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G36-6 G-Series 36" Open Burner Range

Medium-Duty Restaurant Range with 6 Open Burners

Standard Ovens - A chef oven is so large it holds standard full-size sheet pans in either
direction. The full porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron “H”
Burner combine to generate and distribute heat faster and more evenly. A modulating oven
thermostat from 150° (low) to 500°F (66°-260°C). Best-in-class for temperature consistency and
recovery time making easy work of all your baking, roasting or finishing. One-piece oven door
with a strong keep-cool handle. Comes with 1 nickel-plated oven rack and a 3-position
removable oven rack guide.

Open Burners - Garland’s exclusive two-piece 33,000 BTU Starfire Pro® burner combines
concentrated power with precise even heat for improved efficiency and heat control. Pilot lights
are tucked outside of the spill zone so that you stay productive when spills happen. At 27” deep,
the Garland Restaurant Range has the largest usable cooking surface in the industry. The grate
design allows pots to slide easily across the surface from burner to burner. Three 12" fully-
sealed crumb trays are super lightweight, easier to handle and clean.

High Backguard with Shelf - Stainless steel backguard with removable shelf.

Available with a storage base or as a modular top unit.




G36-6R G-SERIES 36" OPEN BURNER RANGE
WITH STANDARD OVEN

Standard Oven - A chef oven is so large it holds standard full-size sheet pans in either
director The flH porcelain intenor nbPed door and hearth and a 33 000 BTU cast iron
‘W Burner combine to generate and distribute heat faster and more evenly A modulating
oven thermostat from 150 ilow) to 500’ F (66'-2B0'C). Best-in-class for temoerarure
consistency and recovery tm e making easy work ofall your baking, roasting or finishing
Ore-oiece oven door witn a strong keep-cool hanae Comes with 1 mckef-pisteo oven

rack arid a 3-oositon removable oven rack guide

Open Burners - Six two-peee 33.000 BTU Stance Pro® burners comb ne concentrated
power with precise even heat for improved efficiency and heat control- Pilot lights are
tucked outsde of the spill zone so that you stay productive when spfls hapoen At2T
deep, the Gahand Restaurant Range nas the srgest jsabe cooking surface in the
industry. The grate design allows pots to slide easily across the surface from burner to

burner Tnree 12' fully-sealed crumb trays are super ightweight, easier to handle and
clean

High Backguard with Shelf- Stairess steel backguard with removab e snef

Wx Dnh 3SR"x 3Al/s x57
90.2cm 5/ 6cmx1+18cm

Weight 430 It

195 kg
Power Oiilput 2360D0 ETUs
Power npulType Gas - Natural

Gas - Propane



G36-6S G-SERIES 36" OPEN BURNER RANGE
WITH STORAGE BASE

Open Burners - Six two-piece 23.000 BTU Stsrfire Pro* burners combrne concentrated
power with prease even neat tor improved effoency ana heal control. Pilot *ghls are
tucKed outside ofthe spill rone so tnatyou stay productve when spoils happen At2 >
deep, the Garland Restaurant Range nas tne argest usabe cooing surface in the
‘naustry >ne grate des.gn allows pots to side easily across the surface from burner to
burner inree 12" fully-sealed crumo trays are super lightweight, easier to nanale and

cean
High Backguard with Sheif- Stain ess steel bac*:guard wrth removable snef

Storage Base - Sta nless steel open storage base

WxDxH 35V2" x 34V?'X ST
90 2cmx 87 6 cmx 144 8 cm

Weight 310 b

140.6 kg

Power Output =z::: e~_s
Power nputType Gas - Natural

Gas - Propane



G36-6T G-SERIES 36" OPEN BURNER
MODULAR TOP RANGE

Open Burners - Six exclusive two-p>ece 33.000 B 1J Stature Pro® burner combines
concentrated power with precise ever nest ror improved efficiency and "eat control. Rot
gnts are tucked outside of the spi zone so that you stay productive when sp.lls Happen
At 2/ deep tne Garland Restaurant Range nas the is'gest usable cookiog surface in the
ndustry. ine grate desgn allows oots to side easily across the surace from oumer to
burner, nree 12 fuHv-sealed crumb trays are super hchtwetgnt. easier to handle and

ean

Modular Top - Stain-ess steel low-profile backguard with 4* adjustaoie metal legs

