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UNIVERSE PLUS

ELECTRIC TILTING SKILLET

30P-STEM shown 30P-STEL shown

O 30P-STEL - 30 gallon (114 liter), open leg base skillet
A 30P-STEM - 30 gallon (114 liter), closed base skillet
O 40P-STEL - 40 gallon (152 liter), open leg base skillet
O 40P-STEM - 40 gallon (152 liter), closed base skillet

OPERATION SHALL BE BY:

All Universe Plus tilting skillets models are available in 208VAC,
240VAC, field convertible to 1 or 3 phase, or 480VAC 3 phase.

30 gallon models are rated at 12 kW and the 40 gallon models are
rated at 18 kW.
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\EI Double Pantry Faucet / with 60” Spray Hose

OPTIONS & ACCESSORIES AT ADDITIONAL COST

Pantry Faucets Tangent Draw-Off Q Pouring Lip Strainer
Q Double Pantry Faucet Q 2’ Draw-Off Valve w/Strainer Q Caster Kit w/Strain Relief
O Single Pantry Faucet Q 2" Tangent Draw-Off Valve O Prison package, includes lockable stainless steel
Q Single Pantry Spray Hose w/ Drain Hose Assembly hinged control cover, tamper proof screws
O Double Pantry Spray Hose Q Power Tilt Q Drain Cup Assembly
O Single Pantry Faucet / with 60” Spray Hose Q Pan Support Q ZEI_I-Out Sliding Sink Dr_ain Draw with Splash
O Pan Holder Inserts ield for Open Leg Skillets
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The Market Forge electric Universe Plus ftilting skillets are available in
30-gallon (114-liter), 12kW and 40-gallon (152-liter), 18 kW pans.

Both models are available in open-leg and closed-base frame assemblies
with manual or power tilt capabilities.

Pan is formed from 10 gauge T-304 stainless steel with a #4 finish exterior
and polished interior with coved comers for ease of cleaning.

Heating shall be accomplished by electric elements cast embedded in a full
1-3/8” (35 mm) thick aluminum casting bolted to the underside of the pan for
even heat distribution across the entire surface.

Units are equipped with (4) 6” (152mm) stainless steel adjustable
flanged feet as standard.

The balanced design allows the operator to easily and quickly tilt to the
desired position.

Our new power tilt operates smoothly, with manual override that works
easily when needed without the use of tools or drills as required by
other manufactures.

Universe Plus skillets have a fully polished stainless steel cooking surface
that is easy to clean and prevents food from adhering. Heaters turn off
\automatically when the cooking pan is tilted from the horizontal position.

STANDARD CONSTRUCTION SPECIFICATIONS

The skillet is provided with a heavy-duty spring assisted cover with a
condensate vent.

The cooking pan and cover are supported by two consoles with a
fully welded stainless steel tubular frame system that provides stable
support to the unit.

The consoles are completely covered with stainless steel that provides
protection to the controls and is also easily cleanable and provides
clear access for easy floor cleaning.

The closed-base model incorporates an easily removable stainless
steel front and rear panel.

The sloped front of the pan allows for complete draining of the pan
when tilted to 70°.

The tilting mechanism includes a precision ground and polished worm
for smooth and long lasting tilt operation and positive control with a
collapsible hand crank.

A power tilting option is available and is also supplied with the collapsible
handle for manual override operation if required.

J

@

Approval Notes:

\

/
\

/
\

Form P-STEL-STEM Rev 0 (February/2021) 70 Oakdale Road, Toronto ON, Canada M3N IV9 Printed in USA Date:
(919) 762-1000 www.marketforge.com

N3L1Ss-131Ss-d



N3L1Ss-131S-d

Models: O 30P-STEL O 30P-STEM O 40P-STEL O 40P-STEM
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ELECTRICAL CHARACTERISTICS AND SPECIFICATIONS
30 gallon (72 kW) | 40 gallon (718 kW) 30 gallon (72 kW) | 40 gallon (718 kW) MoDEL SHIPPING WEIGHT INSTALLATION
VAC VAC CLEARANCE
1pH 3pH 1pH 3pH 1pH 3pH 1pH 3pH 30P-STEL 515 Ibs (234 kg)
LEFT | RIGHT
208 | 577 | 333 86.5 500 | 415 | nia 167 n/a 25.0 30P-STEM | 545 Ibs (247 kg) SiDE | sipe | REAR
220 54.5 315 81.8 472 480 n/a 144 n/a 217 40P-STEL 630 Ibs (286 kg) 10”
0 0
240 50.0 28.9 75.0 43.3 600 n/a 115 n/a 173 40P-STEM 660 Ibs (299 kg) [254mm]
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COOKING PAN:

The polished cooking surface resists product adherence and
improves cleanup and appearance.

The pan incorporates an easy-pour lip and 5-gallon increment
markings.

An interlock switch is provided to turn the heaters off when the pan is
tilted more than 10° from the normal horizontal position.

The spring assisted cover with integral vent, condensate drip guide
and full width handle affords effortless operation and will maintain an
open position.

TECHNICAL CHARACTERISTICS
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CONTROLS:

The skillet comes standard with a solid-state temperature control with
a positive OFF position and 100-450°F scale, a pilot light to indicate
when the elements are ON, and a 1 hour mechanical timer.

The optional power tilting mechanism also utilizes an UP/DOWN
rocker switch.

The manual tilting mechanism uses a collapsible hand crank conve-
niently located below the control panel.

The controls are resistant to dripping and light splashing water
(NEMA T-2). /

INTENDED FOR COMMERCIAL USE ONLY.
NOT FOR HOUSEHOLD USE.
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