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Standard Features:

* Built - in front grease trough.

* Large capacity removable grease can.

* Aluminized steel burners, one every 12".
y * 24,000 BTU/HR. per burner.

* 3/4" gas regulator.

* 1" thick cold rolled steel plate.

* 4" legs with adjustable feet.

* 14 gauge splash guard.

* Stainless steel landing ledge.

¢ Thermostat control 100° F(LO) - 450° F (Hi).

Combination griddle/open burner models:
Q One piece, cast iron removable open top grate.
U Two cast iron satellite burners.

U 20,000 BTU/HR per burner.

U Individual burner controls.

QO Large capacity removable drip pan.

Optional Features:

U Black painted equipment stand.
U Stainless steel equipment stand.
U Casters on stand - swivel type.

Type of Gas

O Natural

U Propane

Q Elevation above 2,000 feet - specify fr.
MODELS AVAILABLE

TOTAL BTU SHIPPING INFORMATION
MODEL NO. DESCRIPTION Nat/Gas | Pro/Gas LBS. KG CUBE DIMENSIONS
(LxDxH)

Manually Controlled Standard Griddle (1" steel plate)
GXT2 Cooking Surface 22" x 24" 48,000 48,000 255 116 30" x 40" x 28"
GXT3 Cooking Surface 22" x 36" 72,000 72,000 360 163 42" X 40" x 26"
GXT4 Cooking Surface 22" x 48" 96,000 96,000 441 200 54" x 40" x 26"
GXT5 Cooking Surface 22" x 60" 120,000 120,000 578 262 66" x 40" x 26"
GXT6 Cooking Surface 22" x 72" 144,000 144,000 700 318 78" x 40" x 26"
Manually Controlled Combination Griddle/Open Burner (1" steel plate)
GX1(2)T-2 Griddle Surface 22" x 24" - 2 Open Burners 88,000 83,000 320 145 42" x 40" x 26"
GX1(3)T-2 Griddle Surface 22" x 36"- 2 Open Burners 112,000 107,000 430 195 54" x 40" x 26"
GX1(4)T-2 Griddle Surface 22" x 48"- 2 Open Burners 136,000 131,000 570 259 66" x 40" x 26"
GX1(5)T-2 Griddle Surface 22" x 60" - 2 Open Burners 160,000 155,000 637 289 78" x 40" x 26"
GX1(6)T-2 Griddle Surface 22" x 72" - 2 Open Burners 184,000 179,000 770 349 90" x 40" x 26"

For USA, Contact:

Tel: 570-636-1000
Fax: 570-636-3903

For United Kingdom & Ireland, Contact: For Canada & the Rest of the World, Contact:
Garland Commercial Industries, Enodis.

Tel: 0181-561-0433
Fax: 0181-848-0041

Garland Commercial Ranges, Ltd.
Tel: 905-624-0260
Fax: 905-624-5669
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Thermostat Controlled Griddles Standard & Combination
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SHORT FORM SPECIFICATIONS
Shall be Garland Thermostat Controlled Standard or Combination Griddle with Open Top Burner.
Model with total BTU/Hour rating of when used with

natural/propane gas. Finish is to be stainless steel front and sides.

MANUALLY CONTROLLED STANDARD GRIDDLES SPECIFICATIONS

Description SERIES
GXT2 GXT3 GXT4 GXT5 GXT6
Width 24" 36" 48" 60" 72"
Depth 28" 28" 28" 28" 28"
Height 16 34" 16 34" 16 34" 16 34" 16 34"
No. Burners 2 3 4 5 6
BTU/Hour/Natural/Propane 48,000 72,000 96,000 120,000 144,000
Griddle Plate Size (W x D x Thickness) 24"x 22"x 1" | 36" x22"x 1" | 48"x22"x 1" 60"x 22" x 1" 72" x 22" x 1"
Gas Manifold 34" NPT 34" NPT 34" NPT 34" NPT 34" NPT
MANUALLY CONTROLLED STANDARD GRIDDLE/OPEN BURNER SPECIFICATIONS
Description SERIES
GX1(2)T-2 GX1(3)T-2 GX1(4)T-2 GX1(5)T-2 GX1(6)T-2
Width 36" 48" 60" 72" 84"
Depth 28" 28" 28" 28" 28"
Height 16 34" 16 34" 16 34" 16 34" 16 34"
No. Burners 3 4 5 6 6
BTU/Hour/Natural/Propane 88,000 112,000 136,000 160,000 184,000
Griddle Plate Size (W x D x Thickness) 24" x 22" x 1"| 36" x 22" x 1" | 48"x22"x1" 60"x 22" x 1" 727 x 22" x 1"
Gas Manifold 34" NPT 34" NPT 2" NPT 34" NPT 2" NPT
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NOTE:

* Many local codes exist, and it is the responsibility of the Owner and the Installer to comply with those codes.
* Garland reserves the right to change or improve our specifications without notification.
* These appliances are intended for commercial use by professionally trained personnel.

Continuous product improvement is a Garland policy. Specifications and designs are subject to change without notice.




