Panini Grills and Flat
Sandwich Grills
SASM/SASMX 10”x10”
SAS/SASX 14"x13”
SASEG 18"x17”
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LISTEDT,
Two sided smooth or panini samdwich grills designed to evenly grill NSF-8

both sides at same time, perfect for hamburgers, chicken breast, que-

sadillas cnd preheating frozen breads and doughs. Thermostat control

cooks products quickly and evenly. Top grill can be adjusted from

paper thin to thick sandwich heights on models SAS and SASEG.

Thermostet control with range of 150° to 550° stainless steel sides and

tops with aluminum grill surfaces. Userach
UL763
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Fleetwood Panini and Flat Sandwich Grills

Specifications
Application
Fleetwood Sandwich and Panini Grills are designed to uniformly Girill
both sides of a sandwich at the scrme time.
Construction
Constructed of formed and welded stainless steel. Grill plated are of cast

Aluminum. 4 oz grease cup in rear of machine.

Model Cooking Cooking Electric Capacity Shipping
Plates Surface Sandwiches Weight

SASM Flert 10"x10" 115/60/1 2-3 20
SAS Flat 14'x13" 115/60/1 4-6 30
SASEG Flat 18'x17" 115/60/1 6-8 a0
SASEG-2 Flat 18'x17" 230/60/1 6-8 50
SASMX Pamnini 10"x10° 115/60/1 2-3 20
SASX Panini 14"x13" 115/60/1 4-6 30
Heating

Tubular upper and lower elements fitted into grooved casting for even
heating.

Controls

Controls by a Robert Shaw adjustable thermostat (150° - 5507) with “off”
position. Indicator light for determining desired heat.
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