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G60-10 G-Series 60" Open Burner Range

Medium-Duty Restaurant Range with 10 Open Burners

Available with 2 standard ovens or with 1 standard oven and storage.

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

Stainless steel backguard w/ removable stainless steel shelf
12” (305mm) section stamped drip trays w/ dimpled bottom
Stainless steel front and sides
Stainless steel 5” (127mm) plate rail
Ergonomic split cast iron top ring grates
38.000 Btuh/ 11.13 kW cast iron “H” style oven burner
Nickel plated oven rack and 3-position removable oven rack guide
Strong, keep-cool oven door handle
Gas regulator
Large 27 (686mm) work top surface
Open storage in lieu of oven (suffix S)

33.000 BTU 2-piece cast-iron Starfire Pro burners
Modulating oven thermostat, low to 500°F
Large porcelain oven interior fits standard sheet pans in both directions




G60-10RR G-SERIES 60MOPEN BURNER
RANGE WITH STANDARD OVENS

Standard Overs - Two standard ovens so large ttiey hold standard full-size sheet pans
in either direction. The IdIl porcelain interior, ritfcsd door and hearth and a 33,000 BTU
cast iron “IT Burner combine tc generate and distribute heat faster and more evenly. A
modulating oven thermostat from 150° (low) to E03°F (66°-26D°C>. Eest-in-class tier
temperature consistency and recovery time making easy work of all your baking, roasting
or finishing. One-piece oven door with a strong keep-coclhandle. Comes with 1 nickel-
plated oven rack and a 3-position removatie oven rack guide.

Open Burners - Ten two-piece 32.0D0 BTC Starlire Pro® burners combine concentrated
power with precise even heat ‘or improved efficiency and heat centrel. Pilct 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 cccking sur'ace in the
industry. The grate design allows pots tc slide easily across the surface from burnertc
burner. Three 12" fully-sealed crumb frays are super lightweight, easier to handle and
clean.

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

WxDxH 591.*" x 34V2"x57'r
"50.2 cm x 87.6 cm x 144.8 cm

Weight 7261b

329.3 kg
Power Output 406000 BTUs
Power Input Type Gas - Natural

Gas - =Topane



G60-1 OSS G-SERIES 60” OPEN BURNER
RANGE WITH STORAGE BASE

Open Burners - Ten twa-piiece 33.0D0 BTL Stgrfire Pro® burners combine concentrated
power with precise even heat "or improved efficiency and heat centrel. Pilct lights are
tucked outside ofthe spill zone so that you stay productive when spills happen. At 27"
deep the Garland Restaurant Range has the largest usable cocking surace inthe
industry. The grate design allows pots tc slide easily across the surface from turner tc

burner. Three 12"fully-sealed crumb frays are super lightweight, easier to handle and
clean.

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

Storage Base-Stainless steel open storage base.

WxDxH 59ifl"x 34v2" x bl "
150.2 cm x 37.6 cm x 144.8 cm

Weight 531 Ib
263.5 kg

Power Output 330000 BTUs

Power Input Type Gas - Natural

Gas - Propane



G60-10RS G-SERIES 60" OPEN BURNER
RANGE WITH STANDARD OVEN AND
STORAGE

Standard Oven - 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 3S00CL ETU cast iron
TI Burner ternbine tc generate and distribute heat faster and n’ore evenly. A modulating
even thermostat from 15T (lowjlo 50GT (66=26D=G). Best-in-class fer temperature
consistency and recovery time making easy work of all ycur baking, reasting or finishing
One-piece oven doer with a strong keep-cool handle. Ccmes with 1 nickel-plated oven
rack and a 3-positian removable oven rack guide.

Storage - Stainless steel open storage.

Open Burners - Ten two-piece 33.D0D BTU Starire Pro3 burners con'’ bine concentrated
power with precise even heat for improved efficiency and heat control. Pilot lights are
tucked outside of the spill zcne so that ycu stay productive when spills happen.At 2T
deep, the Garland Restaurant Range has the largest usable cooking surface in the
industry. The grate design allows pets to slide easily across the surface from burner to
burner. Three 12"1iJly-sealed crumb trays are super lightweight, easier tc handle and
clean.

