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EasyRose 24" Natural Gas Commercial Restaurant Kitchen 4 Burners Range With
Oven(HFSO-24)

Technical Data

Width 610mm
Depth 830mm
Height 1532mm

Gas consumption(m3/h)  3.95

Weight 161.5kg
= Burners 5
SR Controls 5
Burner Power(BTU) 150000
Oven Power(BTU) 30000

ADJUSTABLE THERMOSTAT FROM

Features

® High Performance: Freestanding gas range with 6 burners, each offering 30,000 BTU/hour, allowing simultaneous frying, boiling, and stewing.

® Durable Construction: ETL-certified with high-quality stainless steel, heavy-duty cast iron grates, and independent metal knobs, ensuring heat resistance
and longevity.

® Spacious Oven: Includes an adjustable oven (250-550°F) with 30,000 BTU/hour burners and two adjustable racks, perfect for various cooking needs.

® Easy to Clean: Stainless steel structure and removable tray for capturing food particles and crumbs, ensuring quick and easy maintenance.

® Versatile Use: Adjustable 6" stainless steel legs and rear shelf for spices, suitable for cafeterias, stores, and snack bars. Ships ready for natural gas,
convertible to liquid propane with the included regulator.

Certifications

@ ETL Sanitation @' ETL, US & Canada
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Technical Data

Material Front stainless steel
Size(W*D*H) 610*830*1532mm
Gas consumption(m?/h) 3.95

Oven Temp Range 250~550F

Power Type Natural gas
Quantity of Rack 2

Quantity of Burners 5

Quantity of Controls 5

Power(BTU) 150000

Notes & Details

The EasyRose freestanding gas range stove features 6 burners, each providing 30,000 BTU/hour of heat for a steady fire. The heavy-duty
cast iron grates can support various cookware, including pans and frying pans, and each burner has an independent controller to adjust the
heat, allowing you to fry, boil, sauté, stew, and perform many other cooking methods simultaneously. Constructed from high-quality
stainless steel, the oven range is ETL-certified, resistant to high temperatures, firm, anti-rust, and designed for long service life. It features
independent metal knobs and a polished design for a professional appearance. The spacious oven has temperatures adjustable from 250-
550°F, with burners rated at 30,000 BTU/hour and two adjustable racks. The stainless steel structure ensures superior cleanability, with a
removable tray that captures food particles and crumbs for quick and easy cleanup. The gas range also features 6" stainless steel
adjustable heavy-duty legs and a rear shelf for spices and other supplies, making it suitable for cafeterias, stores, and snack bars. It is
indispensable in any busy kitchen where space is at a premium. The unit ships ready for a natural gas connection but can be converted to

accept liquid propane, equipped with a regulator for added flexibility.

&% WARNING: This product can expose you 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.



https://www.p65warnings.ca.gov/
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