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RANGES

24" Wide Frames with oven CASTLE branded import
Rex (King) Series

Model # Description

'g ”
|
|
IE R4 4 - Open Burners, CASTLE branded import

24" Wide Frames with oven

Model R4 MADE in USA
Model # Description
ﬁ F318 4 - Open Burners
y————1 F318-12 2 - Open Burners, 12" Griddle
= F318-12B 2 - Open Burners, 12" Raised Griddle Cheesemelter-Broiler
F318-24 0- Open Burners, 24" Griddle
F318-24B 0- Open Burners, 24" Raised Griddle Cheesemelter-Broiler
. F318-1RB 2 - Open Burners, 12" Radiant Broiler, low back
e F318-2RB 0- Open Burners, 24" Radiant Broiler, low back
F318-12-1RB 2 - Open Burners, 12" Griddle, 12" Radiant Broiler, low back

Model F318-2RB

24" Wide Frames

without oven
Model # Description
F32 4 - Open Burners, Ovenless Storage Space
F32-12 2 - Open Burners, Ovenless, 12" Griddle
F32-1RB 2 - Open Burners, Ovenless, 12" Radiant Broiler, low back
F32-24B 0 - Open Burners, Ovenless, 24" Griddle Cheesemelter-Broiler
F32-24 0 - Open Burners, Ovenless, 24" Griddle
F32-2RB 0 - Open Top Burners, Ovenless, 24" Radiant Broiler, low back

Model F32-24B

30" Wide Frames
26.5" wide oven

Model # Description

F326 4 - Open Burners w/ Middle Spacer

F326-18 2- Open Burners w/ 26 %2 wide oven 18" Griddle

F326-1.5RB 2- Open Burners w/ 26 2" wide oven 18" Radiant Broiler, low back
F326-30 0- Open Burners w/ 26 %" wide oven 30" Griddle

F326-2.5RB 0- Open Burners w/ 26 %" wide oven 30" Radiant Broiler

Model F326
w/ optional casters
& extra rack


http://www.guaranteedparts.com/category/Comstock_Castle.html

RANGES

36" Wide Frames with oven CASTLE branded import
Rex (King) Series

Model # Description
R6 6 - Open Burners, CASTLE branded import
R6-12 4 - Open Burners, 12" Griddle

e ® R6-24 2 - Open Burners, 24" Griddle

36” Wide Frames with 31%2" oven

Model R6 MADE in USA
Model # Description
F330 6 - Open Top Burners
F330-12 4 - Open Burners, 12" Griddle
F330-24 2 - Open Burners, 24" Griddle
F330-36 0 - Open Burners, 36" Griddle
F330-12B 4 - Open Burners, 12" Raised Griddle Cheesemelter-Broiler
F330-24B 2 - Open Burners, 24" Raised Griddle Cheesemelter-Broiler
F330-36B 0 - Open Burners, 36" Raised Griddle Cheesemelter-Broiler
Il F330-1RB 4 - Open Burners, 12" Radiant Broiler, low back
= F330-2RB 2 - Open Burners, 24" Radiant Broiler, low back
F330-3RB 0 - Open Burners, 36" Radiant Broiler, low back
F330-18-1.5RB 0 - Open Burners, 18" Griddle, 18" Radiant Broiler, low back
Model F330-24B F330-12-1RB 2 - Open Burners, 12" Griddle, 12" Radiant Broiler, low back
w/ optional casters F330-24-1RB 2 - Open Burners, 24" Griddle, 12" Radiant Broiler, low back
F330-12-2RB 4 - Open Burners, 12" Griddle, 24" Radiant Broiler, low back

F330-1RB-24B 4 - Burners, 12" Radiant Broiler, Raised Griddle Cheesemelter Broiler

FK430 4 - 40,000 BTU Open Burners, low back
FK430-18 2-40,000 BTU Open Burners, 18" Griddle, low back
FK430-1.5RB 2-40,000 BTU Open Burners, 18" Radiant Broiler, low back

Model FK430

36" Wide Frames
without oven
Model # Description
F33 6 - Open Burners, Ovenless Storage Space
F33-24 2 - Open Burners, 24” Griddle,
F33-36 0 - Open Burners, 36" Griddle,
F33-36B 0 - Open Burners, 36" Griddle Cheesemelter-Broiler
F33-3RB 0 - Open Burners, 36" Radiant-Broiler, low back
F33-18-1.5RB 0 - Burners, 18" Radiant Broiler, 18" Radiant-Broiler, low back
FK18 2-40,000 BTU Open Burners, Ovenless
FK43 4 - 40,000 BTU Open Burners, Ovenless
Model FK43 FK43-18 4 - 40,000 BTU Open Bumers, 18" Griddle
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Model F3430-24B
w/ optional casters

Model F3430-24-1RB

Model F3218-18-1.5RB

w/ optional casters
& extraracks

RANGES continued

48" Wide Frames
31.5" wide oven & 10" storage space

Model # Description

F3430 8 - Open Burners

F3430-12 6 - Open Top Burners, 12" Griddle

F3430-24 4 - Open Top Burners, 24" Griddle

F3430-36 2 - Open Burners, 36" Griddle

F3430-48 0 - Open Burners, 48" Griddle

F3430-24B 4 - Open Burners, 24" Raised Griddle Cheesemelter-Broiler
F3430-36B 2 - Open Burners, 36" Raised Griddle Cheesemelter-Broiler
F3430-1RB 6 - Open Burners, 12" Radiant Broiler, low back

F3430-2RB 4 - Open Burners, 24" Radiant Broiler, low back

F3430-3RB 2 - Open Burners, 36" Radiant Broiler, low back

F3430-4RB 0 - Open Burners, 48"

F3430-18-1.5RB
F3430-12-2RB
F3430-24-1RB
F3430-18-2.5RB
F3430-30-1.5RB

2 - Open Burners, 18"
2 - Open Burners, 12°
2 - Open Burners, 24"
0 - Open Burners, 18"
0 - Open Burners, 30"

Radiant Broiler, low back

Griddle, 18" Radiant Broiler, low back
Griddle, 24" Radiant Broiler, low back
Griddle, 12" Radiant Broiler, low back
Griddle, 30" Radiant Broiler, low back
Griddle, 18" Radiant Broiler, low back

F3430-24-2RB 0 - Open Burners, 24" Griddle, 24" Radiant Broiler, low back
48" Wide Frames
2, 19.5" wide ovens
Model # Description
F3218 8 - Open Top Burners
F3218-12 6 - Open Top Burners, 12" Griddle
F3218-24 4 - Open Burners, 24" Griddle
F3218-36 2 - Open Burners, 36 Griddle
F3218-48 0 - Open Burners, 48" Griddle
F3218-12B 6 - Open Top Burners, 12" Raised Griddle Cheesemelter-Broiler
F3218-24B 4 - Open Burners, 24" Raised Griddle Cheesemelter-Broiler
F3218-36B 2 - Open Burners, 36" Raised Griddle Cheesemelter-Broiler
F3218-1RB 6 - Open Burners, 12" Radiant Broiler, low back
F3218-2RB 4 - Open Burners, 24" Radiant Broiler, low back
F3218-3RB 2 - Open Burners, 36" Radiant Broiler, low back
F3218-4RB 0 - Open Burners, 48" Radiant Broiler, low back

F3218-18-1.5RB
F3218-18-2.5RB
F3218-30-1.5RB
F3218-12-2RB
F3218-24-2RB
F3218-24-1RB

2 - Open Burners, 18"
0 - Open Burners, 18"
0 - Open Burners, 30"
2 - Open Burners, 12"
0 - Open Burners, 24"
2 - Open Burners, 24"

Griddle, 18" Radiant Broiler, low back
Griddle, 30" Radiant Broiler, low back
Griddle, 18" Radiant Broiler, low back
Griddle, 24" Radiant Broiler, low back
Griddle, 24" Radiant Broiler, low back
Griddle, 12" Radiant Broiler, low back

48" Wide Frames
1, 19.5” wide oven & 20" storage space

Model # Description

F31832 8 - Open Top Burners

F31832-24 4 - Open Burners, 24" Griddle

F31832-24B 4 - Open Burners, 24" Flush Griddle Cheesemelter-Broiler

Model F31832-24B

48" wide single oven ranges are listed with the prefix F31832 and feature Castles’ 19.5” wide oven and storage space. Unless otherwise listed,
F31832 Series models - F3218 Series 48" double oven ranges.

Accessories available: extra oven racks, casters, gas hoses & quick disconnect, griddle thermostats, safety pilots, spark ignitions, 1" thick
griddle plates, chrome & grooved griddle plates, range mounted salamander-broilers, custom griddle splash guards, pizza decks, high
temperature oven thermostats, lift-off griddles, control protection bars, storage space in lieu of ovens, and low backs are just some of the
options & accessories available.



