
GENERAL SERVICES ADMINISTRATION
FEDERAL SUPPLY SERVICE 

AUTHORIZED FEDERAL SUPPLY SCHEDULE PRICE LIST

On-line access to contract ordering information, terms and conditions, up-to-date 
pricing, and the option to create an electronic delivery order is available through 
GSA Advantage!®, a menu-driven database system. The INTERNET address for 
GSA Advantage!® is GSAAdvantage.gov 

SCHEDULE TITLE:  Multiple Award Schedule (MAS)

FSC Group, Part, and Section or Standard Industrial Group (as applicable):  Facilities
FSC Class(es): 7320

CONTRACT NUMBER: GS-07F-001DA

For more information on ordering from Federal Supply Schedules go to the 
GSA Schedules page at GSA.gov
 
CONTRACT PERIOD:  11/15/15 through 11/14/20

CONTRACTOR:  Keating of Chicago, Inc.

CONTRACTOR’S Internet address/web site: www.keatingofchicago.com

CONTRACT ADMINISTRATION SOURCE:  Christopher Moravec

BUSINESS SIZE: Small Manufacturer/Woman Owned  

CUSTOMER INFORMATION:

1a.	 Table of awarded Special Item Numbers (SINS): Food Preparation Equipment

	 SIN 	 DESCRIPTION
	 333241	 Deep Fryers .......................... 2-10, 25
	 333241	 Fryer Filter Systems.................. 12-13
	 333241	 Griddles..................................... 17-23
	 333241	 Hot Plates....................................... 26
	 333241	 Food Warming Lamps............... 14-15
	 333241	 Pasta Cooking Systems........... 24, 25



1b.	 Lowest priced model number and lowest unit price for that model for each special 
	 item number awarded in the contract. *Price includes Industrial Funding Fee of .75%
	
	 SIN	 MODEL	 *PRICE
	 333241	 10x11AA	 $2,241.64
	 333241	 PC14	 $2,707.08
	 333241	 24x30FT-G	 $5,103.43
	 333241	 MG2-30	 $776.84
	 333241	 1LX 120V	 $103.36
	 333241	 14 Pasta	 $5,121.87

1c.	 Hourly rates: Not applicable 
	
2.	 Maximum order:  $300,000.00 per SIN, $300,000.00 per order

3.	 Minimum order:  $0.00 

4.	 Georgraphic coverage (delivery area): Domestic Delivery, the forty eight contiguous 
	 states, Alaska, Hawaii, Washington DC, Puerto Rico and US territories. 

5.	 Point(s) of production (city, county, and State or foreign country:
	 Keating of Chicago, Inc.
	 100 Grove Street
	 Capron (Boone County), IL 61012 

6.	 Discount from list prices or statement of net price: 34.660% discount off of Keating’s 
	 Commercial Price List. Net prices shown in the catalog file are inclusive of the IFF. 

7.	 Quantity discounts: None
			 
8.	 Prompt payment terms:  4% - 30 days, net 31
	 Information for Ordering Offices: Prompt payment terms cannot be negotiated out of 
	 the contractual agreement in exchange for other concessions.

9.a	 Will accept Government Purchase Cards at or below the micro-purchase threshold.

9.b	 Will accept Government Purchase Cards above the micro-purchase threshold.  

10.	 Foreign items (list items by country of origin):  None

11a.	Time of delivery: 30 days ARO 

11b.	Expedited delivery:  Items available for expedited delivery are noted in this price list. 
	 All items on inside front cover of printed catalog listed under QuickShip with
	 confirmation by phone call.

11c.	 Overnight and 2-day delivery:  2 days if in stock with confirming telephone call. 
	 Call 1 800-KEATING for rates.

11d.	Urgent requirements:  Call 1 800-KEATING 

12.	 F.O.B. Point(s): Capron, Boone County, IL



13a.	Ordering address(es): 
	 Keating of Chicago, Inc.
	 8901 W. 50th St.
	 McCook, IL 60525

13b.	Ordering procedures: Phone, Fax, Email, US Mail with confirming hard copy 
	 purchase order.

