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1=l ESP Series Stock Pot Ranges
Model #ESP-1M
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Product Description:

The Empura ESP-IM Stock Pot Range combines
power and efficiency in a compact design. Featuring
a high-power single burner with 80,000 BTU heat
output, it's perfect for demanding kitchen tasks. Its
durable stainless steel construction and cast iron
grate ensure long-lasting performance. Equipped
with two cool-touch chrome knob controls (outside
and inside ring) and a 3/4" NPT rear gas connection, it
offers precise manual temperature adjustment.
Additional features include stainless steel pilot
ignitors, a drip pan tray for easy cleaning, and 4"
adjustable plate-mounted legs. Field convertible for
versatility.

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 Gas Stock Pot Range With Manual Temperature
Control

« Durable Stainless Steel Construction with Sleek
Silver Color

v High-Power Single Burner with Natural Gas Power

v Two Cool-Touch Chrome Knob Controls (Outside and
Inside Ring)

v 3/4" NPT Rear Gas Connection

« Robust Cast Iron Grate And Burner Design
80,000 BTU of Total Heating Power
Durable Stainless Steel Pilot Ignitors

Field Convertible (NG to LP) Kit Included

Comprehensive Stainless Steel Drip Pan Tray For
Simple Cleaning

v 4" Stainless Steel Adjustable Plate-Mounted Legs

v
v
v
v

About Empura Gas Stock

Pot Ranges:

The Empura ESP Stock Pot Ranges are durable,
high-performance cooking solutions designed for
heavy-duty commercial use. Engineered to handle
large stockpots with ease, these ranges deliver
powerful, consistent heat for soups, stews, and
Featuring a sturdy stainless steel
construction and easy-to-clean surfaces, they are
built to withstand the demands of busy kitchens.
Compact and efficient, the Empura ESP Stock Pot
Ranges are an essential addition for any foodservice
operation requiring reliable and robust cooking
equipment.
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Overall Width 18" Fuel Type Natural Gas (Convertible)

Overall Depth 20-7/8" Control Type Manual

Overall Height 19-5/8" Number of Burners 1

Leg Height 4" Number of Controls 2 (Outside and Inside Ring)
BTU /Burner 80,000

Gas Inlet Size 3/4" NPT Rear Total BTU 80,000

Installation Type Countertop

Base Material Stainless Steel Ship Weight 103 Ibs

Grate & Burner Material Cast Iron

Field Convertible Yes

Number of Legs 4

Leg Type Adjustable Plate-Mounted

Leg Material Stainless Steel
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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 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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