
EmberGlo®

         Complete Food Equipment Line



 Open Hearth Radiant Heat
         Gas Char-Broilers with FLARETROL®

Specifi cations - All Gas Broilers

  

Flame controlling
     Flare-trol® System

FLARE-TROL® is the most 
eff ective means of fl ame control 
for open hearth broiling.

Gas Char Broilers
“EmberGlo’s Fire Breathing Legend”

EmberGlo’s iconic glowing hearth—the Original Steakhouse 
Broiler—delivers authentic outdoor grilling fl avor with the 
ease of indoor operation. Its exclusive in-shot gas burner jets 
produce intense, roaring heat across a durable ceramic hearth, 
reaching up to 1600°F—the highest in the foodservice industry. 
This powerful radiant heat quickly sears food, locking in natural 
juices for consistently fl avorful results. The innovative side-
mounted jet design helps prevent clogging from grease or 
food particles, while the extreme heat eff ectively self-cleans 
the broiler—eliminating the need for messy grease trays. With 
the addition of EmberGlo’s Flare-trol® system, operators can 
instantly control fl are-ups with a simple switch, ensuring safe, 
reliable performance. EmberGlo open hearth broilers combine 
exceptional taste, effi  ciency, and ease of use in one superior 
grilling solution. 

Specialized Features
● All Ceramic Broiling Hearth
● Flame control with our unique
 Patented FLARE-TROL® System
● NO MESSY GREASE trays
● Reaches temperature of 1600°
● Zero recovery time
● Self cleaning hearth
● ‘Outdoor Flavor’ - indoors
● Natural or Propane Gas
● Open, mid or closed front
● Clog Free, Side Mounted,
 Inshot ‘Cobra’ Gas Burner Heads

    Max  Number of
Model  Cabinet Grill Grill Btu/Hr Flare-trol Burners / Shipping
Number Size Sq. In Size Input Amperage Btu for Each Burner Weight

- All fl oor and counter models are identical  except 
  for the addition of a fl oor stand on “F” models

- When ordering - Specify Open, Mid or Closed Front / Natural or Propane
- * Kabob broilers come with a set of skewers, the grill grate is optional

Open Hearth
  Closed Front - Floor
     Model 41F

Open Hearth
  Open Front - Counter
     Model 25C

25C 26″W X 18¼″D X 179/16″H       190 lbs
25C Kabob *  333 21 ⅜″W  X 15 ⅝″D 120V,60Hz, 1.5 amp  6 39,60025F 26″W X 18¼″D X 37 to 39″H    6,600 Btu/burner  250 lbs
25F Kabob *
25WC Kabob * 35⅞″W X 18¼″D X 19½″H 480 30 ¾″W X 15 ⅝″D 120V,60Hz, 1.5 amp 2 @ 6,600 47,200 240 lbs
25WF Kabob * 35⅞″W X 18¼″D X 40″H    4 @ 8,500 Btu/burner  305 lbs
31C 35⅞″W X 22⅝″D X 199/16″H       310 lbs
31C Kabob *  679 30 ¾″W X 21 ⅜″D 120V,60Hz, 1.5 amp  8 68,00031F 35⅞″W X 22⅝″D X 41″H    8,500 Btu/burner  400 lbs
31F Kabob
31NC 26″W X 22⅝″D X 199/16″H 458 21 ⅜″W X 21 ⅜″D 120V,60Hz, 1.5 amp  8 60,400 248 lbs
31NF 26″W X 22⅝″D X 40″H    7,550 Btu/burner  315 lbs
41C 35 ⅞″W X 31 ⅛″D X 199/16″H 904 30 ¾″W X 29 ⅜″D 120V,60Hz, 1.5 amp  10 85,000 415 lbs
41F 35 ⅞″W X 31 ⅛″D X 41″H    8,500 Btu/burner  490 lbs



 Open Hearth Kabob Broilers
         Gas Char-Broilers with FLARETROL®

Kabob Broiler!
  Open Hearth
    Open Front - Counter
       Model 25WC Kabob

Kabob Gas Char Broilers
“EmberGlo’s Fire Breathing Legend” - Kabob Style

The EmberGlo Kabob Gas Char-Broiler is incredibly versatile 
in cooking almost anything that can be placed on a skewer. In 
a short period of time, a large variety of foods can be broiled 
eff ortlessly with that distinctive ‘Outdoor Taste’ !!

Shish Kabobs are ‘IN’

26”

18”

Model 25 & 25 Kabob Top Measurements

36”

18”

Model 25W Kabob Top Measurements 

26”

22.5”

Model 31N Top Measurements 

36”

22.5”

Model 31 & 31 Kabob Top Measurements
36”

31.12”

Model 41 Top Measurements

The grill top on this commercial grade Broiler is designed 
especially for broiling Shish Kabobs. The quality stainless steel 
skewers, included with the broiler, can accommodate large 
pieces of meat such as beef, chicken, lamb, pork, seafood 
or veggies. The EmberGlo Kabob Gas Char-Broilers have all 
the great benefi ts and features of the regular EmberGlo Gas 
Broilers, like the time and money saving feature of NO MESSY 
GREASE TRAYS to clean!

