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C36-1-1 Garland Cuisine 36" Griddle Top Ranges - Thermostat 
Control

Heavy Duty Range with Full Griddle Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Griddle Tops - Griddle control with embedded thermostat sensor bulb, low heat up to 
450°F (232°C). 1” (25mm) thick steel plate griddle with 3" (76mm) wide grease trough. 
Burners rated 30,000 BTU/hr each. One burner per 12” (305mm) section.

C36-1-1R 36" THERMOSTAT CONTROL 
GRIDDLE TOP WITH STANDARD OVEN



Oven - Stainless steel exterior and front rail for easy plating. Fully 
insulated porcelain or optional stainless steel oven interior with a 
heavy-duty, ''keep-cool" door handle. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 50CPF 
(66° - 260X). Comes with 1 chrome-plated oven rack and 4 rack 
positions.

Griddle Top - Griddle control with embedded thermostat sensor bulb, 
low heat up to 450°F (232X). Г  (25mm) thick steel plate griddle with 
3" (76mm) wide grease trough. Burners rated 30:Q0G BTU/hr each. 
One burner per 12" (305mm) section.

W x D x H 36n x 39 W  x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 130000 BTUs

Power Input Type Gas - Natural
Gas - Propane

May be connected individually or in a battery.

C36-1-1C 36" THERMOSTAT CONTROL 
GRIDDLE TOP WITH CONVECTION 
OVEN



Convection Oven - Stainless steel exterior and front rail for easy 
plating. Fully insulated porcelain or optional stainless steel oven 
interior with a heavy-duty: “кеер-сооГ door handle. Convection oven 
comes with a thermostat with a temperature range from 150° (low) to 
500°F (66°-260DC) Comes with 3 chrome plated oven racks and 3 
rack positions.

Griddle Top - Griddle control with embedded thermostat sensor bulb; 
low heat up to 450°F (232°C). Г  (25mm) thick steel plate griddle with 
3" (76mm) wide grease trough. Burners rated 3D:Q00 BTU/hr each. 
One burner per 12’: (305mm) section.

W x D x H 36N x 407/s" x 43V4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 127000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x 60 Hz x 1 PH

C36-1-1S 36" THERMOSTAT CONTROL 
GRIDDLE TOP WITH STORAGE BASE



Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Griddle Top - Griddle control with embedded thermostat sensor bulb; 
low heat up to 450°F (232=,C). Г  (25mm) thick steel plate griddle with 
3" (76mm) wide grease trough. Burners rated 30:QG0 BTU/hr each. 
One burner per 12’: (305mm) section.

W x D x H 36" x 39^8" x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 90000 BTUs

Power Input Type Gas - Natural
Gas - Propane

May be connected individually or in a battery.

C36-1-1M 36" THERMOSTAT CONTROL 
MODULAR GRIDDLE TOP



Modular Griddle Top - Griddle control with embedded thermostat 
sensor bulb, low heat up to 450°F (232aC). Г  (25mm) thick steel 
plate griddle with 3” (76mm) wide grease trough. Burners rated 
30,000 BTU.'hr each. One burner per 12,: (305mm) section.

Can be mounted on Polar Cuisine refrigerated base.

W x D x H 36" x 39Te" x 12W

91.4 cm x 100 cm x 32.1 cm

Power Output 90000 BTUs

Power Input Type Gas - Natural
Gas - Propane

May be connected individually or in a battery.

C36-2 Garland Cuisine 36" Combination Griddle/Open Burner 
Ranges - Manual Valve Control

Heavy Duty Range with 24" Griddle & 12" Open Burner Combination Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Griddle Tops - Manual hi-lo valve control. 1” (25mm) thick steel plate griddle with 3" 
(76mm) wide grease trough. Burners rated 30,000 BTU/hr each. One burner per 18” 
(457mm) section.

Open Burners - Two Garland Starfire 12" open burners with 35,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.



С36-2С 24" MANUAL VALVE CONTROL 
GRIDDLE & 12м OPEN BURNER 
COMBINATION TOP RANGE WITH 
CONVECTION OVEN
May be connected individually or in a battery.

Convection Oven - Stainless steel exterior and front rail for easy 
plating. Fully insulated porcelain or optional stainless steel oven 
interior with a lheavy-dutyr L:keep-cool:’ door handle. Convection oven 
comes with a thermostat with a temperature range from 150° (low) to 
500°F (66°-260DC) Comes with 3 chrome plated oven racks and 3 
rack positions.

Griddle Tops - Manual hi-lo valve control. Г  (25mm) thick steel plate 
griddle with ЭГ (76mm) wide grease trough. Burners rated 3Q;00Q 
BTU/hr each. One burner per 18” (457mm) section.

Open Burners - Two Garland Starfire 12" open burners with 35;000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls

W x D x H 36" x 407b” x 43V4"
91.4 cm x 103.8 cm x 109.9 cm

Power Output 167000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x  60 Hz x 1 PH



C36-2R 24" MANUAL VALVE CONTROL 
GRIDDLE 8c 12м OPEN BURNER 
COMBINATION TOP RANGE WITH 
STANDARD OVEN

W x D x H 3G" x 407/8" x 431/4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 170000 B ills

Power Input Type Gas - Natural
Gas - Propane

C36-2S 24" MANUAL VALVE CONTROL 
GRIDDLE & 12" OPEN BURNER 
COMBINATION TOP RANGE WITH 
STORAGE BASE



Power Output 130000 BTLJs

Power Input Type Gas - Natural 
Gas - Propane

C36-2M 24" MANUAL VALVE CONTROL 
GRIDDLE & 12" OPEN BURNER 
COMBINATION MODULAR TOP
May be connected individually or in a battery.

Griddle Tops - Manual hi-lo valve control. Г  (25mm) thick steel plate 
griddle with ЭГ (76mm) wide grease trough. Burners rated 3Q;00Q 
BTU/hr each. One burner per 18” (457mm) section.

Open Burners - Two Garland Starfire 12" open burners with 35;000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls

Can be mounted on Polar Cuisine refrigerated base.

W x D x H  36" x 12W x 431/4"
91.4 cm x 32.1 cm x 109.9 cm

Power Output 130000 BTUs

Power Input Type Gas - Natural
Gas - Propane



C36-2-1 Garland Cuisine 36" Combination Griddle/Open Burner 
Ranges - Thermostat Control

Heavy Duty Range with 24" Griddle & 12" Open Burner Combination Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Griddle Tops - 24" griddle on left side only. Griddle temperature control with embedded 
thermostat sensor bulb, low heat up to 450°F (232°C). 1” (25mm) thick steel plate 
griddle with 3" (76mm) wide grease trough. Burners rated 30,000 BTU/hr each. One 
burner per 12” (305mm) section.

Open Burners - Two Garland Starfire 12" open burners with 35,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.

