
STANDARD FEATURES
•Two piece lift off 32,000 BTU/hr. burners
•Heavy duty removable, 12" x 12"cast-iron grates
•Manual gas control valve for each burner
•Stainless steel pilots for instant ignition on
 each burner
Full-width removable stainless steel crumb tray
 for easy cleaning
•4" adjustable inset legs
 (12" to 48" models)
•Die-cast, red control knob
•Available in several widths from 12", 24", 36",
 48", and 60"
4" back riser
•Two year limited warranty, parts, and labor

OPTIONAL FEATURES
• Stainless steel stands
• Casters for stands
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Subject to change without notice

*Shipping weight includes packaging and is approximate.

COMBUSTIBLE WALL CLEARANCES:

For use only on non-combustible ʜoors. Legs or casters are required, or 2” (51) 

overhang is required when curb mounted. Clearance from non-combustible walls is 0”. 

When unit is placed next to combustible walls, clearances must exceed 12” (305) from 

sides, and 4” (102) from rear. 

Commercial cooking equipment requires an adequate ventilation system. For additional Commercial cooking equipment requires an adequate ventilation system. For additional 

information, refer to the National FIre Protection Association’s standard.

NFPA96 “Vapor Remocal from Cooking Equipment.”

(NOTE: For North America only)
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