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BENEFITS OF INSULATED STEAM EQUIPMENT 

COMMON PROBLEMS CAUSED BY UNINSULATED EQUIPMENT LEGION SOLUTION WITH INSULATED EQUIPMENT 

Employee/inmate burns & time lost for treatment and recovery. Burns caused by hot equipment are virtually eliminated. 

Higher Worker's Compensation costs because of the frequency of burns. Burns caused by hot equipment are virtually eliminated. 

High liability potential from employee (or inmate) injury. Insulation reduces the risk of liability lawsuits initiated by employ-
ees or prison inmates due to burn injuries. 

Hiring and training of replacement or new employees because of burn Burns caused by hot equipment are virtually eliminated. 
injuries. 
Low production efficiency due to loss of heat into the kitchen and away Insulation keeps the heat in the food. Very little escapes into the 
from the food product. kitchen. Equipment operates more efficiently and food production is 

increased. 
Low operator efficiency. Uninsulated equipment conducts masses of With the heat conducting only to the food, not the staff, operator 
radiant heat to the ocerator and awav from food aroduction. efficiency is improved. 
Employee fotigue caused by heat from equipment. Cooler equipment = cooler kitchen = cooler employees who are 

less fatiaued and more efficient. 
High installation costs on the heavy air conditioning and exhaust require- Insulation reduces kitchen heat and the need for the installation of 
ments to remove heat from the kitchen. excessive air conditionina or exhaust svstems. 
High energy costs in heating the equipment and maintaining product Less energy is needed to maintain equipment and product tempera-
temperature and in removinq heat from the kitchen. ture. Qperatina eneray costs drop sianificantly, 

Foodservice equipment experts agree: 

• "Your workers comp administrator will appreciate the decrease in burn injuries and workers comp costs." 

• "Your utility company can attest to the benefits of insulation and the cost-savings that will accrue. " 

• "In any environment, but especially in correctional facilities where lawsuits are the order of the day, it is essential to re
duce the opportunity for employee or inmate injury and the resulting litigation. " 

• "Higher efficiencies in food production .. 

• " .. .. Can't believe the difference insulation makes ..... " 

We are proud of our reputation for pioneering product development and innovative, creative solutions. 

Don't be limited to the "same old" .... 

Turn to Legion's innovative, INSULATED alternatives. 

All Legion products are available with Prison/ Security Packages. 

Legion also manufactures a full line of heavy duty kettle tools for Correctional Facilities. 

Legion's Foodservice equipment product line for correctional facilities covers four major categories: 

• Steam Jacketed Kettles 

• Tilting Skillets / Braising Pans 

• The Skittle Multi-Functional Cooker 

• Coffee Kettles and Beverage Vats 
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