%s T E L L A R I 48 in. 6-Burners 6.7 cu. Ft. Double Oven

Freestanding Professional Gas Range in
Stainless Steel, Griddle, Convection Oven

FEATURES & BENEFITS Overdll Information

Appliance Type Gas Range
Fuel Type Gas
Alternative Gas Type LP Gas
' y -5 @ ®© £ . . No, LP Conversion Kit
T 6 6 6 O ? @ ? _@ ‘é LP Conversion Kit Included Sold Separately
e = -4\ = R — N Gas Line Regulator Inlet 121
Thread Size (in.) n.
Range Installation Type Freestanding
overall Color/Finish Stainless Steel
Leveling Legs Adjustment I
Height (in.)
_ _ Display N/A
© 1YEAR LIMITED PARTS & LABOR WARRANTY Power Cord Type 3-Prong Grounded
© Multifunctional oven provides 46,000 BTU total output Wattage (W) 150W
(10,00 BTU main oven broil burner + 22,000 BTU main - -
oven bake burner + 14,000 BTU left oven bake burner), Electrical Requirements 120V, 60HZ, 5A

paired with a 6-burner gas cooktop and griddle
delivering 93,000 BTU total stovetop power, including:
5x 12,000 BTU all purpose burners,

1x18,000 BTU power burner,

1x15,000 BTU griddle.

© The 30", 4.6 cu. ft. convection oven uses a
high-performance fan to circulate heat evenly for faster,
more uniform baking and roasting. A second 18", 2.2 cu.
ft. oven lets you cook sides or desserts at a different
temperature, so the whole meal is ready together.

© The main oven features traditional convection cooking,
using a third heating element and high-speed fan to
circulate hot air evenly throughout the cavity for faster
cook times, consistent temperatures, and beautifully

browned results. The left oven features a standard bake
function, providing dependable, even heat for everyday
baking and cooking needs. COOKTOP INFORMATION

© Standard clean oven features a smooth, rounded
interior design that minimizes buildup and makes wiping

away spills and splatters fast and effortless. Burner Grate Material Cast Iron
© Five versatile cooking functions—Bake, Convection Bake, | Burner Type Sealed Burner
Convection Roast, Warm, gnd Bro'll—offer.ﬂgmblllty to Number of Grates 3
prepare a wide range of dishes with precision and ease.
© A full-width drawer below the ovens gives you a Number of Cooktop Burners | 6
dedicated spot for baking. sheeﬁs,'roosting pans, and Continuous Grates Yes
cookware. It keeps essentials within easy reach and
frees up space in your kitchen cabinets. Edge-To-Edge Grates Yes
Dishwasher Safe Grates Yes
LT UL
T i Left Rear Burner NG & LP: 12,000 BTU
Left Front Burner NG & LP: 12,000 BTU
Middle Rear Burner NG & LP: 12,000 BTU
Middle Front Burner NG & LP: 18,000 BTU
Right Rear Burner NG & LP: 12,000 BTU
Right Front Burner NG & LP: 12,000 BTU
Total Maximum BTU Rating | NG & LP: 139,000
| Ignition Type Automatic Continuous Ignition
B v _w v Auto Re-Ignition Yes
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%s T E L L A R I 48 in. 6-Burners 6.7 cu. Ft. Double Oven

Freestanding Professional Gas Range in
Stainless Steel, Griddle, Convection Oven

OVEN DETAILS

Oven Cooking System Convection System
Oven Cleaning Type Manual

Oven Light Type Halogen Lamp
Oven Light Switch Location Front Panel

Oven Rack Type Standard

Number of Oven Racks 4 (2 for each oven)
Number of Rack Guides 6

Baking Sheet Size (in.) 22" x 14"

Oven Capacity (Cu. Ft.) 30"-4.6 cu ft

Bake, Broil,Roast, Convection

Oven Features Bake, Convection Roast

Oven Temperature Range
(Fahrenheit/Celsius)

Overall Oven Interior Width(in.) |23 3/4"
Overall Oven Interior Depth(in.) |19 3/8"
Overall Oven Interior Height(in.) |17"

150-500°F

OVERALL MEASUREMENTS

Product Width (in.) 477/8"
Product Depth (in.) 301/8"
Product Height (in.) 367/8"
Product Weight (Ib.) 322 Ibs.
Maximum Height (in.) 377/8"
Minimum Height (in.) 36 7/8"
Adjustable Height (in.) 1"
Cutout Height (in.) 36"
Cutout Width (in.) 361/8"
Cutout Depth (in.) 48"
Minimum Required Door Clearance (in.) 481/4"
ACCESSORIES INCLUDED

2 Oven Racks, 1 Broiler Pan, 1 Bake Pan
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%s T E L L A R I 48 in. 6-Burners 6.7 cu. Ft. Double Oven

Freestanding Professional Gas Range in

Stainless Steel, Griddle, Convection Oven
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48 in. 6-Burners 6.7 cu. Ft. Double Oven
Freestanding Professional Gas Range in

Stainless Steel, Griddle, Convection Oven
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@ (310) 620-2021

\

(wwey)

IS L —

S

( 9l) 2

wiwgg| <

«Z/ 9 2/ 9 o
o))

o)

o

n
<
-l
-l
]
-
-




SGR-3348-6B-PRO
48 in. 6-Burners 6.7 cu. Ft. Double Oven
Freestanding Professional Gas Range in
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Model Num
Stainless Steel, Griddle, Convection Oven
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%s T E L L A R I 48 in. 6-Burners 6.7 cu. Ft. Double Oven

Freestanding Professional Gas Range in
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48 in. 6-Burners 6.7 cu. Ft. Double Oven
Freestanding Professional Gas Range in
Stainless Steel, Griddle, Convection Oven
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Model Num : SGR-3348-6B-PRO
I E I I ‘s R I 48 in. 6-Burners 6.7 cu. Ft. Double Oven
Freestanding Professional Gas Range in

Stainless Steel, Griddle, Convection Oven
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