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SPEC SERIES | OPEN BURNER AND HOT TOP RANGES

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-6 STANDARD OVEN 280,000 82 270 595 $20,620

IHR-6-C CONVECTION OVEN 275,000 81 297 655 $27,960

IHR-6-XB STORAGE BASE 240,000 70 193 425 $14,644

IHR-6-P PROVECTION OVEN 292,000 86 326 720 $32,980

IHR-6-M MODULAR (NO BASE) 240,000 70 145 320 $12,413

SIX 40,000 BTU OPEN BURNERS

IHR-6-P
Shown with optional casters.

OPEN BURNER FEATURES
• Burners are 40,000 BTU/hr 12KW with a 7,000 BTU 

2KW low simmer feature.

• One-piece venturi base has no gaskets. Venturi 
slopes to burner creating more efficient heating.
Cast iron burners are anti-clogging with removable 
burner heads for easy cleaning.

•

Wavy Grates are standard•
“Spider” Grates are optional•
3/4” rear gas connection standard•

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-4  STANDARD OVEN 200,000 59 268 590 $19,751

IHR-4-C CONVECTION OVEN 195,000 57 295 670 $27,133

IHR-4-XB STORAGE BASE 160,000 47 190 420 $13,780

IHR-4-P PROVECTION OVEN 212,000 62 326 720 $32,112

IHR-4-M MODULAR (NO BASE) 160,000 47 143 315 $11,514

FOUR 40,000 BTU OPEN BURNERS 18” WIDE GRATES 

Shown with optional casters.
IHR-GT36-C

GRIDDLE FEATURES
Heavy duty polished tops 18”w x 28”d (457 x 711) and 
12”w x 28”d (610 x 711).

•

One burner every 18” (457), rated 40,000 BTU/hr 
12KW. One burner every 12” (305), rated 30,000 
BTU 9KW.

•

Even heat throughout griddle surface.•
Thermostatic control for each burner.•
1” thick griddle plate•

Notes: Measurements in ( ) are metric equivalents. XB = Storage base | M = Modular (No base) | C= Convection oven.

GAS 
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MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-4-1HT STANDARD OVEN 230,000 67 342 752 $21,488

IHR-4-1HT-C CONVECTION OVEN 225,000 66 369 812 $28,904

IHR-4-1HT-XB STORAGE BASE 190,000 56 264 582 $15,590

IHR-4-1HT-P PROVECTION OVEN 242,000 71 377 831 $33,845

IHR-4-1HT-M MODULAR (NO BASE) 190,000 56 185 407 $13,369

FOUR 40,000 BTU OPEN BURNERS AND ONE 12” EVEN HEAT HOT TOP

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-3HT-3  STANDARD OVEN 280,000 82 348 767 $21,488

IHR-3HT-3-C CONVECTION OVEN 275,000 81 376 827 $28,904

IHR-3HT-3-XB STORAGE BASE 240,000 70 271 597 $15,590

IHR-3HT-3-P PROVECTION OVEN 292,000 86 384 846 $33,845

IHR-3HT-3-M MODULAR (NO BASE) 240,000 70 192 422 $13,369

THREE 12” COMBINATION 40,000 BTU OPEN BURNERS AND EVEN HEAT HOT TOPS

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-2-1HT STANDARD OVEN 160,000 47 346 762 $22,433

IHR-2-1HT-C CONVECTION OVEN 155,000 45 373 822 $29,725

IHR-2-1HT-XB STORAGE BASE 120,000 35 269 592 $16,461

IHR-2-1HT-P PROVECTION OVEN 172,000 50 381 841 $34,791

IHR-2-1HT-M MODULAR (NO BASE) 120,000 35 190 417 $14,142

TWO 40,000 BTU OPEN BURNERS AND 18” EVEN HEAT HOT TOP

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-2HT STANDARD OVEN 120,000 35 276 610 $20,866

IHR-2HT-C CONVECTION OVEN 115,000 34 303 670 $28,246

IHR-2HT-XB STORAGE BASE 80,000 23 200 440 $14,971

IHR-2HT-P PROVECTION OVEN 132,000 39 312 689 $33,225

IHR-2HT-M MODULAR (NO BASE) 80,000 23 152 335 $12,624

TWO 18” WIDE EVEN HEAT HOT TOPS

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-2HT-2 STANDARD OVEN 180,000 53 349 769 $21,272

IHR-2HT-2-C CONVECTION OVEN 175,000  51 376 828 $28,618

IHR-2HT-2-XB STORAGE BASE 140,000 41 272 599 $15,343

IHR-2HT-2-P PROVECTION OVEN 192,000 56 385 848 $33,631

IHR-2HT-2-M MODULAR (NO BASE) 140,000 41 193 424 $13,035

TWO 12” EVEN HEAT HOT TOPS AND TWO 40,000 BTU OPEN BURNERS

GAS 



IHR-1FT-C
Shown with optional stainless steel backguard with shelf.

FRENCH TOP FEATURES
• Circular cast iron ring and cover lift off so that cooking 

pans can be placed directly on the intense open flame.
Temperatures gradually reduce toward the rear of 
each 18”w x 28”d (457w x 711d) top for simmering. 
Manual controls for each burner.

