" OR 5" DROP-IN TEMPLATES (CENTER OR END)

SALAD DRESSING TEMPLATE

TEMPLATE RISER
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CW5000_
Full Size 

19 x 12¾ x 3"
10 qt

CW5004_
Half Size 

12¾ x 9½ x3"
5¼ qt

CW5008_
Half Long

19 x 6⅜ x 3"
5 qt

CW5012_
Third Size 

12¾ x 6⅜ x 3"
3¼ qt

CW5024_
FourthSize

9½ x 6⅜ x 3"
2½ qt

CW5016_
Sixth Size 

6⅜ x 6⅜ x 3"
1½ qt

CW5020_
Ninth Size 

6⅜ x 4¼ x 3"
1 qt

SIMPLE SOLUTIONS™  I  BOWLS & ACRYLIC COVERS

CW5030: 19½ x 13¼ x 1", Fits Full Size Bowls 
CW5032: 13¼ x 10 x 1", Fits Half Long Size Bowls
CW5034: 19½ x 6⅞ x 1", Fits Half Size Long Bowls
CW5036: 13¼ x 6⅞ x 1", Fits Third Size Bowls
CW5038: 10¼ x 7⅛ x 1", Fits Fourth Size Bowls
CW5040: 6⅞ x 6⅞ x 1", Fits Sixth Size Bowls
CW5042: 6⅞ x 4¾ x 1", Fits Ninth Size Bowls

Keep your food covered and protected with our translucent 
acrylic covers for our Simple Solution bowls. Eliminates 
needing to prep and place product in a storage container 
saving storage and serve time.

• �Brushed translucent acrylic allows you to see contents,
while reducing appearance of fingerprints or surface
scratches

• Fits 3” and 5” Simple Solutions™ Cast Aluminum
and Melamine Bowls

View a video on the 
benefits of our Acrylic 
Covers!
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or Applied in 
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COLD HOLDINGHOT HOLDING
NATURAL 
FINISH ONLY 
UP TO 450°F

NATURAL
OR COATED
DOWN TO -20°F

ACRYLIC COVERS

CW5002_
Full Size 

19 x 12¾ x 5"
18¼ qt

CW5006_
Half Size 

12¾ x 9½ x5" 
8¾ qt

CW5010_
Half Long 

19 x 6⅜ x 5"
8¾ qt

CW5014_
Third Size 

12¾ x 6⅜ x 5"
5¾ qt

CW5026_
Fourth Size

9½ x 6⅜ x 5"
4½ qt

CW5018_
Sixth Size 

6⅜ x 6⅜ x 5"
2¾ qt

CW5022_
Ninth Size 

6⅜ x 4¼ x 3"
1½ qt

3" OR 5" CAST ALUMINUM BOWLS

The straight-sided design of our Simple Solution 
bowls allow them to sit perfectly together to save 
valuable space and helps reduce slips and drips 
from "slipping through the cracks" keeping serving 
area clean. Available in Regular (3" high) and Deep 
(5" high) options. 
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COLD WELL COLLECTIONS  I  BOWLS & TEMPLATES

CW4024_
Square Bowl

5 x 5 x 3"
1 qt

CW4026_
Rectangular Bowl

10 x 5 x 3"
2 qt

CW4020_
Rectangular Bowl

14¼ x 4¾ x 3"
2½ qt

CW4002
Rectangular Bowl

10 x 7 x 3"
3 qt

CW4018_
Rectangular Bowl, 

19 x 4¾ x 3"
3½ qt

CW5070_
Template, 12⅞ x 21¼ x 3" 

fits (2) CW4018

CW5072_
Template, 12⅞ x 21¼ x 3" 

fits (2) CW4020

CW5082_
Template, 12⅞ x 21¼ x 3" 

fits (2) CW4002

CW5084_
Template, 12⅞ x 21¼ x 3" 

fits (3) CW4026

CW5086_
Template, 12⅞ x 21¼ x 3" 

fits (6) CW4024

Template Dimensions: Double Well: �25¾ x 21¼" I Single Well: 12⅞ x 21¼" 

Our templates are designed to fit NSF-7 cold wells and help keep foods at optimal serving temperatures while creating an energy efficient food 
safety zone. We offer a variety of standard templates to accommodate our array of cold well vessels or we can customize to fit your serving needs. 
Standard and Custom-Made templates can be made to order in (2) natural aluminum finishes or any of our 16 color options plus natural shown on 
page 3.

CW1500_
Small 

6 x 5 x 3½"
1 qt

CW1494_
Extra Large

18 x 18 x 5½"
24 qt

CW1610_
Small

4½" dia x 2"
10 oz

CW1620_
Medium

6½" dia x 3"
1 qt

Country Kitchen Collection™ custom 
templates available.  Contact your 

TableCraft rep for additional information.