RANGES continued

60" Wide Frames with 2, 26.5” wide ovens
New Rex (King) Series

Model # Description
R10 10 - Open Burners, CASTLE branded import
R10-24 6 - Open Burners, 24" Griddle
60" Wide Frames with 2, 26.5” wide ovens
MADE in USA
Model # Description
F3226 10 - Open Top Burners
F3226-24 6 - Open Burners, 24" Griddle
F3226-36 - Open Burners, 36" Griddle

F3226-48
F3226-60

F3226-24B
F3226-36B
Model F3226-2RB

4
2 - Open Burners, 48" Griddle
0 - Open Burners, 60" Griddle
6 - Open Burners, 24" Raised Griddle Cheesemelter-Broiler
4 - Open Burners, 36" Raised Griddle Cheesemelter-Broiler
6 - Open Burners, 24" Radiant Broiler, low back
F3226-18-1 -5_RB F3226-3RB 4 - Open Burners, 36" Radiant Broiler, low back
w/ accessories F3226-4RB 2 - Open Burners, 48" Radiant Broiler, low back
o F3226-5RB 0 - Open Burners, 60" Radiant Broiler, low back
4
4
2
2
2
2
0
0
0

R F3226-18-1.5RB - Open Burners, 18" Griddle, 18" Radiant Broiler, low back
F3226-24-1RB - Open Burners, 24" Griddle, 12" Radiant Broiler, low back
F3226-24-2RB - Open Burners, 24" Griddle, 24" Radiant Broiler, low back
F3226-30-1.5RB - Open Burners, 30" Griddle, 18" Radiant Broiler, low back
F3226-1.5RB-30B - Open Burners, 30" Raised Griddle, 18" Radiant Broiler, low back
F3226-36-1RB - Open Burners, 36" Griddle, 12" Radiant Broiler, low back
F3226-30-2.5RB - Open Burners, 30" Griddle, 30" Radiant Broiler, low back
> F3226-36-2RB - Open Burners, 36" Griddle, 24" Radiant Broiler, low back
Model F3226-36B F3226-42-1.5RB - Open Burners, 42" Griddle, 18" Radiant Broiler, low back

shown w/ optional casters

60" Wide Frames with 2 ovens, 1-31.5" wide & 1-19.5" wide ovens
MADE in USA

Model # Description

Approx.

w. F33018 10- Open Top Bumers
3 3 F33018-24 6 - Open Burners, 24" Griddle
r’%’y—? >— l F33018-36 4 - Open Burners, 36" Griddle
AL = F33018-36B 4 - Open Burners, 36" Raised Griddle Cheesemelter-Broiler
3 ——-r”‘i )
b

F33018-2RB 6 - Open Burners, 24" Radiant Broiler, low back

F33018-5RB 0 - Open Burners, 60" Radiant Broiler, low back
Model F33018-1RB-24B F33018-18-1.5RB 4 - Open Burners, 18" Griddle, 18" Radiant Broiler, low back
shown w/ optional casters F33018-24-1RB 4- Open Burners, 24" Griddle, 12" Radiant Broiler, low back

60" wide ranges are available with either 2, 26.5" wide ovens ( F3226 Series ) or 1 extra wide 31.5" wide oven combined with 1, 19.5" wide oven
F33018 Series ) or 1 extra wide 31.5" wide oven combined with an enclosed storage space ( F33032 Series ). Prices are the same for both the
3226 Series and the F33018 Series.

60" Wide Frames 1, 31.5" wide oven & 20" storage space

MADE in USA

Model # Description

F33032 10 - Open Top Burners

F33032-24 6 - Open Burners, 24" Griddle

F33032-24B 6 - OpenBurners, 24" Flush Griddle w/ Cheesemelter-Broiler

F33032-36 4 - Open Burners, 36" Griddle

F33032-36B 4 - OpenBurners, 36" Raised Griddle w/ Cheesemelter-Broiler

F33032-2RB 6 - OpenBurners, 24" Radiant Broiler, low back

F33032-18-1.5RB 4 - Open Burners, 18" Griddle, 18" Radiant Broiler

F33032-2RB-24B 2 - Burners, 24" Char, 24" Flush Griddle w/ Cheesemelter-Broiler
Model F33032-1RB-24 F33032-30-1.5RB 2 - OpenBurners, 30" Griddle, 18" Radiant Broiler, low back

reversed
shown w/ optional casters



RANGES continued

72" Wide Frames
2, 31.5" wide ovens

Model # Description

2F330 12 - Open Top Burners

2F330-24 - Open Burners, 24" Griddle

2F330-36 - Open Burners, 36" Griddle

2F330-48 - Open Burners, 48" Griddle

2F330-60 - Open Burners, 60" Griddle

2F330-72 - Open Burners, 72" Griddle

2F330-24B - Open burners, 24" Raised Griddle w/ Cheesemelter-Broiler
2F330-36B - Open burners, 36" Raised Griddle w/ Cheesemelter-Broiler
2F330-2RB - Open Burners, 24" Radiant Broiler, low back

2F330-3RB
2F330-6RB

2
8
6
4
2
0
8
6
8
6 - Open Burners, 36" Radiant Broiler, low back
0 - Open Burners, 72" Radiant Broiler, low back
shown w/ optional casters 2F330-24-1RB 6 - Open Burners, 24" Griddle, 12" Radiant Broiler, low back
2F330-12-2RB 6 - Open Burners, 12" Griddle, 24" Radiant Broiler, low back
2F330-18-1.5RB 6 - Open Burners, 18" Griddle, 18" Radiant Broiler, low back
4
4
4
4
4
4
4
2
2
2
0
0
2

Model

2F330-1.5RB-30B

2F330-36-1RB - Open Burners, 36" Griddle, 12" Radiant Broiler, low back
2F330-12-3RB - Open Burners, 12" Griddle, 36" Radiant Broiler, low back

— 2F330-24-2RB - Open Burners, 24" Griddle, 24" Radiant Broiler, low back
— 2 2F330-2RB-24B - Brnrs, 24" Char-Broiler, 24" Raised Griddle w/ Cheesemelter-Broiler
’ = 2F330-18-2.5RB - Open Burners, 18" Griddle, 30" Radiant Broiler, low back

./j”-: = 4 2F330-30-1.5RB - Open Burners, 30" Griddle, 18" Radiant Broiler, low back
‘5‘3‘"' i 2F330-1.5RB-30B - Brnrs, 18" Char-Broiler, 30" Raised Griddle w/ Cheesemelter-Broiler
. o 2F330-2.5RB-30B - Brnrs, 30" Char-Broiler, 30" Raised Griddle w/ Cheesemelter-Broiler
2F330-36-2RB - Open Burners, 36" Griddle, 24" Radiant Broiler, low back
2F330-24-3RB - Open Burners, 24" Griddle, 36" Radiant Broiler, low back
Model 2F330-36 2F330-48-2RB - Open Burners, 48" Griddle, 24" Radiant Broiler, low back

2F330-36-3RB
2F330-3RB-36B

- Open Burners, 36" Griddle, 36" Radiant Broiler, low back
- Brnrs, 36" Char-Broiler, 36" Raised Griddle w/ Cheesemelter-Broiler

72" Wide Frames
1,31.5” wide oven & 32" storage space

F33033 Series 72" wide single oven ranges are listed with the prefix F33033 and feature Castles’ extra wide oven and storage space. Unless
otherwise listed, F33033 Series models are $400 list less than 72" double oven ranges.

Approx.
Model # Description Ibs. / kg.
F33033 12 - Open Top Burners
F33033-24 8 - Open Burners, 24" Griddle
F33033-36 - Open Burners, 36" Griddle
F33033-48 - Open Burners, 48" Griddle
F33033-72 - Open Burners, 72" Griddle
F33033-24B - Open burners, 24" Raised Griddle w/ Cheesemelter-Broiler
F33033-36B - Open burners, 36" Flush Griddle w/ Cheesemelter-Broiler
F33033-2RB - Open Burners, 24" Radiant Broiler, low back

F33033-3RB
F33033-6RB

6
4
0
8
6
8
6 - Open Burners, 36" Radiant Broiler, low back
0 - Open Burners, 72" Radiant Broiler, low back
F33033-24-1RB 6 - Open Burners, 24" Griddle, 12" Radiant Broiler, low back
F33033-12-2RB 6 - Open Burners, 12" Griddle, 24" Radiant Broiler, low back
F33033-18-1.5RB 6 - Open Burners, 18" Griddle, 18" Radiant Broiler, low back
4
4
4
4
4
2
2
0
0
2

Model F33033-36-1RB - Open Burners, 36" Griddle, 12" Radiant Broiler, low back
2F330-1.5RB-30B F33033-24-2RB - Open Burners, 24" Griddle, 24" Radiant Broiler, low back
shown w/ optional casters F33033-2RB-24B - Brnrs, 24" Char-Brailer, 24" Raised Griddle w/ Cheesemelter-Broiler
F33033-30-1.5RB - Open Burners, 30" Griddle, 18" Radiant Broiler, low back
F33033-1.5RB-30B - Brnrs, 18" Char-Broiler, 30" Raised Griddle w/ Cheesemelter-Broiler

F33033-2.5RB-30B - Brnrs, 30" Char-Broiler, 30" Raised Griddle w/ Cheesemelter-Broiler
F33033-36-2RB - Open Burners, 36" Griddle, 24" Radiant Broiler, low back
F33033-48-2RB - Open Burners, 48" Griddle, 24" Radiant Broiler, low back
F33033-36-3RB - Open Burners, 36" Griddle, 36" Radiant Broiler, low back
F33033-3RB-36B - Brnrs, 36" Char-Broiler, 36" Raised Griddle w/ Cheesemelter-Broiler



