CPG Ranges CPG

PERFORMANCE
GROUP

The
Work Horse

of Your Operation

This range features 6
powerful 30,000 BTU
burners each outfitted
with sturdy removable
cast iron grates that bring
durability and make for
easy clean-up.

Convenient back shelf
for holding seasonings
& go-to items needed in
the kitchen.

Sleek metal knobs

Stainl teel designed for added
ainless stee - .

construction & high (ES AN AN A RN N vrusRNEy C durability & easy cleanins.

quality thermostat @a@ @ @e@ 05

make this unit
extremely reliable ._ - ™ = The crumb tray located
below the burners

and durable.

catches all debris that
may fall through the
cooking surface.

‘ 30,000 BTU full size

oven which ranges

in temperature from

200-500 degrees
fahrenheit, it can

H bake or hold product.

Equipped with multiple slots for oven Adjustable 6 inch
racks, this allows for versatile use across stainless steel legs are
various food products. Cleaning and strong, easy to clean, &
upkeep are made easy by the fully assure your unit stays
porcelain oven floor. level & sturdy.

A kick plate provides
protection to internal
components & easy access
if required for servicing.

Cooking Performance Group

https://www.cookingperformancegroup.com/




CPG Ranges e

PERFORMANCE
GROUP

Where Versatility and

Unrivaled Quality Meet

Choose anywhere from 24, 36, or even 60 inch ranges with multiple configurations that include burners,
griddle, full size oven, & even salamander built-ins. This unit is a compact space saver for your operation &
provides all the same functionality from up to 4 separate pieces of equipment. The interchangeable options for
burners, griddles & ovens make the CPG Range a tremendous asset to your commercial kitchen with exten-
sive versatility. Each configuration is equipped with crumb trays, easy access kick plates, 6” adjustable legs,
rugged stainless steel and aluminum construction, metal knobs, and a convenient back shelf.
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(4) 30,000 BTU Burners (6) 30,000 BTU Burners (6) 30,000 BTU Burners (6) 30,000 BTU Burners
30,000 BTU Standard Oven 30,000 BTU Convection Oven (2) 30,000 BTU Standard Ovens (2) 30,000 BTU Standard Ovens
24" Griddle/Broiler + (3) 12,000 BTU Burners 48" Griddle/Broiler + (4) 12,000 BTU Burners
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(2) 30,000 BTU Burners (4) 30,000 BTU Burners

(6) 30,000 BTU StepUp Style Burners (6) 30,000 BTU Burners
30,000 BTU Standard Oven 30,000 BTU Standard Oven 30,000 BTU Standard Ovens

24" Griddle with (2) 20,000 BTU Burners

(2) 30,000 BTU Standard Ovens
36" Griddle with (3) 20,000 BTU Burners
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(10) 30,000 BTU Burners 36" Griddle with (3) 20,000 BTU Burners (4) 30,000 BTU Burners (6) 30,000 BTU Burners
(2) 30,000 BTU Standard Oven 30,000 BTU Standard Oven 30,000 BTU Standard Ovens (2) 30,000 BTU Standard Ovens
12" Griddle with (1) 20,000 BTU Burners 24" Griddle with (2) 20,000 BTU Burners

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




