
H a l o  S e r i e s  T o p  B u r n e r s

C O O K I N G

The Robertshaw® Halo Series Top Burners is designed to deliver 
premium performance (time to boil and consumer union simmer 
testing), easy assembly, and minimal components. The Halo Top 
Burner also offers custom trim levels. 

Features and Benefits
 •  Sealed burner construction 

 • Primary air from below the cooktop 

 • Three physical sizes with approximate burner ratings of: 
  - 8,000 to 10,000 BTUs Low Turn Down Simmer flame rating  
   of 800   
  - 12,000 to 15,000 BTUs Low Turn Down Simmer flame  
   rating of 1000   
  - 17,000 to 20,000 BTUs Low Turn Down Simmer flame  
   rating of 1320  

 • Non-removable burner head construction 

 • Side feed orifice holder with rail mounting holes 

 • Electrode mounts to the orifice holder and is accessible from  
  the top of the appliance 

 • Standard ignition or re-ignition without changing any  
  components 

 • Two sheet metal cutouts including orifice holder mounting  
  screw holes (medium and large burners use common cutout) 

 • Exceptional time to boil 

 • All burners pass the chocolate test 

 • Burner base material: Die cast aluminum (A380) 

Specifications (Customizable Options):
 •  Burner base 
  - Large or small skirt 
  - Standard, premium blast finish or bright machined finish 

 • Burner ring  
  - Aluminum: Slotted ports with polished or blast finish  
  - Brass: Drilled ports with polished or blast finish 

 •  Burner cap 
  - High quality powdered metal or stamped steel with several  
       enamel color options  
  - Brass option available 
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