SUN MING ENTERPRISES LTD.

48" Range
with 4 Burner and 24" Griddle Standard Oven

Features

s Durable fully stainless steel construction
¢ Includes back guard & high shelf
_— s 4 burners and 24" griddle independently controlled with stand by pilots
+ Heavy castiron grates for steady cooking temperature
+ Adjustable oven rack guides
s Includes 2 chrome racks
“ T — + Adjustable stainless steel feet
o 7 — « Stainless steel plate to catch food drippings
{ ./ S : « 3/4” NPT gas inlet manifold
s ETL certified
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