CW5102_
fits [2] CW1490 bowls

CW4302_
Small, Deep. Smooth

6 x 5 x 5"
1½ qt

CW1510_
Medium 

10 x 6 x 3"
2¼ qt

CW1530_
Medium, Deep 

10 x 6 x 5"
3 qt

CW1520_
Small, Deep, 

6 x 5 x 5"
1½ qt

CW1470_
Medium

6 x 6 x 6½"
2 qt 

CW1490_
Large

9½ x 9½ x 6½"
6½ qt 

CONTEMPORARY COLLECTION™

COUNTRY KITCHEN COLLECTION™
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COLD HOLDINGHOT HOLDING
NATURAL 
FINISH ONLY 
UP TO 450°F

NATURAL
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DOWN TO -20°F
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Brushed 
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Finish Only  

Coated bowls are safe for use with service temperatures down to -20°F, and 
up to 195°F for cleaning and sanitation.

Coated bowls are safe for use with service temperatures down to -20°F, and 
up to 195°F for cleaning and sanitation.
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• High performance design conducts temperature
to keep food at its best

• Virtually unbreakable, nests together for easy storage
• Standard pan sizes with flat bases for optimum use

with cooling and hot plates
• �Must use universal adapter bar with this product
(CWA12 or CWA20)

• �Natural Finish are Hand Wash Only

• �Fill gaps in your cold well for more efficient
temperature control by pairing these bars
with our bowls.

• Bars offer options for dividing your steam
table to fit all pans

CW4048_
Full Size, Shallow
21 x 12⅞ x 1½"

4 qt  

CW4049_
Full Size

 21 x 12⅞ x 2½"
8½ qt 

CW4050_
Full Size, Deep, Divided

 21 x 12⅞ x 4"
(2) 5 qt

CW4052_
Half Size

12⅞ x 10½ x 2½"
3 qt 

CW4054_
Half Long Size
 21 x 6½ x 4"

4 qt

CW4056_
Third Size

 12⅞ x 7 x 4"
2½ qt

CW4058_
Sixth Size

 7 x 6½ x 4"

UNIVERSAL ADAPTER BARS & KIT

CWSBKIT 
6-Piece Spacer Bar Kit, 
Includes (1) of Each: 0.25", 
0.5", 0.75", 1", 1.25" and 2". 
(Measurements are the width of 

• �Grill pans are ideal for presenting cooked
foods on the serving line

• �Integrated channels raise food from moisture
• �DuraCoat Coatings™ cannot be used on grill

pans intended for cooking; coatings are for
display purposes only

• �Must use universal adapter bar with this
product (CWA12 or CWA20)

• �Natural Finish are Hand Wash Only

CW1240_
Full

 21 x 12⅞ x 1½"
4 qt 

CW1242_
Half

12⅞ x 10½ x 1½"
1½ qt 

CW1244_
Half Long

 21 x 6½ x 1½" 
2 qt
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or Applied in 
Willis, Texas

COLD HOLDINGHOT HOLDING
NATURAL 
FINISH ONLY 
UP TO 450°F

NATURAL
OR COATED
DOWN TO -20°F

COLD WELL COLLETIONS  I  PANS & GRILL PANS

AURORA COLLECTION™

AURORA COLLECTION™ GRILL PANS WITH GRILL MARKS

CWA12 
Set of two
12" bars

CWA20
Set of two
20" bars

Coated bowls are safe for use with service temperatures 
down to -20°F, and up to 195°F for cleaning and sanitation.
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• Porcelain-style finish, but with break resistant materials
• Available in natural or coated finish

Keep appetizers and desserts displayed cool and fresh on our assorted durable cast aluminum serving trays. Pre-chill trays in freezer for 8-12 hours 
prior to serving. Can also be used in combination with our cooling plates. Ideal for buffet lines and catering events. Coated trays are safe for use with 
service temperatures down to -20°F, and up to 195°F for cleaning and sanitation.

TO ORDER THIS ITEM:

CW2116CBL 
ITEM NUMBER COLOR CODE

CAST ALUMINUM  I  FOOD PANS AND TRAYS

CW300_
Full Size

21 x 12¾ x 2½" 
6½ qt

CW310_
Half Size

12¾ x 10⅜ x 2½"
3½ qt

CW320_
Half Size, Deep
12¾ x 10⅜ x 4

5 qt

CW330_
Half Long

21 x 6⅜ x 2½"
3 qt

CW340_
Third Size

12¾ x 6⅞ x 2½"
1⅝ qt 

CW350_
Third Size, Deep
 12¾ x 6⅞ x 4"

2½ qt 

CW352_
Fourth Size

10½ x 6⅜ x 2½"
1¼ qt

CW354_
FourthSize, Deep

10½ x 6⅜ x 4"
2 qt

CW360_
Sixth Size, Deep

6⅞ x 6⅜ x 4"
 1 qt 

CW362_
Ninth Size, Deep

6⅞ x 4¼ x 4" 
½ qt

CW2112_
Half Size 

12⅞ x 10½ x ½"

CW2114_
Third Size 

12⅞ x 7 x ½" 

CW2115_
Fourth Size

10½ x 6½ x ½"

CW2116_
Sixth Size

7 x 6½ x ½"

CW2111_
Full Size 

21 x 12⅞ x ½"

CW2107_
Half Long

19½ x 6⅞ x ½"
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or Applied in 
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COLD HOLDINGHOT HOLDING
NATURAL 
FINISH ONLY 
UP TO 450°F