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

WxD)tH 5OW qa 349?x 57"
150.2 cmx T;7.Qcm x 144.S cm

Weight 6901b

313 kg
Power Output 368000 BTLs
Power Inpu:Type Gas - Natural

Gas - Propane

G60-8G12 G-Series 60" Combination
Griddle/Open Burner Range

Medium-Duty Restaurant Range with 12" Griddle & 8 Open Burner
Combination Top

Available with 2 standard ovens or 1 standard oven with storage.



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.

G60-8G12RR G-SERIES 60" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STANDARD OVENS



Standard Overs - Two standard ovens so large ttiey hold standard full-size sheet pans
in either direction. The Hill porcelain interior, ribted door and hearth and a 35.410 BTU
cast iron “IT Burner combine tc generate and distribute heat faster and more evenly. A
modulating oven thermostat from 150° {low) to E23°F (e6°-26CTC). Eest-in-class for
temperature consistency and recovery time making easy work o-all your baking, roasting
or finishing. One-piece oven door with a strong keep-cocl handle. Comes wilh 1 nickel-

plated oven rack and a 3-position removable oven rack guide.

Griddle Tops - A 12" wide. 5/5° thick steel griddle plate available with hi-low valve or
super accurate thermostatic controls is an cption (one per 12 section). A large 23n
working depth with 1S 002 ETU cast-iren H-style burner per 12" widlh of griddle. High
splash guards and a 4 /1" wide trough aid in grease central. Grooved griddles are also

available

Open Burners - Eight two-piece 33,000 BTU Starfire Pras burners combine concentrated
power with precise even heat for improved efficiency and heat central. Pilct lights are
tucked outside ofthe spill zone so that you stay productive when spills happen. At 2T
deep the Garland Restaurant Range has the largest usable cccking surace in the
industry. The grate design allows pots tc slide easily across the surface from burner tc
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.

WxDxH 591/3' x 34V2"' x 57r
"50.2 cmx 87.6 cm x 144.8 cm

Weight 756 Ib

34229 kg
Power Output 358000 BTUs
Power Input Type Gas - Natural

Gas - Propane

G60-8G12RS G-SERIES 60" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STANDARD OVEN AND STORAGE



Standard Oven - A chef oven is so large it helds standard full-size sheet pans in either
direction The "ull pate slain interior, ribbed door and hearth and a 38 KO BTU cast iron
JH° Burner con’bine to generate and distribute heat faster and more evenly A modulating
oven thermostat from 1BCT (low) tc EDD°F (66°-260X]j. Eest-in-class for temperature
consistency and recovery time n'aking easy work of all your baking, roasting or 'mishing.
One-piece oven door with a strong keep-cool handle. Cones with t nickel-plated oven
rack and a 3-position removable oven rack guide.

Storage - Stainless steel open storage

Griddle Top-A 12 wide. 5Ne thick steel griddle plate available with hi-low valve or super
a: curate thermostatic centrels is an opticn [cne per 12" se:tion). A large 23" working
depth with 18 002 ETU cast-iron H-style burner per 12" width of griddle. High splash
guards and a 4 14"wide trough aid in grease centrel. Grooved griddles are also available.

Open Burners - Eight two-piece 33,000 ETU Starfire Prcs burners combine concentrated
power with precise even heat "or improved efficiency and heat centrel. Pilct 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 cocking surace inthe
industry. The grate design allows pots tc slide easily across the surface from burnertc
burner. Three 12" fully-sealed crumb bays are super lightweight, easier to handle and
clean.

