
Steak Poultry

Veggies Pizza

Salamangrill®

Previously exclusive only to  
commercial kitchens
If you want to cook like a professional chef,
then Salamangrill® is your answer. 
It is now available for residential use.

Cooks a variety of food at 3 times
faster than conventional grills
A 15,000 BTU infrared burner is mounted at the 
top of the cooking grate to provide instant, intense 
and constant heat. No more clogged burners and 
grease fl are-ups.

Seals the juices and enhances the taste
Juices are pulled to the top surface of the meat while 
being seared and cooked.

Lightweight and space saver
The unit is only 70 pounds and measures
24” (L) X 17” (W) X 17” (H)

Safe to use and easy to clean
The multi-position cooking rack rolls in and out for 
easy loading and unloading of food. The lever and 
control knob are heat resistant.

Available in Liquid Propane or
Natural Gas

World’s fi rst top-fi red infrared grill for the home

Fish

Patent Pending
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