ONICAN // FOOD EQUIPMENT

SERVING THE FOOD INDUSTRY SINCE 1951

Countertop Stainless Steel Electric Griddle

ITEM: 43212 43213 43214 48601 48602
MODEL: CE-CN-0405 CE-CN-0613 CE-CN-0766 CE-CN-0914 CE-CN-1219

Heavy Duty, with Simple Construction
and Reliable Service

Omcan'’s Countertop Electric Griddle is built
with heavy-duty stainless steel, making it
ideal for commercial kitchens. It heats quickly
and offers a large cooking surface, supported
by a thick stainless steel cooking plate for
consistent performance and even heat
distribution. Designed for safety and energy
efficiency, it includes overheating protection,
thermostat controls, and a temperature range
for convenient and precise temperature
management.

48602/ 48"| |

48601/ 36"

Additional features include stainless steel control
knobs, a large removable grease tray for easy
cleaning, built-in splash guards, and power/
heating indicator lights, making it an easy-to-
maintain solution for demanding kitchens.

43214/ 30"

FEATURES:
« Heavy-duty stainless steel
« Quick heating
« Efficient stainless steel heating element
« 1" Thick steel cooking plate
« Durable stainless steel control knobs
« lLarge removable grease tray
. Steel splash-guards integrated (rear & sides)
« Power and heat indicator lights
« High output performance with energy-efficient
operation
4" Adjustable stainless steel legs

43213/ 24"

43212/ 16"

Telephone: 1-800-465-0234 Fax: (905) 607-0234 Email: sales@omcan.com Website: www.omcan.com
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FOOD EQUIPMENT

TECHNICAL SPECIFICATIONS

Features
Item
Model

Power
Cooking Area

Electrical

Temperature
Range

Net Weight
Gross Weight

Net Dimensions
(WDH)

Gross Dimensions
(WDH)
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16" 24" 30" 36" 48"
43212 43213 43214 48601 48602
CE-CN-0405 CE-CN-0613 CE-CN-0766 CE-CN-0914 CE-CN-1219

1750 W 3560 W 4500 W 10080 W 14000 W
16" x 15.5"/ 24" x15.5" 30" x15.5"/ 36" x 15.5"/ 48" x 20.5"/
406 x 394 mm 610 x 394 mm 762 x 394 mm 914 x 394 mm 1219 x 521 mm

110-120V [/ 60Hz / 1

53.6 Ibs/ 24.3 kgs
63.7 Ibs/ 28.9 kgs

16.1" x 19" x 9.4"[ 410
X 490 x 239 mm

24" x 14" x 18"/
610 x 356 x 457 mm

220V [/ 60Hz [ 1Ph

208-240V [ 60Hz [ 3

65.6 - 298.9°C [ 150 - 570°F

79.4 Ibs/ 36 kgs
91.3 Ibs/ 41.4 kgs

24" x19" x 9.4"[ 612
X 490 x 239 mm

285" x 22.9" x 13"/
724 x 582 x 330 mm

97 lbs/ 44 kgs
110.2 Ibs/ 50 kgs

30.1"x 19" x 9.4"[ 767
X 490 x 239 mm

22.9" x 34.1" x 13"/
582 x 866 x 330 mm

203.9 Ibs/ 92.5 kgs
217.8 Ibs/ 98.8 kgs

36.2" x 19" x 9.4"[ 921
X 490 x 239 mm

40.6" x 22.8" x 13"/
1030 x 580 x 330 mm

208-240V [ 60Hz [ 1

363.8 Ibs/ 165 kgs
396.8 Ibs/ 180 kgs

481" x 24.9" x 1.7/
1223 x 633 X 299 mm

51.2" x 29.9” x 18.5"/
1300 x 760 x 470 mm

Plug Type

NEMA 5-20 P

NEMA 6-20P

NEMA L6-30P
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FOOD EQUIPMENT

TECHNICAL DRAWING
Item: 43212/ 16"
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FOOD EQUIPMENT

TECHNICAL DRAWING

Item: 48601/ 36"
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