HCT36-12CH-24GM-N/P
HCT36-12HP-24GM-N/P
HCT36-12HP-CH-GMN/P

HCT36-12HP-CH-GMN

36" COOKTOP WITH 12" OR 24" GRIDDLE,
12" CHARBROILER ©R 12" HOT PLATE
AVAILABLE IN NATURAL GAS OR PROPANE

e 36"width combination cooktop
e Combination of a 12" or 24" Griddle, 12"
Charbroiler or 12" Hot plate in one

appliance

Adjustable pilot light lit from the front
Cool-to-the-touch front S/S edge

All stainless-steel cabinets

Adjustable stainless steel non-skid feet

e Standing pilot ignition system Shipped standard with Natural gas or LP
e 25,000BTU/h per hot plate burner conversion kit included.
e 30,000BTU/h per griddle burner * Gas pressure regulator supplied with unit
e 35,000BTU/h per charbroiler e Stands & enclosed bases, wiht or with out
doors avaialble and sold sold separately
COOLTOUCH MANUAL POLISHED HEAVY DUTY
CAST IRON EDGE CONTROLS PLATE GRATE
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DIMENSIONS

Width Depth Height
Dimensions Inches mm Inches mm Inches mm

HCT36-12CH-24GM-N Exterior 36.0 914.0 31.1 791.0 15.6 397.0 204.6 93.0

HCT36-12CH-24GM-P Shipping 394 1,000.0 335 850.0 19.3 490.0 261.8 119.0

HCT36-12HP-24GM-N Exterior 36.0 914.0 31.1 791.0 15.6 397.0 198.0 90.0

HCT36-12HP-24GM-P Shipping 394 1,000.0 335 850.0 19.3 490.0 255.2 116.0

HCT36-12HP-CH-GMN Exterior 36.0 914.0 31.1 791.0 15.6 397.0 155.1 70.5

HCT36-12HP-CH-GMP Shipping 394 1,000.0 335 850.0 19.3 490.0 196.5 89.3

TECHNICAL
Gas #of Hot BTU per Hot Charboiler Charboiler Griddle Griddle BTU TOTAL Opertating
Type Plates Plate Size BTU per 12"  Size per 12"  Unit BTU Gas Pressure

HCT36-12CH-24GM-N NG - - 12" 35000 24" 30000 95000 4.0"W.C
HCT36-12CH-24GM-P LP - - 12" 35000 24" 30000 95000 10.0"W.C
HCT36-12HP-24GM-N NG 2 25000 - - 24" 30000 110000 4.0"W.C
HCT36-12HP-24GM-P LP 2 25000 - - 24" 30000 110000 | 10.0"W.C
HCT36-12HP-CH-GMN NG 2 25000 12" 35000 12" 30000 115000 4.0"W.C
HCT36-12HP-CH-GMP LP 2 25000 12" 35000 12" 30000 115000 | 10.0"W.C
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