
Pizza Oven Brush
With Brass Bristles and Steel Scraper. 65 tuft
stiff brass wire on one side & rust proof steel
scraper on the other. Screw type handle with
extra strong die cast aluminum threaded tip for
easy attachment to 10" x 13⁄4" (25.4 x 4.5 cm)
hardwood block.

Item No. Description Pack Cu. Ft. Wt.
1597 Complete Brush 1 0.25 3

& 40" handle (101.6 cm)

Swirl Black Iron Stands
One stand has a cut-out for an 81⁄2" x 11" menu insert, one stand has a
smooth writing surface for menu specials, and the smallest stand is perfect
for buffet items.
Item No. Description Pack Cu. Ft. Wt.
SBMW15 153⁄4" W x 181⁄4" H w/opening 2/6 4.5 34
SBM18 153⁄4" W x 181⁄4" H 2/6 4.4 38
SBM32 31⁄4" W x 21⁄2" H 4/48 0.9 5

SBMW15 SBM18

SBM32

Flat Coil Condiment Baskets
All 3 designs feature center slotted handles.
Item No. Description Pack Cu. Ft. Wt.
FWC68 8" x 6" x 91⁄2" H 6 1.08 11
FWC69 61⁄4" Dia. x 91⁄2" H 6 0.76 9
FWC89 8" Dia. x 91⁄2" H 6 1.16 11

FWC68 FWC69 FWC89

PIZZA PIZZAZZ!

Dough Scraper
Stainless blade and wood
handle. The rounded
corner cleans the dough
box without excessive
scratching.
Item No. Description Pack Cu. Ft. Wt.
DS6704 41⁄2" H x 6" W (11.4 x 15.2 cm) 12/120 1.45 44

Heavy Duty Roller
Docker

3⁄8" (.9 cm) stainless steel pins which are
permanently embedded in a plastic core.

Permanent stainless axle and sanitary solid
aluminum handle.

Item No. Description Pack Cu. Ft. Wt.
DD5704 Regular Docker 1/24 2.77 31

5" (12.7 cm) W x 13⁄4" (4.4 cm) diameter barrel

Pizza Knife
Perfect for chopping, cutting, etc. Stainless blade. Full rocker design.
Item No. Description Pack Cu. Ft. Wt.
PKR20 20" x 43⁄4" H Blade 211⁄2" L (50.8 x 12.1 x 54.6 cm) 6/24 1.32 47

Deluxe Anodized Aluminum Dough Pans
Constructed of heavy 14 gauge (.064", 1.5 mm) tempered aluminum. Self
stacking design. Easily cleaned, refrigerates quickly, stacks securely. Stacks
with pans of similar shape.
Item No. Description Pack Cu. Ft. Wt.
DRPE800 8" OD x 73⁄8" ID x 25⁄8" 24 2.34 14

(20.3 x 18.7 x 7.6 cm)
48 oz. (1.42 liters) capacity

Pizza Cutters
Plastic Handle Pizza Cutter
Heavy duty 1-piece molded plastic handles, sanitary
stainless steel wheels.
Item No. Description Pack Cu. Ft. Wt.
PPC4 4" (10.2 cm) Wheel 12/144 1.34 31

Wood Handle Pizza Cutters
Sanitary, stainless steel cutting wheels, rust proof
guards, wooden handles.
Item No. Description Pack Cu. Ft. Wt.
PC7400 4" (10.2 cm) Wheel 12/72 1.29 29

Standard Pizza Delivery Bags
1” (2.54 cm) thick foam padding for insulation. Heat reflecting mylar interior reinforced
with nylon. Large grommet holes for steam ventilation. Vinyl exterior. Carries two boxed pizzas.
Crossed carrying straps make handling easy. Materials and workmanship guaranteed.
Item No. Description Pack Cu. Ft. Wt.
PB1800 18" x 18" (45.7 x 45.7 cm) 1/10 4.63 19

Holds two 16" (40.6 cm) pizza boxes
PB2000 20" x 20" (50.8 x 50.8 cm) 10 4.86 24

Holds two 18" (45.7 cm) pizza boxes
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This is a representative sampling of American Metalcraft's top selling pizza supplies.
For a complete selection, call 800-333-9133 and request a catalog or visit www.amnow.com

Standard Dough Boxes
Tough, white ABS construction with reinforced sides, corners & edges.
Stacks securely. Interchangeable with each other & other makes. 3"
(7.62 cm) & 31⁄2" (8.9 cm) deep sizes, cover fits both. Dishwasher safe.
Item No. Description Pack Cu. Ft. Wt.
DRB18230 6 pcs per Master 6 4.51 22

18" x 26" x 3" Deep (45.7 cm x 66 cm x 7.6 cm)

DD5704

Pizza Stands
Item No. Description Pack Cu. Ft. Wt.
190039 Universal Stand 9" x 8" x 7" H 12/24 1.01 32

