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DCR36-2B24GM P R
36" Combination - 2 Burner & 24" Griddle Top

%% PRODUCT DESCRIPTION

# Stainless steel exterior including front, back
* sides, kick plate, back guard and over shelf

@' Heavy duty 12" X 12" removable, cast iron

top grates

: Oven temperature range between 175°F to
500°F

2\ 3/4" NPT rear gas connection and regulator
standard.

Two(2) chrome oven rack per oven standard,
multiple position oven rack guides

[mi] Enamel interior oven for easy cleaning.

Cooking Surface % 6" casters with lock for easy mobility.

() 3/4" Steel Plate.
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DETAILS &
SPECIFICATIONS
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Product Specifications

LPG

WORKING AREA 12"x24" & 24"x20"

BURNERS 2 2 1

SINGLE OUTPUT BTU 30000 BTU 28000 BTU 35000 BTU
NOZZLE # 52 53 49

TOTAL OUTPUT BTU 151000 BTU
GAS PRESSURE 10

GASTYPE LPG/NG

DCR36-2B24GM 381/10 36 4/5" 381/5"

399.63

Top View

3/4” NPT
GAS INLET

111/16”
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SANITATION Cc us

Conforms to NSF/ANSI7 (ETL)

PROUD MEMBER

CcFeEsa

Commercia | Food Equipment Service Association

NG

2 2 1
33000 BTU 28000 BTU 35000 BTU
41 43 38
157000 BTU
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485.43 52




