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VENANCIO

Venancio USA was founded in Brazil, the world's second-largest iron ore and minerals
exporter. Forged from this rich history, Venancio produces and distributes quality, cutting
edge industrial kitchen appliances to purveyors of food products worldwide.

Established in 1991, Venancio began producing wood-fired ranges. These cast-iron,
wood-fired ranges established an exceptional reputation, specifically in the southern region
of Brazil and Argentina. Since its inception, Venancio has expanded and streamlined their
factory, while consistently developing and discovering new manufacturing technologies.
This has allowed Venancio to retain unparalleled manufacturing capacity.

From humble beginnings to serving over 10 million food purveyors and businesses.

As a family-owned business, Venancio USA has established itself as a leading foodservice
supplier. Each year we process tons of raw material to manufacture proprietary products of
superior quality and reliability. Our manufacturing facility encompasses a vast 1,184,030.15
square foot footprint where all production processes integrate and communicate. This
internal vertically integrated manufacturing model results in unparalleled efficiencies,
faster turnaround times, reduced cost, and increased flexibility for all our customers.

We have a cast iron foundry at our factory, vitreous enamel (porcelain enamel) production,
and we process our stainless steel from coils. This state-of-the-art production facility
includes laser cutting, punching machines, stamping machines, precision water cutting,
fully automated stainless-steel bending and cutting machines, robotic welding, and much
more. Venancio is unmatched with strict quality control measures at all production phases
with beginning-to-end production capabilities.




THE FACTORY

Venancio Aires
Rio Grande do Sul State Brazil

Employees:
Over 1000

o

Cast Iron Production:
900,000 pounds/monthly

Equipment Production:
Annual manufacturing capacity
of over 250,000 products

«/ ECO FRIENDLY

v Venancio's regard for the environment begins with the production processes and
continues even after the final product is delivered to the consumer.

v All burners and grills are made of cast iron with a mineral oil finish, without use of
harsh chemicals, then cured in a high temperature oven.
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Product Offerings

Essential & Our Essential program is designed to provide a competitive product

Non-essentials boasting exceptional value. This program showcases the most
common items within our product portfolio at a special price.
Non-essential products, as it sounds, are standard products that are
not in the essentials program. Most essential products will be found
in stock, and most non-essential products will have a lead time.

Special Venancio is a large vertically integrated raw material manufacturer.

Orders Qur goal is to grow our product line showcasing the many versatile
and exceptional products we produce. Our primary focus will remain
expanding prudently to guarantee exceptional quality and service.
We will accept special orders for non-standard products, however
nonstandard products are not listed in the catalog. Submit an RFQ
{Request for Quote) to obtain pricing, lead time, and a spec sheet.
Let your imagination thrive and maybe your next project or idea will
be a product manufactured by Venancio.

Product Categorization

Genesis Series The Genesis Series is the first high efficiency gas range line
available in our industry. With the Range Top VT Burner launch, we
have made Ranges and Hotplates available for the Genesis Series.
High efficiency line with a heavy-duty build designed for
high-volume kichens.

Restaurant Restaurant Series Elite will bring your establishment durability and

Series Elite simplicity. The Restaurant Series Elite Line is designed for the avid
Chef and all hospitality businesses, designed for medium to high
volume Kitchens.

Prime It is an economy Series range line for your everyday business. Our
Range Line Prime range line offers the highest value within its category. We
were designed for small to medium volume kitchens.
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The Genesis Series is the only
high-efficiency high-performance
gas range.

L Gas saving technology
- “  With this new innovative technology,
we have surpassed the theoretical
efficient limit set by the Department

=1 of Energy (DOE) for range tops and
hotplates.

Inovated Burner

That uses infrared and radiant heat
and burner has a conical design that
retains more centralized heat
providing greater energy absorption
into the pot or pan.

P Heavy Duty Construction

Genesis Series range line is built and
E designed for high volume

professional kitchens. In comparison
to products available in the market

HOW IS GENESIS SO EFFICIENT?

Burner with over 700 microholes:

Ensures precise and uniform heat distribution.
Grate design keeps heat under the cookware:
Minimizes heatloss.

Burner with different height levels: Maximizes

heat efficiency.

Grate design directs heat towards the cookware:
Channels heat directly.