C36-2-1R 24" THERMOSTAT CONTROL 
GRIDDLE & 12м OPEN BURNER 
COMBINATION TOP RANGE WITH 
STANDARD OVEN



Power Output 170000 BTLJs

Power Input Type Gas - Natural 
Gas - Propane

C36-2-1M 24" THERMOSTAT CONTROL 
GRIDDLE & 12" OPEN BURNER 
COMBINATION MODULAR TOP
Can be mounted on Polar Cuisine refrigerated base.

W x D x H  36" x 39 W  x 12W

91.4 cm x 100 cm x 32.1 cm

Power Output 130000 BTUs

Power Input Type Gas - Natural
Gas - Propane



С36-2-1S 24" THERMOSTAT CONTROL 
GRIDDLE & 12" OPEN BURNER 
COMBINATION TOP RANGE WITH 
STORAGE BASE OVEN
May be connected individually or in a battery.

Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Griddle Top - 24" griddle on left side only. Griddle temperature 
control with embedded thermostat sensor bulb; low heat up to 450°F 
(232°C). Г  (25mm} thick steel plate griddle with 3" (76mm) wide 
grease trough. Burners rated 30:QQ0 BTU/hr each. One burner per 
12:,: (305mm) section.

Open Burners - Two Garland Starfire 12" open burners with 35;000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls.

W x D x H  36" x 39W x 431/4”

91.4 cm x 100 cm x 109.9 cm

PowerOutpuft 170000 BTUs

Power Input Type Gas - Natural
Gas - Propane



С36-2-1С 24й THERMOSTAT CONTROL 
GRIDDLE & 12” OPEN BURNER 
COMBINATION TOP RANGE WITH 
CONVECTION OVEN
Convection Oven - Stainless steel exterior and front rail for easy 
plating. Fully insulated porcelain or optional stainless steel oven 
interior with a heavy-duty: “кеер-сооГ door handle. Convection oven 
comes with a thermostat with a temperature range from 150° (low) to 
500°F (66°-260DC) Comes with 3 chrome plated oven racks and 3 
rack positions.

Griddle Top - 24" griddle on left side only. Griddle temperature 
control with embedded thermostat sensor bulb, low heat up to 450Т 
(232aC). Г  (25mm) thick steel plate griddle with 3" (76mm) wide 
grease trough. Burners rated 30:QQ0 BTU/hr each. One burner per 
12:,: (305mm) section.

Open Burners - Two Garland Starfire 12" open burners with 35,000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls

W x D x H 36" x 407/8" x 43V4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 167000 BTUs

Power Input Type Gas - Natural



C36-3 Garland Cuisine 36" Combination Griddle/Even-Heat Hot 
Top Ranges - Manual Valve Control

Heavy Duty Range with 24" Griddle & 12" Even-Heat Hot Top Combination Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Griddle Tops - 24" griddle on left side only. Manual hi-lo valve control. 1” (25mm) thick 
steel plate griddle with 3" (76mm) wide grease trough. Burners rated 30,000 BTU/hr 
each. One burner per 12” (305mm) section.

Even-Heat Hot Tops - 12" (305mm) hot top section on right side. Natural gas 25,000 
BTU/h.

C36-3C GARLAND CUISINE 24" 
MANUAL VALVE CONTROL GRIDDLE & 
12" HOT TOP COMBINATION TOP 
RANGE WITH CONVECTION OVEN



Power Output 122000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x  60 Hzx1 PH

C36-3M GARLAND CUISINE 24м 
MANUAL VALVE CONTROL GRIDDLE & 
12" HOT TOP MODULAR COMBINATION 
TOP
W x D x H  36" x 407/8" x 12W

91.4 cm x 103.8 cm x 32.1 cm

Power Output 85000 BTUs

Power Input Type Gas - Natural 
Gas - Propane



C36-3R GARLAND CUISINE 24"
MANUAL VALVE CONTROL GRIDDLE & 
12" HOT TOP COMBINATION TOP 
RANGE WITH STANDARD OVEN
Griddle Top - 24" griddle on left side only. Manual hi-lo valve control. 
Г  (25mm) thick steel plate griddle with 3" (7Gmm) wide grease 
trough. Burners rated 30;000 BTU/hr each. One burner per 12" 
(305mm) section.

Even-Heat Hot Top - 12” (305mm) hot top section on right side. 
Natural gas 25,000 BTU/h.

W x D x H 36" x 39W x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 125000 BTUs

Power Input Type Gas - Natural
Gas - Propane



C36-3S GARLAND CUISINE 24"
MANUAL VALVE CONTROL GRIDDLE & 
12" HOT TOP COMBINATION TOP 
RANGE WITH STORAGE BASE
May be connected individually or in a battery.

Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Griddle Top - 24" griddle on left side only. Manual hi-lo valve control. 
Г  (25mm) thick steel plate griddle with 3" (76mm) wide grease 
trough. Burners rated 30,000 BTU/hr each. One burner per 12” 
(305mm} section.

Even-Heat Hot Top -12” (305mm) hot top section on right side. 
Natural gas 25,000 BTU/h.

W x D x H  36n x 39W x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 125000 BTUs

Power Input Type Gas - Natural
Gas - Propane



C36-3-1 Garland Cuisine 36" Combination Griddle/Even-Heat Hot 
Top Ranges - Thermostat Control

Heavy Duty Range with 24" Griddle & 12" Even-Heat Hot Top Combination Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Griddle Tops - Griddle control with embedded thermostat sensor bulb, low heat up to 
450°F (232°C). 1” (25mm) thick steel plate griddle with 3" (76mm) wide grease trough. 
18" Burner rated 30,000 BTU/h.

Even-Heat Hot Tops - 12" (305mm) hot top section on right side. Natural gas 25,000 
BTU/h.

C36-3-1R GARLAND CUISINE 24" 
THERMOSTAT CONTROL GRIDDLE & 
12" HOT TOP COMBINATION TOP 
RANGE WITH STANDARD OVEN



Griddle Top - Griddle control with embedded thermostat sensor bulb; 
low heat up to 450°F (232CC). Г  (25mm) thick steel plate griddle with 
3" (76mm) wide grease trough. 18" Burner rated 30:000 BTLJ/h.

Even-Heat Hot Top - 12" (305mm) hot top section on right side 
Natural gas 25,000 BTU/h.

W x D x H 36" x 39^8" x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 125000 BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-3-1C GARLAND CUISINE 24" 
THERMOSTAT CONTROL GRIDDLE & 
12" HOT TOP COMBINATION TOP 
RANGE WITH CONVECTION OVEN
W x D x H 36" x 407/8" x 431/4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 122000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x  60 Hzx1 PH



C36-3-1S GARLAND CUISINE 24" 
THERMOSTAT CONTROL GRIDDLE & 
12" HOT TOP COMBINATION TOP 
RANGE WITH STORAGE BASE
May be connected individually or in a battery.

Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Griddle Top - Griddle control with embedded thermostat sensor bulb; 
low heat up to 450T (232=,C). Г  (25mm) thick steel plate griddle with 
3" (76mm) wide grease trough. 18'1 Burner rated 30:000 BTU/h.