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

WxDxH 591.%' x 341/2"x 57
"50.2 cm x 87.6 cm x 144.8 cm

Weight 720 Ib

326.6 kg
Power Output 320000 N/A
Power Input Type Gas - Natural

Gas - Propane



G60-8G12SS G-SERIES 60MCOMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STORAGE BASE

Griddle Top - A '2" wide, 513 Uiick steel griddle plate available with hi-low valve or super
accurate thermostatic controls is an cption (ore per 12 section) A large 23" working
depth with 1S.DDO ETU east-iren H-style burner per 12r width cf griddle. High splash
guards and a 4 1i”wide trough aid in grease control. Grooved griddles are also available

Open Burners - Eight two-piece 33 002 ETU Starfire Proc burners combine concentrated
power with precise ever heat for improved efficiency and heat control. Pilot lights are
tucksd outside of the spill zcns- so that ycu stay productive when spills happen.At 1T
deep, the Garland Restaurant Range has the largest usable cooking surface in the
industry. The grate design allows pets to slide easily acrcssthe surface form burner to
burner. Three 12" Hfly-sealed crumb trays are super lightweight, easiertc handle and
clean.

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

Storage Base - Stainless steel open storage base

Wx Dx H 59VB'x 34Vs' x 57"
150.2 cmx 87.5 cm x 144.8 cm

Weight 611 Ib

277.1 kg
Power Output 232000 BTLs
Power Inpu:Type Gas - Natural

Gas - Propane

G60-6G24 G-Series 60" Combination Griddle/Open Burner
Range

Medium-Duty Restaurant Range with 24" Griddle & 6 Open Burner Combination Top

Available with 2 standard ovens or 1 standard oven with storage.

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.

G60-6G24RR G-SERIES 60MCOMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STANDARD OVENS

Standard Overs - Two standard ovens large- they hold standard 'uH-size sheet pans in
either direction. The full porcelain interior, ribbed door and hearth and a BB.DDO ETU cast
iron TT Burner combine to generate and distribute heat faster and mere evenly. A
modulating oven lhernnostatironn 1E-2' (low) to &D0°F (c£=260cG). Eest-in-class fer
temperature consistency and recovery time making easy work of all your baking roasting
or finishing. One-piece oven door with a strong keep-cocl handle. Comes with 1 nickel-
plated oven rack and a 3-position removatie oven rack guide.

Griddle Top- A 24" wide. 54T thick steel griddle plate available with hi-low valve or super
a:curate thermostatic centrals is an opticn icne per 12" section). A large 23" working
depth with 1S 002 ETU cast-iron H-style burner per 12" width of griddle. High splash

guards and a 4 14" wide trough aid in grease central. Grooved griddles are also available.

Open Burners - Six two-piece 33.220 BTU Starire Pra3' burner comtines concentrated
power with precise even heat "or improved efficiency and heat central. Pilot lights are
tucked outside ofthe spill zone so that you stay productive when spills happen. At 27"
deep the Garland Restaurant Range has the largest usable cccking sur'ace in the
industry. The grate design allows pots tc slide easily across the surface from turner tc
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.



We ght 791 Ib

35S.8 kg
Power Output 310000 BTUs
Fewer Input Type Gas - Natural

Gas - Propane

G60-6G24RS G-SERIES 60" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STANDARD OVEN AND STORAGE

Standard Over - Achef even is so large it holds standard frill-size sheet pans in either
dire:tion. The Hill porcelain interior, ribbed door and hearth and a 3S.00C ETU cast iron
"HI Burner combine tc generate and distribute heat faster and more evenly. A modulating
even thermostat from 1S2=(lowjlo MHTF (66=260=G). Best-in-class ter temperature
consistency and recovery time making easy work ofall your baking, roasting or finishing.
One-piece oven doer with a strong keep-cool handle. Comes with 1 nickel-plated oven
rack and a 3-positian removable oven rack guide.

Storage - Stainless steel open storage.

