
36" Series 7 Grill, LPG

Designed with flexibility in mind, DCS Grills allow you to cook a wide 
variety of meals and are engineered to deliver the functionality and 
power demanded by a professional chef. DCS Grills are hand-finished 
to perfection to complement the quality of the DCS premium outdoor 
kitchen and built to withstand the demands of the serious cook and 
the extremes of mother nature. Available in Natural and LP Gas.

DIMENSIONS

Height 24 1/4 "

Width 35 7/8 "

Depth 26 5/8 "

FEATURES & BENEFITS

Precision Heat And Control
A DCS Grill puts you in control of up to a massive 92,500 BTU 
per hour total power. That power lets you choose the precise 
heat you need from a low and slow 300� up to an intense 1100�. 
DCS Grills do more than help you grill an incredible steak, you 
can infuse smoke into your favorite meal using the built in 
smoker, or close the specially designed hood and use the power 
of convection to cook the perfect pizza. DCS Grills put you in 
control, giving you the versatility to cook what you want.

Double-Sided Cast Stainless Steel Grates
One side has a gentle radius for handling delicate foods. The 
other side is W-shaped for perfect sear lines while channeling oil 
away to an easily removable drip tray.

Grease Management System™ Grease Channeling Technology
This patented technology reduces flare-ups by directing grease 
and oils away from the burner flames during grilling.

Temperature Gauge
Designed for monitoring temperatures when cooking pizzas or 
when using indirect heat from adjacent burners, for preparing 
roast meals.

Dedicated Sealed Smoker
A dedicated smoker tray with a direct 3,500BTU burner offering 
a clean, convenient option for specialized smoking recipes.

SPECIFICATIONS

Accessories (sold separately)

6" accessory storage ASH6-36

Built-in grill cover ACBI-36

Griddle plate BGC-GP

Insulated jacket BGA36-IJS 
(optional)

Insulated jacket (with storage accessory unit) BGA42-IJS 
(optional)

On cart grill cover ACC-36

Optional cart mount CAD1-36

Burners

Number of U-burners 3

Cooking Surface Area

Primary cooking area 630 sq.in.

Total cooking area 871 sq.in.

Warming rack area 241 sq.in.

Features

Double sided Stainless Steel grilling grates •

Full surface searing •

Grease management system™ •

Hood temperature gauge •

Ignition system Spark

Metal dials •

Smoker •

Warming rack •

Finish

Material 304 grade 
stainless steel

Weather resistant •

Gas Requirements

1/2" NPT male with 3/8" in flare adapter •

Gas type LPG

LP hose with regulator and Type 1 connector •

Operational pressure 11" W.C.

Supply pressure 12" to 14" W.C.
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Installation Dimensions

Cutout depth (proud) 22 3/4 "

Cutout height (proud) 10 1/8 "

Cutout width (proud) 34 1/2 "

Insulated jacket for proud cut-out Varies - check 
manual

Performance

Smoker burner power 3500  BTU

Total Power 78500  BTU

U-burner power 25000  BTU

Power Requirements

Grill power supply 9V Battery for 
Ignition

SKU 71642

The product dimensions and specifications in this page apply to the specific 
product and model. Under our policy of continuous improvement, these 
dimensions and specifications may change at any time. You should therefore 
check with Fisher & Paykel's Customer Care Centre to ensure this page correctly 
describes the model currently available. © DCS by Fisher & Paykel Appliances 
Limited 2020

Other product downloads available at dcsappliances.com

DXF

DWG

Installation Guide (English)

Installation Guide (English)

Installation Guide (Canadian French)

Installation Guide (Canadian French)

Installation Guide (Spanish)

Installation Guide (Spanish)

Planning Guide (English)

Planning Guide - Professional Grills Series 7 Outdoor Kitchen 
(Canadian French)

Planning Guide - Professional Grills Series 7 Outdoor Kitchen 
(Spanish)

Revit

Rhino

Right To Repair Declaration (English, French)

Service & Warranty (English, Canadian French)

