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MASTER CHEF BROILERS 

2. MB12 & MB24 SET UP INSTRUCTIONS 

Thank You for choosing a Rocky Mountain Cookware Griddle! 

We are proud of our products and are confident that you will 

receive many years of reliable service from your unit. 

Our Broilers fit and work on most commercial ranges, but may require some minor 
adjustments and a little time setting up the broiler itself. When set up correctly, 

your Broiler will not drip grease into the burners and yet will add the sear lines and 
a robust charbroiled taste. 

Please wash the entire unit with soap and hot water to easily remove the preser- 
vative applied at the factory. The preservative is not harmful but may add an 
undesirable taste to the food. After washing immediately heat dry to prevent rusting. 
A light coating of vegetable oil should be put on Broiler when dry and 
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