•

Two removable circular rings are located directly over 
the burner for sautéing.

•

One cast iron ring burner rated at 35,000 BTU/hr 10KW 
for 18” (457) section.

•

Notes: Measurements in ( ) are metric equivalents. XB = Storage base | M = Modular (No base) | C= Convection oven.

SPEC SERIES | GRIDDLE, FRENCH AND HOT TOP RANGES

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-2FT  STANDARD OVEN 110,000 32 275 608 $20,455

IHR-2FT-C CONVECTION OVEN 105,000 31 257 568 $27,794

IHR-2FT-XB STORAGE BASE 70,000 21 198 438 $14,523

IHR-2FT-P PROVECTION OVEN 122,000 36 299 660 $32,813

IHR-2FT-M MODULAR (NO BASE) 70,000 21 151 333 $12,292

TWO 18” FRENCH TOPS WITH RINGS AND COVERS

GAS 
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MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-G36 STANDARD OVEN 130,000 38 276 610 $21,857

IHR-G36-C CONVECTION OVEN 125,000 37 303 670 $29,190

IHR-G36-XB STORAGE BASE 90,000 26 200 440 $15,878

IHR-G36-P PROVECTION OVEN 142,000 42 312 689 $34,216

IHR-G36-M MODULAR (NO BASE) 90,000 26 152 335 $13,655

36” GRIDDLE TOP WITH MANUAL CONTROLS

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-GT36  STANDARD OVEN 130,000 38 276 610 $26,349

IHR-GT36-C CONVECTION OVEN 125,000 37 303 670 $33,767

IHR-GT36-XB STORAGE BASE 90,000 26 200 440 $20,455

IHR-GT36-P PROVECTION OVEN 142,000 42 312 689 $34,325

IHR-GT36-M MODULAR (NO BASE) 90,000 26 152 335 $18,187

36” GRIDDLE TOP WITH THERMOSTATS

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-G18-1HT STANDARD OVEN 120,000 35 278 615 $21,857

IHR-G18-1HT-C CONVECTION OVEN 115,000 34 306 675 $29,190

IHR-G18-1HT-XB STORAGE BASE 80,000 23 202 445  $15,878

IHR-G18-1HT-P PROVECTION OVEN 132,000 39 290 644 $34,216

IHR-G18-1HT-M MODULAR (NO BASE) 80,000 23 154 340 $13,655

18” GRIDDLE TOP AND 18” EVEN HEAT HOT TOP

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-GT18-1HT STANDARD OVEN 120,000 35 278 615 $23,670

IHR-GT18-1HT-C CONVECTION OVEN 115,000  34 306 675 $31,042

IHR-GT18-1HT-XB STORAGE BASE 80,000 23 202 445 $17,732

IHR-GT18-1HT-P PROVECTION OVEN 132,000 39 290 644 $36,030

IHR-GT18-1HT-M MODULAR (NO BASE) 80,000 23 154 340 $15,463

18” GRIDDLE TOP WITH THERMOSTAT AND 18” EVEN HEAT HOT TOP

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-1FT STANDARD OVEN 75,000 22 275 608 $19,671

IHR-1FT-C CONVECTION OVEN 70,000  21  257 568 $26,723

IHR-1FT-XB STORAGE BASE 35,000 10 198 438 $13,959

IHR-1FT-P PROVECTION OVEN 87,000 25 249 660 $32,027

IHR-1FT-M MODULAR (NO BASE) 35,000 10 151 333 $11,816

ONE 36” FRENCH TOP WITH RING AND COVER

GAS 
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SPEC SERIES | OPEN BURNER, GRIDDLE AND PLANCHA RANGES

PLANCHA FEATURES
½” (13) thick polished steel griddle plate.

Griddle plate is 28” (711) wide and 22 ½” (571) deep.
Two 15,000 4KW BTU output burners.

Versatile heat pattern on plate for cooking flexibility.

Grease gutter surrounds the griddle plate on three sides.

Quick heat-up time.

Easy to clean corners.

CONVECTION OVEN FEATURES
Electronic ignition system with single solenoid valve.

¼ hp blower motor. 35,000 BTU/hr 10KW.

Stainless steel door gasket.

Three oven racks.

Three position switch for cooking or cool down.
Burner “On” indicator light and one hour manual timer. Fan shuts 
off automatically when door is open.

Notes: Measurements in ( ) are metric equivalents. XB = Storage base M = Modular (No base) | C= Convection oven.

Shown with optional stainless steel backguard with shelf.

STANDARD OVEN FEATURES
Interior accommodates 2 rack positions 18” x 26” (457 x 
660) sheet pans front-to-back and side-to-side.
100% safety pilot. Manual oven shut-off-valve.
Side oven controls in cool zone.

Side oven controls in cool zone.

Heavy duty thermostat with temperature range from 
150ºF to 500ºF. (65ºC to 260ºC).
Porcelainized sides, rear, deck and door liner optimize 
heat retention.
Unique baffle above the burner distributes heat flow for 
even temperatures throughout the 40,000 BTU/hr 
12KW oven.

