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For decades, the founders of Alfresco have been designing and manufacturing commercial
kitchen equipment for many of the world’s finest restaurants and hotels that rely on the

highest quality products.

In the late 90°s, Alfresco Open Air Culinary Systems was launched, offering a complete line
of restaurant-inspired residential outdoor kitchen appliances; an entirely new level of luxury

never before available for the home.

From the beginning, Alfresco has focused on producing high-performance products of the
likes that have never occurred in the outdoor cooking industry. This dedication to quality in
manufacturing, innovation, value, and customer satisfaction continues to shape the Alfresco

brand, and set the standard for what the ultimate outdoor cooking experience should be.

Inspire yourself, Nurture your culinary genius. Alfresco appliances will make any professional

chef feel right at home, as well as motivate anyone who wishes to produce masterful

creations like a pro. If you can imagine it, you can create it with Alfresco.
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CULINARY PERFORMANCE AMPLIFIED
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WAYS TO COOK
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GRILL DETAILS

MAKE A TASTEFUL IMPRESSION.
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con L ALL GRILL

It doesn’t get bigger. It doesn’t get more powerful. For those who want more, with incredible performance
and a massive 998 sq. in. grilling area, the ALXE-56BFG All Grill is your new favorite outdoor cooking companion.

o Three 18-SR stainless steel high-performance Accufire™ main burners

o Sear Zone™ high-tech ceramic infrared burner

o Integrated Mega-Drive™ roftisserie system with dual infrared burners designed for premium performance
o Signature Taste™ integrated smoking system with dedicated burner and drawer for wood chunks

o 998 sq.in.actual grilling area

o 3-position warming rack stores up and out of the way when rotissing

o Dual infegrated high-intensity halogen lights

o User-friendly push-button ignition with sealed 110V AC power source

o Opftional standard cart, or refrigerated cart
o Available in LP or Natural Gas

Built-in Model Standard Cart Refrigerated Cart

AVAILABLE MODELS
Built-in Models:
ALXE-56BFG - 56" Built-in Grill, 3 Burner, Rotis, Ssmoker, SearZone™

Cart Models:

ALXE-56BFGC - 56" Cart Grill, 3 Burner, Rotis, Smoker, SearZone™, Double Doors w/ Drawers

ALXE-56BFGR - 56" Refrigerated Cart Grill, Burner, Rotis, Smoker, SearZone™, 1 Door and 2 Drawers are Refrigerated,
and a Single Storage Door

ALFRESCOGRILLS com
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oo LU DELUXE GRILL

With an integrated dual side burner, the ALXE-56 Deluxe Grill offers a robust 770 sqg. in. of grilling space,
with additional room for boiling, heating, and other creative culinary needs.

o Three 18-SR stainless steel high-performance Accufire™ main burners

o Integrated Mega-Drive™ rofisserie system with infrared burner designed for premium performance

o Signature Taste™ infegrated smoking system with dedicated burner and drawer for wood chunks
o 770 sq.in.actual grilling area

o 3-position warming rack stores up and out of the way when rotissing

o Dual integrated high-performance side burner with recessed sealed top and stainless steel cover
o Dual integrated high-intensity halogen lights

o User-friendly push-button ignition with sealed 110V AC power source

).-" o Optional standard cart, or refrigerated cart
SRS Y Y T o Optional infrared Sear Zone™

i o Available in LP or Natural Gas
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=& Built-in Model Standard Cart Refrigerated Cart
AVAILABLE MODELS
Built-in Models:

ALXE-56 - 56" Built-in Grill, 3 Burner, Rotis, Smoker
ALXE-56SZ - 56" Built-in Grill, 2 Burner, Rotis, Smoker, SearZone™

Cart Models:

ALXE-56C - 56" Cart Girill, 3 Burner, Rotis, Smoker, Double Doors w/ Drawers

ALXE-56SZC - 56" Cart Grill, 2 Burner, Rotis, Smoker, SearZone™, Double Doors w/ Drawers

ALXE-56R - 56" Refrigerated Cart Grill, 3 Burner, Rotis, Smoker, 1 Door and 2 Drawers are Refrigerated

ALXE-56SZR - 56" Refrigerated Cart Grill, 2 Burner, Rotis, Smoker, SearZone™, 1 Door and 2 Drawers are Refrigerated

ALFRESCOGRILLS o
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A2 LU U GRILL

The go-to grill for any outdoor kitchen enthusiast, you can count on the ALXE-42 Luxury Girill for size,
performance, and power for any and all of your open-air culinary aspirations.

