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SPECIAL PRICING ON THE ITEMS LISTED BELOW 

***********************************             

DESCRIPTIONSOF THE ITEMS INCLUDED IN THIS SPECIAL PRICING CAN BE FOUND IN THE FOLLOWING ILLISTRATED PRICE LIST ITEMS NOT LISTED HERE ARE 40% OFF THE PRICE SHOWN IN TH ILLISTRATED PRICE LIST.
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FRYERS

IFST25 25 LB 65,000 BTU S/S COUNTER TOP FRYER $756.00
IFS40 40 LB 105,000 BTU S/S FRYER $766.00
IFS50 50 LB 140,000 BTU S/S FRYER $1,100.00
IFS75 75 LB 175,000 BTU S/S FRYER $1,895.00
RANGES/SALAMANDERS/STOCKPOT
IR4 4 BURNER RANGE S/S FRONT/SIDES (24") $1,260.00
IR6 6 BURNER RANGE S/S FRONT/SIDES (36") $1,370.00
IR6C 6 BURNER RANGE W/CONVECTION OVEN (36") $3,650.00
IR10 10 BURNER RANGE S/S FRONT/SIDES (60") $3,299.00
IR6-G24 6 BURNER W/24" GRIDDLE (2) STANDARD OVENS $3,795.00
IR-4-G36 4 BURNER W/36" GRIDDLE (2) STANDARD OVENS $3,995.00
IR-6-RG24 6 BURNER W/24" RAISED BROILER (2) OVENS $3,795.00
ISB36 36" SALAMANDER BROILER $1,300.00
ISPA-18 STOCK POT RANGE - 3- RING BURNER $525.00
CONVECTION OVENS
1CV-1 GAS SINGLE DECK (ALSO INCLUDES ICVD-1) $2,650.00
ICV-2 GAS DOUBLE DECK (ALSO INCULDES ICVD-2) $5,195.00
ICVE-1 ELECTRIC SINGLE DECK 208/230/3 | ;
ICVE-2 ELECTRIC DOUBLE DECK 208/230/3 (CAN BE CONVERTED TO SINGLE)
BROILERS
EBA2223 22" CHAR ROCK BROILER $846.00
EBA3223 32" CHAR ROCK BROILER $1,250.00
IRB24 24" RADIANT CHAR BROILER $1,500.00
IRB36 36" RADIANT CHAR BROILER $2,000.00
IRB48 48" RADIANT CHAR BROILER $2,600.00
GRIDDLES
IMGA2428 24" MANUAL GRIDDLE $895.00
IMGA3628 36" MANUAL GRIDDLE sy
IMGA4828 48" MANUAL GRIDDLE
ITG24 24" THERMO CONTROL GRIDDLE 1" PLATE STD $1,295.00
ITG36 36" THERMO CONTROL GRIDDLE 1" PLATE STD $1695.00
ITG48 48" THERMO CONTROL GRIDDLE 1" PLATE STD $1,495.00
1TG60 60" THERMO CONTROL GRIDDLE 1" PLATE STD $2,995.00
ITG72 72" THERMO CONTROL GRIDDLE 1" PLATE STD $3,796.00
HOT PLATES -
IHPA2-12 2 OPEN BURNER HOT PLATE $565.00
IHPA4-24 4 OPEN BURNER HOT PLATE $870.00
IHPAG-36 6 OPEN BURNER HOT PLATE $1,150.00
ACCESSORIES
CASTERS  (4) PLATE -2 LOCKING (A35102) $116.00

CASTERS  (6) PLATE - 3 LOCKING (A35103) $16000
GAS HOSE CONNECT-IT 3/4" QUICK DISC W/RESTRAINT (SSGC754B UC)  $155.00
EY421 (4) STEMS CASTER FOR ICV-1/ICVE-1 $110.00
PRICES DO NOT INCLUDE DELIVERY
PHONE US FOR SHIPPING CHARGES

4/17/12009
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Measurements in () are metric equivalents.
Note: “X8" specifies Cabinet Base model.

- Standard 20" wide oven accommodates 18" x 26" sheet pans

front-to-back.
- “G" specfies Griddle Top.

Crated Dimensions: 39" 35" Hx 264" W

(991mm D x889mm Hx 673mm W)

‘OPTIONS: see page 9.

@o=n

ship Weight

(Kg)
@10
83
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(229)
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$3516
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3446
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Stz n Chil 36" (914) wide self contained
refrigerated baseaso available.
Seepages 12:14.

