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Helper Handle

Helper Handle

*Not induction ready 
Note: Jacob's Pride® warranty does not cover silicone on handle

*With helper handle 
Note: Jacob's Pride warranty does not cover silicone on handle

*With helper handle 
Note: Jacob's Pride warranty does not cover silicone on handle

Note: Jacob's Pride® warranty does not cover plastisol coating on handle

ITEM #
CAPACITY

QT (L)
DIAMETER:

IN (CM)
DEPTH:
IN (CM)

GAUGE
CASE
LOT

COVER
ITEM #

77780 41⁄2 (4.2) 9 (22.9) 41⁄8 (10.5) 8 1 69329

77519 6 (5.6) 9 (22.9) 53⁄4 (14.6) 8 1 69329

77520 8 (7.5) 10 (25.4) 6 (15.2) 8 1 69410

77521 12 (11.4) 12 (30.5) 61⁄4 (15.9) 8 1 69412

77522 16 (15.1) 12 (30.5) 81⁄2 (21.6) 8 1 69412

77523 20 (18.9) 14 (35.6) 73⁄4 (19.7) 8 1 69414

ITEM #
CAPACITY

QT (L)
DIAMETER:

IN (CM)
DEPTH:
IN (CM) GAUGE

CASE
LOT

COVER
ITEM #

77744 2 (1.9) 8 (20.3) 23⁄8 (6.0) 8 1 69328

77745 3 (2.8) 10 (25.4) 23⁄8 (6.0) 8 1 69410

77746* 6 (5.6) 12 (30.5) 211⁄16 (6.8) 8 1 69412

77747* 71⁄2 (7.1) 14 (35.6) 27⁄8 (7.3) 8 1 69414

ITEM #
CAPACITY

QT (L)
DIAMETER:

IN (CM)
DEPTH:
IN (CM) GAUGE

CASE
LOT

COVER
ITEM #

77790* 1 (.9) 61⁄2 (16.5) 21⁄4 (5.7) 10 1 —

77791 2 (1.9) 8 (20.3) 23⁄8 (6.0) 8 1 69328

77792 3 (2.8) 10 (25.4) 31⁄4 (8.3) 8 1 69410

ITEM #
CAPACITY

QT (L)
DIAMETER:

IN (CM)
DEPTH:
IN (CM) GAUGE

CASE
LOT

COVER
ITEM #

77739 11⁄2 (1.4) 6 (15.2) 3 (7.6) 10 1 69325

77740 21⁄2 (2.4) 7 (17.8) 31⁄2 (8.9) 8 1 69327

77741 31⁄2 (3.3) 8 (20.3) 41⁄8 (10.5) 8 1 69328

77742 41⁄2 (4.2) 9 (22.9) 41⁄8 (10.5) 8 1 69329

77743* 7 (6.6) 10 (25.4) 513⁄32 (13.7) 8 1 69410

69410

ITEM # DIAMETER: IN (CM) CASE LOT

69325 6 (15.2) – fits 77739 1

69327 7 (17.8) – fits 69807, 69207, 69107, 77740, 69607 1

69328 8 (20.3) – fits 69808, 77744, 69208, 77791, 69108, 77741, 69608 1

69329 9 (22.9) – fits 77742, 77780, 77519 1

69410 10 (25.4) – fits 69810, 77520, 69210, 77792, 69110, 77743, 69610, 77745 1

69412 12 (30.5) – fits 69812, 77746, 69212, 77521, 69112, 77522, 69612, 77760 1

69414 14 (35.6) – fits 69814, 77523, 69214, 77747, 69114, 77761, 69614, 77754 1

•	 20-gauge stainless steel

•	 Welded all-natural antimicrobial dipped handle stays cool to the touch and is rated to 350 ºF (176.6) ºC

•	 Easy-grasp, 311⁄16" (9.4 cm) long handle design for safety and hanging convenience

•	 Pairs well with the Tribute stir fry pan – page 109

Tribute Covers

•	 Curved sides allow for thorough 
and efficient whisking of ingredients

•	 Ideal for sauces, vegetables,  
rice, cereals, or soups

•	 Tall sides minimize spattering 

•	 Ideal for sautéing, stir-frying, and browning

•	 Designed for preparing stocks,  
soups, and liquids or reducing liquids

•	 Tall and narrow shape allows  
liquids to bubble up through the  
food, extracting maximum flavor

Tribute® 
Sauciers

Tribute 
Sauce Pans

Tribute  
Sauté Pans

Tribute Sauce/
Stock Pots
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CRAFTED WITH THE FINEST STAINLESS STEEL IN THE  
EUROPEAN TRADITION WITH THICK, ALUMINUM- 
CLAD BOTTOM FOR QUICK, EVEN HEAT DISTRIBUTION
•	 Heavy-duty 18-8 (EU 18-10) brushed stainless steel construction will  

not pit, discolor, or retain flavors from previously cooked foods

•	 Welded handles are a single piece of hollow, airtight, waterproof  
stainless steel, and stay cooler to the touch