o Three 18-SR stainless steel high-performance Accufire™ main burners

o Integrated Mega-Drive™ rotisserie system with infrared burner designed for premium performance
o Signature Taste™
o 770 sq.in.actual grilling area

o 3-position warming rack stores up and out of the way when rofissing
o Dual infegrated high-intensity halogen work lights

o User-friendly push-button ignition with sealed 110V AC power source
o Opftional standard cart, deluxe cart, or refrigerated cart

o Optional infrared Sear Zone™

o Available in LP or Natural Gas

infegrated smoking system with dedicated burner and drawer for wood chunks
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Built-in Model Standard Cart Refrigerated Cart

AVAILABLE MODELS

Built-in Models:
ALXE-42 - 42" Built-in Grill, 3 Burner, Rotis, Smoker
ALXE-42S7 - 42" Built-in Grill, 2 Burner, Rotis, Ssoker, SearZone™

Cart Models:

ALXE-42C - 42" Cart Grill, 3 Burner, Rotis, Smoker, Double Door Cart

ALXE-42CD - 42" Cart Grill, 3 Burner, Rotis, Smoker, Deluxe Cart with 1 Door and 2 Drawers

ALXE-425ZC - 42" Cart Grill, 2 Burner, Rotis, Smoker, SearZone™, Double Door Cart

ALXE-42SZCD - 42" Cart Grill, 2 Burner, Rotis, Smoker, SearZone™, Deluxe Cart with 1T Door and 2 Drawers

ALXE-42R - 42" Refrigerated Cart Grill, 3 Burner, Rotis, Smoker, 1 Door and 2 Drawers are Refrigerated

ALXE-4257ZR - 42" Refrigerated Cart Grill, 2 Burner, Rotis, Smoker, SearZone™, 1 Door and 2 Drawers are Refrigerated

ALFRESCOGRILLS o
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S0 LU GRILL

The ALXE-36 Luxury Grill is a midsize powerhouse, offering 660 sq. in. of grilling area for those with
a touch less space but all the same ambition. The perfect centerpiece for your ultimate open-air kitchen!

—— o Three 18-SR stainless steel high-performance Accufire™ main burners

o Integrated Mega-Drive™ rofisserie system with infrared burner designed for premium performance
o Signature Taste™ infegrated smoking system with dedicated burner and drawer for wood chunks
o 660 sq.in.actual grilling area

™

o 3-position warming rack stores up and out of the way when rotissing

o Dual integrated high-intensity halogen lights

o User-friendly push-button ignition with sealed 110V AC power source
o Optional infrared Sear Zone™

o Optional standard cart

o Available in LP or Natural Gas

‘ Grill Accessory Grate

For use with Alfresco drop-in grill

accessories, this insert set creates
the maximum grilling surface on your
36" grill while using grill accessories.
Built-in Model Standard Cart XE-36AG

AVAILABLE MODELS

Built-in Models:
ALXE-36 - 36" Built-in Grill, 3 Burner, Rotis, Smoker
ALXE-36SZ - 36" Built-in Grill, 2 Burner, Rotis, Smoker, SearZone™

Cart Models:
ALXE-36C - 36" Cart Grill, 3 Burner, Rotis, Smoker, Double Door Cart
ALXE-36SZC - 36" Cart Grill, 2 Burner, Rotis, Smoker, SearZone™, Double Door Cart

ALPRESCOGRILLS o
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SU LU GRILL

With compact, no-nonsense cooking space, the ALXE-30 Luxury Grill proves that high performance
and power can come in small packages.

— o Two 18-SR stainless steel high-performance Accufire™ main burners

. « o Integrated Mega-Drive™ rofisserie system with infrared burner designed for premium performance
o Signature Taste™ integrated smoking system with burner and drawer for wood chunks

o 542 sq.in.actual grilling area

o 3-position warming rack stores up and out of the way when rotissing

o Dual integrated high-intensity halogen lights

o User-friendly push-button ignifion with sealed 110V AC power source

1 o Optional infrared Sear Zone™

. o Opftional standard cart

s . — o Available in LP or Natural Gas
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Built-in Model Standard Cart

AVAILABLE MODELS

Built-in Models:
ALXE-30 - 30" Built-in Grill, 2 Burner, Rotis
ALXE-30SZ - 30" Built-in Grill, 1 Burner, Rotis, SearZone™

