FOOD SERVICE EQUIPMENT

Square Countertop Skillet

GAS COUNTERTOP

TILTING SQUARE SKILLET

JOB NAME:
ITEM NO.:
NO. REQUIRED:

MODEL
O 1600G - 16 gallon (60 liter) gas tilting countertop skillet

DESCRIPTION

A Market Forge Model 1600G, gas fired counter tilting skillet, AGA/
CGA and NSF Certified. The skillet shall be of one piece coved
corner, 10 gauge type 316 stainless steel with a #4 exterior finish
and a polished interior with coved corners for ease of cleaning.
Cooking surface shall be of 3/4” triple-ply construction with 3/8” thick
aluminum core ensuring even heat distribution over the entire cook-
ing surface. Pan shall be fitted with side pivots mounted in sealed
stainless steel clad consoles mounted on a 10 gauge stainless
steel base with #4 finish. Pan shall be fitted with a stainless steel
tilt handle with heat proof knob to tilt the pan forward for complete
removal of contents and will include a damper control for tilt and
return movements for ease of tilting. A tilt interlock shall prevent
inadvertent tilting of the pan.

Controls shall be integrally mounted and shall include a power
switch, solid state thermostat, temperature pilot light, electronic igni-
tion, ignition light, and a high limit temperature cut-off. Burner turns
off automatically when pan is tilted.

The skillet shall operate in a temperature range of 100-450°F (38-
232°C).

The skillet can be mounted on a 30-1/2"(775 mm) wide stainless
steel stand with sliding drain pan and stationary drain.

STANDARD FEATURES

B One piece 10 gauge type 316 stainless steel pan and cooking
surface

3/4” triple ply pan construction with aluminum core

All stainless steel exterior

Tilt lock for upright pan position

Solid state thermostat temperature control

Damper assist for smooth tilting action

Solid state electronic ignition

OPERATION SHALL BE BY

W Gas fired operating on 115 VAC, 1 phase, 50/60 Hz, rated at
63,000 BTU
O Natural Gas
Q LPgas

SHIPPING WEIGHT
B Braising pan only - 290 Ibs (132 kg)
B With optional stand - 360 Ibs (164 kg)

Shown with optional stand and faucet

OPTIONS & ACCESSORIES
(at additional charge)
B Pantry Faucets
U Double pantry faucet with 12" swing spout
U Single pantry faucet with 12” swing spout
B Kettle Fillers
O Single pantry kettle filler, 68" hose and bracket
U Double pantry kettle filler, 68" hose and bracket
B Spray Hoses
U Single pantry 68” spray hose with bracket
U Double pantry 68” spray hose with bracket
Etched Markings
O Etched gallon markings
U Etched litre markings
Steam pan insert
Pour lip strainer
One piece lift-off stainless steel cover
18” (460mm) tall floor stand with sliding drain pan and
stationary drain
220 VAC, 1 phase, 50/60 hz.

Correctional package
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FOOD SERVICE EQUIPMENT

GAS COUNTERTOP

TILTING SQUARE SKILLET

DETAILS & DIMENSIONS

DIMENSION ARE IN INCHES [MM]

SERVICE CONNECTIONS
EC Unless otherwise specified, Field Wire Electrical Connection to be 120 viktsm 60 Hz, single phase with grounding wire. Unit
furnished with 8’ cord and 3 promg plug. Total max. amps 2.0
GC | 3/4” pipe supply line required
CW | 3/8” O.D. tubing to faucet (optional)
HW | 3/8” O.D. tubing to faucet (optional)
INSTALLATION CLEARANCE GAS SUPPLY
Left Side Right Side Rear Water Column Pressures BTU/HR kW/HR
3" (76mm) 3" (76mm) 8" (203mm) Natural Gas Propane 63,000 18.5
3.5” (89mm) minimum | 11” (279mm) minimum
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The manufacturer reserves the right to modify materials and specifications without notice.
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