NATURAL
OR COATED
DOWN TO -20°F

CAST ALUMINUM FOOD PANS

CAST ALUMINUM FOOD TRAYS

GASTRONORM

DISPLAY SIZE GASTRONORM

• Designed to maintain optimum serving temperature
• Shaped to fit standard wells with adapter bars
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or Applied in 
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COLD HOLDINGHOT HOLDING
NATURAL 
FINISH ONLY 
UP TO 450°F

NATURAL
OR COATED
DOWN TO -20°F

Coated bowls are safe for use with service temperatures 
down to -20°F, and up to 195°F for cleaning and sanitation.
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CW40309B

CW40309C

TIERED-DISPLAY SETS

Black Powder Coated Stand 
w/ 3 Half Size Cooling Plate, 

22½ x 20½  x 20½"
*Ships from Gurnee Only

Black Powder Coated Stand 
w/ 3 Half Long Size Cooling 

Plates, 24¾ x 18 x 19¾" 
*Ships from Gurnee only

CW60103
Half Long Size Cooling Plate, 

21 x 6⅜ x 1¾" 

Keep food perfectly chilled for up to 3 hours with this 
versatile solution. Our cooling plates are available 
in three sizes (Half, Half Long and Full). Use them 
separately, on stands or accessorize with our assorted 
food display trays, featured on the next page. For best 
results, pre-chill cooling plates and cast aluminum bowls 
and trays in the freezer for 8-12 hours prior to use.

Elevate your appetizer and dessert presentations, while keeping 
them cool and fresh on our sturdy and space-efficient tiered displays. 
Cooling plates rest in stacked frames to keep them secured during 
service. For best display results: pre-chill cooling trays in freezer for 
8-12 hours prior to serving. Ideal for buffet lines and catering events,
these serving trays are designed for cold holding only and are
dishwasher safe for effortless cleaning.

• Sets include three-tiered display and coordinating cooling plates
• Ships from Gurnee, IL

CW60100
Full Size Cooling Plate, 

20⅞ x 12¾ x 1¾"

CW60101
Half Size Cooling Plate, 

12¾ x 10½ x 1¾"

COOLING PLATES I  FOR DISPLAYS, ACTION STATIONS & MODULES

COOLING PLATES



CW8002BRATCL
(Single without Lid)

CW8002LBRATBK
(Single with Lid)

CW8006BRATCL
(Double without Lid)

All wells feature a 
ledge for drop-in 
templates.
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DOUBLE ICE WELLS

CONFIGURATION GUIDE for use with our Simple Solutions™ Cast Aluminum Serving Vessels. 
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ITEM NO. PART NUMBER PG # 2022 CATALOG Capacity

1 CW5000 OR CW5002 15 10.7QT

2 CW5004 OR CW5006 15 5.19QT

3 CW5008 OR CW5010 15 5.33QT

4 CW5012 OR CW5014 15 3.5QT

5 CW5016 OR CW5018 15 1.5QT

6 CW5020 OR CW5022 15 1QT

7 CW5024 OR CW5026 15 2.45QT

DRAWN

CHK'D

APPV'D

MFG

Q.A

PLEASE SIGN DRAWING FOR APPROVAL OF DIMENSIONS AND DESIGN. FAX 
A COPY TO 936-890-8760 OR EMAIL nfrazier@tablecraft.com

NAME SIGNATURE DATE

MATERIAL:

TABLECRAFT PRODUCTS
TITLE:

DWG NO.

SCALE:   1:14 SHEET 1 OF 1

R1

FINISH:  

NORMAN FRAZIER 5/10/2022

CW5000 SERIES LAYOUTS

Item # Product Description Capacity
1 CW5000_ OR CW5002_ Bowl, Natural or Coated 10 or 18¼ Qt.
2 CW5004_ OR CW5006_ Bowl, Natural or Coated 5¼ or 8¾ Qt.
3 CW5008_ OR CW5010_ Bowl, Natural or Coated 5 or 8¾ Qt.
4 CW5012_ or CW5014_ Bowl, Natural or Coated 3¼ or 5¾ Qt.
5 CW5016_ or CW5018_ Bowl, Natural or Coated 1½ or 2½ Qt.
6 CW5020_ OR CW5022_ Bowl, Natural or Coated 1 or 1.5 Qt.
7 CW5024_ OR CW5026_ Bowl, Natural or Coated 2½ or 4¼ Qt.
8 CW1060_ Drop-In Template -

CW5002_

CW1060_

Single unit can fit (1) drop-in template.Double unit can fit (2) drop-in templates.

CW8006LBRATBK
(Double with Lid)

View a video on  
the benefits of our  
Portable Ice Wells!

Double Ice Well Ice Capacity:
• 19.5 Gallons completely filled 
• 12.5 Gallons for 3" Template
• 7 Gallons for 5" Template

Single Ice Well Ice Capacity:
• 9.75 Gallons completely filled 
• 6.25 Gallons for 3" Template
• 3.5 Gallons for 5" Template

Adjustable non-slip feet to keep 
well in place on your serving line.
Drain hole, located on the back, allows 
for easy emptying and clean up.

Clear acrylic lid provides 
protection and promotes 
sanitary food safety before, 
during and after service.