Step-Up Sauté Ranges

' Model # Description
g FSU318 4 — Open Top Burners, 1, 19%" wide oven
= FSU330 6 - Open Top Burners, 1, 31%2" wide oven
— FSU3430 8 — Open Top Burners, 1, 317" wide oven
FSU3218 8 — Open Top Burners, 2, 19%." wide ovens
‘ . FSU3226 10 — Open Top Burners, 2, 26%" wide ovens
Y - 2FSU330 12 - Open Top Burners, 2, 317" wide ovens

Model FSU330
w/ optional casters

Floor Model Char-Broilers & Griddles on Cabinet Base

Model # Description

F32-2LB 24" wide x 28" deep Floor Model Lava Broiler

F33-3LB 36" wide x 28" deep Floor Model Lava Broiler

F33-18-1.5LB 36" wide x 28" deep Floor Model Griddle - Lava Broiler Combo
F34-41.B 48" wide x 28" deep Floor Model Lava Broiler

F34-48 48" wide x 28" deep Floor Model Manual Griddle

Model F33-3RB
w/ accessories

Pizza Ovens

Model # Description
PO19 24" wide; Counter Model with 2, 19%2” wide x 21" deep Hearth Decks
PO26 31" wide; Counter Model with 2, 26%2" wide x 21" deep Hearth Decks
PO31 36" wide; Counter Model with 2, 317" wide x 21” deep Hearth Decks
2P019 24" wide; Dbl. Stack Floor Model w/ 4, 19%" w. x 21" d. Decks
2P026 31" wide; Dbl. Stack Floor Model w/ 4,26%" w. x 21" d. Decks
Model PO31 2P031 36" wide; Dbl. Stack Floor Model w/ 4,31%" w. x 21" d. Decks
Bake Ovens
Model # Description
B19N 24" wide; Counter Model with 2, 19%" wide x 21" deep Wire Racks
B26N 31" wide; Counter Model with 2, 26%%" wide x 21" deep Wire Racks
B31N 36" wide; Counter Model with 2, 312" wide x 21" deep Wire Racks
2B19N 24" wide; Dbl. Stack Floor Model w/ 4,19%" w. x 21" d. Wire Racks
2B26N 31" wide; Dbl. Stack Floor Model w/ 4,26%" w. x 21" d. Wire Racks
2B31N 36" wide; Dbl. Stack Floor Model w/ 4,31%" w. x 21" d. Wire Racks
Model 2B31N
shown w/

optional casters

Pizza & Bake Oven Accessories:

Short Stands for stacking units in-the-field or Catering Dollie bases Pizza Oven Accessories
FPX122-A 6" tall angle iron leg frame for 24" ovens 24045-A  Stacking kit for ovens (flue & angle stops only)
FPZ122-A 6" tall angle iron leg frame for 31" ovens 20199-A  Oven flue adapter to convert to 6" round
FPY122-A 6" tall angle iron leg frame for 36" ovens 21098 Pizza & Bake oven draft diverter



APPLIANCE OPTIONS & ACCESSORIES

Model / Part # Description

F36SAL 36" wide Salamander Broiler

SBM36  Salamander mounting parts for 36" ranges
SBM48  Salamander mounting parts for 48" ranges
SBM60  Salamander mounting parts for 60" ranges
SBM72  Salamander mounting parts for 72" ranges

Convection oven for ovens
Ad prefix “C” for 1 convection oven, ad “CC” for 2 convection ovens

Safety pilots for range & counter cooktop burners

25011x1  Safety pilot for 1 cooktop burner
25011x2  Safety pilot for 2 cooktop burners
25011x3  Safety pilot for 3 cooktop burners
25011x4  Safety pilot for 4 cooktop burners
25011x5  Safety pilot for 5 cooktop burners
25011x6  Safety pilot for 6 cooktop burners
25011x7  Safety pilot for 7 cooktop burners
25011x8  Safety pilot for 8 cooktop burners
25011x9  Safety pilot for 9 cooktop burners
25011x10  Safety pilot for 10 cooktop burners
25011x11  Safety pilot for 11 cooktop burners
25011x12  Safety pilot for 12 cooktop burners

Spark-Safety pilots combo for range & counter cooktop burners

25010-1 Spark-Safety pilots 1 cooktop burner
25010-2  Spark-Safety pilots 2 cooktop burners
25010-3  Spark-Safety pilots 3 cooktop burners
25010-4  Spark-Safety pilots 4 cooktop burners
25010-5  Spark-Safety pilots 5 cooktop burners
25010-6  Spark-Safety pilots 6 cooktop burners
25010-7  Spark-Safety pilots 7 cooktop burners
25010-8  Spark-Safety pilots 8 cooktop burners
25010-9  Spark-Safety pilots 9 cooktop burners
25010-10  Spark-Safety pilots 10 cooktop burners
25010-11  Spark-Safety pilots 11 cooktop burners
25010-12  Spark-Safety pilots 12 cooktop burners

Valves, Igniters, High Temp Thermostats

25012 Piezo igniter for ovens
14035 Gas Shut off valve (connected in back)
25018 Push to turn valves for cooktops

17031 FDO 150° - 550° thermostat for ranges
17030 FDH 300° - 650° thermostat for ranges

Heavy Duty Gas Hose
24000-A 48" quick disconnect & restraining chain
24026-A 120" x %" LD w/ adapter & tank regulator

Oven Racks & Pizza Decks
GR10004.5 rack for R4 ranges
GR10004  rack for R6 ranges
21021 31" wire baking rack
21020 26" wire baking rack
21022 19" wire baking rack
21025 31" pizza hearth deck
21024 26" pizza hearth deck
21023 19" pizza hearth deck

Casters

2GR10085-86 set of 4 casters for R Series ranges
3GR10085-86 set of 6 casters for R Series ranges

14064-A  set of 4 casters for ranges

14065-A  set of 4 casters for tubular stands

14066-A  set of 6 casters for ranges

14068 Pneumatic tires for outdoor use (set of 4)
14058 Heavy Duty wheels for outdoor use (set of 4)

Model / Part # Description

-HT 12" flat Hot Top section (ad suffix-1HT, -2HT, etc.)

1" Thick Griddle Plates for Range & FHP Series Griddles
121" 12"wide x 1"thick griddle plate
-18-1" 18" wide x 1"thick griddle plate
-24-1"  24"wide x 1"thick griddle plate
-30-1"  30"wide x 1"thick griddle plate
-36-1" 36" wide x 1"thick griddle plate
-42-1" 42" wide x 1"thick griddle plate
-48-1" 48" wide x 1"thick griddle plate
-54-1"  54"wide x 1"thick griddle plate
-60-1" 60" wide x 1”thick griddle plate
721" 72"wide x 1"thick griddle plate

Suffix Options for thermostat control Range Griddles
12T thermostat control for 12" griddle
18T thermostat control for 18" griddle
24T thermostat control for 24" griddle
-30T thermostat control for 30" griddle
-36T thermostat control for 36" griddle
-42T thermostat control for 42" griddle
-48T thermostat control for 48" griddle
54T thermostat control for 54" griddle
-60T thermostat control for 60" griddle
727 thermostat control for 72" griddle

Chrome Plated Griddles
for Range & FHP Series Griddles  per 6" width
for 32 Series Griddles  per 6” width

Grooves for Range & FHP Series Griddles
for Range & FHP Series Griddles (per 6" width )
for 32 Series Griddles (per 6" width )

SD ... Side Drain for range and FHP series griddles
Reversed raised griddle (raised griddle on left )
Shorter griddle splash guard (1 side flush to open burners)

Taller griddle splash guard .................... Call factory for custom pricing
Wider Bull-nose rail ......................cooeeee

Lift off Griddle to set on sauté burners
14022  covers 2 open burners
14023  covers 4 open burners

High back options

High back w/ full width sh e  Ifin lieu of stub back (per liner foot)
High back w/ 12" incremental shelf (special back holes needed)

High back W/ 6" incremental shelf  (special back & shelf needed)

34" high back w/ 2 shelves (per linear foot)

Doors for Cabinet Frames
10" section, single door
20" section, single door
30" section, double door

Stainless cabinet interior....
12" sections

18" sections

24" sections  ( F32 Series )
36" sections  ( F33 Series )

Catering Accessories

FX8BB-A  Control panel protection for 24" unit
FZ8BB-A  Control panel protection for 31" unit
FYS8BB-A  Control panel protection for 36" unit

