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% 4 x 30,000 BTU open top burners

* 30,000 BTU standard oven

* 12" x 12" heavy-duty cast iron grates

* 4 3/4" deep back shelf and 2" front ledge
% 6" adjustable stainless steel legs
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% 1 pull-out crumb tray

* Rugged stainless steel front and aluminum sides

% Zinc alloy material knobs

* 250-550 degrees Fahrenheit for oven temperature

% Chamber interior size : 20 5/8" W x 25 7/8"D x 13 7/8" H
* ETL&NSF approval
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