Griddle Top - A 24" wide, 51ST thick steel griddle plate available with hi-low valve or super
accurate thermostatic controls is an option (one per 1" section). A large 23" working
depth with 13.0D0 ETU cast-iron H-style burner per 12' width of griddle. High splash
guards and a 4 ¥x wide trough aid in grease confrol. Grooved griddles are also available

Open Burners - Six two-piece 33 CGkH BTU Starfire Pro* burners combine concentrated
power with precise even heat for improved efficiency and heat control. Pilot lights are
tucksd outside of the spill zcne 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
bumer. Three 12 fully-sealed crumb trays are super lightweight. easier tc handle and
clean.

High Backguardwith Shelf- Stainless steel backguand with removable shelf.



Weight 755 Ib

342.5 kg
Power Output 272000 WA
Power Inpu:Type Gas - Natural

Gas - Propane

G60-6G24SS G-SERIES 60" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STORAGE BASE

Griddle Top - A 24" wide. 5/3" Neick 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 1S.DD0O ETU cast-iron H-style burner per 12r width of griddle. High splash

guards and a 4 'ff wide trough aid in grease conlrol. Grooved griddles are also available

Open Burners - Six two-piece 33 O(H) BTU Starfire Pro5 burners combine 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 Tom burner to
burner. Three 12“ ftily-sealed crumb trays are super lightweight, easier to handle and

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

Storage Base - Stainless steel open storage base



WxDxH 5&1/~x34~x 57"
150.2 cm x 37.S cm x 144.8 cm

Weight 66 Ib

293 kg
Power Output 234000 3TLs
Power Inpu:Type Gas - Natural

Gas - Propane

G60-4G36 G-Series 60" Combination Griddle/Open Burner
Range

Medium-Duty Restaurant Range with 36" Griddle & 4 Open Burner Combination Top

Available with 2 standard ovens or 1 standard oven with storage.

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.



G60-4G36RR G-SERIES 60” COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STANDARD OVENS

Standard Overs - Two standard ovens so large they hold standard full-size sheet pans
in either direction. The Iull porcelain interior, rifctsd door and hearth and a 33,00D BTU
:ast iron “IT Burner comtine tc generate and distribute heat faster and more evenly. A
modulating oven thermostat from 150° (low) to 5D0"F (66°-26D°C>. Eest-in-class for
temperature consistency and recovery time making easy work o"all your baking roasting
or finishing. One-piece oven door with a strong keep-coc | handle. Comes wilh 1 nickel-
plated oven rack and a 3-position removatie oven rack guide.

Griddle Top-A 36" wide. 5/3? thick steel griddle plate available with hi-low valve or super
a: curate thermostatic centrels is an option [one per 12" sestion). A large 23" working
depth with 1S 003 BTU cast-iron H-style burner per 12" widlh of griddle. High splash
guards and a 4 14°wide trough aid in grease centrel. Grooved griddles are also available.

Open Burners - Four two-piece 33.DD0 ETU Starfire Pro® burners combine concentrated
power with precise even heat "or improved efficiency and heat centred. Pilct lights are
tucked outside ofthe spill zone so that you stay productive when spills happen. At 27
deep the Garland Restaurant Range has the largest usable cccking surace in the
industry. The grate design allows pots tc slide easily across the surface from turner tc
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.

WxDxH 59\8'x 342" x 57"
"50.2 cm x 87.6 cm x 144.3 cm

Weight 825 b

374.7 kg
Power Output 252000 BTUs
Power Input Type Gas - Natural

Gas - Propane



G60-4G36RS G-SERIES 60" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STANDARD OVEN AND STORAGE

Standard Over - A chef wen is so large it helds standard full-size sheet pans in either
direc-tion The lull porcelain interior ribbed door and hearth and a 38 COOBTU cast iron
“IT Burner combine to generate and distribute heat faster and more evenly A modulating
oven thermostat from 1SO1flow) tc BOtFF {m36°-260°C). Eest-in-class for temperature
consistency and recovery time making easy work of all your baking, roasting or 'Inishing.
One-piece oven dcor with a strong keep-cool handle. Comes with 1 nickel-plated oven
rack and a 3-position removable oven rack guide.