Even-Heat Hot Top - 12” (3Q5mm) hot top section on right side. 
Natural gas 25,000 BTU/h

W x D x H 36N x 39W  x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 85DDD BTUs

Power Input Type Gas - Natural 
Gas - Propane



С36-3-1М GARLAND CUISINE 24" 
THERMOSTAT CONTROL GRIDDLE & 
12" HOT TOP MODULAR COMBINATION 
TOP
May be connected individually or in a battery.

Griddle Top - Griddle control with embedded thermostat sensoir bulb; 
low heatup to 450°F (232X). Г  (25mm) thick steel plate griddle with 
3" (76mm) wide grease trough. 18" Burner rated 30,000 BTU/h.

Even-Heat Hot Top -12” (305mm) hot top section on right side. 
Natural gas 25,000 BTU/h.

W x D x H  36" x 407a’  x 12 W

91.4 cm x 103.8 cm x 32.1 cm

Power Output 85000 BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-4 Garland Cuisine 36" Combination Griddle/Open Burner 
Ranges - Manual Valve Control

Heavy Duty Range with 18" Griddle & 18" Open Burner Combination Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes



with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Griddle Tops - 18м griddle on left side only. Manual hi-lo valve control. 1” (25mm) thick 
steel plate griddle with 3” (76mm) wide grease trough. Burners rated 30,000 BTU/hr 
each. One burner per 12” (305mm) section.

Open Burners - Two Garland Starfire 18” open burners with 40,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.

C36-4C GARLAND CUISINE 18" 
MANUAL VALVE CONTROL GRIDDLE & 
18" OPEN BURNER COMBINATION TOP 
RANGE WITH CONVECTION OVEN

W x D x H  36" x 407/8" x 431/4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 147000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x 60 Hz x 1 PH



C36-4R GARLAND CUISINE 18" 
MANUAL VALVE CONTROL GRIDDLE & 
18" OPEN BURNER COMBINATION TOP 
RANGE WITH STANDARD OVEN
W x D x H 36" x 39W x 43V4" 

91.4 cm x 100 cm x 109.9 cm

Power Output 150000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

C36-4S GARLAND CUISINE 18м 
MANUAL VALVE CONTROL GRIDDLE & 
18" OPEN BURNER COMBINATION TOP 
RANGE WITH STORAGE BASE



W x D x H 36" x 39^8" x 43V4-

91.4 cm x 100 cm x 109.9 cm

Power Outpul 150000 ВТ Us

Power Input Type Gas - Natural
Gas - Propane

С36-4М GARLAND CUISINE 18" 
MANUAL VALVE CONTROL GRIDDLE & 
18м OPEN BURNER COMBINATION
MODULAR TOP

W x D x H  36" x 3 № " x 1 2 W

91.4 cm x 100 cm x 32.1 cm

Power Output 110000 BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-4-1 Garland Cuisine 36" Combination Griddle/Open Burner 
Ranges - Thermostat Control

Heavy Duty Range with 18" Griddle & 18" Open Burner Combination Top 

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a



thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Griddle Tops - Griddle control with embedded thermostat sensor bulb, low heat up to 
450°F (232°C). 1” (25mm) thick steel plate griddle with 3" (76mm) wide grease trough. 
18" Burner rated 30,000 BTU/h.

Open Burners - Two Garland Starfire 18" open burners with 40,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.

C36-4-1C GARLAND CUISINE 18" 
THERMOSTAT CONTROL GRIDDLE & 
18" OPEN BURNER COMBINATION TOP 
RANGE WITH CONVECTION OVEN
W x D x H  36" x 40W x 43V4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 147000 ВТ Us

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x 60 Hzx1 PH



С36-4-1R GARLAND CUISINE 18" 
THERMOSTAT CONTROL GRIDDLE &
18" OPEN BURNER COMBINATION TOP 
RANGE WITH STANDARD OVEN

W x D x H  3G" x 39 W  x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 150000 BTUs

Power Input Type Gas - Natural 
Gas - Propane



С36-4-1S GARLAND CUISINE 18" 
THERMOSTAT CONTROL GRIDDLE & 
18" OPEN BURNER COMBINATION TOP 
RANGE WITH STORAGE BASE

W x D x H 36" x 39W x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 110000 BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-4-1M GARLAND CUISINE 18" 
THERMOSTAT CONTROL GRIDDLE & 
18" OPEN BURNER COMBINATION 
MODULAR TOP
W x D x H  36" x 39^8" x 12W

91.4 cm x 100 cm x 32.1 cm

Power Output 110000 BTUs

Power Input Type Gas - Natural 
Gas - Propane



C36-5 Garland Cuisine 36" Combination 
Griddle/Even-Heat Hot Top Ranges - 
Manual Valve Control
Heavy Duty Range with 18" Griddle & 18" Even-Heat Hot Top 
Combination Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Griddle Tops - 18м griddle on the left side with 1” (25mm) thick steel plate griddle with 
3" (76mm) wide grease trough. Manual hi-lo valve control. Burners rated 30,000 BTU/hr 
each. One burner per 12” (305mm) section.

Even-Heat Hot Tops - 18" (457mm) hot top section on right side. Natural gas 32,500 
BTU/h.

C36-5R GARLAND CUISINE 18" 
MANUAL VALVE CONTROL GRIDDLE & 
18" HOT TOP COMBINATION TOP 
RANGE WITH STANDARD OVEN



W x D x H

Power Output 

Power Input Type

3Gr' x 39 W  x 43V4"

91.4 cm x 100 cm x 109.9 cm

102500 BTUs

Gas - Natural 
Gas - Propane



С36-5М GARLAND CUISINE 18" 
MANUAL VALVE CONTROL GRIDDLE & 
18" HOT TOP COMBINATION MODULAR 
TOP
May be connected individually or in a battery.

Griddle Top -18" griddle on the left side with V (25mm) thick steel 
plate griddle with 3" (76mm) wide grease trough. Manual hi-lo valve 
control. Burners rated 3CL00Q BTU/hr each. One burner per 12:’ 
(305mm) section.

Even-Heat Hot Top -18" (457mm) hot top section on right side 
Natural gas 32,500 BTU/h.

Can be mounted on Polar Cuisine refrigerated base.

W x D x H 36" x 39W  x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 62500 BTUs

Power Input Type Gas - Natural
Gas - Propane



C36-5S GARLAND CUISINE 18" 
MANUAL VALVE CONTROL GRIDDLE & 
18" HOT TOP COMBINATION TOP 
RANGE WITH STORAGE BASE
May be connected individually or in a battery.

Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Griddle Top -18" griddle on the left side with Г  (25mm) thick steel 
plate griddle with 3" (76mm) wide grease trough. Manual hi-lo valve 
control. Burners rated 30;000 BTU/hr each. One burner per 12:’ 
(305mm} section.

