CROWNISERIES

THIS TECHNOLOGY RULES

Crown Series grills boast lower plates that instinctively adjust their alignment
to ensure even, full-contact cooking on any menu item. It means effortless,
perfectly prepared food every time.

OUR MOSTADVANCED GRILLS EVER

The Crown Series is loaded with features to help you serve a varied and ever-changing menu.

- Automatic gapping up to 2" contours to fit any item

. Active compression technology for ideal pressure

. Independent cook zones add versatility and eliminate
flavor crossover
. Over 507% faster cooking than standard flat tops

SIMPLICITY IS THE WAVE OF THE FUTURE

These amazing grills are incredibly easy to use in any operation.

User-friendly touchscreens
Pre-programmable for 5O+ menu items

USB capabilities for menu updates
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BUILT TO SERVE MODERN FOODSERVICE

Like all Taylor equipment, Crown Series grills are built to serve. Count on best-in-class engineering
and prompt, local support whenever you need it.

Weights b. kg
Net 890 404
Crated M3 5185
Volume cu. ft. cu m
Net 49.7 1.41
Dimensions in. mm
Width 39 5/8 1006.4/
Depth 4416/64 112514
Height A 106/
Cooking Surface Height 34 - 36 364 - 914
Floor Clearance 613/16 - 11 3/4 173 - 298
Electrical
L858 Volts/Hz/Phase 208/60/3

3-platen, electric, double-sided grill A-Left B-Right
Circuit Breaker 60 218
Full Load Amps 48 24
kW 17 8.
Weights Ib. kg
Net 598 2/
Crated eV 343
Volume cu. ft. cum
Net 43.75 1.239
Dimensions in. mm
Width ey, 6/9.4
Depth 44 1/64 1126
Height 42 1067
Cooking Surface Height 34 - 36 364 - 914
Floor Clearance 613/16 - 11 7/8 173 - 301.6

Electrical
L_852 | | Voltz/Hz/Phase 208/60/3
Z-platen, electric, double-sided grill Circuit Breaker 40
Full Load Amp 48
kW 1/
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-or more on Crown Series grills or to schedule a demo, visit taylorcrownseries.com.
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