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STAR-MAX™
GAS CHARBROILER
MODELS

8H-6015CBC, 8H-6024CBC,
8H-6036CBC, 8H-6048CBC,
8H-6115RCBC, 8H-6124RCBC,
8H-6136RCBC, and 8H-6148RCBC

BARBECUE A GAZ
STAR-MAX™
MODELES

8H-6015CBC, 8H-6024CBC,
8H-6036CBC, 8H-6048CBC,
8H-6115RCBC, 8H-6124RCBC,
8H-6136RCBC, et8H-6148RCBC




SPECIFICATIONS:
8H-6015CBC
Type: Manual Control, LavaRock
1 Control,40,000*BTU, 300sq.in. (1935 sq.cm) Grid Area
Approximateweight: installed-87Lb (39.5kg), shipping-95Lb, (43.2kg)
Dimensions: 15"-Width,25-3/4"-Depth, 18-7/8"-Height

(38.1 cm - Width, 65.4 cm - Depth, 48 cm - Height)

8H-6024CBC
Type: Manual Control, LavaRock
2 Controls, 80,000*BTU,480sq.in. (3097 sq.cm) Grid Area
Approximateweight: installed- 149Lb (67.7 kg), shipping- 164 Lb, (74.5kg)
Dimensions:  24"-Width,25-3/4"-Depth, 18-7/8"-Height

(61 cm-Width,65.4cm-Depth,48 cm - Height)

8H-6036CBC
Type: Manual Control, LavaRock
3 Controls, 120,000*BTU, 720sq.1in. (4645 sq.cm) Grid Area
Approximate weight: installed - 236 Lb(107.3kg), shipping-256Lb, (116.4 kg)
Dimensions:  36"-Width,25-3/4"-Depth, 18-7/8"-Height
(91.4 cm-Width, 65.4 cm - Depth, 48 cm - Height)

8H-6048CBC
Type: Manual Control, LavaRock
4 Controls, 160,000*BTU,960sq.1n. (6194 sq.cm) Grid Area
Approximateweight: installed - 323 Lb (146.8kg), shipping-348Lb, (158.2kg)
Dimensions:  48"-Width,25-3/4"-Depth, 18-7/8"-Height

(122 cm-Width,65.4 cm - Depth, 48 cm - Height)

8H-6115RCBC

Type: Manual Control, Radiant

1 Control,40,000*BTU, 300sq.in. (1935 sq.cm) Grid Area

Approximateweight: installed -80Lb (36.4 kg), shipping-88Lb, (40kg)

Dimensions:  15"-Width,25-3/4"-Depth, 18-7/8"-Height
(38.1cm-Width,65.4 cm-Depth, 48 cm - Height)

8H-6124RCBC

Type: Manual Control, Radiant

2Contrals, 80000+ BTU, 48050 in. (3097 sg.am) Gid Area

Axpodreewet nsiaied-140LbE35kg), shigng- 156 L, (03k)

Dimensions: 24" \\oh, 2534'-Deph 1878 -Heig t
(61om-Widh,654am-Depth, 48am-Heghl)




8H-6136RCBC
Type: Manual Control, Radiant
3 Controls, 120,000*BTU, 720 sq.in. (4645 sq. cm) Grid Area
Approximateweight: installed - 220 Lb (100kg), shipping-240Lb, (109kg)
Dimensions:  36"-Width,25-3/4"-Depth, 18-7/8"-Height

(91.4 cm-Width,65.4 cm - Depth, 48 cm - Height)

8H-6148RCBC
Type: Manual Control, Radiant
4 Controls, 160,000*BTU,960sq.1n. (6194 sq.cm) Grid Area
Approximateweight: installed - 300 Lb (136 kg), shipping-325Lb, (147.7kg)
Dimensions:  48"-Width,25-3/4"-Depth, 18-7/8"-Height

(122 cm-Width, 65.4 cm - Depth, 48 cm - Height)

*Unis gperate on Naiural or Propane Gas - On propane ges: 35000 BTUHR forevery 12 (305am).



SAFETY SYMBOL

operatingandmaintenanceinstructionsinthemanualaccompanyingthe

ﬂ Thissymbolisintended toalerttheusertothe presence ofimportant
appliance.

