
STANDARD FEATURES
• High Performance 25,000 BTU per individual

burner
• Heavy cast iron burners with easy to clean lift

off top
• Heavy cast iron removable burner grates
• Each burner has it’s own adjustable pilot
• Large individual burner knobs with set screw
• Extended cool to touch front edge
• Removable, easy to clean full width stainless

grease catch pan
• All grates are removable for easy cleaning
• Adjustable non-skid Stainless Steel legs

With 25,000 BTU high heat per burner, the Entrée 
Countertop Gas Range is a commercial range without 
an oven.  The burners give you the maximum in gas 
range features, removable burners with the top half of 
the burner that separates for cleaning and a pilot that 
lights each burner.  Heavy duty cast iron grates are 
also removable for easy cleaning.  

A large control knob for each burner gives you a 
comfortable feel when turning burners on and off all 
day.  Units are shipped for natural gas but are easily 
converted to LP (propane) gas with the LP conversion 
kit that is included.  

All Countertop Gas Ranges carry ETL gas and 
sanitation approvals that meet US gas and sanitation 
requirements for use in restaurants.

Gas Regulator Included
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Model Burners
HP12 2
HP-24 4
HP-36 6

COUNTERTOP COMMERCIAL 
GAS RANGE

Warranty: Entrée’s exclusive parts and labor FUSS warranty takes affect from 1 year after end user purchase.

*Not suitable for installation in a non-commercial or residential applications. 

Customer Service (704) 900-2068 - Fax (888) 388-6017 - www:entree.biz



Model Burners
Dimensions BTU’s 

(per burner)
Total 
BTU’s

Crated Weight
(lbs)

W D H

HP-12 2 12 28.05 13 25,000 50,000 86

HP-24 4 24 28.05 13 25,000 100,000 168

HP-36 6 36 28.05 13 25,000 150,000 243

HP-36

Model Cost Width Depth Height Burners BTU Units on 40’
Hot Plates

HP12 231 12 27.5 13 2 50K 302
HP24 318 24 27.5 13 4 100K 189
HP36 423 36 27.5 13 6 150K 117

Griddles Manual
GR24 365 24 27.5 15 2 60K 180
GR36 459 36 27.5 15 3 90K 117
GR48 584 48 27.5 15 4 120K 99

Griddles Tstat
GR24-T 452 24 27.5 15 2 60K 180
GR36-T 576 36 27.5 15 3 90K 117
GR48-T 739 48 27.5 15 4 120K 99

Broilers
BR24 372 24 27.5 15 2 70K 180
BR36 488 36 27.5 15 3 105K 117
BR48 593 48 27.5 15 4 140K 99

HP-24

HP-12

• 

• 
• 

A pressure regulator is provided with this unit.

All equipment is supplied for Natural Gas, an LP conversion kit is also provided.
Gas connection is      NPT (19mm) rear gas connection.

Natural Gas 4.0" W.C.
Propane Gas 10.0" W.C.

DETAILS AND DIMENSIONS

As continued product improvement is a policy of Entrée, specifications are subject to change without notice. FORM #ECCGR REV 20200527


