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   COLD DINING AREA

   HOT COOKING CENTER

   POWER CORD RECEPTACLE

       at rear of control box

   INDICATOR LIGHTS control box

 GRILL TABLE  SPECIFICATIONS

models/sizes: 
TS-35 | 35-1/2” 
TS-47 |       

Custom-made to order.

Ø x 28¾” H (  90 cm x 73 cm)
47” Ø x 28¾” H (120 cm x 73 cm)

TS-56 |       56” Ø x 28¾ H (143 cm x 73 cm)

Material: Professional Food Grade Best Alloy 
German Stainless Steel type 304 (V2A)
5/32” thick (4 mm) cold pressed, hand-welded. 
Built-to-last. Elegant silk-brushed finish.

 11A / W 2500 / V 230             
                                             10A / W 2250  / 230V             
                                               8A / W 1800 /  230VPower:          

      
  

Custom sizes on request.

Shipping Weight per skid/ea:

90TS- :   125 lbs (56.7 kg)
150TS- : 210 lbs (95.5 kg)

~346 sq/inch HOT cooking center incl. warming

INDOOR + OUTDOOR USE | IPX4 RATED

Analog infinitely variable temperature control: 
1-10 dial | 2 indicator lights | thermostat 
Contact Heat: 130ºF to 450ºF (55º to 230ºC)

 
 

CE/ GS/ VDE approved. Electrical + electronic 
Components: UL approved.

 Ø 35½ inch | 47 inch | 56 inch

2 ”
(63 mm)

½

25¾”
(640 mm)

1”
(25 mm)

1  2   3   

~ 21inch Ø HOT cooking center
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SINCE 1887 - OVER 125 YEARS OF INNOVATION & PRECISION MANUFACTURING

 PATENTED SHALLOW-DIP-TECHNOLOGY  

 

Manufacturer reserves the right to alter, update or discontinue any model without further notice.

 90TS-  TS- 501    0TS-12    

http://www.cookndine.de
http://www.cookndine.de
http://www.cookndine.de
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Step 1: Open the box/remove lid. 
Tabletop is laying bottom up in the 
box. Remove packaging from 
threaded rod (packed separately).

Leave tabletop in the box to protect 
the surface from scratching during 
assembly.

If provided, place metal plate on 
top of the heating element 
enclosure and align the holes. Insert 
the threaded rod (nut down) into the 
designated centered hole. Turn the 
rod clockwise until hand-tight and 
nut is flush with the heating element. 
Do not use power tools! (graphic 1).

Step 2: Slide the stand (tube) over 
the threaded rod, guiding the rod 
carefully through the designated 
holes in each inner brackets at either 
end of the stand/tube.
(graphic 2)

graphic 2

graphic 3

graphic 1

Step 3: Turn the pedestal disk upside 
down, position the designated hole 
on top of the threaded rod. Turn 
pedestal clockwise while supporting 
it with your hands until it is firmly 
connected with the stand and the 
top of the table.

Step 4: Turn the now fully assembled 
table to its upright position and level 
it by rising or lowering the respective 
adjustment nuts at the underside of 
the pedestal disk. Check voltage 
label. Now connect the power cord 
to table and then to respective 
three prong grounded power outlet.

Adjustment nut
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ASSEMBLY DIRECTIONS
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11 ADJUSTMENT NUTS

10 STABILIZER BARS

9 FOOT DISK

8 PIPE/ STAND

5 HEATING ELEMENT ENCLOSURE

6 INSULATION RING

3 HEATING ELEMENT

2 CONTROL BOX

2.1 TEMPERATURE DIAL

2.2 POWER OUTLET

2.3 WARM-UP LIGHT

2.4 OPERATING LIGHT

2.2

2.1
2.4

2.3

10 ft. POWER CABLE

STANDARD 3-PRONG
GROUNDED PLUG

BUILT-IN 
UNITS: 
components 1 - 6 ONLY

1 TABLETOP 

    

4 CONNECTION PIPE/ CONDUIT

7 THREADED ROD WITH STOP NUT

WARRANTY AND
APPLIANCE COMPONENTS
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