23024-A  set of 4 cabinet style appliance lifting handles



OPEN BURNERS & HOT PLATES

CASTLE Branded Imported Hot Plates

Model # Description
HP12 12" wide; 2 — Open Top Burners, 28" deep x 13" tall
HP24 24" wide; 4 — Open Top Burners, 28" deep x 13" tall
HP36 36" wide; 6 — Open Top Burners, 28" deep x 13" tall
Model HP24
Heavy FHP Series Hot Plates
Made in USA
Model # Description
FHP12 12" wide; 2 - Open Top Burners, 28” deep x 13" tall
FHP24 24" wide; 4 - Open Top Burners, 28" deep x 13" tall
FHP36 36" wide; 6—Open Top Burners, 28" deep x 13" tall
FHP48 48" wide; 8- Open Top Burners, 28" deep x 13" tall
FHP60 60" wide; 10 — Open Top Burners, 28" deep x 13" tall
FHP72 72" wide; 12— Open Top Burners, 28" deep x 13" tall
KFHP18 18" wide 2 -40,000 BTU Open Top Burners, 28" deep x 13" tall
KFHP36 36" wide 4 —40,000 BTU Open Top Burners, 28" deep x 13" tall

Model FHP12

Step-Up Sauté Style Hot Plates

Cabinet Style Frame, legs optional

Model # Description
SUFHP12 12" wide; 2 —Open Top Burners, 28” deep x 15" tall
SUFHP24 24" wide; 4 —Open Top Burners, 28" deep x 15" tall
SUFHP36 36" wide; 6 —Open Top Burners, 28” deep x 15" tall
o SUFHP48 48" wide; 8 —Open Top Burners, 28" deep x 15" tall
== SUFHP60 60" wide; 10 — Open Top Burners, 28" deep x 15” tall
SUFHP72 72" wide; 12 — Open Top Burners, 28" deep x 15” tall

Model SUFHP24

Side Hot Plates

= _ Counter - Cabinet Style Frame, legs optional
% V Model # Description

\ FHP1 12" wide; 1 - Open Top Burner, 16" deep x 8” tall

il FHP2 24" wide; 2 - Open Top Burners, 16” deep x 8" tall
FHP3 36" wide; 3 - Open Top Burners, 16” deep x 8" tall
FHP4 48" wide; 4 - Open Top Burners, 16" deep x 8" tall

Model FHP1

Side Hot Plates
M Floor Models

4»-/ P
- i Model # Description
\ FHP2S 24" wide; 2 - Open Top Burners, 16” deep x 34" tall
i FHP3S 36" wide; 3 - Open Top Burners, 16" deep x 34" tall
FHP4S 48" wide; 4 - Open Top Burners, 16" deep x 34" tall
Model FHP3S
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GRIDDLES

CASTLE Branded Imported Manual Griddles

28" deep frame, 20" cook depth

Model # Description
GR24 24" wide x 28" deep, %" thick plate, 60,000 BTU
GR36 36" wide x 28" deep, %" thick plate, 90,000 BTU
GR48 48" wide x 28" deep, %" thick plate, 120,000 BTU
Model GR24
Heavy FHP Series Manual Griddles
Made in USA
28" deep frame, 21" cook depth
Model # Description
FHP12-12 12" wide x 28" deep, %" thick x 21%" deep plate
FHP18-18 18" wide x 28" deep, %" thick x 21%" deep plate
< : FHP24-24 24" wide x 28" deep, %" thick x 21%" deep plate
Sl = v FHP30-30 30" wide x 28" deep, %" thick x 21%" deep plate
FHP36-36 36" wide x 28" deep, %" thick x 21%" deep plate
'?" L™ = FHP42-42 42" wide x 28" deep, %" thick x 21%" deep plate
T FHP48-48 48" wide x 28" deep, %" thick x 21%" deep plate
FHP54-54 54" wide x 28" deep, %" thick x 21%" deep plate
Model FHP36-36 FHP60-60 60" wide x 28" deep, %" thick x 21%" deep plate
FHP66-66 66" wide x 28" deep, %" thick x 21%" deep plate
FHP72-72 72" wide x 28" deep, %" thick x 21%" deep plate

CASTLE Branded Imported Thermostat Griddles

28" deep frame, 22" cook depth

Model # Description
GR24-T 24" wide x 28" deep, %" thick plate, 60,000 BTU
GR36-T 36" wide x 28" deep, %" thick plate, 90,000 BTU
GR48-T 48" wide x 28" deep, %" thick plate, 120,000 BTU
Model GR24-T . .
Heavy FHP Series Thermostat Griddles
Made in USA
28" deep frame, 21" cook depth
Model # Description
FHP12-12T 12" wide x 28" deep, %" thick x 21%" deep plate
- FHP18-18T 18" wide x 28" deep, %" thick x 21%" deep plate
s FHP24-24T 24" wide x 28" deep, %" thick x 21%" deep plate
VR ; FHP30-30T 30" wide x 28" deep, %" thick x 21%" deep plate
FHP36-36T 36" wide x 28" deep, %" thick x 21%" deep plate
FHP42-42T 42" wide x 28" deep, %" thick x 21%" deep plate
g FHP48-48T 48" wide x 28" deep, %" thick x 21%" deep plate
Model FHP36-36T FHP54-54T 54" wide x 28" deep. %" thick x 21%" deep plate
FHP60-60T 60" wide x 28" deep, %" thick x 21%" deep plate
FHP66-66T 66" wide x 28" deep, %" thick x 21%" deep plate
FHP72-72T 72" wide x 28" deep, %" thick x 21%" deep plate
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CHAR-BROILERS & CHEESEMELTER GRILL COMBO’S

CASTLE Branded Imported Radiant-Broilers

28" deep frame, 20" cook depth

Model # Description
BR24 24" wide x 28" deep, %" thick plate, 60,000 BTU
BR36 36" wide x 28" deep, %" thick plate, 90,000 BTU
BR48 48" wide x 28" deep, %" thick plate, 120,000 BTU
Model BR24 FHP Series Radiant-Broilers
Made in USA
Model # Description
FHP12-1RB 12" wide x 28" deep, 21" cook depth
FHP18-1.5RB 18" wide x 28" deep, 21" cook depth
S . FHP24-2RB 24" wide x 28" deep, 21" cook depth
FHP30-2.5RB 30" wide x 28" deep, 21" cook depth
= £ / FHP36-3RB 36" wide x 28" deep, 21" cook depth
bl e FHP42-3.5RB 42" wide x 28" deep, 21" cook depth
FHP48-4RB 48" wide x 28" deep, 21" cook depth
FHP54-4 5RB 54" wide x 28" deep, 21" cook depth
g FHP60-5RB 60" wide x 28" deep, 21" cook depth
Model FHP36-3RB FHP66-6.5RB 66" wide x 28" deep, 21" cook depth
FHP72-6RB 72" wide x 28" deep, 21" cook depth

FHP Series Lava-Broilers

Made in USA
Model # Description
FHP12-1LB 12" wide x 28" deep, 21" cook depth
FHP18-1.5LB 18" wide x 28" deep, 21" cook depth
FHP24-2LB 24" wide x 28" deep, 21"cook depth
FHP30-2.5LB 30" wide x 28" deep, 21" cook depth
FHP36-3LB 36" wide x 28" deep, 21" cook depth
FHP42-3.5LB 42" wide x 28" deep, 21" cook depth
FHP48-4LB 48" wide x 28" deep, 21" cook depth
FHP54-4.5LB 54" wide x 28" deep, 21" cook depth
FHP60-5LB 60" wide x 28" deep, 21" cook depth
Model FHP24-2LB FHP66-6.5LB 66" wide x 28" deep, 21" cook depth
FHP72-6LB 72" wide x 28" deep, 21"cook depth

Cabinet Frame Griddles & Char-Broilers w/ Cheesemelter

Made in USA
Model # Description
- FHP24-24B 24" wide x 28" deep, 24" rear drain griddle, 18" wide rack
’*. FHP30-30B 30" wide x 28" deep, 30" rear drain griddle, 24" wide rack
~" FHP36-36B 36" wide x 28" deep, 36" rear drain griddle, 30" wide rack
$‘~ - FHP36-24B 36" wide x 28" deep, 2 open brnrs, 24" griddle, 18" wide rack
- 2 FHP48-48B 48" wide x 28" deep, 48" griddle, 30" wide rack
FHP48-36B 48" wide x 28" deep, 2 open brnrs, 36" griddle, 30" wide rack
FHP24-2RBB 24" wide x 28" deep, Radiant Char-Broiler, 18" wide rack
Model FHP36-36B FHP36-3RBB 36" wide x 28" deep, Radiant Char-Broiler, 24" wide rack
FHP48-4RBB 48" wide x 28" deep, Radiant Char-Broiler, 30" wide rack
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HEAVY FHP SERIES COUNTER-TOP COMBO’S

Stainless Steel Finish, 28" deep Welded Frames, Insulated

‘@

)‘\
- *

Model FHP24-12-1RB

Model FHP36-18-1.5LB

Model FHP48-30-1.5RB

g

Model FHP48-18-1.5RB

Model FHP48-24

Model #

Description

FHP24-12-1RB
FHP24-12T-1LB

FHP30-18-1RB
FHP30-12-1.5RB
FHP30-1.5RB
FHP30-18
FHP30-18T

FHP36-12
FHP36-24
FHP36-24T
FHP36-2RB
FHP36-12-1RB
FHP36-24-1RB
FHP36-24T-1RB
FHP36-12-2RB
FHP36-18-1.5LB
FHP36-18-1.5RB
FHP36-18T-1.5RB