W> 0 x h 35V*"'x3/V* x 25
9D.2cmx87 6 cmx 63.5 cm

Weight 190 Ib

36.2 kg
Power Oulpjt 198DDD BTUs
Power Input Type Gas - Natural

Gas - Prepare

G36-4G12 G-Series 36" Combination
Griddle/Open Burner Range

Medium-Duty Restaurant Range with 12" Griddle & 4 Open Burner
Combination Top

Standard Ovens - A chef oven is so large it holds standard full-size sheet pans in either
direction. The full porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron “H”
Burner combine to generate and distribute heat faster and more evenly. A modulating oven
thermostat from 150° (low) to 500°F (66°-260°C). Best-in-class for temperature consistency and
recovery time making easy work of all your baking, roasting or finishing. One-piece oven door
with a strong keep-cool handle. Comes with 1 nickel-plated oven rack and a 3-position
removable oven rack guide.



Griddle Tops - A 5/8” thick steel griddle plate available with hi-low valve or super accurate
thermostatic controls is an option (one per 12" section). A large 23” working depth with 18,000
BTU cast-iron H-style burner per 12” width of griddle. High splash guards and a 4 %’ wide
trough aid in grease control. Grooved griddles are also available.

Open Burners - Garland’s exclusive two-piece 33,000 BTU Starfire Pro® burner combines
concentrated power with precise even heat for improved efficiency and heat control. Pilot lights
are tucked outside of the spill zone so that you stay productive when spills happen. At 27” deep,
the Garland Restaurant Range has the largest usable cooking surface in the industry. The grate
design allows pots to slide easily across the surface from burner to burner. Three 12" fully-
sealed crumb trays are super lightweight, easier to handle and clean.

High Backguard with Shelf - Stainless steel backguard with removable shelf.

Available with a storage base or as a modular top unit.

G36-4G12R G-SERIES 36" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STANDARD OVEN

Standard Ovens - A chefoven s so -arge it holds standard full-size sheet oans -n either
direction. The fur porcelain intenor, ribbed door and hearth and a 38,000 BTU cast iron
“H* B-jmer combine to generate and distribute heat faster and more evenly. A modulating
oven thermostat from 150s {tow/ to 50Q!F (6e:-260sC) Best-m-class for tempe-ature
consistency and recovery time making easy work of all your baling, roasting or finishing.
One-piece oven door with a strong keep-cool handle. Comes with 1 nickel-plated oven

rack and a 3-posifron removable oven rack guide.

Griddle Top -A 12" wde. 5'B" thick steel g“dce pate svailaee with ht-low valve or super
sceu-ate thermostatic controls is an option (one per 12" sector). A large 23" wonang
depth with 18.000 BTU cast-iron H-style burner per 12" width of griddle. High splash

guards and a 4 VS*wde trough aid in grease control. Grooved griddles are a‘so available



Open Burners - Four Iwo-pieoe 33,000 BTU Starfire Pro® burner combines concentrated
power with precise even heat for improved efficiency and heal control. Pilot lights are
tucked outside ofthe spill zone so that you slay productive when spills happen. At 27"
deep, the Garland Restaurant Range has the largest usable cooking surface in the
industry. The grate design allows pots to slide easily across the surface from burner to
burner. Three 12? fully-sealed crumb trays are super lightweight, easier to handle and

clean.

High Backguard wiith Shelf - Staintess steel backguard with removable shelf.

WxOxH 35V*"x 341* x5T

90.2 cmx 87 6 cmk 1448 cm

Weijht 46G Ib

206.7 kg
Power Output 1S8DDD ETUs
Power Input Type Gas - Natural

Gas - Propane

G36-4G12S G-SERIES 36" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STORAGE BASE

Griddle Top -A 12"wde 5/8" thick steel gridble piate available with hulow valve or super
accurate thermostatic controls ts an opfcon ‘ore per 12" sector).A large 23" working
deptn with 18.000 BTU cast-iron H-styie burner per 12'width of gnddle. High splash

guanos and a 4 V? wde trougn ad r grease control. Grooved griddles are aiso available

Open Burners - Four two-piece 33.000 BTU Starfire Pro* burner combines concentrated
bower with precise even heatfor improved efficiency and heat control. Pilot grits are
tucked outsde ofthe spill zone so that you stay productive when spills happen. As 2T
deep, the Garland Restaurant Range nas the largest usable cooking surface in the
industry. The grate design allows pots to si de easily across the surface from burner to
burner Three 12’ fully-sealed crumb trays are super ..gntweight, easier to handle and

clean

High Backguard with Shelf- Stainess steel backguard with removable shetf

Available with a storage base or as a modular top unit.

