
BlueStar has combined professional level features 
and handcrafted quality into the Culinary Series 
Sealed Burner line. Cook like a pro with professional 
level power and versatility with 21,000 BTUs* of 
searing power plus a precise simmer burner.

•  8 sealed burners for maximum cooking area

•  Powerful 21,000* BTU burners

•  Precise 5,000 BTU simmer burner

•  Convection oven fits commerical size sheet pans

•  1850  commercial-grade infrared broiler

•  Available in 1,000+ colors and multiple trim options

•  Handcrafted in Pennsylvania since 1880•  Handcrafted in Pennsylvania since 1880

•  Includes standard island trim backguard

•  Available in Natural or LP gas
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Rear Gas Supply Box 

Incoming Gas Line 
Size: 3/4" 

Adjustable Legs� 
2 1/2" to 3 1/4" 2 1/2" ----

Electrical cord located in back of unit 

Location of electrical outlet must not be higher 
than 3" from floor if located behind the unit or can 
be located in an adjoining cabinet. 

RELATED PRODUCTS 

PRO Built-In Refrigeration 

l 
Designer Series Vent Hoods 

Adjustable Legs 
2 1/2" to 3 1/4" 
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(A) Island Trim Height 
(B) 6" Backguard Height 

37 1/2' 
43' 

• - To flammable surface or 
bottom of vent hood 

13" 

CLEARANCES 

1 1/2" 

18" Minimum 

36" Maximum 
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