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PEN BURNERS

Lift-off burners for easy cleaning.
1 size of burner to serve your everyday needs: 25,000
BTU (lg), 18,000 BTU (med) and 12,000 BTU (sm)

Variable infinite flame settings for all 6 open top burners.

Electronic ignition ensures re-ignition in the event the

flame goes out, even on the lowest burner setting.
Continuous commercial-grade cast iron grates, edge

to edge cooktop cooking gives you extra room for pots
and pans of all sizes lets cookware move from burner to
burner.

Porcelainized burner pans catch spills and lift out for
easy cleaning.

Analog controls provide easy, push and turn operation.
Light indicates oven functions.

Metal die-cast knobs

Stainless steel Island Back trim included and installed.
Front panel switch controls oven lighting for optimal
visibility.

?ne-piece durable precision frame construction oven
ront.
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Residential Range-4

Shown with optional casters
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STANDARD OVEN
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Multiple functions include Standard Bake, Infrared
Broil

Two chrome racks glide at 6 cooking levels on heavy
chrome side supports

Front panel switch controls oven lighting for optimal
visibility

XTERIOR FEATURES

Stainless steel front, sides, backguard, shelf, landing
ledge and kick plate.

Welded and polished stainless steel seams.

Large 4" (101 mm) stainless steel landing ledge

6" (152 mm) heavy duty legs with adjustable feet
One year parts and labor warranty.
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