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GRIDDLE
DCGMA36

QOil Tray

%%, PRODUCT DESCRIPTION

+j: Stainless steel exterior and interior.

30,000 BTU Burners per 12"
section with standby pilots.

() Independent manual controls every 12".

'@’ Heavy duty 1” thick polished steel
=== griddle plate.

(2 Each griddle is shipped with Standard
Natural Gas, LP conversion kit.

Adjustable stainless steel legs come standard,
B allowing the equipment height to be adjusted
from a low of 15 1/4" to a maximum of 17 5/8".

?Q Full length seamless drip pan, easy to remove
@™ and clean.

omeson L@ HICH QUALITY
STAINLESS STEEL &

Width Depth  Height ROBUST DESIGN

DCGMA36 36in  331/2in 151/4in

* All measures are presented in Inches

g) OLUKERS & 1-800-931-8628

Los Angeles | San Francisco | Dallas (@ info@dukersusa.com
Houston | Florida | Chicago | New Jersey www.DukersUSA.com



DETAILS &
SPECIFICATIONS

Front View [ DceMA%
36" GAS SOURCE ' NG/Propane
WORK AREA = 35.83x24.02in
BURNER = 3 count
SINGLE BURNER @ 30000 BTU/H
% | |- J00T000000T0000001000000100000010000007 COMBINED = 90000 BTU/H
= P P> P> GAS PRESSURE | NG: 4 "WC
2. . Propane: 10 “WC
_ NOZZLE @ NG:37#
= < Propane: 51#
- - CONTAINER FITMENT @ 130
Top View Side View
- _ 34'NPT
‘Iq Gas Inlet 33 1/2"
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DCGMA36 381/4" 36 1/4" 201/2" 341.72 372.58
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