
Tomlinson soup kettles and warming equipment 
are known throughout the restaurant and  
commercial foodservice industry for their  
superior quality, construction and durability.

Optional transport collar 
makes for easy transporting 
of full food insert from  
kettle to storage.

22 colorful 
product cards 
included with 
each unit.

the Glenray® Kettle
The Glenray® Kettle is a 10.5 quart (9.9 litre) soup warming and holding kettle featuring 
adjustable temperature control and a stainless steel hinged lid. The Kettle is available 
in black or stainless steel. Each kettle is shipped with a stainless steel food insert and a 
stainless steel ladle. NSF listed for rethermalization. Kettle is 15" H and 13" diameter  
(381 mm x 330 mm).

     Ship Wt. 
 Model # Description Voltage Wattage lbs./kgs.

10.5 qt. 1021805 Black 120 400 15/7
10.5 qt. 1021806 Stainless steel                      120 400 15/7

    Ship Wt. 
Accessories Model # Description  lbs./kgs.

 1410867 Standard lid assembly  2/1
 1921850 Hinged split lid  2/1
 1910807 Stainless steel food insert, 10.5 qt.  4/2
 1921847 Collar, black   1/.5
 1921848 Collar, stainless steel   1/.5
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the Deluxe Frontier Kettle®

The top of the line in Tomlinson soup kettles and soup service equipment!
The Deluxe Frontier Kettle® will cook, heat, hold and warm soup and other hot 
food specialties. The unit is NSF listed for rethermalization and features fast heat-
up with 1250 watts, adjustable temperature control and indicator light. Each 
Frontier Kettle is shipped with an 8 or 12 quart (7.6 or 11.4 litre) stainless steel 
food insert, hinged lid and 22 colorful product cards. The kettle is available in 
120 or 240 volt. Kettle color options are black, red and brown.

    Dimensions Ship Wt. 
 Model # Color Voltage inches (mm) lbs./kgs.

8 qt. 1006845 Black 120 15 H x 14 D (381 x 356) 28/13 
 1006867 Black 240 15 H x 14 D (381 x 356) 28/13
 1006846 Black, with transport 120 15 H x 14 D (381 x 356) 28/13
12 qt. 1006856 Black 120 16 H x 14 D (406 x 356) 29/13
 1007683 Black 240 16 H x 14 D (406 x 356) 29/13
 1006858 Black, with transport 120 16 H x 14 D (406 x 356) 29/13

   Ship Wt. 
Accessories Model # Description lbs./kgs.

 1406804 Lid assembly, for 8 qt. 1/.5
 1406806 Lid assembly, for 12 qt. 2/1
 1906625 Stainless steel food insert, 8 qt. 3/1
 1906626 Stainless steel food insert, 12 qt. 4/2
 1908501 Collar, 8 qt. black 1/.5
 1908502 Collar, 12 qt. black 1/.5
 1406651 Transport collar, 8 qt. 1/.5
 1406654 Transport collar, 12 qt. 1/.5
 1908493 Soup ladle 1/.5
 1906614 Product name cards 1/.5

CB

Optional hinged, 
split lid makes 
service easier—
no need to fully 
remove lid!
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Everything you need to operate a successful foodservice 
establishment can now be found in one easy-to-follow 
catalog. Tomlinson Industries’ updated Foodservice Products 
Division catalog now includes both the foodservice product 
line and the C&K product line.
  
Tomlinson Industries is a leading manufacturer of high 
quality, durable equipment that delivers years of reliable 
service, including soup cooking and warming equipment, 
wood products, cast iron skillets and thermal platters. C&K 
products offer the solutions you need to comply with or 
surpass HACCP and other safety standards, including disposable 
and safety/work gloves, cutting boards, liners and 
matting. We can also create custom products to 
meet your specific needs.
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the Marston High Chair
Solid 3/4" oak high chairs with mortise and tenon frame construction and 
large contoured seat. Instant-release safety straps with crotch strap. Radius 
edges keep food from collecting. High chairs easily stack and store.

Dimensions: Depth: 19" (483 mm), Height: 29" (737 mm), Width: 18" (457 mm)
 Height to seat: 21" (533 mm), Height to arm: 26-3/4" (679 mm)

MARStOn WOOD PRODuCtS

Marston Wood Products are known throughout the 
industry for their superior construction and quality. 
Standard stain colors are FDA-approved; contact 
factory for custom colors.

C-30 Child’s High Chair

Child’s Booster Seat
Solid 3/4" oak with one-piece frame construction. Radius edges keep food 
from collecting. Booster seats are stackable with anti-skid rubber pads and 
are available with or without safety straps. 

Dimensions: Depth: 12" (305 mm), Height: 11" (279 mm), Width: 12" (305 mm)

     Ship Wt.
 Model # Description  Case Qty. lbs./kg.