14.	 Payment address(es):  
	 Keating of Chicago #234932
	 PO Box 84932
	 Chicago, IL 60689-4932

15.	 Warranty provision:  1 (one) year parts and labor from date of installation. 
	 For domestic & geographic coverage, call 1-800-KEATING for service.

16.	 Export packing charges, if applicable:  “Blue Sky” Crating available. 
	 Call 1-800-KEATING for prices.

17.	 Terms and conditions of government purchase card acceptance (any thresholds 
	 above the micro-purchase level): None

18.	 Terms and conditions of rental, maintenance, and repair: Not applicable 

19.	 Terms and conditions of installation: Not applicable 

20.	 Terms and conditions of repair parts indicating date of parts price lists and any 
	 discounts from list prices: All parts & supplies prices dated same as price list, 
	 GSA discounts apply.

20a.	Terms and conditions for any other services: Not applicable

21.	 List of service and distribution points: Not applicable

22. 	 List of participating dealers: Not applicable

23.	 Preventive maintenance: Not applicable

24a.	Special attributes such as environmental attributes (e.g. recycled content, energy 
	 efficiency, and/or reduced pollutants): Not applicable

24b.	Indicate that Section 508 compliance information is available on Electronic and 
	 Information Technology (EIT) supplies and services and show where full details can 
	 be found (e.g. contractor’s website or other location.) The EIT standards can be 
	 found at: www.Section508.gov/:  Not applicable

25.	 Data Universal Number System (DUNS) Number:  05784-0761

26.	 Notification regarding registration in System for Award Management (SAM) database:
	 Keating of Chicago is registered in SAM
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STANDARD FEATURES:
• Stainless Steel vessel and cabinet
• Stainless Steel heat transfer tubes or heating elements
• Stainless Steel thermostat
• Spark Ignition (BB and TS Gas Models)
• Extra large Cold Zone
• Stainless Steel High Limit control
• One pair of baskets
• Grid Screen over tubes
• Temperature control system ±2°F
• 3/4" gas connection on single fryers
• Safety pilot shut-off
• Full port front drain valve
• Drain clean-out rod
• Legs with adjustable feet
• 35" working height on floor models
• Sample of Keating Klenzer

OPTIONS:
• Fryers batteried at no additional charge
• Common gas manifold for batteries at no additional charge
• Cooking computer
• Basket-Lift on 14 TS thru 24 TS fryers
• Stainless Steel drainboards on fryer batteries (Call for pricing)
• Filter choices: Central, Portable, Safe & Easy® Under Fryer
• 2" extra large drain valve on 18" or larger fryers, single units only 
  (see pages 7 - 9)
• Front extensions to match larger fryers (Call for pricing)
• Manufactured gas models
• Polyurethane casters with brakes
• Security package
• 480 voltage available
• Single Phase Models available
• Drain Extension

MODEL AA (Gas Only)
• Available in gas only
• On-Off Switch
• Millivolt system
• Stainless Steel thermostat
• No electric connections required 
  (except for batteries with filters)

MODEL TS
• Power Switch
• Pilot-on Indicating Light (Gas)
• Built-in Melt Cycle
• Ready to Cook light
• Over Max Temp safety light
• Two digital solid state timers
• Dual contactors (Electric)
• Stainless Steel thermostat
• Spark Ignition (Gas)

MODEL BB
• Power-On Switch
• Power-On Indicating Light
• Built-in Melt Cycle
• Dual contactors (Electric)
• Stainless Steel thermostat
• Spark Ignition (Gas)

Instant Recovery® is our trademark
The most important feature of any fryer is recovery time, and Keating’s INSTANT RECOVERY® trademark means 
that every Keating fryer recovers its temperature before the end of the cooking cycle. The patented system of high 
input burners and large heat transfer surfaces assures quality foods every time.

