
 

   
 
 
  

 
 

Richmond, Va. – The Proctor Silex® Commercial 
Rice Cooker/Warmer is designed for heavy-duty 
use and prepares up to 60 cups of perfectly tender 
rice, as well as popular menu items like oatmeal, 
grits and Mac and Cheese. 
 
The unit’s one-touch operation takes the 
guesswork out of cooking rice to fluffy perfection. 
Food stays warm in the double-wall stainless steel 
unit and keeps contents fresh for hours. The 
hinged lid contains a condensation cup to collect 
water for mess-free serving, and the commercial-
grade nonstick interior makes cleanup easy. A 
measuring cup and paddle are included.  
 
It’s durability and reliability that makes Proctor 
Silex® Commercial products: Tested.Proven.® 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
                     
 

  Images of Proctor Silex® Commercial  
                    Products available online at:  

  http://commercial.hbps‐imagebank.com  
 
 
 

Heavy-Duty 60-Cup Rice  
Cooker/Warmer features  

 double-wall stainless steel 
construction  

 

Mess-Free Serving – Moisture cup collects 
condensation so it won’t drip on the counter or 
buffet line. 
 
Availability – Model 37560, Immediately 
 
Toll-Free Number and Web site: 
800.572.3331 
www.commercial.hamiltonbeach.com 
 
Media Contact: 
Mary Beth Perreault 804.418.8868 
marybeth.perreault@hamiltonbeach.com 
 

News: 
Go to www.commercial.hamiltonbeach.com 
and click on “News.”  

KEY FEATURES 
 
Heavy-Duty Commercial Performance –
Commercially rated and NSF listed. Cooks up  
to 60 cups of rice (30 cups uncooked). 
 
Heated/Lined Lid – Ensures even cooking and 
has a removable lid liner for easy cleanup.   
 
Insulated, Double-Wall Stainless Steel 
Construction – Holds in heat to keep contents 
moist and warm for hours.  
 
One-Touch Operation – Automatically shifts  
to warming mode after cooking. 
 
No Downtime – There’s no waiting time between 
back-to-back batches: cook, empty,  
load and press cook again.  

 
Proctor Silex® Commercial 
60-Cup Rice Cooker/Warmer 
 



 

   
 
 
  

 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 


