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4" i Construction: Heavy Duly 12 Gauge Steel Interior {T00% welded
& inspected seams) Tubular Steel Frame, 22 gauge stainless sleel
gn exleriorn, Mineral Wool Insulation- rated 1200 degrees F. (contains
] no asbestos or Fiberglass)
Rl Tl Electrical; 770 Valts, 60HZ. Single Phase, 15 Amp - AVOID NON-
.-" GROUNDED EXTENSION CORDS
5 112" SRR
Eﬁg h Gas Burner: 5,000 8T Burnar with Electronic ignition,
"-‘_ avaitable in LP or Natural Gas
________ oo o o Firebox: Two (2] regular Freplace size log will last for up fo 6 hours of
cooking, Afr over firebox circulalion
m Temperature Range: Thennostat confral range 100 degrees F o
328 degrees F
Upper Limit Control Switch: Exira Safety Fealure
Dial Thermometer: 2 1/2" Diamotor.
=24 18— % 16"
Heavy Duty Foot Switch: Rolissane Advance.
Casters: Four {4) Heavy Duty, ETL Approved.
20 172"
Convection System: One (1) 1/4 HP mofor with 10" fan blade
provides a mix of both heat and smoke Tor product consistency.

Flue: 4" dhiameter
Grease Drain: 27 Pipe with 2" Ball Valve.

Weight: 7860 lbs, uncrated

Rotisserie: 15 Racks, 12" X 36", 45 S5q. Ft. Cooking Surface.
Mickel-chrome (stanless avasable al exira cost) Removable for easy
cleaning.

A
(n Gllb Rotisserie Drive: Heavy Duty 1/4 HP Motor - long lasting chain dnve
Lo ey system ulilizing gear reduction
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