PEERLESS-PREMIER Gas Range Feature Chart
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Ignition System
Electronic Spark g * *

Battery Generated
Spark Models

Oven Cleaning System

Standard Porcelain 53 BR

Oven Door
Standard g

Standard Black w/ *
Stainless Steel

Bakeview Window *
Door & Light

Bakeview Window

Black Glass Window
Door & Light

Back Guard
1 1/2" Vent Rail Cap
4" Porcelain 53 B3

8" Porcelain w/ iz
Electronic Clock

10" Decorative Glass

10" Deluxe -
Decorative Glass
with Electronic
Clock/Timer

Special Features
White on White 23 *
Sealed Burners
5 Top Burners

Built in Griddle,
Cover, 5th Burner

Chrome Burner
Trays
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Roll Out Drop Door * * * * * * * * * * * * * * *
Broiler

Anti-Tip Bracket * * * * * * * * * * * * * * *
(attaches to floor)

Specifications in approx inches

) 20 20 20 20 20
Width 1/4 1/4 1/4 1/4 1/4 24 24 24 24 24 36 36 36 36 36

37

Overall Height 40 44 40 40 44 40 1/2

46 46 46 40 46 46 46 46

Depth Not Including 24 24 24 24 24

Handles 12 1/2 1/2 1/2 1/2 26 26 26 26 26 26 26 26 26 26

Oven Width 16 16 16 16 16 19 19 19 19 19 25 25 25 25 25

. 14 14 14 14 14
Oven Height 1/2 1/2 1/2 1/2 1/2 15 15 15 15 15 15 15 15 15 15

Oven Depth 18 18 18 18 18 18 18 18 18 18 18 18 18 18 18

Top Burner * * * * * E3 * E3 * % Xk * * * * E3

9100 BTU (Natural)

Top Burner * * * * * * * * *% Kok * * * * *

9100 BTU (L.P.)

Oven Burner
17000 BTU * * * * * * * * * * * * * * *

(Natural & L.P.)

Shipping Weight -

120 125 130 120 125 140 145 155 160 160 175 190 195 195 195
Approx Pounds

** One 15,000 BTU Power Burner, Two 9,100 High Efficiency & One 600-6,000 BTU Precise
Simmer Burner - Natural Gas (1,000 Less on LP)

SIZE 30"
MODEL SFK BFK SFK SFK SFK BFK SMK SMK
see ID codes below 100 559 240 249 349 559 240 340

Ignition System

Electronic Spark 53 * * * * * *
Battery Spark
Ignition B B

Gas Pilots - change

model prefix S to G ©

Oven Cleaning System

Standard Porcelain g * * * * * * *

Oven Door
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Standard %3

Bakeview Window
Door & Light

Bakeview Window

Black Glass Window
Door & Light

Back Guard
1 1/2" Vent Rail Cap
4" Porcelain 53

8" Porcelain w/
Electronic Clock

10" Decorative Glass

10" Deluxe -
Decorative Glass
with Electronic
Clock/Timer

Special Features
White on White 23
Sealed Burners
5 Top Burners

Includes Griddle,
Cover, 5th Burner
Grate

Chrome Burner

Trays
Roll Out Drop Door 52
Broiler
Anti-Tip Bracket 2

(attaches to floor)

Specifications in approx inches

Width 30
Overall Height 40
Depth Not Including 26
Handles

Oven Width 25
Oven Height 15
Oven Depth 18
Top Burner *

9100 BTU (Natural)
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Top Burner * * * * * * £ %3 Xk
9100 BTU (L.P.)

Oven Burner
17000 BTU &3 & & & & &3 &3 &
(Natural & L.P.)

Shipping Weight -

Approx Pounds 172

120 130 140 145 155 160 160

** One 15,000 BTU Power Burner, Two 9,100 High Efficiency & One 600-6,000 BTU Precise

Simmer Burner - Nat'l (1,000 Less on LP)

Model Number Identification Code

r
1st 2nd chrd o ath 5th 6th 7th
Character Character oven Character Character Character Character

Ignition Size Finish Oven Door Backguard Options Color
S Electronic A 20" K Standard 1 Solid Oven 0 4" Porcelain 0 No Option W White with
Spark Apartment Porcelain Door Black Trim
1 4" Stainless 9 Griddle &
G Gas Pilot C 24" Compact 2 Bakeview Steel Fifth Burner T Biscuit with
Windowed Oven Package, Black Trim
B Battery Spark = F 30" Full Size Door w/ lightin 2 8" Porcelain Chrome Heat
oven w/ electronic Reflector Trays B Black on
] 24" Sealed clock Black
Burners 3 Black Glass R Chrome Heat
Windowed Oven @ 4 10" Tempered Reflector Trays O White on
L 36" Large (4 Door w/ light in = Glass w/ White
& 5 Burner) oven electronic clock 8 Built In
& timer Griddle
M 30" Sealed 5 Bakeview
Burners Window No S 10"
Light Decorative
Glass
8 Black Glass
Windowed Oven X 1 1/2" Rail
Door w/ lightin = Cap
oven & All Black
Front
C Black
Porcelain Oven
Door
PEERLESS-PREMIER Pro-Series Range Feature Chart
20" 24" 30" 36" 36"
SIZE Sealed Sealed Sealed Open Sealed
Burners Burners Burners Burners Burners
P24S310BP P30S310BP P36S318BP
P20S3102P P36S138BP o coion
MODEL P20S3502P P24S3102P P30S3102P P36S148BP P3653182P
TEESS22SS P24S320BP  P30S320BP U= P36S328BP
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Features
Continuous Cast Iron Grates

Exclusive Lifetime Guaranteed
Burners

Electronic Ignition
Linear Valves

Stainless Steel Commercial Handles

Two Heavy Duty
Oven Racks

Interior Oven Light
Separate Broiler Compartment
Sealed Burners

Open Burners (12,000 BTU)

Heavy Duty Cast Aluminum Griddle

Storage Compartment for Griddle

Electronic Clock Timer

Electronic Clock

P2053502P

Specifications in approx inches

Width

Overall Height

Depth Not Including Handles
Oven Width
Oven Height

Oven Depth

Top Burner - All are 12,000 BTU
(Natural)
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20
37 1/2 / 44
25
16
14 1/2

18

P24S3202P P30S3202P
P24S330BP P30S328BP
P24S340BP P30S3282P
P24S3402P P30S330BP
P30S340BP
P30S3402P
*x X
ES X
ES X
ES X
*x X
ES X
ES X
ES X
4 4
P30S328BP
P30S3282P
P24S340BP P30S340BP
P24S3402P P30S3402P
24 30
46 / 56 1/2/ 46 / 56 1/2 /
46 / 37 1/2 46 / 37 1/2
26 26
19 25
15 15
18 18

P365148BP

36

46 / 56 1/2

26

25

15

18

*

P3653282P
P36S338BP
P365348BP
P3653482P

*

P365348BP
P3653482P

36

56 1/2/46/
37 1/2/ 46

26
25
15

18



Top Burner - All are 9,100 BTU
(Natural)

Top Burner - 1 @ 15,000 BTU, 2 @
9,100 BTU, 1 precise simmer burner
600 to 6,000 BTU

Top Burner -1 @ 15,000 BTU, 1 @
12,000 BTU, 3 @ 9,100 BTU, 1

precise simmer burner 600 to 6,000
BTU

Oven Burner - 17000 BTU (Natural
and L.P.)

Shipping Weight - Approx Pounds
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