Storage Base - Stainless steel open storage base



Wx O x 57
90.2 cmx 87 6 cm x 14" 8 cm

Weight 340 Ib

154 2 kg
Power Output m6DDDD ETUs
Power Input Type Gas - Natural

Gas - Prepare

G36-4G12T G-SERIES 36" COMBINATION
GRIDDLE/OPEN BURNER MODULAR TOP
RANGE

Griddle Top -A 12"w oe 5/8" thick steel griddle plate available with ht-low valve of supef
accurate thermostatic controls is an option (one per 12" section). A large 23" working
deptn with 18.000 BTU cast-iron H-styie burner per 12" width of gnddle. High splash

guaros and a 4 V? wide trougn ad r grease control. Grooved griddles are also available

Open Burners - Four two-piece 33.0D0 BTU Starfre Pro* burner con-pines concentrated
power with precise even heat for improved efficiency and heat control Pi‘ot'>ghtsare
tucked outside ofthe spill done so that you stay productive when sptfis happen As 27"
deep, the Garland P.estaurant Range has the largest ussbe coorung surface in the
industry. The grate desgn allows pots to si de easily across the surface from Dumer to
burner Three 12’ fully-sealed crump trays are super lightweight easier to handle and

dean

Modular Top - Stsin'ess steel low-profile backguard with 4‘ adjustable metal legs

WxDxH 351/%" x 34" x 25-

90.2 cmx 87 6 cmx6? 5cm

Weight 220 Ib

99.8 kg
Power Qelput s65DDDD ETUs
Power Input Type Gas - Natural

Gas - Prepare



G36-2G24 G-Series 36" Combination
Griddle/Open Burner Range

Medium-Duty Restaurant Range with 24" Griddle & 2 Open Burner
Combination Top

Standard Ovens - A chef oven is so large it holds standard full-size sheet pans in either
direction. The full porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron “H”
Burner combine to generate and distribute heat faster and more evenly. A modulating oven
thermostat from 150° (low) to 500°F (66°-260°C). Best-in-class for temperature consistency and
recovery time making easy work of all your baking, roasting or finishing. One-piece oven door
with a strong keep-cool handle. Comes with 1 nickel-plated oven rack and a 3-position
removable oven rack guide.

Convection Ovens - A chef oven is so large it holds standard full-size sheet pans in either
direction. The full porcelain interior, ribbed door and hearth, and a 1/3 HP, 120V, 60 Hz, single-
phase fan motor combine to generate and distribute heat faster and more evenly. A modulating
oven thermostat from 150° (low) to 500°F (66°-260°C). Best-in-class for temperature
consistency and recovery time making easy work of all your baking, roasting or finishing. One-
piece oven door with a strong keep-cool handle. Comes with 3 nickel-plated oven racks and
removable oven rack guides.

Griddle Tops - A 5/8” thick steel griddle plate available with hi-low valve or super accurate
thermostatic controls is an option (one per 12" section). A large 23” working depth with 18,000
BTU cast-iron H-style burner per 12” width of griddle. High splash guards and a 4 %’ wide
trough aid in grease control. Grooved griddles are also available.

Open Burners - Garland’s exclusive two-piece 33,000 BTU Starfire Pro® burner combines
concentrated power with precise even heat for improved efficiency and heat control. Pilot lights
are tucked outside of the spill zone so that you stay productive when spills happen. At 27” deep,
the Garland Restaurant Range has the largest usable cooking surface in the industry. The grate
design allows pots to slide easily across the surface from burner to burner. Three 12" fully-
sealed crumb trays are super lightweight, easier to handle and clean.

High Backguard with Shelf - Stainless steel backguard with removable shelf.

Available with a storage base or as a modular top unit.



