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6 Burner Gas Range w/ 24” Manual Griddle

- pr  The BakeMax America BAS36-24-2 — 6 Burner Gas Range w/ 24" Manual
Griddle is designed to provide the ultimate in performance and durability.
Allowing you to roast and cook a wide range of meals, with efficiency,
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Removable Crumb Tray & Oven Door .

(Model BAS240 Displayed)

convenience at an affordable price.

Features:

60” Range with 6 open-top burners, 24” manual gas griddle on right
hand side and 2 standard ovens below.

Constructed with 430 corrosion resistant stainless steel, including
interior burner box which provides extra durability and easy to clean.

All supporting brackets inside burner box are made of 304 stainless
steel which is resistant to oxidation and corrosion.

Double wall construction with heavy insulation for cooler operation.
Thermostat oven control provides heat from 150 F to 500 F.

24” wide highly polished griddle plate, %4” thickness and 19” deep
Matchless push button ignition to light the oven pilot light

Cast iron oven burner with “H” format, developed to achieve the best
performance, providing a more uniform heat transfer with low
consumption. Each burner reaches 30,000 BTU'’s

Each burner container a pilot igniter (always on), the oven has a
security valve and thermostat valve. Providing a safety where the pilot
flame is connected to the safety valve, preventing the gas to leak if the
flame extinguishes.

Star pattern for the top burners with no gaskets to leak. Each burner
provides up to 30,000 BTU'’s

Each burner has its own pilot light for instant ignition

Top grates are 12"X12” cast iron with spill over bowl that also reflects
heat for added efficiency. They are easily removable

Large 7” flame spread offers a more efficient burn pattern for both small
and large pots

6” heavy duty stainless steel pipe legs with adjustable feet

6” deep front stainless steel ledge even with the burners
1 chrome rack for each oven, 2 rack positions

Oven is fully enameled / porcelain interior

Oven door lifts off easily for cleaning and maintenance
Removable drip tray to catch crumbs or spillage
% rear gas connect and pressure regulator
LP conversion kit included

Safety gas shut-off valve for whole oven
Two year limited parts and labor warranty

Cast Iron Grate

** Due to continuous product improvement, specifications are subject to change without notice.
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Technical Specifications & Drawings

Model Width Depth Height Burners BTU BTU Orifice #
NG LP Gas LP
BAS36-24-2 60” 30.5” 58.7" 6 282,000| 282,000 33 51
(1524mm) (775mm) | (1490mm)

*Warning: The minimum supply pressure on this appliance must be set at 4 water column inches for natural gas and 10 water
column for propane gas. Each unit has a %” gas connect at the rear of the appliance.

Shipping Information

Model Net Weight Crated Weight Crate Dimensions
Ibs/kg Ibs/kg (D x W x H)
BAS36-24-2 708lbs/321kg 841Ibs/382kg 64"X42°X44”
60" (1524)
10" (253)
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Side View

Front View
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