Additional infrared system:

Provides secondary heat source for faster
cooking.
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STANDARD FEATURES

Patented high efficiency, 2-piece cast iron
non-clog and self-cleaning burners

rated at 22,000 BTU (NAT) and (L) per burner
14 gauge fully welded interlocking frame
Chrome insulated knobs

6" adjustable legs

Conversion kit included

Stainless steel flex gas tubing throughout
Stainless steel front and sides

Stainless steel removable crumb drawer

Stainless steel 7" plate rail

Stainless steel 22.5" flue riser with a
stainless steel reversible and removable
over-shelf

One pilot light for each burner
Heavy-duty 12" x 12" removable cast-iron
grates

Front located manual gas shutoff to the
entire range

3-Year warranty (3 years parts & 3 years
labor)




Genesis Series Ranges

Convection

v 30,000 BTU/h ovens with snap action thermostat from 175° to 550 °F
and 100% safety shut off

v 26%" standard bakery depth on all ovens
Piezo spark ignition oven base

v Qven cavities constructed of 100% stainless steel (top, bottom, and
sides)
Heavy-duty wire racks 3/8" diameter

v Convection oven has 5 shelf positions and 4 racks

v Dynamic Airflow Technology (DAT) a patented convection oven with
balanced airflow, a low profile fan and a 26%2" oven interior depth.

v The only convection oven base that accommodates a full size sheet
pan in all models.

v The convection oven has an on/off switch with high/low fan speed

v Spring-assisted, counterweight balanced doors

GAS SUPPLY

Models Burners Propane Natural Burners Propane MNatural
(Range) (BTU/h) (B8TU/h) (Oven) (BTU/h) (BTU/h)

G24C0O-24B & 88,000 88,000 1 27,000 30,000
G36CO0 - 36B 6 132,000 132,000 1 33,000 35,000
G482CO0 - 488 8 176,000 176,000 2 54,000 60,000
GE02CO- 60B 10 220,000 220,000 2 60,000 65,000
G722C0 -T28 2 264,000 264,000 2 66,000 70,000

Description

Exterior Product Dimensions & Weight

Depth | Flue Riser | Flue Rise
& o
"

08

Flue Riser
=
Deck
0"

Flue Riser
High
s

G24C0O-24B  Genesis (4) VT Burners Convection Oven 4214 3949/64"  471/64" 485 b 18 65/128" 262" 14164
C36C0O-36B Genesis (6) VT Burners Convection Oven 421/4"  3949/64"  471/64" &0 72 582 1b 26 37/64" 261/2" 141/64"
G482C0-48B Genesis (8) VT Burners (2) Convection Ovens 424" 3949/64" 471/64" 60" 72" W4ib  1865M128°-1865M128° 267/2° 14164
G602C0-60B Genesis (10) VT Burners (2) Convection Ovens 4214 3949/64" 471/64" &0" 72 10801  2637/64" - 1B865M128"  261/2" 14164"
G722C0-72B  Genesis (12) VT Burners (2) Convection Oven 4214 3949/64"  471/64" 60" 72" 1246lb  2637/64"-2637/64"  2612" 14164"
A

Height



OVEN

Genesis Series Ranges

Standard

v 30,000 BTU/h oven with snap action thermostat
from 175° to 550°F and 100% safety shut off

v 2614" standard bakery depth on all ovens
v Piezo spark ignition for oven bases
v All stainless steel oven cavity (top, bottom and sides)
v Heavy-duty wire racks 3/8" diameter
v Standard oven has 4 shelf positions and 3 racks
v Spring-assisted, counterweight balanced doors
GAS SUPPLY
. Burners Propane Natural Burners Propane Natural

Kipcsls (Range) (BTU/h) (BTU/h) {oven) (8TU/h) (BTU/H)
G245T-24B & 88,000 88,000 1 27,000 30,000
G365T-368 6 132,000 132,000 1 33,000 35,000
G4B25T - 48B B8 176,000 176,000 2 54,000 60,000
G6025T - 60B w0 220,000 220,000 2 60,000 65,000
G7T225T-T2B 12 264,000 264,000 2 66,000 70,000

Exterior Product Dimensions & wg-lghi

Depth Flue Riser |Flue Rise
and Single | Double
Dack High

O\nn Inside

n

Genesis (4) VT Burners Standard Oven 24" 3419/64" 3949/64" 4T 164" 3921b 18 65/128" 262" 4 es”

G365T-36B  GCenesis (6) VT Burners Standard Oven 36" 3419/64" 3949064  4TV64" 60" 72" 4891b 2637/64° 261/2" 464"

GC4B2ST-48B Cenesis (8) VT Burners [2) Standard Ovens 48 3419/64" 39 49/64" 47 V4" Bo" T2 BOSIb 18 65/128" - 18 &5128" 261/2" 14 1es"

G6025T-60B Cenesis (10) VT Burners (2) Standard Ovens 60"  3419/64" 3949/64"  47164" 60" 72" a82ib 2637/64" - 1B65M128"  261/2"  141/64"

G7225T-7T2B  Genesis (12) VT Burners (2) Standard Oven = 3419/64" 39 49/64 47 o4 60" T2 060 Ib 2637/64" - 26 37/64" 267/2" 14164
A
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Hot Plates

