X BLUESTAR A

Unleash Your Inner Chef’

The newly redesigned Heritage Classic Series
features restaurant quality performance and nearly
unlimited customization options. These units

also include a professional raised griddle/broiler
for melting cheeses and edge-browning the
finishing touch on special dishes.

PRODUCT FEATURES

e UltraNova™ power burner delivers 22,000 BTUs
of intense heat

e Gentle 130° simmer burner

MODEL CONFIGURATION

¢ Includes 24” raised griddle/broiler for melting
Six Burners RGTNB606GHCV2
and edge-browning
with 24” Griddle

BURNER CONFIGURATION

¢ Available backguard options: 17” or 24”

* Available in 750+ colors and finishes

SIMMER 15K 15K

SPECIFICATIONS o ) o

Rangetop Dimensions: 59.875"W x 24”D x 36.75”H

Top Burner Rating: 22,000 BTUs 22K 15K 22K 30K

Simmer Burner Rating: 9,000 BTUs
ADDITIONAL CUSTOMIZATION OPTIONS

Raised Griddle Burner Rating: 30,000 BTUs

Electrical Requirements: 120V, 60Hz, 15 AMPs, 1 PH * Burner configurations
{Unit must be on a Non-GFl, dedicated outlet) * Backguard options
Operating Gas Pressure: NAT: 5.0” WC, LP: 10.0” WC e Knob colors

Gas Line Size: 3/4” * Trim options

Installation Clearance: 0” Side Cabinet, 0” Back Wall

All specifications subject to change without notice.
Visit www.bluestarcooking.com prior to site
preparation or installation.

bluestarcooking.com




60” HERITAGE CLASSIC SERIES RANGETOP
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RELATED PRODUCTS
* _ 1O FLAMMABLE SURFACE
VENTILATION OR BOTTOM OF HOOD
60" MINIMUM
P
SIDE TRIM MUST BE ——
AT LEAST 11/18"
ABOVE ADJOINING COUNTER
TOP SURFACES \
18" MINIMUM
36° MAXIMUM
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