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Stainless steel tubing for burners and pilot
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Stainless steel exterior including front,
sides, kick plate, back guard & over shelf

Heavy duty 12” X 12" removable cast iron
top grates

® Oven Temperature range between 175° & 500°F
Oven cooking area: 26fw x 26i x 15

Two (2) chrome oven rack per oven
standard; 4 position oven rack guides.

Enamel interior oven for easy cleaning, with
full width stainless steel crumb tray.

Fits bun pans either widthwise or lenghtwise.

Dimensions (wxdxh) 60" X 3172 X 56"
COOking Area (de) 24"X2 4" Hot pates) 36" X2 ()" (GriDDLE)

Burners LPG/NG: 2 x 35,000 BTU/H (oven)
Optional caster wheels LPG/NG: 3 x 28,000 BTU/H (cripoLe)
LPG: 4 x 30,000 BTU/H (Hor pLates)
NG: 4 x 33,000 BTU/H (+or prates)
LPG T1OTAL: 274K NG TOTAL: 286K

INFO@BRIKAEQUIPMENT.CA | 1.800.567.3620 | WWW.BRIKAEQUIPMENT.CA
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BCR-4B-C36 GAS POWERED
Natural Source Propane
5"WC Pressure 10"WC
DELIVERY 38# Nozzle v 494
Box dimensions (wxdxh) 41# Nozzle torr) 524#
62" X 364" x 38" A3# Nozzle(sroowe) 534
Weight 3/4" NPT Connection 3/4" NPT
net: 643 lbs . .
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SAFETY

Keep combustibles a minimum of 17” away from
the equipment. Keep a clearance of 4” at the rear.
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