™

versatility and control on EVERY burner

ultra-low warm of 500 BTUs on ALL burners

consistent multi-rack cooking

Convect Roast, Convect, Broil, Proof and Dehydrate, plus
Sabbath setting and temperature probe

™

cooking in 3 easy touches

cleaning mode + ContinuClean™ technology

and 10 metal trim finishes
6 Burners BSDF366B (US)

BSDF366BW (CN)

18,000 18,000 18,000

Overall Dimensions: 35 7/8"W x 26 1/2°D x 36"H
Oven Interior: 29"W x 20°D x 16 5/8"H
Bake Element Rating: 3500W (2500W Inner/1000W Outer)
Convection Element Rating: 2800W
Top Burner Rating (Front): Nat: 25,000 | LP: 24,000 BTUs
Top Burner Rating (Rear): 18,000 BTUs
Simmer Burner Rating: 500 BTUs
Electrical Requirements: 240VAC, 60Hz, 40 AMPS, 1PH

25,000* 25,000* 25,000*
Unit must be on a Non-GFl, dedicated outlet

(*) 5% less output when configured for LP/Propane

Operating Gas Pressure: NAT 5" WC | LP 10" WC
Gas Line Size: 3/4”

Door Clearance: 20” from front of door
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