groen.
BRAISING PANS

TILTING SKILLET ELECTRIC MODELS BPM-E

Braising pan shall be a Groen electric heated manual tilting BPM Series (specify 15, 30 or 40 gallon, Classic (C), Advanced
(A) or Cook2Temp™ (C2T) controls) model 8” (15E) or 10” (30E, 40E) deep pan body with 3” radius corners, 5/8" thick
stainless steel clad cooking surface mounted on open leg stand with height-adjustable bullet feet. CookTemp models also

come with a probe.

AVAILABLE MODELS:
CLASSIC CONTROLS:

L1 BPM-15EC (15 GALLON)
1 BPM-30EC (30 GALLON)
1 BPM-40EC (40 GALLON)
ADVANCED CONTROLS:

Ol BPM-15EA (15 GALLON)
1 BPM-30EA (30 GALLON)
1 BPM-40EA (40 GALLON)
COOK2TEMP CONTROLS:

1 BPM-15EC2T (15 GALLON)
L1 BPM-30EC2T (30 GALLON)
01 BPM-40EC2T (40 GALLON)

CONSTRUCTION: The pan body shall be of type 304 stainless
steel, solid one-piece welded heavy-duty construction, with

8" (15E) or 10” (30E, 40E) pan depth. All exposed surfaces

shall be stainless steel. The cooking surface is a heavy 5/8”
thick stainless steel clad plate fitted with flat bar electric
heating elements, ensuring efficient heat transfer over the
entire cooking surface. The heavy plate prevents warping

or distortion. Controls and tilt mechanism are mounted in a
stainless steel water resistant IPX6-rated housing, on right
side of the pan body. Braising pan shall come standard with
mounting bracket for either right-side, left-side or right-rear
faucet mounting. Graduated fill-level marks in both gallons and
liters are standard.

FINISH: Interior of braising pan shall be polished to a 100
emery grit finish on C/A models, 180 emergy grit on C2T
models. Exterior of braising pan shall have a #3 finish, ensuring
maximum ease in cleaning and maintaining appearance.

SANITATION & NSF LISTING: Braising pan shall be designed
and constructed to be NSF-listed, meeting all known health
department and sanitation codes. True open leg tubular stand
design and 3” radius pan interior make cleaning easier.

UL LISTING: Braising pan shall be UL- and cUL- listed.

MANUAL TILT: The braising pan shall have a smooth-
action, quick-tilting body with manual crank and worm-and-
gear tilt mechanism, which provides precise control during
pouring of pan contents. Pan body shall tilt to vertical in 24
turns and past vertical to assist in cleaning.

CONTROLS: All controls to be located in a right-front
mounted water resistant (IPX6 rated) enclosure:

Classic -G Models include: Power ON-OFF switch with
indicator light, temperature control knob with 175 to 400°F
(79 t0 204°C) range increments and HEAT (ing) indicator light;
Advanced -A Models include: Same control features as
Classic models with the addition of temperature and time set
knob (175 to 400°F/79 to 204°C range), LED display of set
temperature or cook time, buttons for reset of Low Temp and
High Temp presets, MANUAL mode button for knob-setting of
pan temperature, and TIMER-set button with indicator light;
Cook2Temp -C2T Models include: Same control features as
Classic and Advanced models with the addition of Auto C2T
and Manual C2T buttons with core probe connection port,
MANUAL mode button for knob-setting of pan temperature for
manual cooking and manual C2T cooking.

PERFORMANCE/FEATURES: Braising pan shall be
equipped with controls that allow operation at 7-degree
angle to facilitate griddling. Braising pan shall be
thermostatically-controlled for automatic shut-off when
desired temperature is reached and automatic power ON
when temperature falls below desired setting. Braising pan
to have high limit thermostat as safety feature.

INSTALLATION: One electrical connection required. Specify
208, 240 or 480 Volt electrical service. All units ship three-
phase, and are field convertible to single-phase operation.

