
 
The Baron™ 320 PRO features a 350 sq. in. primary cooking surface and includes a durable cast aluminum oven, 
3 stainless steel Dual-Tube™ burners, illuminated control panel lights, stainless steel Flav-R-Wave™ cooking 
system, and electronic ignition. The 320 PRO features stainless steel 8 mm rod cooking grids, stainless steel 
warming rack, stainless steel drop-downside shelves, and an enclosed black cabinet base. *We have both 
propane and natural gas models. 

System 

• 32,000 BTU main burner output 
• 450 sq. in. total cooking space including stainless steel warming 
• 340 sq. primary cooking space 
• Solid 8 mm stainless steel cooking grids 
• Stainless steel Flav-R-Wave cooking system 
• Five stainless steel Dual-Tube burners 
• Linear-Flow valves 180° sensi-touch control 
• Sure-lite electronic ignition system 
• Deluxe Accu-Temp thermometer 

 

Design & Styling 

• Black porcelain enameled hood panel with cast aluminum end caps 
• Therma-Cast aluminum cook box 
• Stainless steel lid with rugged cast aluminum end caps 
• Enclosed black cabinet base with stainless steel cabinet doors 
• Stainless steel control panel with build in panel lights 
• Stainless steel drop-down side shelves with easy lock 
• Heavy-duty locking swivel casters 

 

 


