COMMERCIAL KITCHEN

COOKING KETTLES

STANDARD FEATURES

Designed and made in Australia
Stainless Steel (Grade 316) jacketed
vessel and cladding, compliant with
AS1210

Centre mounted food grade agitator
system with large scrapper blades
and easy to remove holding pins
Coned bottom end to ensure
efficient drainage of
product/washing solution

Central bottom outlet designed to
empty kettle

Steam components and
temperature controller w/ food grade
temperature sensor

Sturdy Stainless Steel (Grade 304) 3-
legged construction

Control panel with ON/OFF control
for agitator, kettle outlet valve and
temperature

Self-contained electric steam
heating system with level sensors to
ensure heater does not burn out.

OPTIONAL FEATURES

Stainless Steel (Grade 304)
removable 2-piece lids w/ 1 safety
grate (recommended)

Vacuum (removes the need for lids)
Cooling system

CIP system

Variety of outlet designs to suit your
needs
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AUSTRALIAN DESIGN & MAKE
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A 668 929.5 929.5 929.5
B 498 763 763 763
C 1294 1281 1381 1481
D 826 1061 1061 1061
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