IHCM-36

CHEESE MELTER BROILER EXTERIOR FEATURES
« 40,000 BTU Infra-red burner with protective « Designed and built with heavier gauge
screen. stainless steel for durability and long service life.
»  Protective wire mesh screen covers the burner - Newly designed die cast metal knobs for ease of use.
» Dual control gas valves. » Heavy gauge rack assembly
OPTIONS & ACCESSORIES

@ 4@(6 MADEINUSA

Counter top installation, leg kit

Pass-thru cheese melters are available for an additional charge.
Stainless Steel, top, bottom, front and sides for IHCM is standard.
Extra Racks

2 ea. Reinforcement Channels to mount the IRCM on a range
Wall mount brackets

One point 34" gas connection from IHCM to IHR range.

IMPERIAL

1128 Sherborn Street | Corona, CA 92879 | 800.343.7790 | imperialrange.com | imperialsales@imperialrange.com

©2024 Imperial Commercial Cooking Equipment  Imperial reserves the right to change specifications at any time without prior notice and without any obligation for past or future equipment purchases. Visit www.imperialrange.com for specification updates



GAS

SINGLE CONVECTION OVENS
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CHEESE MELTER
CRATED GAS GAS SHIP SHIP
MODEL DESCRIPTION DIMENSIONS OUTPUT | OUTPUT | WEIGHT | WEIGHT
BTU KW KG LBS
38.5"WX20"DX21"H
IHCM-36 CHEESE MELTER (9765 X 506 X 533 MM) 40000 12 KW 75 162
UTILITY REQUIREMENTS GAS MODELS MADE IN USA
MODEL VOLTAGE PHASE HERTZ AMPS
IHCM-36 120 1 60/50 9
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