MagiKitch’'n Outdoor Modular
Cooking Suites

MKO60 Shown with optional Big Wheels,
Rotisserie, Griddle, & Side Burners

APPLICATION
The MKO series outdoor modular suites offer high
production outdoor cooking. All standard models are
mounted on mobile tank/storage cart with heavy duty
locking swivel casters for easy mobility. This allows the
cooking suite to be transportable to any event location.
Many options and accessories are available to tailor your
suite to match your menu selection and operational needs.

STANDARD FEATURES & ACCESSORIES
= V-shaped stainless steel radiant for each burner
=  Front removable water tubs, with rear drain plug
= Heavy duty all stainless steel top grids

= Heavy Duty 11 Ga. 304 stainless steel burners

= Each burner has 20,000 Btu energy output

=  Regulator hose assembly with QCC1 connection
(Two (2) on 45” & 60" models)

= Heavy duty all stainless steel construction
= Heavy duty mobile tank & storage base
= Heavy duty locking 6” swivel casters
= 8" (20.3 cm) stainless steel front service shelf
= Two (2) 12" (30.5 cm) stainless steel side service shelf
= Utility bars on water tubs and side shelves
= 40 Lb. Vertical propane cylinder(s)
(Two (2) on 45” & 60" models)
®=  Runner tube pilot system
= Battery operated automatic pilot ignition system
= Pilot runner tube protection cover prevents clogging
= Individual burner controls for precision cooking

Item No.

Quantity

MODELS
Model Size and Gas Btu/Hr Rate
Available in Propane and Natural Gas

U MKO30 20Kbtu per Burner(4 Max)
U MKO45 20Kbtu per Burner(6 Max)
O MKO60 20Kbtu per Burner(8 Max)

OPTIONS & ACCESSORIES (at apbpimionaL cosT)
Chrome Plated MagiGriddle

15" (Replaces one (1) top grid)

Hood(s) with Bi-Metal Thermometer

15" Q4 30

Adjustable Warming Rack (available with hood(s) only)
15" [ 30" (Cannot be used with Rotisserie Option)
30" Rotisserie (One (1) per unit only)

Left Mount Rotisserie [ Right Mount Rotisserie
Steamer Option

15" Steamer set O 30" Steamer set
Steamer Pan Set

Half pan set U Full pan set

*Two (2) Side Burners (25,000 Btu per burner)

Left Mount Burner U Right Mount Burner
*Not available in all positions, contact factory for
more information

Additional Item(s):

Water Tub Drain Valves

Big wheels (14" Rigid Wheels)

Top grid scraper

Spice & utility rack

Ice & sauce bucket

Cutting Board

MagiGriddle/Side Burner cover
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Model MKO MagiKitch’n Outdoor Modular Cooking Suites

INCHES [CENTIMETERS]

BX 14 5/5 [37.1] TABLE
TOP GRID WIDTH QTY B TOP GRID(S)
I-_ MODEL DIM_A QIYB [ QIYC | QIY D
Al MKO30 |58.75 [149.4 C 2 4 1
V N MKO45 | 73.75 [187.3 CM 3 € 2
MKOB0 |88.75 [225.4 CM 4 €
NOTES:

1. CHROME GRIDDLE AND SIDE BURNER OPTION NOT SHOWN.
2. CHROME GRIDDLE AND SIDE BURNER OPTION REPLACE ONE(1)
4} TOP GRID PER OPTION.

Model MKO Series Modular Outdoor Cooking Suites

i ' ‘ 3. SIDE BURNER OPTION MUST BE ORDERED AS LEFT OR RIGHT
J\ MOUNT ONLY.
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INDIVIDUAL APPLIANCE SPECIFICATIONS
Model Size MKO30 MKO45 MKO60
Side Burners 0 2 4 0 2 4 6 0 2 4 6 8
Gas BTU/HR 80,000 90,000 100,000 120,000 | 130,000 | 140,000 | 150,000 | 160,000 | 170,000 | 180,000 | 190,000 | 200,000
(kW) (23.9) (26.4) (29.3) (35.2) | (381) | (41.0) | 44.0) | (46.8) | (@9.8) | (52.8) | (55.7) | (58.6)
Main Burners 4 2 0 6 4 2 0 8 6 4 2 0
Top Grid
Cook?ng Area 644 322 0 966 644 322 0 1288 966 644 322 0
in2 (cm?) (4,148) (2,074) (0) (6,222) | (4,148) | (2,074) (0) (8,296) | (6,222) | (4,148) | (2,074) (0)
Top Grid(s) 2 1 0 3 2 1 0 4 3 2 1 0
Water Tubs 2 3 4
SHIPPING INFORMATION (Approximate)
Model Size MKO30 MKO45 MKO60
Shipping 280 Ibs. (105 kg) 445 Ibs. (166 kg) 610 Ibs. (228 kg)
Shipping Crate 51" x 35" x 38" 74" x 43" x 38" 87" x 43" x 51"
LxWxH (129cm x 109cm x 95cm) (188cm x 109cm x 95cm) (222cm x 109cm x 129cm)
Shipping Cube 39.3ft* (1.3 m*) 70.0 f* (1.9 m*) 110.0 2 3.1 m?)

INSTALLATION INFORMATION

GAS PRESSURE REQUIREMENTS GAS CONNECTION REQUIREMENTS
LP Gas MKO30 MKO45 & MKO60
Supply 11-13"wW.C One (1) LP supply assembly includes: Two (2) LP supply assembly includes:
Pressure* | (27.4 mbars/ 2.74 kPa) (1) 3/8" NPT LP 2 stage regulator (1 ea.) 3/8" NPT LP 2 stage regulator
(1) 3/8" LP rated gas hose (1 ea.) 3/8" LP rated gas hose
Burner 10"W.C. (1) QCC1 Connector (1 ea.) QCC1 Connector
Pressure (25 mbars / 2.4 kPa) IMPORTANT- This appliance is intended for outdoor use ONLY.

* This appliance is intended for use with LP gas bottles in accordance with NFPA regulations.

CLEARANCES (Can Not Be Mounted W/O Supplied Base)

Front min Floor min. Non-Combustible material Charbroiler Combustion Area
27" 21" Sides min. Rear min. Do not block / restrict flue gases from venting from the appliance or
(68.6 cm) (53.3cm) 15" (38.1 cm) 8" (20.3 cm) operate under canopies.

SHORT FORM SPECIFICATION

Provide MagiKitch'n model MKOxx outdoor modular cooking suite mounted on tank cart with heavy duty casters. Unit shall be gas heated and shall cook by means of
gas burners. Unit shall be heavy duty stainless steel construction. Provide with independent gas burners. Individual burner controls shall be mounted every 6-1/2 to 7-
1/2 inches for flexible use. Convertible design allows operator to quickly add additional accessories with out the use of tools in most instances. Provide Options and
Accessories as follows:
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