
Cecilware Cheesemelters are efficient and economical.  In addition, they are     
versatile, with three installation options and a two zoned heating control.  Finish 
all types of dishes or keep plates and food warm with precision heating control.

Two controlled heating zones - maintain maximum economy and energy efficiency.
For counter, pass-thru, and wall mount installation.
Available with quartz tube or metal sheath heating elements.
Durable Stainless Steel construction.
Three position food rack provides for a variety of uses, as well as easy clean-up.
Full insulation retains heat and keeps outside surfaces cool.
MEA #338-84E 

Two controlled heating zones - maintain maximum economy and energy efficiency.
For counter, pass-thru, and wall mount installation.
Available with quartz tube or metal sheath heating elements.
Durable Stainless Steel construction.
Three position food rack provides for a variety of uses, as well as easy clean-up.
Full insulation retains heat and keeps outside surfaces cool.
MEA #338-84E 

Electric Cheesemelters

Working Height: 21” Overall Height: 25” Depth: 22”
Plate Thickness: 3/4” * Specify Nat. or LP gas when ordering

Cecilware Corporation    43-05 20th Ave., LIC NY 11105
Tel: 800.935.2211     718.932.1414     Fax: 718.932.7860

Visit us on the web: www.cecilware.com

Heavy Duty - Gas Griddles/Cheesemelters

Model # Griddle Gas Rate Ship
Area Width BTU/Hr Weight

HDB-2031* 29”x 19 1/2” 31” 60,000 305 lbs.

HDB-2042* 40”x 19 1/2” 42” 90,000 390 lbs.

By Cecilware
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Cecilware!
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We Know What’s Cooking!

Depth: 13” Height: 19”
* Specify Metal (M) or Quartz (Q)           **Includes 120V line cord

Model # Electrical Food Rack Width Ship 
Data Area Weight

CM-24M or Q* 120V, 1.8KW, 15A** 11” x 18” 24” 42 lbs.

CM-36M or Q* 240V, 3.6KW, 15A 11” x 29” 36” 60 lbs.208V, 3.6KW, 17A

Heat radiating Nichrome mesh directs infra-red rays downward 
at cheese dishes, bonus heat travels upward to heat griddle plate.
The rack is easily adjustable to four cooking positions - it broils, 
toasts and warms.
High-conduction, 3/4” thick polished steel griddle plate heats up 
fast, and stays hot.
Automatic lighting
2 separate gas valves - each heats half of unit, for maximum fuel 
economy.
Special gas burners and flue system designed for highest BTU ratings 
and maximum cooking efficiency.
Easy to clean - griddle plate protected with stainless steel sides and 
back splash, directs excess grease into easily emptied sliding grease 
container.
Heavy duty, stainless steel construction throughout, fully insulated to retain heat.
MEA #319-83E

Heat radiating Nichrome mesh directs infra-red rays downward 
at cheese dishes, bonus heat travels upward to heat griddle plate.
The rack is easily adjustable to four cooking positions - it broils, 
toasts and warms.
High-conduction, 3/4” thick polished steel griddle plate heats up 
fast, and stays hot.
Automatic lighting
2 separate gas valves - each heats half of unit, for maximum fuel 
economy.
Special gas burners and flue system designed for highest BTU ratings 
and maximum cooking efficiency.
Easy to clean - griddle plate protected with stainless steel sides and 
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container.
Heavy duty, stainless steel construction throughout, fully insulated to retain heat.
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Medium Duty - Gas Griddles

Plate Thickness: 5/8” Specify Nat. or LP gas when ordering
Working Height: 13 1/2” Depth: 21 1/2”

Model # Griddle BTU Overall Ship
Area / Hr. Width Weight

BG12 18”x 12” 16,000 12” 80 lbs.
BG24 18”x 24” 32,000 24” 135 lbs.
BG36 18”x 36” 48,000 36” 185 lbs.
BG48 18”x 48” 64,000 48” 235 lbs.

Heavy Duty - Automatic Electric Griddles

Plate Thickness: 5/8” Working Height: 13 5/8” *Single phase only, also available in 120V,  specify voltage, line cord included.
** Specify 1 phase or 3 phase

Model # Griddle Overall Overall 240V/Amp 208V/Amp Elements Ship
Area Width Depth Required Weight

EL1812* 18”x 12” 12” 21” 4KW/17 3KW/15 1 81 lbs.
EL1824** 18”x 24” 24” 221/2” 8KW/34 6KW/29 2 150 lbs. 
EL1836** 18”x 36” 36” 221/2” 12KW/50 9KW/44 3 225 lbs.
EL1848** 18”x 48” 48” 221/2” 16KW/67 12KW/58 4 300 lbs.

Controlled Zone Heating - 1 heating element and 1 temperature controller for each 
12” of griddle surfaces.
Heavy duty tubular incoloy metal sheath element pressure clamped to griddle plate 
for more uniform temperature distribution.
Fast Preheat - 350 degrees in 7-8 minutes.
Precision thermostat with pilot light indicator.
Front mounted electrical access panel for ease of service.
Stainless steel splash guards and grease trough welded to griddle, unibody 
construction.
5/8” thick griddle plate machine polished for fast heat-up and quick recovery.
7 quart all stainless steel draw with baffle.
MEA #490-84E

Industry Leading FeaturesIndustry Leading Features Industry Leading FeaturesIndustry Leading Features

18 gauge aluminized steel, unibody construction.
18 gauge stainless steel splash welded to griddle plate for leakproof operation.
Heavy duty 18 gauge aluminized steel burner box construction.
Each linear 12 inches of griddle surface has a high efficiency tubular burner 
for even temperature distribution.
Grease draw with baffle - 1 gallon capacity.
5/8” thick griddle plate machine polished for fast heat-up and quick recovery.
Supplied with adjustable NSF approved legs.
MEA # 68-85E

Controlled Zone Heating - 1 heating element and 1 temperature controller for each 
12” of griddle surfaces.
Heavy duty tubular incoloy metal sheath element pressure clamped to griddle plate 
for more uniform temperature distribution.
Fast Preheat - 350 degrees in 7-8 minutes.
Precision thermostat with pilot light indicator.
Front mounted electrical access panel for ease of service.
Stainless steel splash guards and grease trough welded to griddle, unibody 
construction.
5/8” thick griddle plate machine polished for fast heat-up and quick recovery.
7 quart all stainless steel draw with baffle.
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18 gauge aluminized steel, unibody construction.
18 gauge stainless steel splash welded to griddle plate for leakproof operation.
Heavy duty 18 gauge aluminized steel burner box construction.
Each linear 12 inches of griddle surface has a high efficiency tubular burner 
for even temperature distribution.
Grease draw with baffle - 1 gallon capacity.
5/8” thick griddle plate machine polished for fast heat-up and quick recovery.
Supplied with adjustable NSF approved legs.
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