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Product Description:

The Empura EGSM-36 Salamander Broiler combines
power and versatility in a durable stainless steel
design with a sleek silver finish. Fueled by natural
gas, its six infrared burners deliver 36,000 BTUs of
heat within a 250-800°F range. Featuring two
cool-touch chrome knobs for precise temperature
control, it offers 3 grill rack positions, 5 locking height
settings, and a built-in 3-slot rack system. A stainless
steel crumb tray ensures easy cleaning, while the
included wall-mounting kit provides flexible
installation, making it ideal for high-performance
cooking.

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.

EGSM Series Gas Salamander Broilers

Model #EGSM-36

Special Features:

v Heavy Duty Salamander Broiler with Natural
Gas-Powered

v Durable Stainless Steel Construction With Grey /
Silver / Black Color Finish

v Equipped With Six Powerful Infrared Burners
v 36,000 BTUs Total Heat Output

v Temperature Range 250-800°F

v 3/4" NPT Rear Gas Connection

+ Two Cool-Touch Chrome Knob Controls For Manual
Temperature Adjustment

v 3 Crill Rack Positions (1 Rack Included)

v 5-Height Locking Positions For Versatile Cooking

v Built-In Stainless Steel 3-Slot Rack System

v Includes A Stainless Steel Crumb Tray For Cleanliness
v Wall Mounting Kit For Convenient Installation

About Empura Gas Cheese
Melters:

The Empura EGSM Salamander Broilers are powerful
and versatile appliances designed for precise
cooking, broiling, and finishing. Perfect for
commercial kitchens, these units deliver even heat
distribution with adjustable settings to handle a
variety of cooking tasks, from melting cheese to
searing steaks. Built with durable stainless steel
construction, they ensure longevity and easy
cleaning. Compact yet robust, the Empura EGSM
Salamander Broilers are an essential tool for chefs
looking to achieve professional, consistent results in
their food preparation.

www.Empura.com
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| Dimensions il Cooking

Overall Width 36" Fuel Type Natural Gas
Overall Depth 19" Number of Burners 6
Overall Height 19.3" Total BTU 36,000
Cooking Chamber Size N/A Temperature Range 250 - 800°F
Shipping
Gas Inlet Size 3/4" NPT Rear Ship Weight 220 Ibs
Installation Type Countertop
Grill Rack Positions 5
Number of Racks Included 1
Base Material Stainless Steel
Color Grey / Silver / Black
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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. GALLLS  Use with natural gas.
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