Use less BTU's
Our atmospheric fryers have been redesigned 
to use less BTU's and still have the same 
performance levels. Why did we do this? 
To save our customers $$ in gas consumption.

Save on oil
Keating Instant Recovery® fryers are designed to fry 
at lower temperatures, between 325°F and 335°F,
reducing oil breakdown. They are the only fryers built 
with a #7 highly polished stainless steel vessel and 
a true cold zone which captures and holds frying 
crumbs/debris. These features plus our fi ltering 
systems extend the life of your fat up to 30%.

|  keatingofchicago.com
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A  = GAS OR ELECTRIC OR PASTA UNITS
B  = CENTRAL FILTERS OR SAFE & EASY® FRYER 
       OR PASTA RINSE OR PREP

CASTER PLACEMENT

*B* = CANNOT BE A SAFE & EASY® FRYER
 NO CANOPY, SPLASHBACK OR DRAINBOARD MAY BE OVER 126" IN LENGTH
*Separate canopies and splashbacks for each section of the split. (This will ease the assembly and
 disassembly for both production and the customer’s installation.) Separate common gas manifolds 
 for both sections. (This will ease installation.)

14" MODELS

18" & 20" MODELS

24" MODELS

CASTER PLACEMENT 

4

FRYERS Caster Replacement Battery Splitting
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Prep & Service Area

Salting & Bagging Station

Portable Basket Rack

Casters Optional

NOTE:
Baskets Not Included

STANDARD FEATURES
• Stainless steel sides, shelves & back

STANDARD FEATURES
• All stainless steel construction
• Price includes casters

 *Holds Amount Overall   Ship LIST
PART NO. of Baskets Height Depth Width Weight PRICE

010434 18 63 1/4" 25 1/4" 15 1/2" 155 lbs. $3,128
003915 24 57 1/4" 27 1/2" 22 1/4" 180 lbs. $3,460
003916 32 57 1/4" 27 1/2" 29 1/2" 220 lbs. $5,235

*Amount based on 14" Split Baskets - Baskets not included

STANDARD FEATURES
• Stainless steel sides & back
• *With Bagging Station top

  Dump No. of Overall Working   Ship LIST
MODEL PART NO. Side Lights Height Height Depth Width Weight PRICE

30 Bagging Station 036032 Dump Left 4 66" 35" 31 1/4" 30" 330 lbs. $10,200
30 Bagging Station 036031 Dump Right 4 66" 35" 31 1/4" 30" 330 lbs. $10,200
36 Bagging Station 036034 Dump Left 6 66" 35" 31 1/4" 36" 360 lbs. $11,780
36 Bagging Station 036033 Dump Right 6 66" 35" 31 1/4" 36" 360 lbs. $11,780

NOTE: Specify left or right dump on order (facing equipment).

OPTIONS: 
   Flat Top ............................................. NO CHARGE
039542, Casters (set of 4), 4 lbs.  ............................ $276

OPTIONS: 
*Flat Top (available on request) .......................... NO CHARGE

007737, Keep Krisp® 2LCF (for 10x11, 14, 18 Models) ............$427
007738, Keep Krisp® 3LCF (for 20, 24 Models)  ....................$620
039542, Casters (set of 4), 4 lbs.  ....................................$276

  Overall Working   Ship LIST
MODEL PART NO. Height Height Depth Width Weight PRICE

10x11 005129 46 1/2" 35" 25 1/4" 12 3/8" 75 lbs. $1,889
14 052735 46 1/2" 35" 27 1/2" 15 3/8" 115 lbs. $1,929
18 033341 46 1/2" 35" 31 1/4" 19 3/8" 135 lbs. $2,039
20 039373 46 1/2" 35" 33 1/4" 21 3/8" 150 lbs. $2,099
24 005173 46 1/2" 35" 37 1/4" 25 1/2" 200 lbs. $2,448

Casters Optional

14 Prep with Bagging Station top shown batteried
with two 14AA Instant Recovery® Fryers
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FRYERSEquipment Accessories
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  No. of Heated    Ship LIST
MODEL PART NO. Lights Area Length Width Height Weight PRICE

