CPG Charbroilers CrG

PERFORMANCE
GROUP

Be the Master
of the Grill

Independently controlled Heavy-duty, reversible cast Back and side 3" rear gas connection T ]
40,000 BTU U-shaped iron top grates have thin splashes protect walls readily connects to a

burner(s) for reliability and sides for searing and thick and countertops from natural gas supply, or easily
efficiency in demanding sides for delicate foods. unwanted messes. converts to liquid propane

kitchen environments. with an included orifice kit.
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The convenient, built-in
standing pilot offers instant
ignition for an immediate
flame whenever you need it.

—— Four heavy-duty, adjustable

feet increase the unit’s stability Choose between radiant burners or lava

on your countertop and ensure briquettes to help you evenly distribute heat
tabletop elevation compliance and create wonderful, smokey scents and
for your equipment. tantalizing flavors.

Cooking Performance Group https://www.cookingperformancegroup.com/
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GROUP

Where Rich Flavor
and Versatility Meet

Serve masterfully grilled burgers and succulent, savory steaks with Cooking Performance Group countertop
charbroilers! Available models include anywhere from one to six independent burners with manually controlled
cooking zones so you can find the right fit for your establishment. Plus, you can choose between radiant burners
or lava briquettes to help you evenly distribute heat and create wonderful, smokey scents and tantalizing fla-
vors. With a strong stainless-steel construction and a full-width waste tray, these charbroilers are the complete
package of excellent durability and hassle-free cleaning. Each model is field convertible from natural gas to liquid
propane to provide users with an exceptional amount of versatility. Make the most out of your countertop space
and tempt guests with the intoxicating aroma that’s always emanating from CPG countertop charbroilers!

RADIANT CHARBROILERS LAVA BRIQUETTE CHARBROILERS
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(1) Burner, 40,000 BTU (2) Burners, 80,000 BTU (1) Burner, 40,000 BTU (2) Burners, 80,000 BTU
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(3) Burners, 120,000 BTU (4) Burners, 160,000 BTU (3) Burners, 120,000 BTU (4) Burners, 160,000 BTU
Field Convertible Field Convertible Field Convertible Field Convertible
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(5) Burners, 200,000 BTU (6) Burners, 240,000 BTU (5) Burners, 200,000 BTU (6) Burners, 240,000 BTU
Field Convertible Field Convertible Field Convertible Field Convertible
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