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Optional:

NSF -ﬁ MEA

= 499-90E

STANDARD FEATURES:

¢ Heavy-duty construction ensures durability.
¢ Easy access manually controlled swing faucet.
WR SERIES ¢ Water-cooled top help control stove top
(Shown: Model WR-700) temperature.

x 2 - p ¢ Stainless steel front, pipe rack, and splash.
K ﬁ. EF it ﬂﬁﬁ ﬁ :H_ﬁ ; ¢ Standard models available with up to ten chambers.
@ MSeH, S+&A, RESE. ¢ Front gas 11/2 manifold to each burner.

%ok T EC R AT R THE S R ¢ One year limited warranty.
#OoH—ErEERSFRERY. OPTIONS :
# MBEE: 15-F, 16, 18, 2044 0 AGA certified, NSF approved, MEA listed.
22, 0 All models may have 13", 16", 18, 20", 22"
# DMWY I PR, R diameter chamber.
. kA, 0 Three burner types are available: ring-burner,
W O mmNANER kiR circular jet-burner, and duck jet-burner.
Madiak, EMAdFA, RN R, & ¢ Four waste drain styles are available: surface,
b i ik ok traditional, drawer, and channel style.
W ONANY: A0S, HESHA. ¢ Custom models are available to meet your needs.
W OrHNER, AREFAEAEERT ¢ Natural or propane gas.
EEFELITY.
# NSF, AGA, MEA ## ftifi®,
3% Y8 R REXBE BRERE | BTUMHEE ¥
No. of Appro. Appro. Ship.
Model # Burners WXH Length BTU / Hr. Weight.(Ibs)
WR-100 1 45"X33" 30" 100,000 400
WR-200 2 45"X33" 54" 200,000 800
WR-300 3 45"X33" 78" 300,000 1200
WR-400 4 45"X33" 110" 400,000 1450
WR-500 5 45"X33" 141" 500,000 1800
WR-600 6 45"X33" 165" 600,000 2100
WR-700 7 45"X33" 181" 700,000 2500
WR-800 8 45"X33" 204" 800,000 3100
WR-900 9 45"X33" 235" 900,000 3600
WR-1000 10 45"X33" 244" 1,000,000 4050
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+ X155 (CHINESE STOVE Item #

Approximate Dimensions: WR SERIES
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J How to select and design
.

length of a chinese stove ?
i!ﬁﬁ:dﬂl‘#l['FﬁR?}iE&f@I W dEART SR E AR 1. Decide number of chambers.

e 2. Decide each chamber diameter.
Surface s:yle Traditional s;yle (chamber Dia.=Wok Dia.-2")
Built - in slop sink with Water drains into 3. Distance between Chambers is 8”,
basket at top plate slop sink from gutter each ends of the stove is 5.

(Most popular style 4. Then sum up all lengths.
easy cleaning & handling.)
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