IHR-G18-2

Shown with optional casters
IHR-36PL-C

GAS 
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MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-G24-2 STANDARD OVEN 180,000 53 362 796 $21,272

IHR-G24-2-C CONVECTION OVEN 175,000 51 389 856 $28,618

IHR-G24-2-XB STORAGE BASE 140,000 41 284 626 $15,343

IHR-G24-2-P PROVECTION OVEN 192,000 56 397 875 $33,631

IHR-G24-2-M MODULAR (NO BASE) 140,000 41 205 451 $13,035

24” WIDE GRIDDLE TOP AND TWO 12” WIDE OPEN BURNERS

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-G18-2  STANDARD OVEN 160,000 47 341 750 $21,857

IHR-G18-2-C CONVECTION OVEN 155,000 45 368 810 $29,190

IHR-G18-2-XB STORAGE BASE 120,000 35 264 580 $15,878

IHR-G18-2-P PROVECTION OVEN 172,000 50 376 829 $34,216

IHR-G18-2-M MODULAR (NO BASE) 120,000 35 184 405 $13,655

18” WIDE GRIDDLE TOP AND TWO 18” WIDE OPEN BURNERS

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-GT24-2 STANDARD OVEN 180,000 53 362 796 $23,876

IHR-GT24-2-C CONVECTION OVEN 175,000 51 389 856 $31,211

IHR-GT24-2-XB STORAGE BASE 140,000 41 284 626 $17,938

IHR-GT24-2-P PROVECTION OVEN 192,000 56 397 875 $36,234

IHR-GT24-2-M MODULAR (NO BASE) 140,000 41 205 451 $15,634

24” WIDE GRIDDLE TOP WITH THERMOSTAT AND TWO 12” WIDE OPEN BURNERS

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-GT18-2 STANDARD OVEN 160,000 47 341 750 $23,504

IHR-GT18-2-C CONVECTION OVEN 155,000  45 368 810 $30,883

IHR-GT18-2-XB STORAGE BASE 120,000 35 264 580 $17,565

IHR-GT18-2-P PROVECTION OVEN 172,000 50 376 829 $35,862

IHR-GT18-2-M MODULAR (NO BASE) 120,000 35 184 405 $15,343

18” WIDE GRIDDLE TOP WITH THERMOSTAT AND TWO 18” WIDE OPEN BURNERS

MODEL DESCRIPTION GAS OUTPUT 
BTU

GAS OUTPUT 
KW

SHIP 
WEIGHT

KG

SHIP 
WEIGHT

LBS
LIST PRICE

IHR-PL36 STANDARD OVEN 70,000  21 275 605 $27,129

IHR-PL36-C CONVECTION OVEN 65,000 19 303 668 $36,713

IHR-PL36-XB STORAGE BASE 30,000 9 217 478 $19,469

IHR-PL36-P PROVECTION OVEN 82,000 24 310 684 $39,487

IHR-PL36-M MODULAR (NO BASE) 30,000 9 160 352 $16,406

36” WIDE PLANCHA GRIDDLE TOP WITH MANUAL CONTROLS

GAS 
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PROFESSIONAL COUNTERTOP GRIDDLES

MODEL WIDTH DEPTH BURNERS GAS OUTPUT 
BTU 

SHIP WEIGHT
LBS LIST PRICE

STAINLESS STEEL STAND

MODEL SHIP WEIGHT
LBS

LIST 
PRICE

PSG36 36”  30 1/2”  3 90,000 400 $25,566 PSG36S 90 $2,919

PSG48 48” 30 1/2” 4 120,000 532 $31,280 PSG48S 105 $3,478

PSG60 60” 30 1/2” 5 150,000 665 $37,406 PSG60S 125 $4,329

PSG
Shown with optional stand and casters.

PROFESSIONAL COUNTERTOP
GRIDDLE
• Aeration baffles between each burner.

• Designed for high volume users and chains.

• Full stainless steel exterior.

• 304 stainless steel interior components.

• 1” highly polished abrasion resistant steel griddle plate.

• Extra large capacity grease can.

• Highly accurate digital electronic control.
• One burner every 12”

• 30,000 BTU burner

• Low profile landing edge.

• Full 4” wide grease trough.

• Full width grease chute.

GAS 
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PRO SERIES | RESTAURANT RANGES

MODEL GAS OUTPUT 
BTU GAS OUTPUT KW SHIP WEIGHT KG SHIP WEIGHT 

LBS LIST PRICE

IR-10 390,000 114  444 980 $19,135

IR-10-C 385,000 113 468 1,035 $26,884

IR-10-CC 380,000 111 493 1,090 $33,708

IR-10-XB 355,000 104 425 940 $15,856

IR-10-C-XB 350,000 103 451 995 $26,299

IR-10-P-XB 372,000 109 462 1019 $26,418

IR-6-G24-C
Shown with optional casters.

IR-10
Shown with optional 
casters.

OPEN BURNER FEATURES
• PyroCentric burner heads with two rings of flames for even 

cooking no matter the pan size.

• PyroCentric burners are 32,000 BTU/hr 9KW with a 7,000 
BTU/hr 2KW low simmer feature.

• Grates are in sections to lift-off easily.

• No gaskets or screws.

• Pots slide easily from section to section.

• Anti-clogging shield designed in the grate protects the pilot 
from grease and debris.

Cast iron burners are anti-clogging and removable for easy 
cleaning.

