o C-SERIES RESTAURANT RANGE
Click here to buy now! Cenl'ral 1-866-285-1252 36" SERIES

RESTAURANT PRODUCTS

WHOLESALE EQUIPMENT & SUPPLIES

Standard Exterior Features C36D - 6 Open Burners, Standard Oven

- 36-1/2" wide open top with six (6) 28,000 BTU NAT (24,000 BTU LP)
PATENTED, one-piece cast iron, non-clog burners with Lifetime Warranty.

- Stainless steel front, sides and removable shelf.

- 4" Stainless steel front rail with closed, welded end caps

- Six (6) removable, cast iron grate tops (rear holds up to 14" stock pot)

- Removable, one-piece crumb drawer under burners

- Metal knobs w/ red stripe

- Hinged, lower valve panel

- Quadrant spring doors with ergonomic chrome handle

- 6" stainless steel, adjustable legs

Factory installed pressure regulator

Standard Oven Features (D)

35,000 BTU space saver oven with snap action thermostat adjustable for
175°F to 550°F

U-shaped heavy duty oven burner

Equipped with flame failure safety device

Large 26" wide X 26-1/2" deep oven with all oven cavity parts enameled
Four sides and top of oven insulated with heavy, self-supporting block
type rock wool with oven baffle assembly

2-position rack guides with one removable rack

v

(C36D shown)

BIDDING SPECIFICATION
The unit shall be a 36-1/2" wide, S-Series Restaurant Range with six (6) 28,000 BTU NAT (24,000 BTU LP) open top burners with six (6) removable
cast iron grate tops. The exterior of the unit shall be constructed of stainless steel and have a 4" stainless steel front rail with closed, welded end caps.
The unit shall have 8" stainless steel, adjustable legs. The unit shall come with a 22.5" high stainless steel flue riser with single shelf. The unit shall
come with a factory installed regulator.
C36D - The unit shall have a 35,000 BTU standard oven with snap action thermostat, adjustable from 175°F to 550° F. The interior shall be enameled
and measure 26" wide X 26.5" deep X 14" high, and includes 2-position rack guides with one removable rack.
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Models:

O C36D
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Dimensions -in (mm)
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Ranges WITHOUT Convection Oven Ranges WITH Convection Oven Ranges with Cabinet Base
Exterior . C.'I.GOK . D[_K?R [ Owen 314" Gas Comn. ErecTric
Mooew W T Dot | . ' . . . . e | Opewmg | Boriow | i ! .
o ' c D E F G H J K L M N 0 p Q R s
cwp | B 3400 | 2975 | 3100 | 10000 | 275 | 5050° | 22500 | 31000 | 6000 | [3700 | 15500 | 13000 | 2500 | 3025 | |
921y | (864) | (756) | (787) | (254 | (70) | (1511) | (572) | (78M) | (152) | | ) | (e | (30) | (64 | (768) |
Oven INTERIOR Crate Sie Cugic CRATED
Mook t T T 1 T T 1 Vowwwe WEIGHT
Wioth DePTH HesGHr Wioth Depth Hescur
360 1726007 | 2650° | 14007 | 4400° | 4550° | 48007 | 56Gcuft | 5350bs. |
| (660) | (673) | (356) | (1118) | (1158) | (1219) | 158cum. | 2427kg. |
UTILITY INFORMATION
BURNERS (BTUEACH) - For installation on combustible floors (with 6” high legs
GasType | T T or casters) and adjacent to combustible walls, allow 10
_OPmTop EURNER_ StanparD OvEn | ConvecTion Oven |
Matural 28K 35K 35K Creatante.
LP 2K 385K 35K - Clearance to noncombustible construction is 0” for all

Each unit has a 3/4", male, rear gas connection.

Minimum inlet pressure - Natural Gas is 7" W.C
- Propane Gas is 11" W.C.

- Each convection oven is standard 115/60/1 furnished
with 6’ cord with 3-prong plug. Total max amps is 5.9.

- Optional - 208/60/1, 50/60/1 phase. Supply must be
wired to junction box with terminal block located at rear.
Total max amps is 2.7.

- For installation on combustible floors (with 6" high legs
or casters) and adjacent to combustible walls, allow 10"
clearance.

- Check local codes for fire, installation and sanitary
regulations.

tops and bases.

If using Flex-Hose, the 1.D. should not be smaller than
the I.D. of the manifold of the unit to which it is being

connected.

If casters are used, a restraining device should be used
to eliminate undue strain on the flex hose.

Install under vented hood.

If the unit is connected directly to the outside flue, an
A.G.A approved down draft diverter must be installed at
the flue outlet of the oven.

OPTIONS AND ACCESSORIES

O Casters - all swivel - front with locks O Restraining device
Q 10" flue riser Q Extra oven racks
Q 3/4” quick disconnect with flexible hose -

complies with ANSI Z 21.69 (Specify 3ft,
4ft or 5ft.

Q Augxiliary griddle plates

1 Cabinet base doors (No charge)

Q Various salamander & cheesemelter
mounts available (Please contact
factory)

INTENDED FOR COMMERCIAL USE ONLY.
NOT FOR HOUSEHOLD USE.
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