HRANDIANCE

Radiance High Quality Radiant Char Broliers

RADIANCE RADIANT CHAR BROILERS FEATURE CAST-IRON RADIANT DEFLECTORS PLACED DIRECTLY
ABOVE EACH STAINLESS STEEL BURNER FOR EVEN HEAT TRANSFER TO THE BROILING SURFACE.
BULL-NOSE STAINLESS STEEL FRONT EXTENSION PROVIDES ADDITIONAL SAFETY TO EMPLOYEES

FROM BURNS.

|— Depth -—I
= AVAILABLE IN 12”, 24”, 36” AND 48” WIDE _ H
* RUGGED STAINLESS STEEL EXTERIOR H

® STAINLESS STEEL STRAIGHT BURNERS

" HEAVY DUTY ANGLED RADIANT, REMOVABLE
FOR EASY CLEANING

= HEAVY DUTY REVERSIBLE CAST-IRON TOP
GRATES WITH GREASE RUNNER
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= STAINLESS STEEL PILOTS FOR INSTANT IGNITION

" REMOVABLE FULL WIDTH GREASE PAN

" ERGONOMICALLY DESIGNED HEAT

RESISTANT KNOBS - - |
" 4” EXTENSION LEGS AVAILABLE —
[
= 1 Year Parts and Labor Warranty Heigtl =D O=D O=D
# Of Total
MODEL Width Depth Height Burners BTU Weight List Price
TARB-12 12" 2912" 101" 2 30,000 115 Ibs 1,520.00
TARB-24 24" 2912" 1012" 4 60,000 195 lbs 2,040.00
TARB-36 36" 2912" 101" 6 90,000 297 Ibs 2,680.00
TARB-48 48" 2912"  10172" 8 120,000 386 Ibs 3,800.00

*Design and specifications subject to change without notice.
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