Storage - Stainless steel open storage.

Griddle Top-A 36"wide. 5VS' thick steel griddle plate available with hi-low valve or super
accurate thermostatic centrels is an opticn (ene per 12" section}. A large 23" working
depth with 18 003 BTU cast-iron H-style burner per 12" widlh of griddle. High splash

guards and a 4 A" wide trough aid in grease centrel. Grooved griddles are also available.

Open Burners - Feurtwo-piece 33.DD0 ETU Starfire Pro® burners combine concertrated
power with precise even heat "or improved efficiency and heat control. Pilct lights are
tucked outside ofthe spill zone so that you stay productive when spills happen. At 2T
deep the Garland Restaurant Range has the largest usable cocking surace inthe
industry. The grate design allows pots tc slide easily across the surface from burner tc
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

WxDxH 59W x 34\2' x 57"
"50.2 cm x 37.6 cm x 144.3 cm

Weight 700 Ib

358.3 kg
Power Output 224000 BTUs
Power Input Type Gas - Natural

Gas - Propane



G60-4G36SS G-SERIES 60" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STORAGE BASE

Griddle Top - A 36" wide 5/3" Uiick steel griddle plate available with hi-low valve or super
accurate thermostatic controls is an option (one per 11 section) A large 23" working
depth with 1S.DDO ETU east-ircn H-style burner per 12" width cf griddle. High splash
guards and a 4 V7 wide trough aid in grease control. Grooved griddles are also available

Open Burners - Four two-piece 33.10D BTL Starire Pro3 burners combine ccncenlrated
power with precise even heat for improved efficiency and heat control. Pilot lights are
lucked outside of the spill zcne so that ycu 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 pets to slide easily across the surface form burner to
bumer. Three 12 fully-sealed crumb trays are super lightweight. easier tc handle and

clean.
High Backguard with Shelf - Stainless steel backguand with removable shelf.

Storage Base - Stainless steel open storage base

W jsD x H 59Wx34i/i"Jt 57"
150.2 cmx 57.3 cm x 144.8 cm

Weight 681 Ib
308.9 kg

Power Output 186000 m

Power Inpu:Type Gas - Natural

Gas - Propane



G60-2G48 G-Series 60" Combination Griddle/Open Burner
Range

Medium-Duty Restaurant Range with 48" Griddle & 2 Open Burner Combination Top

Available with 2 standard ovens or 1 standard oven with storage.

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.

G60-2G48RR G-SERIES 60" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STANDARD OVENS



Standard Overs - Two standard ovens so large it holds standard "ull-size sheet pans in
either direction. The full porcelain interior. ribbed dear and hearth and a BBDDO ETU cast
iron TH' Burner combine to generate and distribute heat faster and mere evenly. A
modulating oven thermostat from 150" (law) to E23"F icE=260'C-}. Eest-ir-class for
temperature consistency and recovery time making easy work o" all your baking roasting
or finishing. One-piece oven door with a strong keepurocl handle. Comes with 1 nickel-

plated oven rack and a 3-position ran’ovatie oven rack guide.

Griddle Top- A~3" wide. SIS' 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 16 000 ETU cast-iron H-style burner per 12" widlh of griddle. High splash
guards and a 4 % wide trough aid in grease control. Grooved griddles are also available.

Open Burners - Two two-piece 33 OO0 ETU Starfire Pro5 turners combine concentrated
power with precise even heat “or improved efficiency and heat control. Pilot lights are
tucked outside ofthe spill zone so that you stay productive when spills happen. At 27
deep the Garland Restaurant Range has the largest usable cocking surace inthe
industry. The grate design allows pots to slide easily across the surface from turner 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 2 standard ovens or ' standard oven with storage.