PORTABLE INSULATED  I  ICE WELLSOur wells are constructed to fill and chill. Start with ice, then build 
to fit your needs. Drop-in Templates and Cast Aluminum Bowls 
are available for organization and presentation. These short-term 
cold serving solutions will bring the cool to any indoor or outdoor 
buffet or catering event.  

SINGLE ICE WELLS

*TCL
Translucent  
Clear

*TCP
Translucent  
Copper 

*TBK
Translucent  
Black 

ALUMINIM FINISH

*BRA
Brushed 

STATION TRANSLUCENT COATINGS
PORTABLE ICE WELLS: FINISHES & COATINGS

Manufactured 
or Applied in 
Willis, Texas
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BRS
BRUSHED 

CSS
CIRCLE SWIRL 

RSS 
RANDOM SWIRL 

E1
EMBOSSED 1

E2
EMBOSSED 2

E3
EMBOSSED 3

6

2
Stainless

Steel
Cover 
Sizes

Finish 
Options

to
Choose

From

Covers help keep foods at optimal serving 
temperatures while creating an energy efficient 
food safety zone. They are a great way to convert 
your current cold wells into grab-n-go stations 
or create additional usable surfaces when not in 
use. 

CW692RSS
Double Well Cover
Random Swirl Pattern
27 X 21⅝"

CW6420 
Full Size Aluminum
Contemporary Pattern 
13½ x 21⅝"

CW690BRS 
Single Well Stainless Steel Cover
21⅝ x 13½ x 1¼"

CW6424 
Half Long Aluminum
Contemporary Pattern 
6⅜ x 21⅝" 

CW6426WV 
Third Size Aluminum
Wave Pattern 
13½ x 6⅞" 

CW692BRS 
Double Well Stainless Steel Cover
27 x 21⅝ x 1¼" 

HOT WELL COVERS  I  ALUMINUM & STAINLESS STEEL

STANDARD SIZES & CUSTOM FINISHES
Perfect for restriction-free serving quantities, pre-
packaged meals or single serve items, these hot 
well covers save energy and reduces food waste by 
keeping foods at optimal temperatures while elevat-
ing your presentation, literally, above the wells. (See 
complete details in our comprehensive catalog)

• �Aluminum covers available in Wave or
Contemporary patterns; fit standard size
wells: full, half, half long and third sizes

• �Stainless Steel covers can be made to
order in any of the six finish options (below)
to fit standard size wells: full and half sizes

CONTEMPORARY PATTERN 

WAVE PATTERN

STAINLESS STEEL WITH 6 AVAILABLE FINISHES

Manufactured 
or Applied in 
Willis, Texas
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Our extensive assortment of cook and serveware is 
suitable for use on stove top, hot plate, gas, steam 
and induction-ready surfaces. 

BENEFITS OF TRI-PLY
18/8 Stainless Steel interior:

Non-reactive to foods;
will not affect taste
Aluminum core:

 Even & consistent heat distribution
18/0 Stainless Steel exterior: 

Induction ready
capability  

CW7012 
Tri-Ply Wok
10" dia x 3"
3 qt

CW7006 
Tri-Ply Sauce Pot
8" dia x 4¾"
4 qt

CW2034L 
18/8 Stainless Steel French 
Oven Lid

CW2034 
Stainless Steel French Oven
(*Not Induction-Ready)
16 x 13 x 3½"
11 qt

CW7006L 
18/8 Stainless Steel Lid
8" dia 

TRI-PLY  I  CLASSIC COOK & SERVEWARE

CW7000 
Tri-Ply Sauce Pot
6" dia x 2½"
1 qt

CW7010 
Tri-Ply Brazier
10" dia x 2½"
3 qt
(CW7008L lid sold separately)

Tri-ply construction promotes even heat distribution 
for induction and conventional oven cooking

Heavy-duty, 
riveted ergonomic 
handles for easy 
transportation  
and placement

#CW2030 
Tri-Ply
Roasting Pan
11 x 9  x 2"
3½ qt 
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Pan: 123503
Template: CW1102

Pans: 123507 and 123508
Template: CW1104

14 www.tablecraft.com  

123503 
Full Size Pan
Capacity: 10¾ qt    
Pan size: 18½ x 11 x 4"

123505
Half Long Pan 
Capacity: 4 qt 
Pan size: 18½ x 5¼ x 4"

123507
Half Size Pan 
Capacity: 4¾ qt 
Pan size: 11 x 9 x 4"

123509
Third Size Pan
Capacity: 2¾ qt  
Pan size: 11 x 5⅞ x 4"

123511
Fourth Size Pan 
Capacity: 1¾ qt  
Pan size: 9 x 5¼ x 4"

123513
Sixth Size Pan 
Capacity: 1 qt  
Pan size: 5⅞ x 5¼ x 4"

TRI-PLY  I  SERVING PANS & TEMPLATES

123504
Full Size Pan 
(w/handles)
Capacity: 10¾ qt    
Pan size: 18½ x 11 x 4"

123506
Half Long Pan 
(w/handles) 
Capacity: 4 qt  
Pan size: 18½ x 5¼ x 4"

123508
Half Size Pan 
(w/handles) 
Capacity: 4¾ qt 
Pan size: 11 x 9 x 4"

123510
Third Size Pan 
(w/handles) 
Capacity: 2¾ qt  
Pan size: 11 x 5⅞ x 4"

123512
Fourth Size Pan 
(w/handles) 
Capacity: 1¾ qt  
Pan size: 9 x 5¼ x 4"

123514
Sixth Size Pan 
(w/handles) 
Capacity: 1 qt  
Pan size: 5⅞ x 5¼ x 4"

SERVING PANS
(with or without handles)