•

GRIDDLE TOP FEATURES
• Griddle tops are highly polished ¾” thick (19) plate for 

24”, 36”, 48” and 60” ranges.
• 72” wide griddles are highly polished 1” thick (25) plates.
• 3” (76) wide stainless steel grease trough and removable 

grease can for easy cleaning.

• Manual controls are standard, thermostatic controls optional.

20,000 BTU/hr 6KW burners are located every 12” (305) of 
griddle surface.

•

GAS 
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60” PRO SERIES RANGES

Notes: Measurements in ( ) are metric equivalents. “CC” specifies (2) 26 ½” (673) Convection Ovens.|“C-XB” specifies (1) 26 ½” (673) Convection Oven and a
            Cabinet Base.|“C” specifies (1) 26½” (673) Convection Oven and (1) 26 ½” (673) Standard Oven.|“XB” specifies (1) 26 ½” (673) Standard Oven and Cabinet
            Base.| “G” specifies Griddle Top.|“SU” specifies Step-up.

MODEL GAS OUTPUT 
BTU GAS OUTPUT KW SHIP WEIGHT KG SHIP WEIGHT 

LBS LIST PRICE

IR-6-G24 302,000 89  480 1,060 $21,592

IR-6-G24-C 297,000 87 506 1,115 $29,344

IR-6-G24-CC 292,000 86  530 1,170 $36,201

IR-6-G24-XB 267,000 78 457 1,010 $18,578

IR-6-G24-C-XB 262,000 77 483 1,065 $28,791

IR-6-G24-P-XB 284,000 83 494 1089 $29,141

MODEL GAS OUTPUT 
BTU GAS OUTPUT KW SHIP WEIGHT KG SHIP WEIGHT 

LBS LIST PRICE

IR-4-G36 258,000 76  491 1,085 $23,268

IR-4-G36-C 253,000 74 517 1,140 $31,016

IR-4-G36-CC 248,000 73  540 1,195 $37,881

IR-4-G36-XB 223,000 65 468 1,035 $20,327

IR-4-G36-C-XB 218,000 64 494 1,090 $30,474

IR-4-G36-P-XB 240,000 70 505 1114 $30,892

MODEL GAS OUTPUT 
BTU GAS OUTPUT KW SHIP WEIGHT KG SHIP WEIGHT 

LBS LIST PRICE

IR-2-G48 214,000 63  496 1,095 $24,537

IR-2-G48-C 209,000 61 522 1,150 $32,283

IR-2-G48-CC 204,000 60  540 1,195 $39,152

IR-2-G48-XB 179,000 52  472 1,045 $21,218

IR-2-G48-C-XB 174,000 51  499 1,100 $31,748

IR-2-G48-P-XB 196,000 57 510 1124 $31,781

MODEL GAS OUTPUT 
BTU GAS OUTPUT KW SHIP WEIGHT KG SHIP WEIGHT 

LBS LIST PRICE

IR-G60 170,000 50    505 1,115 $28,503

IR-G60-C 165,000 48 531 1,170 $36,641

IR-G60-CC  160,000 47  554 1,225 $43,810

IR-G60-XB 135,000 40  483 1,065 $25,061

IR-G60-C-XB 130,000 38  508 1,120 $36,030

IR-G60-P-XB 152,000 45 519 1,144 $35,625

GAS 
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PRO SERIES | RESTAURANT RANGES

Notes: “CC” specifies (2) 26 ½” (673) Convection Ovens.|“C-XB” specifies (1) 26 ½” (673) Convection Oven and a Cabinet Base.|“C” specifies (1) 26½” (673) 
Convection Oven and (1)26 ½” (673) Standard Oven.|“XB” specifies (1) 26 ½” (673) Standard Oven and Cabinet Base.|“RG” specifies Raised Griddle with 
Broiler.|“RB” specifies Radiant Broiler.

IR-6-RG24
Shown with legs.

RAISED GRIDDLE WITH BROILER
• Raised griddle broilers are available in 24” and 36” (610 and 

914) widths.

• Griddle tops are highly polished ¾” (19) plate.

• Burners have 20,000 6KW BTU/hr output with a heat deflector 
every 12” (305) for even heating.

• Large griddle grease can and full width broiler drip tray are 
removable for easy cleaning.

Manual controls are conveniently located.•

RADIANT BROILER
• Individually controlled 15,000 BTU/hr 4KW

stainless steel burners.

• Burners are located every 5” (127 mm) with
individual controls.

• Heavy duty cast iron top grates provide
attractive char-broiler markings.

Removable, reinforced cast iron radiants prevent clogging of 
burners and provide even broiling.

•

Slanted cooking surface provides a range of cooking 
temperatures.

•

3” (76) sections remove easily and safely for cleaning.•
Full width grease gutter and large capacity removable drip 
pan.

•

Each top grate blade has a cast-in grease trough that allows 
excess fat to flow to the front grease gutter minimizing 
flare-up.

