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Features:

New Technology “ FAST GRILL SYSTEM
+Effectuate cooking in very short time. ¢The cooking is uniform on every point of the surface.

Energy Saving
+Only 130 watt per hour by 300°C. ¢Quick warming up. ¢Time needed to reach the temperature of 200°C =
2.5 min.

Glass Ceramic
+Smooth surface. ¢Durable and easy to keep clean, just take the supplied BBQ scraper. ¢Unmixed flavours.

FAST GRILL SYSTEM is the new tech- . i .

nology applied to UNOX Contact Grills Modelsssingle Models do%
and Fry Tops for the contact grill Technical XPO10PT XPO20PT
cooking. It is comprised of a special ECCa XPO10P XP0O20P
heating box SHB Plus, which has a Information XP0O10PR XPO20PR
heating element at 800°C and glass

fibre thermal insulation, as well as a Power: 1.5kW 3.0kW
glass-ceramic cooking surface. This

fast grill system has a new thinner Voltage: 230V /10amp 230V /15amp
element which allows it reach the ) )

higher temperatures faster and to Plate dimensions: 250x250mm 2x 250x250mm
strongly reduce the warming up time. s

The SHB produces infrared rays Weight: 10kg 17kg

) 'if)f)sl("fgmls‘ﬂ:}afge Hiass e Dimensions: 331x458x176 619x458x176
creases the efficiency und reduces \ (WxDxH mm) (WxDxH W
cooking costs and is energy saving.




Glass-Ceramic

Contact Grill & Hot Plate

Functions

The FAST GRILL SYSTEM is the new
technology applied to Contact Grills and FAST GRILL SYSTEM

Fry Tops for the contact grill cooking. Infrened S ... the evolution
The Fast Grill System is composed by:
1. Special Heating Box SHB Plus: 4 ‘ ‘ ’ ‘ ‘
- Heating filament at 800°C;
- Glass fibre thermic insulation.
2. Glass Ceramic cooking surface

»Glass Ceramic
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, New Heating Filament

» Insulation

The evolution of FAST GRILL SYSTEM consists in the application of a new type of heating
filament inside the Special Heating Box (SHB plus): the new filament is thinner and has a
higher resistivity charge. It allows to terribly reduce the warming up time because it reaches
the high temperatures faster.

The heating filament has a higher concentration on the perimeter of the box and lower in the
middle (geometric disposition of the filament which is patented). This allows to have the
same temperature both on the middle and on the perimeter of the cooking surface.

Cooking Typologies

The FAST GRILL SYSTEM is based on two different types of warming up: the warming up
by contact and warming up by infrared rays. This system allows to have two different sys-
tems of cooking at the some time:

- COOKING BY CONTACT: the heating filament is placed on the bottom of a fully insulated
box. Its geometric disposition inside the bow (patented) allows to have the same tempera-
ture both on the centre and on the perimeter of the cooking surface. The filament heats the
chamber of air under the glass-ceramic plate creating a HEAT BAG: in this way the cooking surface is evenly heated in
short time and the food is evenly cooked on the surface of contact.

- COOKING BY INFRARED RAYS: The heating filament has a temperature of 800°C this allows the emission of infrared
rays, which reach directly the product to the heart, as the glass-ceramic is transparent to them.

Black and Transparent Glass Ceramic

The BLACK GLASS-CERAMIC allows only a partial passage of infrared rays concentrating the heat under the cooking
surface.
The kind of cooking used in this case is:

e COOKING BY INFRARED RAYS (product’'s heart) = 20%
e COOKING BY CONTACT (product’s surface) = 80%

The TRANSPARENT GLASS-CERAMIC allows the passage of the 100% of infrared rays, granting a strong reduction
of warming up time and working costs, the cooking time is reduced to the half with a great increase of productivity.
The kind of cooking used in this case is:

e COOKING BY INFRARED RAYS (product’'s heart) = 80%
e COOKING BY CONTACT (product’s surface) =20%
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Functions

COOL TOUCH

The high glass fibre in thermal insulation of the heating system SHB, avoid the heat
dispersion and allows to have a low temperature on the outer cover. The safety touch is
always guaranteed, because the external cover of the equipment is always cold. Be-
sides, the space around the appliance is always comfortable because there is no heat
dispersion.

BALLANCED TOPS

The movement of covers has been designed and patented, for a perfectly balanced
liting. The tops remain parallel to the cooking surface until a height of 7 cm.

HYGIENE

As the glass ceramic cooking surface is smooth and not porous, it is very easy to clean.
In fact, it is enough to use a simple scraper, supplied with the appliance, in this way
there are never carbon residuals on the cooking surface.

It avoids that cooked products absorb carbon residuals on the cooking surface.

COOKING UP TO 400°C

The cooking surface can be heated up to an effective temperature of 400°C, allowing
the normal cooking by contact and also to grill the product.

COOKING OF FROZEN PRODUCTS

The infrared rays reach the product to the heart. When cooking frozen products, they
are perfectly thawed out even to the heart and cooked homogeneously.

The glass-ceramic cooking surface is tested to resist to thermal shocks.

It is possible to cook frozen products without damaging them even using the maximum
temperature.

UNMIXED FLAVOURS

The glass-ceramic is a ‘not porous’ material, for this reason it doesn’t absorb the taste of
foods which have been cooked.
The flavours remain intact, allowing to effectuate cooking in sequence of different foods.