G36-2G24R G-SERIES 36" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STANDARD OVEN

Standard Oven - A chefoven is so large it holds standard full-size sheet pans in either
direction The fut porcelain intenor. ribbed door and hearth and a 33.DOC STU car. iron
“H" Burner combine to generate and distnoute heal faster and more evenly. A modu iatmg
oven thermostat from 150’ llow.i to 500’F MN90’-260’C) Best-m-class for temperature
consistency and recovery time making easy work of all your Datong, roasting or hnshing.
One-piece oven doorwith a strong keep-cool nance Comes with 1nickel-plated oven

rack and a 3-posdion removable oven rack guide

Griddle Top - A 24" wide, 5rST thick steel gnddie ptste available «nth h-low valve or super
accurate thermostasc controls is an ocfcon (one oe-12"sea.on). A isrge 23" working
depth with 18.000 BTU cast-iron H-style burner per 12" wdth of gr-ddle Hign splasn

guards ana a 4 Y4'wde trough ad <ngrease oontro Grooved gnddies are 3 so ava laole

Open Burners - “wotwo-piece 03,DOD E“ U Stance Fro® burner combines concentrated
ocmer with precise even heat for improved efficiency anc heal conlrol. Fi ct ghts are
tucked outside of the scill zcne sc that you slay product ve when sp s happen. At 2~'
deep, the Gar and Restaurant Range has the argest usable cooking surfaoeir the
industry, “ ne grate design allows pots to slide easily across 1he surface from corner to

ocne-, “ nree 121fully-sealed crumo trays are super ightweight, essier to handle and

cean.

High Back guard with Shelf - Stainless steel bsckguard with removab e snef.

WxDxH 35W x 341r x57
90.2 cmx 57 6 cm x K4.8 cm

height 495 |b

224 5 kg
Power Qulput ' 40DDD ETUs
Power Input Type Gas - Natural

Gas - Prepare



G36-2G24S G-SERIES 36" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STORAGE BASE

Griddle Top -A 24” wide, 5f8' thick steel griddle p-ste available with hi-low va've or super
accu'ste thermostatic controls is an option (one per 12” section). A large 23" working
depth with 13.000 BTU cast-iron H-style burner per 12" width of gnddle. High splasn

guards and a 4 V4'wde trough ad n g-ease control Grooved gnddies are a'so available

Open Burners - Two two-piece 33.000 BTU Starfire Pro* burner combines concentrated
power with precise even heat for improved efficiency and heat control Pilot tights are
tucked outside of the spill zone so dial you stay productive when spds happen. At 27"
deep, the Garland Restaurant Range nas the largest usable cookng surface in the
industry The grate design allows pots to side easily across the surface from burner to
Dumec Tnree 12'fully-sealed crumb trays are super ightweignt, easierto handle and

clean

High Backguard with Shelf- Stainless steei backguard wth removable shelf.

Available with a storage base or as a modular top unit

Storage Base —Stainless steel open storage base.

W x O nh 361/i"x34i/t x 57

90.2 cm 376cmk 1+18 cm

Weight 375 1b

170 mkg
Power Oulput a02DDD ETUs
Power Input Type Gas - Natural

Gas - Prepare



G36-2G24T G-SERIES 36MCOMBINATION
GRIDDLE/OPEN BURNER RANGE MODULAR
TOP

Griddle Top - A 24" wide. 5;8"th<ck stee griddle plale available with hs-low valve or
super aocurate thermostatic controls is an option (one per 12'section J. A large 23"
working depth with 18.000 BTU cast-iron H-style Burner per 12‘ width of gnddle. High
splash guards and a 4 V i w-de trough aid in g'ease control. Grooved gnddles are also

available.

Open Burners - Two two-piece 33.000 BTU Starfire Pro® burner combines concentrated
power with precise even heat for improved efficiency and heat control. Pilot tights are
tucked outs de ofthe spill rone so that you stay productive when sp s happen. At 2T
deep, the Garland Restaurant Range has the largest usable cooking surface in the
-ndustry Tne grate design allows oots to slide easily across the surface from burner to
burner Three 12" fully-sealed crumb trays are super igntweight, easier to handle and

bean

Modular Top - Stairless steel low-profile backguard with 4‘ adjustaole metal legs

W xDxH 35VJ" x 34V** x 25"
90.2 cmx876 cmx635cm

Weight 255 Ib

1157 kg
Power Output 102000 BTUs
Power input Type Gas - Natural

Gas - Propane

Certifications
” Or.  .TE.