•

60” PRO SERIES RANGES

MODEL GAS OUTPUT 
BTU GAS OUTPUT KW SHIP WEIGHT KG SHIP WEIGHT 

LBS LIST PRICE

IR-10-SU 390,000 114      444 980 $28,155

IR-10-SU-C 385,000 113 468 1,035 $35,903

IR-10-SU-CC 380,000 111   493 1,090 $44,366

IR-10-SU-XB 355,000  104   425 940 $26,707

IR-10-SU-C-XB 350,000 103  451 995 $35,572

IR-10-SU-P-XB 372,000 109 462 1019 $37,271

GAS 
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MODEL GAS OUTPUT 
BTU GAS OUTPUT KW SHIP WEIGHT KG SHIP WEIGHT 

LBS LIST PRICE

IR-6-RB24 322,000 94  472 1,060 $31,907

IR-6-RB24-C 317,000 93 497 1,115 $39,655

IR-6-RB24-CC 312,000 91 522 1,170 $44,044

IR-6-RB24-XB  287,000 84 449 1,010 $47,028

IR-6-RB24-C-XB  282,000 83 474 1,065 $39,111

IR-6-RB24-P-XB 304,000 89 494 1,089 $57,589

MODEL GAS OUTPUT 
BTU GAS OUTPUT KW SHIP WEIGHT KG SHIP WEIGHT 

LBS LIST PRICE

IR-4-RB36 288,000 84 483 1,085 $37,691

IR-4-RB36-C 283,000 83  508 1,140 $45,440

IR-4-RB36-CC 278,000 81 533 1,195 $56,581

IR-4-RB36-XB  253,000  74  460 1,035 $38,411

IR-4-RB36-C-XB 248,000 73  485 1,090 $44,893

IR-4-RB36-P-XB 270,000 79 505 1,114 $48,972

MODEL GAS OUTPUT 
BTU GAS OUTPUT KW SHIP WEIGHT KG SHIP WEIGHT 

LBS LIST PRICE

IR-6-RG24  302,000 89  496 1,095 $22,819

IR-6-RG24-C 297,000 87 522 1,150 $30,569

IR-6-RG24-CC 292,000  86 540 1,195 $37,433

IR-6-RG24-XB  267,000 78 468 1,045 $19,837

IR-6-RG24-C-XB  262,000 77 499 1,100 $30,026

IR-6-RG24-P-XB 319,000 93 532 1,174 $30,400

RG

MODEL GAS OUTPUT 
BTU GAS OUTPUT KW SHIP WEIGHT KG SHIP WEIGHT 

LBS LIST PRICE

IR-4-RG36  258,000 76  508 1,185 $32,563

IR-4-RG36-C 253,000 74 533 1,140 $40,309

IR-4-RG36-CC 248,000 73  558 1,195 $47,670

IR-4-RG36-XB  223,000 65 485 1,035 $29,519

IR-4-RG36-C-XB  218,000 64 510 1,090 $39,767

IR-4-RG36-P-XB 240,000 70 505 1,114 $40,082

RG

60” PRO SERIES RANGES

GAS 
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COUNTERTOP | MANUALLY AND THERMOSTATICALLY CONTROLLED 

IMGA-3628
MANUAL CONTROLLED GRIDDLE FEATURES
• Aeration baffles between burners spreads heat across griddle for more even heating.

• Full width rear flue distributes heat uniformly across griddle surface.

• One burner every 12” (305), rated at 30,000 BTU/hr 9KW ea. Each burner has an 
adjustable gas valve and continuous pilot for instant ignition.

• Thick ¾” (19) highly polished steel griddle plate for a wide variety of cooking 
applications. 1” (25) thick plate also available, see below.

• Full 24” (610) depth plate for more cooking surface.

• Stainless steel grease gutter 4” (102) wide.

• Large 1 gal. (3.8 L) capacity grease can with weep hole to indicate when full.
• Stainless steel front, sides and one piece rolled ledge.

4” (102) wide grease gutter and 1 gal. 
(3.8 L) grease can

MANUALLY CONTROLLED GRIDDLES
3/4” (19) HIGHLY POLISHED PLATE

1” (25) HIGHLY POLISHED PLATE
MANUALLY CONTROLLED GRIDDLES

MODEL WIDTH 
IN (MM)

DEPTH
IN (MM) BURNERS GAS OUTPUT 

BTU (KW) 
SHIP WEIGHT

(KG) LBS LIST PRICE
STAINLESS STEEL STAND

MODEL SHIP WEIGHT
(KG) LBS

LIST 
PRICE

IMGA-2428 24” (610)  32 3/8” (822) 2 60,000 (18) (91) 200 $5,335 STAND-24 (23) 50 $1,912

IMGA-3628 36” (914) 32 3/8” (822)  3 90,000 (26) (138) 305 $7,642 STAND-36 (32) 70 $2,518

IMGA-4828 48” (1219) 32 3/8” (822) 4 120,000 (35) (163) 360 $9,968 STAND-48 (39) 85 $3,047

MODEL WIDTH 
IN (MM)

DEPTH
IN (MM) BURNERS GAS OUTPUT 

BTU (KW) 
SHIP WEIGHT

(KG) LBS LIST PRICE
STAINLESS STEEL STAND

MODEL SHIP WEIGHT
(KG) LBS

LIST 
PRICE

IMGA-2428-1 24” (610)  32 3/8” (822) 2 60,000 (18) (116) 255 $6,316 STAND-24 (23) 50 $1,912

IMGA-3628-1 36” (914) 32 3/8” (822)  3 90,000 (26) (172) 380 $8,583 STAND-36 (32) 70 $2,518

IMGA-4828-1 48” (1219) 32 3/8” (822) 4 120,000 (35) (193) 425 $11,036 STAND-48 (39) 85 $3,047

IMGA-6028-1 60” (1524) 32 3/8” (822) 5 150,000 (44) (245) 540 $13,684 STAND-60 (48) 105 $3,732

IMGA-7228-1 72” (1829) 32 3/8” (822) 6 180,000 (53) (290) 640 $17,054 STAND-72 (62) 135 $4,417

Notes: Measurements in ( ) are metric equivalents.

