STANDARD FEATURES

« Heavy-duty cast-iron grates provide a continuous uninterrupted and
maximized cooking surface for best in class coverage. In combination with
brass sealed burner and burner bowl, designed to optimize combustion efficiency
to produce top cooking performance, including the fastest time-to-boil.

« High performance dual-flow burner system allows for significant turndown
capability from high Btu performance (23,000 Btu/hour Front Burners) to
low continuous simmer (500 Btu/hour All Burners). - NG/LP

Center Grate for Pot Sliding Ease

Back Lit Knobs

Simmer Flame at 500 Btu
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Exclusive raised pattern burner cap design that is easy to
remove and clean.

Robust electronic ignition/re-ignition capability to provide safety
and proper gas ignition. Igniter will continue to spark until the burner
flame is established, and re-ignite in the case of flame blow out.

Industry exclusive Marquise Accented™ control panel. Model Number as shown
KRT304

Elegantly backlit patent pending control knobs add functionality and brilliant
illumination.

Zamak die-cast control knobs.

OPTIONS & ACCESSORIES

Comes standard with Island Trim.

+ Available in Twelve (12) Hestan signature color finishes
« Backguards : Low Back 10” and High Shelf 20"

« Natural Gas (NG) or Liquid Propane (LP)

« Gas conversion kits (NG/LP)

« High altitude kit

« Wok Ring

SdOLIVNVH.OF

phone 888.905.7463 3375 E. La Palma Ave., Anaheim, CA 92806



INSTALLATION CLEARANCES WITH ISLAND TRIM
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30” RANGETOPS

KRT304

GAS REQUIREMENTS : 3/4” MNPT gas connection.
Minimum gas supply is 7” water column for natural
gas and 11” for propane. Operating pressure at the
manifold is 5” water column for natural gas and 10”
for propane. All units require a regulated gas

supply. (included)

ELECTRICAL REQUIREMENTS :
120V, 60Hz, 15 amps

Hestan Indoor products are approved for indoor

use only. Hestan Commercial Corporation reserves

the right to change materials and specifications without
notice. Please reference our Installation Instructions
for more elaborate detail and as the main source in your
dimensional planning.

Specify type of gas when ordering.

134 intertek
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