FHP42-18
FHP42-30
FHP42-30T
FHP42-2.5RB
FHP42-2.5LB
FHP42-12-2.5RB
FHP42-24-1.5RB
FHP42-24T-1.5RB
FHP42-30-1RB
FHP42-30T-1RB
FHP42-18-1RB

FHP48-24
FHP48-24T
FHP48-36
FHP48-36T
FHP48-2RB
FHP48-2LB
FHP48-3RB
FHP48-24-2LB
FHP48-24T-2LB
FHP48-24-2RB
FHP48-18-1.5RB
FHP48-18-2.5RB
FHP48-30T-1.5LB
FHP48-30-1.5RB
FHP48-1.5RB-30B

FHP54-30
FHP54-30-2RB

FHP54-30T-2LB
FHP54-24-1.5RB
FHP54-36-1.5LB
FHP54-42-1RB

" wide; 4 — open burners & 12"
“ wide; 2 — open burners & 24"
" wide; 2 — open burners & 24"
“ wide; 2 — open burners & 24"

“ wide; 12” griddle & 12" radiant-broiler
" wide; 12" thermo griddle & 12" lava-broiler

“ wide; 18" griddle & 12" radiant-broiler
“ wide; 12" griddle & 18" radiant-broiler
“ wide; 2 — open burners & 18”
“ wide; 2 — open burners & 18”
“ wide; 2 — open burners & 18"

radiant-broiler
griddle
thermo griddle

griddle
griddle
thermo griddle
radiant-broiler

" wide; 2 - burners, 12" griddle & 12" radiant-broiler
“ wide; 24" griddle & 12" radiant-broiler

" wide; 24" thermo griddle & 12" radiant-broiler

“ wide; 12” griddle & 24" radiant-broiler

“ wide; 18" griddle & 18" lava-broiler

" wide; 18" griddle & 18" radiant-broiler

“ wide; 18" thermo griddle & 18" radiant-broiler

" wide; 4 — open burners & 18" griddle

“ wide; 2 — open burners & 30" griddle

" wide; 2 — open burners & 30" thermo griddle
“ wide; 2 — open burners & 30" radiant-broiler
" wide; 2 — open burners & 30" lava-broiler

" wide; 12" griddle & 30" radiant-broiler

" wide; 24" griddle & 18" radiant-broiler

" wide; 24" thermo griddle & 18" radiant-broiler
“ wide; 30" griddle & 12" radiant-broiler

" wide; 30" thermo griddle & 12" radiant-broiler
" wide; 2 — burners 18" griddle & 12" radiant-broiler

“ wide; 4 — open burners & 24" griddle

" wide; 4 — open burners & 24" thermo griddle

“ wide; 2 — open burners & 36" griddle

" wide; 2 — open burners & 36" thermo griddle

" wide; 4 — open burners & 24" radiant-broiler

" wide; 2 — open burners & 36" lava-broiler

“ wide; 2 — open burners & 36" radiant-broiler

" wide; 24" griddle & 24" lava-broiler

" wide; 24" thermo griddle & 24" lava-broiler

“ wide; 24" griddle & 24" radiant-broiler

“ wide; 2 — burners, 18" griddle & 18" radiant-broiler
“ wide; 18" griddle & 30" radiant-broiler

" wide; 30" thermo griddle & 18" lava-broiler

“ wide; 30" griddle & 18" radiant-broiler

“ wide; 18" radiant-broiler & 30“griddle-cheesemelter

" wide; 4 — open burners & 30" griddle

“ wide; 30" griddle & 24" radiant-broiler

“wide; 30" thermo griddle & 24" lava-broiler

“ wide; 2-burners, 24" griddle & 18" radiant-broiler
" wide; 36" griddle & 18" lava-broiler

" wide; 42" griddle & 12" radiant-broiler
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HEAVY FHP SERIES COUNTER-TOP COMBO’S

continued
Model # Description
FHP60-18-1.5RB 60" wide; 4 - open burners, 18" griddle & 18" radiant-broiler
FHP60-24-1RB 60" wide; 4 - burners, 24" griddle & 12" radiant-broiler

FHP60-24-2RB
FHP60-24T-2LB
FHP60-2RB-24B
FHP60-30-1.5RB
FHP60-30T-1.5RB
FHP60-30-2.5RB

“ wide; 2 - burners, 24" griddle & 24" radiant-broiler

“ wide; 2 - burners, 24" thermo griddle & 24" lava-broiler

" 2-brnrs, 24" radiant-broiler & 24" griddle-cheesemelter

“ wide; 2 - burners, 30" griddle & 18" radiant-broiler

” wide; 2 - burners, 30" thermo griddle & 18" radiant-broiler
“ wide; 30" griddle & 30" radiant-broiler

FHP60-2.5RB-30B 60" wide; 30" radiant-broiler & 30" griddle-cheesemelter
FHP60-36 60" wide; 4 - open burners, 36" griddle

FHP60-36-1RB 60" wide; 2 - burners, 36" griddle & 12" radiant-broiler
FHP60-36-2LB 60" wide; 36" griddle & 24" lava-broiler

FHP60-36-2RB 60" wide; 36" griddle & 24" radiant-broiler

FHP60-42-1.5RB
FHP60-42T-1.5RB
FHP60-48

FHP72-18-2.5RB
FHP72-18-3.5RB
FHP72-24-2LB
FHP72-24T-2LB
FHP72-24-2RB
FHP72-30-1.5RB
FHP72-30T-1.5RB
FHP72-30-2.5RB
FHP72-2.5RB-30B
FHP72-36-1RB
FHP72-36-2RB
FHP72-36T-2RB
FHP72-2RB-36B
FHP72-36-3RB
FHP72-42-1.5RB
FHP72-42-1.5LB
FHP72-42T-1.5LB
FHP72-42-2.5RB
FHP72-42-2.5LB

“ wide; 42" griddle & 18" radiant-broiler
” wide; 42" thermo griddle & 18" radiant-broiler
” wide; 2 - open burners, 48" griddle

" wide; 4 - burners, 18" griddle & 30" radiant-broiler

" wide; 2 - burners, 18" griddle & 42" radiant-broiler

" wide; 4 - burners, 24" griddle & 24" lava-broiler

“ wide; 4 - burners, 24" thermo griddle & 24" lava-broiler

" wide; 4 - burners, 24" griddle & 24" radiant-broiler

" wide; 4 - burners, 30" griddle & 18" radiant-broiler

" wide; 4 - burners, 30" thermo griddle & 18" radiant-broiler
“ wide; 2 - burners, 30"
” 2-brnrs, 30" radiant broiler & 30" griddle-cheesemelter

" wide; 4 - burners, 36" griddle & 12" radiant-broiler

“ wide; 2 - burners, 36" griddle & 24" radiant-broiler

" wide; 2 - burners, 36" thermo griddle & 24" radiant-broiler
“ 2-brnrs, 24" radiant-broiler & 36" griddle-cheesemelter

“ wide; 36" griddle & 36" radiant-broiler

" wide; 2 - burners, 42" griddle & 18" radiant-broiler

" wide; 2 - burners, 42" griddle & 18" lava-broiler

“ wide; 2 - burners, 42" thermo griddle & 18" lava-broiler

“ wide; 42" griddle & 30" radiant-broiler

“ wide; 42" griddle & 30" lava-broiler

griddle & 30" radiant-broiler

FHP72-48 72" wide; 4 - burners & 48" griddle

FHP72-4RB 72" wide; 4 - burners & 48" radiant-broiler
FHP72-4LB 72" wide; 4 - burners & 48" lava-broiler
FHP72-48-1RB 72" wide; 2 - burners, 48" griddle & 12" radiant-broiler
FHP72-48-2RB 72" wide; 48" griddle & 24" radiant-broiler

FHP72-48T-2RB
FHP72-54-1.5RB
FHP72-54T-1.5RB
FHP72-60-1RB

“ wide; 48" thermo griddle & 24" radiant-broiler
" wide; 54" griddle & 18" radiant-broiler
“ wide; 54" thermo griddle & 18" radiant-broiler
“ wide; 60" griddle & 12" radiant-broiler

Model FHP60-24-2RB

Model FHP66-18-1.5RB

Model FHP72-48-2RB

Numerous other combinations are available.......................ccccccoc call factory for pricing

Options & Accessories: safety pilot control, spark ignition, thicker or thinner plates, chrome plated griddle surface, grooved
griddle surface, taller or shorter splash guards, plugged drains / no troughs for potato pancakes, lifting handles, gas shut-off valves,
flexible gas hoses, cooking surface covers / lids, equipment stands
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24" Cook Depth Griddles & Hot Plates

