EQUIPMENT Model #EGG-36S5T

I =13s]8[p=fl EGG-ST Series Gas Griddles

Product Description:

The Empura EGG-36ST Griddle is a robust,
countertop cooking powerhouse designed for
commercial  kitchens. Equipped with three
thermostatically controlled U-shaped tube burners,
each delivering 30,000 BTU, this griddle boasts a
total output of 90,000 BTU and operates efficiently
on natural gas with a 3/4" gas connection. Its
adjustable stainless steel legs ensure stability, while
the 3-inch welded stainless steel back and side
splashes help contain grease and food debris. With a
temperature range of 150°F to 450°F, this griddle is
ideal for a variety of cooking applications, all in a
compact, countertop-friendly design.

Intended For Commercial Use Only. Empura assumes no liability for
component failure, factory defects or any other damages for units installed in

Special Features:

v Commercial Gas Powered Griddle

v 36" Wide Griddle

v Stainless & Galvanized Steel Construction

v 3" Side & Backsplashes

v 3Total 30,000 BTU ‘U Shaped’ Tube Burners
v

Factory-set Natural Gas Standard - Includes Liquid
Propane Conversion Kit

v Thermostatic Controls

v 150°F - 450°F Temperature Range
v Removable Drip Pan Tray

v 4" Adjustable Stainless Steel Legs
v

5/8" Thick Mild Steel Griddle Plate & Adjustable
Heavy Duty Control Knobs

v Standing Pilot

About Empura Gas Griddles:

Empura gas griddles are durable, efficient, and
versatile, perfect for commercial kitchens. With
stainless steel construction, mild steel cooking
surfaces, and powerful U-shaped burners, they
deliver consistent results. Thermostatic or manual
controls and a wide temperature range handle
diverse cooking needs, while features like adjustable
legs and welded splash guards ensure reliability and
convenience for busy operations.

non-commercial foodservice or residential applications.
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EQUIPMENT

Overall Width 35-5/8" Power Type Natural Gas (Convertible)
Overall Depth 24-7/8" Gas Inlet Size 3/4"
Overall Height 15-3/8" Number of Burners 3
Cooking Suface Width 35-2/5" Number of Controls 3
Cooking Suface Depth 19" Burner Style U Shaped Tube Burner
Cooking Suface Thickness 5/8" Burner BTU/each 30,000 BTU
Leg Height 4" Temperature Range 150°F - 450°F

Total BTU 90,000 BTU
Build Materials Steel / Stainless Steel
Control Type Thermostatic Ship Weight 260 b
Installation Type Countertop
Back & Sidesplashes 3" Welded Stainless Steel
Cooking Surface Material Mild Steel
Leg Type Adjustable / Stainless / Plate Mounted
Usage Standard Duty
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3/4" Gas Connection:

-
‘. This unit comes with a

3/4" gas connection.

Fuel Type:
M This unit is made for
AliLs use with natural gas.
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Attention CA Residents: This product can expose you to
D g chemicals including lead, which are known to the State of
California to cause cancer, birth defects, or other reproductive
harm. For more information, go to www.p65warnings.ca.gov.
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