RETAIN THISMANUAL FOR FUTURE REFERENCE

NOTICE
Usinganypartotherthan genuine Starfactory supplied
partsrelievesthemanufacturerofallliability.

NOTICE

Starreservestherighttochange specificationsand product
designwithoutnotice. Suchrevisionsdonotentitlethe
buyertocorrespondingchanges,improvements,addition
orreplacementsforpreviouslypurchasedequipment.

MAINTENANCE AND REPAIRS

Contactyourlocal authorized service agent for service or required maintenance. Referto theauthorized
service center listing provided with the unit. The Star Service Help Desk (1-800-807-9054) isavailable during
normal businesshourstoansweranyquestionsthatmayarise. Please have yourmodelnumberand serial
number forfasterservice.



GENERAL INSTALLATION DATA

A CAUTION

Thisequipmentisdesigned and sold for
commercialuseonly by personneltrainedand
experienced initsoperation andisnotsold for
consumeruseinandaround thehomenorforuse
directly by the general publicin food service
locations.

The Star-Max™ seriesgascharbroilerisequipped
for the type ofgasindicated on thenameplate
mountedon the front panel. Allunitsare shipped
from the factoryforusewithnaturalgas. The unit
caneasily be converted foruse with propane gas:
seepropanegas.

-IMPORTANT-

INSTALL INNON-COMBUSTIBLE
LOCATIONSONLY!Clearance fromnon-
combustible constructionmustbe6'"frombackand
sides.

Theinstallation ofthe Appliancemust
conformtothe NATIONALFUELGAS CODE
"ANSIZ223.1-LATESTEDITION"ANDALL
LOCALGAS COMPANY RULESAND
REGULATIONS.

INCANADAINSTALLATION SHALLBEIN
ACCORDANCEWITHTHE CURRENT CAN/
CGA-B149.1 NATURALGASINSTALLATION
CODEORCAN/CGA-B149.2PROPANE
INSTALLATION CODEAND LOCAL
CODESWHEREAPPLICABLE.

A CAUTION

Improper installation, adjustment, alteration,
service or maintenance cancause property
damage, injury ordeath. Read the
installation, operatingand maintenance
instructionsthoroughly beforeinstallingor
servicingtheequipment.

A CAUTION

Foryour safety, do notstore orusegasoline
orotherflammable vaporsand liquidsinthe
vicinity of thisorany otherappliance. Keep
theapplianceareaclearandfreefrom
combustibles.

Foryour protection, werecommenda
qualifiedinstallingagency install this
appliance. Theyshouldbefamiliarwithgas
installationsandyourlocalgas
requirements. Inany case, yourgascompany
shouldbe called toapprove thefinal
installation. Inaddition, thereshouldbe
posted, inaprominentlocation, detailed
instructionstobefollowed intheeventthe
operatorsmellsgas. Obtainthe instructions
fromthe local gassupplier.

Thisappliance, itspressureregulatorandits
individual shutoffvalvemustbedisconnected
fromthegassupply pipingsystemduringany
pressuretestingofthat systemattestpressures
inexcessof 1 /2PSIG. Thisapplianceandits
pressureregulatormustbeisolated fromthegas
supply pipingsystem byclosingitsindividual
manualshutoffvalveduringany pressuretesting
ofthe gas supply piping systemat test pressures
equaltoorlessthan 1/2PSIG.

EXHAUST CANOPY

Openhearth broilersinherently createagood
dealofheatand smokeand should beinstalled
underan efficientexhausthood with flame proof
filters. Averticaldistance of notless than 48" shall
be provided between the top of the applianceand
filtersoranyothercombustiblematerial. Exhaust
installation mustconformtolocalcodes.

AIR SUPPLY
Provisionsforadequateair supplymustbe
provided.



LEVELINGUNIT

Thischarbroileris supplied with 4 feetwhichmust
be screwed into the body. Levelunitby adjusting
the (4) feetwhich havean adjustmentof 1-3 /4" for
accurateand perfectline-upwith otherunits.

A CAUTION

DONOT INSTALLWITHOUT ATTACHING
FEET-DONOT REMOVEFEET.