SketchUp

User Guide (English)

User Guide (Canadian French)

User Guide (Spanish)

A PEACE OF MIND SALE
24 Hours 7 Days a Week Customer Support

T 1.888.936.7872 Wwww.dcsappliances.com
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https://dam.fisherpaykel.com/KZ3PKN00/at/3srb996n89ktrjsqfr687s/DCS-2D-DXF-en-BH136N-BH136L-Grill-0-90004779A-US-CA.dxf
https://dam.fisherpaykel.com/KZ3PKN00/at/x8x6rn6344r873mp8h5qgs/DCS-DWG-en-BH136N-BH136L-Grill-0-90004774A-US-CA.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/6rj7x7p5t9v8kmsn4gx48bq/DCS-InstallGuide-en-BE1-BH1-BGC-CAD1E-Grill-0-432059C-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/twc5qq7gpp6426c3nx2xfh3b/DCS-InstallGuide-en-BH148-BH148R-BH148RI-BH136-BH136R-BH136RI-BH130-BH130R-BGC30BQ-Grill-0-432060D-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/2x2qcgxsktsm5rq953s/DCS-InstallGuide-fr-BE1-BH1-BGC-CAD1E-Grill-0-432059C-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/7r65qrnk7sr48x5vv8s68xj7/DCS-InstallGuide-fr-BH148-BH148R-BH148RI-BH136-BH136R-BH136RI-BH130-BH130R-BGC30BQ-Grill-0-432060D-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/tcb4ntfk25kv4kkt2jff3qhc/DCS-InstallGuide-sp-BE1-BH1-BGC-CAD1E-Grill-0-432059C-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/fn3tngjkmgtghksk6jqw4z/DCS-InstallGuide-sp-BH148-BH148R-BH148RI-BH136-BH136R-BH136RI-BH130-BH130R-BGC30BQ-Grill-0-432060D-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/7vjn7qr9vn988crbps3j9c8/DCS-PlanningGuide-en-Series7-Cooking-0-90003485D-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/mc9km47xms57vrqqx795m8/DCS-PlanningGuide-fr-Series7-Cooking-0-90003350B-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/fbpv6vkkfbftnwqwp5vfn7rn/DCS-PlanningGuide-sp-Series7-Cooking-0-90003351B-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/6zrhwtjmbkj8pmhsx45tj3/DCS-Revit20-en-BH136N-BH136L-Grill-0-90004304A-US-CA.rfa
https://dam.fisherpaykel.com/KZ3PKN00/at/f7jwbv3rbtrp3f9vwpjvxpn/DCS-Rhino6-en-BH136N-BH136L-Grill-0-90004764A-US-CA.3dm
https://dam.fisherpaykel.com/KZ3PKN00/at/qmjst8bm848v54pq6qp4m4h/DCS-RightToRepair-en-fr-433273B-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/rnqn3jg6f759mh4jnz8rnj7c/DCS-ServiceWarrantyGuide-en-fr-Outdoor-0-590912F-US-CA-NZ-AU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/87kqstrxw5bxpq3bf6q72b/DCS-Sketchup8-en-BH136N-BH136L-Grill-0-90004769A-US-CA.skp
https://dam.fisherpaykel.com/KZ3PKN00/at/mz5kq5k674bf8tj4whwsj5p/DCS-UserGuide-en-BH130-BH130R-BH136-BH136R-BH136RI-BH148-BH148R-BH148RI-BH148RS-BGC30BQ-Grill-0-431824D-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/m8mk3km83qk9358tg4x64vh/DCS-UserGuide-fr-BH130-BH130R-BH136-BH136R-BH136RI-BH148-BH148R-BH148RI-BH148RS-BGC30BQ-Grill-0-431824D-US-CA.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/ks3cqv9877tznrv4qvn4s3c6/DCS-UserGuide-sp-BH130-BH130R-BH136-BH136R-BH136RI-BH148-BH148R-BH148RI-BH148RS-BGC30BQ-Grill-0-431824D-US-CA.pdf

