
Power Pro™ Dual Top Burners

FOR MORE INFORMATION, VISIT OUR WEBSITE:  CALIBERAPPLIANCES.COM

The 23,000 BTU powerhouse (increased in 2017) of the patent  
pending Power Pro™ top burner gives you the flexibility to pan 
sear, sauté, boil water with haste, or gently melt butter or choco-
late for preparation of your favorite outdoor kitchen recipies.  
We’ve designed our Power Pro Top Burners to withstand the 
most rigorous uses and be a perfect complement to our 
Crossflame™  Pro grill,  
Crossflame™ Silver grill, or
Rockwell by Caliber ™ Built-in Social grills

Available as an integral dual burner on the 60” Crossflame™ Pro 
(as shown on back) or as  a  stand alone dual burner unit for 
placement into a non-combustible outdoor kitchen island 
enclosure (as shown above and to right).
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* NOTE: All dimensions shown refer to installation into

a non-combustible enclosure. Minimum dimensions to 

combustible material is 12” to right, left, and below, with 18” to the 

rear of the burners.

Features
• Two 23,000 BTU (updated 2017) solid brass burners
• Patent Pending Design features
• 1/2” Thick dual porcelain coated top grates
• Electronic ignition system
• Control illumination with yellow LED lighting

Power Pro™ Top Burner Models:
Integrated into 60” Crossflame™ Pro Grill Head

Stand alone 14” Power Pro™ Dual Top Burners

 CGP60-2GSR-2SB-L/N; (2) grill burners, (1) sear burner, 
(1) Rotisserie burner, (2) Power Pro™ Top Burners 
  

CGP14-2SB-L/N; (2) Power Pro™ Top burners (pictured on
the front page built into an outdoor island) 
  

¾"

NOTES:
1. Except where noted, a solid deck is not 
required for product shown on this page.
Product is designed to hang from the 
countertop. Provide minimum 6" x 6" 
clearance in rear corner of product 
cutout for gas connection.
2. Additional notch is needed(L/R side) in 
counter-top overhang to provide flush 
mounting of unit to island front face.
 - see illustration below.

Build-in planning guide for non-combustible enclosures*
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Expect Great Heat™

18”

Locate 110V electrical 
service to the left hand side 
beneath the grill

10 square inches Minimum 
ventilation required for each 
side of the enclosure

NOTE 1:
6” x 6” Minimum opening for gas 
supply and electrical supply lines. 

1” Minimum
   ground to 
   vent bottom

As part of our ongoing product improvement processes, Caliber Appliances reserves the right to change  design, speci�cations, and materials without notice.