Certifications: c@ @ f\HSF/}

PROJECT NAME:

LOCATION:
[TEM NO:
Qry:
MODEL NO:
AIA NO:
SIS NO:

CSISECTION: 11400

BPM-15EA Model shown

OPTIONS/ACCESSORIES:

OO0 OooOoooog O oOoao

Single pantry water faucet
Double pantry water faucet

Single or double pantry faucet with
spray hose assembly (48” or 60”)

2” tangent drawoff (option must be
ordered with unit)

Strainer for tangent drawoff valve
Pouring lip strainer

Flanged feet

Caster kit w/restraint cable

Steamer pan carrier (on 30 and 40
gallon models only)

Steamer pan inserts

Replacement core probe (on C2T
models only)

ADDITIONAL RESOURCES:

Request A Quote
Sales Tools

Find A Rep

Braising Pans
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08/23


https://unifiedbrands.net/equipment-by-brand/groen-cooking-equipment/
https://unifiedbrands.net/request-a-quote/
https://unifiedbrands.net/find-a-rep/
https://unifiedbrands.net/products/braising-pans/

CLASSIC CONTROL

440MVYQ INIONVL.Z
TVNOILJO 40 NOILVOOT

|—

[68]

05
dITONIINOd .
" 00'LL
008 +
_
M3INdOL
9L oL € 08t
¥9 6 € (0124
6l €
r'L (li24
[43 3
@ €
r'L 80¢C
JAS 3
MY SdAV | 3SYHd| 3DVII0OA
351-Wd8 a0
SINIWIHINDILY TYIIHLOITI

|
— o
=4 o
o =
= =
= =)
Pxy [&b)
o.
o =
=) w
= —
N
= o
= =)
< o
(&]
2L 97h
YW
HL¥d N0 | MAIA INOYA
lss8)
e ot [(@)zst X (1609 X (W)so€]
WAWININ 0.9 X 14T X M.ZL
' YW LLsI 07
mmm‘ ot Xt wm_ MNM NIY§Q¥00T4 G31SI90NS
HIYd ¥N0d
adl (x) 1334
_ _ _ « oy I 1318
1
ooy o3
1 fosa s L powss !
66 NIv§a
NOILJINNOD » H H
WINLDTT *
lesolosz U U 1899]
879
I598)
orse
- HIvd¥N0d . * Wﬁ_
NOLLISOd |
I
. o K48
TANVd SST09% —Z] 19611
ozoL
1814
TINVA ST M
MIA L NY43aISNI
1£02] 008
v22)
10
560 To9v]
ST6 orsl
00zt
Is8] L (o8]
ore I*| ore
0191 00pz
1IN 38ND35 OL S¥ALSYD HLIM G3HIND3Y ¥IHIAL'8 %
378VIIVAY SH1SYD 4O 1334 GIONYT4 TYNOLLAO £ D T4
‘NMOHS SY 4V34 NO 4O 1DIovYg -4 |
1300V4 NO GITIVASNI 38 AYW 13DNV4 9 NOLY2OT : —
YNOILIO |
30IS 1HOI ¥O 1431
NO GITIVLSNI 38 AVIN 13HDVY8 13DNV4 'S @ * %M_
TI8VTIVAY 38 S3SYHd ONY SIOVITOAYIHIO ¥ —
310H [b¥] 'VIQ ,S£'L NOLLDANNOD TYDRLIT3 € ° lovs]
¥v3478 INOY4 G31ddNS 1334 13T1Ng T - o5z
‘W 34V [1S1340v48 NI SNOISNIWIG L ¥
TION B
NOILJINNOD
WOMDTE  —]
leelszs 3 (NOLLYY07 T¥NOILdO)
]

©)

dbrands.net

, unifie

888-994-7636

© 2023 Electrolux Professional, Inc. All Rights Reserved.

Information known to be correct at time of creation. Please reference our website for the most updated product information and specifications.

