MDlY_OJUIRtégNCBl! IO RIZONS LAI N ox®

@;\ . A grill specifically for cooking meat, fish and vegetables in HTC3
SPEEDY GRILL g (High Thermical Conducibility), a special material developed by Lainox
= with high thermal conductivity and a triple-layer, non-stick coating.
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The one-piece, double grill with its special design, which adjusts to cook food The special design guarantees perfect cooking on both sides and
of different thicknesses, guarantees perfect contact on both sides. the extra-thick ribs produce well-defined grill marks.
QUALITY AND SPEEDY COOKING WITH NO COMPROMISES
IDEAL FOR:

- Cooking different cuts and weights of meat, whole butterflied chickens, fish, crustaceans in general, and vegetables.

ADVANTAGES:

- Cooking time: up to 25% faster compared to classic grills.

- Perfect grilling on both sides at the same time

- Energy consumption: up to 20% less thanks to faster cooking compared to classic grills.

- Washing and cleaning times and costs reduced to a minimum. Non-stick coating prevents the accumulation of residue and the oven gets less dirty.

COOKING POTENTIAL
SPEEDY GRILL R
SG11C - GN 1/1 Mod. 071 Mod. 101 Mod. 072 Mod. 102 Mod. 171 Mod. 201 Mod. 202 Cooking time
Example no. of 250 g. fillets 84 120 168 240 84+ 120 240 480 &

* The times refer to model 101 and may vary based on the size and/or load quantity.
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