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SPECIFICATIONS
Model Width Sq. in. Total Approx.
Number in./mm. surface BTU kg/lbs
FHP24-24RBB 24 / 61.0 510 60,000 91 / 200

FHP30-30RBB 30 / 76.2 638 80,000 123 / 270

FHP36-36RBB 36 / 91.4 766 90,000 136 / 300

FHP42-42RBB 42 / 106.7 893 120,000 164 / 360

FHP48-48RBB 48 / 121.9 1020 120,000 182 / 400

JOB _______________ ITEM # _______________

width

28" / 71.1 cm

15.0" / 37.5 cm

side view

front view

4" / 10.2 cm

24" / 61.0 cm

21" / 53.4 cm

10.0" / 25.4 cm

NOTICE: In an ongoing effort of product development & improvement, Comstock-Castle reserves the right to change specifications and product design without notice. Such
modifications do not entitle the buyer to corresponding changes or replacements for previously purchased equipment.

CONTROLS: Reliable brass gas valves set at the factory for natural gas
or propane gas as specified. Cool to the touch control knobs. A gas
pressure regulator accompanies each appliance. Optimum gas
pressures are 4˝ WC for natural gas and 10˝ WC for propane gas.
3/4˝ gas connection.

CONSTRUCTION: Cabinet style frame without legs. Rugged welded
inner frame. Insulated double wall construction. Easy cleaning stainless
steel finish, bull-nose rail, splash guards and front drain grease trough.
The stainless trough features a large slot and shoot to channel grease
through the warming rack to a pan below.

RADIANTS: Heavy angle iron radiants hang above the burners in an
inverted “V” pattern from a heavy-duty welded firebox. Radiants burn
most drippings while holding and radiating heat both upward to the
cook surface and downward onto the warming rack.

CHEESEMELTER-WARMING RACK: Heavy wire rack 18˝ deep by
6˝ less that the width of the grill frame. Racks feature adjustable height
levels.

ACCESSORIES & OPTIONS: Equipment stands, heavy plated pipe
legs, tall splash guards, knob protectors and gas hoses.

BURNERS: 24˝, 36˝, & 48˝ feature 2, 3, & 4 cast iron “H” pattern
burners respectively, 30˝ & 42˝ models feature 4 & 6 straight burners
respectively.

CHAR TOP GRATES: Top grates are case iron measuring 20.5˝ deep
and feature a cast-in grease trough on each blade to catch some grease
to channel to the grease pan while reducing flame flare-ups.