Even-Heat Hot Top - 18" (457mm) hot top section on right side. 
Natural gas 32,500 BTU/h

W x D x H  36" x 39^8" x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 62500 BTUs

Power Input Type Gas - Natural
Gas - Propane



С36-5С GARLAND CUISINE 18" 
MANUAL VALVE CONTROL GRIDDLE & 
18" HOT TOP COMBINATION TOP
RANGE WITH CONVECTION OVEN

W x D x H  36" x 407/8" x 43 W

91.4 cmx 103.8 cm x 109.9 cm

Power Output 99500 ВТ Us

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x  60 Hz x 1 PH

C36-5-1 Garland Cuisine 36" 
Combination Griddle/Even-Heat Hot Top 
Ranges - Thermostat Control
Heavy Duty Range with 18" Griddle & 18" Even-Heat Hot Top 
Combination Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Griddle Tops - Griddle control with embedded thermostat sensor bulb, low heat up to 
450°F (232°C). 1” (25mm) thick steel plate griddle with 3" (76mm) wide grease trough. 
18" Burner rated 30,000 BTU/h.

Even-Heat Hot Tops - 18" (457mm) hot top section on right side. Natural gas 32,500 
BTU/h.



C36-5-1R GARLAND CUISINE 18" 
THERMOSTAT CONTROL GRIDDLE & 
18" HOT TOP COMBINATION TOP 
RANGE WITH STANDARD OVEN
W x D x H 36" x 39 W  x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 102500 B ills

Power Input Type Gas - Natural
Gas - Propane

C36-5-1S GARLAND CUISINE 18” 
THERMOSTAT CONTROL GRIDDLE & 
18" HOT TOP COMBINATION TOP 
RANGE WITH STORAGE BASE



Power Output 62500 BTUs

Power Input Type Gas - Natural 
Gas - Propane

C36-5-1M GARLAND CUISINE 18" 
THERMOSTAT CONTROL GRIDDLE & 
18" HOT TOP COMBINATION MODULAR 
TOP
May be connected individually or in a battery.

Griddle Top - Griddle control with embedded thermostat sensor bulb; 
low heatup to 450°F (232=C). Г  (25 mm) thick steel plate griddle with 
3" (76mm) wide grease trough. 18" Burner rated 30,000 BTU/h.

Even-Heat Hot Top -18" (457mm) hot top section on right side. 
Natural gas 32,500 BTU/h.

Can be mounted on Polar Cuisine refrigerated base.

W x D x H  36" x ЗЭТ8" x 43V4"

91.4 cm x 100 cm x 109.5 cm

Power Output 62500 BTUs

Power Input Type Gas - Natural
Gas - Propane



С36-5-1C GARLAND CUISINE 18й 
THERMOSTAT CONTROL GRIDDLE &
18" HOT TOP COMBINATION TOP 
RANGE WITH CONVECTION OVEN

W x D x H  36" x 407/8" x 43V4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 99500 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x 60 Hz x 1 PH

C36-6 Garland Cuisine 36" Six Open 
Burner Top Ranges
Heavy Duty Range with 6 x 12" Open Burner Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.



Open Burners - Six Garland Starfire 12" open burners with 35,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.

C36-6C GARLAND CUISINE 6 X 12' 
OPEN BURNER TOP RANGE WITH 
CONVECTION OVEN

W x D x H  36" x 407/8" x 431/4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 250000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x  60 Hzx1 PH



C36-6R GARLAND CUISINE 6 X 12" 
OPEN BURNER TOP RANGE WITH 
STANDARD OVEN

W x D x H  36" x 39 W  x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 250000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

C36-6S GARLAND CUISINE 6 X 12" 
OPEN BURNER TOP RANGE WITH 
STORAGE BASE

W x D x H  36" x 39^8" x 431/4"

91.4 cm x 100 cm x 109.5 cm

Power Output 210000 BTUs

Power Input Type Gas - Natural
Gas - Propane



С36-6М GARLAND CUISINE 6 X 12" 
OPEN BURNER MODULAR TOP

W x D x H  36" x 39W x 12W

91.4 cm x 1D0 cm x 32.1 cm

Power Output 210000 BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-6SU Garland Cuisine 36" Step-Up Ranges

Heavy Duty Range with 6 x 12" Open Burner Step-Up Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Open Burners - Six Garland Starfire 12" open burners with 35,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.



C36-6SUC GARLAND CUISINE 36” 
STEP-UP RANGE WITH CONVECTION 
OVEN
Convection Oven - Stainless steel exterior and front rail for easy 
plating. Fully insulated porcelain or optional stainless steel oven 
interior with a heavy-duty: L:keep-cool:’ door handle. Convection oven 
comes with a thermostat with a temperature range from 150° (low) to 
500°F (66°-260DC) Comes with 3 chrome plated oven racks and 3 
rack positions.

Open Burners - Six Garland Starfire 12” open burners with 35;DD0 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls.

W x D x H  36" x 407/8" x 43V4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 250000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x 60 Hz x 1 PH



C36-6SUR GARLAND CUISINE STEP-UP 
RANGE WITH STANDARD OVEN
May be connected individually or in a battery.

Oven - Stainless steel exterior and front rail for easy plating. Fully 
insulated porcelain or optional stainless steel oven interior with a 
heavy-duty, ILkeep-cool': doorhandle. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to SOOT 
(06°-26OcC). Comes with 1 chrome-plated oven rack and 4 rack 
positions.

Open Burners - Six Garland Starfire 12" open burners with 35,000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls.

W x D x H  36" x 3EW x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 250000 BTUs

Power Input Type Gas - Natural
Gas - Propane



C36-6SUM GARLAND CUISINE STEP-UP 
MODULAR TOP
May be connected individually or in a battery.

Open Burners - Six Garland Starfire 12” open burners with 35;000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls

Can be mounted on Polar Cuisine refrigerated base.

W x D x H  36" x 30¥b" x 12W

91.4 cm x 100 cm x 32.1 cm

Power Output 21 GOOD BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-6SUS GARLAND CUISINE STEP-UP 
RANGE WITH STORAGE BASE



W x D x H 36" x 39Ts" x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 210000 ВТ Us

Power Input Type Gas - Natural
Gas - Propane

C36-7 Garland Cuisine 36" Four Open Burner Top Ranges

Heavy Duty Range with 4 x 18" Open Burner Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Open Burners - Four Garland Starfire 18" open burners with 40,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.

C36-7R GARLAND CUISINE 4 X 18"
OPEN BURNER TOP RANGE WITH
STANDARD OVEN



Power Output 200000 BTLJs

Power Input Type Gas - Natural 
Gas - Propane

C36-7C GARLAND CUISINE 4 X 18" 
OPEN BURNER TOP RANGE WITH 
CONVECTION OVEN
W x D x H  36" x 407b” x  43V4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 197000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x  60 Hz x 1 PH
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C36-7S GARLAND CUISINE 4 X 18" 
OPEN BURNER TOP RANGE WITH 
STORAGE BASE
May can be connected individually or in a battery.

Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Open Burners - Four Garland Starfire 18" open burners with 40;000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls.

W x D x H  3G'1 x 30W  x 43V4"

C36-7M GARLAND CUISINE 4 X 18" 
OPEN BURNER MODULAR TOP

91.4 cm x 100 cm x 109.9 cm

Power Output 160000 BTUs

Power Input Type Gas - Natural 
Gas - Propane



Open Burners - Four Garland Starfire 18" open burners with 40;OQQ 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls.

Can be mounted on Polar Cuisine refrigerated base.

W x D x H  36" x 39?e" x 12W

91.4 cm x 100 cm x 32.1 cm

Power Output 160000 BTUs

Power Input Type Gas - Natural
Gas - Propane

May be connected individually or in a battery.

C36-8 Garland Cuisine 36" Three Even-Heat Hot Top Ranges

Heavy Duty Range with 3 x 12" Even-Heat Hot Tops

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Even-Heat Hot Tops - Three 12" hot top sections rated 25,000 BTU per plate.



C36-8R GARLAND CUISINE 3 X 12" 
EVEN-HEAT HOT TOP WITH STANDARD 
OVEN

May be connected individually or in a battery.

Oven - Stainless steel exterior and front rail for easy plating. Fully 
insulated porcelain or optional stainless steel oven interior with a 
heavy-duty, |1кеер-сооГ doorhandle. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500T 
(5fT-260cC). Comes with 1 chrome-plated oven rack and 4 rack 
positions.

Even-Heat Hot Tops - Three 12" hot top sections rated 25;000 BTU 
per plate.

W x D x H  36" x 39W x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 115000 BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-8C GARLAND CUISINE 3 X 12"
EVEN-HEAT HOT TOP WITH
CONVECTION OVEN



W x D x H 36" x  407/8" X 43V4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 112000 BTUs

Power Input Type Gas - Natural
Gas - Propane

Secondary Power Input 115-120 Vx 6 0  Hzx 1 PH

C36-8S GARLAND CUISINE 3 X 12м 
EVEN-HEAT HOT TOP WITH STORAGE 
BASE

W x D x H  36" x 39W x 43 W

91.4 cm x 100 cm x 109.9 cm

Power Output 75000 BTUs

Power Input Type Gas - Natural 
Gas - Propane



С36-8М GARLAND CUISINE 3 X 12" 
EVEN-HEAT HOT TOP MODULAR TOP

W x D x H  36” x x 12 W

91.4 cm x 100 cm x 32.1 cm

Power Output 75000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

C36-9 Garland Cuisine 36" Two Even-Heat Hot Top Ranges

Heavy Duty Range with 2 x 18" Even-Heat Hot Tops

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Even-Heat Hot Tops - Two 18" hot top sections rated 32,500 BTU per plate.

C36-9R GARLAND CUISINE 2 X 18"
EVEN-HEAT HOT TOP WITH STANDARD
OVEN



W x D x H

Power Output 

Power Input Type

36" x 39 W  x 43V4"

91.4 cm x 100 cm x 109.9 cm

105000 BTUs

Gas - Natural 
Gas - Propane



С36-9С GARLAND CUISINE 2 X 18" 
EVEN-HEAT HOT TOP WITH 
CONVECTION OVEN
May be connected individually or in a battery.

Convection Oven - Stainless steel exterior and front rail for easy 
plating. Fully insulated porcelain or optional stainless steel oven 
interior with a heavy-duty, “кеер-ссоГ door handle. Convection oven 
comes with a thermostat with a temperature range from 150° (low) to 
500°F (66°-260DC) Comes with 3 chrome plated oven racks and 3 
rack positions.

Even-Heat Hot Tops - Two 18" hot top sections rated 32,500 BTU 
per plate.

W x D x H 36" x 407/e" x 431/4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 102000 ВТ Us

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x  60 Hzx1 PH



C36-9S GARLAND CUISINE 2 X 18" 
EVEN-HEAT HOT TOP WITH STORAGE 
BASE
May be connected individually or in a battery.

Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Even-Heat Hot Tops - Two 18" hot top sections rated 32,500 BTU 
per plate.

W x D x H  36" x 39 W  x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 65000 BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-9M GARLAND CUISINE 2 X 18" 
EVEN-HEAT HOT TOP MODULAR TOP
W x D x H 36" x 39 W  x 12W

91.4 cm x 100 cm x 3.2.1 cm

Power Output 75000 BTUs

Power Input Type Gas - Natural
Gas - Propane



C36-10 Garland Cuisine 36" Two Front 
Fired Hot Top Ranges
Heavy Duty Range with 2 x 18" Front-Fired Hot Tops

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Front-Fired Hot Tops - Two 18м front-fired hot top rated 37,500 BTUs per section. Full 
Range valve control.

C36-10R GARLAND CUISINE 2 X 18" 
FRONT-FIRED HOT TOP WITH 
STANDARD OVEN
W x D x H  36n x 39W x 43 W

91.4cm x 100 cm x 109.9 cm

Power Output 115000 BTUs

Power Input Type Gas - Natural
Gas - Propane
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C36-10C GARLAND CUISINE 2 X 18" 
FRONT-FIRED HOT TOP WITH 
CONVECTION OVEN
Convection Oven - Stainless steel exterior and front rail for easy 
plating. Fully insulated porcelain or optional stainless steel oven 
interior with a heavy-duty, “keep-cooF doorhandle. Convection oven 
comes with a thermostat with a temperature range from 150° (low) to 
500°F (66"-260°C). Comes with 3 chrome plated oven racks and 3 
rack positions.

Front-Fired Hot Tops - Two 18" front-fired hot top sections 37,500 
BTUs per section. Full Range valve control.

W x D x H 36" x 4QW x 431/4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 115000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x 60 Hz x 1 PH



C36-10S GARLAND CUISINE 2 X 18" 
FRONT-FIRED HOT TOP WITH 
STORAGE BASE
May be connected individually or in a battery.

Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Front-Fired Hot Tops - Two 18" front-fired hot top sections 37,500 
BTUs per section. Full Range valve control.

W x D x H  36" x 39W x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 75000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

C36-10M GARLAND CUISINE 2 X 18" 
FRONT-FIRED HOT TOP MODULAR TOP



Front-Fired Hot Tops - Two 18" front-fired hot top sections 37,500 
BTUs per section. Full Range valve control.

Can be mounted on Polar Cuisine refrigerated base.

W x D x H 36N x 39Ts" x 12W

91.4 cm x 100 cm x 32 1 cm

Power Output 75000 BTUs

Power Input Type Gas - Natural
Gas - Propane

May be connected individually or in a battery.

C36-11 Garland Cuisine 36" Combination Front-Fired Hot 
Top/Even-Heat Hot Top Ranges

Heavy Duty Range with 18" Front-Fired Hot Top & 18" Even-Heat Hot Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Front-Fired Hot Tops - One 18" front-fired hot top section rated 37,500 BTUs. Full 
Range valve control.

