
 

 

 

  

 
Item No. ____________________ 

 

36” Gas Restaurant 
Series Range 
BAS36O  

Our Ranges were designed for 

your commercial kitchen in 

mind. A high quality and high 

performance piece of equipment 

that allows you to roast and 

cook a large diversity of meals 

with efficiency, convenience 

and economy. 

36” Range Features: 
 Corrosion resistant stainless steel finish welded with angle 

iron and aluminized inner framing. 

 Double wall construction with heavy insulation for cooler 

operation 

 Thermostat oven control provides heat from 150 F to 500 F. 

Matchless push button ignition to light the oven pilot light 

 Cast iron oven burner with “H” format, developed to achieve 

the best performance, providing a more uniform heat transfer 

with low consumption. Each burner reaches 30,000 BTU’s 

 Each burner container a pilot igniter (always on), the oven 

has a security valve and thermostat valve. Providing a safety 

where the pilot flame is connected to the safety valve, 

preventing the gas to leak if the flame extinguishes. 

 Star pattern for the top burners with no gaskets to leak. Each 

burner provides up to 30,000 BTU’s 

 Each burner has its own pilot light for instant ignition 

 Top grates are 12”X12” cast iron with spill over bowl that 

also reflects heat for added efficiency. They are easily 

removable 

 Large 7” flame spread offers a more efficient burn pattern 

for both small and large pots 

 6” heavy duty stainless steel pipe legs with adjustable  feet 

 6” deep front stainless steel ledge even with the burners 

 1 chrome rack for each oven 

 Oven door lifts off easily for cleaning and maintenance 

 ¾” rear gas connect and pressure regulator 

 LP conversion kit included 

 Safety gas shut-off valve for whole oven 

 Two year limited parts and labor warranty 

 

 

 

   



 

 

 36” Gas Range  
 
 

Warning: the minimum supply pressure on this appliance 

must be set at 4 water column inches for natural gas and 10 

water column for propane gas. Each unit has a ¾” gas 
connect at the rear of the appliance. 

 

Gas consumption 
 BAS24O BAS36O BAS36-24-2 

Burner 0.38kg/hr 0.38kg/hr 0.38kg/hr 

Pilot 0.022kg/hr 0.022kg/hr 0.022kg/hr 

Oven  0.52kg/hr 0.56kg/hr 0.52kg/hr 

Grille N/A N/A 0.45kg/hr 

Max 2.13kg/hr 2.97kg/hr 4.39kg/hr 
 

       

Specification 
Model Width Depth Height Burners BTU 

natural gas 

BTU 
propane 

Orifice # 

Gas       LP 

BAS36O 36”  
(914mm) 

30.5” 
(775mm) 

58.7” 
(1490mm) 

6 210,000 210,000 33 51 

 

Shipping Information 
Model Net Weight 

lbs/kg 

Crated Weight 

lbs/kg 

Crate Dimensions 

(D x W x H) 
BAS36O 320lbs/178kg 476lbs/216kg 42”X41”X42” 

 

 

Toll Free: 1-800-565-BAKE     Web Site: www.bakemax.com     E-mail: sales@bakemax.com 

Authorized Dealer: 

BakeMax America/ Titan Ventures, Inc. 
170 Millennium Blvd, Moncton, NB, E1E2G8  

3601 Pinnacle Point Dr, Dallas, TX 75211      
Toll Free: 1-800-565-BAKE(2253) 
Telephone: 1-506-858-8990 
Fax: 1-506- 859-6929 

 

           

 

View of the underside grill, 
rounded design to make the 

most of the heat 

 

View of the pilot flame 
and the rounded grill 

Internal dimension of the 

oven is:  

14”h X 32.9”w X 21.7”d 
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