1LX 120V* � 001894 1 12" x 12" 6 1/2" 6 1/2" 10" 4 lbs. $157

2LOR 120V* � � 002211 2 12" x 20” 22 1/2" 14" 18 1/2" - 26" 23 lbs. $523

2LOX 120V* � 001915 2 12" x 20" 22 1/2" 14" 18 1/2" - 26" 14 lbs. $472

2LOWS 120V* � 001925 2 12" x 20" 18" 6 1/2" 18" 9 lbs. $443

2LB 120V* � 001939 2 12" x 20" 19" 6 1/2" 9 1/2" 8 lbs. $330

2LCF 120V* � 007737 2 12" x 20" 19" 6 1/2" 23" - 28" 10 lbs. $427

3L SLICER LIGHT* � � 008311 3 18" x 26" 26" 24" 28" - 49 1/2" 18 lbs. $1,180

3LOR 120V* � � 001949 3 18" x 26" 27 1/2" 20" 18 1/2" - 26" 25 lbs. $674

3L 120V* � � 001960 3 18" x 26" 29" 14" 18 1/2" - 26" 23 lbs. $672

3LB 120V*  � 001966 3 18" x 26" 27" 6 1/2" 9 1/2" 11 lbs. $472

3LCF 120V*  � 007738 3 18" x 26" 25" 6 1/2" 23" - 28" 13 lbs. $620

3LOWS* � 001957 3 18" x 26" 24" 6 1/2" 19" 9 lbs. $616

4L � � 001977 4 12" x 37" 43" 14" 18 1/2" - 26" 28 lbs. $769

4LB  � 001982 4 12" x 37" 36" 6 1/2" 9 1/2" 13 lbs. $650

6LB  � 002021 6 12" x 50" 54" 6 1/2" 9 1/2" 18 lbs. $933

6LR2 120V � � 002032 6 22" x 45" 45" 19 1/4" 18 1/2" - 26" 36 lbs. $1,223

6LR2 220V � � 002031 6 22" x 45" 45" 19 1/4" 18 1/2" - 26" 36 lbs. $1,223

8LR2 � � 002052 8 22" x 59" 59" 19 1/4" 18 1/2" - 26" 50 lbs. $1,375

10LR2 220V � � 002055 10 22" x 73" 73" 19 1/4" 18 1/2" - 26" 100 lbs. $1,718

12LR2 220V � � 002061 12 22" x 88" 88" 19 1/4" 18 1/2" - 26" 80 lbs. $2,050

14LR2 220V � � 002066 14 22" x 101" 101" 19 1/4" 18 1/2" - 26" 95 lbs. $2,392

* = Can Ship UPS � = ETL Certified � = NSF Listed

Heavy duty steel construction with chrome plated fi nish - more durable 
than aluminum shades. 

LEGEND: B  =  Bar mounted
O  =  Open ended bracket
R  =  Round, closed bracket (not shown)

S  =  Swivel
W  =  Wall mounted
X  =  Without Pan and Screen

1 LX 
One hanging light. 2 LOR 

Two lights or three lights, 
open ended bracket with 
pan and screen.

2 LOWS
Two lights or three lights, 
open ended bracket, swivel 
wall mount.
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FOOD WARMERS Keep Krisp®
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Over 100 Models are available. Call 1-800-KEATING for information on 
models not shown. Custom units are available.