Even-Heat Hot Tops - One 18" hot top section rated 32,500 BTUs. Full Range valve 
control.
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C36-11R GARLAND CUISINE 18" 
FRONT-FIRED & 18" EVEN HI EAT HOT 
TOP WITH STANDARD OVEN

W x D x H

Power Output 

Power Input Type

36" x 39W x 43V4"

91.4 cm x 100 cm x 109.9 cm

110000 BTUs

Gas - Natural 
Gas - Propane

C36-11C GARLAND CUISINE 18" 
FRONT-FIRED & 18" EVEN HEAT HOT 
TOP WITH CONVECTION OVEN



Power Output 107DDD BTUs

Power Input Type Gas - Natural
Gas - Propane

Secondary Power Input 115-120 V x 60 Hz x 1 PH

C36-11M GARLAND CUISINE 18" 
FRONT-FIRED & 18" EVEN HEAT HOT 
TOP MODULAR TOP
May be connected individually or in a battery.

Front-Fired Hot Top - One 18" front-fired hot top section rated 
37,500 BTUs. Full Range valve control.

Even Heat Hot Top - One 18" hot top section rated 32,500 BTU per 
plate. Full Range valve control.

Can be mounted on Polar Cuisine refrigerated base.

W x D x H  36" x 39 W  x 12W

91.4 cm x 100 cm x 32.1 cm

Power Output 70000 BTUs

Power Input Type Gas - Natural
Gas - Propane



C36-11S GARLAND CUISINE 18" 
FRONT-FIRED & 18" EVEN HI EAT HOT 
TOP WITH STORAGE BASE
May be connected individually or in a battery.

Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Front-Fired Hot Top - One 18" front-fired hot top section rated 
37,500 BTUs. Full Range valve control.

Even Heat Hot Top - One 18" hot top section rated 32,500 BTU per 
plate. Full Range valve control.

W x D x H  36" x 39 W  x 43W

91.4 cm x 100 cm x 109.9 cm

Power Output 70000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

C36-12 Garland Cuisine 36" Combination Two Even-Heat Hot 
Top/Two Open Burner Top Ranges

Heavy Duty Range with 2 x 12" Hot Tops & 2 x 12" Open Burners

May be connected individually or in a battery.



Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Open Burners - Two Garland Starfire 12м open burners with 35,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.

Even-Heat Hot Tops - Two 12” hot top sections with 25,000 BTU/h (NG) per section.

C36-12R GARLAND CUISINE 2 X 18" 
HOT TOP & 2 X 12" OPEN BURNER TOP 
WITH STANDARD OVEN
W x D x H  36" x 3EW x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 160000 BTUs

Power Input Type Gas - Natural 
Gas - Propane



С36-12С GARLAND CUISINE 2 X 18" 
HOT TOP & 2 X 12" OPEN BURNER TOP 
WITH CONVECTION OVEN
W x D x H  3G'1 x 407/8" x 431/4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 157000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x 60 Hz x 1 PH

C36-12S GARLAND CUISINE 2 X 18" 
HOT TOP & 2 X 12" OPEN BURNER TOP 
WITH STORAGE BASE

W x D x H  36" x 39W  x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 120000 BTUs

Power Input Type Gas - Natural
Gas - Propane



С36-12М GARLAND CUISINE 2 X 18" 
HOT TOP & 2 X 12" OPEN BURNER TOP 
MODULAR TOP
W x D x H 3Gri x 39 W  x 43V4" 

91.4 cm x 100 crn x 109.9 cm

Power Output

Power Input Type

120000 BTUs

Gas - Natural 
Gas - Propane

C36-13 Garland Cuisine 36" Combination Even-Heat Hot 
Top/Four Open Burner Top Ranges

Heavy Duty Range with 12" Even-Heat Hot Top & 4 x 12" Open Burners

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Open Burners - Four Garland Starfire 12" open burners with 35,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.

Even-Heat Hot Tops - One 12" hot top section with 25,000 BTU/h (NG) per section.



C36-13R GARLAND CUISINE 12" HOT 
TOP & 4 X 12" OPEN BURNER TOP 
WITH STANDARD OVEN

W x D x H 36" x 3EW x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 205000 BTLJs

Power Input Type Gas - Natural
Gas - Propane

C36-13C GARLAND CUISINE 12" HOT 
TOP & 4 X 12" OPEN BURNER TOP 
WITH CONVECTION OVEN



W x D x H 36" X 407/8" X 431/4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 202000 ВТLJs

Power Input Type Gas - Natural
Gas - Propane

Secondary Power Input 115-120 V x  60 Hzx1 PH

C36-13S GARLAND CUISINE 12" HOT 
TOP & 4 X 12" OPEN BURNER TOP
WITH STORAGE BASE



С36-13М GARLAND CUISINE 12м HOT 
TOP & 4 X 12" OPEN BURNER 
MODULAR TOP
May be connected individually or in a battery.

Open Burners - Four Garland Starfire 12" open burners with 35,000 
BTU/h г per burner with center pilot and one-piece cast iron grates 
and bowls.

Hot Top - One 12й hot top section with 25;000 BTU/h (NG).

Can be mounted on Polar Cuisine refrigerated base.

W x D x H  36"x3S W x 12¥в"

91.4 cm x 100 cm x 32 1 cm

Power Output 165000 BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-14 Garland Cuisine 36" Combination Even-Heat Hot 
Top/Two Open Burner Top Ranges

Heavy Duty Range with 18" Hot Top & 2 x 18" Open Burners

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Open Burners - Two Garland Starfire 18" open burners with 40,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.

Even-Heat Hot Top - One 18" hot top section with 32,500 BTU/h (NG).



C36-14R GARLAND CUISINE 18" HOT 
TOP & 2 X 18" OPEN BURNER TOP 
WITH STANDARD OVEN
W x D x H  36ri x 39 W  x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 152500 B ills

Power Input Type Gas - Natural
Gas - Propane

C36-14C GARLAND CUISINE 18" HOT 
TOP & 2 X 18" OPEN BURNER TOP 
WITH CONVECTION OVEN



Power Output 1495DD BTUs

Power Input Type Gas - Natural
Gas - Propane

Secondary Power Input 115-120 V x  60 Hzx1 PH

C36-14S GARLAND CUISINE 18м HOT 
TOP & 2 X 18" OPEN BURNER TOP 
WITH STORAGE BASE

W x D x H  36" x 39^8" x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 112500 BTUs

Power Input Type Gas - Natural 
Gas - Propane



С36-14М GARLAND CUISINE 18м HOT 
TOP & 2 X 18" OPEN BURNER 
MODULAR TOP
May be connected individually or in a battery.

Open Burners - Two Garland Starfire 18'1 open burners with 40;000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls

Hot Top - One 18" hot top section with 25;000 BTU/h (NG)

Car be mounted on Polar Cuisine refrigerated base.

