COOKLINE Datasheet o e

CR36-12G 36" 4 Burner Gas Range with 12” Right Side Griddle and Standard Oven

FEATURES

» 6" stainless steel adjustable heavy duty legs
» Four open top burners, each 30,000 BTU/hr

» Heavy duty cast grates, 12" x 12" in size, easy to be
removed

»  Pull outcrumb tray with rounded edges to prevent
heat transfer

» 31,000 BTU/hr. U-shape burner for each bottom
oven

» Oven thermostat adjusts from 250°F to 550°F
» Two oven racks and four rack positions

» One year limited parts and labor warranty

This Cookline stainless steel gas range with gas oven is a
valuable addition to any commercial kitchen. Our natural gas
range brings efficiency, reliability and improved performance
to your kitchen because it allows you to effortlessly simmer,
boil, saute, warm, and bake a variety of menu items. This unit
comes with four 30,000 BTU/hr open top burners, a 12" right
side griddle, and standard bottom oven. Prepare the best
appetizers, entrees, desserts, and other special treats in your
food service establishment with this high performance gas

range oven.

» ETL Certified

» ETL Sanitation ( ) (“’
» NSF Compliant C¥usreo? S Intertek

WARRANTY

Cookline products are backed by a 1 Year parts and labor limited manufacturer warranty. The unit itself and parts

within are guaranteed against manufacturing defects for a period of 1year. Glass, due to its fragile
nature, is not included under warranty coverage. Always inspect your delivery for freight damage
before you accept it. Freight damage will not be considered a manufacturing defect and should
be refused or remedied through a claim with the carrier.
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TECHNICAL DATA DIAGRAM

DIMENSIONS MODEL: CR36-12G
Exterior Dimensions 36"L x 32.1'D x 60.3"H = }=
FRONT VIEW 3/4” GAS INLET
Oven Dimensions 26.6"L x 23.5"D x 13.9"H ‘ * ‘ o
Packaging Dimensions 41"L x 40"D x 44"H
Unit Weight 238 |b. o
Shipping Weight 459 |b. GRIDDLE 543"
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COOKING - -
Numbers of Burners 4 OVEN INTERIOR
| 26.6" |
Per Burner BTU 30,000
Burner Style Grates
Numbers of Oven 1 u j
Numbers of Oven Racks 2 ‘ e ‘
Per Oven BTU 31,000 ; o ;
—t12r—o
Oven Style Standard Oven ]
Max. Oven Temperature 550°F
Griddle Plate Size 12" 373
o flF—12—
Total Griddle BTU 20,000 - e
—8[ 60.3"
Total Burner BTU 120,000 1 o
Total Oven BTU 31,000 299" T OVEN INTERIOR T
166" 13y .
Total BTU 171,000 W 7
235"
Control Type Manual
. R 52" 43
Gas Inlet Size 3/4 A s
o
Gas Type Natural Gas u u 1 1
25—
f 27 |
TOP VIEW
CONSTRUCTION | 36 |
Exterior Material Stainless Steel T
Frame Structure Welded
Number of Legs 4 o 521
Kick Plate Access Yes
Pull Out Tray Yes
Back Riser Shelf Yes ¥ 1
Removable Grates Yes
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