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Step-up Open Top Range

All units are shipped with LP configuration. A universal
pressure regulator are shipped loose with the unit including
Natural Gas orifice for field conversation.

Features:
• Front, back and sides

including top rail are all
stainless steel.

• Easy to use rotating knobs
to control the gas and heat.

• Each burner is controlled
by an independent control
valve. 

• One standing pilot
services each burner.
A 3/4” rear gas connection
is standard.

• Elevated rear with cast iron
top grates and open
burners.

• Aluminized drip tray.

• Rest on 4” adjustable legs

Toastmaster Step-up Open Top is the most economical and
flexible in the food service industry. It offers unsurpassed
performance, combining proven control system with Toastmaster
quality and durability.

Models: TMSO 624 • TMSO 416 • TMSO 208
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INTENDED FOR COMMERCIAL USE ONLY. NOT FOR HOUSEHOLD USE.
Toastmaster, in line with its policy to continually improve its product,
reserves the right to change materials or specifications without notice. Such
revisions do not entitle the buyer to corresponding changes, improvements,
additions, or replacements for previously purchased equipment.
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TMSO 624 29.76” 12.24” 24” 14.45” 29” 10.51”

TMSO 416 29.76” 12.24” 16” 14.45” 29” 10.51”

TMSO 208 29.76” 12.24” 8” 14.45” 29” 10.51”

Step-Up Open Top Range

Model
Number

DIMENSIONS
Units inches - see drawing

Model Number of
Number Burners LP N

TMSO 624 6 120,000 120,000

TMSO 416 4 80,000 80,000

TMSO 208 2 40,000 40,000
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BTU RATING Gas Heat Control System:
Each burner is controlled by
independent control valve. One standing
pilot services each burner. A 3/4” rear
connection is standard.

BTU Rating: Refer to the Gas Rating

Installation Requirements:
Recommended to install under vented
hood.

TMSO:
Each burner rated 20,000 BTU per hour
for natural gas and 20,000 for propane
gas.

• All Models: Require operating  pressure are 3.5-5” for natural
gas and 11.-14” for propane. 3/4” NPT rear gas with pressure
regulator is standard.

• Flex Hose: Use only a commercial flex hose. The I.D. should not
be smaller than the I.D. of the pipe from the pipe to which it is
connected.

Intended for commercial use only. 
Not intended for household use.
Check local codes for fire and sanitary regulations.


