
• 	 Stainless steel sides and  
front valve cover

•	 80,000 BTU burner

•	 Stainless steel tubing for pilots 
and pilot tips per burner ring

•	 Each burner is equipped with  
two continuous pilots

• 	 Two manual controls to  
operate the inner and outer  
rings independently

• 	 Removable drip pan 

• 	 3⁄4"  NPT rear gas connection  
and regulator standard

• 	 Adjustable legs

STANDARD FEATURES

Gas Stock Pot Ranges
The professional line of gas cooking equipment from CULITEK is a must have 
for any foodservice commercial kitchen. Our stock pot ranges are constructed 
of attractive, corrosion-resistant stainless steel. The heavy-duty cast iron top 
grates are designed with a cast iron grease trough on each blade, and a built-in 
bowl that allows grease to flow in the proper zone. The convenient small footprint 
and low-profile design makes these the perfect match to the demands of batch 
cooking of soups, chili, stocks, stews, pastas, sauces, and other delicious dishes. 
cETLus Listed and ETL Sanitation, these units are backed by a 1-year warranty.

Standard Features

•  	Durable stainless steel construction

•  Heavy-duty cast iron three-ring  
burner rated at 80,000 BTU

• 	Each burner is equipped with two 
continuous pilot lights

•  Stainless steel tubing for pilots and  
pilot tips per burner ring

•	 Full-width removable stainless  
steel drip pan for easy cleanup

• 	3⁄4" NPT rear gas connection and  
pressure regulator

•	 Adjustable legs create the ideal 
working height and accommodate  
uneven surfaces

Stock Pot Range Configurations

• 	18" stock pot ranges with 3-ring  
burner assembly for maximum  
heat output

•	 80,000 BTU

•  Two manual controls to operate the  
inner and outer rings independently

•	 Lift-off, heavy duty 17/8" thick cast  
iron top grate

•	 Field convertible to liquid propane (LP)  
with included conversion kit

Attention CA Residents
PROP 65 WARNING

This product can expose you to chemicals, including lead, 
which are known to the State of California to cause cancer, 
birth defects, or other reproductive harm.

For more information, go to 
www.P65warnings.ca.gov

MADE IN CHINA

RESIDENTIAL: Culitek assumes no liability for parts or labor coverage for component failure, factory defect or any other damages for units installed in non-commercial foodservice or residential applications. 

For Culinary Professionals
Models:	� TEKSP-1-NG/LP, TEKSP-1L-NG/LP,  

TEKSP-2-NG/LP, TEKSP-2L-NG/LP

1
YEAR

WARRANTY
Parts & Labor

Gas Stock Pot Ranges
A Professional Line of Commercial Cooking Equipment

TEKSP-1-NG/LP TEKSP-2-NG/LP

TEKSP-1L-NG/LP TEKSP-2L-NG/LP



Total BTU 80,000 160,000 80,000 160,000

Number of Burners 1 2 1 2

Exterior Dimensions 18" x 209⁄10" x 224⁄5" 18" x 417⁄10" x 224⁄5" 18" x 209⁄10" x 179⁄10" 18" x 417⁄10" x 179⁄10"

Net Weight 106 202 104 198

Gross Weight 119 221 117 221

Gas Type NG LP NG LP NG LP NG LP

Intake-Tube Pressure
(in.W.C.) 4 10 4 10 4 10 4 10

Per BTU B.T.U./h 40,000 40,000 40,000 40,000 40,000 40,000 40,000 40,000

Regulator 4" w.c. 10" w.c. 4" w.c. 10" w.c. 4" w.c. 10" w.c. 4" w.c. 10" w.c.

Shipping Dimensions 21" x 24" x 25" 21" x 46" x 25" 21" x 24" x 21" 21" x 44" x 21"

	 	   
  
STOCK POT RANGE	 TEKSP-1	 TEKSP-2	 TEKSP-1L	 TEKSP-2L	
  	

Gas Stock Pot Ranges Specifications

TEKSP-1-NG/LP, TEKSP-1L-NG/LP, TEKSP-2-NG/LP, TEKSP-2L-NG/LP

A Professional Line of Commercial Cooking Equipment

TEKSP-1-NG/LP TEKSP-2-NG/LP

TEKSP-1L-NG/LP TEKSP-2L-NG/LP

Heavy-duty burners Stainless steel legs Stainless steel drip panStainless steel knobsCast iron top grates


