© 2013 Taylor Company, a division of Carrier Commercial Refrigeration, Inc.

Two-Sided Grills made
Easier, Faster, Smarter ...
all at the touch of a button.

Easier ﬂ‘ Q
Modular; customize the cook surface size & number of upper platens '

Requires a smaller footprint than flat grill cooking
Totally automatic; reduces labor requirements
Reduces product waste

Faster

Cooks both sides of the product simultaneously
Cooks the product 2/3 faster than traditional flat grills
Cooking speed eliminates the need to hold product before servin

Smarter

Solid state controls are intuitive and easy to operate
Customizable to personalize to your menu
Expandable to grow with your future offers

Self diagnostic to easily correct problems

Safer

Provides consistent temperatures across the entire
cook surface

Automatically applies the exact pressure to the product
to assure consistent product temperatures

Specification sheets can be found @ taylor-company.com
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Model #
Model
Description

Model L810 Model L812 Model L820 Model L822 Model L811 Model L813 Model L819 Model L821

Lower
Cooking
Surface Heat
Source

Cooking
Surface 365 36" 24" 24" 36" 36" 24" 24"
Dimensions

Upper Platens

Electric Electric Electric Electric Gas Gas Gas Gas

Programmable | Yes Yes Yes Yes Yes Yes Yes Yes
Controls

Grease

Calloction External Side External Side External Side External Side External Side External Side External Side External Side

Continuing research results in steady improvements; therefore, these specifications are subject to change without notice.