WxDxH 590 "x 34i'2"'x 57r
"50.2 cm x 87.6 cm x 144.8 cm

Weight 851 Ib

386 kg
Power Output 214000 BTUs
Power Input Type Gas - Natural

Gas - Propane



G60-2G48RS G-SERIES 60" COMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STANDARD OVEN AND STORAGE

Standard Over - A chef oven is so large it helds standard full-size sheet pans in either
direction The Iull patcelain interior, ribbed door and hearth and a 38 (KO BTU cast iron
“H" Burner con’ bine to generate and distribute heat faster and more evenly A medulatino
over thermostat from 1EOC:1low)tc 50CFF (6ff*-36CnC). Best-in-class for temperature
consistency and recovery time making easy work of all your taking, roasting or inishing.
One-piece oven dcor with a strong keep-cool handle. Cones with 1 nickel-plated oven
rack and a 3-position removable oven rack guide.

Storage - Stainless steel open storage

Griddle Top-A 78" wide. 5T thick steel griddle plate available witti hi-low valve or super
accurate thermostatic centrels is an opticn (cne per 12" section). A large 23" working
depth with 18 002 BTU cast-iron H-style burner per 12" width of griddle. High splash

guards and a 4 14" wide trough aid in grease centrel. Grooved griddles are also available.

Open Burners - Two two-piece 33 OCOOETU Starfire Pro5 turners combine concentrated
power with precise even heat "or improved efficiency and heat centrel. Pilct lights are
tucked outside ofthe spill zone so that you stay productive when spills happen. At 2T
deep the Garland Restaurant Range has the largest usable cccking surace in the
industry. The grate design allows pots tc slide easily across the surface from burnertc
burner. Three 12" fully-sealed crumb hays are super lightweight, easier to handle and
clean.

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

WxOxH 59VsSlx 34\5" x 57"
150.2 cm x 37.6 cmx 144.5 cm

Weight 3151b

369.7 kg
Power Output 176000 BTUs
Power Input Type Gas - Natural

Gas - =Topane



G60-2G48SS G-SERIES 60MCOMBINATION
GRIDDLE/OPEN BURNER RANGE WITH
STORAGE BASE

Griddle Top - A 43" wide. 5/3" ttiick steel griddle plate available with hi-low valve or super
accurate thermostatic controls is an cptior (one per 12 section) A large 23" working
depth with 1S.DD0 ETU cast-ircn H-style burner per 12' width cf griddle. High splash
guards and a 4 A" wide trough aid in grease control. Grooved griddles are also available

Open Burners - Two two-piece 33.000 ETU Starfire Proc burners combine concentrated
power with precise even heat for improved efficiency and heat control. Pilot lights are
tucked outside cf the spill zcne so that ycu 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 pets to slide easily across the surface Tom burner to
turner. Three 12" Mly-sealed crumb trays are super lightweight, easiertc handle and
nclean.

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

Storage Base - Stainless steel open storage base

WxDxH 591/B"x341/2"* 57-
150.2 cm x £7.6 cm x 144.8 cm

Weigh: 7061b

320.2 kg
Power Output 138000 3TLs
Power Input Type Gas - Natural

Gas - Propane

G60-G60 G-Series 60" Griddle Range

Medium-Duty Restaurant Range with 60" Griddle Top

Available with 2 standard ovens or 1 standard oven with storage.

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.

G60-G60RR G-SERIES 60" GRIDDLE RANGE
WITH STANDARD OVENS

Standard Overs - Two standard ovens so large Itiey hold standard Hill-size sheet pans
in either direction. The Iull porcelain interior, rithsd door and hearth and a 35.'SIC BTU
:ast iron "H1Burner combine to generate and distribute heat fastar and more evenly. A
modulating oven thermostat from 150° (low) to 5DO°F (66¢-260€eC). Eest-in-class fcr
temperature consistency and recovery time making easy work o'all your baking, roasting
or finishing. One-piece oven door with a strong keep-cool handle. Comes witti 1 nickel-
plated oven rack and a 3-position removable oven rack guide.

