A’S'(.TS AX-VB4 / AX-VB5
GAS VERTICAL BROILERS

AX-VB4 AX-VB5
STANDARD FEATURES LISTED

e All heavyduty stainless steel AlISI 304 construction for hygiene

e Unitized base provides a strong and reliable professional appliance

e Infrared burners and can be operated individually

e Electric motor positioned at the top of the unit away from any grease and fats
e Motor rotates both clockwise and counterclockwise

o If the flame extinguishes, the thermoelements will cut any gas flow )
e Individual burner controls and removable drip tray are furnished Q)
e With our unique EZ slide dualrail system, the operator can broil the meats wn
closer or further from the heat source; as well angled <
e Available in four or five burner configuration (AX-VB4/AX-VB5) (g»)
e 120 volt cord and plug required for motor rotation. NEMA 515P a-
e Broilers are shipped ready for natural gas installation. An LP conversion kit is n'
included with each unit Q
e Standard with (1) Skewer, (1) Pin for Skewer, (1) 125MM Disk, (1) Meat Shovel
e U.L and U.L. Sanitation approved E
e Warranty: One year parts and labor @)
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Width Depth Height Meat Skewer Total Total Ship Wgt
Model IN (MM) IN (MM) IN (MM) Cap. Length BTUNG BTULP LBS (KG)

AX-VB4 237(580.3) 31" (787.7) 47”(1193) 110lbs 367(910) 47,770 52,886 39 (86)
AX-VB5 23”(580.3) 32"(818) 54" (1373) 185Ibs 43"(1090) 59,712 66,192 99 (45)

* Gas Connection: 1/2” NPT. Pressure regulator is required but not included.
* Gas Pressure: 7” - 8” W.C. Natural Gas | 10” - 13” W.C. Propane

VB-5 WITH STABLIZING
SUPPORT BAR FOR ADD WEIGHT

ACCESSORIES »

[JE-0213 4.92” (125MM) Meat Disk 0 Q)
[Je-0214 7.87” (200MM) Meat Disk (requires E-0213)

[JE-0219 36” (910MM) Skewer (VB-4) E-0213 E-0214
[JE-0220 43” (1090MM) Skewer (VB-5)
[Je-0215 Pin for Skewer (E-0219, E0220)
[[]E-0218 Meat Prespit for Prespit Base
[JE-0217 Meat Prespit Base

[JE-0216 Meat Shovel

E-0219 / E-0220

ROTATING WRAPPING DEVICE

E-0215 E-0216

Stainless steel rotating

wrapping device designed to

stage and form meat cones

prior to cooking. Ideal pre i
spit preparation accessory.

Requires accessory

E-0217(Base) and E-0218
(Meat Prespit)

E-0217 E-0218
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