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* Exterior body is constructed of highly
polished type 430 stainless steel for
lasting beauty and durability.

* Models offered are 5% or 12} (146 or
318mm) high, single or double elements.

#LCW-120-2 #LW-120-1 L. .
* Infinite controls provide accurate heat

setting and are equipped with an Off-on
signal light.

* Swing-up elements each have removable
drip pans for easy cleaning.

* Models offered are field-wired or come
with cord.

SOW-120.2 [ ] * All units are 60 cycle single phase.

Spec sheets available for viewing, printing or downloading from our online literature library at www.eaglegrp.com
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Details & Specifications

Profit from the Eagle Advantage®

RedHots® Hot Plates

Design and Construction Features

e Swing-up elements with removable drip pans for
easy cleaning.

* All type 430 stainless steel body.

* |nfinite controls provide accurate heat setting.

* Provided with off-on indicator light.

* 87 (203mm) diameter heating elements for
maximum heat transfer.

e Supplied with cord and 15-amp NEMA 5-15
120-volt plug. Models C-208-2 and C-240-2
require field wiring.

JUNBCOTXION
Models: Model:
C-240-2 LCW-120-2
22 9/16” -
573mm C-208-2 22 9116
CW-120-2
juia juaj T T
14 11/16
rﬁ 373mm
L r—
. BB b sy B 8B
o © M [ m o -
Y Y Y Y
electrical data electrical data
weight watts watts weight watts watts
Ibs. kg | volts | amps | (front burner)| (back burner) | model # Ibs. kg | volts | amps | (front burner)| (back burner)| model #
30 13.6 120V | 13.6A 1125W 525W CW-120-2 22 10.0 120V | 13.6A 1100W 525W LCW-120-2
30 13.6 | 208V | 15.2A 1575W 1575W C-208-2
30 13.6 | 240V |17.5A 2100W 2100W C-240-2
2%” (64mm) legs are standard on these models.
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electrical data weight electrical data
weight watts watts lbs. kg volts amps watts model #
Ibs. kg | volts | amps | (left burner) | (right burner) | model # 12 54 120V 9.2A 1100W LC-120-1
22 10.0 | 120V | 13.6A 1100W 525W LCW-120-2-W 12 54 | 120V | 4.4A | 525W I LW-120-1
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typographical or printing errors. Information and specifications are subject to change without notice. Please confirm at time of order.



