GROEN.

Direct Steam Kettle model D

Description

Kettle shall be a Groen Model D (Specify 20, 40 or 60-
gallon) stainless steel, 2/3 steam jacketed unit operating
from a direct steam.

Construction

Kettle interior shall be of 18.8 - 316 type stainless steel
with, solid one-piece welded construction. Kettle jacket
shall be 304 stainless steel, solid one piece construction.
Unit shall be furnished with a heavy reinforced bar rim
with a heavy-duty, butterfly- shaped pouring lip for maxi-
mum sanitation, pouring control, and durability.

Kettle body shall be supported by a stainless steel
yoke stand with pedestal base. Self-locking work gear
titt mechanism and rotary steam joint are completely
enclosed in stainless steel housing, mounted on the
right kettle support arm. Large hand crank provides
easy operator tilting and precise pouring control. Faucet
mounting bracket is standard.

Finish

Kettle interior shall be polished to a 180 emery grit finish.
Exterior of kettle shall be finished to a semi-deluxe buff
finish, ensuring maximum ease in cleaning and maintain-
ing brilliant appearance.

ASME Code

Unit shall be ASME shop-inspected, stamped and reg-
istered with the National Board for operation up to a
maximum working pressure of 25 PSI.

Sanitation

Unit shall be designed and constructed to be NSF-listed,
meeting NSF and all known health department and sani-
tation codes.

Steam Pressure

Kettle shall operate dependably at any steam pressure
between 5 and 25 PSI. Higher working pressures avail-
able.

Mounting

Outer circumference of pedestal base is flanged down
vertically to ensure proper sealing and easy mounting to
floor or deck.

Installation

Remote steam source required. Steam trap assembly is
required and not provided unless ordered as an option.
(See below) See dimension T on other side for steam inlet
size and number.

Model D shown

Options/Accessories

(] Basket Inserts

] Water fill faucets (single or double pantry)

I No. 31 lift-off cover or No. 51 counter balanced
hinged cover

] 2" or 3” tangent draw-off valve (20 & 40-gal. only)

] Cold water cooling

1 Steam trap assemblies

Kettle brush kit

O

Origin of Manufacture
Kettle, shall be designed and manufactured in the United
States.

Stainless Steel
2/3 Steam Jacketed Kettle

Pedestal Mounted
Tilting

Direct Steam

40 to 60-Gallon
Capacities

Short Form

GROEN Model D (Specify
gallons) stainless steel, 2/3
jacketed ftilting, direct steam
kettle. Solid one-piece
welded construction of type
316 stainless steel liner and
304 stainless steel jacket with
heavy reinforced bar rim and
pouring lip welded to top rim
of kettle, mounted on pedestal
and yoke stand. Quick-action
self-locking worm gear tilt
mechanism standard. NSF-
listed. ASME code- constructed
and National Board registered
for operation up to 25 PSI.
Made in USA.

Applications
Stews

Soups

Poultry
Sauces
Gravies

Pie Fillings
Pasta

Rice

|
Groen Direct Steam Kettle, Page 3

1055 Mendell Davis Drive, Jackson, MS 39272
888-994-7636, unifiedbrands.net

Information contained in this document is known to be current and accurate at the time
of printing/creation. Unified Brands recommends referencing our product line websites,
unifiedbrands.net, for the most updated product information and specifications.

160170A
Revised 03/06



Model D

GROEN.

1055 Mendell Davis Drive, Jackson, MS 39272

888-994-7636, unifiedbrands.net

w
@
[a=
S ;
o ('XVW H1Vd 4nOd)
[<e] 1
[N (NIN H1Vd ¥00d)
© | W |
= T I T T T T 1 T 7
= N N [ _ | 1 N 1/
_ | AN v _ v
1 1 1 1
DNVHYIT _ ' * _ *
_ VI NIW _ _ [l
| N ] Vo _ _
d [ e N ]
H ! NOLLISOd ' \ \ _I
_ N3dO NIHM _ nm_w_‘«_d_“ / 1 -. H _‘Eoiwm ||||| —_———
H R ™ 1w ! \ \ / ¥00013d 38NLNIVEQ (EIE
_ \_1I NIVHQ 13XDV1 31¥SNIANOD H
' i V/ P _
l_l —O ) Vi '
1 i /
I U M 1y _
™ — / "
Mo m.— (440MVHQ INIONYL L -
\/\ : \/\ “IYNOILAO) ] ' 5
‘(311139 937-4L) 170, T300W 3QH0 ‘T1LL13H T¥9 09 NO ‘0034 S1 40MVEQ INIONVL A 'S _
40074 IHL OL 3T¥IS ANY GIHOHDNY A134ND3S 39 1SN T¥LS3IAId N._
EYIENE)
'39NL NIVHA dN ILYSNIANOD HSNd OL Q034 ISd S "XOYddV "€ 1
|
¥ ANV [ H SNOISNWIQ OL (VD 0F) € 7 m O >
WL R (Y9 07) .S AQV 440MYYA LNIONVL .2 HLIM STTLLIN YOS T
"1S0D VY1X3 1Y @3141D03dS NIHM QIHSINYN IATYA ANV J40MVYA INIONYL.Z 'L
g LNOAVTONLINNOW HOO4
V-V NOILD3S
6l /g 6l /g €l v/E 1 (saas H109)
6Ly /1oL 89¢ Z1pL 89¢ | s WSINVHOIW ONLLTLL DNVEYID
V3D '8 WHOM -~
5% 8l 0% 9l 90% 9l Y ONBDOT T3S <
VN VN 8le zi-et 434 Zi-LL [} STI0H () 4
vI3.91/6
VN YN 6v€ v/e-€L sie /vl d
0% 9l 18¢ H S0E 4] N . \—r I oo
89¢ [ 8le [ 74 1434 | oow s ol L ONT ] N
2901 w S96 8¢ v16 E 1 LdN.L 13UN0WYALS
61 /el 622 6 sz 8/5-01 N LN A
6.9 718t 099 74 229 [78%4 r
(1¥NOILJO SI 13DNV4)
soL 34 8.6 153 16 o€ H
QIHSINGNA B QUVANYLS S| = |
S€9 b14 655 [44 (V44 z/1-8L b 13DVH8 ONILNNOW 135NV4
€8y 6l ey a oge €l f s 5
98 ve 4% 3 8S 34 3 Y a
an g 601 34 126 vioe | a
59 v/E-sT €09 v/E-€T LS 8/1-0C >
ovs /11T 687 /161 oLy 8/1-o1 9
2oL o€ 099 74 805 oz v
WW SIHONI WW SIHONI WW SIHONI
“SUL1 822/ YD 09 “SUL1ZSL/ VO 0F “SHL19L/¥D 0
(SIYLIT/SNOTIVD) ALIDVdYD
SNOISNIWIQ 40 319VL

Information contained in this document is known to be current and accurate at the time
of printing/creation. Unified Brands recommends referencing our product line websites,

*unifiedbrands.net, for the most updated product information and specifications.

| UNIFIEDERANDS

. ‘wmu

FOODSERVICE EQUIPMENT SOLUTIONS



