
THE UNIQUE, ENVIRONMENTAL SOLUTION.

718/388.5860     

EcoDeck ranges can operate without 
the need for constant cooling water. 

The average EcoDeck 2-3 Chamber 
Range can pay for itself in 1-2 years in 
water-saving cost efficiencies.

https://townfood.com/product/waterless-wok-range/
https://townfood.com/product/waterless-wok-range/
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STANDARD DIMENSIONS AND TECHNICAL 

ECODECK STANDARD DIMENSIONS 
Model No. Chambers Length/depth Weight

E-1-SS 1 36”/41” 400

E-2-SS 2 60”/41” 750

E-3-SS 3 86”/41” 1000

E-4-SS 4 112”/41” 1400

E-5-SS 5 137”/41” 1600

E-6-SS 6 137”/41” 1900
	

IMPORTANT
Commercial gas range(s) must be installed in accordance with state and local codes, or in the absence of local code, with the 
NATIONAL FUEL GAS CODE - ANSI Z223.1. COMPLIANCE WITH ALL CODES IS THE RESPONSIBILITY OF THE OWNER, AND THE INSTALLER.

COMMERCIAL GAS UNITS NEED ADEQUATE VENTILATION SYSTEMS. REFER TO National Fire Protection Association Standard No. 96 - “Vapor 
Removal from Cooking Equipment”

CERTIFIED BY ETL TO CONFORM TO ANSI Z83.11 - “GAS FOODSERVICE EQUIPMENT.” Not intended for household use. For use by 
professionally-trained personnel only.

CERTIFIED BY ETL/NSF TO NSF4/ANSI-4-COMMERCIAL COOKING, RETHERMALIZATION AND HOT FOOD EQUIPMENT - “SANITATION”

MINIMUM CLEARANCES - COMBUSTIBLE AND NON-COMBUSTIBLE:
Back Wall - 6”| Left and Right Sides - 6”. For use on non-combustible floors only.

TOWN RESERVES THE RIGHT TO CHANGE DESIGN WITHOUT NOTIFICATION.


