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RDV-305

30" Professional, 5
Burner, Dual Fuel Range

___

Limited space doesn’t have to cramp your cooking style.
This range features patented Dual Flow Burners™ for

simmer temperatures as low as 140° and high output up
to 17,500 BTUs. The large self-cleaning accommodates

full size pans and our Full Extension Telescopic
RackingSystem has five positions for safer, easier cooking.

Brushed Stainless Steel

A PEACE OF MIND SALE

24 Hours 7 Days a Week Customer Support

T 1.888.936.7872 W dcsappliances.com

Dimensions

Depth 27 1/2"

Height A 35 3/4 - 36 3/4"

Width B 29 7/8"

Specifications

Accessories

Accessories sold separately

BGRU-1230 - Wall

Mount Low Backguard

BGRU-3030 - Wall Mount

Full Backguard RGP - Range

Griddle Plate

Island trim ships standard •

Burner ratings

All burners can simmer as low as 140° F •

Center burner
17500 Max. BTU/hr / 3000

Low. BTU/hr

Front left burner
17500 Max. BTU/hr / 3000

Low. BTU/hr

Front right burner
12500 Max. BTU/hr / 3000

Low. BTU/hr

Rear left burner
12500 Max. BTU/hr / 3000

Low. BTU/hr

Rear right burner
17500 Max. BTU/hr / 3000

Low. BTU/hr

Burners

Dual Flow Burners™ 5

Total Control •

Capacity

Drawer Capacity 4 cu ft

Oven Racks 3

Shelf positions 5

Cleaning

Easy to clean •

Electric oven concealed element •

Gas Cooktop- Sealed range top •

Self cleaning •

Gas Requirements

Minimum 5/8 inch diameter flex line •

Performance

Bake 3500 W

Broil 4000 BTU

Convection oven •

Gas/Electric (All Models available in

Natural or LP Gas)
•

Power requirements

Circuit Supply Voltage 30 A

Supply Frequency 60 Hz

Supply Voltage 120 - 240 V

Wire 4

Safety

Full extension telescopic racking system •
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Ventilation

Recommended

Minimum 600 CFM VS30

- 30 inch Pro Wall Mount

Vent Hood ES30 - 30 inch

E-Pro Vent Hood

SKU 71076

The product dimensions and specifications in this page apply to the specific product

and model. Under our policy of continuous improvement, these dimensions and

specifications may change at any time. You should therefore check with Fisher &

Paykel’s Customer Care Centre to ensure this page correctly describes the model

currently available. © 2016 DCS by Fisher & Paykel Appliances Limited

Other product downloads available at dcsappliances.com


