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GAS CHARBROILERS 
MODELS: CHR-24, CHR-36, CHR-48, CHR-60, CHR-72 & CHR-96 
 

FEATURES & SPECIFICAITONS: 
 

Application:  The Attias Charbroiler offers unsurpassed performance, durability and a 
proven quality control system.  Available in seven different sizes ranging from 24” – 96”.  
Custom models are also available at customer’s request.   
 

Standard Features:   
• Heavy-duty stainless steel front and top rail 
• Aluminized steel sides and rear 
• ¾” rear gas connection 
• Full width grease pan 
• Heavy-duty reversible  cast iron top grates  
• Front panel knobs  
• Individually controlled aluminized steel burner.  18,000 BTU/hr. 
• Natural or LP gas 
• 1 ½” thick insulated material  

• NSF Certifications  
 

Heating:  Burner is controlled by independent control of flame and one standing pilot serves 
each burner.  The area over each burner is covered by a cast iron radiant.  Each burner is 
rated for 18,000 BTU/hr.  One front panel control knob per burner allows for an adjustable 
flame height and one burner per 6” of charbroiler.   
 

MODEL NO. DIMENTIONS BTU’S SHIPPING WEIGHT 
 

CHR-24 
 

 
24” X 25” X 14”H 

 
72,000 

 
195 LBS. 

 
CHR-36               

 

 
36” X 25” X 14”H 

 
108,000 

 
295 LBS. 

 
CHR-48              

 

 
48” X 25” X 14”H 

 
126,000 

 
360 LBS. 

 
CHR-60              

 

 
60” X 25” X 14”H 

 
162,000 

 
445 LBS. 

 
CHR-72              

 

 
72” X 25” X 14”H 

 
198,000 

 
530 LBS. 

 
CHR-96        

       

 
96” X 25” X 14”H 

 
234,000 

 
615 LBS. 

 

 

Warranty:  Product includes 1-year parts and labor warranty. 


