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SALAMANDER BROILERS

•	 Stainless steel front, top and sides

•	 Dual temperature controls for zone cooking

•	 6 grid positions, grid measures 27½" W x 13" D

•	 Removable full-width spillage pan

GAS SALAMANDER BROILER  |  INFRARED (IR) OR RADIANT

Model Width Burners Gas Total BTU/hr Mounting

INFRARED (IR)
36IRB-N 36" 1 Natural 30,000 Counter, Range or Wall

36IRB-P 36" 1 Propane 30,000 Counter, Range or Wall

RADIANT
36RB-N 36" 6 Natural 50,000 Counter, Range or Wall

36RB-P 36" 6 Propane 50,000 Counter, Range or Wall

36RB-N

36ESB

STANDARD FEATURES (GAS & ELECTRIC): 

SALAMANDERS  |  Quickly Melts Cheese, Browns Bread Crumbs and Finishes Meat.

ELECTRIC SALAMANDER BROILER

Model Width Volts Phase Mounting

36ESB-208 36" 208 1/3 Counter, Range or Wall 

36ESB-240 36" 240 1/3 Counter, Range or Wall 

36ESB-480 36" 480 1/3 Counter, Range or Wall

•	 ¾" gas rear connection and pressure regulator
GAS MODELS:

ELECTRIC MODELS:

•	 Available on any 36" Electric Range with Standard Oven

•	 (2) 2250 watt heating elements for better cooking zone control 

•	 Standard voltage 208V or 240V field convertible to 1 Phase


