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Cook/Chill Systems
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COOK/CHILL 
VERTICAL 
TUMBLE CHILLERS

MODELS: � P-TC-220
� P-TC-320

ITEM NUMBER __________________________________________

JOB NAME / NUMBER __________________________________

Cleveland Standard Features

■ Load capacity for up to 220 or 320 gallons of packaged
product.

■ All stainless steel construction throughout

■ Solid state controls for:

● Start/Stop

● Chill Cycle rotation

● Oscillation mode

● Cleaning cycle

● Digital temperature display

● 99-minute digital countdown timer

● Cycle completion light

■ Fully-insulated, large stainless steel, perforated rotating drum

51” or 65” diameter by 43” long, driven by a 
Eurodrive motor at 7 RPM.

■ Heavy-duty front loading door with water tight seal and
automatic safety lock.

■ Angled loading chute for product loading while drum is
rotating.

■ Choice of full drum rotation or oscillation mode.

■ Pre-piped, highly-efficient built-in “plate type heat-exchanger”
with back-flush cleaning feature.

■ Pre-piped, built-in 11/2 HP water circulation pump.

■ Large in-line basket strainer for chilled water loop to protect
heat-exchanger.

■ Automatic water fill with two selectable water level settings for
full and half product load.

■ Dependable air-powered solenoid valves.

■ Automatic dispenser for sanitizing solution.

■ Hot water connection for drum cleaning (No steam hookup
required).

■ Pre-piped for single point connections to utilities.

■ Available with left or right hand operating controls.

■ Accepted for use in USDA inspected facilities.

Options & Accessories

❐ Stainless steel chilled water re-use tank, mounted on top of
machine for space savings.

❐ Product landing table
❐ Conveyor for automatic product loading
❐ Right hand controls (left hand door hinging)

❐ Ice Builders
❐ Condensing Units for Ice Builders
❐ Ice Water Control Panel
❐ Lockable cover over controls

Shall be CLEVELAND Model P-TC-___, COOK/CHILL
VERTICAL TUMBLE CHILLER; All stainless steel 
construction; capacity for up to ___ gallons of product load;
fully-insulated ___” diameter by 43" long perforated drum;
built-in plate heat-exchanger; automatic dispenser for 
sanitizing solution; solid state controls for full drum rotation;
oscillation mode; cleaning cycle; digital temperature 
display; countdown timer; two water level set points; hot
water for cleaning. (No steam hook-up required.)

Short Form Specifications

Model P-TC-220 shown with optional Re-use Tank
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Litho in USACleveland Range reserves right of design improvement or modification, as warranted.
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DIMENSIONS

MODEL A B C D E F G H I
P-TC-220 98" 93" 63" 77" 53 1/2" 82" 107" 115" 64"
P-TC-320 109" 104" 63" 88" 62" 90" 116" 131" 80"

UTILITY CONNECTIONS

CHILLED CHILLED
WATER WATER COLD HOT AIR ELEC-

MODEL INLET RETURN WATER WATER INLET DRAIN TRICAL

P-TC-220 1 1/2" NPT 1 1/2" NPT 1" NPT 1" NPT 1/2" NPT 1 1/2" NPT 17 AMPS
75 GPM 30 GPM 30 GPM 1 CFM/65 PSI 30 GPM

P-TC-320 2" NPT 2" NPT 1" NPT 1" NPT 1/2" NPT 2" NPT 28 AMPS
80 GPM 30 GPM 30 GPM 1 CFM/65 PSI 30 GPM

SPECIFY LEFT OR RIGHT HAND DOOR HINGING

208V/
3PH/60Hz

(NOT TO SCALE)

MINIMUM CLEARANCE

FRONT 60"
REAR 24"
SIDE* 12"

* 36" for electrical 
access on one side











CLEVELAND RANGE, LLC.

