OMMERCIAL
GRILLS

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

WHAT'S GOOD?

 Improved speed of service

 Consistent temperatures every time

o Flexibility to cook different items
at the same time

WHAT ELSE DO YOU GET?

e Intuitive touchscreens

* Pre-programmable settings for up to 75 items
 Multiple independent cook zones

« Rapid recovery

o Easy-clean Teflon® release sheets
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COMMERCIAL GRILL MODELS

Scan to view our website

CROWN SERIES
L810 L1 L812 L813 L819 L820 L828 L850
Platens 3 3 2 2 2 2 1 1
Cooking Zones 3 3 3 3 2 2 1 1
Cooking Surface
Gin. / mm) 36/914 36/914 36/914 36/914 241610 24 /610 12/305 10.5/267
Cook Gap Range 1/25.4 1/25.4 1/25.4 1/25.4 1/25.4 1/25.4 1/25.4 2/50.8
(in. / mm)
Lower Platen ) ) ) ) )
H Electric Gas Electric Gas Gas Electric Electric Electric
eat Source
Upper Platen . . . . . . . .
Electric Electric Electric Electric Electric Electric Electric Electric
Heat Source
Active Compression
Cooking °
IOT Capable .

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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CROWN SERIES

L852

21/533

2/50.8

Electric

Electric

CROWN SERIES

L858

31.5/800

2/50.8

Electric

Electric