Cart Models:
ALXE-30C - 30" Cart Girill, 2 Burner, Rotis, Ssoker, Double Door Cart
ALXE-30SZC - 30" Cart Grill, 1 Burner, Rotis, Smoker, SearZone™, Double Door Cart

ALFRESCOGRILLS o






PIZZA OVEN PLUS
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SIDE BURNERS . a

An Alfresco side bumer is the perfect complement sitting next =
to your grill for boiling, heating, and simmering anything you need

to put into a pot. Built from all commmercial stainless steel with heli-arc
welded seams, the side burner features two high-performan
burners with electronic ignition. The recessed to i
cover offers profection from wind and elements. The Sear Zone™ _
side burner is our ceramic infrared searing system in a convenient,
self-contained unit. i -
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doors, drawers, and creative ¢
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OUTDOOR REFRIGERATION

Keep it chilled where you need it with Alfresco's
commercially-inspired refrigeration systems. From
self-contained under-grill units and single-door

refrigerators with optional Keggerator conversion
kits, to our exclusive Versa Chill™ system, you won't
find a cooler, more efficient set up anywhere.
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14" VERSA SINK 53

AND BEVERAGE CENTER

o Sink basin size: 11"Wx21"Dx 8 1/4"H
o 3" basket drain with stopper
accommodates disposer
o Full ice capacity: 32 Ibs.
o 1" foam insulation on all sides and bottom
o Sliding stainless steel cover
o Separate stainless steel ice pan
for sink and ice combo use
o Hang-on front bofttle speed rail
(3) bottle capacity

AVAILABLE MODELS
AGBC-14 - Bartender and Sink System

24" VERSA SINK
AND BEVERAGE CENTER

o Sink basin size: 19" W x 21"D x 8 1/4"H

o 3" basket drain with stopper
accommodates disposer

o Fullice capacity: 60 Ibs.

o 1" foam insulation on all sides and bottom

o Sliding stainless steel cover

o Hang-on front bottle speed rail
(3) bofttle capacity

o Bottle opener and towel holder
(includes cap catcher)

AVAILABLE MODELS
AGBC-24 - Bartender & Sink System

ﬁ | 30" VERSA SINK
mﬂ — o Sink basin size: 27" W x 21"D x 8 1/4" H
- . o 3" basket drain with stopper accommodates disposer
—— _ o Fullice capacity: 75 Ibs.
"'I'_ - o 1" foam insulation on all sides and bottom
> _— o Wood cutting board

__— | AVAILABLE MODELS
| AGBC-30 - Versa Sink
(faucet shown is not included)




UNDER-THE-COUNTER ICE DRAWER

o

30" VERSA SINK PACKAGE

o Sink package includes:

1. Towel holder
2. Speed rail
3. Colander

AVAILABLE MODEL
SINK PKG

30" VERSA SINK BAR PACKAGE

o Bar package includes:

1. Speed rail

2. Boftle Well
3.1ce Pan

4. Bottle Opener
5. Blender Shelf

AVAILABLE MODEL
BAR PKG

Save valuable counter space with the

under-counter ice drawer and beverage center

All stainless steel construction with heavy-duty, 150 lb.
capacity drawer sides

Fully insulated housing and drawer face

Standard components include: NSF 6" deep stainless
steel pan, which holds 32 Ibs. of ice and four condiment
pans, bottle, and glass storage

Remove components and use as large ice drawer
Magnetic rubber gasket and 1" foam insulation

AVAILABLE MODEL
AXE-ID Under-The-Counter Ice Drawer

ACCESSORIES FOR 30" VERSA SINK
Customize your 30" beverage service center with Alfresco's professional-quality collection of accessories.

SPEED RAIL

Holds bottles for easy

access. Comes in two sizes:

RAIL-14 and RAIL-19

TOWEL HOLDER

A simple bar
for hand tfowels. TH

BOTTLE OPENER

Bottle opener/towel
rack with integrated
cap catcher. BO

BLENDER SHELF
Fits a standard blender. BS

COLANDER

4" deep stainless colander
for easy draining.
COLANDER

ICE PAN

6" deep stainless
ice pan slides on sink
rails. ICE PAN

BOTTLE WELL

Four bottle wells
with fray. BWELL

CONDIMENT TRAY

Keep small items
easily accessible. CT

PANTRY FAUCET

Commercial dual-supply
pantry faucet.
PANTRY FAUCET

SERVING SHELF

Light included. HS-30
(middle shelf and
condiment tray

not included)

HIGH SHELF

Includes pot rack

and light. True commercial
prep. PR-30

(middle shelf not included.)