• Grooved Griddle Top (Add “GG” to model #),add $2,317 per 12” lineal ft.
• Chrome Griddle Top (Add “CG” to model #), add $3,162 per lineal ft.

MANUALLY CONTROLLED GRIDDLE OPTIONS
• Casters for Stainless Steel Stands, set of 4 $1,099 per set.

60”, 72” and 84” (1524, 1829 and 2134) models, set of 6, $1,649 per set.

• 7” (178) deep Front Landing Ledge $395 per lineal ft.

• 9” (229) deep Front Landing Ledge $685 per lineal ft.

• Extra capacity Grease Can $651 

GAS 
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Notes: Measurements in ( ) are metric equivalents.

ITG-36
THERMOSTATICALLY CONTROLLED 
GRIDDLE FEATURES
• Thermostat maintains selected griddle temperature during peak cooking periods.

• Thick 1” (25) highly polished steel griddle plate maintains selected temperatures and 
assures quick recovery.

• Optional chrome griddle top also available.

• Aeration baffles between burners spread heat across griddle for more even heating.

• Full width rear flue distributes heat uniformly across griddle surface.

• One burner every 12” (305), rated at 30,000 BTU/hr 9KW ea. Each burner has an 
adjustable gas valve and continuous pilot for instant ignition.

• Stainless steel front, sides and one piece rolled ledge. 4” (102) chrome-plated legs included.

• Large 1 gal. (3.8 L) capacity grease can with weep hole to indicate when full.

• Stainless steel grease gutter 4” (102) wide.
• Full 24” (610) depth plate for more cooking surface.

THERMOSTATICALLY CONTROLLED GRIDDLES

MODEL WIDTH 
IN (MM)

DEPTH
IN (MM) BURNERS GAS OUTPUT 

BTU (KW) 
SHIP WEIGHT

(KG) LBS LIST PRICE
STAINLESS STEEL STAND

MODEL SHIP WEIGHT
(KG) LBS

LIST 
PRICE

ITG-24 24” (610)  32 3/8” (822) 2 60,000 (18) (136) 300 $8,813 STAND-24 (23) 50 $1,912

ITG-36 36” (914) 32 3/8” (822)  3 90,000 (26) (195) 430 $11,839 STAND-36 (32) 70 $2,518

ITG-48 48” (1219) 32 3/8” (822) 4 120,000 (35) (261) 575 $15,110 STAND-48 (39) 85 $3,047

ITG-60 60” (1524) 32 3/8” (822) 5 150,000 (44) (328) 725 $18,864 STAND-60 (48) 105 $3,732

ITG-72 72” (1829) 32 3/8” (822) 6 180,000 (53) (396) 875 $22,893 STAND-72 (62) 135 $4,417

THERMOSTATICALLY CONTROLLED GRIDDLE OPTIONS

• Chrome Griddle Top (Add “CG” to model #), add $3,162 per lineal ft.

• Grooved Griddle $2,317 per lineal ft.

• Casters for Stainless Steel Stands, set of 4 $1,099 per set.
60”, 72” and 84” (1524, 1829 and 2134) models, set of 6, $1,649 per set.

• 7” (178) deep Front Landing Ledge $395 per lineal ft.

• 9” (229) deep Front Landing Ledge $685 per lineal ft.

• Extra capacity Grease Can $651  
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COUNTERTOP | GROOVED GRIDDLES

Optional rake for easily cleaning 
grooves $318.

GROOVED GRIDDLES

MODEL WIDTH 
IN (MM)

DEPTH
IN (MM) BURNERS GAS OUTPUT 

BTU (KW) 
SHIP WEIGHT

(KG) LBS LIST PRICE
STAINLESS STEEL STAND

MODEL SHIP WEIGHT
(KG) LBS

LIST 
PRICE

IGG-24 24” (610)  32 3/8” (822) 2 60,000 (18) (145) 320 $13,664 STAND-24 (23) 50 $1,912

IGG-36 36” (914) 32 3/8” (822)  3 90,000 (26) (195) 430 $17,772 STAND-36 (32) 70 $2,518

IGG-48 48” (1219) 32 3/8” (822) 4 120,000 (35) (285) 630 $23,029 STAND-48 (39) 85 $3,047

IGG-60 60” (1524) 32 3/8” (822) 5 150,000 (44) (340) 750 $30,951 STAND-60 (48) 105 $3,732

IGG-72 72” (1829) 32 3/8” (822) 6 180,000 (53) (404) 890 $37,209 STAND-72 (62) 135 $4,417

IGG-36
THERMOSTATICALLY CONTROLLED 
GROOVE GRIDDLE FEATURES
• Thermostat maintains selected griddle temperature during peak cooking periods.