 1016295 BC-9 CH Booster Seat, cherry finish 2 15/7  
 1016296 BC-9 N Booster Seat, natural finish 2 15/7 
 1017823 BC-9 RM Booster Seat, red mahogany finish 2 15/7 
 1016297 BC-9 W Booster Seat, walnut finish 2 15/7
 1016621 BC-91 N Booster Seat with straps, natural finish 2 17/8
 1018733 BC-91 W Booster Seat with straps, walnut finish 2 17/8
 1017826 C-30 BE W Booth Booster Seat, walnut finish 1 12/5 
 1018454 C-30 BE N Booth Booster Seat, natural finish 1 12/5 
 1016317 WH-3 N Wall Hanger, natural finish 1 2/1
 1016318 WH-3 W Wall Hanger, walnut finish 1 2/1

BC-9 Booster Seat

C-30 BE Booth Booster Seat

     Ship Wt.
 Model # Description  Case Qty. lbs./kg.

 1016298 C-30 BK Child’s High Chair, black finish 1 18/8 
 1016303 C-30 N Child’s High Chair, natural finish 1 18/8
 1016306 C-30 RM Child’s High Chair, red mahogany finish 1 18/8
 1016309 C-30 UF Child’s High Chair, unfinished 1 18/8
 1016310 C-30 W Child’s High Chair, walnut finish 1 18/8
 1017594 C-35 N Child’s High Chair, natural finish,  1 21/10
  36" (914 mm) tall for step-up dining
 1018774 C-35 W Child’s High Chair, walnut finish,  1 21/10
  36" (914 mm) tall for step-up dining
 1016509 JC-30 N Juvenile High Chair, natural finish, 1 18/8  
  without crossbar for children ages 2 and up
 1020522 C-30 KDN Child’s High Chair, natural finish,  1 15/7
  unassembled

 High chair parts
 1016742 C-30 Replacement Straps Kit 1 1/.5
 1916746 Label, WARNING, High Chair back 1 .5/.2
 1916745 Label, CAUTION, High Chair underseat 1 .5/.2
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Dishwasher-safe  
hinged lid assembly.

the Dual Food Warmer
Cook two soup products at one time with Tomlinson’s Dual Food Warmer featuring 
individual temperature control switches, dual heating elements, dual hinged lids 
and dual transport collars for easy transporting of food inserts. This unit has a sleek 
stainless steel exterior that’s easy to clean and perfect for front or back of the house 
operation. Each Dual Food Warmer is shipped with two 6, 8 or 12 quart (5.7, 7.6 or 
11.4 litre) stainless steel food inserts. Available in 120 volt only. The 6 and 8 quart 
Dual Food Warmers are NSF listed for rethermalization.

  Dimensions   Ship Wt. 
 Model # inches (mm) Wattage lbs./kgs.

6 qt. 1015046 16 H x 22 W x 12 D (406 x 559 x 305) 550 x 2 26/12
8 qt. 1014697 16 H x 22 W x 12 D (406 x 559 x 305) 550 x 2 26/12
12 qt. 1014788 16 H x 22 W x 12 D (406 x 559 x 305) 550 x 2 26/12

   Ship Wt. 
Accessories Model # Description lbs./kgs.

 1406804 Lid assembly, for 6 & 8 qt.  1/.5
 1406806 Lid assembly, for 12 qt.  2/1
 1906624 Stainless steel food insert, 6 qt.  3/1
 1906625 Stainless steel food insert, 8 qt.  3/1
 1906626 Stainless steel food insert, 12 qt.  4/2
 1415773 Transport collar, 8 qt.  1/.5
 1415770 Transport collar, 12 qt.  1/.5

Shipped complete  
with  

product cards.

  Dimensions   Ship Wt. 
 Model # inches (mm) Voltage Wattage lbs./kgs.

6 qt. 1015141 15 H x 13 D (381 x 330) 120 650 16/7
 1015739 15 H x 13 D (381 x 330) 240 550 16/7
8 qt. 1014403 15 H x 13 D (381 x 330) 120 650 16/7
 1015741 15 H x 13 D (381 x 330)  240 550 16/7
12 qt. 1014759   16 H x 13 D (406 x 330) 120 650 17/8
 1015740 16 H x 13 D (406 x 330) 240 550 17/8

    Ship Wt. 
Accessories Model # Description  lbs./kgs.

 1406804 Lid assembly, for 6 & 8 qt.  1/.5
 1406806 Lid assembly, for 12 qt.  2/1
 1908501 Collar, 6 & 8 qt. black  1/.5
 1908502 Collar, 12 qt. black  1/.5
 1906624 Stainless steel food insert, 6 qt. 3/1
 1906625 Stainless steel food insert, 8 qt. 3/1
 1906626 Stainless steel food insert, 12 qt. 4/2

the Frontier II Kettle®

The Frontier II Kettle® features fast heat-up and is NSF listed for rethermalization. 
The kettle has a durable powder-coated black steel shell, adjustable temperature 
control and hinged lid. It is shipped complete with a 6, 8 or 12 quart (5.7, 7.6 or 
11.4 litre) stainless steel food insert and product cards. The unit is available in 120 
or 240 volt. 

NSF’s Rethermalization Standards require an appliance to heat a test mixture from  
40°F to 165°F (4°C to 74°C ) within a two-hour period.
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