Griddle Top -A 63" wide. 5/3" thick steel griddle plate available wilh hi-low valve or super
accurate thermostatic controls is an option [one per 12" section). A large 23" working
depth with 1S 000 BTU cast-iron H-style burner per 12" width of griddle. High splash

guards and a4  wide trough aid in grease control. Grooved griddles are also available.

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

W xDxH 591/»"* 34yr x 57"
"50.2 cm x 87.6 cm x 144.8 cm

Weight 866 Ib
392.8 kg

Power Output 166000 BTUs

Power Input Type Gas - Natural

Gas - =Topane



G60-G60RS G-SERIES 60" GRIDDLE RANGE
WITH STANDARD OVEN AND STORAGE

Standard Over - A chef even is so large it holds standard full-size sheet pans in either
direction. The full porcelain interior, ribbed door and hearth and a 3S.0G0O ETU cast iron
"IT Burner ccmbine tc generate and distribute heat tasterand n' ore evenly. A modulating
even themnestat from 152=(low)1o HHTF (66=26D=£). Best-ir-class fer temperature
consistency and recovery time making easy work cf all ycur baking, roasting or finishing.
One-piece oven doer with a strong keep-cool handle. Ccmes with 1 nickel-plated oven

rack and a 3-positian removable oven rack guide.
Storage - Stainless steel open storage.

Griddle Top - A 6(F wide. 5/3" thick steel griddle plate available with hi-low valve or super
accurate thermostatic controls is an cption {one per 12 section). A large 23" working
depth with 13.0D0 ETU cast-ircn H-style burner per 12r width cf griddle. High splash

guards and a4  wide trough aid in grease confrol. Grooved griddles are also available

High Backguard with Shelf - Stainless steel backguard with removable shelf.
WxDxH 597Ax341/~x57"
150.2 cmx 37.6 cm x 144.8 cm

Weight B3Qlb

376.5 kg
Power Output 128000 3TLs
Power Inpu:Type Gas - Natural

Gas - Propane



G60-G60SS G-SERIES 60” GRIDDLE RANGE
WITH STORAGE BASE

Griddle Top -A 60, wide. 5/S' ttiitk steel griddle plate available with hi-low valve or super
act urate thermostatic : ontrol s i3 an ¢ ption {one per 12 section]. A large 23" working
depth witti 1B.000 ETU cast-ircn H-style burner per 12r width cf griddle. High splash

guards and a 4 W wide trough aid in grease :onlrol. Grooved griddles are also available
High Backguard with Shelf-Stainless steel backguard with removable shelf.

Storage Base - Stainless steel open storage base.

WxDxH 59W x 34-1"x57"
150.2 cm x 37.5 cm x 144.8 cm

Weight 721 b

327 kg
Power Output 90000 BTLs
Power Inpu:Type Gas - Natural

Gas - Propane

G60-6R24 G-Series 60" Open Burner Range with Raised
Griddle/Broiler

Medium-Duty Restaurant Range with 6 Open Burners and 24" Raised Griddle/Broiler

Available with 2 standard ovens or 1 standard oven with storage.

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.



Raised Griddle/Broiler - Combines a griddle and a salamander in one unit for added flexibility
in your kitchen. Three Cast-iron burners each rated at 11,000 BTU with one manual hi/lo valve
per burner.

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.

(
G60-6R24RR G-SERIES 60MOPEN BURNER

RANGE WITH RAISED GRIDDLE/BROILER AND
STANDARD OVENS

Standard Overs - Two standard ovens so large it holds standard "ull-size sheet pans in
either direction. The full porcelain interior, ribbed door and hearth and a 3S.0D0 ETU cast
iron TH' Burner combine to generate and distribute heat faster and mere evenly. A
modulating oven thermostat from 150° {law) to 5D0°F i;c<=260°Ci. Eest-in-class for
temperature consistency and recovery time making easy work o"all your baking, roasting
or finishing. One-piece oven door with a strong keep-cool handle. Comes wilh 1 nickel-

plated oven rack and a 3-position removatie oven rack guide.

