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U405 U405RB UD405RSB UH405N BIU405RB UP405RB

RADIANT WAVE™ stainless steel sear Electronic ignition
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cooking grids to hold drippings and

keep food moist while cooking. Stainless steel bottom burners
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Removable grease cup
steel temperature gauge for

Locking casters and/or stylish wheels

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

Oven-like performance!
Tightly sealed lid for
maximum heat retention.

Rear burner for
restaurant style results.

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

Stainless steel tubular
burners for consistent even
heat and longevity.
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UP405RB Pedestal Model UD405RSB Cabrnet Model
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_ e Stainless steel lid insert and \ \0 ULTRA CHEF“’ Limited L|fet|meWarranty/ ~ k )
ACCU-PROBE” temperature gauge & | R e Qptional side burner \ | oo drawersand sl roincuced * EASYROLL" Iockrng casters
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. Starnless steel shelves W|th integrated » \fo "Starnless steel shelves wrth mtegrated tool hooks ’
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