
FOTILE 24’’ Convection Oven meets all your demands 
for a built-in oven. With a wide temperature range 
from 104℉ to 482℉, effortless one-touch operation, 
multifunctional 10 preset modes, 5 grill layers, and a 
3D-Hot-Air Circulation System, the convection oven 
provides every home chef an opportunity to explore 
limitless culinary possibilities. 

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.
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FOTILE Contact Information:
serviceusa@fotile.com

1-888-315-0366
6 Campus Drive, Suite 210, Parsippany, NJ 07054

us.fotileglobal.com

Easy to Clean

Touchscreen Operation

Key Features:

KSS7002A

KSG7003A

Other Features:

10 Preset Cooking Modes
for Ease of Use

Five Heating Tubes
3D-Hot-Air Circulation System
Platinum-Alloy Temperature Sensor

Uniform Temperature
for Accurate Cooking

2 Layers of Low-E Glass+ 1 Layer of Tempered Glass

Professional Grade Glass Door

Baking, Grilling, Proofing, Defrosting 
& Much More

Prevents heat loss from the oven and heat 
transfer to the door handle
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Product Dimensions

 

 

Wattage (W)

Capacity (cu.ft.)

Power Supply (V/Hz)

Temperature Range (℉) 

Preset Modes

Operation

ETL ETL

(WxHxD)(inch)

 

 

 

 

3800

2.47

220-240/60

104 - 482

10

Touchscreen

3800

2.47

220-240/60

104 - 482

10

Touchscreen

23 7/16 x 23 7/16 x 21 3/4

Flush Built-in  
23 9/16 x 23 9/16 x (≥22 7/8)

Standard Built-in  
22 1/16 x 23 1/4 x (≥21 11/16)

23 7/16 x 23 7/16 x 21 3/4

Flush Built-in  
23 9/16 x 23 9/16 x (≥22 7/8)

Standard Built-in  
22 1/16 x 23 1/4 x (≥21 11/16)

(WxHxD)(inch)
Build-in Dimensions

KSS7T002A/KSG7003A:


