
•	 Available in 12”, 24”, 36“ & 48” widths
•	 1” thick plate for heat distribution
•	 Snap-action thermostat from 150°F 

to 450°F (66°C to 232°C)
•	 3000/4000-watt (208V/240V) 

element, each with 12” of cooking 
surface

•	 Continuous heat output 
•	 Cool-to-the-touch front S/S edge

•	 Operator-friendly controls
•	 Easy to remove 4 1/2-quart grease 

drawer with weep hole
•	 Robust construction, all stainless-steel 

cabinets
•	 Back and side splash guards are fully 

welded to the griddle plate
•	 Adjustable stainless steel non-skid feet

HGT-ELC SERIES
ELECTRIC THERMO GRIDDLES

HGT12-ELC I HGT24-ELC
HGT36-ELC I HGT48-ELC
THERMOSTAT CONTROLLED 
ELECTRIC GRIDDLES 

POLISHED 
PLATE

EASY CLEAN
GREASE TRAP

THERMOSTAT 
CONTROLS LEVELING FEET

COOL TOUCH 
EDGE

HGT12-ELC

HGT48-ELC

HGT36-ELC

https://revalizesoftware.com/autoquotes/
https://www.efifoodequip.com/
mailto:info%40efifoodequip.com?subject=


HGT-ELC SERIES
ELECTRIC THERMO GRIDDLES

VER. 1.0825

LINE DRAWINGS

DIMENSIONS

TECHNICAL

PRODUCT 
DRAWINGS

Width Depth Height Weight

Code Dimensions Inches mm Inches mm Inches mm Lbs KG

HGT12-ELC Exterior  12.0  304.0  29.0  738.0  15.4  394.0  99.0  45.0 

Shipping  15.8  400.0  33.5  850.0  19.3  490.0  136.4  62.0 

HGT24-ELC Exterior  24.0  609.0  29.0  738.0  15.4  394.0  150.9  68.6 

 Shipping  27.5  700.0  33.5  850.0  19.3  490.0  242.0  110.0 

HGT36-ELC Exterior  36.0  914.0  29.0  738.0  15.4  394.0  220.0  100.0 

Shipping  39.5  1,000.0  33.5  850.0  19.3  490.0  345.4  157.0 

HGT48-ELC Exterior  48.0  1,220.0  29.0  738.0  15.4  394.0  283.8  129.0 

 Shipping  51.3  1,300.0  33.5  850.0  19.3  490.0  521.4  237.0 

Code
#  of 

controls
Watts per 

control 
Griddle  
Width

TEMP RANGE 
°C 

TEMP RANGE 
°F Voltage Plug

HGT12-ELC 1 3000 12” 66°C to 232°C 150°F to 450°F 208V Hard Wired
HGT24-ELC 2 6000 24” 66°C to 232°C 150°F to 450°F 208V Hard Wired

HGT36-ELC 3 9000 36” 66°C to 232°C 150°F to 450°F 208V Hard Wired
HGT48-ELC 4 12000 48” 66°C to 232°C 150°F to 450°F 208V Hard Wired
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