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48” Dual Fuel Range

Specifications @ I LV E P R O
Model Number UPW120FDMP ®
Size 48"
Type Dual Fuel Made in Ita[y
Digital Clock and Timer Yes
¢ | Electronic Ignition Yes
:3_-, Wok Ring & Simmer Plate Yes
,_:_'3 Control Knobs Stainless Steel
g Colors Stainless Steel
c Matte Graphite
& Full Size Storage Drawer YES
Liquid Propane (LP) Conversion Available
Power Requirements 120/208-240 Volt
60Hz. 40 Amp
Burners 7
$ | Dual Triple Ring Burner (1) 15,500 BTU
% Triple Ring Burner (1) 15,500 BTU
& |BigBurner (3) 10,500 BTU
§ Small Burner (1) 7,000 BTU
= Griddle 10,500 BTU
S Flame Failure Safety Device Yes
Cast Iron Grates Continuous
Continuous Clean Panels Optional
Multi Function 8 Functions
§ Oven Capacity (Cu Ft.) 3.55
2 | Convection Bake Yes
:{3 Convection Broil Yes
$ | Grill-Baking or Broiler Yes
5 Power Rating 3,700 Watts
% Oven Temperature Range 75°- 525°
= |preheat Indicator Lamp Yes
Racks 2
Rotisserie Yes
Continuous Clean Panels Optional
" Multi Function 4 Functions UPW120FDMPI
g Oven Ca.pamty (Cu Ft.) 1.44 Stainless Steel
+ | Convection Oven No
g Grill-Baking or Broiler Yes
§ Power Rating 1,850 Watts UPW120FDMPM
_% Oven Temperature Range 200° - 525° Matte Graphite
S |Preheat Indicator Lamp Yes
§ Racks 1
Rotisserie Yes
Proofing Mode No
Width (in) 47 Ve’
2 | Height (in) w/o Backguard 35%,” -37"
'g Height (in) of Backguard 2 %"
g |Depth (in) 23 %”
8 | Depth (in) with Backguard 251"
Weight (Ibs.) 400
Optional Accessories Cooktop Options

* Rolling Glide Racks (2)

* 30” Tall Stainless Steel Backsplash

* Enameled Cast Iron Burner Skirts

* Continuous Clean Panels

* Replacement Grates for Center Burner

* BBQ Grill

* Fry Top Cover

* Chopping Board

* Steam Basins

* Bain Marie — SS Basin
* Cast Iron Steak Pan




36” Dual Fuel Range

ILVE PRO

Cooktop Options

* BBQ Grill

Specifications Made in T ta,[y
Model Number UPW90FDMP
Size 36"
Type Dual Fuel
Digital Clock and Timer Yes
¥ | Electronic Ignition Yes
é Control Knobs Stainless Steel
& | Oven Handle & Upper Handrail Stainless Steel
g Colors Stainless Steel or
s Matte Graphite
O | Full Size Storage Drawer YES
Liquid Propane (LP) Conversion Available
Power Requirements 120/208-240 Volt
60Hz. 30 Amp
D Burners 5
§ Dual Triple Ring Burners (1) 15,500 BTU
©  [Big Burner (2) 10,500 BTU
“6; Small Burner (1) 7,000 BTU
l; Griddle 10,500 BTU
8 |Flame Failure Safety Device Yes
© Cast Iron Grates Continuous
Continuous Clean Panels Optional
Multi Function 8 Function
¥ | Oven Capacity (Cu Ft.) 3.55
§ Convection Bake Yes
E Convection Broil Yes
$ | Grill-Baking or Broiler Yes
c>) Power Rating 3,700 Watts
% Oven Temperature Range 75°- 525° UPW90FDMPI
2 | Preheat Indicator Lamp Yes Stainless Steel
Racks 2
Rotisserie Yes
Width (in) 35 70" UPW90FDMPM
2 | Height (in) w/o Backguard 353,-37" Matte Graphite
-% Height (in) of Backguard 2%
g [Depth (in) 23 %"
8 | Depth (in) with Backguard 25 %%
Weight (Ibs.) 250

