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Premier Pro•Series 24" Model P24S320BP

Overall: 24"W x 46"H x 26"D
Oven: 19"W x 15"H x 18"D
10" High Stainless Steel Backguard 24"W x 10"H
4 Sealed Top Burners: One 15,000 BTU Power Burner, Two 9,100 High Efficiency and One 600-6,000 BTU Precise Simmer Burner
Oven Burner: 17,000 BTU (Natural and L.P.)
Shipping Weight: 160 lbs.

List price $829.
	· 24" range
· Features a 1 1/2" Black Porcelain Vent Rail Cap.
· 4 Sealed Burners - Allow easy clean up.
· Continuous Cast Iron Grates - Heavy duty entire cooking area.
· Exclusive Lifetime Guaranteed Top Burners - Your assurance of superior quality and performance.
· Electronic Ignition - Top burners and oven can be lit with a match during power failure.
· Linear Valves - Provide Extensive selection of infinite settings between high and simmer on all burners controlled with large commercial style knobs.
· Stainless Steel Commercial Handles - Bar type are easy to grip.
· Even-Temp Oven - Cooks food uniformly and features a keep warm setting at 150 degrees. 
· Two Heavy Duty Oven Racks - For multiple food preparation.
· Interior Oven Light - For added convenience.
· Separate Broiler Compartment - Roll out drop door broiler with smokeless two piece pan and tray.
· Easy Conversion - From Natural to L.P. Orifices included with range.
· Plus all Quality Features
· Pro•Series Gas Range Feature Chart for all size ranges
· Purchase one of our ranges
Combining the High Grade Stainless Steel with durable commercial hardware and Exclusive Lifetime Guaranteed Top Burners gives you a distinctive professional style range that is BUILT TO LAST.


http://www.premierrange.com/rangeP24.htm

