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“C” Series Griddles
Standard features include durable, cool to the touch knobs, stainless steel front and ledge.

Standard Exterior Finish

Open Burner Top:	30,000 BTU/hr. cast iron burners with lift-off burner heads. No gaskets, 
no screws.

Griddle Burner:	 22,000 BTU/hr. “H” type located every 12” for even cooking. One 
standing pilot per burner.

Griddle Plate:	 3/4” or 1” thick, highly polished plate. No breaking-in is required. 
24”depth, stainless steel 2” high splash sides.

Grease Trough:	 4” wide grease trough for easy cleaning.

Burner Grates:	 12”x 12” sections lift-off, heavy duty cast iron. Cast -in bowl directs heat 
upward.

Stainless Steel:	 Front, ledge and sides.

Control Knobs:	 Durable, cool to the touch knobs.

Optional Items

4 open burners and 1” thick griddle plate. Open burner options: 30,000 or 40,000 BTU’s per 
burner. Extra capacity grease cans, quick disconnect and flexible gas hose; set of 4” legs; 
stainless steel stands; and casters (front two are locking)

Gas

Manifold pressure is 5.0” W.C. for natural gas or 10.0” for propane gas. Manifold size 3/4” 
NPT. Specify type of gas and elevation if over 2,000 ft.

Clearance

For use only on non-combustible surfaces. Provide 0” clearance from non-combustible surfaces 
and 10” from combustible walls at sides and 8” from rear walls.
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“C” Series Radiant Charbroilers
Standard features include durable, cool to the touch knobs, stainless steel front and ledge.

Standard Exterior Finish

Stainless Steel:	 Front, and sides.

Control Knobs: 	 Durable, cool to the touch knobs.

Char-Broiler 
Burners: 	 Individually controlled 17,000 BTU/hr. stainless steel burners located 

every 6”. Removable, reinforced cast iron radiants prevent clogging of 
burners and provide uniform distribution of heat.

Burner Grates: 	 Heavy duty reversible cast iron top grates are made in 3” x 21” sections. 
They are pitched forward with a cast-in grease trough in each blade for fat 
run-off.

Grease Gutter: 	 Full width grease gutter and removable large capacity drip pan.

Broiler Body:	 Fully insulated broiler body with replaceable inner liner.

Cleaning:	 No tools are required to remove top grates, radiant covers and stainless 
steel burners.	

Optional Items

Stainless steel stand; casters (front two are locking); quick disconnect and flexible gas hose.

Gas

Manifold pressure is 5.0” W.C. for natural gas or 10.0” for propane gas. Manifold size 3/4” 
NPT. Specify type of gas and elevation if over 2,000 ft.

Clearance

For use only on non-combustible surfaces. Legs or stands are required for non combustible 
floors. Provide 0” clearance from non-combustible surfaces and 8” from back, 10” from sides 
from combustible surfaces. 	
	
	 Radiant Char-Broilers

   Total Ship Weight Stand Ship Weight
Model# Width Burners  B.T.U. (Lbs) Model# (Lbs)
                                 

TSRB-15C 15” 2 34,000 110 TSRB-S-24 45

TSRB-24C     24" 4          68,000                 150 TSRB-S-30 53

TSRB-36C     36" 6 102,000 230 TSRB-S-36 61

TSRB-48C     48" 8 136,000 310 TSRB-S-48 74
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“C” Series Char Rock Charbroilers
Standard features include durable, cool to the touch knobs, stainless steel front and ledge.

Standard Exterior Finish
Stainless Steel: 	 Front, sides and grease can.
Control Knobs: 	 Durable, cool to the touch knobs.

Broiler
Burners: 	 38,000 BTU/hr. cast iron “H” type burners uniquely located. One standing 

pilot per burner for instant ignition. Stainless Steel burner covers and pilot 
shield for maximum heat distribution.

Top
Cooking Grates: 	5” x 21” sections lift-off, heavy duty cast iron.
Grease Trough: 	 Removable s/s grease can for easy cleaning.
Crumb Tray: 	 Full width crumb tray located under the burners.
Char Rock:	 Self cleaning pumice rock. Lighter and longer lasting than other types of 

char-rock.
Lower Grates: 	 Heavy cast iron 8” x 15” waffle style grates support char-rock and 

promote proper air flow and combustion.	
Cleaning:	 No tools are needed to remove top and bottom grates, burners, char-rock 

and interior liner.

Optional Items

Stainless steel stand; casters (front two are locking); round rod top grate: 4” legs; quick 
disconnect and flexible gas hose. Additional 20 lbs. box of char-rock.

Gas

Manifold pressure is 5.0” W.C. for natural gas or 10.0” for propane gas. Manifold size 3/4” 
NPT. Specify type of gas and elevation if over 2,000 ft.

Clearance

For use only on non-combustible surfaces. Legs or stands are required for non combustible 
floors. Provide 0” clearance from non-combustible surfaces and 8” from combustible walls at 
sides and 7” from rear.. 	
	
	
	

EBS- S/S Stands available, call manufacturer for prices

TSEB-15C 1 38,000 135

TSEB-24C 2 76,000 142

TSEB-36C 3 114,000 215

TSEB-48C 4 152,000 290

 Model # Burners Total Ship Weight
   BTU (Lbs)

TSI Char-Rock Broilers
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“C” Series Fryers
Standard features include durable, cool to the touch knobs, stainless steel front and ledge.

Cool Zone

Front sloping vessel bottom traps food particles and prevents carbonization in the fry zone. 
Reduces flavor transfer and extends oil life. Deeper vessel allows for extra depth oil level for 
frying larger products.

All fryers are capable of high capacity and high production cooking.

High performance burners allows instant recovery at extreme peak periods of production.

Specify type of gas and elevation if over 2,000 ft. 
	
	

TSF-15C 15 lbs. 40,000 12” 29 1/2” 20 3/4” 10” x 12” 2 75

TSF-25C 25 lbs. 60,000 15 1/2” 29 1/2” 20 3/4” 12” x 14” 3 100

 Model # Oil Total Width Depth Overall Cooking Burners Ship Weight
  Capacity BTU   Height Area  (Lbs.)

Countertop Stainless Steel Fry Pot

“C” Series Stands for Countertop Cookline
Standard features include durable, cool to the touch knobs, stainless steel front and ledge.

Model	 Description	 	 Shipping Wt - Lbs	
TSRB-S-24C	 Stainless Steel Stand, Casters, 4” Legs		  53
TSRB-S-36C	 Stainless Steel Stand, Casters, 4” Legs		  61
TSRB-S-48C	 Stainless Steel Stand, Casters, 4” Legs		  48
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