Optional Accessories
* Rolling Glide Racks (2)

* Fry Top Cover

* Chopping Board

* Steam Basins

* Bain Marie — SS Basin
* Cast Iron Steak Pan

* 30” Tall Stainless Steel Backsplash

* Enameled Cast Iron Burner Skirts

* Continuous Clean Panels

* Replacement Grates for Center Burner




40 Dual Fuel
Double Oven Range

Specifications

() ILVE PRO

Made in Italy

* Based on Cooktop Configuration

Cooktop Options
¢ Cast Iron Steak Pan

* Fry Top Cover (FDMP Model)
* Chopping Board

Optional Accessories
* Rolling Glide Racks (2)

Model Number UPDW100 (6)
Size 40"
Type Dual Fuel Griddle Top
Digital Clock and Timer Yes
# | Electronic Ignition Yes
% Control Knobs Stainless Steel
Q | Oven Handles & Upper Handrail
g Colors Stainless Steel
S Matte Graphite
O | Full Size Storage Drawer YES
Liquid Propane (LP) Conversion Available
Power Requirements 120/208-240 Volt
60Hz. 40 Amp
Burners 5-6*
§ Dual Triple Ring Burner (1) 15,500 BTU
% Triple Ring Burner (1) 15,500 BTU
& |BigBurner (2-3) 10,500 BTU*
E‘ Small Burner (1) 7,000 BTU
= Griddle 10,500 BTU Optional*
8 | Flame Failure Safety Device Yes
Cast Iron Grates Continuous
Continuous Clean Panels Optional
Multi Function 8 Function
. | Oven Capacity (Cu Ft.) 2.44
g Convection Bake Yes
w |Convection Broil Yes
£ Grill-Baking or Broiler Yes UPDYVlOOFDMPI
c Stainless Steel |
2 | Power Rating 3,700 Watts
2 Oven Temperature Range 75°- 525° UPDW100FDMPM
§ Preheat Indicator Lamp Yes Matte Graphite
Racks 2
Proofing Mode Yes
Rotisserie No 6 Burners
Continuous Clean Panels Optional
2 Multi Function 4 Function
§ Oven Capacity (Cu Ft.) 1.54
E Convection Oven No
s Grill-Baking or Broiler Yes
3 | Power Rating 1,850 Watts
T | Oven Temperature Range 200° - 500°
§ Preheat Indicator Lamp Yes
Y |Racks 1
Rotisserie Yes
Width (in) 39%
@ | Height (in) w/o Backguard 353,"-37"
'E Height (in) of Backguard 2 %"
g |Depth (in) 23 %"
O | Depth (in) with Backguard 25 Y5" UPDW1006DMPI
Weight (Ibs.) 325 Stainless Steel

UPDW1006DMPM
Matte Graphite

* 30” Tall Stainless Steel Backsplash

* Enameled Cast Iron Burner Skirts

* Steam Basin (FDMP Model) * Continuous Clean Panels
* Bain Marie =SS Basin (FDMP Model)  * Replacement Grates for Optional Center Burner




36“ Dual Fuel
Double Oven Range

Specifications
Model Number UPDW90FDMP

Size 36"
Type Dual Fuel
Digital Clock and Timer Yes

# | Electronic Ignition Yes

% Control Knobs Stainless Steel

2 | Oven Handle & Upper Handrail Stainless Steel

g Colors Stainless Steel

S Matte Graphite

O | Full Size Storage Drawer YES
Liquid Propane (LP) Conversion Available
Power Requirements 120/208-240 Volt

60Hz. 30 Amp

2 Burners 5

S | Dual Triple Ring Burner (1) 15,500 BTU

©  |Big Burner (2) 10,500 BTU

Lg: Small Burner (1) 7,000 BTU

i Griddle 10,500 BTU

8 | Flame Failure Safety Device Yes

o Cast Iron Grates Continuous
Continuous Clean Panels Optional
Multi Function 8 Function

