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Est.1838 » Commercial Cooking Equipment Manual ContrOl CCEGG Series
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le16”,24”, 36", 48" & 60"—»|
]

| =Ny

T A
19”7
26"
¢ 2
¢ v
Model CCEGG24
. or
T [1] 15.4 WTERTE, ATERTE,
~ 65 3 | £ c us
|'|:J 4” \l/ Parion® L

[e—

e 17—

Standard Features, Benefits & Options

CONSTRUCTION: 16", 24", 36", 48" & 60" wide models TESTING: Optimal pressure is 4" WC for natural gas, 10" WC for
available. Easy cleaning, corrosion resistant G90 galvanized finish. propane. ETL design & ETL Sanitation (ANSI-NSF4) certified.
Double wall construction. 3” bull-nose landing. 4" tall adjustable Packing
legs. High capacity stainless steel grease drawer. Burners Net Gross
Model # inches | - Wqt. Wat.
CONTROLS: Castle griddles are equipped with brass gas valves, T Total BTU | Ibs. / kg. | Ibs. / kg.
front accessible automatic standing pilots, pressure regulators and E"I:?I:T tl’.2l'|]5 |
X X

cool to the touch control knobs. CCEGG16 49,78, 50 | 30000 9074 | 112/34l
BURNERS: Efficient stainless steel “U”” shaped bumers are rated CCEGG24 30 3020 2 (43/85 | 170/77
at 30,000 BTU's each provide even heating across the cooking 78x78xal | B0.000

CCEGG36 98,78, 50 | 90000 200791 | 235/107
GRIDDLE PLATE: High polish cold roll alloy steel with a 19" 004 30,20 4
cooking depth. 16", 24" & 36" wide models feature a 5/8” thick CCEGGA8 | 1o 7 sn |Tpggg | 2207182 | 380/150
plate while 48" & 60" wide models feature a %4 thick plate. The B2, 30,70 5
griddle plates are double welded; undemeath and along the CCEGG60 raex 390/177 | 435/198
cooking surface seams to prevent grease weeping. 161, 78,a0 | 150,000
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