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plates for even consistent heat and
Oven-like performance! recuced fiare-ups. Pocelaiizod
maximum heat retention. cooking grids to hold drippings and

keep food moist while cooking. Stainless steel bottom burners
Infrared rear burner 14,000 BTU’s

10,500 BTU side burner

Venturi spider guard

ACCU-PROBE" stainless
steel temperature gauge for
precise heat control. SOLIDO™ side shelves

Removable grease cu
Rear burner for d P

restaurant style results.

Stainless steel side shelves

Locking casters and/or stylish wheels

ULTRA CHEF* Limited Lifetime Warranty

*Includes primary and secondary cooking aréa. S = Standard, 0 = Optional

Optional heavy duty
rotisserie and counter
balance. Convenient
warming rack.

Stainless steel tubular
burners for consistent even
heat and longevity.
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Side shelves fold

Side burner provides
down or remove on all

additional cooking
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