Open Burners - Six two-piece 33.30D BTU Starire Pro5'burners combine concentrated
power with precise even heat "or improved efficiency and heat control. Pilot lights are
tucked outside ofthe spill zone so that you stay productive when spills happen. At 2T
deep the Garland Restaurant Range has the largest usable cocking surace in the
industry. The grate design allows pots to slide easily across the surface from turner to
burner. Three 12" fully-sealed crumb trays are super lightweight, easier to handle and

clean.
Raised Griddle/Broiler -A 24" raised section combines a griddle and a salamander in
one unit for added flexibility in your kitchen. Three Cast-iron turners each rated at 1' ,000

BTU with one manual hi/lo valve per burner.

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



Weight 32S Ib

375.6 kg
Fowé&r Output 307D0Q BTUs
Power Input Type Gas - Na:ural

Gas - Propane

9

G60-6R24RS G-SERIES 60” OPEN BURNER
RANGE WITH RAISED GRIDDLE/BROILER AND
STANDARD OVEN AND STORAGE

Standard Over - A chef oven is so large it helds standard full-size sheet pans in either
direction The lull porcelain interior, ribbed door and hearth and a 38,000 BTU cast iron
“IT Burner combine to generate and distribute heat faster and more evenly A modulating
oven thermostat frem 1EOCflow) tc EOD'F (86"-260HC). Eest-in-class for temperature
consistency and recovery time n'aking easy work of all your taking, roasting or "inishing.
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.

Raised Griddle/Broiler - Combines a griddle and a salamander in one unit fer added
flexibility in your kitchen Three Cast-iron burners each rated at '1.3D0 BTC with one
manual hi/lo valve per burner.

Storage - Stainless steel open storage

Open Burners - Six two-piece 33,0DDBTU Starire Prc3'burners combine concentrated
power with precise even heat "or improved efficiency and heat centre |. Pilct lights are
tucked outside ofthe spill zone so that you stay productive when spills happen. At 27
deep the Garland Restaurant Range has the largest usable cccking surace in the
industry. The grate design allows pots tc slide easily across the surface from burner tc
burner. Three 12" fully-sealed crumb trays are super lightweight, easier to handle and
clean.



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

WxDxH 591/3- x 34V5"' X 57"
"50.2 cm x 37.6 cm x 144.3 cm

Weight 737 Ib

357 kg
Power Output 269000 BTUs
Power Input Type Gas - Na:ural

Gas - Propane

G60-6R24SS G-SERIES 60MOPEN BURNER
RANGE WITH RAISED GRIDDLE/BROILER AND
STORAGE BASE

Open Burners - Six two-piece 33 000 BTU Starfire Pro5 burners termbine concentrated
power with precise ever heat for improved efficiency and heat control. Pilot lights are
1u: ksd outside of the spill zens- so that ycu stay productive when spills happen.At 7T
deep, the Garland Restaurant Range has the largest usable :ooking surface in the
industry. The grate design allows pets to slide easily across the surface from burner to
turner. Three 12* ftily-sealed crumb trays are super lightweight, easier tc handle and
clean.

Raised GriddletBroiler - Combines a griddle and a salamander in one unit "or added
flexibility in your kitchen. Three Cast-iron turners each rated at 11,000 BTU with one
manual hi/lo valve per turner.

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

Storage Base - Stainless steel open storage base



Weight

Power Output

Power Inpu:Type

662 Ib
300.3 kg

231000 3TLs

Gas - Natural
Gas - Propane



Anmartbl (727)345-47-04
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBoctok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagnumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Mo Bonpocam npogax 1 nogaepkn odbpallanTecs:

MBaHoBo (4932)77-34-06
WMxeck (3412)26-03-58
WpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunuHrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kvpog (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Tuneuk (4742)52-20-81

KasaxcraH +(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
Hosocunbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBopck (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapych +(375)257-127-884

PoctoB-Ha-[JoHy (863)308-18-15
PssaHb (4912)46-61-64

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


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