GASINPUTTO CHARBROILER:
Models6015CBCand6115RCBC40,000BTU/HR, NAT
35,000 BTU/HR, PROP
Models6024CBCand6124RCBC80,000BTU/HR, NAT
70,000 BTU/HR, PROP
40,000/35,000 BTU/HR/BURNER, NAT/PROP
Models6036CBCand6136RCBC 120,000BTU/HR, NAT
105,000 BTU/HR, PROP
40,000/35,000 BTU/HR/BURNER, NAT/PROP
Models6048CBCand6148RCBC 160,000BTU/HR, NAT
140,000 BTU/HR, PROP
40,000/35,000 BTU/HR/BURNER, NAT/PROP

GASPIPING

Gaspipingshallbeof such sizeand soinstalledasto
provideasupplyofgas sufficient tomeet the full
gasinputoftheappliance. Iftheapplianceistobe
connected toexisting piping, it shallbe checked to
determineifithasadequate capacity.Joint
compound shallbeused sparinglyand onlyon the
malethreadsofthe pipejoints. Suchcompounds
shallberesistanttotheaction of L.P. gases.

WARNING: Anyloosedirtormetal particleswhich
areallowed toenter the gaslineson thisappliance
willdamage thevalveand affectits operation.
Wheninstallingthisappliance,all pipeand fittings
mustbe freefromallinternalloosedirt.

GASPRESSUREREGULATOR

Aconvertible pressureregulatoris provided with
each charbroiler. It should be connected totheinlet
pipeattherearoftheunit. The gas supplyisthen
connected toit.Itis shipped setfor 6" water
columnmanifold pressureforusewithnaturalgas.
Allow 6" clearance from back of unit towall for
servicingandinstallation.

MANUAL SHUT OFF VALVE
Amanualshutoffvalve should beinstalled
upstream from the manifold and within sixfeet of
thecharbroiler.

CONNECTING GAS SUPPLY LINE
Thegasinletofthecharbroilerissealed atthe
factorytoprevententryofdirt. Donot remove this
sealuntiltheactual connectionismadetothegas
supplyline.

PROPANE GAS

Thischarbroilerisequipped with fixed orifice

hoodsandis shipped from the factory foruse with

naturalgas. Toconverttopropanegas,installthe
burnerorifice hoods, located in the grease drawer,
asfollows:

1. Removegrill,radiantsand burners.

2. Removetheburnerorificehoodsand install
theorifice hoods supplied.

3. Replacetheburners,radiants,andgrill.

4. Setmanifold pressureto(10)inch watercolumn.
A1/8"pipeplugon the burnermanifold canbe
removed forattachinga pressure gauge.
Remove theslotted, or hex-threaded plugfrom
the pressureregulator. Invertthe plugand
re-install. Theletters"LP" should now bevisible
ontheplug. Theregulatorisnow setfor 10"
(25.4 cm)water column. Attach the conversion
label, supplied with the unit, close tothe
nameplate.

CHECKING FORGAS LEAKS

Checkentire pipingsystemforleaks. Soapand
water solution or other material acceptable for the
purpose, shallbeusedinlocatinggasleakage.

A CAUTION

Matches, candle flame or other sources of
ignitionshall notbe usedfor thispurpose.

PILOT LIGHTING INSTRUCTIONS
Thecharbroilerisequipped with standingpilots, and
shouldbelitimmediatelyafterthe gasisturnedon.

1. Turnoffmainvalvetounit.

2. Turnoffallknobsand pilotvalvesand wait5
minutestocleargas.

3. Thepilotlightson thisbroilerhave beenturned
offatthefactory. Turn theadjustable screw 3-4
times counterclockwisetoopen.

4. Turnonmainvalveandlightall pilots.

S. Adjustpilotlightflamesassmallaspossible, but
highenoughtolightburnerimmediatelywhen
burnervalveisturnedonhigh.

6. Turnburnerknobstodesired setting.

7. Toturnburnersoff, turnknobsoff.



SHUTTING DOWN INSTRUCTIONS
Turn the burnervalve knobs to the off position
toturn burnersoff.