KEEP KRISP® BULBS, PANS AND SCREENS 
000408, Bulb, 120V 250 Watt - White, 1 lb.  ......................... $19.98
000409, Bulb, 120V 250 Watt - Red, 1 lb.  ........................... $32.95
000411, Bulb, 120V High Input 375 Watt - Red, 1 lb.
   (Cannot be used with Bulb Protector)  ...............................$57.86
000418, Bulb Protector, 1 lb.  ......................................... $17.20
000444, Pan 12" x 20" x 2", Aluminum, 2 lbs.  ....................... $45.85
000449, Pan 18" x 26", Aluminum, 8 lbs.  ............................ $55.25
000447, Screen Perforated, 12" x 20" S/S, 2 lbs.  .................. $78.29

Keating Klenzer & Sea Powder

2 LCF
Two lights, mounted on 
equipment. Also available with 
three bulbs.

3 LB 
Three lights, bar mounted. Also 
available with 2, 4, 6 or 8 bulbs.

6 LR2
Six lights, mounted on closed 
circular structure. Also available 
with 4, 8, 10, 12 and 14 bulbs.

PHOTO BULB 
PROTECTOR

KEATING KLENZER
038261, Keating Klenzer
   Case of 12, 14 oz. cans, 13 lbs.  ..........................$57.85
SEA POWDER
Sea Powder, Case of 4, 8 lb. jars, 34 lbs. per case
   000394 (1-5 cases)  ................................... $186.25
   000395 (6+ cases)  .................................... $158.95

Sea Powder
Cleans deep fryers when used with boiling water and softens 
carbonized grease for easy removal. If used weekly, your Ke-
ating fryer will be in perfect condition for years. Daily cleaning 
is even better. No caustic ingredients. Excellent for cleaning 
greasy fl oors, exhaust hoods and walls.

Keating Klenzer
The fi nest dry stainless steel polish gives dingy, dull stainless 
steel a dazzling new luster! Keating Klenzer is the only cleaner 
that lasts longer, cleans better and leaves no sticky residue, 
unlike other liquid products.
Stainless steel owes its sheen to fi ne light-refl ecting scratches. 
When these become fi lled with grease, soap, dust or other par-
ticles, stainless steel loses its natural sparkle. Keating Klenzer 
reaches deep into these fi ne grooves and lifts out dulling dirt, 
restoring the original sparkling gleaming fi nish.

Bulb Protector

Pan

Bulbs

S/S Perforated Screen
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36" x 30" Griddle shown
with Optional Stand with 
Casters and Streaked Section

• #1 In Customer Satisfaction 
• Reduces energy use by
  up to 32%
• Cooler Kitchen
• Easy Clean Up

STANDARD FEATURES
• Easy clean up
• Miraclean® surface reduces heat loss, 
  assures  even heat distribution throughout 
  cooking area
• Trivalent chromium surface on high carbon 
  3/4" steel plate
• 208-240V three phase input on electric griddles
• 100% safety pilot shut-off
• Stainless Steel cabinet
• 2" front trough, 3" left side trough
• Stainless Steel grease drawer with handle
• 4 1/2" high back splash

OPTIONS
• Additional thermostats for gas models
• High input electric elements
• 480 voltage on electric models
• Trough options: 3" right side with 2" front
• Cutting board options: 
  Richlite, Stainless Steel
• Plate shelf
• Belly bar
• Drop-in Griddles
• Streaker Griddles - Groove is 5/16" wide, 
  1 or 2 streaks per inch
• Security package
• Adjustable Stainless Steel Legs
• Stainless Steel stand with shelf and casters
• Top-Side™ Cooker attachment (auto & manual)
• Available in 24", 30" and 36" depth sizes

STANDARD ACCESSORIES
Keating Scraper and blades, Hamburger Spatula,
Egg Turner Spatula, Palmetto Brush and Keating Klenzer

ACCESSORIES:
002416, Connecting Strip
   30" deep griddle (no charge with griddle)  ..............................$68.65
005247, Connecting Strip
   36" deep griddle (no charge with griddle)  ..............................$68.65
009334, Cutting Board Hinge (set of 2) ................................. $240.00
004894, Palmetto Brush  ...................................................$31.00
004889, Scraper (Heavy Duty)  ............................................$27.85
SCRAPER BLADES (10 per package)*
   004900, 1-9 packages, 1 lb.  ............................................$32.39
   004898, 10-24 packages, 1 lb. ..........................................$27.35
   004899, 25-49 packages, 1 lb. ..........................................$25.69
004891, Hamburger Spatula, 4" wide, 2 lbs.  ............................$51.59
018716, Egg Turner Spatula, 3" wide, 2 lbs.  .............................$49.00
018912, Streaker Scraper for streaks 1 per inch, 1 lb.  .................$58.55
018913, Streaker Scraper for streaks 2 per inch, 1 lb.  .................$58.55
038522, Top-Side™ Cooking Sheets (12 per pkg.)  ................... $412.00
*1 box = 10 tubes of blades.