Genesis Series

v Compact design for countertop use
Stainless steel front and sides

v VT Burners (Kl award winning technology exclusively
on Genesis Ranges)

v Removable 22,000 BTU/h VT Burners provide maximum
performance and efficiency

v Full-width stainless steel crumb trays catch-all spillage

v 7" front stainless steel plate rail, flush with the cooktop
to allow easy movement of pots

v 14 gauge fully welded interlocking frame

v Standing pilot for each burner protected from spill
protection 12" x 12" heavy duty cast iron top grates KI Award Winning

v Metal chrome knobs with a red stripe High Efficiency Burners

v Gas shut off valve 3/4" NPT

v 4" highly polished chrome adjustable steel legs

Natural Propane
(BTU/h) (BTU/h)
Gl2CT-12B 2 44,000 44,000
G24CT - 24B 4 88,000 88,000
G36CT-36B 6 132,000 132,000
G48CT-48B 8 176,000 176,000
G60CT-60B 10 220,000 220,000
G72CT-72B 12 264,000 264,000
Exterior Product Dimensions & Weight
Description
wiain | oupin | reion: | waign
GI2CT-12B Genesis (2) VT Burners 12" Hotplate 12" 34" 1515/16" 15 1b
G24CT-24B Genesis (4) VT Burners 24" Hotplate 24" 34" 1515/16" 198 |b
G36CT-36B Genesis (6) VT Burners 36" Hotplate 36" 34" 1515/16" 282 b
G48CT - 48B Genesis (8) VT Burners 48" Hotplate 48" 34" 1515/16" 366 Ib
G60CT-60B Genesis (10) VT 60" Genesis Hotplate 60" 34" 1515/16" 454 |b
G72CT-72B Genesis (12) VT Burners 72" Hotplate 72" 34" 1515/16" 540 b

A—
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Cenesis Series
Criddle

Avallable in widths of 24" (610 mm), 36"(915
m), 48" (1220 mm), 60" (1525 mm) and 72"

(1830 mm)

v Fully welded structure ensuring stability,
resistance and durability

v Stainless steel front and sides

v Anti-splash edge in 12 gauge stainless steel
provides stability and durability

v Stainless steel deflector positioned beneath the
burners reflects secondary heat towards the
plate, creating an additional source of heat
1-inch thick plate equipped with doubly welded
metallic deflectors of high thermal
conductivity, increases flame contact area by
50% compared to existing market griddles

v Plate welded to top and bottom edges
ensuring tightness to the appliance

v Independent stainless steel burner box,
increasing efficiency and facilitating any
maintenance

v Sides are thermally insulated, ensuring greater
efficiency

v Pilot viewing and adjustment is done through
the front panel

v Chrome-plated injected aluminum knobs
providing for better toughness and durability

v Drip tray(s) made of stainless steel with 2 gallon
(7.6 L) capacity each, designed for easy removal
and cleaning

v Adjustable 4" chrome-plated steel legs
Easy Flame Pilot

Thermostatic Griddle
v Safety system through the automatic pilot valve

Description

G24CT-24T
G36CT-36T
G48CT - 48T
G60CT-60T
G72CT-72T
G24CT - 24G
G36CT - 36G
G48CT- 48G
G60CT-60G
G72CT-72G

Metallic
Deflectors

G24CT - 24T Genesis Thermostatic Griddle 24
G36CT - 36T Genesis Thermostatic Griddle 36
G48BCT - 48T Genesis Thermostatic Griddle 48
G60CT - 60T Cenesis Thermostatic Griddle 60
G72CT - 72T Genesis Thermostatic Griddle 72
G24CT - 24G Genesis Manual Criddle 24
G36CT - 36G Cenesis Manual Griddle 36
G4BCT - 48G Cenesis Manual Griddle 48
GB0CT - 60G Cenesis Manual Criddle 60
G72CT - 72G Genesis Manual Griddle 72
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Width

CAS SUPPLY
Burners Propane Natural
(Range) (BTU/h) (BTU/h)

z 50,000 50,000

5 75,000 75,000

4 100,000 100,000

5 125,000 125,000

6 150,000 150,000

2 44,000 44,000

3 66,000 66,000

4 88,000 88,000

5 110,000 110,000

6 132,000 132,000

Exterior Product Dimensions & Weight
Depth Height Weight
34" 1515/16" 328 lbs
34" 1515N6" 459 Ibs
34" 1515N6" 573 lbs
34" 1515/16" 732 lbs
34" 151516"  922lbs
34" 1515/6" 3151bs
34" 1515/6" 448 |bs
34" 151516" 562 lbs
34" 1515/6" 716 lbs
34" 1515/16" 208 lbs

NES& &R
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