
Ultimate combination of intense searing
heat and superheated air
Unique radiant and baffle
Design patented by Rankin-Delux
The “Super Hot” char broiling
for the finest gourmet
Specially designed top grates 
(raised or lowered position)
Facilitate fast grease runoff
even when used in the lowered position

Wide grease pan - Safe and easy cleaning

Gas flame heats the special stainless steel radiant to a cherry red glow

Produces up to 150˚F more heat than a conventional radiant broiler

RADIANT BROILER
HIGH EFFICIENCY

Gas flame heats the special stainless steel radiant to a cherry red glow

Produces up to 150˚F more heat than a conventional radiant broiler

Heavy Cast Iron Grates

Infrared Rays
Stainless Steel Baffle
Superheated Convective Air
Special Stainless Steel Radiant
Converts Gas Energy into High
Spectrum Infrared Heat

Cool Air Enters Below Burners (TB-3 Series at 11, 000 B.T.U. each)
(TB-8 Series at 14, 500 B.T.U. each)

Quality at an affordable price

COMMERCIAL COOKING EQUIPMENT

®RANKIN-DELUX

EASTERN: 1-800-567-3620      ONTARIO:  1-888-645-7324      WESTERN: 1-888-655-3620

www.distex.ca

MODEL TB-836-C 


