MAGIKITCH'N

Series 600 Charbroiler

cven Heating » Solid Construction
cagy-to-Use

Patented, E-Z tilt top grid controls grease ' Seamless stainless steel splash guards on
and flare-up; 70% of the grease drains \ N : sides and back.
into a front trough, when tilted. 3

Welded stainless steel trough directs grease into

Solid cold-rolled steel top cooking grid. a removable box for easy cleaning.

Free-floating rods prevent warping and cracking.

Full width utility bar provides quick access

6-inch wide stainless steel front service shelf. and holding spot for cooking utensils.

Removable grease box and water tubs 2y Stainless steel outer panels over fully insulated
for easy cleaning. - double-walled construction.

A
- @ ‘\ Fully insulated lower storage area.
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Adjustable height legs or optional casters.




