
The Manotick Radiant Broilers are available in
12”, 24”, 36”, & 48” widths 
Adjustable manual gas controls provide easy
andsafe operations
Pilot light can be lit from the front for ease of
use
“U” shape burners provide even heat
distribution every 12''
Adjustable pilot light lit from front of unit
35,000 BTU / burner  
10 Ga. Cast Iron Radiants
Gas control knob every 12''
All stainless steel cabinet
Double wall insulated sides
“Cool-to-the-touch” front s/s edge
Back and side splash guards
Flue located on back of unit for ample
ventilation
Adjustable stainless steel legs, non-skid feet
Easy to remove full width crumb tray
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CHARBROILERS
ITEM NUMBERS

MT-CB24-M

SPECIAL FEATURES
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MT-CB36-M MT-CB48-M

MT-CB12-M

http://manotickfoodequipment.com/


Natural Gas Gas main supply required
3/4'' NPT gas connection
Natural gas 4'' W.C. One pilot light per burner 
MT-COG Includes leg and caster kit, MT-COG2 Includes stacking kit
A conversion kit is supplied with each unit. In order to avoid any waranty issues, conversion of your unit must be
completed by anauthorized Manotick service agent.

GAS REQUIREMENTS:
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MT-CB12-M MT-CB24-M MT-CB36-M MT-CB48-M

Please Note: These items are shipped
on a pallet and are crated for protection
during LTL shipment. Overall
Dimensions include the gas regulator
located on the back of the unit
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