
GOOD THINGS START HERE

Our state-of-the-art, 2-sided grills 
cook from both the top and bottom 
for a double shot of e�ciency!

WHAT’S GOOD?
 • Improved speed of service
 • Consistent temperatures every time
 • Flexibility to cook di�erent items
  at the same time

WHAT ELSE DO YOU GET?
 • Intuitive touchscreens
 • Pre-programmable settings for up to 75 items
 • Multiple independent cook zones
 • Rapid recovery
 • Easy-clean Teflon® release sheets

COMMERCIAL
                     GRILLS



GOOD THINGS START HERE

COMMERCIAL GRILL MODELS

We don’t just sell the world’s best grills. We have your back with local support and expert service.
See the models and get started at Taylor-Company.com!
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Rockton, IL USA 800.255.0626
815.624.8333  |  www.taylor-company.com
info@taylor-company.com
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