CASTLE Branded Imported Manual Control Griddles

Model # Description
SRMG24D24W 24" wide x 33" deep frame, 1"thick x 24" deep plate
SRMG24D36W 36" wide x 33" deep frame, 1"thick x 24" deep plate
SRMG24D48W 48" wide x 33" deep frame, 1"thick x 24" deep plate
Model SRMG24D24W 32 Series Manual Control Griddles
Made in USA
Model # Description
3212MG 12" wide x 32" deep frame, 1"thick x 24" deep plate
; 3218MG 18" wide x 32" deep frame, 1"thick x 24" deep plate
e ' 3224MG 24" wide x 32" deep frame, 1"thick x 24" deep plate
— 3230MG 30" wide x 32" deep frame, 1"thick x 24" deep plate
‘?‘ ™ - 3236MG 36" wide x 32" deep frame, 1"thick x 24" deep plate
T 3242MG 42" wide x 32" deep frame, 1"thick x 24" deep plate
3248MG 48" wide x 32" deep frame, 1"thick x 24" deep plate
Model 3236MG 3260MG 60" wide x 32" deep frame, 1" thick x 24" deep plate
3272MG 72" wide x 32" deep frame, 1"thick x 24" deep plate

32 Series Thermostat Control Griddles

Made in USA
Model # Description
3212TG 12" wide x 32" deep frame, 1"thick x 24" deep plate
3218TG 18" wide x 32" deep frame, 1"thick x 24" deep plate
3224TG 24" wide x 32" deep frame, 1"thick x 24" deep plate
24 - 3230TG 30" wide x 32" deep frame, 1"thick x 24" deep plate
,"‘ - o { 3236TG 36" wide x 32" deep frame, 1"thick x 24" deep plate
3242TG 42" wide x 32" deep frame, 1"thick x 24" deep plate
3248TG 48" wide x 32" deep frame, 1"thick x 24" deep plate
Model 3236 TG 3260TG 60" wide x 32" deep frame, 1" thick x 24" deep plate
3272TG 72" wide x 32" deep frame, 1"thick x 24" deep plate
32 Series Hot Plates
Made in USA
% Model # Description
32120B 12" wide; 2 -Burners, 48,000 total BTU
J —— 322408 24" wide; 4 —Burners, 96,000 total BTU
ﬁp’ir 32360B 36" wide; 6 —Burners, 144,000 total BTU
— V 32480B 48" wide; 8 - Burners, 192,000 total BTU

Model 32120B
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24" Cook Depth Char-Broilers & 30" Griddles

32 Series Radiant-Broilers
24" deep cooking surface, 32" deep frame

Model # Description
3212RB 12" wide; Radiant Style Char - Broiler
3218RB 18" wide; Radiant Style Char - Broiler
3224RB 24" wide; Radiant Style Char - Broiler
3230RB 30" wide; Radiant Style Char - Broiler
3236RB 36" wide; Radiant Style Char - Broiler
3242RB 42" wide; Radiant Style Char - Broiler
3248RB 48" wide; Radiant Style Char - Broiler
Model 3224RB 3260RB 60" wide; Radiant Style Char - Broiler
3272RB 72" wide; Radiant Style Char - Broiler

32 Series Lava-Broilers
24" deep cooking surface, 32" deep frame

Model # Description

3212LB 12" wide; Lava Style Char - Broiler
3218LB 18" wide; Lava Style Char - Broiler
3224LB 24" wide; Lava Style Char - Broiler
3230LB 30" wide; Lava Style Char - Broiler
3236LB 36" wide; Lava Style Char - Broiler
3242LB 42" wide; Lava Style Char - Broiler
3248LB 48" wide; Lava Style Char - Broiler
3260LB 60" wide; Lava Style Char - Broiler
3272LB 72" wide; Lava Style Char - Broiler

38 Series Manual Control Griddles
30 deep cooking surface, 38" deep frame

Model # Description
3824MG 24" wide; ¥~ thick plate, Cabinet Style Frame (legs extra)
3836MG 36" wide; ¥4” thick plate, Cabinet Style Frame (legs extra)
3848MG 48" wide; %~ thick plate, Cabinet Style Frame (legs extra)
3860MG 60" wide; %~ thick plate, Cabinet Style Frame (legs extra)

, 3872MG 72" wide; %~ thick plate, Cabinet Style Frame (legs extra)

-

Model 3836TG 38 Series Thermostat Control Griddles
30" deep cooking surface, 38" deep frame

Model # Description
3824TG 24" wide; % thick plate, Cabinet Style Frame (legs extra)
3836TG 36" wide; % thick plate, Cabinet Style Frame (legs extra)
3848TG 48" wide; % thick plate, Cabinet Style Frame (legs extra)
3860TG 60" wide; %~ thick plate, Cabinet Style Frame (legs extra)
3872TG 72" wide; ¥~ thick plate, Cabinet Style Frame (legs extra)
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Model 3224-12-1RB

‘ ,"!_V - = ;‘
' “ =
"

i

Model 3248-30-1.5RB

Model 3248-18-1.5RB

-

v
Model 3248-24

32 SERIES COUNTER-TOP COMBO’S

Stainless Steel Finish, 32" deep Welded Frames, Insulated

Model # Description

3224-12-1RB 24" wide; 12" griddle & 12" radiant-broiler
3224-12T-1LB 24" wide; 12" thermo griddle & 12" lava-broiler
3230-18-1RB 30" wide; 18" griddle & 12" radiant-broiler
3230-12-1.5RB 30" wide; 12" griddle & 18" radiant-broiler
3230-1.5RB 30" wide; 2 — open burners & 18" radiant-broiler
3230-18 30" wide; 2 — open burners & 18" griddle
3230-18T 30" wide; 2 — open burners & 18" thermo griddle
3236-12 36" wide; 4 — open burners & 12" griddle
3236-24 36" wide; 2 — open burners & 24" griddle
3236-24T 36" wide; 2 — open burners & 24" thermo griddle
3236-2RB 36" wide; 2 — open burners & 24" radiant-broiler
3236-12-1RB 36" wide; 2 — burners, 12" griddle & 12" radiant-broiler
3236-24-1RB 36" wide; 24" griddle & 12" radiant-broiler
3236-24T-1RB 36" wide; 24" thermo griddle & 12" radiant-broiler
3236-12-2RB 36" wide; 12" griddle & 24" radiant-broiler

3236-18-1.5LB
3236-18-1.5RB
3236-18T-1.5RB

3242-18
3242-18-1RB
3242-30
3242-30T
3242-2.5RB
3242-2.5LB
3242-12-2.5RB
3242-24-1.5RB
3242-24T-1.5RB
3242-30-1RB
3242-30T-1RB

3248-24
3248-24T
3248-36
3248-36T
3248-2RB
3248-2LB
3248-3RB
3248-24-2LB
3248-24T-2LB
3248-24-2RB
3248-18-1.5RB
3248-18-2.5RB
3248-30T-1.5LB
3248-30-1.5RB
3248-1.5RB-30B

3254-30
3254-30-2RB
3254-30T-2LB
3254-24-1.5RB
3254-36-1.5LB
3254-42-1RB

“ wide; 18" griddle & 18" lava-broiler
" wide; 18" griddle & 18" radiant-broiler
“ wide; 18" thermo griddle & 18" radiant-broiler

" wide; 4 — open burners & 18" griddle

" wide; 4 — burners, 18" griddle & 18" radiant-broiler
“ wide; 2 — open burners & 30" griddle

" wide; 2 — open burners & 30" thermo griddle
“ wide; 2 — open burners & 30" radiant-broiler
" wide; 2 — open burners & 30" lava-broiler

" wide; 12" griddle & 30" radiant-broiler

" wide; 24" griddle & 18" radiant-broiler

" wide; 24" thermo griddle & 18" radiant-broiler
“ wide; 30" griddle & 12" radiant-broiler

" wide; 30" thermo griddle & 12" radiant-broiler

“ wide; 4 — open burners & 24" griddle

" wide; 4 — open burners & 24" thermo griddle

“ wide; 2 — open burners & 36" griddle

" wide; 2 — open burners & 36" thermo griddle

" wide; 4 — open burners & 24" radiant-broiler

" wide; 2 — open burners & 36" lava-broiler

“ wide; 2 — open burners & 36" radiant-broiler

" wide; 24" griddle & 24" lava-broiler

" wide; 24" thermo griddle & 24" lava-broiler

“ wide; 24" griddle & 24" radiant-broiler

“ wide; 2 — burners, 18" griddle & 18" radiant-broiler
“ wide; 18" griddle & 30" radiant-broiler

" wide; 30" thermo griddle & 18" lava-broiler

“ wide; 30" griddle & 18" radiant-broiler

“ wide; 18" radiant-broiler & 30" griddle-cheesemelter

" wide; 4 — open burners & 30" griddle

“ wide; 30" griddle & 24" radiant-broiler

“wide; 30" thermo griddle & 24" lava-broiler

“ wide; 2-burners, 24" griddle & 18" radiant-broiler
" wide; 36" griddle & 18" lava-broiler

" wide; 42" griddle & 12" radiant-broiler
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32 SERIES COUNTER-TOP COMBO’S

continued
Model # Description
3260-18-1.5RB 60" wide; 4 - open burners, 18" griddle & 18" radiant-broiler
3260-24-1RB 60" wide; 4 - burners, 24" griddle & 12" radiant-broiler
3260-24-2RB 60" wide; 2 - burners, 24" griddle & 24" radiant-broiler
3260-24T-2LB 60" wide; 2 - burners, 24" thermo griddle & 24" lava-broiler

