Single Stock Pot Range

The Inferno stock pot range is built with heavy-gauge stainless steel and features a 3-ring burner design with cast iron
grates. This single burner unit includes a removable drip tray.

Features

+ 40,000 BTU/hr burners

» 3-ring burner design

« Seperate controls for inner and outer rings
+ Cast iron grates

» Full length removable drip pan

« Natural gas standard

« Liquid propane conversion kit included

« 1 year parts and labour warranty
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DETAILS &
SPECIFICATIONS

Single Stock Pot Range
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External Dimensions Crated Dimensions e
Model (inches) (inches) Net Weight | Gross Weight | Gas Source | Burner Count | Single Bumner | ' (aBTlljl)pu Orifice Size | Gas Pressure
LPG 2 40000 80000 52 10in. WC
ISP-1 18 241/4 | 223/4 | 211/8| 271/2 | 221/2 115 157
NAT ) 40000 80000 40 4in. WC
Specifications are subject to change without notice.
Inferno cooking Without Limits
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