MIDDLE SHELF

Fits serving shelf
and high shelf units. MS
(PR-30 or HS-30 required)

VERSA SINK COVER

Protect your sink when
not in use. SC-30

DISPLAY SHELF
DS

ALFRESCO .com



FOOD WARMING

If friends and family show up late, you can rest
assured that they can sfill enjoy a hot, flavorful
meal with Alfresco warming units. The ele
warming drawer also serves as O ‘
and dinnerware heating IS
medls, fo help keep your culinary cre _ : g |
warmer, longer.

FOOD WARMER/STEAM TABLE

o Three removable stainless steel food pans
with covers
o Slide-out drawer for Sterno-type fuel canisters

AVAILABLE MODELS

AXEFW - Food Warmer
AXEFWC - Food Warmer Cart Model

| 57

ELECTRIC WARMING DRAWER

o 30" wide drawer with electronic temperature control

o Includes four convenient removable stainless steel
food pans

o Pans have removable stainless steel lids

AVAILABLE MODELS
AXEWD-30 - 30" Electric Warming Drawer

ALFRESCOGRILLS com






DESIGN SOLUTIONS BY

LET ALFRESCO’S PROFESSIONAL DESIGN TEAM HELP MAKE YOUR OUTDOOR DREAM KITCHEN BECOME A REALITY.

Visit the design services page on our website www.alfrescogrills.com/inspiration-planning/design-services to learn more
about how Alfresco can assist you in planning your outdoor culinary space, and the requirements for this complementary
service. Use the online form to provide your local authorized Alfresco Dealer with the necessary information, and the dealer
will submit your project to Alfresco’s professional design experts.

TIPS FOR DESIGNING THE PERFECT OUTDOOR KITCHEN

When designing commercial kitchens, the layout is broken into “zones”, and the location of each zone is strategically
placed in order to create harmony in the operation to maximize efficiency. It’s also important that each zone is ergonomically
intuitive; having all the essential components confined o the zone, and keeping everything in arms reach from point of stance.
Alfresco has designed all of the pieces necessary to create a fully-functal outdoor kitchen - one in which any professional chef
would feel right at home.

TIPS TO CONSIDER WHEN PLANNING:
o The ideal location for your outdoor kitchen
o Number of guests you would entertain on a normal basis
o Are utilities available at the locatfion
(e.g. water, gas, electricity)

o Orientation of outdoor kitchen to house, ZONE C
PLATING
view, outdoor room, pooal & GARNISH

o Orientation to the sunset (be sure seating doesn’t face West)
o Prevailing wind direction
(avoid positioning grill backside to wind) o . ZOJNAFAC
o Seating should not be positioned at backside of grill 4,”&(:0 et
o Island enclosure material (insulated jacket required) Ergonomic Reaction
o Refrigeration, sealed dry storage, and sink eliminates frips in and out
o Let Alfresco’s Design Solutions professionals assist in your design
o Remember, your Alfresco dealer is a great source for ideas
and knowledge, helping you to create your dream Alfresco kitchen.

Zone Map Example

ECQUIPMENT LIST
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For more details, visit www.alfrescogrills.com/inspiration-planning/design-services
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GRILLS AND INSULATED JACKETS

