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Double Sandwich Grills

Models and plate configuration:
AT720PA - Grooved upper and lower
AT720SA - Smooth upper and lower
AT720S/PA - Left side upper and lower smooth
and right side upper and lower grooved

Standard Features:

e Heavy duty cast iron griddle plate

« Stainless steel construction
= 150°F-450°F thermostat
e Dual handle control
e Heavy duty hinge system
< ABS control dial
< Adjustable feet
- Easy to remove and
clean waste tray

Model Shown: May ship UPS

Application:

Toastmaster A720 Series Sandwich
grills are designed to uniformly grill
both sides of a sandwich at the
same time. To add to the grills
versatility, the left and the right side
have separate heat controls.

General Information:

With a grilling surface of 17-1/2 inches
wide and 9 inches deep, this grill has
the ability to grill sandwiches that are
up to 2-1/4 thick!! Because the top
opens to a 90 degree angle, you
have the ability to just use the bottom
cooking plates.

Construction:

Heavy-duty in construction, the
double sandwich grill is manufactured
with heavy-duty cast iron plates.

This unit has some of the thickest
cast steel plates available for this
machine and allows for greater heat
retention once the unit is heated.
This unit also comes with a
removable grease tray.
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Capacity:

Grills up to 4 sandwiches at one time.

Heating:

Heavy-duty elements are located
close to the castings so that the
heat build up is quicker than most
of our competitors and creates
greater electrical efficiency.

Grill will heat to temperature in
five minutes.

Controls:

Both the left and right side are
controlled by an adjustable
thermostat with a range of

150° F to 450° F with an off position.

Electrical:

Total rated input is 2.9KW for the
208V and 3.2KK for the 240V unit.
All unit are equipped with a factory
installed cord and NEMA 6-15P Plug.

Job

Foodservice Equipment

Item#
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Cooking Surface:
All models come with
heavy-duty cast iron plates.

The A720PA has a grooved
grilling surface.

The A720SA has a smooth
grilling surface.

The A720S/PA has on the left
upper and lower plates smooth
and the right upper and lower
plates grooved for the most
versatile grilling surface
available.

Warranty:

One year parts and labor
warranty. Call factory for
warranty authorization.
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Double Sandwich Grills - Models: A720PA, A720SA & A720S/PA

Double Sandwich Grills

AT720PA - Grooved upper and lower
AT720SA - Smooth upper and lower
AT720S/PA - Left side upper and lower smooth and right side upper and lower grooved
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Model Number A720SA663 A720SA666 | A720PA663 A720PA666 A720S/PA663 A720S/PA666
Griddle Type Smooth Smooth Grooved Grooved Smooth/Grooved | Smooth/Grooved
Surface Cast Iron Cast Iron Cast Iron Cast Iron Cast Iron Cast Iron
Width 18-11/16” 18-11/16” 18-11/16” 18-11/16” 18-11/16” 18-11/16”
Depth 15-5/8” 15-5/8” 15-5/8” 15-5/8” 15-5/8” 15-5/8”
Height 11-1/3” 11-1/3” 11-1/3” 11-1/3” 11-1/3” 11-1/3”
Bottom Cooking 17" x 9” 177 x 97 177 x 97 177 x 9” 177 x 97 177 x 9”
Area
Top Cooking 8-1/4” x 9” 8-1/4” x 9” 8-1/4” x 9” 8-1/4” x 9” 8-1/4” x 9” 8-1/4” x 9”
Area each plate each plate each plate each plate each plate each plate
Shipping Weight 77 Ibs. 77 Ibs. 77 Ibs. 77 Ibs. 77 Ibs. 77 Ibs.
Supply 208 V 240V 208 V 240V 208 vV 240V
(1 Phase)
Current 10.6 A 121 A 10.6 A 12.1A 10.6 A 12.1 A
Draw (Amps)
Heat Input 2.9 KW 3.2 KW 2.9 KW 3.2 KW 2.9 KW 3.2 KW
Factory
Installed 36” NEMA 6-15 P NEMA 6-15P | NEMA6-15P NEMA 6-15 P NEMA 6-15 P NEMA 6-15 P
Cord & Plug

INTENDED FOR COMMERCIAL USE ONLY. NOT FOR HOUSEHOLD USE.
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THNE BRAND BEEMIND THE ERANDS

Toastmaster, in line with its policy to continually improve its product,

reserves the right to change materials or specifications without notice. Such
revisions do not entitle the buyer to corresponding changes, improvements,

additions, or replacements for previously purchased equipment.