Cleveland Range, LLC.
1333 East 179th Street
Cleveland, OH  44110

Phone: (216) 481-4900
Fax: (216) 481-3782

http://www.clevelandrange.com

TUMBLE CHILLER

Electrical Requirements

 Voltage
 Phase
 Amp draw
 Wire Size
 Check motor rotation

Water Requirements

1. Cold water supply (Potable)
 Line size
 Maximum water pressure
 Line strainers
 Pressure regulator
 Water quality
 Check for leaks

1. Chilled Water
 Line sizes (in and out)
 Drain size
 Check for leaks

Drain Requirements

 Line size

Steam Requirements

 Line sizes (in and out)
 Steam pressure
 Steam usage
 Check safety valve operation
 Check for leaks

Air Requirements

 Line size
 Pressures
 Check lubricator
 Check for leaks

Reuse Tank
 Inspect mounting and unions
 Check for leaks

Model no._______________
Serial no.________________

Comments:
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OPERATION INSTRUCTIONS FOR A
TUMBLE CHILLER/COOK TANK

Step 1 Open outer cover with Tumble Chiller/Cook Tank-120 – lift right hand cover
first

Step 2 Loosen large clamps at front of innter rotating drum and raise door of drum
to the open position

Step 3 Start each operation with a Power “OFF”

SELECT

OFF                               Cook/Chill
To Time

CHILL                          Cook/Chill
                                      with Probe

Step 4 To Start: Turn Power Switch “ON” or pull out Red Emergency Stop Button

Step 5 Begin chilling cycle by

A. Set Select switch to chill
B.  Push green button marked Tank Run:

This begins the filling of the Cook/Chill Tank with water up to
chill water low level probe.

C. After tap water rises past the lower water level probe the water pumps
come on – circulating pump moves the water from the chill tank through
the heat exchanger while the chilled water pump moves water from the
ice builder to the shell side of the heat exchanger.

Step 6 Load in up to 60 gallons for TCCT-60, or 120 gallons for TCCT-120 of hot
pumped kettle cooked product in casings. Close the inner perforated drum
cover by releasing the latch located on the right hand side of the cover. Secure
all large clamps at front edge of the inner rotating drum.

Step 7 Close outer tank cover beginning with the left hand cover (TCCT-120).

Step 8 To start rotation of inner drum push green cylinder rotation button to
ROTATE. Green light will turn on.

A. CHILLER FOR KETTLE COOKED FOODS:
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CYLINDER ROTATION

ROTATE            STATIONARY

Step 9 A. Observe actual tank water temperature by digital readout located lower
right hand on the Chart Recorder.

NOTE:  Water temperature set control is by passed.
B. The water in tank is constantly recorded by the green pen in the

Temperature Recorder.
C. Depending on product viscosity, it will take from 30-75 minutes to cool

down the product from 165° to 40°F once the drum has started rotating.
The red light will come on to show the tank cooling water is at 40°F. This
usually means the product is 2-3° higher in temperature, but it is best to
check several casings in each batch to establish a base line for this type of
temperature correlation.

      D. The chill cycle will continue until it is turned off.
IMPORTANT: A safety interlock is built into the system. Opening the
cover will stop functions at once. Close the cover and rotation resumes.
No other functions are effected by this safety interlock.

Step 10 To stop the chill cycle and remove chilled casings to refrigerate storage:

A. Stop drum rotation – Push Yellow STATIONARY Button. The drum will
continue to the proper horizontal open point.
Yellow STATIONARY Light goes on when the drum is in the proper
position to open.

B. Terminate chill cycle (pumps stop) by one of two methods:

1. If more food is going to be chilled – stop pumps by pushing in the
Tumble Chiller Emergency Stop button. This will save chilled water
for the next batch.

2. To empty water from the tank, if there is no more food to chill,
turn select switch to OFF.
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SELECT

OFF                               Cook/Chill
To Time

CHILL                          Cook/Chill
                                      with Probe

Step 1 Open outer cover beginning with right hand cover first (Tumble Chiller/Cook
Tank-120)

Step 2 Loosen large clamps at front of inner rotating drum and raise door of drum
to the open position, will lock into place with a right hand catch.

Step 3 Start each operation with Power OFF

SELECT

OFF                               Cook/Chill
To Time

CHILL                          Cook/Chill
                                      with Probe

Step 4 To load cook tank:

A. Place single narrow rack in center of drum bottom – the prongs will fit
into the drum holes.
Place 1-2 rows of vacuum bagged product along each side of the divider.

