== OVERGRILL.

Cook quickly whilst

retaining flavour,
moisture and weight..

Overgrill® is an advanced grilling system that combines Grillvapor®
technology with two electric grids in a clamshell formation. Exclusive

advantages of Overgrill® technologies include :
15 Stored cooking programmes and ability to add more

L]
20% on average less weight loss during cooking

L]
. Up to 50% faster cooking
. Absorption of thermal shock means exceptional cooking of
frozen foods
Food colours remain sharp and bright thanks to Grillvapor®
technology
Reduced labour: Audible signal when cooking is finished and an
option for automatic lift
Grillvapor® technology gives an overall better organoleptic

Distance between upper and lower grills is easily adjustable
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Wy choose an Apris overgrdll?

Water contained in a tray under the grill generates steam that keeps
your food softer and juicier, and because any fat dripping from the

food falls into the water, Arris vapour grills produce far less smoke than
conventional grills. Because Overgrill® cooks on both sides at once, there
is no need to turn the food.

* Manual or Automatic water fill

* Manual or Automatic lift

 Intuitive and easy to use thanks to digital controls

o Exceptional and controllable heat distribution

» Distance between the grill plates can be adjusted up to 60mm

» Option to only use bottom grill, saving 50% energy consumption

» Optional core probe that monitors the temperature of the food

» Grillvapor® technology allows heat to be transferred to the food quicker

Gross Weight
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Overgrill® manual models require the operator to control the
water supplied into the bath and lift the top manually when the
food is cooked. This works well for situations when the grill is
manned consistently. The optional core probe can be used with
manual models: without needing to check the food's progress an
audible signal tells the operator when the food is cooked to the
desired temperature. This model also requires manual drainage.

Overgrill® automatic models fill the water baths when required,
using indicators that tell the machine when the water level drops
below requirements. This machine also has an automatic lift:
when a programme is set or the core probe is used, the top will
automatically raise with an audible signal so the operator knows
when the food is ready. Automatic models are ideal for busy, fast
paced operations where the grill is left unmanned at times. This
model is equipped with a waste connection, as well as water feed.

Loading Water Filling
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MANUAL LIFT
LLKOG509 500 900 900 380 530
LLKOG519 500 900 900 380 530
AUTOMATIC LIFT
LLKOG509A 500 900 900 380 530
LLKOG519A 500 900 900 380 530

Accessorics

AVDP Digital core probe

AVC Castors

AVGB Grill brush with wire bristles

AVOT Front shelf for 1/3 GN

AVS Spacer

111 Kg 8 kW 3ph Manual No
111 Kg 8 kW 3ph Automatic Yes
116 Kg 8 kW 3ph Manual No
116 Kg 8 kW 3ph Automatic Yes
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Arris products are supplied with 12 months parts and labour warranty.
Arris vapour grills are all supplied on a stand.
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Robust and built to
last, our customers
love the Arris
vapour grill.

Images are for display purposes only and might not be a true representation of the product as production changes from time to time.



