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GRIDDLE PLATE - Full 24" (610 mm) plate depth for more cooking surface.
- Highly polished 1" (25 mm) thick steel plate holds temperature and has a quick recovery.  
- Optional chrome griddle top is available. 

EXTERIOR - Stainless steel front, sides, splash guard, and ledge.
- Constructed of heavier stainless steel and designed to withstand the busiest and harshest 

kitchen environments.
- Stainless steel ledge is one piece rolled for cleaning convenience.
- 4" (102 mm) chrome plated legs are included.
- One year parts and labor warranty. 

Extra large capacity grease
drawer removes for cleaning.

Thick highly polished steel
griddle plate maintains 
selected temperatures. 

IHEG-36 shown with optional
stand with casters

GRIDDLES
HIGH EFFICIENCY
HIGH PRODUCTION 

Model Numbers

IHEG-36

IHEG-48

IHEG-60

IHEG-72

BURNERS - Ideal for high production applications.
- Electronic thermostat controls maintain selected griddle temperature during peak cooking periods.
- Controls are located every 12" (305 mm) and have a 550º F (288º C) maximum temperature.
- Automatic electronic ignition system for energy savings. Light indicates when pilots and power

are “ON”.
- Internal design features direct the heat evenly throughout the entire surface of the griddle plate,

eliminating any cold zones.
- Stainless steel burners are rated at 15,000 BTU/hr (4 KW) ea. Burners are located every 6" (152 mm).

GREASE MAINTENANCE -  4" (102 mm) wide stainless steel grease gutter with fully welded 
grease chute.

- Extra large capacity grease drawer(s) removes easily.
- 60" and 72" (1524 and 1829 mm) models include 2 grease drawers.
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Measurements in ( ) are metric equivalents.

Specify elevation, if over 2,000 ft.

CLEARANCE REQUIREMENTS

OPTIONS AND ACCESSORIES
- Casters for Stainless Steel Stands, set of 4

-  60" and 72" (1524, 1829 ) models, set of 6

-  7" (178 mm) deep Front Landing Ledge

-  9" (229 mm) deep Front Landing Ledge

-  Chrome Griddle Top (Add “CG” to model #)

For use only on non-combustible floors. Provide 0"
clearance from non-combustible surfaces and 6" 
(152 mm) from combustible surfaces.

MANIFOLD PRESSURE MANIFOLD 
NATURAL GAS PROPANE GAS SIZE
5.0" W.C. 10.0" W.C. 3/4" (19 mm)

NUMBER OF GAS OUTPUT SHIP WEIGHT
MODEL WIDTH BURNERS BTU (KW)         (KG)   LBS
IHEG-36 36" (914 mm)   6 90,000 (26) (230) 506

IHEG-48 48" (1219 mm)   8 120,000 (35) (305) 673

IHEG-60 60" (1524 mm) 10 150,000 (44) (383) 845

IHEG-72 72" (1829 mm) 12 180,000 (53) (462) 1018

GRIDDLE PLATE OVERALL CRATED
MODEL DIMENSIONS DIMENSIONS DIMENSIONS

IHEG-36
36" w x 24" d

(914 x 610 mm)
36" w x 32-9/16" d x 23-1/2" h

(914 x 827 x 597 mm)
38-1/2" w x 36" d x 26" h 

(978 x 914 x 660 mm)

IHEG-48
48" w x 24" d

(1219 x 610 mm)
48" w x 32-9/16" d x 23-1/2" h 

(1219 x 827 x 597 mm)
50-1/2" w x 36" d x 26" h 
(1283 x 914 x 5660 mm)

IHEG-60
60" w x 24" d

(1524 x 610 mm)
60" w x 32-9/16" d x 23-1/2" h 

(1524 x 827 x 597 mm)
62-1/2" w x 36" d x 26" h 
(1587 x 914 x 660 mm)

IHEG-72
72" w x 24" d

(1829 x 610 mm)
72" w x 32-9/16" d x 23-1/2" h 

(1829 x 827 x 597 mm)
74-1/2" w x 36" d x 26" hh 

(1892 x 914 x 660 mm)
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Imperial reserves the right to change specifications at any time without prior notice and without any opligation for past or future equipment purchases.  Visit www.imperialrange.com for specification updates.

AMPERAGE REQUIREMENTS TOTAL

VOLTS PHASE HZ AMPS
120 1 60/50 2


