
Braising Pans
Lower the lid on the braising pan during long

simmering operations: cut energy use by up to 50%.

The braising pan, or tilting skillet, is one of the most adaptable
appliances in the kitchen. Used for braising meat, boiling pasta
and frying bacon, the braising pan can pinch-hit for overworked
griddles, steam kettles, fryers, rangetops and even steamers.

Braising pans typically have thermostatic controls, so they don't
draw energy at a constant rate. Your braising pan may have a
rating of 40,000-120,000 Btu/hour or 6kW-18kW, but in normal
operation it probably uses about half that much energy as it
cycles on and off to maintain a constant temperature.

Your energy cost to operate a braising pan will depend on the efficiency of the unit, its
size and the way you operate it.

The FSTC has developed an ASTM standard test method for testing braising pans, and
has reports pending. You can get a customized look at what appliance energy is costing
you in your operation by contacting your PG&E Marketing Representative. If you want
to look at actual performance figures from our laboratory trials or our Production Test
Kitchen monitoring, check out the list of published Reports for a title that matches your
interests, or browse through the Abstracts for a more detailed summary.