OPTIONAL OUTLET FOR

COUNTERTOP APPLIANCES BULLNOSE
(IE: BLENDER, ETC...) OVERHANG
MODEL CUTOUT DIMENSIONS NOTCH POWER GAS
w D H N YES | NO | AmPs | LINE
ALXE-30 2172 | 23" | 104 | s v 144/091 | vV
N =NOTCH ALXE-36 34172 | 23 101/4 | 7/8" v 144/091 | vV
|_— SETBACK
ALXE-42 40172 | 23 10174 | 7/ v 144/091 | vV
ALXE-56/-56 BFG 5412 | 23" | 10 | s v 144/091 | v
T Al-30 331/4" | 245/8" | 1114 7/8" v * v
35 AU36 30-1/4" | 24-5/8" [ 1114 7/8" v * v
MINIMUM JACKETS Al-42 45-1/4" | 245/8" | 11-1/4" 7/8" v * v
AU-56 50-1/4" | 24-5/8" | 11-1/4" 7/8" v * v
OUTLET FOR
ALXE UNITS
GRILLS (REQUIRED) NOTE 1: ALL GRILLS REQUIRE A 1/2" NPT GAS CONNECTION WITH 5" WC FOR NATURAL GAS AND
10" WC FOR LIQUID PROPANE.
OUTLETFOR
ALXE UNITS NOTE2: ALL POWER SUPPLIES ARE 115 VAC-10- 60 Hz. GFCl RECEPTACLE RECOMMENDED.
(REQUIRED)
NOTE : POWER REQUIREMENT AS STATED ON THE CORRESPONDING GRILL
ALXE GRILL (NOT DUE TO THE AlJ JACKET BY ITSELF).
BACK EDGE
DETAIL
\ COUNTER TOP FINISH
17/16" MAX.
SUBTOP L TMIN
STRUCTURAL
SUPPORT
2"FOR AKK
REFRIGERATORS INSTALLATION /
BULLNOSE P
OVERHANG o
- —
DIMENSIONS NOTCH SETBACK POWER DRAIN
! MODEL LINE
= w [ v [ oD N s YES | NO | AMPS
/ \1 AKK 2" DIAMETER HOLE 21-15/16" v
N N = NOTCH q ARDI 23" 32" 23" | 136" v s7 |11 @
L/ SETBACK H ARXE-42 424172" | 21-3/4" | 23-1/4" 2@ v 29
] - URS-1XE 28-1/2" | 35" | 23-3/8" v 28
w
NOTE:  ALL POWER SUPPLIES ARE 115 VAC-10- 60 Hz. GFCl RECEPTACLE RECOMMENDED.
H
I ~D L— NOTE **: SETBACK MEASURED FROM CABINET FRONT (NOT BULLNOSE!)
- ‘,l URS-1XE NOTE €: DRAIN SIZE IS NPSM - FLOOR DRAIN IN LIEU OF WALL MOUNT IS ACCEPTABLE.
s
—/ NOTE 4: SETBACK MINIMUM DISTANCE FROM FLOOR TO ACCOMODATE ARFG-42 PERIMETER
C OUTLET REQUIRED FLANGE.
L FOR URS-1
= ARXE-42
\ OUTLET REQUIRED FOR ARDI OR ARFG-42FB
ARDI
COUNTERTOP ACCESSORIES
MODEL CUTOUT DIMENSIONS NOTCH | SETBACK POWER GAS | WATER | DRAIN
OPTIONAL OUTLET FOR LINE LINE LINE
COUNTERTOP APPLIANCES BULLNOSE w D H N S YES | NO | AMPS
(IE: BLENDER, ETC...) OVERHANG AXEVP 21:172" | 22972 [10-74" | 138 v 10mA | v
AXEVP-T10 412 | 4 1-5/8" v 38" ©
AXESB-2/AXESZ | 13-1/4" | 23" [ 10174 | 172" v 1omA | vV
AXEFW 134 [ 23 [oas | v
AGBC-14 134 | 23 [ e | v 172"
L 'S\'E}é“g(c” AGBC-24 272 | 23 | 1004 | 78" v 11/2"
AGBC-30 28172 | 23 | 1004 | 78" v 172"
ASK-T 134 [ 23 [oas | v 172" 1
APS-30P 267/8" | 1514 | o 1-7/8" v
PLATE APS-30PPC 267/8" | 22172 | 9" 1-7/8" v
35/8" SHELVES
MINIMUM
NOTE 1:  ALL BURNERS REQUIRE A 1/2" NPT GAS CONNECTION WITH 4" WC FOR NATURAL GAS AND 10" WC
BURNERS FOR LIQUID PROPANE.

BARTENDERS
AND SINKS

OUTLET REQUIRED FOR
OPTIONAL LIGHT / SHELF
ASSEMBLY ON AGBC-30 UNIT

NOTE 2:  ALL WATER LINES ARE 3/8" COMPRESSION OR 1/2" NPSM UNLESS OTHERWISE SHOWN.

NOTE 3:  ALL DRAINS SIZES AS SHOWN ARE NPSM STANDARD.
NOTE 4:  ALL POWER SUPPLIES ARE 115 VAC-1@- 60 Hz.

GFCl RECEPTACLE RECOMMENDED.

NOTE  +: THE AGVPC-T10 POT FILLER TOWER REQUIRES A MINIMUM SETBACK AS SHOWN (OVER AND UNDER

THE COUNTER) FROM THE BACK WALL FOR PROPER HARDWARE INSTALLATION.

NOTE &: THE AGVPC-T10 POT FILLER TOWER REQUIRES A 3/8" COMPRESSION WATER LINE AND COMES WITH

A 72" LONG COPPER LINE FOR FIELD CONNECTION.

