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Product Description:

The Empura ECB-60 Gas Countertop Charbroiler is
designed for heavy-duty performance, featuring a
robust stainless steel and galvanized steel build.
Equipped with ten burners, each with individual
controls, it delivers a powerful 200,000 BTUs across a
spacious 531'W x 215"D cooking surface with
reversible cast iron grates. User-friendly features
include a 3/4" NPT rear gas connection, splash
guards, a removable crumb tray, and 4" adjustable
stainless steel legs. Powered by natural gas, it
includes a liquid propane conversion kit for
adaptability.

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.

Special Features:

v Heavy Duty Stainless Steel Gas Countertop Charbroiler
v Manual Control with Radiant Heat Technology

v Stainless Steel and Galvanized Steel Construction For
Durability

v Ten Burners With Individual Control Knobs

v 200,000 BTU Total Heat Output

v Cooking Surface with Dimension (53.1"W x 21.5"D)
v 3/4"NPT Rear Gas Connection

v Reversible and Removable Cast Iron Crill Grates
v Convenient Side and Rear Splash Guards

v Natural Gas-Powered (Includes Liquid Propane
Conversion Kit)

v 4" Adjustable Stainless Steel Legs for Stability
v Removable Crumb Tray for Easy Cleaning

About Empura Gas

Charbroilers:

The Empura ECB Gas Charbroilers are built to deliver
exceptional grilling performance for restaurants,
food trucks, and commercial kitchens. With
heavy-duty cast iron grates and adjustable
temperature controls, these charbroilers ensure
even heat distribution and perfectly cooked dishes.
The stainless steel construction provides durability
and easy cleaning, while the compact design
maximizes workspace efficiency. Ideal for preparing
burgers, steaks, and grilled vegetables, the Empura
ECB Gas Charbroilers offer reliable performance and
versatility for high-demand cooking environments.

www.Empura.com
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I =pp/sli[r=ll Empura ECB Series #ECB-60

Overall Width 60" Power Type Natural Gas (Convertible)

Overall Depth 293" Cooking Type Radiant Heat

Overall Height 16" Control Type Manual

Leg height 4" Number of Burners 10

Cooking Surface Width 531" Burner BTU / each 20,000

Cooking Surface Depth 215" Heating Source Radiant
Usage Heavy Duty

Gas Connection Size 3/4" NPT, Rear Total BTU 200,000

Installation Type Countertop

Number of Crates 10 Ship Weight 595 Ibs

Crate Type Slant, Cast Iron

Number of Controls 10

Leg Type (Material) Adjustable Plate-Mounted

Build Materials Stainless / Cast Iron
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- Gas Connection:
‘h 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 P

This unit is made for

reproductive harm. For more information, go to www.p65warnings.ca.gov. GALLLS  Use with natural gas.




