
FOTILE offers an impressive 30" gas cooktop with 5 sealed 
burners, including a center mounted Tri-Ring burner with 
21,000 BTUs and wok support. Overall heat output for the 
FOTILE Tri-Ring gas cooktop is 56,000 BTUs. FOTILE Tri-Ring 
gas Cooktops - We are professional grade for your kitchen!

Signature Features Other Features

TRI-RING COOKTOP - GLS30501
30”Built-In Gas Cooktop

21,000 BTU Tri-Ring Output Center burner 
Tri-Ring High Output Center burner can be 
used for power boiling, searing, pan frying and 
stir frying with the included wok attach
ment.The Tri-Ring Burner provides directional 
heat to the pan by positioning the flame based 
on the amount of burner rings you turn on. 

Stainless Steel Finish

High Heat Output：

Edge to Edge Cast Iron Grates

Sealed Burners

Easy to Clean

Dedicated Simmer Burner capable of 
going to 3,000 BTUs. This low power 
burner is ideal for simmering or heating 
delicate sauces with accurate consistent 
low temperature so they will not burn.

Two left burners deliver 13,000 BTUs each 
offering high heat along with optional 
griddle control.

- Center：21K BTU

- Left Front/Rear：13K BTU x2

- Right Front：6K BTU

- Right Rear：3K BTU

Flame Failure Device will automatically 
cut off the gas supply within 20 seconds 
in case the flame goes out.

SCD42-C2T / SCD42-F1
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Key Features:

SCD42-C2T

SCD42-F1

Multifunctional preset options including Meat, Fish, 
Vegetable, Pasta, Defrost, Self-clean, and much 
more for easy and effortless operation

One Touch Cooking

Food Grade 304 Stainless Steel is easy to 
clean with a damp cloth
Detachable oven racks are dishwasher safe

Easy to Clean

Provides a perfect amount of fresh 
steam with precise temperature control

Innovative Dynamic 
Steam-Balance Technology

FOTILE 24’’ Steam Oven is a healthier alternative to 
conventional cooking methods. The mouthfeel and 
texture of steamed food are more tender, delicate, and 
sophisticated. 
The steam oven utilizes Dynamic Steam Convection 
Technology to provide 100% fresh steam, ensuring 
delicious taste with no off-odors. More importantly, 
more nutrients are preserved in the cooking process. 
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Installation Examples:

Flush Built-in Standard Built-in

SCD42-C2T SCD42-F1

SCD42-C2T/SCD42-F1:

ETL

23 7/16 x 17 15/16 x 20 1/4

Certification

Wattage (W)

Power Supply (V/Hz)

Capacity (cu.ft.)

Temperature Range (℉) 

Preset Modes

Material

Flush Built-in  
23 9/16 x 18 1/8 x (≥21 11/16)

Standard Built-in  
22 1/16 x 17 3/4 x (≥21 11/16)

Flush Built-in  
23 9/16 x 18 1/8 x (≥21 11/16)

Standard Built-in  
22 1/16 x 17 3/4 x (≥21 11/16)

2400

240/60

1.48

86-212

8

Tempered Glass

(WxHxD)(inch)
Product Dimensions

(WxHxD)(inch)
Build-in Dimensions

ETL

23 7/16 x 17 15/16 x 20 1/4

2400

240/60

1.48

86-212

6

Stainless Steel and Tempered Glass
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