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Four-Burner Commercial Gas Range
This commercial gas range features four high-performance burners for restaurant kitchens. The 

durable construction and adjustable flame controls make it suitable for cooking a variety of 

dishes in a busy environment.

ADDITIONAL IMAGES

Product Overview

Commercial Four-Burner Gas Range
This commercial-grade gas range is engineered for high-performance restaurant kitchens, featuring four individual burners designed for efficiency 

and durability. With precise rotary controls, chefs can easily adjust flame intensity from slow simmering to high-heat frying. Its robust construction 

ensures reliable performance in demanding, fast-paced cooking environments.

Performance & Features

Cooking Applications

• Rich soups

• Steamed tender dishes

• Sauteed entrees

• Quick frying

Number of Burners 4

Control Mechanism Rotary Switch

Flame Adjustment Slow Fire, Medium Fire, Big Fire

Design & Construction

Key Design Features

Commercial Grade • Compact Design • Front-Mounted Controls • Hinged Protective Cover

Finish Durable Black Finish
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