Specialized Kabob Features
Kabob broilers all have the same great
features of a regular EmberGlo broiler plus...
● Kabob Broilers Include
 10 Stainless Steel Skewers
● All Stainless Steel Construction

Optional for Kabob Broilers:
Stainless Steel Cooking
Grill Grates

Kabob Broiler!
  Open Hearth
    Mid Closed Front - Floor
       Model 31F Kabob

Kabob Broiler!
  Open Hearth 
    Open Front - Floor
       Model 25F Kabob

All Broiler Top 
Measurements

Models 25, 25W, 
31, 31N & 41



 E24 Series Electric
         Electric Char-Broilers 

Electric Char Broilers
Electric Char Broilers feature raised cast iron ribs with 
recessed heating elements to evenly “char-brand” the meat’s 
surface with fl ame-free safety. EmberGlo has designed the 
grill to give you more useful square inches and broiling space 
than any other comparably sized electric broiler. Each 12″ 
grate module has separate infi nite temperature controls for 
maximum effi  ciency. Easy clean, stainless steel cabinets.

Specialized Features
More useful broiling area than the competition
● Infi nitely adjustable temperature zoned cooking
● Char broiling without burning
● Minimum heat radiation for kitchen climate comfort
● Recessed heating elements for fl ame free broiling
● Removable grease tray and splatter guards for easy
 dishwasher safe cleaning
● Floor model available in the E2436F only - stainless steel   
 legs are standard; casters are optional  
● 208V, 240V, 440V and 480V - Single and three phase
● Optional 10″ Splatter Guard Kit for back and sides.

Electric Char Broiler 
     Counter
          Model E2436

Char-Broiling the 
          Electric way

Specifi cations
     Nominal Amperes Per Line *
Model ‡  Outside Total KW 3 Phase* 240V 3 Phase* 208V 1 Phase 1 Phase Shipping
Number Capacity Dimensions Loading L1 L2 L3 L1 L2 L3 240V 208V Weight 

All units are shipped wired for single phase or 3-phase. Stainless top, front and sides are standard. 
To specify or order, indicate model number and voltage.
Optional extras: A 10″ high Splash Guard is available is available for all models. See price sheet or 
accessory page for details.
* For voltage applications other than above call the factory.
‡ Cord and plug receptacle not included with electric broilers. 

 Grill size 11½″ x 19″ (218″ sq. in.),
E2412 broils fi ve 8 oz. strips or 12″W x 24″D x 18½″H (max.) 3       12.5 14.5 97 lbs.
 ten 4 oz. burgers per load
 Grill size 23″ x 19″ (437″sq. in.),
E2424 broils ten 8 oz. strips or  twenty 24″W x 24″D x 18½″H (max.) 6 12.5 21.7 12.5 14.5 25.0 14.5 25.0 28.8 150 lbs.
 4 oz. burgers per load; 2 controls
 Grill size 34″ x 19″ (655″sq. in.),E2436 broils fi fteen 8 oz. strips or thirty   36″W x 24″D x 18½″H (max.) 9 21.7 21.7 21.7 25.0 25.0 25.0 37.5  43.2 205 lbs.
E2436F 4 oz. burgers per load; 3 controls 36″W x 24″D x 41″H (max.)          305 lbs

®
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Grate Cross Section

Grate Front View

Grate Top View

Recessed Heating Elements

Ribbed 
Grate Surface

Drain 
Holes

Ribbed 
Grate Surface

Ribbed 
Grate Surface



 ES5 Series
         Tap Water Steamers - Half Size Pan

Specifi cations

ES5 Series -
   Self-Contained
     Tap Water Supply
          Model ES5CTS

E
 
  
  

Model    Electrical Shipping
Number   Type Dimensions Electrical Connection Weight

* Tortilla models (ES5PBST, ES5MT and the ES5PBT) come with a special tortilla steaming 
  rack instead of a fl at rack.
- For Export Only: All Models are available for export with 220V-50Hz., 1500 watts, 6.8 amps

ES5 Series -
     Direct Water Hook-up 
          Tap Water Supply
              Model ES5PB

- All models contain 4″ deep, half size food pan
- Export models shipped with cord less plug and U.S. agency approvals
- Fixed timed cooking cycle available, call factory for further information

Steamer - Standard Half Size Pan
Now you can have all the fresh, fl avorful advantages of food 
steaming, plus the proven dependability and effi  ciency of 
EmberGlo engineering, without the restriction of supplying 
distilled or demineralized water.

