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SAVAGE BROS. CO. 
TABLE-TOP 3 KW COOKER 

OPERATING MANUAL 

GENERAL CONCEPT OF OPERATION 
The Savage Bros. Co. Table-Top Cooker is an electric cooker/mixer with dual digital temperature 
controllers for accurate cooking control and an electric scraper agitator for product stirring.  The 
standard 220VAC 50/60Hz unit has a 3,000 watt electric heating element and a 1/6 HP agitator 
motor with gearbox designed for 150 inch-pounds of torque at 28 RPM. 

The cooker has a tilting cooking kettle encased in a stainless steel cylinder.  Within the cylinder is 
the electric heating element formed to fit the kettle bottom and a temperature sensor to monitor 
the temperature of the kettle skin. A second temperature sensor is mounted along the agitator 
shaft and monitors the product temperature.  With the dual temperature controllers and sensors, 
both product and kettle temperatures can be monitored and controlled. 

The purpose of this document is to show how to install, operate, and maintain the cooker.  

 

SAFETY PRECAUTIONS 
Safe operation of equipment is very important. Personnel that will work 
in the area of the machine must become familiar with the potential 
hazards. 

ELECTRIC - Maintenance should be performed only when the 
machine is properly locked out. 
MOVING PARTS - The agitator is a moving mechanical device.  The 
agitator will not automatically stop if a body part, clothing or a rigid 
item gets caught in it.  Keep hands and body clear of the rotating 
agitator.  

HEAT - The kettle and the product being cooked may become very hot 
during operation.  Although the kettle surface is insulated, take 
precaution not to allow bare skin to contact the kettle cylinder surface. 
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INSTALLATION 
1. Remove the machine from the shipping crate by lifting up on the base or from below the 

kettle 

2. Locate the machine at the point of intended operation. 

3. Adjust the footpads to level the machine. If desired, the footpads can be bolted to the 
surface, but it is not necessary. 

4. The standard machine requires a 208/240 volt, 50/60 Hz, 1 phase power source.  The 
circuit should be protected by a 15-amp fuse or circuit breaker.   

5. If the cooker has the Water-Flush option, it may be connected to a cold-water source for 
water-flush cooling of the heating element.  This will assist in slowing the cooking 
process near the end of the batch by removing the heat from the kettle bottom.  The 
cooker includes two hoses – one for water  input and one for drain.   

 
a) The larger diameter blue hose is the water input.  It has a standard hose fitting on 

the open end.  Connect your hose from a cold-water source to this input hose.  It is 
most commonly connected to a sink faucet. 

b) The smaller diameter braided hose is the water drain.  It has a standard hose fitting 
on the open end.  Connect your hose that leads to a drain to this output hose.   

Note:  The drain hose must remain open to the atmosphere.  To avoid 
pressurizing the kettle, maintain an open end to the drain hose.  It is most 
commonly run to a sink. 
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OPERATION 

1. APPLY ELECTRIC POWER 
A.  On the operator control panel, be certain that the POWER, AGITATOR and 

HEATING switches are in the “OFF” or “DOWN” position. 

B.  Plug the power cord into a properly fused outlet.  The standard voltage is 
208/240VAC 1 Phase 50/60 Hz 15 Ampere protected circuit.   

 

NOTE 

WHEN MAINTENANCE IS PERFORMED ON THE MACHINE, 
POWER MUST BE “LOCKED OUT” TO PROTECT 
PERSONNEL.   

 

2. OPERATOR CONTROL PANEL 
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A. POWER 
1)  To turn the Power “ON”, push toggle switch “UP”. 

2)  To turn the Power “OFF”, push toggle switch “DOWN”. 

The POWER toggle switch turns ON/OFF all power to system.  When power 
is turned OFF, agitator and heaters will not operate. 

B. AGITATOR 
1) To turn the Agitator “ON”, push toggle switch “UP”. 

2) To turn the Agitator “OFF”, push toggle switch “DOWN”. 

The cooker will operate with or without agitator running.  The agitator rotates at 
constant speed of approximately 28 RPM for 60hz operation AND 23 RPM at 
50 Hz.  If the ingredients in the kettle are solid, apply heat and soften the product 
before turning the agitator on. 

