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X-Series Restaurant Range
BEST VALUE RANGE
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Featuring:
•	 A large 27” deep work surface with 4” stainless steel plate rail for 

convenience and improved productivity 

•	 Powerful 30,000 BTU Q-style donut open burners for even heat 
distribution and efficiency 

•	 Ramped venturi maintains even gas flow to the burner

•	 Two-piece cast-iron burners split apart for easy cleaning and 
maintaining maximum performance

•	 Ergonomic split cast-iron grates allow pots to slide easily across the 
surface from burner to burner

•	 Split 12” fully-sealed, stainless steel drip trays for easier removal, 
handling, and cleaning

•	 Griddles have a powerful 18,000 BTU H-style burner to heat a 5/8” 
thick steel plate with hi/lo valve controls

•	 Best-in-class oven performance with a 33,000 BTU burner on 
standard ovens (25,000 BTUs for space-saver ovens)

•	 Heavy-duty porcelain ribbed oven door interior and bottom for added 
strength and preventing sag (aluminized top, sides, and back)

•	 Stay-cool oven door handle for safety

•	 Includes one nickel-plated oven rack with two fixed-position rack 
guides

•	 Stainless steel exterior and backguard with removable shelf for easy 
cleaning and maintenace

A value-series restaurant range available in 24”, 36”, and 60” widths. These ranges offer 
powerful open burners and griddle top options with standard ovens. 



Bring Your Passion to the Surface
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X24-4L
•	 24” chassis
•	 4 open burners rated at 30K BTUs 

each
•	 Space-saver oven rated at 25K BTUs

X36-6R
•	 36” chassis
•	 6 open burners rated at 30K BTUs 

each
•	 Standard oven rated at 33K BTUs

X36-2G24R
•	 36” chassis

•	 2 open burners rated at 30K BTUs 
each

•	 24” griddle with 2 burners rated at 
18K BTUs each 

•	 Standard oven rated at 33K BTUs

X60-10RR
•	 60” chassis
•	 10 open burners rated at 30K BTUs 

each
•	 2 Standard ovens rated at 33K BTUs 

each

X60-6G24RR
•	 60” chassis
•	 6 open burners rated at 30K BTUs 

each
•	 24” griddle with 2 burners rated at 

18K BTUs each 
•	 2 Standard ovens rated at 33K 

BTUs each

X60-6R24RR
•	 60” chassis
•	 6 open burners rated at 30K BTUs 

each
•	 24” raised griddle/broiler with 3 

burners rated at 14.5K BTUs each
•	 2 Standard ovens rated at 33K BTUs 

each
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Made in North America with the quality and durability 
you’ve come to trust from Garland.