•	 1/4"-thick aluminum-clad bottom provides quick, even heat distribution

•	 Premier nonstick coating on fry pans is made without PFOA

INDUCTION ELECTRIC GAS JACOBS PRIDE 
LIFETIME WARRANTY

*Assist loop handle provided 	 **Universal cover for Centurion/Intrigue line

*Assist loop handle provided

NATURAL FINISH ITEM # NONSTICK ITEM # TOP DIAMETER: IN (CM) HEIGHT: IN (CM) GAUGE  CASE LOT DOMED COVER ITEM #

   — N3408 8 (20.3) 11⁄2 (3.8) 20 1 3708C 

3409 N3409 91⁄2 (24.1) 13⁄4 (4.4) 18 1 3709C 

3411 N3411 11 (27.9) 21⁄4 (5.7) 16 1 3711C 

3412 N3412 121⁄2 (31.8) 21⁄2 (6.4) 16 1 3712C 

3414* N3414 14 (35.6) 21⁄2 (6.4) 16 1 47777**

 
ITEM #

CAPACITY
QT (L)

DIAMETER:
IN (CM)

DEPTH:
IN (CM)

 
GAUGE

 CASE 
LOT

DOMED 
COVER 
ITEM # 

3601 11⁄2 (1.4) 61⁄4 (15.9) 21⁄2 (6.4) 16 1 3706C

3602 21⁄2 (2.4) 8 (20.3) 31⁄4 (8.9) 16 1 3708C

3604 41⁄2 (4.3) 91⁄2 (24.1) 33⁄4 (9.5) 14 1 3709C

3607* 7 (6.7) 11 (27.9) 41⁄2 (11.4) 14 1 3711C

 
ITEM #

CAPACITY
QT (L)

DIAMETER:
IN (CM)

DEPTH: 
IN (CM)

 
GAUGE

 CASE 
LOT

DOMED 
COVER 
ITEM #

3150 13⁄4 (1.7) 7 (17.8) 23⁄4 (7) 18 1 —

3151 21⁄4 (2.1) 73⁄4 (19.7) 3 (7.6) 18 1 3708C

3152 31⁄4 (3.1) 91⁄2 (24.1) 31⁄4 (8.3) 16 1 3709C

3153 41⁄4 (4) 101⁄8 (25.7) 31⁄2 (8.9) 16 1 —

•	 Ideal for frying a variety of foods from tender  
eggs and fish to chicken pieces and pork chops

Centurion Fry Pans

•	 Ideal for stir-frying, sautéing food in fat or liquid, browning  
vegetables, quick-stewing, and poaching

•	 Ideal for quick-cooking foods with a small amount of oil and high heat

•	 Perfect for browning meats and poultry, stir-frying, lightly browning 
vegetables, quick-stewing, and poaching

Centurion 
Sauté Pans

Centurion  
Curved  
Saucier/ 
Sauté Pans

CENTURION®  
COOKWARE
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Note: Jacob's Pride® warranty does not cover silicone on handle

Silicone Handle

Traditional Handle

Plated Handle

*Helper handle standard	 Note: Jacob's Pride warranty does not cover silicone on handle

Silicone Handle Traditional HandlePlated Handle

68215

SILICONE
HANDLE

PLATED
HANDLE

TRADITIONAL 
HANDLE

CAPACITY:
QT (L)

INSIDE DIAMETER:
IN (CM)

INSIDE DEPTH:
IN (CM) GAUGE

CASE   
LOT

FLAT
COVER

DOMED
COVER

69442 69402 4107 21⁄2 (2.4) 71⁄4 (18.5) 35⁄8 (9.2) 6 2 67327 67427

69444 69404 4108 41⁄2 (4.3) 713⁄16 (19.9) 513⁄16 (14.8) 6 2 67312 67412

69446 69406 4109 61⁄2 (6.2) 10 (25.5) 5 (12.8) 6 2 67509 67409

69448 69408 4110 81⁄2 (8.1) 10 (25.5) 61⁄2 (16.6) 6 1 67509 67409

SILICONE
HANDLE

PLATED
HANDLE

TRADITIONAL
HANDLE

CAPACITY:
QT (L)

INSIDE DIAMETER:
IN (CM)

