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Gas Pasta Cooker Model Number
❏ IPC-14 ❏ IPC-18

Imperial Commercial Cooking Equipment
1128 Sherborn Street  ■  Corona, CA 92879 ■  800.343.7790  ■  Ph: 951.281.1830  ■   Fx: 951.281.1879

www.imperialrange.com ■ E-mail: imperialsales@imperialrange.com

Pasta Cooker Features

■ Stainless steel front, back, vessel and sides. 

■ Every structural component and fastener is stainless
steel for a long service life.

■ 6" (152) heavy duty legs, with adjustable feet.

■ One year parts and labor warranty.

■ AGA and CGA design certified, NSF and CE listed.

®

Gas Pasta Cooker

■ Cooking station for pasta production.

■ Exclusive water wash system removes the starch
evenly across the entire surface of the water and 
reduces foaming.

■ 105,000 BTU/hr. (31 KW) burner system delivers even
heat through a large oval heat exchanger tube. 

■ A unique baffle design efficiently transfers heat into 
the water throughout the entire vessel.

■ The tube design and water wash systems create a 
natural convection action to recirculate fresh hot water 
into the vessel.

■ Available with a manual timer or computer controls with
multiple time feature for different product drop times.

■ Water replacement can be adjusted from 1 gallon 
(3.8 L) per hour to 3 gallons (11 L) per minute 
depending on the specific need. 

■ Drain is 11/4" (32)  diameter for quick, easy draining. 

■ Vessel is 16 gauge 317 alloy stainless steel. This 
“higher-than-marine-grade” withstands stronger 
concentrations of salt in the water for faster pasta 
preparation without  boiling the water to compromise 
the flavor.

Optional Accessories

■ Pasta Rinse-and-Hold station is stainless steel and
equipped with a drain and overflow feature.

■ Stainless steel cover. 

■ Chrome plated cooking rack to hold a variety of
basket sizes.

■ Automatic basket lifts, single or dual. 

■ Swing arm hot and cold faucet.

■ Basket racks in multiple sizes.
All measurements in (  ) are metric equivalents.

Vessel is 16 gauge 317 alloy 
stainless steel to withstand stronger 
concentrations of salt in the water
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Imperial Gas Pasta Cooker
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Standard Exterior Finish Specifications
Front, door, sides, stub back, cover and basket hanger shall
be constructed of stainless steel with welded and finished
stainless steel seams.  Legs shall be stainless steel and
adjustable.

Vessel Specifications
Vessel shall be all welded, heavy 317 gauge stainless steel. 
Model IPC-14 shall have a 12 gal. (45 L.) capacity and
1713/16" (452) cooking area depth.  Model IPC-18 shall have 
a 16 gal. (61 L.) capacity and a1713/16" (452) cooking area
depth.  Oval heat transfer tube shall be constructed of 14
gauge stainless steel. These heat transfer tubes shall be fully
immersed  for maximum efficiency. Energy output shall be
35,000 BTU/hr. (10 KW) per burner.  Heat retainer baffles 
located inside of tubes shall be easily removed.
A starch removal water wash system shall remove starch
across the entire surface of the water while reducing foam.
Water replacement shall be adjustable from 1 gal. (3.8 L) per
hour to 3 gal. (11 L) per minute.  Drain shall have a 11/4" (32)
diameter for quick, easy draining.

Clearance
For use only on non-combustible floors. Legs or casters 
are required for non-combustible floors; or 2" (51) overhang 
is required when curb mounted.  Provide 0" clearance from
non-combustible surfaces and 6" (152) from combustible 
surfaces.

Gas
Manifold pressure is 4.0" W.C. for natural gas or 11.0" 
for propane gas.  Manifold size 3/4" NPT.  3/4" pressure 
regulator built into equipment.  Specify type of gas and 
elevation if over 2000 ft (610 m). 

Gas Pasta Cooker

Electrical Requirements 
Voltage Phase Hz Amps 

Without basket lift(s) 120 1 60 1
240 1 50 .05

With basket lift(s) 120 1 60 3
240 1 50 1.5

Optional Accessories
■ Pasta Rinse-and-Hold station with stainless steel vessel, 

sides, front, basket hanger and stub back.
■ Stainless steel cover.
■ Chrome plated swing arm hot/cold faucet.
■ Automatic basket lifts - single and dual. 
■ Pasta basket rack.
■ Pasta baskets available:

Large bulk basket 13" x 161/4" x 10" (330 x 413 x 254)
Small bulk basket 13" x 13" x 81/2" (330 x 330 x 216) 
Round baskets 47/8" x 7" (124 x 178)

■ Swivel casters (front two casters are locking).

Top Description Ship Weight
Configuration Model# Vessel Style       Water Capacity BTU     (KW) (Kg.) Lbs.

IPC-14 Stainless Steel 12 Gal. (45 L.) 105,000  (31) (122) 270
IPC-18 Stainless Steel 16 Gal. (61 L.) 140,000  (41) (145) 320

Crated Dimensions:  35" (899) h x 40" (1016) d x 22" (559) w
All measurements in (  ) are metric equivalents.