3) When the kettle is tilted for pouring beyond the second locking indent, the 
agitator will automatically turn OFF as a safety precaution.   

C. HEATING 
1) To turn the heater “ON”,  push toggle switch “UP”. 

2) To turn the heater “OFF”, push toggle switch “DOWN”. 

When the heating switch is ON, the heating element will operate under the 
control of the two temperature controllers. When first turned on, it will take 
about four or five minutes before the radiant electric heat will begin to warm the 
kettle. When the heat button is turned OFF, it may take four or five minutes for 
the radiant heat to dissipate and allow the surface of the kettle to begin to cool. 

3. TEMPERATURE CONTROLLERS 
The cooker has dual temperature controllers.  The larger display controller on the face of 
the operator control panel monitors and controls the temperature of the PRODUCT 
being cooked.  The smaller controller on the panel monitors and controls the skin 
temperature of the bottom of the KETTLE.  With the flexibility of controlling both 
kettle and product temperatures, precise cooking without product scorching can be 
achieved. 

The temperature controllers are a digital device that coupled with the temperature sensors 
is accurate to within 1 degree.  Its purpose is to permit the cooker to reach a desired 
temperature and maintain that temperature by cycling the heating element on and off. 

Each controller has a memory and will maintain the programmed set-point until changed 
by the operator, even after power is turned off. 
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A. CONTROLLER USAGE 
1 )  PRODUCT/BATCH CONTROLLER 

This controller monitors and controls the temperature of the product in the 
kettle.  When the product temperature reaches the programmed set-point, the 
controller will cycle the heating element on and off to maintain the programmed 
temperature. 

2 )  K E T T L E  S K I N  C O N T R O L L E R  

This controller monitors and controls the skin temperature of the bottom of the 
kettle.  The circuit is designed to “anticipate” the kettle temperature rise so that it 
will not exceed the set-point programmed by the operator.  As the controller 
senses the kettle skin approaching the programmed set-point, it will turn off the 
heating element.  It then works in tandem with the product controller to monitor 
the product temperature and reenergize the heating element to safely increase and 
maintain the product temperature. 

Properly used, this controller can prevent product scorching by limiting too high 
or too rapid a rise in kettle temperature. 

B. PROGRAMMING THE TEMPERATURE CONTROLLER 
There are two digital readouts on the face of each controller.  The larger display 
in RED is showing the actual temperature as read by the sensor.  The smaller 
display in GREEN is the temperature set-point. 
 
To program either temperature controller set-point, locate the “arrow” buttons below 
the controller displays.  Press the “UP” or the “DOWN” arrow buttons to change 
the temperature set-point.  The GREEN display will change to reflect the new set-
point. 

 

 

 

 

 

 

 KETTLE SKIN 
TEMPERATURE CONTROLLER 

PRODUCT/BATCH 
TEMPERATURE CONTROLLER
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4. COOKING A BATCH 

A. LOAD THE KETTLE 
Before loading the kettle with ingredients, be certain that the kettle is in the fully 
vertical position.   

Depending on the recipe, heat and agitation may or may not be required.  Both are 
independent of the other.  That is, heat can be applied without agitation, agitation can 
be applied without heat, or both can be either on or off together.  This gives the 
operator total flexibility in cooking. 

B. PROGRAM THE TEMPERATURE CONTROLLERS 
Following Item 3 above, establish temperature set-point limits for both the product in 
the kettle and the kettle skin.  The kettle set-point should be set higher than the 
product set-point.  The degree differential will depend on the product being cooked 
and can be learned by the operator through usage.  A good starting point might be to 
set the kettle skin temperature to twice the product / batch temperature limit.   

C. HEAT AND AGITATE 
As the recipe requires, heat can be turned on and off as described above.  Similarly, 
the agitator can be turned on and off as described above.  If the heat is turned off and 
then turned back on, the temperature controller will again control to the programmed 
set-points. 

For a more thorough “mix and fold” action, the cooker can be operated in a partially 
tilted positon.  Tilt the kettle and lock into one of the first two indent positions.  The 
batch size may need to be reduced to prevent spillage during the cook.     

