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GRIDDLES with OPEN BURNERS  GASTYPE: B NATURAL [ LP

AR24-12G20B AR36-24G20B
AR48-36G20B AR60-48G20B

STANDARD FEATURES i
e Stainless steel exterior.

e Two 32,000 BTU/hr. no-clog open burners for easy cleaning.

o Polished steel griddle plate in 1" thickness.

e One “U” shaped 30,000 BTU/hr. burner for every
12" of griddle surface for even cooking.

e Comes in a variety of widths from 24", 36", 48", and 60"
all with 21" cooking depth.

e 3" wide stainless steel grease container and a large grease Model Shown AR24-12G20B
pan.

e 4" adjustable height legs included.

e Two year limited warranty, parts and labor.
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GRIDDLES WITH OPEN BURNERS
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Shipping Weight ~ Optional Stainless Steel Shelf
(kg) Model Lbs. (kg)

AR24-12G208B

24" (610)

32" (813)

13" (330

2

94,000

(28) | 289 ESS-24 47 @)

AR36-24G20B

36" (914)

13"

124,000

AR48-36G208B

48" (1219)

154,000

AR60-48G20B

60" (1524)

(
32" (813)
32" (813)
32" (813)

)

(330)
13" (330)
13" (330)

4
5
6

184,000

(131)
(36) | 360 | (164) | ESS-36 54| (24)
(56) | 527 | (239) | ESS-48 72 | (33)
(54) (357) (45)

54 787 ESS-60 99 45

EHE

OPTIONAL

e Stands (shown with optional casters)

Specify type of gas and altitude if over 2000 feet.

Please specify gas type when ordering.

COMBUSTIBLE WALL CLEARANCES:

For use only on non-combustible floors. 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. Radiant broilers
for non-combustible locations only.

Commercial cooking equipment requires an
adequate ventilation system. For additional
information, refer to the National Fire Protection
Association’s standard.

NFPA96 “Vapor Removal from Cooking Equipment.”
(NOTE: For North America only)

NMFCCODE: 25970-2 Class: 85

Shipping weight includes packaging and s approximate.

MANIFOLD PRESSURE

NATURAL GAS | PROPANE GAS | MANIFOLD SIZE
50" W.C, 100" W.C. 3/4" (19MM)
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