B. Place larger rack with risers (risers facing upward) as the next row and
load product on rack.

NOTE: Do not overlap the product. It should be a single layer.
C. Place the next rack and load product.

Blue

B. COOK TANK FOR OVERNIGHT COOKING USING MEAT PROBE.
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D. Place hold -down rack slightly above the last load of product. Hold -down
rack has locking pins. Push pin through drum perforations to secure in
place.

Step 5 To put meat probe in product:

A. Wash probe with alcohol swab.
B. Insert meat probe through large hole in cook tank and through hole in

drum.
C. Before putting last rack in place, put a second bag around the largest roast.
D. Puncture the vacuumed bag of the largest roast with the probe. The tip of

the probe must be in the center of the muscle.
NOTE: Avoid getting the probe near a bone or fat clod.

E. Gather the second bag around the meat probe wire. Secure tightly with a
wire tie or string. Place the bag through the opening of the two grids so the
opening of the bag extends above the water line. This prevents meat juices
from getting into the water bath.

Step 6 Check the Main Control Power is “ON”.

WARNING: Be sure the yellow STATIONARY light is on. DO NOT push ROTATE.

Step 7 Set water level switch to MEDIUM or FULL LOAD.

IMPORTANT: The water level must completely cover
the cook-in-casing products or incomplete cooking will
occur.

Step 8 Check to be sure the red emergency stop button is pulled out on the control
panel.

Step 9 To set cooking cycle: Set select switch to COOK/CHILL WITH PROBE.

Step 10 Set required process time

NOTE: Maximum timer setting is 99 hours 59 minutes.

Control

Power
Off       On

Cook

Medium Full
Load Load
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A. Press P1 to bring up 0000 on display.
B. Press button under each 0 to display a number for that digit.
C. Press (E) for Enter.
D. Press (R) for Recall to display set time. Timer will clock down to 0000.

Step 11 Set probe temperature set point.  Push  ↑↑↑↑ or ↓↓↓↓ buttons to change temperature
setting.

Step 12 Set cook tank water temperature:  Push  ↑↑↑↑ or ↓↓↓↓ buttons to change/set
temperature setting approximately 5-7°F higher than probe temperature set
point.

Step 13 Start cooking cycle by pressing green button marked RUN. After cook cycle
is finished, the chill cycle starts. The hot water is dumped for 5 minutes, cold
tap water refills to high water level, and cooling cycle begins and runs until
operator shuts down system.

Step 14 To drain tank, turn Select switch to off.

Step 1 Follow instructions for Step B

Step 2 Set cook tank water temperature set point: Push ↑↑↑↑ or ↓↓↓↓ buttons to set
temperature approximately 5-7°F higher than the required product
temperature. Push until            display Control, Push ↓↓↓↓ to lock temperature in
place.

Step 3 Start cooking cycle by pressing green button marked “RUN”.

Step 4 Observe green pen for water temperature in tank. When water temperature
is reached, timer will clock down to “0”; the unit will automatically go into
the chill cycle and continue until the unit is turned off the unload.

NOTE: Put finished product into food bank as soon as possible after
unloading.

Step 1 Determine if drum shall rotate or stay stationary and press green or yellow
push button.

D. COOK TANK FOR RETHERMALIZING OR COOKING –IN-CASING SUCH AS
EGGS AND FLAKED POTATOES:

C.  AS COOK TANK FOR OVERNIGHT COOKING TO TIME AND TEMPERATURE
WITHOUT MEAT PROBE:
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CYLINDER ROTATION

ROTATE            STATIONARY

IMPORTANT – If in “ROTATE” remove all hold down grids before loading.
Disregard Step 4, Section C.

Step 2 Set controls as listed in steps 1-12, Section B

1. This function is provided when partially frozen meat or poultry products are to be
cooked overnight. A soak or thaw period is provided by circulating tap water for a
fixed time period before the cook cycle begins.

2. Set up the tank and controls by following:

SECTION C: Cook tank for overnight cooking to time and water bath temperature
without meat probe.

Step 1 Start soak cycle with yellow push button marked:

REMEMBER: Time does not begin until water level reaches
set point.