INSIDE DEPTH:
IN (CM) GAUGE

CASE
 LOT

FLAT
COVER

DOMED
COVER

   —    — 4068 2 (1.9) 8 (20.3) 23⁄8 (6.1) 8 2 67312 —

68733 68743 4070 3 (2.8) 10 (25.5) 23⁄8 (6.1) 6 2 67509 67409

68735 68745 4072 5 (4.7) 12 (30.6) 23⁄4 (6.9) 2 2 67521 67421

68737* 68747* 4074 71⁄2 (7.1) 14 (35.7) 25⁄8 (6.6) 2 1 67541 67441

ITEM # CAPACITY: QT (L) INSIDE DIAMETER: IN (CM) INSIDE DEPTH: IN (CM) GAUGE CASE  LOT FLAT COVER DOMED COVER

68215 15 (14.3) 14 (35.7) 55⁄8 (14.3) 2 1 67541 67441

68218 18 (17) 16 (40.8) 55⁄8 (14.3) 2 1 67561 67461

68224 24 (22.7) 18 (45.9) 51⁄2 (14) 2 1 67581 —

67228 28 (26.5) 20 (51) 51⁄2 (14) 2 1 67691 67491

•	 Perfect for long, slow cooking

•	 Wide heating surface allows the cooking of meats and vegetables in limited amounts of liquid 

•	 Solid-welded aluminum handles for durability and easy interior cleaning

Wear-Ever® Classic Select® Heavy-Duty Aluminum Braziers

•	 Ideal for sauces, vegetables, rice, cereals, or soups

•	 TriVent® bonded silicone handle rated at 450°F (232°C)  
for continuous use or 600°F (315°C) for intermittent use

Wear-Ever Classic Select  
Heavy-Duty Straight-Sided 
Sauce Pans

•	 Ideal for sautéing, stir-frying, and browning

•	 TriVent bonded silicone handle rated at 450°F (232°C)  
for continuous use or 600°F (315°C) for intermittent use

Wear-Ever Classic Select 
Heavy-Duty Sauté Pans
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For higher-volume  
poaching systems,  
see page 97.

SILICONE
HANDLE

TRADITIONAL
HANDLE

PLATED
HANDLE

CAPACITY:
QT (L)

INSIDE DIAMETER:
IN (CM)

INSIDE DEPTH:
IN (CM)

 
GAUGE

CASE
LOT

FLAT
COVER

DOMED
COVER

67733 – 67133 3 (2.8) 10 (25.4) 23⁄8 (6) 10 2 67509 67409

67735 – 67135 5 (4.7) 12 (30.5) 211⁄16 (6.8) 8 2 67521 67421

67737 67437 67137 71⁄2 (7.1) 14 (35.6) 27⁄8 (7.3) 8 2 67541 67441

ITEM # DESCRIPTION CASE LOT

56507 4-cup egg poacher set  (includes pan, poacher insert, cups, and cover) 1

57900 Egg poacher cups – set of 12 12

57901 Egg poacher inset 3

67412 Replacement cover 1

ITEM # CAPACITY: QT (L) INSIDE DIAMETER: IN (CM) DEPTH: IN (CM) GAUGE CASE  LOT COVER

4018 21⁄2 (2.4) 8 (20.3) 21⁄8 (5.4) 10 2 67312

4020 5 (4.8) 10 (25.4) 4 (10.2) 8 2 67315

4023 111⁄2 (10.9) 13 (33) 5 (12.7) 8 1 67533

ITEM # CAPACITY: QT (L) INSIDE DIAMETER: IN (CM) INSIDE DEPTH: IN (CM) GAUGE CASE LOT COVER

4332 14 (13.3) 12 (30.5) 71⁄2 (19.1) 8 2 67521

4333 20 (19) 13 (33) 9 (22.9) 6 2 67533

4334 26 (24.7) 14 (35.6) 10 (25.4) 8 2 67541

•	 Extra-dent-resistant 3004 aluminum alloy

•	 Rolled edges maintain strength

•	 Solid-welded aluminum handles for durability  
 and easy cleaning

Wear-Ever® Rolled-Edge Sauce Pots

•	 Ideal for sautéing, stir-frying, and browning

•	 Tall side minimizes spattering, unlike a fry pan

•	 TriVent® bonded silicone handle rated at 450°F (232°C)  
for continuous use or 600°F (315°C) for intermittent use

Wear-Ever Aluminum Sauté Pans

•	 Set complete with 8" natural-finish fry pan, Cool Handle®, silicone sleeve, inset, cups, and cover

•	 Quick-release cup surfaces with nonstick coating increase efficiency

•	 Replacement cups and covers available

Wear-Ever Egg Poacher

•	 Double-thick top edges and bottoms for maximum life

•	 Ideal for making sauces and soups and for simmering and boiling foods in liquids

Wear-Ever Shallow-Style Sauce 
Pans with Traditional Handle