W x D x H  36" x 39W x 12^8"

91.4 cm x 100 cm x 32.1 cm

Power Output

Power Input Type

112500 ВТ Us

Gas - Natural 
Gas - Propane

C36-15 Garland Cuisine 36" French Top Ranges

Heavy Duty Range with 3 x 12" Open Burners & 3 x 12" Even-Heat Hot Top 
Combination Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection



ovens.
French Tops - Three Garland Starfire 12" open burners with 35,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls and three 12м even-heat hot 
top sections with 15,500 BTU/h (NG) per section.

IIC36-15S GARLAND CUISINE 3 X '
HOT TOP & 3 X 12" OPEN BURNER TOP 
WITH STORAGE BASE
May be connected individually or in a battery.

Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Open Burners - Three Garland Starfire 12" open burners with 35,000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls.

Hot Top-Three 12" hot top sections with 15,000 BTU/h (NG)per 
section.

W x D x H 36" x 39№ x 431/4" 

91.4 cm x 100 cm x 109.9 cm

Power Output

Power Input Type

190000 BTUs

Gas - Natural 
Gas - Propane



С36-15С GARLAND CUISINE 3 X 12" 
HOT TOP & 3 X 12" OPEN BURNER TOP 
WITH CONVECTION OVEN

W x D x H  36" x 407/8" x 431/4"

91.4 cm x 103.8 crn x 109.9 cm

Power Output 187000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x 60 Hz x 1 PH

C36-15M GARLAND CUISINE 3 X 12" 
HOT TOP & 3 X 12" OPEN BURNER 
MODULAR TOP



May be connected individually or in a battery.

Open Burners - Three Garland Starfire 12" open burners with 35;000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls

Hot Top - Three 12" hot top sections with 15; 000 BTU/h (MG) per 
section.

Can be mounted on Polar Cuisine refrigerated base.

W x D x H  36" x 39W x 12W'

91.4 cm x 100 cm x 32.1 cm

Power Output 190000 BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-15R GARLAND CUISINE 3 X 12" 
HOT TOP & 3 X 12" OPEN BURNER TOP 
WITH STANDARD OVEN



W x D x H 36" x 39W  x 43V4"

91.4 cm x 100 cm x. 109.9 cm

Power Output 190000 BTUs

Power Input Type Gas - Natural
Gas - Propane

C36-17 Garland Cuisine 36" Combination Front-Fired Hot 
Top/Two Open Burner Top Ranges

Heavy Duty Range with 18" Front-Fired Hot Tops & 2 x 18" Open Burners

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Open Burners - Two Garland Starfire 18" open burners with 40,000 BTU/hr per burner 
with center pilot and one-piece cast iron grates and bowls.

Front-Fired Hot Tops - One 18" front-fired hot top rated 37,500 BTUs.



I ti

C36-17R GARLAND CUISINE 18' 
FRONT-FIRED HOT TOP & 2 X 18' 
OPEN BURNER TOP WITH STANDARD 
OVEN

i ft

C36-17S GARLAND CUISINE 18' 
FRONT-FIRED HOT TOP & 2 X 18' 
OPEN BURNER TOP WITH STORAGE 
BASE



С36-17М GARLAND CUISINE 18" 
FRONT-FIRED HOT TOP & 2 X 18"
OPEN BURNER MODULAR TOP
May be connected individually or in a battery.

Open Burners - Two Garland Starfire 18" open burners with 40;000 
BTU/hr per burner with center pilot and one-piece cast iron grates 
and bowls.

Front-Fired Hot Top - One 18" front-fired hot top rated 37,500 
BTUs

Can be mounted on Polar Cuisine refrigerated base.

W x D x H  36" x 39 W  x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 117500 BTUs

Power Input Type Gas - Natural
Gas - Propane



С36-17С GARLAND CUISINE 18" 
FRONT-FIRED HOT TOP & 2 X 18"
OPEN BURNER TOP WITH 
CONVECTION OVEN

W x D x H 36N x 407/8" x 43 W

91.4 cm x 103.8 cm x 109.9 cm

Power Output 154500 BTUs

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x 60 Hz x 1 PH

C36-19 Garland Cuisine 36" Plancha Griddle Top Ranges

Heavy Duty 36" Range with Full Plancha Griddle Tops

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Plancha Tops - 5/8" (16mm) thick steel plate griddle with 3" (76mm) wide grease 
trough. Burners rated at 20,000 BTU/h each. One burner per 12" (305mm) griddle 
section.



C36-19R GARLAND CUISINE 36" 
PLANCHA GRIDDLE TOP WITH 
STANDARD OVEN

W x D x H

Power Output 

Power Input Type

36" x 39?a” x 43V4"

91.4 cm x 100 cm x 109.9 cm

100000 BTUs

Gas - Natural 
Gas - Propane

C36-19S GARLAND CUISINE 36" 
PLANCHA GRIDDLE TOP WITH 
STORAGE BASE



Power Output 60000 BTUs

Power Input Type Gas - Natural 
Gas - Propane

r V

C36-19M GARLAND CUISINE 36' 
PLANCHA GRIDDLE MODULAR
May be connected individually or in a battery.

Plancha Top - 5/8” (16mm) thick steel plate griddle with 3" (76mm) 
wide grease trough. Burners rated at 20,000 BTU/h each. One burner 
per 12" (305mm) griddle section.

W x D x H  36" x 39W x 12^8"

91.4 cm x 100 cm x 32.1 cm

Power Output 60000 BTUs

Power Input Type Gas - Natural 
Gas - Propane



С36-19С GARLAND CUISINE 36м 
PLANCHA GRIDDLE TOP WITH 
CONVECTION OVEN
W x D x H  36" x 407/8" x 43 V4"

91.4 cm x 103.8 cm x 109.9 cm

Power Output 97000 ВТ Us

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x 60 Hz x 1 PH

C36-1 Garland Cuisine 36" Griddle Top 
Ranges - Manual Valve Control
Heavy Duty Range with Full Griddle Top

May be connected individually or in a battery.

Ovens - One-piece oven door with a heavy-duty, "keep-cool” door handle. Fully 
insulated porcelain or optional stainless steel oven interior. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to 500°F (66°-260°C). Comes 
with 1 chrome-plated oven rack in standard ovens and 3 oven racks for convection 
ovens.

Griddle Tops - Manual hi-lo valve control. 1” (25mm) thick steel plate griddle with 3" 
(76mm) wide grease trough. Burners rated 30,000 BTU/h each. One burner per 12” 
(305mm) section.



C36-1R 36м MANUAL VALVE CONTROL 
GRIDDLE TOP WITH STANDARD OVEN
May be connected individually or in a battery.

Oven - Stainless steel exterior and front rail for easy plating. Fully 
insulated porcelain or optional stainless steel oven interior with a 
heavy-duty; ‘keep-cool’1 doorhandle. Standard oven comes with a 
thermostat and has a temperature range from 150° (low) to SOOT 
(66"-260cC). Comes with 1 chrome-plated over rack and 4 rack 
positions.

