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Cleveland Range 

■  Water Resistant Controls and Splash Proof Design 
prevents water damage from spillage and cleanup. 

■  50 PSI Steam Jacket Rating for higher steaming
temperatures, faster cooking and superior browning.

■ 2/3rd steam jacketed for even temperatures, fast heat 
up and recovery. Foods won’t scorch or burn like stockpots.

■ Precise (± 3 degree F., ± 1 degree C), solid state splash-
proof temperature controls. Perfect for delicate products
and tightly controlled products. Ideal for holding products.

■ No Drip Tangent Draw-Off Valve for floor model units.
Exclusive seal will not dent, prevents leaking due to 
heavy wear and tear.

■  No Water Level Sight Glass Gauge to break or leak. 

■  Steam Jacket is factory filled with treated water. 
Stays in for the life of the kettle.

■  Heavy Duty Re-enforced Rolled Rim prevents damage 
to kettle rim.

■  Easy to tilt, reliable Stainless Steel Roller Bearing Pivot
tilting mechanisms for a long trouble free life.

■ Pressure/Vacuum Gauge and Pressure Relief Valve in easy
access location. Protected by a stainless steel bracket 
to avoid tampering. Easy to read Pressure Gauge with
“Vent-Air Zone” simplifies maintenance.

Table Top Tilting Kettles Floor Type Tilting Kettles Stationary Kettles



MODEL NO. GALLONS/LITERS DIMENSIONS (W x D x H) STD KW’s HIGH KW’s

COUNTER TOP MODELS

KET3T 3 GAL./11 LITER 20" (508mm) x 15" (368mm) x 20" (508mm) 4.1 N/A
KET6T 6 GAL./23 LITER 23" (597mm) x 17" (425mm) x 23" (578mm) 6.1 9.8
KET12T 12 GAL./45 LITER 27" (686mm) x 20" (508mm) x 24" (616mm) 9.8 12.3
TKET3T TWO-  3 GAL. 35" (875mm) x 15" (355mm) x 20" (508mm) 8.2 N/A
TKET6T TWO-  6 GAL. 44" (1120mm) x 17" (425mm) x 23" (578mm) 12.3 19.6
TKET12T TWO-12 GAL. 51" (1285mm) x 20" (508mm) x 24" (616mm) 19.6 24.5

FLOOR MODELS STATIONARY

KEL25 25 GAL./100 LITER 30" (759mm) x 22" (556mm) x 37" (934mm) 9.8 14.7
KEL40 40 GAL./150 LITER 31" (782mm) x 29" (740mm) x 40" (1016mm) 14.7 24.5
KEL60 60 GAL./225 LITER 34" (870mm) x 33" (839mm) x 43" (1093mm) 14.7 29.4
KEL80 80 GAL./300 LITER 38" (959mm) x 37" (931mm) x 44" (1105mm) 14.7 29.4
KEL100 100 GAL./375 LITER 40" (1023mm) x 39" (997mm) x 45" (1144mm) 14.7 29.4

FLOOR MODEL TILTING

KEL25T 25 GAL./100 LITER 37" (928mm) x 34" (858mm) x 31" (788mm) 9.8 14.7
KEL40T 40 GAL./150 LITER 42" (1055mm) x 37" (943mm) x 38" (959mm) 14.7 24.5
KEL60T 60 GAL./225 LITER 45" (1143mm) x 38" (975mm) x 41" (1045mm) 14.7 29.4
KEL80T 80 GAL./300 LITER 49" (1232mm) x 42" (1055mm) x 44" (1105mm) 14.7 29.4
KEL100T 100 GAL./375 LITER 51" (1296mm) x 44" (1033mm) x 45" (1144mm) 14.7 29.4
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Preheat kettles for all products except milk and eggs.

Rice, white: Add 2 cups water per 1 cup rice, or 5 cups water per 1 pound rice. Turn kettle temperature control to #10 to boil
water, then add rice and bring back to a boil. Turn dial to #4, cover kettle and simmer for 20 minutes. Empty cooked rice into large
colander and drain if necessary. For brown rice: after adding rice to boiling water, turn dial to #4, cover and simmer for 40 minutes.

Pasta, noodles, spaghetti, macaroni: Turn kettle temperature dial to #10 to boil water, add salt and oil if desired, add pasta (1lb
dry pasta to 6 quarts water), return to boil, turn dial to #4 to maintain slow boil, stirring frequently to prevent sticking, cook pasta
to al dente stage (usually 8–12 minutes, depending on thickness of pasta). Drain cooked pasta.

Potatoes, cubed or small whole fresh: Set temperature control to #10 to boil water, add potatoes (salt if desired), reduce temperature
dial setting to #5–6. Recommended boiling times: 25–40 minutes, depending on size of potatoes. Drain.

Potatoes, dehydrated sliced: 5lb dehydrated yields approximately 20lbs cooked. Place dehydrated potatoes in kettle, add
water to cover (salt if desired), turn temperature dial to #10 until water boils, reduce temperature dial to #6 to simmer. Simmer
potatoes 10–12 minutes after water boils. Drain.

Meat: Brown meat on #10 temperature setting, stirring frequently: internal temperature of meat should reach at least 160–170°F.
Drain if desired. Note: ground meat at refrigerated temperature takes approximately 10–15 minutes per 10lbs. meat to brown.
Additional time may be necessary to thoroughly cook and tenderize larger, solid pieces of meat. Add any liquid or additional
ingredients necessary to recipe and simmer until done on #5.

Sauces/soups, canned or frozen and thawed: Place sauce or soup in kettle, turn kettle temperature dial to #5–7, depending
on density of product and sensitivity to heat; stir frequently until product reaches temperature of 160–170°F.

GENERAL COOKING PROCEDURES


