
INSTALLATION & OPERATION MANUAL 

FOR STOCK POT RANGE 

fil WARNING: IMPROPER INSTALLATION, ADJUSTMENT, ALTERATION, SERVICE OR MAINTENANCE

CAN CAUSE PROPERTY DAMAGE, INJURY OR DEATH. READ THE INSTALLATION, OPERATING AND 

MAINTENANCE INSTRUCTIONS THOROUGHLY BEFORE INSTALLING OR SERVICING THIS EQUIPMENT. 
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MODEL: PT-SP-1, PT-SP-2





INSTALLATION, OPERATION AND CARE OF 

STOCK POT RANGE 

GENERAL 

Stock pot ranges are designed for commercial use only and feature fast, efficient gas heat. 
Each burner is controlled by an adjustable gas valve. Heavy-duty, cast iron top grate(s) are 
easily removed for cleaning when cool. A grease drawer is provided to collect fat run-off; it 
opens to the front for inspection or drain-off. 

# of Orifice size 

Burners BTU 
Nat. LP 

1 80,000 
#32{<j>3.0mm) #47{<j>2.0mm) 

Model No. 

PT-SP-1

PT-SP-2  2 160,000 

THIS APPLIANCE IS EQUIPPED FOR NATURAL GAS. 

For Natural gas when equipped with No. #32(<j>3.0mm) drill size orifice. 

For LP gas when equipped with No.#47(4>2.0mm) drill size orifice. 
For conversion to LP gas see instruction plate on the appliance, see Page 10. 

INSTALLATION 
UNPACKING 

Regulator pressure 

Nat. LP 

5" 10" 

This stock pot was inspected before leaving the factory. The carrier assumes full responsibility for the 
safe delivery upon acceptance of the shipment. Check for possible shipping damage immediately after 
receipt. 

If the stock pot is found to be damaged, complete the following steps: 

1. Carrier must be notified within 5 business days of receipt.
2. Carrier's local terminal must be notified immediately upon discovery (note time, date, and

Who was spoken to), and follow up and confirm with written or electronic communication.
3. All original packing materials must be kept for inspection purposes.
4. The stock pot can not have been moved, installed, or modified.

Remove all packing material and protective plastic from the surfaces of the unit. Before 
installing, verify that the type of gas (natural or propane) and the clearance dimensions agree 
with the specifications on the rating plate which is located at the back of the stock pot. 

3 



Vapor Removal from Cooking Equipment







NOTICE







1. Take out the grate on the top. You can see the orifice is on front of the burner as below show.

2. As show, screw out the Nat. gas orifice [ ] counter-clockwise, then screw in the LP gas
orifice [ ] clockwise.

3. Change the pressure regulator spring kit to LP gas model, set at 10" W.C. (Water Column).

4. Turn pilot adjustment screw clockwise, then light standing pilot and adjust flame 1/4" high..





PI\TRI 
TM 

WARRANTY 

Patriot warrants its equipment against defects in materials and workmanship, subject to the following conditions: 

Patriot gas and electric equipment is warranted for one (1) year, effective from the date of purchase by the original owner. A copy of the 

original receipt or other proof of purchase is required to obtain warranty coverage. This warranty applies to the original owner only, and 

is not assignable. 

The stainless steel fry tank has a five (5) year limited tank warranty. If during the first year, the tank is found to have a leak and is 

verified by an authorized service company, the entire fryer will be replaced. During years two through five, a new tank will be given. 

Should any product fail to function in its intended manner under normal use within the limits defined in this warranty, at Patriot's 

discretion, such product will be repaired, replaced with a refurbished unit, or replaced with a new unit by Patriot, after defective unit has 

been inspected and defect has been confirmed. Patriot does not assume any liability for extended delays in replacing any item beyond 

its control. This warranty does not apply to rubber and non-metallic synthetic parts that may need to be replaced due to normal usage, 

wear or lack of preventative maintenance. 

This warranty covers products shipped into the 48 contiguous United States, Hawaii, and metropolitan areas of Alaska and Canada. 

Warranty coverage on products used outside the 48 contiguous United States, Hawaii and metropolitan areas of Alaska and Canada 

may vary. 

The following conditions are not covered by warranty: 

Equipment failure relating to improper installation, improper utility connection or supply and problems due to improper ventilation. 

Equipment that has not properly been maintained, damage from improper cleaning, and water damage to controls. 

Equipment that has not been used in an appropriate manner, or has been subject to misuse, neglect, abuse, accident, alteration, 

negligence, damage during transit, delivery or installation, fire, flood, riot, or act of God. 

Equipment that has the model number or serial number removed or altered. 

Equipment on which the security seal has been broken. 

If the equipment has been changed, altered, modified, or repaired without express written permission from Patriot, then the 

manufacturer shall not be liable for any damages to any person or to any property, which may result from the use of this equipment 

thereafter. 

This equipment is intended for commercial use only and this warranty is void if equipment is used in other than a commercial application. 

For warranty issues and technical support call Patriot Cooking at 888-585-9440. Please have your model number, serial number and 

proof of purchase ready.  

"THE FOREGOING WARRANTY IS IN LIEU OF ANY AND ALL WARRANTIES EXPRESSED OR IMPLIED INCLUDING ANY 

IMPLIED WARRANTY OF MERCHANTABILITY OR FITNESS FOR PARTICULAR PURPOSES AND CONSTITUTES THE ENTIRE 

LIABILITY OF PATRIOT. IN NO EVENT DOES THE LIMITED WARRANTY EXTEND BEYOND THE TERMS STATED HEREIN." 

Please register your product online at Patriotcooking.com 


