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Heating Element with Kettle Ring  

ElectroStove-20  Candy Stove 
Simple to operate 

and incredibly efficient 
 
Just plug it in, set the variable heat control, 
and turn out a perfect batch, time after time.   
All of our electric stoves feature:  
 Unique coiled heating system embedded 

in an insulation mantle shaped to fit the 
contour of the kettle. 

 A focused heating design to move 90% 
of the heat energy to the kettle. 

 Stainless steel construction 
 Special ventilation is not required 
 Will not heat up your kitchen 
 ETL certified to UL electric standards 
 ETL certified to NSF sanitation standards 

when used with a stainless steel kettle 

Shown with Stove mounted Digital Temperature Control Option.  
Best kettle size: 20”diameter x 11”deep. 

Both Copper and Stainless 
Steel 20” diameter Kettles 

can be used! 



 
 

 

Would you like an electric cooker, but 
this model is not quite the right size? 

 

Ask to see our Table-Top Cooker, or 
full featured  S-92 Electric FireMixer. 

Electrostove-20  
ETL Certified to UL Electric Standards &                                    

NSF Sanitation Standards (when used with a stainless steel kettle)  
      Model #0100 Model #0101 Model #0105 Model #0106  
Electric:   Voltage 50/60Hz 220-240 Volts 208 Volts 220-240 Volts 208 Volts  

                     Phase 3-Phase  3-Phase  1-Phase  1-Phase   

             Amperage 20  20  33  34   

  Maximum Output 7.2 KW  6.9 KW  7.2 KW  6.9 KW   

The Following items apply to all 4 models shown above: 

Batch Temperature Range   180 – 360 degrees Fahrenheit / 80 – 180 degrees Celsius  

Dimensions:            Height  26 in / 66 cm      

                  Outer Diameter  23 in / 58 cm      

Kettle Size:                Best  20” x 11”in (11gal) / 500 x 290 mm (41.8 L)       

             Maximum  20” x 16” / 500 x 400 mm     

Shi i W i ht 165 lb / 75 k

 1) Stainless Steel outer shell          4) Heating Element 
 5) ElectroStove Dish    12) Control Box    17) Leveling foot 

 

Cut-away view of  
ElectroStove 

Add Optional Temperature Control with Sensor 
Probe to create a COOKER with set-point 
alarm and automatic OFF/ON heat control 

Simple Controls 


