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Model: CHBR-24 

STANDARD FEATURES 

 

Gas Cheese Melter 
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Stainless steel structure 
Infrared burner can cook food much quicker 
Three positions 
Grills can be rolled out for easy loading, unloading and cleaning 
Grill stopper to prevent grills falling off 
Removable full width spillage pans for easy cleaning  
Continuous pilot for instant ignition of main burner 
Wall mounting kit included for saving kitchen space 
Can match 36" or 60“ ranges(Kit to be ordered additionally) 
3⁄4" NPT rear gas connection  

 

Model Description Dimension Total  
BTU/HR Qty of burners G/W(LB) 

CHME-24 Gas cheese melter 24x19x23 20,000(NG) 1 130 

CHME-36 Gas cheese melter 36x19x23 30,000(NG) 1 190 

CHME-48 Gas cheese melter 48x19x23 40,000(NG) 2 250 

CHME-60 Gas cheese melter 60x19x23 50,000(NG) 2 290 

CHME-72 Gas cheese melter 72x19x23 60,000(NG) 2 350 
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