
GAS STOCK 
POT STOVE
TKOT-SP-1

STANDARD FEATURES
3 cocentric burners

PRODUCT SPECIFICATIONS

 Offers three rings of flame for maximum heat 
distribution, perfect for evenly cooking large 
quantities of stews and jams.

 The concentric burners allow for adjustable heat 
settings, making it ideal for everything from 
simmering delicate sauces to boiling large volumes.

 Compact yet powerful, this stockpot is designed to 
efficiently use kitchen space without compromising 
on cooking capacity.

 Features a straightforward design with easily 
removable parts for quick cleaning and upkeep, 
essential for busy commercial kitchens.

 Integrated Grease and Dirt Tray: Equipped with a 
built-in tray to collect grease and debris, simplifying 
cleanup and maintaining a cleaner cooking 
environment.

Dimensions 46 x 55 x 50 cm

Energy source LP Gas

Power 24 kW

Weight 47 kg
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