- 5 i r B EHRITEIES
ﬁ’ *‘ & ’* '!1 _‘Bnuthhenﬂ Please call us at 212-431-1998 (Fax: 212-966-3333)

- - or visit our website for the latest promotional items.

ReStaurant EqUipment - http://www.WinSupply.com
Upright Broilers Bjt&hg

Description
~Eu— Model Total BTU W x D x H Each
170 Single deck, 34" x 37" x 62" 4,870
" | infrared
E a 104,000 BTU
1 g1
1 " 171 Single deck, 34" x 37" x 74" 5,330
. - infrared with
3 w arming oven
ot 104,000 BTU
w 270 Double deck, 34" x 37" x 75" 7,820
— T = infrared
L_ i I‘ == 208,000 BTU
i (Shown 270) ‘ 171-40 Sectional match, 32" x 37" x 78" 6,220
Standard oven base, infrared w ith
FEATURES/BENEFITS 3 range oven and w arming oven
® Available in infrared and radiant ® Stainless steel front re g 136,000 BTU
sides and top ®* Round grids for great meat marking ® Two CO171-40 Sectional match, 32" x 37" x 78" 7,140
removable grids for easy cleaning ®* Removable grease col- Convection oven base, infrared w ith

lector ®* Washable stainless steel air filter ® Grease filtra- =
tion system for clean air intake ® High capacity in small -
footprint temperature - ready in 90 second (infrared only) ® ;
Schwank infrared burners (infrared only)

range oven and w arming oven
i 129,000 BTU

Sectional Match Broilers /&g

Description
Model Total BTU W x D x H Each
32B Sectional match, 32" x 37" x 72" 3,470
single deck, radiant broiler w . cabinet base
= 110,000 BTU
= = 32-40 Sectional match, 32" x 37" x 72" 3,990
ﬁ ° - single deck, radiant broiler w . standard oven
142,000 BTU
- 1V ~ C0O32-40 Sectional match, 32" x 37" x 72" 4,870
B i UL single deck, radiant broiler w . convection oven
g 135,000 BTU

FEATURES/BENEFITS

® Available in infrared and radiant ® Stainless steel front sides and top ® Round grids
for great meat marking ® Two removable grids for easy cleaning ® Removable grease
collector ® Washable stainless steel air filter ® Grease filtration system for clean air
intake ® High capacity in small footprint temperature - ready in 90 second (infrared
only) ® Schwank infrared burners (infrared only)

(Shown 32-40)

Radiant Salamanders - Sectional & 300-400 Range Broilers |/&/&

Model Description W x D x H Each

SECTIONAL RANGE
—w 32-30 Radiant broiler 32" x 18" x 35" 1,290

- L] i
Interpipe to range (range must be ordered w ith rear gas) 90
Stainless steel splasher rear 80
Sz s DXIH Wall mounting brackets in lieu of upright (add) 30
splasher Slope enclosure (required in some states) 480
(Shown 32-30) _. 300 & 400 SERIES RANGE
" ' S-36 Single unit 36" x 18" x 35" 1,390
FEATURES/BENEFITS Shith shekapiogh

* Stainless steel front, sides, bottom, and to 3 grid S-60 Single unit w. shelf 60" x 18" x 35" 1,500

14

L]
adjustable rack position * Two 20,000 BTU Eurners with
two controls ® Individually controlled burners

60"WX18’DX35'H

MBAFTA, TG, BRI, 258, PHRAR, BTAF,
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