(22.9 x 20.3 x 17.8 cm)
LWUS779 Contempo™ Black Swirl 1/6 3.22 12

7" Top x 9" Bottom x 7" H (17.8 x 22.9 x 17.8 cm)
SSUS1 Contempo™ Stainless Steel Swirl 1/6 3.22 12

7" Top x 9" Bottom x 7" H (17.8 x 22.9 x 17.8 cm)
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1. Choose your style of pizza (type of pan/screen)

2. Consider your crust preference and storage
space (pan series)

3. Choose the size of the pan (diameter)

4. Determine cooking/quality preference
(material/hard coating)

5. Add features for cooking and serving
(perforations, super-perforations, nibs)

TP Series Wide Rim Pans
There’s a reason why other pizza supply manufacturers imitate, but never
duplicate American Metalcraft’s product line. When it comes to durability and
reliability in pans, American Metalcraft offers the best value. The TP Series of
Pizza Pans is manufactured from heavy duty 14 and 18 gauge aluminum. This
gauge of aluminum contributes significantly to a longer life. With so many styles
and sizes from which to choose, American Metalcraft has built a solid reputation
as a quality manufacturer for the pizza industry since 1947.

Standard Weight 18 ga., 1 mm Aluminum
Item No. Description Pack Cu. Ft. Wt.
TP10 10" OD x 8" ID (25.4 x 20.3 cm) 72 1.22 29
TP12 12" OD x 10" ID (30.5 x 25.4 cm) 72 1.27 39
TP14 14" OD x 12" ID (35.5 x 30.5 cm) 36 0.88 27
TP16 16" OD x 14" ID (40.6 x 35.5 cm) 24 0.81 24
TP18 18" OD x 16" ID (45.7 x 40.6 cm) 24 0.98 30
Additional sizes and options are available.

ADEP Standard Weight Pans
Tapered/Nesting - 1" Deep
18 ga., 1 mm Aluminum
Item No. Description Wt.
ADEP6 6" Top ID x 51⁄4" Bottom ID x 1" (15.2 cm x 13.3 cm x 2.54 cm) 31⁄2 Lb/Dz
ADEP8 8" Top ID x 71⁄4" Bottom ID x 1" (20.3 cm x 18.4 cm x 2.54 cm) 41⁄2 Lb/Dz
ADEP10 10" Top ID x 91⁄4" Bottom ID x 1" (25.4 cm x 23.5 cm x 2.54 cm) 6 Lb/Dz
ADEP12 12" Top ID x 111⁄4" Bottom ID x 1" (30.5 cm x 28.6 cm x 2.54 cm) 9 Lb/Dz
ADEP14 14" Top ID x 131⁄4" Bottom ID x 1" (35.5 cm x 33.6 cm x 2.54 cm) 11 Lb/Dz
ADEP16 16" Top ID x 151⁄4" Bottom ID x 1" (40.6 cm x 38.7 cm x 2.54 cm) 13 Lb/Dz
ADEP18 18" Top ID x 171⁄4" Bottom ID x 1" (45.7 cm x 43.8 cm x 2.54 cm) 19 Lb/Dz
Additional sizes and options are available.

Mega Screens
The only pizza screens tough enough to exceed the high standards of NSF, Mega
Screens are the smart choice. Holes and open rims make cleaning a breeze and
improve food safety. Available in aluminum or hard coat anodized aluminum,
Mega Screens can last 5 to 10 times longer than standard pizza screens.
Item No. Pan Size Pack Cu. Ft. Wt.
28710 10" ID x 103⁄4" OD (25.4 x 26.2 cm) 144 1.85 53
28712 12" ID x 123⁄4" OD (30.5 x 31.2 cm) 72 1.36 33
28714 14" ID x 143⁄4" OD (35.6 x 36.3 cm) 72 1.84 46
28716 16" ID x 163⁄4" OD (40.6 x 41.4 cm) 72 2.57 65
28718 18" ID x 183⁄4" OD (45.7 x 46.5 cm) 72 2.08 56
Additional sizes and options are available.

Seamless Construction – With its patented
design, American Metalcraft has developed one of

the industry’s most revolutionary pizza screens.
Each screen is made of heavy duty expanded

aluminum specially constructed to reduce rust and
corrosion points, which adds to the life of the screen.

Nickel Plated Pan Grippers
Heavy tempered steel. 9525 designed for use with shallow pans such as CAR,
DEP, 300 & 4000 Series. I9540 designed for use with 3800, 5000, 5100, 8000 &
9000 Series.
Item No. Description Pack Cu. Ft. Wt.
I9540 For deep pans 12/60 0.84 26
9525 For shallow pans 12/60 0.72 28

Hard coat pans are made from
Heavy Weight aluminum. Hard
coat anodizing is a synergistic

electro-chemical process that
converts the surface of
aluminum into aluminum
oxide. The aluminum oxide is

a dark color. This finish is hard,
and will not flake off. However, the
aluminum underneath is soft and through
repeated use the pan will soften. If scoured
the pan will thin. Hardcoat pans are not
non-stick and must be seasoned.

