
GROEN's complete line of Food Service Equipment, including Steam Jacketed Kettles, Braising Pans and Steamers, utilize 
the most advanced designs and durable precision construction, assuring maximum efficiency = and performance. 
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The PT Model is the highly popular GROEN pedes-
tal mounted, deep type, 2/3's steam jacketed stain-
less steel kettle. This 2/3's jacketed kettle is a ver-
satile general purpose unit which provides large 
capacities in a minimum amount of space. Rim 
heights are kept as low as possible with consider-
ation to the size and gallonage capacity of the ket-
tle. This unit is widely used for preparation of 
soups, stews, sauces, pasta items and other kettle 
cookery foods. *Fresh frozen vegetables may be 
cooked to perfection with the addition of the 
TRI-BC three basket cooking system. (Bulletin 
AC4A) The attractive stainless steel pedestal base 
provides an open design for free and easy access for 
thorough cleaning and maintenance.

PT MODEL 
Stainless Steel-2/3 Jacketed 

STEAM JACKETED KETTLE 

(1) kettle shall be GROEN Model PT	 gallon 
stainless steel direct steam fired 2/3's jacketed ket-
tle per Bulletin 1A and as follows: 

• Kettle proper constructed of 18.8 type 304 
stainless steel, solid one piece welded construc-
tion. Unit is provided with a heavy durable solid 
rolled rim with continuous seal weld on under-
side to assure maximum durability and sanita-
tion. 

• Interior of kettle polished to a 180 emery grit 
finish . . . Exterior finished to a bright semi-de-
luxe finish, insuring maximum ease in cleaning 
and maintaining brilliant appearance. 

• ASME code constructed and National Board 
registered for operation up to a maximum work-
ing pressure of 25 P.S.I. Standard units are fit-
ted with the GROEN Super Jacket which pro-
vides effectual steam space to top of hemisphere 
(jacketed section). 

• Kettle shall operate dependably at any steam

pressure between 5 and 25 lbs. per square inch. 

• Sanitary tangent drawoff and nickel alloy, dairy 
metal compression disc drain valve, easily dis-
assembled without tools, to be provided. 

• Cover furnished on 40 gallon and smaller units 
shall be a one-piece hinged dome cover. Slight 
extra cost for two-piece covers. A one-piece 
dome cover with model 51 counterbalanced act-
uator supplied with sizes of 60 gallons and larger. 

• Unit design is strictly sanitary to comply with 
known health department and sanitation codes. 
NSF Approved and Listed. 

• Kettle is mounted on an all stainless steel pedes-
tal base, with the outer circumference of the 
pedestal flanged down vertically to insure proper 
sealing to the floor or deck. 

• Options include, larger drawoffs, (2" & 3"), 
basket inserts, water fillers, and kettle brush 
kits. No. 51 cover available on 40 gallon unit. 
TRI-BC cooking basket system. 

• Made in U.S.A. 
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