
Features
• Stainless steel front, galvanized sides
• Cooling switch to reduce cavity temperature quickly
• Double circulating fans to ensure temperature evenness
• Adjustable heavy duty legs
• Anti-clogging pilot cover under the grate
•

Technical Data

ER-6-C RANGE, 6 BURNER with Convection Oven,
Model # ER-6-C Enhanced

Model # ER-6-C Enhanced

Project:
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Certifications Warranty

WARNING: This product canexposeyou to chemicals including lead, which are known to the State of California to cause cancer, birth
defects, or other reproductive harm. For more information, go to www.p65warnings.ca.gov.

1 Year Warranty
1 Year Parts and Labor

2610 E. Woodward Ave.
Fresno, CA 93721

Phone:
(720) 309-1902

Website:
EnhancedEquipment.com

36 Inches

Depth

Width

35 Inches

Height 60 Inches

Burners 6

Burner BTU 30000 BTU/hr

Gas Type Natural Gas

Oven Temp Range 220 F- 490 F

Ovens

Oven BTU

Total BTU

1

31000 BTU/hr

Weight 368 Lbs

211000

Burner Style Cast Iron Grates

ETL Sanitation ETL, US

3/4" Gas Connection

• A pull out crumb tray with angled handle in the front
• Thermostat (220 F - 490 F) controlled oven
• 12" x 12" cast iron grate
• Thermal coupling safety valve for the oven
• Stainless steel oven door and handle
• Kick plate at the bottom for easy access and servicing
• 3/4" NPT rear gas connection


