










Double Convection Oven with Wheels 
Great for high volume operations and peak cooking periods. 
 

➤ Saves valuable space - two ovens in the same footprint 

➤ 120 Volts - 9 Amps 

➤ 140,000 BTU Propane 
 
 

Double Stack Convection Steamer with Wheels 
Efficient full-size pressureless steamer that provides fast cooking times. 
 

➤ "Steam" and "steam and hold" mode selector allows cooked foods to         

      be kept at 160°F after a cooking cycle has completed 

➤ 120 Volts - 6.5  Amps 

➤ 45,000 BTU Propane per compartment 

➤ Water Connection: 1/2" NPT male to cold water 
 

Countertop Full Size Convection Oven 
On Stand with Wheels. Has a capacity of three full size sheet pans 
and offers even baking without the need of rotation. 
 

➤ Heat ranges from 175°-500°F 

➤ 220 Volts - 15 Amps 

 
 
 



Tilting Skillet 
This unit will stew, simmer, pan-fry, braise, grill, saute, and steam.  

(Do NOT attempt to deep fry with skillet) 
 

➤ 30 Gallon Capacity 

➤ 120 Volts - 6 Amps 

➤ 108,750 BTU Propane 

➤ Cold & Hot Water Connections - 3/8" NPT 

➤ Tilts to 90° 

 

Deep Fryer with Wheels 
 

➤ Double Basket 

➤ 40 Lbs. Oil Capacity 

➤ 105,000 BTU Propane 
 

Double Oven with Griddle & 6 Burners 
 

➤ 6 Burner Stove 

➤ 24" Griddle Top 

➤ Two Side-by-Side Conventional Ovens 

➤ 278,000 BTU Propane 

 



Charbroiler 
Engineered to allow the juices from the meat to drip onto 
the radiants to produce searing flames and smoke for 
enhanced flavor. 
 

➤ Individually controlled burners located every 6" 

➤ 90,000 BTU Propane 

➤ Full width grease gutter and large capacity removable        
     grease tray 
 

Charbroiler - Grill- Roaster 
Stainless Steel Radiants create searing heat without the mess 
of lava rock. 

 

➤ Fast Preheating 

➤ Two 40 lb.. Horizontal Propane Tanks - 160,000 BTU 

➤ 8” Front Service Shelf 

➤  6” Heavy Duty Castors 

➤  Available with 60” Hood, Two 30” Hoods, or without hood 

 
 

 

Propane Grill 
Lava Rock for maximum BBQ flavor. 

 

➤ 23” x 72“ - 160,000 BTU 

➤ 23” x 56“ - 120,000 BTU 

➤ Independently controlled Heat Zones 

 



Hot Box 
Designed to maintain the temperature of Hot Prepared Foods. 
 

➤ Full-View Door for unobstructed viewing 

➤ With drip trough and catch pan to contain condensation                

     drippage 

➤ Removable Water Pan 

➤ Provides 120°F to 180°F Heat 

 

Three Compartment Sink 
 

➤ 60 Gallon Propane Hot Water Heater 

➤ 300 Gallon Bladder Tank for consistant Water Pressure 

➤ 1600 Gallon Waste Water Tank optional  
 

Hand Wash Sink 
 

➤ 60 Gallon Propane Hot Water Heater optional 

➤ 300 Gallon Bladder Tank for consistant Water Pressure optional 

➤ 1600 Gallon Waste Water Tank optional  
 



Reach-In Refrigerator 
High Performance Refrigeration 
 

➤ 49 Cubic Feet Capacity 

➤ Plug-in Installation with 9 Foot Power Cord 

➤ 115 Volts - 9.0 Amps 
 
 

Transportable Cooler or Freezer 
Designed for food storage in any location. 
 

➤ 30" x 60" Entrance Door 

➤ Lockable Door Latch 

➤ Inside Safety Release Handle 

➤ Door Rain Cap 

   ➤ Interior Lighting 

   ➤ Thermostat Control and Thermometer 

   ➤ 25' Power Cord 
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