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The NEW X*PERT Series Digital Hotrod ~ ©® Roller Grills FEATURE SIMPLE WU
TO USE CONTROLS n ONE BUTTON CONTROL WITHA
TO CLEAN AND MAINTENANCE FREE THIS ROLL ( : LINKS
TAQUITOS AND ALL OTHER ROLLER GRILL FOOD P

4HE 8 0%24© 3ERIES $TQIOLALEF TRICDS COME WIT i y
TURNvV NON STICK ROLLERS 4HE .EW $IGITAL 20LL HE LATEST
CONTROL TECHNOLOGY TO IMPROVE PERFORMANCE )T W ITHSNVER OUR
OVERALL OPERATIONS BY MINIMIZING WASTE AND REDUCING LA ALL WHILE
ADHERING TO (!##0 FOOD SAFETY STANDARDS y

The X*PERT Series All-in-One Hotrod ® Roller Grill 3YSTEMS ARE AVAILABLE

WITH BUILT IN BUN CABINET BUN WARMER OR BUN DRAWER
WITH CHROME OR h4RU 4URNvV NON STICK ROLLERS &ULLY A
AND OOLYTETRAMUOROETHYLENE GREASE SEALS TO KEEP M

/PTIONS TO CHOSE FROM

20LLER 'RILL WITH (EATED "UN 7TARMER
20LLER '"RILL WITH 5NHEATED "UN #ABINET
20LLER 'RILL WITH 5NHEATED "UN $RAWER

4

The X*PERT Series Hotrod ® Roller Grills ARE AVAILABLE IN m AT%
SLANTED VERSIONS COME WITH CHROME OR h4RU UlM@lﬂ STICK ROL RS
&ULLY ADJUSTABLE ININITE CONTROLS AND OOLYTWAm UOROETHYLENE ™

GREASE SEALS TO KEEP
MECHANISM CLEAN

IVAILABLE IN A VARIETY OF SIZES TO IT YOUR CO

#OMPACT (2 3 3
ROLLERS v COOKING SURFACE ACROSS

2EGULAR SIZE (2 3 3
ROLLERS zv COOKING SURFACE ACROSS

&ULL -ENU 3I1ZE (2 3 3
ROLLERS Zzv COOKING SURFACE ACROSS

$ESIGNED TO BE USED IN A hCLERK SERVEDvV OPERATION OR IN A
CUSTOMER hSELF SERVEVv MERCHANDISING PLAN &OR COUNTERS
BETWEEN CLERK AND CUSTOMER THE &LAT 20LLER 'RILL IS AVAILABLE
WITH REVERSIBLE hREAR CONTROLSv AND A hPASS THROUGHYV

SNEEZE GUARD
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