• Thick 1” (25) highly polished steel griddle plate maintains selected temperatures and 
assures quick recovery.

• Grooved griddle gives the attractive char-broiled “look” without actually char-broiling.

• Aeration baffles between burners spread heat across griddle for more even heating.

• Full width rear flue distributes heat uniformly across griddle surface.

• One burner every 12” (305), rated at 30,000 BTU/hr 9KW ea. Each burner has an 
adjustable gas valve and continuous pilot for instant ignition.

• One piece stainless steel rolled front, stainless sides and front. 4” (102) chrome-plated legs included.

• Large 1 gal. (3.8 L) capacity grease can with weep hole to indicate when full.

• Stainless steel grease gutter 4” (102) wide.
• Full 24” (610) depth plate for more cooking surface.

ISAE-36
SNAP ACTION GRIDDLE FEATURES
• Ideal for high production kitchens.

• Snap action thermostat control every 12” (305).

• Fast recovery, ±7°F temperature variance. Solid State model, has a ±2°F variance.

• For high production yields, more product per square inch

• 24,000 BTU/hr. 7KW “u” shaped burner every 12” (305) with heat diffuser plate to 
speed temperature recovery.

• Thick 1” (25) highly polished steel griddle plate maintains even temperatures and 
assures quick recovery.

• Large capacity, removable grease pan.

• Available in 24” (610), 36” (914), 48” (1219), 60” (1524) and 72” (1829) widths.

• Stainless steel grease trough, one piece rolled front, 2” (51) high splash guard 
sides and 4” (102) rear splash for easy cleaning.

• Full 24” (610) depth plate for more cooking surface.

SNAP ACTION GRIDDLES

MODEL WIDTH 
IN (MM)

DEPTH
IN (MM) BURNERS GAS OUTPUT 

BTU (KW) 
SHIP WEIGHT

(KG) LBS LIST PRICE
STAINLESS STEEL STAND

MODEL SHIP WEIGHT
(KG) LBS

LIST 
PRICE

ISAE-24 24” (610) 30 3/8” (822) 2 48,000 (14) (140) 310 $12,509 ISAS-24 (23) 50 $1,912

ISAE-36 36” (914) 30 3/8” (822) 3 72,000 (21) (199) 440 $16,209 ISAS-36 (32) 70 $2,518

ISAE-48 48” (1219) 30 3/8” (822) 4 96,000 (28) (265) 585 $20,327 ISAS-48 (39) 85 $3,047

ISAE-60  60” (1524) 30 3/8” (822) 5 120,000 (35) (333) 735 $23,345 ISAS-60 (48) 105 $3,732

ISAE-72 72” (1829) 30 3/8” (822) 6 144,000 (42) (400) 885 $27,900 ISAS-72 (62) 135 $4,417

GAS 
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• Increases heat retention within griddle plate to lower operating costs.

• Temperature is more evenly controlled across the griddle plate.

• Reduces flavor transfer between foods.

• Easy to clean.

OPTIONAL CHROME PLATED MIRROR FINISH24,000 Btu (7 KW) “u” shaped burner  every 12” (305), with 
heat diffuser plate to speed temperature recovery.

Aeration baffles between burners spread heat across 
griddle for more even heating.

SNAP ACTION GRIDDLE OPTIONS

SNAP ACTION GRIDDLES WITH SOLID STATE THERMOSTATS

MODEL WIDTH 
IN (MM)

DEPTH
IN (MM) BURNERS GAS OUTPUT 

BTU (KW) 
SHIP WEIGHT

(KG) LBS LIST PRICE
STAINLESS STEEL STAND

MODEL SHIP WEIGHT
(KG) LBS

LIST 
PRICE

ISCE-24  24” (610) 30½” (775) 2 48,000 (14) (140) 310 $13,464 ISAS-24 (23) 50 $1,912

ISCE-36 36” (914) 30½” (775) 3 72,000 (21) (199) 440 $18,048 ISAS-36 (32) 70 $2,518

ISCE-48 48” (1219) 30½” (775) 4 96,000 (28) (265) 585 $22,700 ISAS-48 (39) 85 $3,047

ISCE-60  60” (1524) 30½” (775) 5 120,000 (35) (333) 735 $27,377 ISAS-60 (48) 105 $3,732

ISCE-72 72” (1829) 30½” (775) 6 144,000 (42) (400) 885 $31,608 ISAS-72 (62) 135 $4,417

• Extra capacity Grease Can $651.

• Casters for Stainless Steel Stands, set of 4 $1,099 per set.
60”, 72” and 84” (1524, 1829 and 2134) models, set of 6, $1,649 per set.

• 7” (178) deep Front Landing Ledge $395 per lineal ft.

• 9” (229) deep Front Landing Ledge $685 per lineal ft.
• Grooved Griddle Top (Add “GG” to model #),add $2,317 per 12” section.

• Chrome Griddle Top (Add “CG” to model #), add $3,162 per lineal ft.
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ITY-36
TEPPAN YAKI GRIDDLE FEATURES
• One 30,000 BTU/hr. 9KW round burner creates a “hot spot” in the 

center of the griddle - unique to this style of cooking.

