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WARRANTY
RESIDENTIAL: REH

ASSUMES NO TTABITTTY FOR PARTS
OR TLABOR COVERAGF. FOR
COMPONENT FATTLURE, FACTORY
DEFECT OR ANY OTHER DAMAGES
FOR UNTTS INSTALTED IN
NON=-CONMMERCTAL FOODSERVICE, OR
RESTDENTTAL APPTICATIONS.
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FEATURES AND SPECIFICATIONS

* 30,000 BTU OPEN TOP BURNERS

* (4) 20,000 BTU U-SHAPED BURNERS FOR
GRIDDLE MODELS

* 30,000 BTU OVEN WITH TUBE STYLE BURNER
* 250-550 DEGREES FAHRENHEIT TEMPERATURE
RANGE

* DUAL OVEN RACKS WITH 4 RACK POSITIONS PER
OVEN COMPARTMENT * HEAVY-DUTY CAST IRON,
LIFT-OFF GRATES

* HEAVY-DUTY PULL-OUT CRUMB TRAY

* HEAVY-DUTY 67 ADJUSTABLE STAINLESS STEEL
LEGS
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RESTAURANT EQUIPMENT HAWAIL

QuaLity COMMERCIAL EQUIPMENT FOR RESTAURANTS & BARS
VisiT OUR ONLINE STORE FOR PRICING & INFORMATION ON
EouipMENT, FOOD TRUCKS & OURCOMMISARY KITCHEN
808-845-5052

TECcHNICAL DATA

Proburet WEIGHT 397 LBS.

. N ) o NON-COMBUSTIBLE SURFACES, ALLONG 67 OF CLEARANCE
SHIPPING DIMENSIONS 41°x417x48 : .
ON THFE SIDES OF THE OVEN RANGTE, AS WELL AS A 6
i RANGE UNDERNEATH A VENTILATION HOOD THAT COR-
Power (BTU) 170,000
RESPONDS WIHT TOCAL AND NATIONAL CODES.

INSTALLATION

*3/4” REAR GAS CONNECTION CONFIGURED TFIR AREAS

CCoomnosuner | CwrloxGuess T

*MANUAL GAS SHUT-OFF VALVE AND GAS PRESSURE REG-

Powzr NarvraL Gas/Lioum PrRoPaNE
ULATOR MUST BE INSTALLED FOR SAFETY AND EASE OF
ToTal, BURNERS 4
KNOB STYLE MeTar
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