Electrolux
Professional



LLl
(@)
<
S~~~
(@»)
o
1
=
o
om

CLASSIC CONTROL

ADVANCED CONTROL
COOK2TEMP CONTROL

Z4nTase
XYW
HLYd¥N0d | MIIA LNOH4
e8]
gevt l68¢] 1(@)z5L X (1609 X (M)S0€]
ogsL . ; WOWININ Q.9 X T2 X M.ZL
(68180°L€ xém_m__ 0z 81l NIV§Q $00T4 4315399NS
NI NI [6L1 2 J— -
HIYd ¥N0d ws
() 1334
_ _ _ @ ER 131n8
1
FHOMVEQT INIONVL.C -1 * ¥00TH \ \
TVNOILJO 30 NOIIVOOT H osa Q3HSINI 4 5
66 NIvHa
NOLLDINNOD — B =
f— ] WIMLI *
0t lesolorsz g g 1899]
T @ s,
b
dITONIINOd . 002
g O0M — = HIv4 ¥N0d T * _ocmow_
* * NOILISOd
_ uwmng
I . . : Ba
IR JOL JINVd STV — ] 98211 °
o£0L
18121
TNV ST8 wiaia
AAITA L NYd JQISNI
95 06'lT | Sev oLzt 4 >>m _> [yszloo0L
9vE 09°€l | st 06'8 3 MD_W FIU_E >>m_> &on_u
343 0S€EL| TeT SL'8 a b)
ozzL| oosy| vss| osse| o 2l -
- - <T6
vSoL| 0S'Ly | €18 00Ce <] s0]
806 | scse| 29| szor| v - 00t L -
Wi | HONE| Wi | HONE ] rswia e T o
30t-Nd9 30€-Wdg | 73aowW [019]
SNOISNIWIQ 40 318vL oove
LINN 34ND3S OL SHILSYD HLIM AIHINDIY HIHLIL'S W
FIVIIVAY SHILSYD YO 1334 GIONVT4 TYNOILAO £ ]
€6l £ 6l [ S| ¥l £ o8y ‘NMOHS S¥ HY3Y NO HO L3N0V (s0¥1dY B m: 1
. NOILYDO1 |
cal [ £ ol 4 ¢ ovz 135NV NO GITIVLSNI 38 AV L3DNV4 9 TYNOLLIO |
3 +9 8% 3 '3QIS LHOIY YO 1431 c
. [0101]
¢ [32 %€ ¢ NO G3TTVLSNI 38 AV 135Dvig 13DNV4 'S O .
Gl Sl 80¢ . i = * SL6E
l L 98 l 319VIVAY 34V SISYHd ANY SIDVLTOAHIHLO '+ -
M |3SVHA| SANV | MM | SdAV |3SvHd| 39vIT0A F1OH [¥] V1A 521 NOILIINNOD TYDILDITA € ° ovs)
30¥—-Ndg 306—Nd8 003y Y348 INOY4 @3I1ddNS 1334 13718 T - 051z
SININIHINOIALY TWIINLD3T3 W 34V [1S13XDvH8 NI SNOISNIWIQ “L )
SION B
NOLLDINNOD
WONTE  —|
feetlsts /3 (NOLLY 01 ¥NOLLAO)
130

©)

dbrands.net

, unifie

888-994-7636

© 2023 Electrolux Professional, Inc. All Rights Reserved.

Information known to be correct at time of creation. Please reference our website for the most updated product information and specifications.

Electrolux
Professional



	Text Field 17: 
	Page 1: 

	Text Field 18: 
	Page 1: 

	Text Field 19: 
	Page 1: 

	Text Field 20: 
	Page 1: 

	Text Field 21: 
	Page 1: 

	Text Field 22: 
	Page 1: 

	Text Field 23: 
	Page 1: 

	Check Box 18: Off
	Check Box 127: Off
	Check Box 19: Off
	Check Box 20: Off
	Check Box 128: Off
	Check Box 21: Off
	Check Box 115: Off
	Check Box 129: Off
	Check Box 114: Off
	Check Box 61: Off
	Check Box 60: Off
	Check Box 59: Off
	Check Box 58: Off
	Check Box 57: Off
	Check Box 56: Off
	Check Box 55: Off
	Check Box 54: Off
	Check Box 126: Off
	Check Box 52: Off
	Check Box 108: Off