FRONT MOUNTED ISLAND ACCESSORIES, PANTRIES, DOORS, DRAWERS AND COMBO UNITS

PIZZA BUILT-IN UNIT

TYPICAL
COUNTER
HEIGHT

\\_\

—

w WASTE CHUTE

DRAWERS
WARMERS

TRASH
CENTERS

QUTLET REQUIRED
FOR AXEWD-30 UNIT
DOORS, DRAWERS

PANTRIES AND

COMBO UNITS
TOP SECTION MUST BE
RAIN-PROOF AND ALLOW
FREE EXHAUST VENT WALL THICKMESS
AIRFLOW DEPENDS ON

271/16"

ATERIALS USED
12 = 314" MAX.
TO EXPOSE
ANE-PZA-BI
FRONT FASCIA
j'
FRONT COVER MATERIALS
TO MATCH ENCLOSLIRE BY
/ CUSTOMER
181 t—115VACPOWER  REQUIRED
GFCI RECOMMENDED

/

2714
—

ACCESS OPENING FROM BELOW 1S REQUIRED

TO SERVICE UNIT / GAS & ELECTRICAL

SHUT OFF, STORAGE, ETC...
MINIMUM HEIGHT REQUIRED FOR OVEN HEARTH (SIZE SHOWN FOR AXE-30 DOOR INSTALLED
[COOKING SURFACE) TO BE AT 36" HEIGHT AND AS OFTIONAL EQUIPMENT!
MATCH COUNTER HEIGHT.
B ADJUST ACCORDINGLY AS REQUIRED

MODEL CUTOUT DIMENSIONS SETRACK POWER oRAIN
w H o L 5 vEs | NO | AMPS

AXEVTL/-1TR/ATE | 1378|1812 [n1-smme v

AXE-23L/-23R/-23E | 1978|1812 (s v

AXE-30/ -30E 7 1z |2rsme v

AXE-36 / -36E 33104 1872 |05 v

AKE-42/ -42E 3g-14° [181/2* |21-508" v

AXE-DDC-L-SC/-R-5C | 20-3/8" |18-5/8" [19-3/8" v

AXE-DOR-L-SC /-R-SC | 14-3/8" |26-1/8" [19-308" v |

AXE-DTH-L / -R 1438|2618 | s v

AXE-3DRTH-5C 14308 |26-1/8" [19-38" v

AXE-20R-5C 1458 [12-1/8" 19308 v

AXE-30R-5C 14-508" |18-508" [19-3/8" v

AXE-30DR-SC 7 | e |23 v

AXE-ID @ 173 |2sue v sia @

AXE-TC-SC 12.1/2° |26-108" 18102 v

AXE-TC20-5C 17-1/4" |26-1/8° (28102 v

AXE-TH 14172 | 8172 | 7 v

AXEDSP-30H w3 |33 23 v

AXEDSP-30L 28-308 [19-308 |23-708" v

AXEDSP-36L 438 |19y 2378 v

AXEDSP-42H 40-38 |31-aa (23 v

AXEDSP-42L 4038 [19-38 23708 v

APWE &1/ - ~ | & | asee v

AXEWD-30 w2 | wr |205m v 39

NOTE  ALL POWER SUPPLIES ARE 115 VAC-12- 60 Hz. GFCI RECEPTACLE RECOMMENDED.

NOTE  #:5' BACK MEASURED FROM CABINET FACE (NOT BULLNOSEY.

WOTE %2, ABHD UNIT COMES WITH 36" PLASTIC DRAIN HOSE FOR CONDENSATE/ ICE WATER WASTE.

MODEL DIMENSIONS NOTCH | SETBACK POWER 115 VAC it

w | H [ b N 5 YES | NO | AMPS
AXEPZABI | 304" | 33 | o ~ ~ v 03A_ | NO
NOTES:

© A 2" WIDE LEDGE IS REQUIRED TO SUPFORT THE AXE-PZA-BI UNIT ON BOTH LEFT AND RIGHT

SIDES OF THE OPENING.

< OPENING AT THE BOTTOM OF THE AXE-PZA-BI UNIT 15 REQUIRED FOR COMBUSTION AIR.
COUNTER MUST HAVE AIR INTAKE OR VENTILATION FOR PROPER OPERATION.

B REFER TO SPECIFICATION SHEET AND MANUAL FOR COMPLETE INSTALLATION GUIDELINES.

FOR ADDITIONAL TECHNICAL PRODUCT DETAILS AND INFORMATION. PLEASE VISIT OUR WEBSITE AT WWW.ALFRESCOGRILLS.COM
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