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GUSTO GAS RANGES

Model:;

Features & Benefits:

Gusto’s 10 burner gas ranges are designed for the most
demanding foodservice applications and deliver years of
maintenance free operation.

Constructed of a stainless steel front, sides, and removable
shelf. Each 28,000 BTU burner has its own removable cast
iron grate. The ovens’ interior are enameled and can hold
a full size sheet pan front-to-back, or side-to-side.

The oven thermostats are adjustable from 175°F to 550°F
and are equipped with flame failure safety devices.

Quality Construction:

Stainless Steel front, backriser and removable shelf.

10 Cast iron top burners with lift-off heads.

28,000 BTUs per burner.

12” x 12” Cast iron removable grates.

Quadrant spring doors with ergonomic chrome handles.
Removable one-piece crumb trays for easy cleaning.

6” Stainless Steel adjustable legs.

3/4” Rear NPT gas connection.

Warranty:

Gusto Ranges are covered by Southbend’s warranty for
one year parts and labor.

10BR-N

QES’G,V
L@
® G C us

Ovens’ features:

35,000 BTUs output per oven.

U-shaped heavy duty oven burners.

Flame failure safety devices.

2 Rack guides with one removable rack
inside each oven.

Adjustable thermostats from 175° F to 550° F.

Ergonomic chrome oven door handles.

Large 26” wide X 26-1/2” deep ovens with all
oven cavity parts enameled.

Four sides and top of ovens insulated with
heavy, self-supporting block type rock wool

with oven baffle assembly.
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GUSTO GAS RANGES
Models: 10BR-N
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Specifications

Exterior in inches (cm) Cook:| Door | Oven | S Gas

Top |Opening | Bottom Connection

A|lB|C|D|IE|F|G|H|J|]K|L|IM|N]O|IP|Q

60.75° | 34" | 2075" | 31’ 10 | 275 | 595 | 225" | a1 6" 37 | 1585 | 13 | 325" | 30.25"
10BRN | (1543) | (864) | (75.6) | 78.7) | @54) | 7.0) | @51y | 572 | 672 | @52 | NA 04 | (394) | (3 (83) | (76.8)

Model

Due to periodic changes in designs, methods, procedures, policies and regulations, the specifications contained in this sheet are subject to change without notice. While Southbend
exercises good faith efforts to provide information that is accurate, we are not responsible for errors or omissions in information provided or conclusions reached as a result of
using the specifications. By using the information provided, the user assumes all risks in connection with such use.
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