NOTE:
Keating can customize any size not shown if previously 
manufactured. Please call 1-800-KEATING for quotes. 
Please have serial # of existing unit.

Trivalent Chromium surface - foods cook faster 
at a lower temperature
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The Miraclean® Griddle is the world's new standard. It is the most versatile cool 
(no radiant heat) and easy-to-clean griddle ever made. It combines the Miraclean®

patented plate fi nish with fast cooking, less food shrinkage (superior heat transfer) 
and cleaning ease. Savings of energy, cooking time, clean up labor and clean up 
time are yours with this trivalent chrome plated griddle.

• No Flavor Transfer
• Over 300 Model Variations
• Foods Cook Faster
  with Less Shrinkage

GRIDDLESMiraclean®
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9902091 9902091

  kW AMPS    Ship LIST
Description PART NO. 240V 240V  Width Depth Thermostats Weight PRICE

Top-Side Cooking Head 208-240/1 033638 4.8 20 10 1/2" 20" 1 50 lbs. $6,292

Top-Side Cooking Head Auto Lift 033958 4.8 20 10 1/2" 20" 1 70 lbs. $8,200

Top-Side Mounting Assembly 24 033676   25" 34 5/8"  70 lbs. $1,825
Top-Side Mounting Assembly 27 033677   28" 34 5/8"  70 lbs. $1,825
Top-Side Mounting Assembly 30 033678   31" 34 5/8"  70 lbs. $1,825
Top-Side Mounting Assembly 36 033679   37" 34 5/8"  70 lbs. $1,825
Top-Side Mounting Assembly 42 033680   43" 34 5/8"  90 lbs. $2,225
Top-Side Mounting Assembly 48 033681   49" 34 5/8"  90 lbs. $2,225
Top-Side Mounting Assembly 60 033682   61" 34 5/8"  110 lbs. $2,748
Top-Side Mounting Assembly 72 033557   73" 34 5/8"  120 lbs. $2,748

Each Auto Lift Top-Side™ Cooking Head requires a separate 120V power supply.

STANDARD ACCESSORIES
One Top-Side Cooking Sheet

OPTIONS: 
007480, Streaks, 1 per inch  .................................$60.00
017220, Streaks, 2 per inch  .................................$60.00

For kW rating @ 208V, multiply by .752

ACCESSORIES: 
038522, Cooking Sheets (12 sheets per pack) ..............$412

Top-Side™ Cooker

Top-Side™ Cooker(s) requires Mounting Assembly which will add depth to rear of griddle. Auto Lift Top-Side™ will add 6" depth to 
griddle and Manual Lift will add 4-3/4". Top-Side™ Cooker is usually positioned over element/thermostat of griddle. Depending on 
location, additional thermostats may be required on gas griddles. Call 1-800-KEATING for assistance.

STANDARD FEATURES
• Trivalent chromium surface on 
   high carbon 3/8" steel plate
• Stainless Steel finish
• Remote control box for each head
• Micro Leveler full head adjustment
OPTIONS
• Manual Lift Heads
• Auto Lift Heads
• Streaked surface
• Extra Cooking Sheets

• Factory installed onto
  30" deep griddles with
  24" deep plate only

Surface area is 10 1/2" x 20", large 
enough to cook 8 quarter pound 
hamburgers. Micro Leveler manual 
height adjustment up to 1-1/2" above 
griddle plate. Manual lift is standard 
and Auto Lift option is available.

