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High Capacity Contact Grill

Le Premium

The latest innovation in our contact grill range, Le Premium is unique to Roller Grill.
Fully equipped through design and technology for outstanding cooking performance,
flexible operation and ease of cleaning. Key features of Le Premium include:
e 2in 1 cooking: use as a high efficiency contact grill or isolate the top plate for
use as a high-speed griddle.
e Highly conductive cast iron plate with integral element for fast heating: 230’c
in just 8°30”
e Plates have a hard enamel coating for ease of use and cleaning
e Perfect homogenous cooking thanks to the integrated heating elements — no
temperature discrepancy across the plates.
e Heat resistant sprung handle assembly controls the self-balancing top plate to
bring perfect contact without crushing the food by the weight of the top plate.
e Integrated digital timer with three pre-sets.
This all adds up to make Le Premium your ideal platform for steaks, burgers, chicken
gammon etc as well as your hot sandwich menu.
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Weight 24kg
Dimensions (mm) 400 X 475 X 220
Plate Configuration Ribbed Top and Bottom
Power 3KW (13amp, 230v)
Cooking Surface (mm) 360 x 240

Temp C (min) 50

Temp C (max) 320
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