Step 2 Set soak time by putting in time (hours and minutes) at timer marked:

A. Press P1 to bring up 0000 on display.
B. Press button under each 0 to display a number for that digit.
C. Press (E) for Enter.
D. Press (R) for Recall to display set time. Timer will clock down to 0000.

When the soak cycle times out the cook cycle will begin.

Soak Timer Settings:

Small (up to 2” thick) – 1 hour soak.

V. SOAK TIMER

W. SOAK TIMER

E. USE SOAK CYCLE WITH COOK TANK OVERNIGHT COOKING:
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Medium (2” to 5” maximum thickness) – 2 hours soak.
Large Roasts (5” to 9” thick) – 3 hours soak.

Step 3 See steps 9-14

1. On the inside of the cook tank, there is an intake strainer for the circulating water
pump. This should be checked daily to make sure it is clean. Power wash if there is a
grease build-up. If the unit cannot be power washed (not available), it may be
necessary to pull the drum out.

2. Keep probes clean – water temperature probe and water level indicators (white discs).

3. For removal of inner drum on tumble chiller make sure it is the “UP” position.
Remove the two (two) bolts on the right-hand side, push center knob of the pin,
remove pin, and carefully life the basket out of the tank.

When reinstalling basket, line up holes on the basket shaft and the stub shaft. Push center
knob of pin and insert pin into holes.

NOTE:   If the pin does not go in easily, the holes are not properly aligned.
   DO NOT FORCE.

Install the bolts and make sure they are tight.

 F. CLEANING INSTRUCTIONS FOR TUMBLE CHILLER:
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PREVENTIVE
MAINTENANCE

TUMBLE CHILLER

A. MAIN CONTROL PANEL
Weekly
- Check complete operation
- Should never spray with water.

B. DRIVE COMPONENTS
Weekly
- Check for loose hardware.
- Inspect motor mounting bolts.

C. DOOR
Weekly
- Check for proper operation of safety latch.
- Check for gasket wear and proper care

D. MOTORS
Monthly
- Check motors for dirt and grease.
- Check mounting bolts.
- Lubricate per manufacturer’s instructions.

E. WATER TEMPERATURE
Weekly
- Check water temperature.
- Must reach 34 degrees.
- Compare actual temp to read outs

F. CHLORINE DISPENSER
Weekly
- Check supply tubing for signs of leakage.
- Check if chlorine container is full.
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TUMBLE CHILLERS

P-TC-220CC & 320CC
• Check chiller for proper cleaning practices
• Check inside control panel for moisture and signs of corrosion
• Check for any loose wiring
• Check all switches and lamps
• Check for signs of wear or abuse
• Check the door hinges, gasket, door latch, and safety lock
• Check all drive components for loose hardware
• Spin drum checking for any play or drag.
• Check drive chain for signs of wear and lubricate
• Check the operation of water circulation pump
• Clean & lubricate pump motor, check for loose mounting bolts
• Check air supply  (90psi clean dry air)
• Check air regulator and blow off, listen for and address any leaks
• Check chill water inlet and returns lines for leaks
• Check chill water return basket strainer ( #1 reason for slow chill

times)
• Check hot and cold potable water inlets, clean strainers if needed
• Check complete operation, (chilling-cleaning- chlorine pump- reuse

tank, drain)
• Chilling temperature 34°°°°F (most products 40 to 60 min.)
• Check the operation of Ice Water Control Panel in conjunction with

chiller
• Check ice water supply  (Ice builder & pump package or Glycol

system)
• Flush heat exchanger if needed
• Check operation of chart recorder & temperature read out
• Check the drum support wheels for wear.

PTC120-CC
• Make sure tank is being cleaned properly
• Check control functions, switches, lamps, read outs, chart

recorders
• Check inside control panel for signs of water damage and corrosion
• Check meat probe cable for signs of wear
• Check lids springs, basket latches (Adjust if needed)
• Check all motor mounting bolts
• Lubricate motor per factory specs.
• Check all Hot and cold water connection for leaks
• Check all in line strainers for debris
• Run operational test
• Check water fill system
• Compare actual temps with read out temps.
• Check meat probe operation
• Check safety valve operation
• Check drain operation
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