Wash and dry the pan
thoroughly, wipe oil on the
inside and outside surfaces of
the pan, and allow to soak in
for 30 minutes. Then bake at
regular cooking times and
temperatures. Do not over bake
and do not wash off excess oil, just
wipe. The oil residue, and any additional oil
added before baking, makes the pan stick
resistant. Remember when cleaning hard
anodized aluminum, this is considered an
amphoteric coating, and will be attacked by
solutions of a high alkaline or acidic nature.
Do not expose these pans to dishwashers or
caustic cleaning solutions. Use detergents
made specifically for aluminum.

Pizza Racks
These pizza racks have square bases and are made of heavy 3⁄8"
(.95 cm) and 3⁄16" (.47 cm) chrome plated steel rod. Each shelf can
hold up to 6 lbs. (2.72 kg). Will accommodate pizza trays, screens,
separators, etc. from 9" (22.86 cm) through 23" (58.4 cm)
diameter. All units stand 271⁄2" (69.85 cm) high. Store your
pre-made pizzas, ready for the oven, as well as to go orders.
Frees up work area for a faster more efficient operation.

Item No. Description Pack Cu. Ft. Wt.
19029 Standard 2 2.50 15

For pans up 11⁄4" (2.54 cm) deep,
10" - 17" (25.4 - 43.2 cm) dia.
15 shelves, with 13⁄8" (3.49 cm)
between, 12" (30.48 cm) base

19030 Standard 2 2.50 14
For pans up 21⁄4" (5.08 cm) deep,
10" - 17" (25.4 - 43.2 cm) dia.
11 shelves , with 21⁄2" (6.35 cm)
between, 12" (30.48 cm) base

Pizza Servers
Stainless steel with a flexible 5" long x 21⁄2" x 11⁄2" tapered offset
blade, 101⁄2" long overall (12.7 x 6.3 x 3.8 x 26.7 cm).

Item No. Description Pack Cu. Ft. Wt.
PS196 Dark Brown Plastic handle 12/120 1.53 32
19006 Wood Handle 12/120 0.81 22

Cheese Shakers
Item No. Description Pack Cu. Ft. Wt.
SAN312 12 oz. (354 mL) SAN Plastic 3 Lb/Dz
3306 6 oz. (177 mL) Glass 36 0.75 14

25⁄8" (6.7 cm) Dia. x 31⁄2" (8.9 cm) H
LX306 6 oz. (177 mL) Lexan 24/144 3.5 3

25⁄8" (6.7 cm) Dia. x 31⁄2" (8.9 cm) H
3312 12 oz. (354 mL) 36 4 Lb/Dz

SAN Plastic Tapered
Shipped complete with tops.

• Women are twice as likely as men to
order vegetable toppings on their pizza.

• More pizza is consumed during Super
Bowl Week than any other week of
the year.

Aluminum Blade Peels
12" x 14" (30.5 x 35.6 cm) blade
Item No. Description Pack Cu. Ft. Wt.
2512 26", 66 cm overall 8 0.82 13
3512 351⁄2", 90.2 cm overall 8 1.12 15
5212 52", 132.1 cm overall 8 1.60 18

Wood Peels
Item No. Description Pack Cu. Ft. Wt.
3612 Standard blade, long handle, 36” L Overall 6 1.11 10

12" x 13" Blade x 22" L (30.5 x 33 x 55.9 cm)
4212 Standard blade, long handle, 42" Long Overall 6 1.29 11

12" x 13" Blade x 28" L (30.5 x 33 x 71.1 cm)
4218 Standard blade, long handle, 42" Long Overall 6 1.79 18

18" x 18" Blade x 24" L (45.7 x 45.7 x 60.9 cm)
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Standard Pressed Peels
Item No. Description Wt.
MP1222 12" x 14" Blade, 9" handle x 22" overall (30.5 x 35.6 x 22.9 x 55.9 cm) 21 Lb/Dz
MP1424 14" x 16" Blade, 9" handle x 24" overall (35.6 x 40.6 x 22.9 x 60.1 cm) 29 Lb/Dz
MP1626 16" x 17" Blade, 9" handle x 26" overall (40.6 x 45.7 x 22.9 x 66 cm) 35 Lb/Dz

Pizza Screens
Heavy duty expanded aluminum seamless construction.
Pizza screens can produce a more evenly baked crust by
allowing air to circulate beneath the crust.
Item No. Description Pack Cu. Ft. Wt.
18710 10" OD (25.4 cm) 144 1.57 32
18712 12" OD (30.5 cm) 144 1.95 43
18714 14" OD (35.5 cm) 144 2.80 52
18716 16" OD (40.6 cm) 144 3.34 65
18718 18" OD (45.7 cm) 144 4.49 77
Additional sizes and options are available.

• The most popular pizza size in
the U.S. is 14” in diameter.

• The average American
consumes 30 lbs. (or 50 slices)
of pizza each year.

This is a representative sampling of American Metalcraft's top selling pizza supplies.
For a complete selection, call 800-333-9133 and request a catalog or visit www.amnow.com