22

Auto Lift Option

Cook both sides of an item simultaneously - the Top-Side™
Cooker will cut your cooking time by up to 60%. 
Keating’s Top-Side™ Cooker is designed to provide the best 
in speed and consistency that two-sided cooking offers. 
Ideal for high volume or limited kitchen space operations that 
require large quantities of food products to be cooked fast 
without sacrificing product quality, perfect for quick service 
restaurants and in fast-casual environments.
A free standing remote control box is included for each 
Top-Side™ Cooker Head. Easy to use, it includes an On/Off 
switch, “Element On” indicating light and an adjusting knob to 
select the desired temperature.

Manual Lift

Remote Control Box

GRIDDLES Accessories
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Acidox Powder ......................................................13

Bagging and Salting Station ....................................11

Bain Marie ........................................................... 26

Baskets

 Fryer .......................................... 3, 5 , 6, 7, 8, 9, 10

 Pasta ............................................................... 24

Basket Rack - Portable .......................................... 11

Belly Bars ....................................................... 19, 21

Cancellation Charge .............................................. 29

Caster Placement Battery Splitting ...........................  4

Cleaning Supplies ..................................................15

Computer........................................ 1, 3, 6, 7, 8, 9, 10

Cooking Sheets ............................................... 17, 22

Counter Hot Food Warmers .........................14, 15, 26

Counter Model Fryers .............................................. 3

Covers - Flush ................................ 3, 5, 6, 7, 8, 9, 10

Custom Line-Up ................................................... 16

Cutting Boards - Griddle ................................... 19, 21

Delivery Time ....................................................... 29

Drop-In Equipment ..........................................  23, 25

Filter Aid (Acidox) Filter Powder .............................. 13

Filters ................................................................. 12

 Central (Safe & Easy®) ....................................... 12

 Portable ........................................................... 13

 Under Fryer (Safe & Easy®) ................................ 12

Filter Paper and Supplies ....................................... 13

Food Warmers ................................................ 14, 15

Freight Class ........................................................ 29

Fryer Grid Screens ..........................  3, 5, 6, 7, 8, 9, 10

Fryers, Instant Recovery® ...................................... 1

Accessories ................................  3, 5, 6, 7, 8, 9, 10

Counter Model ...................................................  3

Drop-In ............................................................. 25

Models (AA, BB, TS) ............................................ 2

10"x11" Gas & Electric ......................................... 5

14" Gas & Electric ............................................... 6

18" Gas & Electric ............................................... 7

20" Gas & Electric ............................................... 8

24" Gas & Electric ............................................... 9

 34" x 24" Gas & Electric ......................................10

Keating’s Incredible Frying Machine® .................... 1

Griddles, MIRACLEAN® ........................................17

Accessories .......................................................17

 Drop-In ............................................................. 23

Standard Gas .............................................. 18, 19

Standard Electric .......................................... 20, 21

Standard Features/Options .......................17, 19, 21

Teppanyaki ....................................................... 23

 Top-Side™ Cooker ............................................. 22

Griddle Stands ................................................ 19, 21

Hot Plate ............................................................. 26

Keep Krisp® Accessories .........................................15

Keep Krisps® ................................................... 14, 15

Klenzer (Keating) ...................................................15

Custom Pasta™ System ....................................... 24

Accessories ...................................................... 24

Drop-In ............................................................. 25

Faucet ............................................................. 24

 Rinse Tank ....................................................... 24

 Sauce Warmer .................................................. 24

Plate Shelves .................................................. 19, 21

Preparation and Service Area ..................................11

Pricing Terms ....................................................... 29

Quick Ship .............................................................. i

Returns ............................................................... 29

Restocking Charge ............................................... 29

Sales Policies ....................................................... 29

Sales Representatives ........................................... 28

Salting and Bagging Station ....................................11

Screens - Fryers .............................  3, 5, 6, 7, 8, 9, 10

Screens - Keep Krisp® ............................................15

Sea Powder ..........................................................15

Shipping Information ............................................. 29

Terms and Conditions ........................................... 29

Top-Side™ Cooker ............................................... 22
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