ES5PBS Food steamer/cooker with self-contained water supply  120V-60Hz, 1500 watts, 12.5 amps
ES5PBST* removable water drawer and push button operation
ES5PBS18   14″ Width 120V-60Hz, 1800 watts, 15 amps
ES5M Food steamer/cooker with self-contained water supply 18 ¾″ Depth 120V-60Hz, 1500 watts, 12.5 amps
ES5MT * removable water drawer and manual pump operation. 12 ⅜″H(closed)
ES5M18   25 ⅜″H(open) 120V-60Hz, 1800 watts, 15 amps
ES5CTS Food steamer/cooker with self-contained water supply,  120V-60Hz, 1500 watts, 12.5 amps  48
ES5CTS18 removable water drawer, 30 minute timer, single shot  120V-60Hz, 1800 watts, 15 amps 3 wire lbs.
ES5PB Food steamer/cooker with direct water hook-up, 6′ hose  120V-60Hz, 1500 watts, 12.5 amps 

  cord
ES5PBT * with quick connect fi ttings and push button operation
ES5PB18   14″ Width 120V-60Hz, 1800 watts, 15 amps  41

ES5CT Food steamer/cooker with direct water hook-up, 18 ¾″ Depth 120V-60Hz, 1500 watts, 12.5 amps  lbs.

ES5CT18 6′ hose with quick connect fi ttings, 30 minute timer, 9 ⅛″ H(closed)
120V-60Hz, 1800 watts, 15 amps single shot push button, ready light and buzzer 22 ⅛″H(open)

®
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      Specialized Features
● Tap water Self contained 
removable water pan or direct 
water hookup

● Adjustable hinged top opening
● 4″ deep, half size food pan
● No hood system needed

 - Self Contained Water Supply -
● ES5 Series - Electrical 120V, 1500 watts, 12.5 amps

ES5M - Manual pump 
ES5MT * - Tortilla Manual pump
ES5PBS - Manual push button
ES5PBST * - Tortilla Manual push button
ES5CTS - 30 Minute Automatic timer

● ES5 1800 Series - Electrical 120V, 1800 watts, 15 amps
 Temperature recovery time decreased by 20%

ES5M18 - Manual pump
ES5PBS18 - Push Button
ES5CTS18 - 30 Minute Automatic timer

 - Direct Water Hookup Supply -
● ES5 Series - Electrical 120V, 1500 watts, 12.5 amps

ES5PB - Manual push button
ES5PBT * - Torilla Manual push button
ES5CT - 30 Minute Automatic timer

● ES5 1800 Series - Electrical 120V, 1800 watts, 15 amps
 Temperature recovery time decreased by 20%

ES5PB18 - Manual push button
ES5CT18 - 30 Minute Automatic timer

   * Tortilla Models - includes a Tortilla steaming rack and a fully perforated food pan 



Steamer - Standard Full Size Pan
“The Bigger the Better”

Once again EmberGlo’s innovative design gives you the 
ability to increase your volume and still maintain the ease 
of using a direct water supply, without the restrictions of 
distilled or demineralized water with twice the space as our 
ES5 Series. The open generator design means it is simple 
to clean, and easy to maintain. 

Specialized Features
● Type:  Adjustable hinged top opening 
● Food Pan:  4″ deep, full size
● Tap water operation - Direct water hookup
● Quick connect fi ttings
● No hood system needed
● Electrical 240V, 3200 watts, 13.3 amps, single phase or 
 208V, 2400 watts, 11.6 amps, single phase
● ES10PB - Push button operation

EmberGlo Steamers
      lock in nutrients while
            bringing out the freshness in food

ES10 Series
    Direct Hook-up
       Tap Water Supply 
            Model ES10PB

ES10PB  

22 1/2" 

91/4"

20"

60°
90°

233/4"

29"
241/2"

211/4"

Specifi cations
Model    Electrical Shipping 
Number Type Dimensions Electrical Connection Weight
   

ES10PB Food steamer/cooker with direct hook-up water 22½″ Wide 240V, single phase, 13.3 amps, NEMA 14-20R
 supply, 6′ hose with quick connect fi ttings, single 20″ Deep 3200 watts; 208V, single phase, 240V receptacle 73 lbs.
 push button operation, and a full size 4” deep 29″ High 11.6 amps, 2400 watts (Provided) 
 food pan 9½″ Closed
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 ES10 Series
         Tap Water Steamers - Full Size Pan®

Steamer - Standard Full Size Pan
Now you can have all the fresh, fl avorful advantages of food 
steaming, plus the proven dependability and effi  ciency of 
EmberGlo engineering, without the restriction of supplying 
distilled or demineralized water.



