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Professional Double Glass Ceramic Contact Grill
Roller Grill | Panini Sandwich Press | Made in France
GVD 335 R  |  6 kW  |  230 V  |  Cooking area: 2 × (335 × 304) mm

KEY SPECIFICATIONS
GLASS CERAMIC CONTACT GRILL

Model GVD 335 R

Brand Roller Grill

Power 6 kW (2 × 3 kW)

Voltage 230 V

Temperature 0–350°C

Cooking Surface 2 × 335 × 304 mm

Weight 20 kg

Dimensions 780 × 600 × 260 mm

HIGH-VOLUME PANINI COOKING

Up to 6 panini in 1 minute 45 seconds
at 270°C; over 180 panini per hour.

GVD 335 R Glass Ceramic Contact Grill
Double-station panini press with fast cooking and easy-clean ceramic plates.
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GVD 335 R Technical Specifications
Glass ceramic electric panini contact grill | Roller Grill | France

FEATURES

Up to 6 panini sandwiches cooked in about 1 min 45 sec at 270°C.

High-volume output: more than 180 panini sandwiches per hour.

Calibrated, even pressure for consistent cooking results.

Crispy bread outside with a melted filling (about 65°C at core).

Glass ceramic cooking plates; available grooved or smooth.

Electronic timer with three independent cooking time settings.

Thermostat 0–350°C, indicator lights and stainless steel handle.

Removable drawer collects cooking juices and fats for easy cleaning.

TECHNICAL DATA

Product Glass ceramic contact grill for panini

Brand / Origin Roller Grill / France

Model GVD 335 R

Plate type Glass ceramic (grooved or smooth options)

Capacity 6 panini per cycle; over 180 per hour

Cooking time Approx. 1 min 45 sec at 270°C

Temperature control 0–350°C thermostat

Timer Electronic; 3 independent cooking times

Cooking surface 2 × (335 × 304) mm

Electrical supply 230 V

Power 6 kW (2 × 3 kW)

Weight 20 kg

External dimensions 780 × 600 × 260 mm

PRODUCT OVERVIEW
Roller Grill GVD 335 R features two glass ceramic contact-grill stations for rapid, uniform panini cooking,
electronic timing and controlled pressure. A removable drawer collects juices and fats for easy cleaning.
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