• Burner has an adjustable gas valve and continuous pilot for 
instant ignition.

• Thick ¾” (19) highly polished steel griddle plate for a wide variety 
of cooking applications. Optional 1” (25) thick plate and optional 
chrome griddle top also available.

• Engineered with venting features that enable unit to be built into 
non-combustible cabinets or tables.

• Full 24” (610) depth plate for more cooking surface.

• 3½” (89) wide grease trough with one piece rolled stainless steel 
front for easy cleaning.

• Stainless steel front, sides and ledge.

• Griddle plate splash, add 8%.

• 4” (102) Legs, set of 4 $392 per set.

• Extra burner $1,880 per burner.

• Chrome Griddle Top (Add “CG” to model #), add $3,162 per lineal ft.

• Casters for stainless steel stands, set of 4, $1,099 per set
60” (1524) model, set of 6, $1,649 per set.

TEPPAN YAKI GRIDDLE OPTIONS

ITY-36
Shown with optional stand with casters.

TEPPAN YAKI GRIDDLES

MODEL WIDTH 
IN (MM)

DEPTH
IN (MM) BURNERS GAS OUTPUT 

BTU (KW) 
SHIP WEIGHT

(KG) LBS LIST PRICE
STAINLESS STEEL STAND

MODEL SHIP WEIGHT
(KG) LBS

LIST 
PRICE

ITY-24 25 5/8” (651) 32 1/4” (819) 1 30,000 (9) (93) 205 $6,852 ITYS-24 (23) 50 $1,929

ITY-36 37 5/8” (956) 32 1/4” (819) 1 30,000 (9) (148) 325 $9,641 ITYS-36 (32) 70 $2,541

ITY-48 49 5/8” (1260) 32 1/4” (819) 1 30,000 (9) (204) 450 $11,776 ITYS-48 (39) 85 $3,076

ITY-60  61 5/8” (1565) 32 1/4” (819) 1 30,000 (9) (256) 565 $15,330 ITYS-60 (48) 105 $3,766

Notes: Measurements in ( ) are metric equivalents. Custom side and rear splash design available, contact Imperial.

GAS 
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MODEL
OVERALL DIMENSIONS

ELEMENTS OUTPUT 
KW

SHIP 
WEIGHT
(KG) LBS

LIST 
PRICE

STAINLESS STEEL STAND

MODEL
SHIP 

WEIGHT
(KG) LBS

LIST PRICEWIDTH DEPTH

ITG-24-E 24” (610) 31” (787) 2 8 (136) 300 $9,663 STAND-24 (23) 50 $1,912

ITG-36-E 36” (914) 31” (787) 3 12 (195) 430 $12,968 STAND-36 (32) 70 $2,518

ITG-48-E 48” (1219) 31” (787) 4 16 (261) 575 $16,562 STAND-48 (39) 85 $3,047

ITG-60-E 60” (1524) 31” (787) 5 20 (328) 725 $18,986 STAND-60 (48) 105 $3,732

ITG-72-E 72” (1829) 31” (787) 6 24 (396) 875 $25,094 STAND-72 (62) 135 $4,417

• Thermostat maintains 
selected temperature during 
peak hours.

• 4 KW serpentine elements
located under entire griddle
plate.

• Stainless steel grease gutter
is 4” (102 mm) wide.

• Grease can removes easily.

• Large 1 gal (3.8 L) capacity
grease can has a weep hole
to indicate when full.

Notes: Measurements in ( ) are metric equivalents. Depth of griddle cooking surface 24” (610). ITG-60-E and ITG-72-E have 2 J-Boxes. 

• Casters for Stainless Steel Stands, set of 4 $1,099 per set.

• Casters for 60” and 72” (1524 and 1829) Stainless Steel Stands, set 
of 6 $1,649 per set.

• Chrome Griddle Top (Add “CG” to model #), $3,162 per lineal ft.

ELECTRIC GRIDDLE OPTIONS

ELECTRICAL REQUIREMENTS
MODEL TOTAL 

KW VOLTS PHASE  AMPS

 ITG-24-E 8  208 3 29

8 240 3 25

8 *480 3 13

ITG-36-E 12 208 3 34

12 240 3 29

12 *480 3 15

ITG-48-E 16 208 3 58

16 240 3 50

16 *480 3 25

MODEL TOTAL 
KW VOLTS PHASE  

AMPS 
J-BOX 

“A”

AMPS 
J-BOX 

“B”
 ITG-60-E 20 208 3 34 29

20 240 3 29 25

20 *480 3 15 13

ITG-72-E 24 208 3 34 34

24 240 3 29 29

24 *480 3 15 15

* Additional charge.

• Thick, highly polished steel griddle plate for a wide variety of
cooking applications.

• Stainless steel grease trough and one piece
rolled front for easy cleaning.

• Full 24” (610) plate depth plate for more cooking surface.

• Stainless steel front, ledge and sides.

• 4” (102 mm) tapered stainless steel splash guard.

• 4” (102) chrome plated adjustable legs included.

• 24”, 36”, 48” models have a 1/2” (13) thick griddle plate.

• 60”, 72” models have a 3/4” (19) thick griddle plate.

GRIDDLE

ITG-36-E
Thermostatically controlled

ELECTRIC
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