PLACING LAVAROCK ON GRATES
Openthelavarock bagsand placerockevenlyon
grates. Donotcover the grateswith more than
two layers oflavarock. DONOT PUT MORE
THANSLBS. OF ROCK PER EACHBURNER!

PLACING RADIANTS
Aftertheunitisunpacked andinstalled, place2
radiantsaboveeach burner. Installeachradianton
3 pinsoftherearwalland on 1 pin ofthe frontwall
ofthelinerweld assembly. Refer to the exploded
viewin thismanualfororientation oftheradiants.

BURNER IGNITIONAND ADJUSTMENT

1. Toignite burners turn burnervalve knobto"HI"
position.

2. Slowlydecreaseopeningsofairshuttersto
givea softblueflamehavingluminoustips,
thensslowlyincrease openingstoapointwhere
theyellowtipsdisappearand ahard blueflame
isobtained.

BURNER OPERATION
Eachburneriscontrolled by anindividualhigh-low,
on-offvalve. Aninfinitenumberof broiling
temperaturesmay beobtained by turningthe
burnervalve knobtoany position between highand
low. Itis possible through thisarrangement tohave
ahighheatorsearingsection, while havingalow
heatfinishingorholdingsection. Forthe searing
operation, setthe valvesforthe sectionata
position of "HI" or close toit. For holding or
finishing, setthe valvesclosertothe "LOW"
positionon thedial. Youselect the heat patternyou
like,and setthevalvesaccordingly.

OPERATING INSTRUCTIONS

WATER PAN

Thewater panislocated at the bottomofthe unit,
andiseasily removed from the frontofthe unit.
Water should be added tothe water panand
replaced asnecessary. Thewater pan helps prevent
flareupsandcatchesgrease.

LIGHTING

When broileris firstlit, it will smoke for
approximately20-30 minutesuntilthe preservation
oilsandimpuritiesare burned off.

BROILING

Turnvalvesonand pre-heatuniton"HI" before
attemptingtobroil. Youwillhave toexperiment
with the grill settingsand the valve settings foryour
particularfood products. Werecommend thatyou
setthe grate at the full tilt position tostart. This
positionallows the grease torundown the grate
intothegrease tray, reducingflareups. Check
water pansfrequentlyandadd asufficientamount
of waterwhennecessary. Hotwatervaporsrising
fromthewater pansand through thecombustion
chamberhelpsreduceflareups. Exercisecare
whenusingyourbroiler.

TILTINGTHEGRATE

Raise orlower the grate to the next step by lifting
thegrateatthe back ofthe charbroilerwhere the
graterests. Use potholdersorgloves toreposition.

A CAUTION

CHARBROILERSARE HOT!NEVER
ATTEMPT TOCHANGE THE GRATE
POSITIONWHILE FOOD PRODUCTS
ARE COOKING. FLARE UPS CAN
OCCURUNEXPECTEDLY. TURNOFF
CHARBROILER, ANDALLOW THE
CHARBROILERTOCOOL.

CLEANING

Cleanregularly. Remove grate section to sink for
washing. Brushoutcarboned particles. Removeand
wash water pan. Wipeexterior surfaceswith
detergentandacloth. Anon-abrasive cleanercan

beusedoncakedareas.

A CAUTION

AIRINTAKESINBOTTOM
Airforcombustion enters from the bottom ofthe

11 unit. Donotobstructthisarea.
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PARTSLIST

EFFECIVE  __2/20/01 _
Updated 03-08-04 |

8H-6015CBC, 8H-6024CBC, 8H-6036CBC and 8H-6048CBC

MODEL

Star-Max™ Gas [Lava Rock Charbroiler-15", 24", 36", 48"

Number
Key Part Per
Number| Number Uit Description

1 2R-70934  (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 KNOB-CONTROL

2 H3-23097 (6015CBC) 1 FRONT PANEL
H3-23024 (6024CBC) 1 FRONT PANEL
H3-23098 (6036CBC) 1 FRONT PANEL
H3-23099 (6048CBC) 1 FRONT PANEL

