PRECISION {(1iC

HEAVY DUTY SERIES A

HD GOUNTER GHAR BROILERS

Model Numbers: HDCB-14, HDCB-24, HDCB-36, HDCB-48, HDCB-60

The HD Char Broilers Series features extra heavy-duty cast-iron burners, cast-iron
radiants and cast-iron top grates for higher heat, consistent temperatures and
quicker recovery. Cast iron top grates are reversible for different score marks and
may be used in a flat or sloped position. Cast iron radiants are built-to-last and
provide even heat, reduced flare and enhanced flavor-profile. Durable heavy-duty
cast iron burners are easily removable for cleaning and provide superior flame
characteristics, even heat, higher maximum heat and gentle low heat. Each
burner features operator adjustable infinite heat adjustment and On/Off

control and adjustable air shutter to control air and optimize combustion.

Featuring:

e Cast Iron Top Grates — Reversible for Different Score Marks
and May be Used in a Flat or Sloped Position

e Cast Iron Radiants for Higher Temperatures, Even Heat and
Enhanced Flavor Profiles

e Cast Iron Burners are Easily Removable for Cleaning

e Each burner has Adjustable Heat Control, On/Off Control
Valves and Adjustable Air Shutter for Perfect Combustion

e Available in 2, 4, 6 and 8 Burner Models
e Stainless Steel Front, Sides and Splash Guard

¢ Easily Removable Front Panel

e Convertible from NG to LP — Conversion Kit Included

e Removable Drip Pan and Front Mounted Grease Trough

5 YEAR

LIMITED
GAS PARTS
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PRODUCT SPECIFICATIONS

PRECISION {11z

HEAVY DUTY SERIES

HD COUNTER CHAR BROILERS

Model Numbers: HDCB-14, HDCB-24, HDCB-36, HDCB-48, HDCB-60
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HD COUNTER CHAR BROILER - PRODUCT SPECIFICATIONS
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