36" RESTAURANT RANGES

Gas Output
Top  Models  BTU (kW)
R6 203000 (a7)
% ReC 198000 (4)
A rexs 168000 (39
o RAGIZ 167000 49)
R4GI2C 16200 @)
R4GI2XE 1200 (39)
oy R2G24 131000 (G8)
bl R2G2C 126000 (7)
“d R2G24XE 96000  (28)
- Gk 95000 (28)
RGIEC 0000 (6)
== raeX 6 (7
RaRGI2 167000 (9)
. RRGIZC 162000 (@7)
B e o
rmawoe B4SI8 147000 (43)
7] masisc 1000 @)
A rasiexs 1200 @3
s RESU 203000 (60)
] mesuc 1m0 (m)
RESUXB 168000 ()

Note: “C* specifes (1) 261" (673 mm) Convection Oven model.

“X8 specfies Cabinet 8ase model.

“G" specifies Griddle Top. RG" specifes Raised Griddle with Broiler
Extra Wide Top Grates: 18" (457mm) W x 24" (610mm) D.

Crated Dimensions: 35" D x 35" Hx 384" W.

o=

(991mim Dx 889mm Hx 978mm W)

OPTIONS: see page 3.

Ship Weight
(Kg) * Lbs
(73 605
G01) 685
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@83 625
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G14) 635
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(@56) 565
@) 60
(%) 650
(244 540
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G01) 685
(246) 545

st
Price
54117

4969
7675
3838
5136
7830

53712
8081
4187
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7746
4019

8122
491
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PRICES DO NOT INCLUDE DELIVERY PHONE US FOR SHIPPING CHARGES
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60" RESTAURANT RANGES

OPEN BURNER FEATURES.

B PyroCentiic bumer heads with two rings
offlame for even cooking no matterthe.
pan size.

' PyroCentiic burers are 28000 0TU/r
(BKOW)with 27,000 5TUAr 2 KW) ow
simmer feature

' Castiron bumers are anti<logging and
removable for sasy cleaning.

B No gasketsorscrews.

B Grates arein12°x 12° (305 x 305)sections
t0 easily ftofffor leaning.

' Anthclogging shield designed n the grate
protects the pilotfrom grease and debris.

' pors slide easily from section to sction.

‘GRIDDLE TOPS FEATURES

B Griddletops are highiy polished % 19)
plate.

B 3 (76) wide sainlss steel grease rough
removes for easy cleaning.

20,000 BTU/be (6 kW) burners are bocated
very 12" 305) of griddle surface.

& Manual controls are standard, thermastatic
controls optional.
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OPTIONS oo pages.

RAISED GRIDDLE with BROILER
B Raised griddle broilers are avaiable in
24°and 36" (610and 914) widths.

= Griddie tops are ighly polshed %" (19)
plate

' Manul controls are convenientlylocated
on fightide f ange top.

' Burnershave 20000 6 KW) BTU/hr outpu
witha heat deflectorevery 12" G059 for
even heating.

= Large grddlegrease can and ullwickh
broller i rayare removablefor easy
claning.

Standard and Convection Oven standard
foatures,see page .
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STANDARD OVEN FEATURES

= Chef depth standard oven nterior
‘accommodates standard 18" x 26"

457 x660) sheet pans front-to-back and

side-by side.

Interioris 26" wx 26" dx 14°h (673 wx

660358 ).

100% safety pilt.

‘Oven controlson the side n cool zone.

Manualoven shut-off valve.

Heavy duty thermostat with temperature

range from 150°F to S00°F (65°C t0 260°C).

= Porcelainized sde,rear, deck and
door lining.

= Unique baffle above the burner distrbutes.
heat flow to provide even cooking
temperatures throughout the 35,000 BTU/h.
(10KW) oven.

= Stamped inner door liner provides extra
strength whileoptimizing heat retention.

= Onechrome oven rack.

CONVECTION OVEN FEATURES
= Convection oven with  hp blower motor
72" RESTAURANT RANGES s optional,cooks products faster and
Y o . avenlywith less shrinkage.
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COMMERCIAL COOKING EQUIPMENT
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Crated Dimensions:72- i35 G91mm) D35

e & @ s

 isoptional, cooks products fasterand
evenly with lss shrnkage.

= Convection oven interir dimensions
265 wx 20 dx 10 73 wx 572 dx
3560,

= Three positon switch for cooking or cool
down.

= Burer*ONindicator light and one hour
‘manual timer. Fan shuts offautomatically
‘when door s open.

= Three chrome oven racks.

