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The next generation of

floating head contact grills

R E 2 0 0

A floating head contact grill, tried and tested in many

high volume food outlets, where 100% reliability is

required 24 hours a day. Twin elements in each plate

guarantees long life with

the benefit of off-peak

economy, and even

temperature over the

whole cooking surface.

All cooking plates are

coated with the latest high

performance material.

M O D E L R E 1 0 0  &  R E 1 0 0 D T R E 2 0 0  &  R E 2 0 0 D T
(S IN G L E  M O D E L S ) (D O U B L E  M O D E L S )

W ID TH 3 6 0  m m 7 4 0  m m

D E P TH 3 7 0  m m 3 7 0  m m

H E IG H T O P E N 6 0 0  m m 6 0 0  m m

G R IL L IN G  A R E A 3 3 0 x  205  mm 2 x  (3 3 0 x  205  mm)

K IL O W A TTS 2 .8 8  k w 2  x  2 .8 8  k w

K W  E C O N O M Y 1 .4 4  k w 2  x  1 .4 4  k w

L O A D IN G 1 3  am p s 2  x  1 3  am p s

TH E R M O S TA T 5 0  -  2 2 0 °C 2  x  5 0  -  2 2 0 °C

E L E C TR O N IC  TIM E R 3 0  se cs -  1 0  m ins (R E 1 0 0 ) 2  x  3 0  se cs -  1 0  m ins (R E 1 0 0 )

D IG ITA L  TIM E R 1  se c -  5 9  m ins (R E 1 0 0 D T ) 1  se c -  5 9  m ins (R E 2 0 0 D T )

W E IG H T 1 6  k g 3 1  k g

V e rsion w ith  rib b e d  u p p e r and  low e r flat p late s

R E 1 0 0 F R R E 1 0 0 F R /D T R E 2 0 0 F R R E 2 0 0 F R /D T

V e rsion w ith  one  u p p e r rib b e d , one  u p p e r fat and  b oth  low e r flat p late s (d ou b le s only )

R E 2 0 0 F R 1 R E 2 0 0 F R 1 /D T

A CCE S S O R IE S  IN CL U D E D

1  x  m id  fram e  sp ace r (F ram e  1 0 0 )     1  x  w ire  fram e  (F ram e  1 0 1 )     1  x  scrap e r

P annini v e rsion w ith  u p p e r and  low e r rib b e d  p late s

R E 1 0 0 R IB R E 1 0 0 R IB /D T R E 2 0 0 R IB R E 2 0 0 R IB /D T

A CCE S S O R IE S  IN CL U D E D

1  x  w ire  fram e      1  x  scrap e r
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F eatu res inclu de

• S e p arate  cook ing su rface s coate d  w ith  th e  late st

h igh  p e rform ance  m ate rial.

• F re e  floating top  p late s ad ju st to any  angle .

• V e rsatile  and  p ow e rfu l, ju st p lu g in and  u se .

• M od e ls R E 1 0 0 D T  and  R E 2 0 0 D T  fitte d  w ith  p rogram m ab le  tim e r.

8  d iffe re nt se ttings u p  to 5 9  m inu te s w ith  1  se cond  cou ntd ow n.

• E le ctronic tim e r (M od e ls R E 1 0 0  and  R E 2 0 0 ) w ith  au d ib le  alarm

and  a p re se t facility , can b e  se t from  3 0  se cond s to 1 0  m inu te s.

• E conom y  sw itch  -  id e al for q u ie t p e riod s. R e d u ce s e le ctricity

consu m p tion b y  ap p rox im ate ly  3 0 %  w h ilst m aintaining

th e  cook ing te m p e ratu re . Continu ou s cook ing com m e nce s

im m e d iate ly  u p on re -activ ation of fu ll p ow e r.

• O th e r fe atu re s inclu d e  insu late d  cool z one s to p rote ct e le ctrics

from  h e at and  gre ase ; re m ov ab le  sp lash  gu ard s and  h igh

cap acity  fat tray s for e asy  cle aning.

w w w .R ow le ttR u tland .co.u k

TY P IC A L  C O O K IN G  TIM E S  A T 1 8 0 oC  ( D E P E N D A N T O N  Q U A L ITY  A N D  TH IC K N E S S )

F IS H F ish  fille t (p lain or b re ad e d ) –  2  m inu te s T rou t –  4  m inu te s   K ip p e rs –  2  m inu te s

M E A T B re ad e d  tu rk e y  b re asts –  2  m inu te s H am b u rge rs –  1  m inu te   V e al e scalop e s –  2  m inu te s

Ch ick e n fille ts –  9 0  se cond s S te ak  sirloin –  2  m inu te s   K e b ab s –  2  m inu te s

P ork  ch op s –  3  m inu te s G am m on –  9 0  se cond s

S N A C K S O m e le tte s (p ancak e  sty le ) –  1 2  se cond s P ancak e s –  4 0  se cond s   B acon –  3 0  se cond s

O m e le tte s (trad itional) –  2  m inu te s G arlic m u sh room s –  2  m inu te s   P iz z a –  3  m inu te s

T oaste d  sand w ich e s –  4 5  se cond s G arlic b re ad  and  G rid d le d  e ggs –  9 0  se cond s

R E 1 0 0 F R /D T


