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Please read this manual completely before attempting to install or 
operate this equipment. Notify carrier of damage! Inspect all 
components immediately. 
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1.ProductSpecificationSheet

MODELGASTYPE
MANIFOLD
PRESSURE

TotalB.T.U.
perHour

RCM-36LNaturalGas
PropaneGas

4.0"W.C.
10.0"W.C.

48,000
42,000

Characteristics:
2.1Stainlesssteelbody;andironrackwithsurfaceenamelcoating,whichwillnotsticktofood,andiseasy

toclean.Heightoftherackcanbeadjusted;itisveryconvenienttooperate.
2.2Infraredradiationburnersdistributeheatenergyevenly.

2.Installation
◆Theapplianceshouldbebothinstalledandservicedinaccordancewithallapplicableregulationsand

standardsinforce.
◆Theapplianceisnotsuitableforbuilt-ininstallation.Becausetheappliancewillbeworkingwithout

enoughoxygensupplyduetotherestrictionspaceandthecombustionproductscannotbedischarged
fromthekitchenimmediatelyandcompletely,whichisveryharmfulfortheoperators’health.

◆Theappliancecannotbeinstalledontotheinflammablefloororothercombustibleobjects.Ifthe
applianceisinstalledwithitssidesnexttothewalls,pleasekeepaminimumclearanceof10cmaway
fromthewalls.

◆Theapplianceshouldbeinstalledinawell-ventilatedarea,ifpossibleunderaventhood,incompliance
withallapplicableregulationsinforce.Thiswillensurethatallburntgassesproducedduringthe
combustionprocessarecompletelyexhausted.

◆Priortoinstallation,removeallpackagingmaterialsfromtheappliance.Certainpartsarewrappedupin
adhesivefilm,whichshouldbecarefullyremoved.Removeanygluetracesleftontheappliance
thoroughlyusingnon-flammablesolvents.Itisforbiddentouseabrasivesubstances.

◆Checkthattheapplianceispre-settousethegasfamilyavailableattheplaceofinstallation.Makesure
thesupplygasisthesamewiththegasthattheapplianceallowstouse.

◆Iftheavailablegasisdifferentfromthegaswhichtheappliancerequirestouse,pleasedon’tconnectit,
andmarkthegaspipewithyellowcolormark.

◆Theapplianceshouldbeconnectedtothegassupplybymeansofmetalpipes--eitherrigidorflexible--
havinganadequatediameter.Whenjoiningpipefittings,neveruseoakumorTeflonastheirresidues
couldgettothevalveandjeopardizeitsoperation.Instead,interposeasealgasketsuitableforuseingas
systems.Donotforgettofitashutoffvalveonthegassupplylineupstreamoftheappliance,which
shouldbeclosedwhenevertheapplianceisnotinoperation.

◆Ifthegaspipepressureishigherorlowerthantheratedpressureat15%,pleaseinstallapressure
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Important:
1. You are advised to read these instructions first before installation commences.
2. This manual must be handed to the end user after installation and commissioning.
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◆ The appliance is not suitable for built-in installation. Because the appliance will be working without

enough oxygen supply due to the restriction space and the combustion products cannot be discharged
from the kitchen immediately and completely, which is very harmful for the operators’ health.

◆ The appliance cannot be installed onto the inflammable floor or other combustible objects. If the
appliance is installed with its sides next to the walls, please keep a minimum clearance of 10 cm away
from the walls.

◆ The appliance should be installed in a well-ventilated area, if possible under a vent hood, in compliance
with all applicable regulations in force. This will ensure that all burnt gasses produced during the
combustion process are completely exhausted.

◆ Prior to installation, remove all packaging materials from the appliance. Certain parts are wrapped up in
adhesive film, which should be carefully removed. Remove any glue traces left on the appliance
thoroughly using non-flammable solvents. It is forbidden to use abrasive substances.

◆ Check that the appliance is pre-set to use the gas family available at the place of installation. Make sure
the supply gas is the same with the gas that the appliance allows to use.

◆ If the available gas is different from the gas which the appliance requires to use, please don’t connect it,
and mark the gas pipe with yellow color mark.

◆ The appliance should be connected to the gas supply by means of metal pipes --either rigid or flexible--
having an adequate diameter. When joining pipe fittings, never use oakum or Teflon as their residues
could get to the valve and jeopardize its operation. Instead, interpose a seal gasket suitable for use in gas
systems. Do not forget to fit a shutoff valve on the gas supply line upstream of the appliance, which
should be closed whenever the appliance is not in operation.

◆ If the gas pipe pressure is higher or lower than the rated pressure at 15%, please install a pressure
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EGSM-24

EGSM-36 36,000

DIMENSIONS 
(W X D X H)

36’’ X 19’’ X 19’’ 36,000
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Important:
1. You are advised to read these instructions first before installation commences.
2. This manual must be handed to the end user after installation and commissioning.
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Important:
1. You are advised to read these instructions first before installation commences.
2. This manual must be handed to the end user after installation and commissioning.
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Page 3regulator to adjust the gas pressure.
◆ After connecting the appliance to the gas system, check for leaks at joints and pipe fittings; use soapy

water or a specific leak detector (spray) to check, never check with flame.

