
•  Stainless steel front and sides

•  Fully welded to withstand the 
toughest kitchen environments

• High output, gas powered for  
operators requiring all day long 
use—breakfast, lunch and dinner

• Small footprint allows you to  
cook efficiently, while taking up 
minimal space 

 • 20,000 BTU per burner

•  One cast iron grate every 6"  
grate width

•  Reversible cast iron grates are 
also height adjustable for greater 
flexibility

•  Removable stainless steel drip 
tray for easy cleaning

•  3/4" rear NPT gas inlet

•  4" to 5" adjustable legs

STANDARD FEATURES

Heavy Duty Countertop Charbroilers
The professional line of countertop gas cooking equipment from CULITEK is a must 
have for any foodservice commercial kitchen. Radiant countertop charbroilers produce 
a distinct grilled-style flavor, as well as a realistic grill-lined appearance, because who 
can resist the flavor of food cooked on an outdoor barbecue!  With a variety of sizes 
to choose from, you will get the right size broiler to meet your needs, allowing you to 
create a delectable signature BBQ dish that will keep your customers coming back for 
more. ETL Listed and ETL Sanitation, these units are backed by a 1-year warranty.

Standard Features

•   Stainless steel front bullnose design 
and side construction that is fully  
welded for extra durability

•  Separate gas valves for each burner, 
with standing pilot ignition system

• Removable stainless steel drip tray 

• 3/4" NPT rear gas connection and 
pressure regulator

• Reversible cast iron grates are height 
adjustable for greater flexibility

• 4" to 5" adjustable legs

•  ETL listed and ETL sanitation
  

Charbroiler Configurations

•  Available in 24", 36", and 48" sizes with  
4, 6, and 8 open top, cast iron burners

• 20,000 BTU per burner

•  One cast iron burner every 6" grate width

• Field convertible to liquid propane (LP)

CULCTC36NG
CULCTC24NG

Attention CA Residents
PROP 65 WARNING

This product can expose you to chemicals, including lead, 
which are known to the State of California to cause cancer, 
birth defects, or other reproductive harm.

For more information, go to 
www.P65warnings.ca.gov

MADE IN CHINA

RESIDENTIAL: Culitek assumes no liability for parts or labor coverage for component failure, factory defect or any other damages for units installed in non-commercial foodservice or residential applications. 

For Culinary Professionals
Models: CULCTC24NG, CULCTC36NG, CULCTC48NG

1
YEAR

WARRANTY
Parts & Labor

Heavy Duty Countertop Charbroilers
A Professional Line of Commercial Cooking Equipment

CULCTC48NG



Total BTU 80,000 120,000 160,000

Number of Burners 4 6 8

Number of Drip Trays 1 1 2

Overall Dimensions 24"W x 30"D x 161/4"H 36"W x 30"D x 161/4"H 48"W x 30"D x 161/4"H

Net Weight 209 302 388

Gross Weight 243 335 421

Shipping Dimensions 30"W x 35"D x 20"H 41"W x 35"D x 20"H 53"W x 35"D x 20"H

 HEAVY DUTY    
 CHARBROILERS CULCTC24NG CULCTC36NG CULCTC48NG   

HD Countertop Charbroilers Specifications

DIAMONDBLACK 
G A S  E Q U I P M E N T

Black Diamond's Heavy Duty Radiant Gas Countertop Charbroilers 
are designed for use with either natural or LP gas. Constructed  
of stainless steel front and sides that are fully welded, these units 
are able to stand the toughest of kitchen environments.
Each unit includes tips for field conversion to LPG.

• Stainless steel front bullnose design and side construction
that’s fully welded for extra durability

• 20,000 BTU per burner
• One cast iron burner every 6” grate width
• Cast iron grill grates are reversible and height adjustable
• 4”-5” adjustable legs
• Separate gas valves for each burner with standing pilot

ignition system
• Removable stainless steel drip tray for easy cleaning
• 3/4” rear NPT gas inlet
• ETL Listed and ETL Sanitation

BDCTC-24
BDCTC-36
BDCTC-48

Black Diamond warrants this product to be free of defects in materials and workmanship for period of 1 year from 
the date of original installation.

This item meets the electrical product safety  
standards imposed by the ETL, a division of the  
Intertek Group, for use in the United States and Canada.

This item meets the sanitation standards imposed 
by the ETL, a division of the Intertek Group.

Features

Drip Tray Dimensions

Specifications

Model Number   BDCTC-24/NG   BDCTC-36/NG  BDCTC-48/NG

Total BTU 80,000 BTU 120,000 BTU 160,000 BTU

Overall Dimensions (in) 16.25”H x 24”W x 30”D 16.25”H x 36”W x 30”D 16.25”H x 48”W x 30”D

Burners 4 6 8
Net Weight (lbs) 209 lbs 302 lbs 388 lbs
Gross Weight (lbs) 243 lbs 335 lbs 421 lbs
Drip Tray 1 1 2

Model Width Depth Height
BDCTC-24 21.25 24.5 0.75
BDCTC-36 32 24.5 0.75
BDCTC-48 21.25 24.5 0.75

   24” | 36”  | 48”

 16.25”

 30”

SIDE VIEW

FRONT VIEW

BDCTC Series Specifications
Heavy Duty Radiant Gas Countertop Charbroilers  

drip tray

CULCTC24NG, CULCTC36NG, CULCTC48NG

A Professional Line of Commercial Cooking Equipment