3 H3-T1026 (6015CBC) 1 GREASE DRAWER
H3-Y7045 (6024CBC/6048CBC) 12 GREASE DRAWER
H3-Y7044 (6036CBC) 1 GREASE DRAWER

4 G3-Y7047 (6015CBC/6024CBC/6036CBC/6048CBC) 2/2/2/4 SLIDE DRAWER

5 2A-70314 4 LEG

6 2K-23017 1 INLET PIPE

7 H3-23082 (6015CBC/6024CBC/6036CBC/6048CBC) 2/2/2/4 DRAWER STOP

8 - 1 INLET PIPE SUPPORT

9 21-73199 1 PRESSURE REGULATOR

10 2C-6517 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 NUT 1/4-20

11 2C-Y9714 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 WASHER 1/4

12 H3-Z3100 (6015CBC) 1 BRACKET BURNER REAR
H3-2304] (6024CBC) 1 BRACKET BURNER REAR
H3-23101 (6036CBC) 1 BRACKET BURNER REAR
H3-23102 (6048CBC) 1 BRACKET BURNER REAR

13 (3-624038 (6015CBC ) 1 GUARD WELD ASSY
(3-624037 (6024CBC ) 1 GUARD WELD ASSY
(3-624039 (6036CBC ) 1 GUARD WELD ASSY
H3-648007 (6048CBC ) 1 GUARD WELD ASSY

14 2523035 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 BURNER

15 2523036 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 DEFLECTOR

16 2C-723154 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 BOLT 1/4-20 x 1 3/4

17 2523078 (6015CBC/6036CBC/6048CBC) 1/12 GRATE LAVA ROCK 12

18 2E-Y7193 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 LAVA ROCK2 "8 LB"

19 2E-23077 (6024CBC/6036CBC/6048CBC) 2/2/2 GRATE LAVAROCK 10 1/2

20 2F-Y8831 (6015CBC) 1 GRATE 3"

21 2LE-Y8830 (6015CBC/6024CBC/6036CBC/6048CBC) 2/4/6/8 GRATE 6"

22 H3-23040 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 BRACKET-BURNER FRONT

23 H3-624219 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 TUBE-PILOT ASSY

24 201453 1 PLUG-PIPE

25 2V-6671 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 VALVE-PILOT

26 2A:-23010 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 FITTING-ORIFICE

27 21-23032 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 ORIFICE NATURAL # 3¢

28 21-23033 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 ORIFICE PROPANE # 5|

29 2V-Y8832 (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 VALVE-BURNER

30 2M-73103 (6015CBC) 1 SIGN 15" CHARBROILER
2M-73022 (6024CBC) 1 SIGN 24" CHARBROILER
2M-73104 (6036CBC) 1 SIGN 36" CHARBROILER
2M-73105 (6048CBC) 1 SIGN 48" CHARBROILER

31 H3-2319¢ (6015CBC/6024CBC/6036CBC/6048CBC) 1/2/3/4 BRACKET-PILOT

IMPORTANT:WHENORDERING, SPECIFYVOLTAGEORTYPEGASDESIRED

INCLUDE MODEL AND SERIALNUMBER

PAGE _
oF _1

Someitemsare included for illustrative purposes only and in certain instances may notbe available.

?%R Star Manufacturing International, Inc.
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Robert Behnke
2F

Robert Behnke
ORIFICE NATURAL # 36

Robert Behnke
ORIFICE PROPANE # 50
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http://www.partstown.com/star/sta2r-z0934?pt-manual=STA-6015CBC_spm.pdf
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http://www.partstown.com/star/stah3-y7045?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/stah3-y7044?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/stag3-y7047?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2a-z0314?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2k-z3017?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/stah3-z3082?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/stah3-z3020?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2c-y9714?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/stah3-z3041?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/stah3-z3101?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/stah3-z3102?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2f-z3035?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2f-z3036?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2c-z3154?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2f-z3078?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2f-y7193?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2f-z3077?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2f-y8830?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/stah3-z3040?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2a-z3010?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2j-z3032?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2j-z3033?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2v-y8832?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2m-z3103?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2m-z3022?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2m-z3104?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/stah3-z3196?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2c-6517?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2p-1453?pt-manual=STA-6015CBC_spm.pdf
http://www.partstown.com/star/sta2v-6671?pt-manual=STA-6015CBC_spm.pdf



