CAPITAL

EXTRAORDINARY COOKING

THE CHEF'S COLLECTION

30" SEALED BRASS BURNER RANGETOP

s SMALL SPACE, BIG IMPACT

The Capital Chef's Collection 30" rangetop is designed

to fit into almost any kitchen setting. Despite its smaller size,
this rangetop packs the same power as our larger models.

30" SEALED BRASS BURNER RANGETOP FEATURES

* Four Accu-Heat™ sealed brass burners rated
at 19,000 BTUs each, creates powerfully
consistent heat
* All burners turn down to a true simmer
* Porcelain-coated cast iron grates with center
bridge grate provide a continuous cooking surface
+ 8" center 15,000 BTU BBQ grill available (GRT302B2)
« 8" center 15,000 BTU Thermo-Griddle™ available
(GRT302G2)

BBQ GRILL

Inclement weather doesn’t have to stop your grilling.

With 15,000 BTUs (8"), this indoor grill system sears

at commercial-level temperatures. Bring outdoor grilling
indoors with variable temperature control on our two-sided
TruSide™ channeling grates and our hybrid ceramic
radiants encased in stainless steel. All BBQ grills come
with stainless steel covers.

THERMO-GRIDDLE™

The true breakfast of champions is cooked on a Capital;
there’s nothing like waking up in the morning and
cracking a fresh egg over a piping hot griddle. Our 3/8"
thick thermostatically controlled stainless steel griddle
plate gives precise control over the griddle area,

won't rust, and doesn't require pre-conditioning.

All Thermo-Griddles™ come with stainless steel covers.

POWER WOK™

The Capital Power Wok burner delivers an impressive
25,000 BTUs for high heat cooking with the option

of a sealed or open design tailored to your preference.
This dedicated wok station features a durable, cast-iron
porcelain-coated grate that supports nearly any wok size,
making your wok cooking fast, easy, and full of flavor.
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RANGETOP FEATURES

SEALED BRASS BURNER
All new powerful sealed brass burner.

BBQ GRILL
Capital’'s indoor commercial quality grill system.
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THERMO-GRIDDLE™

Improve your indoor cooking experience
and make outstanding meals on the Capital
stainless steel Thermo-Griddle™.
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POWER WOK

Fabricated cast iron porcelain coated,
iwo-piece wok grate, accommodates
a variety of wok sizes and stockpots.
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s SMALL SPACE, BIG IMPACT

SEALED BURNER RANGE CONFIGURATIONS
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GRT304 GRT305 GRT302G2 GRT302B2 GRT302W GRT302CW
(Sealed Wok Burner) (Open Wok Burner)

24" SPECIALTY MODELS

GRT24W GRT24CW
(Sealed Wok Burner) (Open Wok Burner)

FINISH OPTIONS

The Capital Sealed Brass Burner
Rangetop is available in a timeless
stainless steel only with four modern
knob finish options to choose from.

CUTOUT DIMENSIONS

Min. 30, 36, 48, 60, Wide Hood
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Electrical and

All Models:
Electrical: 120 VAC, 60 Hz
Circuit Breaker Required: 20 Amp
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CAUTION 36"

Combustible Materials

1. Brass Polished
2. Chrome Polished
3. Brass Satin

4. Chrome Satin

Combustible Materials
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Standard Installation

Models

30" Models
36" Models
48" Models
60" Models

Island Installation
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357/8" 261/ 814" 35° 23" 7M1/
A77/8 26172 814" 46° 23" TH2' 112"
597/8' 261/ 814" 58° 23" 7HM2 /2"

+ Wall protector accessory sold separately

GAS REQUIREMENTS : 1/2" NPT gas connection. Minimum gas supply is 7" water column for natural gas and 11” for propane. Operating pressure at the
manifold is 5” water column for natural gas and 10” for propane. All units include a gas regulator. The installer must provide a shut-off valve at the rear of the

appliance with easy access to shut off the gas for service.
High-altitude kits and gas conversion kits are available through the Capital parts department.

For more details, please visit our website: www.capital-cooking.com

All product details and specifications are subject to change without notice.
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(included with ranges and rangetops)

Wall Protector Accessories (sold separately)
These are wall-mounted with included brackets.
These must be installed when combustible
construction is present.
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Island Trims
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GRT
(shipped loose)

CGRT

(shipped loose)
These must be installed when
combustible construction is present.
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