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Commercial 
Gas Ranges

351S24(L/N), 351S36(L/N), 351S60(L/N), 351S36G24(L/N), 351S60G24(L/N), 351S60GS24(L/N), 351S36G12(L/N), 
351S36SU(L/N), 351S36G36(L/N), 351S60G36(L/N), 351S60G48(L/N), 351CC60(L/N), 351CO36(L/N)

REVISED 11/2024
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Congratulations on your purchase of Cooking Performance Group commercial cooking equipment! At 
Cooking Performance Group, we take pride in the design, innovation, and quality of our products. To 
ensure optimal performance, we have outlined the following instructions and guidelines in this manual 
carefully for your review. Cooking Performance Group declines any responsibility in the event users do  
not follow the instructions or guidelines stated here.
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Product Overview
convection ovens with optional range top griddles and broilers for maximum versatility. Plus, the

that your staff is always well equipped. These ranges have a durable stainless steel construction that 

wiped down, while the removable cast iron grates and pull-out crumb tray help to further expedite 

4003027

Conforms to ANSIZ83.11-2016

Conforms to NSF std.4

4003027
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Safety Precautions
CAUTION:

• Failure to comply with the following operation instructions could lead to potential hazards and/or 
unsafe practice and could result in injury and damage to product and property.

NOTICE: 
• Local codes regarding installation vary greatly from one area to another. The National Fire 

Protection Association, Inc. states in its NFPA96 latest edition that Local codes are “Authority 
Having Jurisdiction” when it comes to requirement for installation of equipment. Therefore, 
installation should comply with all Local codes.

• This product is intended for commercial use only. Not for residential use.  Use in residential 
applications will void warranty.

WARNING:
• 

other equipment.
• Improper installation, adjustment, alteration, service or maintenance could lead to property 

damage, injury or death. Read the installation, operating and maintenance instructions thoroughly 
before installing or servicing CPG equipment. 

• maintenance, 
and repair. Products with electrical connections require a dedicated circuit.

Gas Pressure
• The appliance and its individual shutoff valve (to be supplied by user) must be disconnected from 

the gas supply piping system during any pressure testing of that system at test pressures in excess 
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Start-Up
INSTALLATION
THIS INSTALLATION IS TO BE CARRIED OUT BY A CERTIFIED AND INSURED FOOD SERVICE 
EQUIPMENT TECHNICIAN. ISSUES RELATED TO INSTALLATION, SUCH AS ADJUSTMENTS AND 
CALIBRATIONS, ARE THE RESPONSIBILITY OF THE INSTALLER AND ARE NOT MATTERS OF 
WARRANTY. PROOF OF INSTALLATION MAY BE REQUIRED TO MAKE A WARRANTY CLAIM.

NOTE: Combustible Clearance Requirements: 6" sides, 6" back 

     CAST IRON TOP GRATES

NOTE: 

 starting the range.
1. Remove grates and wash thoroughly with mild soap and warm water, then dry with a clean cloth.  

(For further cleaning instructions see Cleaning & Maintenance on pg. 9).
2.  After drying, immediately season grates with vegetable oil. Do not season grates while on the 

range top.
3. After drying, immediately season grates with vegetable oil. We recommend Pan Sprease 

(999SRPANAP16). Do not season grates while on the range top. See our CPG Range Operation 
and Maintenance Video on our website for more information.

     OVEN
1. 

cleaning instructions see Cleaning & Maintenance on pg. 9).
2. 

turn oven on and set to maximum temperature until smell dissipates.

     GRIDDLE (IF APPLICABLE)

      NOTE: 

       corner edge of the spatula on the griddle surface.

      1.   Remove factory applied protective material by washing with hot water, mild detergent or soap   
            solution. (For further cleaning instructions see Cleaning & Maintenance on pg. 9).

      2.   Because the metal surface of the griddle is porous, the griddle surface must be seasoned before  
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      TO SEASON:
 A). Heat the griddle top section at a low burner setting.
 
        using a cloth. (See table for oil amount based on your griddle width).

 C).  Wipe off any excess oil.
 D). Heat griddle slowly fo 15-20 minutes, then wipe away excess oil.
 E).

GRIDDLE WIDTH OUNCES OF OIL

12" 1.8 oz.

24" 3.6 oz.

36" 5.4 oz.

48" 7.2 oz.

   NOTE: Griddle surface may discolor during this process. This will not affect performance and 
       is not a defect.

      NOTE: 

NOTE: 
 

WARNING: 
         following steps.  

1. 
2. 
3. Locate the bypass screw as indicated in the image on the right                                                            

(60" ranges will have two oven controls, one for each oven).
4. 
5. 
6. Set the oven to 350 F and allow oven burner to preheat oven cavity.
7. 
8. 

to ensure this is functioning properly .      
9. 
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10. 

11. 

12. .

Gas Connection
NOTE: a 

1A. Ensure gas supply and gas type, as shown on the unit serial plate agree. If they do not match see step 1B below. 
Unit installation must conform with the National Fuel Gas Code, ANSI Z223.1/NFPA 54, the National Gas 
Installation Code, CSA-B149.1, or the Propane Installation Code, CSA-B149.2 as applicable and in accordance 
with local codes. 

1B. If your unit’s gas type does not match your gas supply you will need to exchange your unit for a unit with the 

technician. 
2. 

must be installed.  A manual gas shut-off valve must be installed in the gas supply line ahead of the appliance 
and gas pressure regulator for safety and ease in servicing.

