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Product Description:

The Empura EGCM-24 Cheese Melter is a natural
gas-powered unit with a durable stainless steel
construction and sleek silver finish. Featuring a gas
infrared broiler and manual temperature control, it
delivers 20,000 BTUs with a 250-800°F temperature
range. Designed for versatility, it includes a built-in
3-slot rack system, a removable chrome-plated
broiler rack, and 3 adjustable grill rack positions. The
cool-touch zinc-alloy knob ensures safe operation,
while the oil collector simplifies cleaning. A 3/4" NPT
rear gas connection adds convenience to this
efficient, countertop solution.

Intended For Commercial Use Only. Empura assumes no liability for
component failure, factory defects or any other damages for units installed in
non-commercial foodservice or residential applications.

EGCM Series Gas Cheese Melters

Model #EGCM-24

Special Features:

v Natural Gas Infrared Broiler with Manual
Temperature Control

« Durable Stainless Steel Construction With Silver
Color Finish

v Natural Gas-Powered with Single Burner

v 20,000 BTUs Total Heat Output

v Temperature Range 250-800°F

v 3/4" NPT Rear Gas Connection

v Cool-Touch Zinc-Alloy Knob with Chrome Coating
v 3 Crill Rack Positions (1 Rack Included)

« Removable One-Piece Wire Chrome-Plated
Broiler Rack

v Built-In Stainless Steel 3-Slot Rack System
v Qil Collector at the Bottom of the Compartment
v Removable Chrome Plated Broiler Rack for Cleaning

About Empura Gas Cheese
Melters:

The Empura EGCM Cheese Melters are versatile,
high-performance appliances designed to perfectly
melt, toast, or brown a variety of dishes. Ideal for
commercial kitchens, these units provide consistent,
even heat with adjustable settings to accommodate
different food items and preparation needs. Built
with durable stainless steel construction, they are
easy to clean and designed for long-lasting use.
Compact and efficient, the Empura EGCM Cheese
Melters are perfect for finishing dishes, enhancing
flavors, and delivering professional results in busy
foodservice environments.

www.Empura.com
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| Dimensions il Cooking

Overall Width 24" Fuel Type Natural Gas
Overall Depth 18-7/10" Number of Burners 1
Overall Height 22-4/5" Total BTU 20,000
Cooking Chamber Size 10" x 21-1/2" x 17" Temperature Range 250-800°F
hmm_ Shipping
Gas Inlet Size 3/4" NPT Rear Ship Weight 145 Ibs
Installation Type Countertop
Grill Rack Positions 3
Number of Racks Included 1
Base Material Stainless Steel
Color Silver
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—_ Gas Connection:
‘ ' This unit comes With a
3/4" gas connection.
Attention CA Residents: This product can expose you to chemicals including lead,

. . . . Fuel Type:
which are known to the State of California to cause cancer, birth defects, or other AAAAA This ur)wli?is made for
reproductive harm. For more information, go to www.p65warnings.ca.gov. SIS o with natural gas.
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