3260-2RB-24B
3260-30-1.5RB
3260-30T-1.5RB
3260-30-2.5RB
3260-2.5RB-30B
3260-36
3260-36-1RB
3260-36-2LB
3260-36-2RB
3260-42-1.5RB
3260-42T-1.5RB
3260-48

3272-18-2.5RB
3272-18-3.5RB
3272-24-2LB
3272-24T-2LB
3272-24-2RB
3272-30-1.5RB
3272-30T-1.5RB
3272-30-2.5RB
3272-2.5RB-30B
3272-36-1RB
3272-36-2RB
3272-36T-2RB
3272-2RB-36B
3272-36-3RB
3272-42-1.5RB
3272-42-1.5LB
3272-42T-1.5LB
3272-42-2.5RB
3272-42-2.5L.B
3272-48
3272-4RB
3272-4LB
3272-48-1RB
3272-48-2RB
3272-48T-2RB
3272-54-1.5RB
3272-54T-1.5RB
3272-60-1RB

60" 2-brnrs, 24" radiant-broiler & 24" griddle-cheesemelter
60" wide; 2 - burners, 30" griddle & 18" radiant-broiler

60" wide; 2 - burners, 30" thermo griddle & 18" radiant-broiler
60" wide; 30" griddle & 30" radiant-broiler

60" wide; 30" radiant-broiler & 30" griddle-cheesemelter
60" wide; 4 - open burners, 36" griddle

60" wide; 2 - burners, 36" griddle & 12" radiant-broiler

60" wide; 36" griddle & 24" lava-broiler

60" wide; 36" griddle & 24" radiant-broiler

60" wide; 42" griddle & 18" radiant-broiler

60" wide; 42" thermo griddle & 18" radiant-broiler

60" wide; 2 - open burners, 48" griddle

72" wide; 4 - burners, 18" griddle & 30" radiant-broiler

72" wide; 2 - burners, 18" griddle & 42" radiant-broiler

72" wide; 4 - burners, 24" griddle & 24" lava-broiler

72" wide; 4 - burners, 24" thermo griddle & 24" lava-broiler
72" wide; 4 - burners, 24" griddle & 24" radiant-broiler

72" wide; 4 - burners, 30" griddle & 18" radiant-broiler

72" wide; 4 - burners, 30" thermo griddle & 18" radiant-broiler
72" wide; 2 - burners, 30" griddle & 30" radiant-broiler

72" 2-brnrs, 30" radiant broiler & 30" griddle-cheesemelter
72" wide; 4 - burners, 36" griddle & 12" radiant-broiler

72" wide; 2 - burners, 36" griddle & 24" radiant-broiler

72" wide; 2 - burners, 36" thermo griddle & 24" radiant-broiler
72" 2-brnrs, 24" radiant-broiler & 36" griddle-cheesemelter
72" wide; 36" griddle & 36" radiant-broiler

72" wide; 2 - burners, 42" griddle & 18" radiant-broiler

72" wide; 2 - burners, 42" griddle & 18" lava-broiler

72" wide; 2 - burners, 42" thermo griddle & 18" lava-broiler
72" wide; 42" griddle & 30" radiant-broiler

72" wide; 42" griddle & 30" lava-broiler

72" wide; 4 - burners & 48" griddle

72" wide; 4 - burners & 48" radiant-broiler

72" wide; 4 - burners & 48" lava-broiler

72" wide; 2 - burners, 48" griddle & 12" radiant-broiler

72" wide; 48" griddle & 24" radiant-broiler

72" wide; 48" thermo griddle & 24" radiant-broiler

72" wide; 54" griddle & 18" radiant-broiler

72" wide; 54" thermo griddle & 18" radiant-broiler

72" wide; 60" griddle & 12" radiant-broiler

Model 3260-24-2RB Model 3272-48-2RB

Model 3266-18-1.5RB

Numerous other combinations are available

Options & Accessories: safety pilot control, spark ignition, thicker or thinner plates, chrome plated griddle surface, grooved
griddle surface, taller or shorter splash guards, plugged drains / no troughs for potato pancakes, lifting handles, gas shut-off valves,
flexible gas hoses, cooking surface covers / lids, equipment stands
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Shallow Cooking Depth Equipment
E Series Griddles

Model # Description
EG12 12" wide; manual griddle, 20" deep x %" thick plate, 28" deep frame
EG12-T 12" wide; thermo griddle, 20" deep x %" thick plate, 28" deep frame
EG18 18" wide; manual griddle, 20" deep x %" thick plate, 28" deep frame
EG18-T 18" wide; thermo griddle, 20" deep x %" thick plate, 28" deep frame
EG30 30" wide; manual griddle, 20" deep x 5" thick plate, 28" deep frame
EG30-T 30" wide; thermo griddle, 20" deep x %" thick plate, 28" deep frame
EG60 60" wide; manual griddle, 20" deep x %" thick plate, 28" deep frame
EG60-T 60" wide; thermo griddle, 20" deep x %" thick plate, 28" deep frame
Model EG30-T
E Series Char-Broilers
Model # Description
ELB12 12" wide; lava style Char-Broilers, 20" cook depth, 28" deep frame
ERB12 12" wide; radiant style Char-Broilers, 20" cook depth, 28" deep frame
ELB18 18" wide; lava style Char-Broilers, 20" cook depth, 28" deep frame
ERB18 18" wide; radiant style Char-Broilers, 20" cook depth, 28" deep frame
ELB24 24" wide; lava style Char-Broilers, 20" cook depth, 28" deep frame
ELB30 30" wide; lava style Char-Broilers, 20" cook depth, 28" deep frame
ERB30 30" wide; radiant style Char-Broilers, 20" cook depth, 28" deep frame
ELB36 36" wide; lava style Char-Brailers, 20" cook depth, 28" deep frame
ELB42 42" wide; lava style Char-Broilers, 20" cook depth, 28" deep frame
Model ERB30 ERB42 42" wide; radiant style Char-Broilers, 20" cook depth, 28" deep frame
ELB48 48" wide; lava style Char-Broilers, 20" cook depth, 28" deep frame
ELB60 60" wide; lava style Char-Broilers, 20" cook depth, 28" deep frame
ERB60 60" wide; radiant style Char-Broilers, 20" cook depth, 28" deep frame
Budget Hot Plates, Griddles & Combos
Model # Description
1091 10" wide; 2 burner hot plate, 20" deep cabinet frame
1092 20" wide; 4 burner hot plate, 20" deep cabinet frame
1093 30" wide; 6 burner hot plate, 20" deep cabinet frame
1094 40" wide; 8 burner hot plate, 20" deep cabinet frame
1020 20" wide; Manual griddle, 16" deep x ¥2" thick plate, 20" deep frame
10T20 20" wide; Thermostat griddle, 16" deep x ¥2" thick plate, 20" deep frame
1024 24" wide; Manual griddle, 16" deep x ¥2" thick plate, 20" deep frame
Model 1030 10T24 24" wide; Thermostat griddle, 16" deep x 2" thick plate, 20" deep frame
1030 30" wide; Manual griddle, 16" deep x ¥2" thick plate, 20" deep frame
10T30 30" wide; Thermostat griddle, 16" deep x ¥2" thick plate, 20" deep frame
1036 36" wide; Manual griddle, 16" deep x ¥2" thick plate, 20" deep frame
10736 36" wide; Thermostat griddle, 16" deep x 2" thick plate, 20" deep frame
1040 40" wide; Manual griddle, 16" deep x ¥2" thick plate, 20" deep frame
10T40 40" wide; Thermostat griddle, 16" deep x ¥2" thick plate, 20" deep frame
1048 48" wide; Manual griddle, 16" deep x %2" thick plate, 20" deep frame
10748 48" wide; Thermostat griddle, 16" deep x %2" thick plate, 20" deep frame
10201 30" wide; 2 Open Burners, 20" Manual Griddle
10202 30" wide; 4 Open Burners, 20" Manual Griddle
10301 40" wide; 2 Open Burners, 30" Manual Griddle
11208 20" wide; 20" Griddle w/ Cheesemelter below
Model 112018 112018 30" wide; 2 Open Burners, 20"Griddle w/ Cheesemelter below
1130B 30" wide; 30" Griddle w/ Cheesemelter below
11301B 40" wide; 2 Open Burners, 30" Griddle w/ Cheesemelter below
1140B 40" wide; 40" Griddle w/ Cheesemelter below
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STOCK POT STOVES & TACO RANGES

— SR Series Stock Pot Stoves
= 87,000 BTU per “section”
Model SRSP18 Model # Description
SRSP18 18" wide x 21" deep; 82,000 total BTU
e SR2SP18 18" wide x 42" deep; 164,000 total BTU
o SR2SP36 36" wide x 42" deep; 328,000 total BTU

Tl

Model SR2SP18

CSP Series Stock Pot Stoves
110,000 BTU per “section”

R

= ——  Model # Description
‘ — CSP18 18" wide x 21" deep; 1-Burner, 110,000 total BTU
! CSP36 36" wide x 21" deep; 2 - Burners, 220,000 total BTU
CSP54 54" wide x 21" deep; 3 - Burners, 330,000 total BTU
Model CSP36
2CSP18 18" wide x 42" deep; 2 - Burners, 220,000 total BTU
2CSP36 36" wide x 42" deep; 4 - Burners, 440,000 total BTU
‘ 2CSP54 54" wide x 42" deep; 6 - Burners, 660,000 total BTU
w""

