
USHO/USHOP

USHO NATURAL/LPG GAS 
RANGE

Powerful, durable and easy to use, the Parry USHO 
gas solid top range is the perfect commercial cooker. 
Manufactured from high grade stainless steel, the 
solid top provides intense, variable heat across the 
plate, allowing simmering or boiling without the need 
to adjust the thermostat. With sturdy double doors, 
the oven easily accommodates most professional 
catering applications.

Unpacked weight (kg) 192

Packed weight (kg) 232

Dimensions (w x d x h) mm 900 x 853 x 970

KW - Natural 20

KW - Propane 18.5

Input Gas Connection Male 3/4” BSP

PRODUCT SPECIFICATION

MADE IN
BRITAIN

For more information or to discuss your catering equipment requirements with us,  
contact us on 01332 875544 or email enquiries@parry.co.uk. website www.parry.co.uk

KEY FEATURESKEY FEATURES

•	 Removeable Bulls Eye

•	 Thermostatically controlled oven

•	 Variable heat across the plate allowing 
simmering or boiling without the need to 
adjust the thermostat 

•	 �Automatic flame failure device and fitted with 
piezo ignition to oven

•	 Manufactured from high grade stainlessteel

•	 Supplied with two chrome plated racks with 
the option of three different positions

•	 Cooking area 900mm x 800mm (WxD)

•	 One burner to oven, one burner to solid top

AVAILABLE ACCESSORIES

•	 Gas Hose

•	 Fixing Chain