E.  WATER-FLUSH AT COOKING CYCLE END 
The cooker may have the optional Water-Flush feature.  This feature permits cool 
water from an external source, such as a sink faucet, to be attached to the kettle to 
“flush” heat out of the heating element at 
the end of the cooking cycle.   

The cooker is a highly efficient cooking 
kettle with the electrical heating element 
inside the kettle cylinder.  As such, there is 
a tendency to “retain” heat in the kettle 
cavity even after the heat has been turned 
off.  This retained heat might result in the 
batch continuing to cook and rise in 
temperature beyond what is desired. 

To prevent this, there are two things the operator can do. 

1) Anticipate this rise in temperature and program a temperature set-point below 
the final temperature required.   

 Manual 2410 Aug 2004 
 8



 

2) Water-flush the heating element by turning on the water valve.  As cool water is 
flowed into and out of the kettle, heat will be removed from the heating element 
and, simultaneously, cool the bottom skin of the cooking kettle.  Experience will 
teach at what point in time and at what flow rate will achieve the desired affect.  
When valve handle is in line with hose, water is ON.  Photo shows water OFF.  
Rate of flow can be controlled by partially opening valve. 

F. UNLOAD THE KETTLE 
1)  Turn the HEAT OFF and AGITATOR OFF. 

2)  TILT THE KETTLE.  The kettle can be tilted for pouring or spooning 
product out by pulling down on the tilt lever 
on the left side of the kettle.  The tilt lever 
has five (5) locking positions for holding the 
kettle at various tilting angles. 

When the kettle is tilted for pouring beyond 
the second locking indent, the agitator will 
automatically turn OFF as a safety 
precaution.   

 

 

3)  DRAW-OFF VALVE.  The kettle may also 
be equipped with an optional draw-off valve, 
which can be used to regulate the flow of 
product from the kettle.  

 

 

 

G. CLEANING THE COOKER 
1 )  K E T T L E  

The easiest method to clean the kettle is to “cook” it clean.  Heat water in the 
kettle while running the agitator.  This will soften any product that may have 
accumulated on the kettle surface or agitator scrapers. 

The inside of the kettle may be scrubbed and polished like with any other 
cooking bowl or pot.  It is recommended to scrub around the kettle with the 
spun grain. 

2 )  A G I T A T O R  

The agitator can be easily removed from the 
motor shaft for cleaning or changing.  Notice 
that the hub at the top of the agitator shaft 
has a large pin.  Pull the pin out and lift off 
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the agitator.  When reinstalling the agitator, be certain to push the pin back in 
place.  

 

3 )  E X T E R I O R  O F  M A C H I N E  

Use only a damp cloth to clean the cooker.  The cooker is not watertight so 
should not be “washed down” with a pressurized hose.  Be particularly cautious 
of the temperature controllers when cleaning the cooker.   
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TROUBLE SHOOTING 
 

1. THE RED TEMPERATURE DISPLAY IS NOT ACCURATE 
The temperature controller coupled with the temperature sensor is a highly accurate 
control system. 

A.  Be certain that the “standard” for accuracy being used is a comparably accurate 
temperature instrument. 

B.  Be certain that at least ¾” of the tip of the temperature sensor is making continuous 
contact with the cooking product.  If it is not, it may be necessary to cook a larger 
batch size. 

If the controller is consistently inaccurate by the same differential, it may be possible 
that the calibration of the instrument has been altered.  Please call Savage Bros. for 
recalibration instructions. 

2. OVER COOKING / SCORCHING OF PRODUCT 
A. Check to see if the product is building up on the temperature sensor.  STOP the 

agitator and use a spatula to dislodge the clumped up product.  Be careful not to damage 
the tip of the sensor. 

B. Be certain that at least ¾” of the tip of the temperature sensor is making continuous 
contact with the cooking product.  If it is not, it may be necessary to cook a larger 
batch size. 

C. Reevaluate the programmed set-point of the KETTLE controller (see Item 3-A-2 
above).  If set too high, the bottom skin of the kettle may become too hot too fast.   
The ability to limit the kettle skin temperature is the core of the control of this 
machine.  By programming a kettle set-point of perhaps 50% higher than the batch 
temperature, you provide further cooking control, although the batch may take 
longer to cook.  The correct setttings can be determined by trial and error, as they will 
vary with confection recipes. 

