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CONSTRUCTION SPECIFICATIONS
Exterior Finish: Stainless steel front, sides and shelf standard.

RangeTop: 27” deep cooking surface. Center-to-center measurements between 
burners not less than 12”, side-to-side or front-to-back. Two (2) removable one piece 
drip trays are provided under burners to catch grease drippings.

Flue Riser
riser available without shelf.

Oven Door: Spring assisted, counterweight door.

Oven Interior: Double sided, full porcelain enamel oven cavity for superior cleanability 

eliminating hot/cold spots.

Legs: 6” stainless steel adjustable legs standard (casters optional)

Pressure Regulator: Factory installed.

Space Saver Double Oven Models (EE)

° °F 

(79°C to 288°C). Porcelain enamel interior measuring 14” high x 19-1/2” wide x 26.5” 

Standard Oven Models (D)

° °F (79°C 

to 288°C). Porcelain enamel interior measuring 14” high x 26” wide x 26.5” 

Convection Oven Models (A)

of 175° °F (79°C to 288°C). Porcelain enamel interior measuring 14” 
high x 26” wide x 24” deep. Three racks with five position side rails. 1/2 hp, 

Stainless Steel Cabinet (C)

Available Base Combinations

Standard Features
• Commercial gas range 48-5/8”” wide with a 37” high cooking top

• 4”Stainless steel front rail, stainless steel front and sides

• (1) year limited parts and labor warranty (reference https://southbendnc.

com/service-and-parts for limited warranty details)

• Factory installed Regulator

• Four (4) removable, cast iron grate tops (rear holds up to 14” stock pot).

• Standing pilot for open top burners

Optional 33K Non-clog Burners (Burner Option 1)

• (8) patented, one piece, lifetime clog free, cast iron burners

Optional Wavy Grates (Burner Option 2)

Optional Cast Iron Star/Saute' Burners (Burner Option 3)

Optional Pyromax Burners (Burner Option 7)

• Group of 4 burners available

Optional Griddle Top (L or R)

• 1/2” smooth, polished steel griddle plate with raised sides on 24” and 36” 

wide griddles [available in manual or thermostatic]

• 1” smooth, polished steel griddle plate with raised sides on 48” wide griddles

Optional Charbroiler (L or R)

• Removable, cast iron grates

OPTIONS & ACCESSORIES AT ADDITIONAL COST

Casters-all swivel-front with locks

available. (Please refer to the price list)

Rear step up burners

Flame Failure available (Contact 

factory for available model numbers)

charbroilers, griddles and hot tops

4481EE 

(shown with optional casters)
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INTENDED FOR COMMERCIAL USE ONLY. 

NOT FOR HOUSEHOLD USE.

DIMENSIONS

MISCELLANEOUS

NOTICE:

Southbend has a policy of continuous product research and improvement. We reserve the right to 

corresponding changes, improvements, additions or replacements for previously purchased equipment.

UTILITY INFORMATION

G

- Propane Gas is 11” W.C.

Dimensions shown in inches and (millimeters)

* Gas Connection will be located on opposite side of optional griddle/

charbroiler location (if optional griddle/charbroiler is located on the 

left, the gas connection will be moved to the right side).

E :  (for Gas models with convection ovens)

per convection oven base.

terminal block located at rear. Total max amps 2.7.
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DISCLAIMER
1. NON-Quarry Tile Floor Policy

due to improper installation is not covered under warranty.

2. Oversized Cookware Use Policy

and hangs over onto the front rail, excessive heat may be driven and trapped in the front rail and can cause premature damage to the components housed there.  This is easily avoided by 

never allowing cookware to overlap the front rail of the range.  Electrical and other components housed in this area should see years of performance under normal intended use.”

3. Cleaning Warning 

to blocking the charbroiler grates with a sheet pan while the burners are turned on is not covered under warranty.”