• �Suitable for stove top, hot plate,
gas, steam and induction cooktops

• �Cookware available with and
without handles in standard food
pan sizes

• Features and benefits of tri-ply
construction:
- 18/8 Stainless Steel interior

is non-reactive to foods; will
not affect taste

- Aluminum core promotes even,
consistent heat distribution

- 18/0 Stainless Steel exterior
is induction ready

TRI-PLY SERVING PANS HOT 
HOLDING 
UP TO 500°F
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Pans: 123505 and 123506
Template: CW1106

Pans: 123511 and 123512
Template: CW1110

CW1102_
Full Size Pan Template
Fits (1) 123503 or 123504

CW1106_
Half Long Pan Template
Fits (2) 123505 or 123506

BRS
BRUSHED 

RSS 
RANDOM SWIRL 

CW1104_
Half Size Pan Template
Fits (4) 123507 or 123508

CW1108_
Third Size Pan Template
Fits (3) 123509 or 123510

CW1110_
FourthSize Pan Template
Fits (4) 123511 or 123512

CW1112_
Sixth Size Pan Template
Fits (6) 123513 or 123514

CSS
CIRCLE SWIRL 

Vinyl gaskets help hold pans 
securely in place without risk of 
damage to pan's exterior finish

TEMPLATES
• Standard size: 13½ x 21⅝"
• Fit well size: 11⅞ x 19⅞"
• �Features vinyl gaskets around cut-outs to

prevent damage to pans
• Custom templates can be ordered to fit your
specifications. Contact your TableCraft Sales
Representative for details

TEMPLATES 
AVAILABLE 
IN THREE 
FINISHES

Scan code to view  
our Hot Well Holding 
Solutions video.

TRI-PLY TEMPLATES

Manufactured 
or Applied in 
Willis, Texas
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• Keep food at its ideal serving temperature longer
• Natural finish is suitable for both hot and cold serving

DuraCoat
items only 

Natural
items only 

• For Natural finish add "N" or for DuraCoat™ 

color add code (see page 3) after item number
• DuraCoat™ Color Coatings are safe for use
with service temperatures down to -20°F, and
up to 195°F for cleaning and sanitation.

• Uncoated items are hand wash only

CW1312_
Bain Marie, Half, 5⅝ x 8½" 

(Fits Cut Out in Template, 10¼")

CW1310_
Bain Marie, 11¼" dia x 8½" 

(Fits Cut Out in Template,10¼")

CW4044_
Oval Mini Server 

7⅞ x 4 x 1½"
8oz

CW1980_
Skillet 

6⅛" dia x 1½"
12 oz 

CW1960_
Skillet 

11 x 8⅜ x 1¾", 1½" 
Open Handle

16 oz

CW4212_
Rectangular Tray 

9¼ x 5½" 

CAST ALUMINUM  I  PIZZA PANS, CROCKS & SERVERS

BAIN MARIE CROCKS

TABLE SERVERS

• All pizza pans feature small "helper handle"

CW4130_
10" dia (10 x 16¾" with handles)

CW4120_
12" dia  (12 x 18⅞" with handles)

CW4110_
14" dia (14¼ x 21" with handles)

CW4100_
16" dia (16 x 23" with handles)

_PIZZA PANS

CO
LO
RS

COATED CAST
ALUMINUM

FI
NI
SH

ES

ALUMINUM

FI
NI
SH

ES

STAINLESS
STEEL

Aluminum 
Finish Only  

DuraCoat™ Cast for 
Cold Food Holding 
and Display Only

CO
LO
RS

COATED CAST 
ALUMINUM

FI
NI
SH

ES

ALUMINUM

FI
NI
SH

ES

STAINLESS
STEEL

DuraCoatTM 
Applied in 
Willis, Texas

COLD HOLDINGHOT HOLDING
NATURAL 
FINISH ONLY 
UP TO 450°F

NATURAL
OR COATED
DOWN TO -20°F
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See our comprehensive 
product catalog for 

Woven Steel 
Cut-Resistant Gloves

• Made of Richlite Composite Board
• Stylish presentation for a variety of meats
• Durable, heat resistant (350˚F) and detachable
• Available in Black (BK) or Natural (N)
• �Perforated option available, for use with steam
   or water pan to trap juices for easier clean-up
• Custom sizes avialble, contact your TableCraft Sales Rep
• �Made from NSF listed material

CW6430BK
Solid, Single
13½ x 21⅝"

• Constructed of Stainless Steel
• �Elevates bowls for a dynamic and easily accessible serving line
• Made to fit standard wells

