CULITEK t; Restaurant Ranges

A Professional Line of Commercial Cooking Equipment

Models: CULGR-24-NG, CULGR-36-NG, CULGR-60-NG,
CULGR-3624-N G, CULGR-6024-NG For Culinary Professionals

STANDARD FEATURES

Constructed of heavy-duty,
stainless steel front, back riser,
shelf and feet

All steel oven interior with a
porcelain oven liner

Thermostat range of 250°F to
550°F

Each 30,000 BTU burner has its
own 12"x12" removable cast iron

grate
-36- CULGR-6024-NG
CULGR-36-NG ‘ Standing pilot light design
provides a ready flame when
Restaurant Ranges =
The Professional line of cooking equipment from CULITEK is a must have for any Equipped with a flame failure
foodservice commercial kitchen. Restaurant Ranges provide excellent performance safety device
day in and day out and are the workhorse that you can rely upon. Its rugged stainless
steel exterior provides durability and consistent performance. Each 30,000 BTU burner Comes with two removable and
has its own 12" x 12" removable cast iron grate with standing pilot light and individual adjustable racks
control knob for quick, instant lighting. With a variety of sizes and configurations, . .
you can be confident that there is a range available for your needs and your budget. 3/4" rear NPT gas connection

ETL and ETL Sanitation Listed, these units are backed by a 1-year parts and labor

6" stainless steel legs
warranty.

Top Burners Oven Features
+ 30,000 BTU/hr top burners with - 30,000 BTU oven burner
lift-off heads + Removable crumb tray for easy cleaning
* 12" x 12" cast iron top grates are + Two removable and adjustable racks are
removable for easy cleaning included per oven

and maintenance Parts & Labor

» Spring loaded oven door with cool-to-touch

« Each burner has an individual stainless steel handle
standing pilot light and control . ) o
knob for quick, instant lighting « Field convertible to Liquid Propane (LP)
+ Equipped with a flame failure Oven Configurations (SERTE,
safety device - : W oapn "o
* Ranges available in 24", 36", and 60" sizes A =
with 4, 6, and 10 open-top cast iron burners. Y S us SN I%e
Construction » The range/griddle combinations provide the
+ Stainless steel front, backriser, and shelf mos?t optlmum"cooklngPgrformance and are
o ] available in 36" and 60" sizes. Attention CA Residents
» The interior of the oven is constructed of . _— .
all steel with a porcelain oven liner » The combo units feature a 34" thick griddle PROP 65 WARNING
. P plate with @ manual control and a 24" wide This product can expose you to chemicals, including lead,
* Adjustable thermostat from 250°F-550°F cooking area. With its deep cooking area bit dfect.o ohet reproductv harm. oo "
- 6" stainless steel adjustable legs and a 5" front ledge, these ranges provide o Deammas s
Www. warnings.ca.gov
* 24%/4" high stainless steel back riser plenty of room to work.

3/s" rear NPT gas connection e

RESIDENTIAL: Culitek assumes no liability for parts or labor coverage for component failure, factory defect or any other damages for units installed in non-commercial foodservice or residential applications.



CULITEK L‘; Restaurant Range Specifications

A Professional Line of Commercial Cooking Equipment
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GAS RANGES CULGR-24-NG CULGR-36-NG CULGR-60-NG CULGR-3624-NG  CULGR-6024-NG
Total BTU/hr 150,000 210,000 360,000 130,000 280,000
Number of Burners 4 6 10 2 6

Number of Ovens 1 1 2 1 2

Griddle Size - - - 24" 24"

Crumb Trays 1 1 2 1 2

Overall Dimensions (in) 24"W x 32'/2"D x 60"H | 36"W x 327/2"D x 60"H | 60"W x 32'/2"D x 60"H | 36"W x 32/2"D x 60"H | 60"W x 32'/2"D x 60"H
Oven Cavity Dimensions (in) | 20"/2"W x 26"D x 14"H | 26%4"W x 26"D x 14"H | 263/4"W x 26"D x 14"H | 26%4"W x 26"D x 14"H | 26%/4"W x 26"D x 14"H
Net Weight 291 390 617 403 683

Gross Weight 365 456 785 515 810
Shipping Dimensions (in) 28"W x 40'D x 47"H | 41"W x 40"D x 47"H | 66"W x 40"D x 47"H | 41"W x 40"D x 47"H | 66"W x 40"D x 47"H

*All models field convertible to Liquid Propane (LP)