3. The gas pressure regulator supplied must be installed on the appliance prior to connecting the equipment to the 
gas line. There is an arrow on the bottom of the regulator. When installed correctly, the arrow will point toward 
the unit. 
warranty.

4. It is recommended to use pipe threading compound or thread tape to seal gas connections. Thread tape or 
compound must be gas rated.

5.  

4003027

36" Gas Range
with Oven

Conforms to ANSI STD
Z83.11b-2009 (R2011)

1.8b-2009 (R2011)

NSF TESTED BY ETL
MADE IN CHINA

Intended for commercial use only

ITEM: 351S36N

GAS TYPE: Natural

BTU: 210,000

RANGE ORIFICE: 36

OVEN ORIFICE: 36

MANIFOLD PRESSURE: 4"WC

MAX PRESSURE: 7"WC

SERIAL #:

 

Liquid Propane to 
Natural Gas

Natural Gas to  
Liquid Propane

Conversion Kit Conversion Kit
351RCK2 351S24L 351RCK1 351S24N
351RCK5 351S36L 351RCK4 351S36N
351RCK8 351S60L 351RCK6 351S60N

351RCK23 351S36SUL 351RCK22 351S36SUN
351RCK17 351S60G36L 351RCK16 351S60G36N
351RCK19 351S60G48L 351RCK18 351S60G48N
351RCK9 351S36G12L 351RCK7 351S36G12N

351RCK11 351S36G24L 351RCK10 351S36G24N
351RCK13 351S60G24L 351RCK12 351S60G24N
351RCK15 351S60GS24L 351RCK14 351S60GS24N
351RCK21 351S36G36L 351RCK20 351S36G36N



User Manual

7

Operating Instructions
LIGHTING INSTRUCTIONS

1. Light pilot adjacent to each burner.
2. 
3. Griddles and open burners have standing pilots which once lit, can be adjusted by turning the 

      NOTE: 

     CAUTION:
      Should burner ignition fail within 4 seconds, turn burner valve off and repeat steps 1 and 2.

       STANDARD OVEN
1. 
2. 

      NOTE: 
 the 

3. 
4. 

pilot light goes out, repeat steps 2–4 until remains lit.
5. 

appropriate temperature according to food requirement.

Exhaust System
Proper ventilation is crucial to safe and optimum performance. Ensure that the oven is installed underneath a 
ventilation hood according to all applicable local and national codes. Keep adequate clearance for air openings into
the combustion chamber.

OFF
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 pilot symbol when turning the oven OFF.
      TURNING PILOT OFF:

      CONVECTION OVEN
1. 
2. 

notch on 
      NOTE: 

3. 
4. 

pilot light goes out, repeat steps 2–4 until remains lit. 
5. 

food requirement.
6. 

turn the thermostat to the lowest setting. Next open the oven door. Note: When the door is open 

has cooled, close the oven door.
7. 

pilot symbol when turning the oven OFF.
      TURNING PILOT OFF:
      power switch should be in the OFF position.

115-120V    60Hz
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Warnings
1. Always ensure proper supervision while the equipment is in use.
2. 
3. 
4. 

oven on and set to maximum temperature until smell dissipates.
5. The equipment will remain hot for a short time after use (residual heat). Avoid all physical contact   

with the unit during this time to prevent injury.
6. 
7. technician.
8. 

responsible for damages due to an incorrect installation, improper maintenance, or incorrect use.
• These are very important regulations; if they are neglected, the equipment may not perform properly 

Regular cleaning and maintenance will maintain the appearance and performance of your range for years to 

CAUTION:

• DAILY: Wipe spills as they occur.
• DAILY: Remove grids and trays to wash, rinse, and dry.
• DAILY:
• POST EACH CLEAN: Lightly coat grates with vegetable oil to help prevent rust.

GRIDDLE (IF APPLICABLE)

satisfactory food taste and appearance.
• AFTER EACH USE: Use a grill scraper or spatula to wipe off any excess food particles leftover from 

• DAILY: 
• WEEKLY: Clean surface thoroughly. A mild detergent or degreaser may be used but ensure it is 

thoroughly removed. We recommend using Noble Chemical Griddle Kleen. Re-season grill surface to 
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• WEEKLY:
• WEEKLY: Clean oven interior with a suitable oven cleaner, we recommend using Noble Chemical Blast or 

#999SUNBRIGHT

Lemon Dish Soap

#999KNOCKOUT

Heavy-duty Oven/Grill
Degreaser & Carbon
Remover

#147BLASTQT

Liquid Oven & Grill
Cleaner

#147GRIDDLKLN
Griddle Kleen
Liquid Grill/Griddle
Cleaner

CAUSES SOLUTIONS

1. Gas pressure is too low

3. Connection of the thermocouple
    is loose
4. Thermocouple is defective
5. Gas control valve is malfunctioning

1.  Adjust release valve to get a 
proper pressure

3. Tighten thermocouple
4. Replace thermocouple
5. Replace gas control valve

1. Gas pressure is too low

3. Gas control valve is defective

1.  Adjust relief valve to get the 
proper pressure

3. Replace gas control valve

1.  Diameter of nozzle does not match 
with the gas supply

2. Damper is too large
3. Gas pressure is too low
4.  Flow of the connected pipe is

1. Adjust nozzle diameter
2. Adjust damper
3. Adjust relief valve

 

6. Call a service company if 
    problem persists

1.  The diameter of the nozzle does 
not match the gas supply

2. Damper is too small
3. Gas supply has run out

1. Adjust nozzle diameter
2. Adjust damper
3. Replace gas

performed after the power supply and gas supply are shut down.