Model 2CSP18

Step-Up Stock Pot Stoves
110,000 BTU per “section”

Model # Description
%’ SUCSP18 18" wide x 42" deep; 2 - Burners, 220,000 total BTU
@. SUCSP36 36" wide x 42" deep; 4 - Burners, 440,000 total BTU
“"; SUCSP54 54" wide x 42" deep; 6 - Burners, 660,000 total BTU

Model SUCSP18

Taco Ranges / Field Stoves
Accommodates “Military Pan”

Model # Description
T-1 19" wide x 25" deep; 1-Burner, 35,000 total BTU
‘ T2 37" wide x 25" deep; 2 - Bumers, 70,000 total BTU
Model T-3 T-3 56" wide x 25" deep; 3 - Burners, 105,000 total BTU
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CONCESSION FRYERS

Flat bottom: Funnel-cake, Doughnut, Tempura Fryers

Model # Description

2923SF 23" wide, counter unit, 22 Ib./2.75 gal., 50,000 BTU

2932SF 32" wide, counter unit, 30 Ib. /4 gal., 75,000 BTU

2941SF 41" wide, counter unit, 42 b. /5 gal., 100,000 BTU

TS2923SF 23" wide, floor model / tubular stand, 22 Ib. / 2.75 gal., 50,000 BTU
Model 2932SF TS2932SF 32" wide, floor model / tubular stand, 30 Ib. / 4 gal., 75,000 BTU

TS2941SF 41" wide, floor model / tubular stand, 42 b. / 5 gal., 100,000 BTU

Deeper, All-Purpose, Flat Bottom Fryer

Model # Description

2923DF 23" wide, counter unit, 22 Ib./2.75 gal., 50,000 BTU

2932DF 32" wide, counter unit, 30 Ib. /4 gal., 75,000 BTU

2941DF 41" wide, counter unit, 42 b. /5 gal., 100,000 BTU

TS2923DF 23" wide, floor model / tubular stand, 22 Ib./ 2.75 gal., 50,000 BTU
TS2932DF 32" wide, floor model/ tubular stand, 30 Ib. / 4 gal., 75,000 BTU
TS2941DF 41" wide, floor model / tubular stand, 42 Ib. / 5 gal., 100,000 BTU

Corn Dog Fryer

Model # Description

CDFL1 16" wide, counter fryer for foot long corn dogs

CONCESSION FRYER OPTIONS & ACCESSORIES

Doughnut Screens Miscellaneous

SFBSH23 doughnut liting screen for 2923 Series’ SF8R-A 8" diameter funnel-cake ring mold

SFBSH123 Submerging screen for 2923 Series’ SF69 Funnel-cake fryer side drain board

SFBSH32 doughnut liting screen for 2932 Series’ 21088 Funnel-cake fryer drip & drain screen

SFBSH132  Submerging screen for 2932 Series’ 21089 Funnel-cake fryer debris scoop

Cart CDFC-A Corn dog fryer clip

29CART Outdoor cart w/ tank holder for 29 Series’ 21070CDBL  Corn dog fryer fry basket leveler
21081 deep fry basket for corn dog fryer

Fry Tank Covers

2SF95-A  for 2923 Series Casters

SF95-A for 2932 Series 14065-A set of 4 casters for TS Series’

28F95-A for 2941 Series
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Model 18HF

Model 2616HG

DEEP FAT FRYERS
Value Series Tube Type Fryers

Model # Description

EFS14 15" wide, 40 Ib. / 5 gal. capacity, 90,000 BTU, SS tank
EFS16 15" wide, 45 Ib. / 6 gal. capacity, 120,000 BTU, SS tank
EFS18 15" wide, 75Ib./ 10 gal. capacity, 150,000 BTU, SS tank

Castle Floor Model Tube Type Fryers

High volume efficiency with lower BTU

Model # Description

10HF 11" wide, 241b./ 3.5 gal. capacity, 60,000 BTU, SS tank
14HF 15" wide, 40 Ib. / 5 gal. capacity, 90,000 BTU, SS tank
18HF 19" wide, 751b./ 10 gal. capacity, 150,000 BTU, SS tank

Castle Counter Model Tube Type Fryers

Model # Description
10HC 11" wide, 24 Ib. / 3.5 gal. capacity, 60,000 BTU, SS tank
14HC 15" wide, 40 Ib. / 5 gal. capacity, 90,000 BTU, SS tank

Value Series Counter Model Fryers

Model # Description
JOTHG 12" wide, 15 Ib. / 3.5 gal. capacity, 18,000 BTU, SS tank
2616HG 16" wide, 301b. / 4 gal. capacity, 40,000 BTU, SS tank

DEEP FAT FRYER OPTIONS & ACCESSORIES

Casters Baskets
14065-A  set of 4 casters for EFS Series’ 21080 single twin basket for JO1HG, 10HC / HF fryers
14064-A  set of 4 casters for HF Series’ 21081 single twin basket for EFS14./.16, 14HC / HF & 2616

Fry Tank Covers

21082 single twin basket for 18HF fryers
21083 large single basket for JO1HG, 10HC / HF fryers

1HF95-A tank cover for 10HC & 10HF models 21084 large single basket for EFS14./.16, 14HC / HF & 2616
XXX tank cover for 14HC & 14HF models 21085 large single basket for 18HF fryers
XXXX tank cover for 18HF models
Miscellaneous
XXXXX tank cover for JO1HG 400072  EFS Series fire safety shield
M95 tank cover for 2616HG FR79 EFS Series fryer joiner/ connector strip
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HEAVY DUTY EQUIPMENT STANDS

Galv Stands include stainless steel top shelf with galvanized steel lower shelf and legs. —SS stands
include stainless steel top shelf, lower shelf and legs. Unless otherwise noted, all stands are equipped
with raised side and back corner flanges to secure cabinet base equipment. Optional hardware is
available for leg base equipment.

20" Deep x approx. 25" tall

for 10 & 11 Budget Series Equipment

Model # Size Equipment Match
_ ., 20BS 20"x 20 1020, 11208, 1092
\ f 24BS 24" x 20 1024
g / 30BS 30"x 20 1030, 10201, 1093, 11201B, 1130B
\ i 36BS 36" x 20 1036
¥ 40BS 40" x 20" 1040,10301,11301B, 11408B, 1094
48BS 48" x 20" 1048
Model 36BS
n "
30" Deep x approx. 24" tall
For Counter Imports, E, FHP & 32 Series w/ legs
Model # Size Equipment Match
/\ 12FS-G 12" w. x 30" d. 3 turned up edges / E, FHP & 32 Series w/ legs
= 18FS-G 18" w. x 30" d. 3 turned up edges / E, FHP & 32 Series w/ legs
n ' ] 24FS-G 24" w. x 30" d. 3 turned up edges / E, FHP & 32 Series w/ legs
| 30FS-G 30" w. x 30" d. 3 turned up edges / E, FHP & 32 Series w/ legs
v ‘ 36FS-G 36" w. x 30" d. 3 turned up edges / E, FHP & 32 Series w/ legs
é “ 48FS-G 48" w. x 30" d. 3 turned up edges / E, FHP & 32 Series w/ legs
60FS-G 60" w. x 30" d. 3 turned up edges / E, FHP & 32 Series w/ legs
Model 36FS-G 72FS-G 72"w. x 30" d. 3turned up edges / E, FHP & 32 Series w/ legs

Shown w/ optional casters

60" & 72" wide stands should only be used with 1 appliance

26'>" Deep x approx. 24" tall

For E Series & FHP Series models when used without legs

i ~  Model # Size Equipment Match
\ ' ' ﬂ 42D8 42"x26.5" FHP42-42(T), FHP42-3.5LB/RB
Qﬁ 54DS 54" x 26.5" FHP54-54(T), FHP54-4.5B/RB
" 60DS 60" x 26.5" FHP60-60(T), FHP60-5LB/RB
"
Model 42DS
Other Stands
for Pizza Ovens, FHP Series built "cabinet style” and Counter Fryers
Model # Size Equipment Match
16DS 16"x 23.5" 2616HG counter fryer
24PS 24" 26.5"x 34" PO19, B19N
r 31PS 31"x26.5"x 34" P026, B26N
\ ’ 36PS 36"x26.5"x 34" PO31, B31N
¥ , 24CS-B 24"x29.5"x 21" FHP24-24B, FHP24-2BLB / RB
\ i 30CS-B 30"x29.5"x 21" FHP30-30B, FHP30-3.5RBB
" 36CS-B 36"%x29.5"x 21" FHP36-24B, FHP36-36B, FHP36-3RBB
48CS-B 48"x29.5"x 21" FHP48-48B, FHP48-36B, FHP48-4RBB
Model 36PS 23DS 23"x26.5 2923SF funnel-cake fryer
32DS 32"x26.5" 2932SF funnel-cake fryer
41DS 41"x26.5 2941SF funnel-cake fryer
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