900RX Series/MSA Series

 Simple, reliable controls and
uniform temperature response

* Designed fo withstand the heat,
moisture and grease of commercial
kitchen environments

* Easy operation for consistent WWH

cooking and product results

DoNE To PERFECTION.
vulcanequipment.com


http://vulcanequipment.com/
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ReEaDY FOR ANYTHING YOUR KiTcHEN CAN
DisH Our.

Every Vulcan Heavy Duty Gas Griddle is designed and built to deliver the durable, reliable performance you need. Choose from a full
range of factory options including chrome tops, variable backsplash heights, grooved plates, special divider rails and rear grease troughs.

Plus, 900RX and MSA griddles are compatible with Vulcan’s GTS12 clamshell unit. Available in 24", 36", 48", 60" and 72" widths.

900RX and MSA Series Heavy Duty Gas Griddles

High performance, convenience, reliability Constructed with fully welded frames and 1" thick
and durability griddle plates, these griddles offer superior durability

and uniform heat distribution
Embedded mechanical snap-action thermostat

provides durability and repeatable temperature Vulcan’s “cool bull nose” design keeps the front rail

control from 200-550°F in every 12" cooking zone average temperature below 130°F when the griddle
is operating at 450°F

Temperature control is +/- 15°F, providing superior

response to cooking loads, fast recovery, reliable Patented gas control system provides supervised

performance and energy savings gas pilot protection without electrical connections

900RX Series also includes:

Dual ignition modes: electric spark for convenience,
and manual lighting

For ultimate ease, front manifold shut-off valve
allows thermostat set points to be preserved

Masterful design. Precision performance. State-ofthe-art innovation. For over 130 years, Vulcgnequipmenf_com
Vulcan has been recognized throughout the world for top-quality, energy-efficient commercial
cooking equipment that consistently produces spectacular results. Trust Vulcan to help 1-800-814-2028

make your foodservice operation run just right—every time.
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