‘Cooktop standard faatures,see page 6.
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[image: image17.png]GAS PASTA COOKERS
B Cookingstation for pasta production.

B Exclusive water washsystem ramoves the starch evenly
across the entire surface of the water and reduces foaming.

105,000 BTU/hr.(31K0W) burner system delivers even heat
througha large oval heat exchanger tube.

 Aunique baffle desion effcientl transfersheat into the.
water throughout the entire vessel.

B The tube design and water wash system create a natural
convection action o recirculats fresh hot waterinto
the vessel

0 Avaiable vith a manual timer or computer controls vith
multipl time feature for diferant product crop times.

B Water replacement can be adjustad from 1 gallon 3.8L)
perhourto3 gallons (110) per minute dependingon the
speckic need.

B Drainis 14" (32)diameter for quick, easy draining.

B Vessel i 16 gauge 317 alloy stainlesssteel. This
“higher than -marine-grade” withstands stronger
concentrations of altin the waterfor faster
pasta preparation without boling the water to
compromise the lavor:

PP Cober 16585317 sy i st

[t ity

oo Deccrpton vt Capaciy Showeisnt L
Combguatin Model  VealStye Gilfuey B [ prce
B Somecheel 7 wso0 G @ m ssam
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[image: image22.png]‘GRIDDLES | HEAVY DUTY GRIDDLES - MANUALLY CONTROLLED

MANUAL CONTROLLED GRIDDLE FEATURES
B Aeration baffles between burnersspreads heat
across griddle for more even heating.

W Full widthrear flus distributes heat unformly
across griddle surface.

W One burner every 12° (305), rated at 30000 BTU/e
(GKW) ea. Each burner has an adjustable gas valve
and continuous pilt for instant ignition.

m Thicks:* (19)highly polished steelgriddle plate.
fora wide variety of cooking applications.
1°25) thickplate aso available, see below.

W Full 24" (610) depth plate for more cooking surface.
W Stainlesssteel grease utter 31/2° (89) wide.

W Stainles stee ront, sices and one piece rolled
i B e ledge.

MANUALLY CONTROLLED GRIDDLES STAINLESS STEEL STAND.
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‘OPEN BURNER COMBINATION FEATURES
W PyroCentric™ burner heads with two fings of flame. ® Castiron burners are anti-cogaing andremovable
for even caokingno matter the pan size. for easy cleaning. No gaskets or screws.
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[image: image24.png]GRIDDLES | HEAVY DUTY GRIDDLES - THERMOSTATICALLY CONTROLLED

THERMOSTATICALLY CONTROLLED GRIDDLE FEATURES

W Themostat maintains selected griddle temperature
during peak cooking periods.

® Thick1° 25)highly polished steel grddle plate maintains
selected temperatures and assures quickrecovery.
Optional chrome griddle top also avaiable.

W Aeration baffles between burnersspreads heat
across griddle for more even heating.

W Full widthrear flus distibutes heat unormly
across griddle surface.

B One burner every 12° (305), rated at 30000 BTU e
(9KW) ea.Each bumer has an adjustable gas vakve and
continuous plt for instant gnition.

W Full 24" (610) depth plate for more cooking surface.

W Stainless steel rease utter 3% (89) wide.

W Stainles sl front, sides and one piece roled edge.
471102) chrome-plated legs ncluded.

W Large 1 gal. 38L) capaxity grease can with weep hole
toindicate when full
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[image: image25.png](OPEN BURNER COMBINATION FEATURES
W PyroCentric™ burner heads with two fings of flame W Castion burers are antr-clogging and removable:
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[image: image26.png](OPEN BURNER COMBINATION FEATURES
W PyroCentric™ burner heads with two fings of flame W Castion burers are antr-clogging and removable:
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‘THERMOSTATICALLY CONTROLLED GRIDDLE FEATURES
= Thermestat maintins selectad ariddle temperature
during peak cocking perods.
= Thick 125 ighly polshed steel gridle plate maintains
saected temperatures and asuresQuick fecovery.
= Grooved griddle gives the attactivechar-broiled
ook withoutactually char-broiing.
B Aeration baffles betwieen burnes spreacs heat
actoss griclefor more even heating.
= Fullwidth rearflue distibutes heatuniformly
across gfddlesurace
B One burner every 12305, rated 2t 30,000 BTU/bw
1910W) 22 Ecch burnerhas an adjstablegas e
and continuous plot fornstant giton.
B Full24°(610) depthplate for more cookingsurface.
B Soinlss ool grezsegutte 3489 wide
8 One piece stanless stee role frore,stanles sics
and front 4" (102) chrome-plated egs included.