 AR Series
    Front Opening Steamers - 1/2 Size Pan
  and 2/3 Size Pan

Model    Electrical Food Pan Shipping
Number Type Dimensions Electrical Connection Depth Weight 

SPECIAL NOTE: AR series steamers require the use of distilled or demineralized water.
Clogged or limed generators caused by use of non-treated water will not be covered under the terms of the warranty.

For Export Only: All models available 240V, 50Hz - shipped with cord less plug and U.S. agency approvals. 

 Front opening, 1/2 size pan, 12″ Width 120V-60Hz, 1500 watts, 12.5 amps 6′, 3 wire cord 4″ deep,
AR30 with self-contained 15 ½″ Depth 240V-50Hz, 1500 watts, 6.3 amps no cord provided half size 48 lbs.
 water supply 11 ½″ Height (Export only - no cord provided)
 Front opening, 2/3 size pan, 15″ Width 120V-60Hz, 1500 watts, 12.5 amps 6′, 3 wire cord 4″ deep,
AR60 with self-contained 15 ½″ Depth 240V-50Hz, 1500 watts, 6.3 amps no cord provided 2/3 size 50 lbs.
 water supply 11 ½″ Height (Export only - no cord provided)  2″ deep optional

Steamer - Front Open
This model off ers a front drawer opening and self contained 
water supply, making it completely portable while allowing 
it to fi t under most counter or shelves and increasing the 
work space. The closed generator is designed to increase 
productivity by cutting down cooking time.

Specialized Features
● Type: Front drawer opening / Stackable
● Distilled or Demineralized water operation
● Self contained removable water pan
● No hood system needed
● AR Series - 4″ deep food pan

AR30 - Manual pump - 4″ deep half size food pan
     Electrical 120V-60Hz, 1500 watts, 12.5 amps  
     or
     240V-50Hz, 1500 watts, 6.3 amps, (Export)

AR60 - Manual pump - 4″ deep 2/3 size food pan
     Electrical 120V-60Hz, 1500 watts, 12.5 amps,
     single phase or
     240V-50Hz, 1500 watts, 6.3amps, (Export)

Depend on an EmberGlo
 for quality design and
  proven performance

AR Series - Demineralized
    or distilled water supply
          Model AR60

    
    

AR60
   
        
    

mance

Specifi cations

UL
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 Accessories
         for EmberGlo Broilers & Steamers

Tortilla Rack
(Pita Rack)
5682-60 

Quarter Pan Size Basket
5608-73  (2 pack Set)

Half Pan Size Basket
5608-72  (1 pack)

3 in One Basket Set
(1 Half and 2 Quarters)
Basket Sets come with a Handle
5608-70

Broiler Accessories

Gas Broiler Front Work Shelf
25 Open  31/41 Open
4646-56  4822-00

Egg Poacher
4 Cup  6 Cup
2070610  2070615

Gas Broiler Drop Front Work Shelf
31/41 Closed
4822-11

Brushes - Steamer and Broilers

Gas Grate Brush        1420-39
Electric Grate Brush      1420-36
Steamer Brush        8450-62

Gas Broiler 2 Food Pan Openings 
Work Shelf
31/41 Open
4822-05

Kabob Conversion Kit
for Gas Broilers
4508-51 (25 Series)
4508-52 (31 & 41 Series)
4508-54 (31N Series)

Seafood Veggie Grate
FG1 - Model 25
FG2 - Model 31
FG3 - Model 41

Kabob Skewers
Set of 10 (Stainless Steel)
20½″ - 4508-68 (for 25 Series)
24″ - 4508-69 (for 31 Series)

Gas Broiler Trough Work Shelf
31/41 Mid Front
4822-05 

Stainless Steel Cooking Grill Grates
Model        Item #  Model       Item #  

10″ Splatter Guard
for Electric Broiler
2070300 (E2412)
2070400 (E2424)
2070500 (E2436)

Gas Broiler Rt & Lf Sides Work Shelf
31 Closed Model Only
4822-07 Left Side
4822-08 Right Side

25 Series 4638-05
25W 4638-30
25W(Half) 4638-31

31 Series 4724-05
31N 4724-15
31 (Half) 4724-21

Set of Caster
for Floor Model Broilers
2070100R

Accessories Steamers
Increase your effi  ciency with accessories made just for your 
broilers and steamers.  Steam cut veggies, tacos or pita 
bread with our easy to use Steaming Baskets.  Make steamer 
cleanup fast with a stainless steel brush.

Accessories Broilers
Make your work easier with accessories made just for your 
broilers. Our Seafood Veggie Grate is great for broiling fi sh but 
it is also handy for broiling smaller cuts of meats and veggies. 
Cleaning the cooking grill grate is fast with the sturdy steel 
brush specially designed for the shape of the grates.

Left

Right


