Electric
HOT PLATE

The Kona Electric Hot Plate is a smart addition to any commercial
kitchen, these electric hot plates offer reliable performance and
easy cleanup. Each unit features powerful 2 kW round plate
elements with a flat, solid surface for fast, even heating. The 9"
(229 mm) diameter plates maximize pan contact, ensuring
Infinite heat controls provide precise
temperature management, ideal for various cooking tasks.

efficient heat transfer.

Features

* 15", 24" and 36" widths

e Stainless steel front, top and sides for cleanability

and professional look.

e Infinite heat controls for maximum cooking flexibility.

¢ Heavy-duty metal knobs

e 4" (102 mm) adjustable stainless steel non-skid feet

Specifications
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Phase B AT Al Dimensions (WDH) e it Dimensions
NJEHP-2-15 gggmﬁ 4000 167 NEMAG6-30P 15 20.6' 14.8" 47lbs  18.9 34.7'
208V/3P 1 ” ”, ” ", 1, "
NJEHP-4-24 240V/1P 8000 16.6~33.3 Junction Box 24" x 17.9"x 14.8 86 Ibs 27.6"x 34.7"x 19.3
208V/3P 3 " 1, " ", 1, "
NJEHP-6-36 240V/1P 12000 25~50  Junction Box 36" x 17.9"x 14.8 132 Ibs 39.4"x 34.7"x 19.3
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-3 ft. (91.4 cm) cord with NEMA 6-30P plug at
the model of dual round plates, =— = T
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installation for 1-phase & 3-phase _ ’ -
-For supply connections use copper wire only, EJ

suitable for at least 90°C (194°F)

-An adequate ventilation system is required for
Commercial Cooking Equipment.

-Require a 1" clearance at both side and rear
adjacent to combustible construction
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