1 Large 1 Gal (38 L capacky rease can it weep
ol ncate hen ful

STAINLESS STEEL STANDS.
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GRIDDLES WITH BROILER UNDER
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RAISED GRODLE/EROLEROPTIONS:
~Castrsfor Sainless SteeSands st of , 5527 prset.

ShpWeght
e e
L
[
s

GRIDDLE FEATURES

= 150008TU/. (4 o) radiant type burer withheat
deflector locate every 12" (305) o ridle sufoce
forsven cooking.

= Manuallycontroled gas valveper buer.

= Highiy olihed 34" (19) griddle plate, ample
24 (610)depth.

= (10 chrome-plated legsincluded.

= Avaiable n 2¢° (610,36 (914 and 48" (1219)
widths.

BROILER FEATURES

= Convenient crome piated side-out broer rack
isremovablefor casy leaning.

= Large fllwidthbrolrdrip rayis emovable.
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[image: image32.png]HOT PLATES | COUNTERTOP EQUIPMENT I

HOT PLATE FEATURES

B Stnles tee ron, ledge and sds.

B Range Match profie when placed on a refigerated base.
or equipment and.

PyroCentic™ 28000 BTU (8KW) At Clogging lfoff

burnerheads or even, high performance cooking

s standard. All bumers re equipped with continuous

pilots for nstantgniton.

Anticloging piot shildis designed inothe orate.

12°x 17 (305 X305) hemvy duty castiron secton top

oratesremove. axily and safely. Castin bowldirects

heatupward.

Gratedesign allowspots toslde from sectonto secton

and accommates a ull ange of cooking wensik.

Icludesd” (102)acustable legs

STAINLESS STEEL STANDS.
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[image: image35.png]SPECIALTY EQUIPMENT | CHINESE RANGES

(CHINESE RANGE FEATURES

W Stainless teel front sides, top, landing ledge,
highbacksplash and pipe rack.

® Water cooled top and builtin drain system help contol
stove top temperature.

® Choice of manuallycontroled Chinese swing faucet
located between holes toavoid ntense bumer heat.

W Standard models available with pto eight burners.
Four burner types are avalable, see Optional Accessoris.
below for burher types.

W Easy access stainless steel drin basketlocatedin front
ofstove s avaiable.

B Knee vl 1'shaped handle on et burners convenienty
2djusts s keeping hands free for cooking.

8 Optons ke stacking steam pans, removable steam tarks
and soup pot holders may be sed o customize the
Chinese Gas Range for specificcookingneads.

= Slanted wok holderfor 13 @30olefor single handle
wokpan.

® One year prts and labor warranty.

FE
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  IF YOU HAVE NOT FOUND WHAT YOU NEED ABOVE

PHONE US 734-469-4504 OR EMAIL PIZZAOVENS@AOL.COM

[image: image41.png]LIMITED WARRANTY - ONE YEAR PARTS AND LABOR FORUS.

IMPERIAL LIMITED WARRANTY:
“This Imperial Commercial Cacking Company
‘warranty applies to all equipment that has been
unaltered, properly installed and maintained in
‘accordance with national and local codes and in
‘accordance with the Imperialintallation manuals.

Imperisl roducts ae warrated o theorignal
Purchase 1o ba s rom dafcts natarl and
Workmanship undar nomal s and sarviceor
Sparodof () ane yer from th e of arignl
insalton. Porceain ams arsexcluded o this
warany. Faucesarewarante for 0 ays. Prts s
1ok conidard  deect. st om parsarewaranted
or 50y, Thiswarany dossnotapply o equipment
s staed o Souiassesssnciy o oy
mocifd by naulied servic pesonnelor wih
‘missing or altered serial name plates.

Imperial agrees o repairor replace defective parts
(with normal shipping charges) due to flaws in material
orworkmanship ding he warrantyperiod. Labor to
repair or replace defective parts shal be warranted when
performed by an authorized Imperia sarvice agency.
‘Travelover 50 miles,holiday or overtime labor charges
are not covered.

FRYERS:
One year parts and labor warranty. Limited warranty of
frytank: Stainless Steal tank s 5 years pro-fated.

Proparinsalton, il checkou, i shuter
adjustments, or normal maintanance suchas ubrcation,

Jusment o calibraton of conrals  he responsiairy
‘of the dealer, owner-user or installing contractor and is-
notcovered by this warany.




