PROGRILL™

Perfect Tortillas Every Time
TW1520 Tortilla Warming Flat Grill
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The ProLuxe Tortilla Warming Flat Grills gives your staff super-easy access to delicious tortillas every time. This easy-to-use
non-mechanical grill comes with a Limited Lifetime Warranty on our patented embedded heating element technology. Our
embedded heating elements gives you longer life expectancy and even heat distribution. This flat grill gives your quicker heating
and recovery.

Product Features:

. Fully automated, easy-to-operate on/off switch

. Temperature control located on front with easy to operate functionality

. Powerful heating technology offers heat variability between 100 degrees and 425 degrees F.

. 15”7 by 20” special heavy-duty surface

. Embedded patented heating element creates even heating distribution and easy access for cleaning
. Embedded heating elements are covered by our exclusive ProLuxe Limited Lifetime Warranty

. Exterior cabinet is constructed of type 302 stainless steel with cast aluminum platens

In addition to the quality execution and unique customization capabilities, our expert technical support team supports the
Tortilla Warming Flat Grill. We are available 24 hours a day/7 days a week to answer any questions and provide you with great,

- PROLUXE O3

formerly DoughPro. New Name. Same Quality. Superior Service.

proluxe.com
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ON/OFF Switch Yes Electrical Data
Programmable Timer No TW1520A - 120v/60hz
1700w/14.2 amps - NEMA 5-20P
Temperature Control Yes
Finish Stainless Shipping Weight
491bs/22kg
Maximum Heat 100-425 F Machine Weight
39lbs/17kg

Power cord length 72”

Listed: G-I-l’ CG-I-I’ i PROLUXE
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