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©RESTAURANT EQuUIPMENT HAwAI

THIS COMMERCIAL RANGE IS EQUIPPED WITH 4
BURNERS AND A SPACIOUS OVEN, MAKING IT THE
MOST VERSATILE PIECE OF EQUIPMENT IN YOUR
KITCHEN. EFFORTLESSLY BOIL, Sl\U'l'l”,, SIMMER, AND
PERFORM A VARIETY OF OTHER COOKING TASKS
ATOP THE HEAVY- DUTY CAST IRON GRATES. THE
GENERAL-PURPOSE OVEN PROVIDES A CONVENIENT
WAY TO WARM OR BAKE FOODS.
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RESTAURANT EQUIPMENT HAWAII

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

INSTALLATION

INSTALL THE COMMERCIAL RANGE ON AND
AROUND NON- COMBUSTIBLE SURFACES, ALLOWING
6" OF CLEARANCE ON THE SIDES OF THE RANGE
AND 6" OF CLEARANCE FROM THE BACK OF THE
RANGE. INSTALL UNDERNEATH A VENTILATION
HOOD THAT CORRESPONDS WITH LOCAL AND NA-
TIONAL CODES.

*3/4" REAR GAS CONNECTION CONFIGURED FOR
AREAS AT AN ALTITUDE LESS THAN 2,000 F1

*MANUAL GAS SHUT-OFF VALVE AND GAS PRES-
SURE REGULATOR MUST BE INSTALLED FOR SAFETY

PLaAN VieEw AND EASE OF SERVICING
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