ATOSA CATERING EQUIPMENT INC.

WE MAKE THE KITCHEN BETTER

Radiant

Charbroiler

ATRC-24 ATRC-36 ATRC-48

Standard Features

+ Durable Stainless steel structure , Corrosion-resistant and easy to clean
+ Simple and reasonable structure , easy to manipulate and maintain

+ Highly efficient stainless steel burner, standby pilots

¢ Thick stainless steel radiant plates, for quick and even heating

¢ Castiron grill to maintain the thermal inertia

+ Independent manual controls to save the energy

+ Adjustable multi-level top grates

+ Adjustable stainless steel legs

website: WWW.atosausa.com
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Specifications
Intake- ATRB
Burners and Per BTU Total BTU .
Model Gas type tube pressure Nozzle No. | Netweight(LBS)
Control Method (inW.C.) B.T.U./h B.T.U./h radiant
2 Burners NG 35,000 70,000 #
ATRC-24 Independent 4 36 113.5
Manual control LP 10 35,000 70,000 #50
3 Bumners NG 35,000 105,000 #
ATRC-36 Independent 4 36 160.9
Manual control LP 10 35,000 105,000 #50
4 Burners
ATRC-48 Independent NG 4 35,000 140,000 #36 205
Manual control LP 10 35,000 140,000 #50
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