36" AIPG Grill

Alfresco

Open Air Culinary Systemns

ALFRESCOGRILLS.COM

FEATURES

Three 304 stainless steel high performance CoreFlame™ main burners

Thermaglass™ radiant burner shields

2-position Mega-Drive™ rotisserie swith Thermaglass™ IR burner

Signature Taste X2™ integrated smoker system
GraviLift™ grill hood assist

Sensa-Tek™ wireless temperature probe

Intelli-Temp™ smart grilling system

4-zone digital temperature display

Lumatouch™ control lighting

Integrated spit rod storage

828 sq. in. total cooking surface

3-position warming rack

Triple spot integrated high-intensity halogen work lights

Push-button ignition with sealed 110V AC power source

Optional variable-heat infrared Sear Zone™ drops into any cooking zone

Available on deluxe cart

Pull-out tank drawer (cart model)

Illuminated drawers and under storage (cart model)

Standard grill cover included
Available in LP or Natural Gas

Insulated Jacket: AIJ-36

Cart Model: AIPG-36C

GRILL ACCESSORIES
Alfresco offers the industry s largest selection of grill-transforming options.

STEAMER /FRYER /

PASTA COOKER

Drops into any Alfresco grill
to blanch, steam, fry, or boil.
All stainless steel.

Model: AG-SF

SOLID FUEL INSERT
Transform your Alfresco gas

grill into a wood-source cooking
system. Use your favorite wood,
lump charcoal, or other solid
fuel for real wood-cooking flavor.
Model: AIPG-SFI-POD-36

INDIRECT ROASTING POD
Turn your grill into an amazing
roasting oven with Alfresco’s
indirect roasting pod. Holds drip
pan for self-basting, bringing out
true slow-roast flavor.

Model: AIC-POD

COMMERCIAL GRIDDLE
3/16" solid stainless steel plate with
side & back splash. For teppanyaki,
fajitas, breakfast, or juicy burgers.
Side Burner Model: AGSB-G,
Grill Model: AGSQ-G
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NOTE:

+ CUTOUT SHOWN FOR NON - COMBUSTIBLE
CONSTRUCTION ONLY. OTHERWISE USE
OF AlJ-36-01 INSULATING JACKET IS REQUIRED.

* COUNTER MUST HAVE PROPER GAS AND
POWER SUPPLIES FOR YOUR ALFRESCO BBQ.

SPECIFICATIONS:

BTUH = 90,000

FUEL=NG @ 4"W.C. ORLP @ 10" W.C.
ELECTRICAL POWER = 115 VAC / 7 AMPS / 60 Hz. J [
GAS CONNECTION - 1/2" NPT (NG) OR 3/8" ODF (LP) =~ =~ =~
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