CW900H
Full, Horizontal, 21½ x 13½", 

1½" Hgt. Front, 2½" Hgt. Back

CW900
Full, Vertical, 13¾ x 21½, 

1½" Hgt. Front, 2½" Hgt. Back

PRESENTATION  I  ANGLED RISERS & CARVING STATIONS

CW6434BK
Solid, Double

27 x 21⅝"

CW6430N
Solid, Single
13½ x 21⅝"

CW6434N
Solid, Double

27 x 21⅝"

CW6432N
Perforated, Single

13½ x 21⅝"

CW6436N
Perforated, Double

27 x 21⅝"

CW6432BK
Perforated, Single

13½ x 21⅝"

CW6436BK
Perforated, Double

27 x 21⅝"

ANGLED RISERS

VERSA-TILE CARVING STATION TEMPLATES™

Manufactured 
or Applied in 
Willis, Texas

Manufactured 
or Applied in 
Willis, Texas
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TableCraft’s Action Stations create the perfect made-to-order destination. Ideal for an omelet station, or get even more creative 
and use it as a taco, pasta bar or stir-fry station! Each unit features a drop-in electric induction cooktop: (1) for each single 
station and (2) cooktops for a double station. Each single and double station also includes (2) half long cooling plates.
• Newly designed to fit Simple Solution Bowls
• Available in Brushed and Random Swirl Aluminum Finishes
• Available in Translucent Clear, Copper and Black
• Module Station also available (see below).

NOW, OUR ACTION STATIONS AND MODULES HAVE BEEN REDESIGNED TO UTILIZE OUR SIMPLE SOLUTION 
BOWLS. THIS MAKES IT EASIER FOR END USERS TO INTERCHANGE THE SAME BOWLS IN THEIR COLD WELLS, 
PORTABLE ICE WELLS, STATIONS & MODULES. 

ACTION STATIONS & MODULES I WITH SIMPLE SOLUTIONS™ BOWLS 

q

NEW REDESIGNED
FOR SIMPLE SOLUTIONS BOWLS

 CWSSACTION1_
Single Induction Action Station 

Overall size: 32½ x 25¼ x 6", Aluminum
Includes (1) Induction Cooktop 

and (2) Half Long Cooling Plates
(Simple Solutions Bowls sold separately)

CWSSACTION1_
Double Induction Action Station 
47½ x 25¼ x 6", Aluminum

Includes (2) Induction Cooktops 
and (2) Half Long Cooling Plates

(Simple Solutions Bowls sold separately) 

Shown with (3) CW5016 
and  (1) CW5008 

Simple Solution Bowls.
(sold separately) 

ACTION STATIONS FOR INDUCTION COOKTOPS 

*TCL
Translucent 
Clear

*TCP
Translucent 
Copper 

*TBK
Translucent 
Black 

TRANSULCENT COLORS 
FOR ACTION STATIONS
AND MODULES

TO ORDER AN ACTION STATION WITH BLACK COATING

CWSSACTION2  BRATBK
ITEM NUMBER FINISH + COATING

Manufactured 
or Applied in 
Willis, Texas

CWACTION7_
Induction Action Module

14¼ x 25¼" x 5¾" , Aluminum
Includes (1) Induction Cooktop 

Shown in Random 
Swurl Finish and 

Copper Translucent 
Coating
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CW5024_
Fourth Size, 

9½ x 6⅜ x 3"

*TCL
Translucent
Clear

*TCP
Translucent
Copper 

*TBK
Translucent
Black 

STATION ALUMINIM FINISHES

*BRA
Brushed 

*RSA
Random Swirl

STATION TRANSLUCENT COATINGS
ACTION STATIONS AND MODULES: FINISHES & COATINGS

Our modular cooling stations allow you to add multiple cooling stations 
where you need them, using less space and creating maximum flexibility. 
Our cooling stations are now designed to fit Simple Solution Bowls.
•	 Newly designed to fit Simple Solution Bowls
•	 Available in Brushed and Random Swirl Aluminum Finishes
•	 Available in Translucent Clear, Copper and Black 

Our Action Stations and Modulars now feature an 
arched design over the cooling plate chamber for 
easier plate insertion and removal—without 
compromising cooling performance.

BEFORE: Cooling Plate had limited accessibility. AFTER: Cooling Plate can be inserted or removed easily.

Shown in Copper Translucent Finish 
with (1) CW5008 

Simple Solution Bowl
(sold separately) 

CW5064_
Half Size Modular Cooling Station 
14¾ x 12⅝ x 6", Aluminum

Includes (1) Half Size Cooling Plate
(shown as shipped)

CW5062_
Half Long Modular Cooling Station  

8⅝ x 25¼ x 6", Aluminum
Includes (1) Half Long Cooling Plate

(Simple Solutions bowls sold separately)

CW5060_
Full Size Modular Cooling Station  
14¾ x 25¼ x 6", Aluminum

Includes (1) Full Size Cooling Plate
(Simple Solutions bowls sold separately) 

Shown with (6) CW5016 
Simple Solution Bowls

(sold separately) 

DuraCoat™ Cast for 
Cold Food Holding 
and Display Only

CO
LO
RS

COATED CAST 
ALUMINUM

FI
NI
SH

ES

ALUMINUM

FI
NI
SH

ES

STAINLESS
STEEL

Manufactured 
or Applied in 
Willis, Texas

CW5004_
Half Size, 

12¾ x 9½ x 3"