D. Be certain agitator is operating and scrapers are properly touching bottom and walls 
of kettle.  It a scraper needs adjustment (high spot), remove the agitator from the 
motor shaft, place the scraper on a piece of wood for support, and tap with a 
hammer. 

3. OVER COOKING / TEMPERATURE CONTINUES TO RISE AFTER 
SHUTOFF 
The cooker is a highly efficient appliance.  It is possible that even after the heat has been 
turned off and water flushed, the amount of heat that is retained within the heating space 
below the kettle is sufficient to cause product to continue to cook.  Program a lower 
product and/or kettle set-point to turn off the heaters sooner (see Item 3 above). 
If the cooker is equipped with the optional Water-Flush feature, turn the water on sooner 
in the cooking process.  The faster the water flows, the faster heat will be evacuated. 
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WARRANTY POLICY 
 
Savage Bros. Co. machinery includes a warranty for a one-year period from delivery of 
equipment for all parts and for all labor performed in our shop.  Exceptions to this policy 
are: 

• Damage to equipment from improper usage. 

• Damage to equipment due to improper handling by freight carrier. 

• Local acquisition of parts or labor may be allowed under terms of the warranty but 
must be approved in full by Savage Bros. Co. before acquisition of parts or labor. 

PROCEDURE FOR OBTAINING REPLACEMENT PARTS 
UNDER WARRANTY 

1. Notify Savage Bros. Co. of part required. 

2. Savage Bros. Co. will invoice and ship the part to the customer based on the 
customer's established credit terms with us (i.e. net 30 or COD).  Savage will absorb 
the cost of standard ground transportation.  If priority transportation is requested, 
the customer shall be responsible for the cost difference. 

3. If Savage Bros. Co. requires the defective part to be returned for warranty 
examination, the customer will be so notified.  Upon receipt and inspection of the 
defective part, either a full credit for the invoiced replacement part will be issued 
under the terms of the warranty, or the customer will be advised as to the reason the 
warranty cannot be honored.  

4.  If the defective part is not required to be returned, the invoice for the replacement 
part will include the full credit. 

5. In most instances, parts are designed to be installed by the user.  At the option of 
Savage Bros. Co., it may authorize the customer to obtain local installation service 
assistance.  If necessary labor for part installation is determined to be warranty, 
Savage Bros. Co. will reimburse the customer for fair and reasonable charges. 

5.  Any acquisition of parts or labor directly by the customer will not be honored under 
the terms of this warranty unless approved in advance by Savage Bros. Co. 

 

It is the goal of Savage Bros. Co. to manufacture quality, reliable machinery.  Should a part 
failure occur, we pledge to expedite a solution as quickly as possible to minimize any 
inconvenience to the customer. 

 

 

 

 

 Manual 2410 Aug 2004 
 12



 

 Manual 2410 Aug 2004 
 13

 


	GENERAL CONCEPT OF OPERATION
	INSTALLATION
	OPERATION
	APPLY ELECTRIC POWER
	2.OPERATOR CONTROL PANEL
	A.POWER
	AGITATOR
	HEATING

	3.TEMPERATURE CONTROLLERS
	A.CONTROLLER USAGE
	1)PRODUCT/BATCH CONTROLLER
	2)KETTLE SKIN CONTROLLER

	B.PROGRAMMING THE TEMPERATURE CONTROLLER

	4.COOKING A BATCH
	A.LOAD THE KETTLE
	B.PROGRAM THE TEMPERATURE CONTROLLERS
	C.HEAT AND AGITATE
	E.  WATER-FLUSH AT COOKING CYCLE END
	F.UNLOAD THE KETTLE
	G.CLEANING THE COOKER
	1)KETTLE
	2)AGITATOR
	3)EXTERIOR OF MACHINE



	TROUBLE SHOOTING
	
	1.THE RED TEMPERATURE DISPLAY IS NOT ACCURATE
	2.OVER COOKING / SCORCHING OF PRODUCT
	3.OVER COOKING / TEMPERATURE CONTINUES TO RISE AFTER SHUTOFF

	PROCEDURE FOR OBTAINING REPLACEMENT PARTS UNDER WARRANTY


