
SteelCoat x3™

Aluminum FryPans
with non-stick interior.

SteelCoat x3™

Aluminum FryPans
with non-stick interior.

GATORGRIP PLATED TOP DIA BOTTOM DIA HEIGHT CASE FLAT DOMED COVER
HANDLES HANDLES IN (CM) IN (CM) IN (CM) GAUGE LOT COVER COVER CASE LOT

67607 67627 7 (18) 43⁄4 (12) 13⁄4 (4.4) 10 6 67327 67427 1

67608 67628 8 (20) 53⁄4 (14) 17⁄8 (4.8) 10 6 67312 67412 1

67610 67630 10 (25) 75⁄8 (20) 21⁄8 (5.4) 8 6 67509 67409 1

67612 67632 12 (30) 93⁄4 (25) 21⁄2 (6.4) 8 2 67521 67421 1

67614 67634 14 (36) 107⁄8 (28) 23⁄4 (7) 6 1 67541 67441 1

GatorGrip® Handles
� Patented black handle 

– permanently bonded

� Will not slide off and eliminates food 
traps and cleaning headaches

� Oven safe to 450°F (232°C)

Superior food release for 
greater cooking efficiency.

Applied with exclusive curtain-coating
system for longer wear.

Triple-layer coating provides 
exceptional durability.

Low-profile rivets are coated 
for easy clean-up.

Body is manufactured from heavy-duty
impact-resistant 3004 aluminum.

Toughest
Non-Stick Ever!
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Aluminum Fry Pans with SteelCoat x3™ Coating

The SteelCoat x3™ coating has been subjected to rigorous lab and field testing. This

is a summary of independent lab testing of SteelCoat x3™ versus our top competitor.

Tests were performed on Vollrath and the competitor’s aluminum fry pans with 

premium non-sticks.  This method (shown left) tests wear by drawing a Scotch-Brite™

Pad repeatedly over the non-stick surface. This simulates usage and cleaning.

SteelCoat x3™

Test Data chart

Vollrath adds
three bonded
layers for extra
durability.

Vollrath’s
curtain coat
provides
perfect
coverage.

Competitor’s
spray coat
applies uneven
coverage.

COOKWARE

THE VOLLRATH COMPANY, LLC  ■ vollrathco.com 2–10

SteelCoat x3™ Top Competition

Initial Breakthrough to Aluminum Substrate Surface
380,000
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You asked for the best non-stick cookware, and Vollrath answers the
call with SteelCoat x3™— the breakthrough non-stick coating that uses
advanced new technology to bring you exceptional life, better food
release, faster clean-up and lower replacement costs. Put new SteelCoat
x3™ to work; it’s ready to stand up to whatever you dish out.
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