3. Testing Run
4.1Check whether the supplying gas and gas pressure are in accordance with that of stating on the

nameplate.
4.2 Make sure all the valves in the gas pipeline are open.
4.3 Switch on the control knob, and to light the burner.
4.4 Use soapy water to check leaks.
4.5 When all the burners are light, check T.P.P pressure.
4.6 Make sure that the burner flame is blue.
4.7 Switch off all the control knobs.
4.8 Check whether the rack is easy to lift up and down.

4. Instruction for operation
5.1 Open the entire valve in the gas pipeline.
5.2 Put the oil tray, rack holder and rack in place.
5.3 To ignite the burners, depress and turn the gas control knob to high position
5.4 Adjust the height of the rack. Move the rack holder handle right and hang it in the proper position.
5.5 Pull out the rack, and put the food on the rack.
5.6 If the surface of food is charred, but inside food is not heating, lower the rack; if the food cannot be

heated fast or the surface of food cannot become golden color, raise the rack.
5.7 If the appliance cannot operate properly, please contact the dealer.

4.1 Instruction for shutdown
After cooking is done, please turn all valves to off position, then cut off the gas supply.

5. Instruction for clean
6.1 Carefully remove the rack holder and rack, use wet cloth to clean them and then put them in place.

Don’t hit the rack in case that the enamel coating falls off.
6.2 Pull out the oil tray and clean it.
6.3 Clean the chamber.

Every day properly cleaning the appliance can keep it in a good operating condition and extend the lifetime.
How to clean: Use wet cloth with a mild solution to clean the appliance, and then use fresh water to
wipe it. Never use acid solution or alkaline solution to clean it, and don’t use wire brush to brush it, in
case that it will rust. For the same reason, also don’t use iron things to touch the appliance. The
important thing is to never use a water hose or pressurized steam cleaning equipment to wash the
appliance.

6. Maintenance
The lift mechanism should be regularly lubricated by heat resistance lubricant.

7. Bracket or Stand
Users can purchase wall-mounted brackets or stands from the equipment manufacturer.
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case that it will rust. For the same reason, also don’t use iron things to touch the appliance. The
important thing is to never use a water hose or pressurized steam cleaning equipment to wash the
appliance.

6. Maintenance
The lift mechanism should be regularly lubricated by heat resistance lubricant.
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Users can purchase wall-mounted brackets or stands from the equipment manufacturer.
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regulator to adjust the gas pressure.
◆ After connecting the appliance to the gas system, check for leaks at joints and pipe fittings; use soapy

water or a specific leak detector (spray) to check, never check with flame.

3. Testing Run
4.1Check whether the supplying gas and gas pressure are in accordance with that of stating on the

nameplate.
4.2 Make sure all the valves in the gas pipeline are open.
4.3 Switch on the control knob, and to light the burner.
4.4 Use soapy water to check leaks.
4.5 When all the burners are light, check T.P.P pressure.
4.6 Make sure that the burner flame is blue.
4.7 Switch off all the control knobs.
4.8 Check whether the rack is easy to lift up and down.

4. Instruction for operation
5.1 Open the entire valve in the gas pipeline.
5.2 Put the oil tray, rack holder and rack in place.
5.3 To ignite the burners, depress and turn the gas control knob to high position
5.4 Adjust the height of the rack. Move the rack holder handle right and hang it in the proper position.
5.5 Pull out the rack, and put the food on the rack.
5.6 If the surface of food is charred, but inside food is not heating, lower the rack; if the food cannot be

heated fast or the surface of food cannot become golden color, raise the rack.
5.7 If the appliance cannot operate properly, please contact the dealer.

4.1 Instruction for shutdown
After cooking is done, please turn all valves to off position, then cut off the gas supply.

5. Instruction for clean
6.1 Carefully remove the rack holder and rack, use wet cloth to clean them and then put them in place.

Don’t hit the rack in case that the enamel coating falls off.
6.2 Pull out the oil tray and clean it.
6.3 Clean the chamber.

Every day properly cleaning the appliance can keep it in a good operating condition and extend the lifetime.
How to clean: Use wet cloth with a mild solution to clean the appliance, and then use fresh water to
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8. Troubleshooting

◆ The pilot flame cannot be ignited:
a. The gas pressure is not high enough. Adjust the relief valve to get a proper pressure.
b. The nozzle is blocked. Please unblock the nozzle.
c. The gas control valve has a problem. Ask the professional people to repair or replace a new one.

◆ The pilot flame is lighted but the main burner cannot be ignited.
a. The gas pressure is not high enough. Adjust the relief valve to get a proper pressure.
b. The nozzle of the main burner is blocked. Unblock the nozzle.
c. The gas control valve has a problem. Ask the professional people to repair or replace a new one.

◆ Turn off the gas valve and it has a lit-back sound.
a. The diameter of the nozzle is not matched with the gas source. Please adjust the nozzle diameter.
b. The gas pressure is too low. Adjust the relief valve.
c. Gas flow is not enough, increase the gas flow.
d. The infrared ceramic plate may be broken.

◆ It has red flame, and black smoke.
a. The diameter of the nozzle is not matched with the gas source. Please adjust the nozzle diameter.
b. The gas is nearly used out. Replace the gas.
c. Reduce the gas flow.

9. Attention

a. The heavy duty infrared burner plate is made of high temperature ceramics; it should be carefully
protected so as to keep a good combustion effect.

b. The control knob is controlling the gas flow for each burner; a 90° angle of anti-clockwise turning of
knob can make the gas valve in a full open situation.

c. Be careful not to be scalded when operating the appliance.
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