Griddle Top - Manual hi-lo valve control. 1" (25mm) thick steel plate 
griddle with 3" (76mm) wide grease trough. Burners rated 3Q;00Q 
BTU/hr each. One burner per 12” (305mm) section.

W x D x H 36" x 39W x 43V4"

91.4 cm x 100 cm x 109.9 cm

Power Output 130000 BTUs

Power Input Type Gas - Natural
Gas - Propane



С36-1С 36м MANUAL VALVE CONTROL 
GRIDDLE TOP WITH CONVECTION 
OVEN

May be connected individually or in a battery.

Convection Oven - Stainless steel exterior and front rail for easy 
plating. Fully insulated porcelain or optional stainless steel oven 
interior with a heavy-duty, “keep-cool1’ doorhandle. Convection oven 
comes with a thermostat with a temperature range from 150° (low) to 
500DF (66°-260DC) Comes with 3 chrome plated oven racks and 3 
rack positions.

Griddle Top - Manual hi-lo valve control. Г  (25mm) thick steel plate 
griddle with 3" (76mm) wide grease trough. Burners rated 3Q;00Q 
BTU/hr each. One burner per 12” (305mm) section.

W x D x H  36" x 407/e" x 43V4"

91.4 cmx 103.8 cm x 109.9 cm

Power Output 127000 ВТ Us

Power Input Type Gas - Natural 
Gas - Propane

Secondary Power Input 115-120 V x  60 Hz x 1 PH



C36-1S 36" MANUAL VALVE CONTROL 
GRIDDLE TOP WITH STORAGE BASE
May be connected individually or in a battery.

Stainless Steel Storage Base - Optional stainless steel doors and 
interior shelves.

Griddle Top - Manual hi-lo valve control. Г  (25mm) thick steel plate 
griddle with 3" (76mm) wide grease trough. Burners rated 3Q;00Q 
BTU/hreach. One burner per 12" (305mm) section.

W x D x H  36" x 39W x 431/4"

91.4 cm x 100 cm x 109.9 cm

Power Output 90000 ВТ Us

Power Input Type Gas - Natural
Gas - Propane



С36-1М 36" MANUAL VALVE CONTROL 
MODULAR GRIDDLE TOP

W x D x H 36" x 39W x 12W

91.4 cm x 100 cm x 32.1 cm

Power Output 90000 ВТ Us

Power Input Type Gas - Natural
Gas - Propane



C36-S Garland Cuisine 36" Spreader

Heavy Duty Spreader

May be connected individually or in a battery.

Spreaders - Stainless steel top, front, and sides. 6" stainless Steel legs with adjustable 
feet.

C36-SC GARLAND CUISINE 36" 
SPREADER WITH CABINET BASE
May be connected individually or in a battery.

Spreader-Stainless steel top, front, and sides. 6" stainless Steel 
legs with adjustable feet.

Stainless Steel Storage Base - Optional stainless steel door and 
interior shelf.

W x D x H 36" x 32W x 431/2"

91.4 cm x 82.9 cm x 110.5 cm



C36-SM GARLAND CUISINE 36" 
MODULAR SPREADER

May be connected individually or in a battery.

Spreader - Stainless steel top, front, and sides. 6" stainless Steel 
legs with adjustable feet.

Can be mounted on a Polar Cuisine refrigerated base.

W x D x H 36Тх32?в"х 17”

91.4 cm x 82.9 cm x 43.2 cm

C36-SP GARLAND CUISINE 36" 
SPREADER PLATE
May be connected individually or in a battery.

Spreader - Stainless steel top; front, and sides. 6" stainless Steel 
legs with adjustable feet.

W x D x H 36 "x32W x 14Ve'
91.4 cm x 82.9 cm x 35.9 cm



По вопросам продаж и поддержки обращайтесь: 

Магнитогорск (3519)55-03-13 Иваново (4932)77-34-06 
Ижевск (3412)26-03-58 
Иркутск (395)279-98-46 
Казань (843)206-01-48 

Москва (495)268-04-70 
Мурманск (8152)59-64-93 
Набережные Челны (8552)20-53-41
Нижний Новгород (831)429-08-12  Калининград (4012)72-03-81     
Новокузнецк (3843)20-46-81 
Ноябрьск (3496)41-32-12 
Новосибирск (383)227-86-73 
Омск (3812)21-46-40 
Орел (4862)44-53-42 
Оренбург (3532)37-68-04 

Тольятти (8482)63-91-07 
Томск (3822)98-41-53 
Тула (4872)33-79-87 
Тюмень (3452)66-21-18 
Ульяновск (8422)24-23-59 
Улан-Удэ (3012)59-97-51 
Уфа (347)229-48-12 
Хабаровск (4212)92-98-04 
Чебоксары (8352)28-53-07 
Челябинск (351)202-03-61 
Череповец (8202)49-02-64 
Чита (3022)38-34-83 
Якутск (4112)23-90-97 
Ярославль (4852)69-52-93 

Алматы (727)345-47-04 
Ангарск (3955)60-70-56 
Архангельск (8182)63-90-72 
Астрахань (8512)99-46-04 
Барнаул (3852)73-04-60 
Белгород (4722)40-23-64 
Благовещенск (4162)22-76-07 
Брянск (4832)59-03-52 
Владивосток (423)249-28-31 
Владикавказ (8672)28-90-48 
Владимир (4922)49-43-18 
Волгоград (844)278-03-48 
Вологда (8172)26-41-59 
Воронеж (473)204-51-73 
Екатеринбург (343)384-55-89 

Калуга (4842)92-23-67 
Кемерово (3842)65-04-62 
Киров (8332)68-02-04 
Коломна (4966)23-41-49 
Кострома (4942)77-07-48 
Краснодар (861)203-40-90 
Красноярск (391)204-63-61 
Курск (4712)77-13-04 
Курган (3522)50-90-47 
Липецк (4742)52-20-81 

Пенза (8412)22-31-16 
Петрозаводск (8142)55-98-37 
Псков (8112)59-10-37 
Пермь (342)205-81-47 

Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64 
Самара (846)206-03-16 
Санкт-Петербург (812)309-46-40 
Саратов (845)249-38-78 
Севастополь (8692)22-31-93 
Саранск (8342)22-96-24 
Симферополь (3652)67-13-56 
Смоленск (4812)29-41-54 
Сочи (862)225-72-31 
Ставрополь (8652)20-65-13 
Сургут (3462)77-98-35 
Сыктывкар (8212)25-95-17 
Тамбов (4752)50-40-97 
Тверь (4822)63-31-35 

эл.почта: gyb@nt-rt.ru || cайт: https://garland.nt-rt.ru/

Россия +7(495)268-04-70 Казахстан +(727)345-47-04 Беларусь +(375)257-127-884 Узбекистан +998(71)205-18-59 Киргизия +996(312)96-26-47 

https://garland.nt-rt.ru/
mailto:gyb@nt-rt.ru



