»» CLEVELAND Steam Jacketed
Kettles

General Cooking Procedures

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 (1 pound 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, dehydrated sliced:

5 pounds dehydrated yields approximately 20 pounds 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.

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.

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 10 pounds 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.
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Color coded in easy to view
location with "Green" and "Vent
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NOTE: Not all Options and Accessories fit on to all kettles. proper operation performance.

Butterfly shaped pouring lip accurately pours
product into containers for serving.

tangent draw-off protection

NOTE: All models are electric except where indicated.





