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CHARBROILER
DCCB48
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4 Stainless steel exterior and interior.
+ Double wall sides with stainless steel cabinet.

Cast lron '‘Waste
and 0il Drain 35,000 BTU Burners per 12°
section with standby pilots.

ﬂ Independent manual controls every 12°,

& “Cool-to-the-touch” front s/s edge.

: ': ::',IH : {<y Each Char Broiler shipped standard Natural
i gas, LP conversion kit incleded.

! Adjustable stainless steel legs, non-skid feet.

FQ Easy to remove full width crumb tray.

3 HIGH QUALITY
CHARSROILER e - STAINLESS STEEL &
e et ROBUST DESIGN
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DETAILS &
SPECIFICATIONS

CHARBROILER DCCB48

DCCB48

Front View

48" GAS SOURCE ~ NG/Propane
WORK AREA  47.83x20.47In
BURNER 4 count
SINGLE BURNER 35000 BTU/H
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Equiped with
8 racks

DCCB48 50 1/4° 32 58" 200/ 21928 268.96
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