
Kettle Accessories & Options
Any kettle model can be made more efficient, more versatile and easier to use, 

with the addition of one or more handy accessories or optional features. 

Covers

Kettle covers reduce heat-up times, save 

energy, reduce the load on ventilation and 

HVAC systems and make the kitchen more 

comfortable for cooks and staff. Covers also 

control moisture content and reduction dur-

ing cooking. Covers are standard on station-

ary floor models, with liftoff or hinged covers 

available for other models.

Cooking Baskets

Basket inserts make it easier to load, cook and unload product with boiling 

vegetables, shellfish and pasta. A single basket is available for table top 

models, while floor models can be ordered with a triple basket set (TRI-

BC) for preparing three different products at the same time. Groen TRI-BC 

basket are NSF listed.

Water Fill Faucets

Fill faucets speed recipe time, eliminate carrying buckets of water and sim-

plify kettle clean-up. Available in single parts (hot or cold) or double pantry 

(hot and cold) styles.  Fill faucets are a practical addition to any kettle.  Also 

available with spray hose and flex line.

Tables & Stands

Stands provide the ideal kettle work height 

and simplify cooking, cleaning and product 

handling. T5C Tables include front mounted 

steam controls, a built-in water fill faucet 

and a full width sink with sliding pouring 

shield. TS/9 Stands are available with a slide 

out pouring/portioning cart with drain. 

Draw-O!  Valves

Draw-off valves make transfer of thick and 

chunky product, draining off cooking water 

and kettle cleaning easier. They are standard 

on stationary floor models and are available 

for all tilting floor model kettles to provide 

additional product transfer options.

Cover

TS/9 Stand

Draw-o� valve for easy food transfer 

(shown disassembled)
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TDB/6, TDB, TDBC • • • * * • • • • • • •

TDH, TDHC • • S • • • • • • • •

TDA, TDC/3 • • • • • • • • • •

EE S • S • S • S • • • • • •

DEE/4 • • • S • • S • • • • • • • •

AH/1E S S • S • • S • • • • • •

DH • • S • • S • • • • • • • • •

PT/FT/GT/GPT S • S • S • S • • • • •

D, DL • • • S • • • S • • • • • •

TDB, TA/2 • * * • • • S • • •

TDC, TA/2 • • * * • • • • • • • •

DEE/4 or DH,  INA/2 or TA/3 • • S • • • S • • • • •

DL, TA/3 • • S • • • S B • S • • • • • •

DL, INA/2 • • S • • • S B • S • • • • • •

S = Standard          • = Available Option or Accessory          * = 1 Phase Standard for Mixer, 3 Phase Standard for Kettle          
**=TDB & TDBC Only          B = 2” Ball Valve Standard

NOTE: NEB or NGB boiler is available to supply steam to direct steam kettles up to 40 gallon capacity.

General Ordering Guide

Water level gauge Optional drain cart Easy to use control panel