G36-G36 G-Series 36" Griddle Range

Medium-Duty Restaurant Range with 36" Griddle

Standard Ovens - A chef oven is so large it holds standard full-size sheet pans in either
direction. The full porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron “H



Burner combine to generate and distribute heat faster and more evenly. A modulating oven
thermostat from 150° (low) to 500°F (66°-260°C). Best-in-class for temperature consistency and
recovery time making easy work of all your baking, roasting or finishing. One-piece oven door
with a strong keep-cool handle. Comes with 1 nickel-plated oven rack and a 3-position
removable oven rack guide.

Griddle Tops - A 5/8” thick steel griddle plate available with hi-low valve or super accurate
thermostatic controls is an option (one per 12" section). A large 23” working depth with 18,000
BTU cast-iron H-style burner per 12” width of griddle. High splash guards and a 4 %’ wide
trough aid in grease control. Grooved griddles are also available.

High Backguard with Shelf - Stainless steel backguard with removable shelf.

Available with a storage base or as a modular top unit.

G36-G36R G-SERIES 36" GRIDDLE RANGE
WITH STANDARD OVEN

tl

Standard Ovens -A chefoven is so large tholds standard full-size sheet pans in either
direction The fur oorcels n interior hbDed door and hearth and a 38.000 BTU cast iron
*H* Burner combine to generate and distribute heat faster and more evenly. A modulating
oven thermostat from 150s (low) to 5005 (66'-2&0“C). 5est-in-class for temperature
consistency end recovery time making easy work of all youreaJcng, rcast.ng or finishing
One-piece oven door with a strong keep-cool handle Comes with 1 nickel-plated oven

rack and a 3-poshon remcvable oven rack guide

Griddle Tops -A 36" wide, 5/8" thick steel griddle Plate avsilaole with hMow valve or
super accurate thermostatic controls is an option (one per 12" section). A large 23"
working oepth with 1S.003 BTU cast-tor H-style burner per 12" width of gnddle. High
splash guanas and a 4 VC wde trough aid in g-ease control. Grooved griddles are a>so

available

High Backguard with Shelf- Stainess steel backguard w-.th removable shelf

Wx Di-lb 36¥*" *2417x57
92.7cmx 62 2cm x 1+1 8 cm

Weight 530 Ib

240.4 kg
Power Output 92DCu N/A
Power Input Type Gas - Natural

Gas - Prepare



G36-G36S G-SERIES 36" GRIDDLE RANGE
WITH STORAGE BASE

Griddle Tops - A 5/8"thick steel grdoe piste svaliabie with hi-low vave orsuper
sccurste the'-T.ostaiiC controls >ssn opt-on {one per 12" sector r A large 23“ working
depth with 18,000 BTU cast-iron H-style burner per 12* width ofgriddle. High splash

guards and 3 4 \S*w=>de trough aid mgrease control Grooved gnddles are also available
High Backguard with Shelf- Stainless steel backguard with removable shelf.

Storage Base - Sta njess steel open storage case

WxDxH 351 x 341ft x 57
90.2 cmx 57 6 cm X laa 8 cm

height 410 b

1S6 kg
Power Output 54000 N/A
Power Input Type Gas - Natural

Gas - Prepare



G36-G36T G-SERIES 36" GRIDDLE MODULAR
TOP RANGE

Griddle Tops -A 96'wide, 58" thick stee; gnddle pate availaDle with hi-iow valve or
super accirste thermostatic controls is an op&on (one per 12“ section). A arge 23"
working cepth with 1S.00Q BTU csst-<ron H-style bume- per 12" width of griddle High
splash guards and a 4 V4' wide trough ad h grease control. Grooved griddles are also

avariable

Modular Top - Stainless steel low-profile backguard with 4" adjustable metal legs.

WxDxH 3No "x341- x25'
90.2 :mx376cmk3?5cm

'keight 290 Ib

13' 5kg
Power Oulput SADCZ N/A
Power Input Type Gas - Natural

Gas - Prepare
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Camapa (846)206-03-16
CaHkT-TNeTepbypr (812)309-46-40
Capatos (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBponornb (8652)20-65-13
CypryT (3462)77-98-35
CobIkTbiBKap (8212)25-95-17
Tambos (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucran +998(71)205-18-59

an.noyta: gyb@nt-rt.ru || cant: https://garland.nt-rt.ru/

Tonbattn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ypas (3012)59-97-51
Yha (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapebl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel| (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kupruaua +996(312)96-26-47
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