CW5008_
Half Long, 

19 x 6⅜ x 3"

CW5016_
Sixth Size, 

6⅜ x 6⅜ x 3"

CW5000_
Full Size, 

19 x 12¾ x 3"

CW5012_
Third Size, 

12¾ x 6 x 3"

CW5020_
Ninth Size, 

6⅜ x 4¼ x 3"

Our Simple Solution Bowls are virtually unbreakable and are a great way to organize and display foods for buffet and 
catering events. The 3" deep bowls fit perfectly in the Action Station and Modules resting on top of the cooling plates
• Bowls are sold separately to allow for configeration versatility
• 16 DuraCoat Cast Alumium Coatings are available (see page 3) to customize our presentation
•	 Coated bowls are safe for use with service temperatures down to -20°F, and up to 195°F for cleaning and sanitation.

q

NEW REDESIGNED
FOR SIMPLE SOLUTIONS BOWLS

MODULAR COOLING STATIONS 

SIMPLE SOLUTIONS BOWLS FOR ACTION STATIONS & COOLING MODULES

Shown in Black 
Translucent Coating
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CWSSACTION5_
Modular Butane Action Station  
60½ x 12⅝ x 6", Aluminum
 Includes (2) Half Size Cooling 
Plates (CW60101)

Portable butane stove designed for reliable, on-the-go cooking. 
Compact and easy to use, it delivers consistent heat for catering, 
events, and outdoor service.
•	 Built in safety lock & pressure sensor shut off
•	 Compartment for 8 oz Butane fuel (sold separately)
•	 Adjustable flame control
•	 Automatic Piezo ignition- no matches required
•	 Non-slip base
•	 Compact & lightweight carrying case

conveniently packaged for cash & carry
•	 Hand wash only

13135 
Portable Butane Stove 

14½ x 10 x 5", 
Steel (Coated) , 

Includes Carrying Case

Our modular butane stations are available 
in single or double stations. The double station 
can fit two cooktops and two cooling plates 
and the single station has one cooktop and 
cooling plate. Our modular butane stations 
are now designed to fit Simple Solution Bowls. 

•	 Newly designed to fit Simple Solution Bowls
•	 Bowls and cooktop sold separately 
•	 Available in two Aluminum finishes

and 3 translucent coatings (see below) 

PLEASE SEE PREVIOUS PAGE FOR SIMPLE SOLUTION BOWLS 
THAT FIT OUR MODULAR BUTANE ACTION STATIONS

CWSSACTION6_
Modular Butane Action Station 

30¼ x 12⅝ x 6", Aluminum
Includes (1) Half Size Cooling Plate CW60101

Shown with  (2) CW5024 and (1) CW5004 
Simple Solution Bowls and (1) Butane Stove (13135)

(bowl and stove sold separately) y) 

q

NEW REDESIGNED
FOR SIMPLE SOLUTIONS BOWLS

BUTANE ACTION STATIONS  I  WITH SIMPLE SOLUTIONS™ BOWLS

PORTABLE BUTANE STOVE
(SOLD SEPARATELY) 

*TCL
Translucent
Clear

*TCP
Translucent
Copper 

*TBK
Translucent
Black 

STATION ALUMINIM FINISHES

*BRA
Brushed 

*RSA
Random Swirl

STATION TRANSLUCENT COATINGS
ACTION STATIONS AND MODULES: FINISHES & COATINGS

Shown with (1) CW5004 (right) and (2) CW5024 (left) Simple 
Solution Bowl and (1) Butane Stove (13135)

(bowl and stove sold separately) 
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Shields (shown above) feature a metal frame with an acrylic 
shell to provide added stability and increased durability. 

• �Can be disassembled for cleaning
• ��Integrated venting helps keep induction cook-top cool during use
• Frame available in black or random swirl pattern

Our simple acrylic shields (shown to the left) can be used  
to protect servers and patrons during cooking and serving.

• Lightweight, easy to assemble and disassemble
• Light assembly, no hardware required
• ��Integrated venting helps keep induction cook-top cool during use
• Can also be used with other modular action station units such as

single butane station (CWACTION6_). See full assortment of
products in our catalog

The CWACT2SHIELD works with the Double Butane Station 
(CWACTION5) shown on left or other modular Action Station items. 
Made to order tabletops are also available in Stainless Steel and 
Aluminum.

BK
BLACK 

Two Frame  
Finish Options

RSS 
RANDOM SWIRL 

Both shield options feature integrated vents 
to allow air to circulate freely to keep butane 
stove or induction cooktop fans cool.

CWACT2FSHIELD
Double Action Station Shield with Frame 

Overall size:  50½ x 13¼ x 32" (¼" Thickness)

CWACT1FSHIELD_ 
Single Action Station Shield with Frame

35½ x 13¼ x 32" (¼" Thickness)

CWACT2SHIELD_ 
Double Action Station Partition 
54⅜ x 9⅜ x 30" (¼" Thickness)

SAFETY SHIELDS  I  FOR  ACTION STATIONS & MODULES

FRAME SAFETY SHIELDS FOR ACTION STATIONS 

SAFETY SHIELD PARTITIONS FOR ACTION STATIONS 

Manufactured 
or Applied in 
Willis, Texas
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An eye-catching way to dress up banquet, bar or dining tables. 

