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Cooktop

MCT365S

36" COOKTOP FEATURES: " y : — _ )

304 Stainless Steel

64,000 BTU's total (most powerful drop in cooktop available)
Power-Wok Central burner = 20,000 BTU's

Power-Flo = 2 @ 14,000 BTU's

Power-Flo = | @ 10,000 BTU's

Power-Sim burner = 6,000 BTU's

All burners feature 140 degree Simmer feature

I-E-R-R-N=

Electronic ignition/re-ignition on all burners
Individual igniters for each burner

One piece fully sealed top

Reversible central wok grate [ 1 Burner | : 10,000 BTU

Continuous grate constructed of heavy duty cast iron with porcelain coated finish Burner 2 : 6,000 BTU

Burner 3 : 20,000 BTU
Burner 4 : 14,000 BTU
Burner 5 : 14,000 BTU

Indicating lights for burners
Die Cast Chrome knobs with comfort grips

Available in NG or LP

(not field convertible, please order according to gas type)
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Capital Cooking Equipment Inc.

13211 Florence Ave.
Santa Fe Springs, CA 90670

Phone: 562-903-1168
Toll Free: 866-402-4600

email: customerservice@capital-cooking.com
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