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FOOD EQUPIMENT 

Authorized Dealer

OFFERING FLEXIBILITY ALLOWING 
YOU TO EXPAND YOUR MENU OFFER
Omcan’s gas equipment answers the needs of modern, 
busy catering establishments for reliable, well-built 
equipment that offers flexibility, performance, style 
and value for money. Omcan gas equipment has been 
designed with safety, ease of operation and performance 
as paramount. Omcan has a stylish and robust modular 
design, constructed of high quality brushed stainless 
steel, large “cool to touch” dials, large heavy-duty 
adjustable feet and easy to clean and remove accessories.

GAS HOTPLATES
Items: 47379, 47380, 47381
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FOOD EQUIPMENT 
GAS HOTPLATES

TECHNICAL SPECIFICATIONS 

TECHNICAL DRAWINGS & DIMENSIONS

12" Hot Plate with 2 Burners 24" Hot Plate with 4 Burners 36" Hot Plate with 6 Burners

Item 47379 47380 47381

Model CE-CN-HP12-M CE-CN-HP24-M CE-CN-HP36-M

Number Of Burners 2 4 6

B.T.U. 50,000 100,000 150,000

Pre-Heat Time 3 minutes 3 minutes 3 minutes

Cooking Area (WD) 12" x 23.86" 24" x 23.86" 36" x 23.86"

*Gas Type Natural Natural Natural

Dimension  12" x 27.6" x 13" 24" x 27.6" x 13" 36" x 27.6" x 13"

Gross Dimensions 15.75" x 33.46" x 17.32" 27.56" x 33.46" x 17.32" 39.37" x 33.46" x 17.32"

Weight 55.1 lbs / 25 kg 95.9 lbs / 43.5 kg 135.6 lbs / 61.5 kg

Gross Weight 83.8 lbs / 38 kg 136.7 lbs / 62 kg 188.5 lbs / 85.5 kg

Conversion Kit Included YES YES YES

FEATURES:
•	 12” x 12” iron grates, and octagonal  

open burner
•	 Standing pilot light for each burner
•	 Front stainless steel edge and cabinet 
•	 Manually controlled independent cooking zones
•	 Adjustable stainless steel non-skid feet
•	 Full width front crumb trays which are easy to 

remove and clean
•	 Large and robust dial controls 
•	 3/4” rear gas connection


