
MMYY

BUNDY BAKING SOLUTIONS:

Baking Pans
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Refurbishment Services

Pan Coatings
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Manual Cake Filler

Chicago Metallic’s Manual Cake Filler is affordable and easy to use. 
It can add instant value to many of your existing baked goods and 
allow you to create new products using your existing baking pans 
and products. 

Sanitary Construction
The cake filler is made completely out of stainless steel and can be easily  
disassembled for cleaning.

Ideal Capacity
The cake filler can hold about five quarts of filling. The large capacity makes big jobs 
manageable and efficient for employees, saving your baking operation time and money.

Complete Control
The split roll pin design allows for quick and easy adjustment of the amount of filling 
deposited into your baked goods, ensuring proper portioning, cost control, and desired 
quality and taste of product. 

Multipurpose Tool
Fillings used in the cake filler can include a wide range of products including jellies, jams, 
chocolate, creams, puddings, and much more! And although it works great for sweet 
fillings, it could also be used for specialty products packed with unique savory fillings in 
meats, vegetables, and other foods. 

Continued on reverse.

Made in USA with Global Materials

Pan Glo® Recoating Services
With Pan Glo® locations across North 
America, your pans can be cleaned 
and reglazed with AMERICOAT® ePlus 
and returned to your operation with 
like-new release characteristics.  
For more information on our Pan Glo 
services, call 800.652.2151 or visit our 
website at panglo.com.

Before and after Pan Glo®  
cleaning and recoating
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Manual Cake Filler & Replacement Parts Stainless steel

Item #
In 

Stock
Coating Description

10001 Plain Manual Cake Filler, 5 quart capacity (Left image)

10003 Plain #3 Adjustment Pin, replacement part for #10001

10004 Plain #4 Handle, replacement part for #10001

10005 Plain #5 Nozzle, replacement part for #10001

10006 Plain #6 Piston Assembly, replacement part for #10001

10007 Plain #7 Split Roll Pin, replacement part for #10001

10008 Plain #8 Spring, replacement part for #10001

10009 Plain #9 Spring Bushing, replacement part for #10001

10010 Plain #10 Thumbscrew, replacement part for #10001
(Pictured together with 

#10011, below)

10011 Plain #11 Wing Nut, replacement part for #10001

10012 Plain #5B Nozzle Nut, replacement part for #10001

  In Stock in USA  |    In Stock in Canada  |    In Stock in USA & Canada

Find your local Chicago Metallic sales representative at cmbakeware.com/local-rep for more information  
or to place an order.

http://www.cmbakeware.com/local-rep