§ Oven Capacity (Cu Ft.) 2.44

2 |Convection Bake Yes

E Convection Broil Yes

S | Grill-Baking or Broiler Yes

5 Power Rating 3,700 Watts

€ | Oven Temperature Range 75°- 525°

= | preheat Indicator Lamp Yes
Racks 2
Rotisserie No
Continuous Clean Panels Optional

o Multi Function 4 Function

§ Oven Capacity (Cu Ft.) 1.44

E Convection Oven No

s Grill-Baking or Broiler Yes

3 | Power Rating 1,850 Watts

T [Oven Temperature Range 200° - 500°

§ Preheat Indicator Lamp Yes

Y |Racks 1
Rotisserie Yes
Width (in) 357/,¢"

@ | Height (in) w/o Backguard 35 3,” - 37”

-% Height (in) of Backguard 2%

2 |Depth (in) 23 %"

8  |Depth (in) with Backguard 25"
Weight (Ibs.) 270

Cooktop Options
* BBQ Grill

* Fry Top Cover

* Chopping Board

* Steam Basins

* Bain Marie - SS Basin
* Cast Iron Steak Pan

(i) ILVE PRO

Made in Italy

UPDW9O0OFDMPI
Stainless Steel

UPDW90FDMPM
Matte Graphite

Optional Accessories

* Rolling Glide Racks (2)

* 30” Tall Stainless Steel Backsplash
* Enameled Cast Iron Burner Skirts
* Continuous Clean Panels

* Replacement Grates for Griddle




Range Hoods
& Back Splash

Width UAM Series Back Splash

(Inches) | Range Hoods | Consumption | w/ Ladle Brkt

29 %" UAM-76 750W AM4(H)-76
35 %" UAM-90 750W AM4(H)-90
39%” UAM-100 750W
47 %" UAM-120 790W

59 %”  UAM-150 790W

TN

A

. SRR Backsplash with Ladle Bfac!(et ‘
% E— - = odel # Shipping Weight
é ‘ Y AMA4-76 60 Ibs plus 40 for pallet
= 2 o
= V s bl AM4-90 68 Ibs plus 40 for pallet
(code GIOT6/11)
AM4-100 80 Ibs plus 40 for pallet
=1
= AM4-120 90 Ibs plus 40 for pallet
r~
§l = " AM4-150 100 lbs plus 40 for pallet

Extension for
UAM Series Pro Hood

Stainless Steel & Colors
TECHNICAL CHARACTERISTICS A-0172008 .
*Wall-mounted range hood Stainless
* 4 speeds control (42-46-52-66 dB) Steel
* Available in exhaust or filter version
* Anti-grease filter in anodised aluminum
* 2 infrared spotlights, 175W each, for wall-mounted warmer
* Adjustable and delayed self-switching off
* Halogen spotlight with adjustable light intensity ;
*Warning light for filter maintenance A"t"?'“e
* Optional A/092/23 warming shelf grid (pictured above) for AM series backsplash White
*+ 600 CFM - 510 Pa; 120V - 60 Hz.

| 31 % |

8 Colors Available

Burgundy  Midnight Matte
Blue Graphite

Emerald True Gloss
Green White Black



Optional Accessories

IR 11]]
Sl

Warming Shelf
for Backsplash

Basins for Steam Cooking

Composed of 2 Containers with 2 lids. Steam Cooking is a healthy,
ideal method for meat. fish, rice or vegetables

Chopping Board

Solid 15/16” thickness. Seats into griddle/fry-top plate

\

Wrap Around Toe Kick
3 Stainless Steel Panels
Majestic ONLY

Cover for Fry-Top
Grilling Steam remains inside the
cover making foods more tender

Gas Barbecue Grill

Use on Griddle/Fry-Top models only
Gas BBQ grill is interchangeable with
Griddle/Fry-Top plate when grilling.

Stainless Steel Basins with Lids

for heating food in Bain-Marie.

Used with griddle-fry-top only, this is composed
of 3 baskets and covers and 1 container.

Cast Iron Steak Pans
Ribbed Large

Flat Large

Ribbed Small

Flat Small



