GROEN.

Table Top Kettles models T5/9 & 75/9S (with Optional Drain Cart)

Description ] o

Stand shall be a Groen Size (specify size 1 - 5)
Model TS/9 (stand only) or Model TS/9S (with drain
cart) stainless steel open leg support stand, per Bulletin
140851 as follows:

Kettle Stand Construction .
Stand shall be manufactured from type 304 stainless
steel with heavy duty 1 1/2” square tubing open leg
frame, with 18™ high, heavy gauge deck for ergonomic
equipment mounting. Stand legs provided with 1™ adjust-
able bullet feet.

Drain Cart Construction . )

TS/9S Models include a separate drain cart designed to
stow under the kettle support stand and pull out for easy
product transfers into steamer pans, stock pots or buck-
ets, plus the safe and easy dralnuég of cleaning water.
Drain cart shall include a large 6” deep basin with high
volume drain to a fixed lower drain pan. Rear leg casters
and front leg ?hdes provide easg movement and stability.
A removable front hinged splash shield serves as a drain
basin and work surface.

Finish

All stand surfaces shall be polished to a uniform No. 4 fin-
ish ensuring maximum ease in cleaning and maintaining
brilliant appearance.

Sanitation . )

Kettle stand and drain cart stand shall be designed and
constructed to meet known health department and sani-
tation codes and be NSF listed.

Installation ] .

Model TS/9S stands with separate drain cart have a 1
1/2” drain connection for routing waste water to a nearby
floor sink or waste water drain.

Options/Accessories

] Stands available with casters [TS/9 only]

[0 Double kettle stand (Bolt two TS/9 stands together)
[0 Drain installation kit [TS/9S]

O Flanged feet

Origin of Manufacture )
Support stand shall be designed and manufactured in the
United States.

Stand Order Guide
Use this table when ordering a stand for table top equipment.

For Equipment Order Stand No.

Model Size Stand Only Stand w/Drain Cart
TDB/6 10Qt. TS/9-1 TS/95-1
TDB/7 or TDB/C 20 Qt. TS/9-2 TS/9S-2
TDB/7 or TDB/C 40 Qt. TS/9-2 TS/9S-2
TDH or TDH/C 20Qt. TS/9-3 TS/9S-3
TDH or TDH/C 40 Qt. TS/9-3 TS/9S-3
TD/FPC 10 Gal. TS/9-4 TS/9S-4
TDB/7,TA/2 20 Qt. TS/9-5 TS/9S8-5
TDB/7,TA/2 40 Qt. TS/9-5 TS/9S-5

Model TDB-20 quart kettle mounted on Model TS/9S-2 Stand g

Handy drain cart
pulls out to assist
in product transfer
and cleanup

Removable
splash shield
hinges open to
reveal 6” deep
drain basin.

Sink will accept
up to 6” deep
steamer pans,

20 quart stock pot
or colander for
draining pasta.

Splash shield/cover
when closed
provides work
surface for smaller
pans, containers

or bowls.

Stainless Steel
Support Stands

For Table Top
Self-Contained
Kettles

Short Form

Groen Size (specify 1-
5) Model TS/9 (stand only)
or Model TS/9S ([wnh drain
cart) stainless steel heavy
duty open Ie%; su%port stand
per bulletin 140851. Kettle
stand to have 1 1/2” square
tube frame design; 18” high
top for e_r%?nomm equipment
work height, and adjustable
bullet feet. Separate drain
cart ﬁwhen specified) shall
have ar.ﬁga capacity 6” deep
basin with rear drain, remov-
able combination splash shield
and cover, with rear casters
and front leg dglldes. for eas
movement and stability. NS
listed. Made in U.S.A.

Applications
Provide proPer operator
work heigh

Assist in product
transfer & cleanup

Provide access to
remote floor drain
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Models TS/9 & TS/9S (with Drain Cart)
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