From heavy-duty Stainless Steel to lightweight  

aluminum, standard sizes to unique shapes; we have a cover to 

top your table and add style to your buffet service.  

TO ORDER TABLETOP COVERS:

CW22235  BRS 
ITEM NUMBER FINISH

STAINLESS STEEL FINISHES

*BRS
Brushed 

*RSS 
Random Swirl 

*CSS
Circle Swirl 

Shown with Random  
Swirl Finish 
(CW22237RSS) 

Reinforced Welded 
Corners

Tablecloth not available

• Two-piece design for added flexibility
• Choice of two sizes–6’ or 8’ in a variety of finishes

TABLETOP COVERS  I  SHAPES, SIZES AND MATERIALS

CW22235_ 
RECTANGULAR (2-PIECE) 6' TABLE COVER
72 x 30 x 2¾" 

CW22235_ 
RECTANGULAR (2-PIECE) 8' TABLE COVER
96 x 30 x 2¾"

*Choose finish only, coating not available on Stainless 

RECTANGULAR TABLETOP COVERS 
20 GAUGE STAINLESS STEEL 
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•  Two-piece design for added flexibility
•  Choice of two sizes–6’ or 8’ in a variety of finishes

Item # Description Min Order
RECTANGULAR TABLETOPS–13 GAUGE ALUMINUM, 
FINISHED OR COATED

CWAL2430_ 1-Piece, Fits 30 x 24" (2½ x 2 ft) Table 1 ea
CWAL2448_ 1-Piece, Fits 48 x 24" (4 x 2 ft) Table 1 ea

CWAL2472_ 2-Piece, Fits 72 x 24" (6 x 2 ft) Table 1 ea

CWAL2496_ 2-Piece, Fits 96 x 24" (8 x 2 ft) Table 1 ea

CWAL3048_ 1-Piece, Fits 48 x 30" (4 x 2½ ft) Table 1 ea

CWAL6_ 2-Piece, Fits 72 x 30" (6 x 2½ ft) Table 1 ea

CWAL61_ 1-Piece, Fits 72 x 30" (6 x 2½ ft) Table 1 ea

CWAL8_ 2-Piece, Fits 96 x 30" (8 x 2½ ft) Table 1 ea

CWAL81_ 1-Piece, Fits 96 x 30" (8 x 2½ ft) Table 1 ea

SQUARE TABLETOPS–13 GAUGE ALUMINUM, FINISHED OR COATED

CWAL2424_ 1-Piece, Fits 24 x 24" (2 x 2 ft) Table 1 ea

CWAL3030_ 1-Piece, Fits 30 x 30" (2½ x 2½ ft) Table 1 ea

CWAL3636_ 1-Piece, Fits 36 x 36" (3 x 3 ft) Table 1 ea

*Choose finish and coating, where applicable

TO ORDER TABLETOPS:

CWAL6  BRA 
ITEM NUMBER FINISH

TO ORDER TABLETOP WITH FINISH AND COATING:

CWAL6  BRA  TCL
ITEM NUMBER FINISH COATING

TABLETOP
FINISHES

*BRA
Brushed

*RSA
Random Swirl

TABLETOP
COATINGS

*TCL
Translucent
Clear

*TCP
Translucent
Copper 

*TBK
Translucent
Black 

Item # Description Min Order
ROUND TABLETOPS–11 GAUGE ALUMINUM, FINISHED OR COATED

CWALC24_ 1-Piece, Fits 24" (2 ft) dia Table 1 ea

CWALC3_ 1-Piece, Fits 30" (2½ ft) dia Table 1 ea
CWALC36_ 1-Piece, Fits 36" (3 ft) dia Table 1 ea

*Choose finish and coating, where applicable

• Lightweight and easy to clean for a more convenient set-up and tear-down

Item # Description
Min Order/
Case Pack

SERPENTINE TABLETOPS–11 GAUGE ALUMINUM, 
FINISHED OR COATED

CWALS6_ 2-Piece, Fits 72 x 30" (6 x 2½ ft) Table 1 ea

CWALS8_ 2-Piece, Fits 96 x 30" (8 x 2½ ft) Table 1 ea

*Choose finish and coating

• Lightweight and easy to clean for a more convenient set-up and tear-down
• Two-piece designed tabletop covers for added flexibility

SQUARE & RECTANGULAR TABLETOP COVERS 
13 GAUGE ALUMINUM 
• Lightweight and easy to clean for a more convenient set-up and tear-down
• Two-piece tabletop covers for added flexibility

ROUND TABLETOP COVERS 
11 GAUGE ALUMINUM 

SERPENTINE TABLETOP COVERS 
11 GAUGE ALUMINUM 

CWAL2430_
30 x 24"

CWAL2430_
24 x 24"

CWALC24_
24 x 24"

CWAS6_
24 x 24"

CWALS6_
24 x 24"
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Celebrating 80 years, TableCraft Products Company has been proud 
to bring solutions and quality products to the foodservice industry.
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