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FREIGHT INFORMATIONFREIGHT INFORMATION

PREPAID 
FREIGHT 

on orders of

$20,000 
or more total net *

Prepaid Freight offer will ONLY apply if:
1. Freight ships from Star warehouse location. 2. Freight for orders in continential United States only.
3. Star chooses freight carrier. 4. Star must pre-pay and add freight to invoice.

Additional Charges
Lift Gate Delivery = $150	
Call Before Delivery = $100	
All other requests, call for pricing. 

Freight Classification 	
The bulk of Star commercial equipment is rated 85. Special configurations or non-standard crating may add to the 
classification. Rate classifications are subject to change without notice. All UPS Ground shipments on Star account 
will be subjected to a shipping and handling fee. We encourage customers to ship on their UPS Ground account  
to avoid charges.
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Freight Damage:
DO NOT SIGN for equipment until you have thoroughly inspected it for noticeable freight damage. If damages are 
identified, please indicate damaged item(s) on the delivery receipt. 

Noticeable Freight Damage - 	If an order is delivered with noticeable damage, DO NOT ACCEPT THE ITEM, note 
damages on the delivery receipt and refuse delivery of damaged item(s). Contact Star Holdings Group immediately 
at orders@starholdingsgrp.com or call 800-264-7827. The consignee is responsible for notifying the factory of any 
damages. Please include your name, item(s) damaged, serial number (if applicable), description of damage, and 
photographs (if possible). Damaged shipments originating from a Star Holdings Group facility to the original 
consignee must be reported within 24 hours of delivery. Shipments originating from dealer stock which result
 in freight damage must be handled through the dealership.

Concealed Freight Damage - 	All items must be inspected immediately upon delivery for any signs of damage. If an 
item shows signs of damage upon opening, immediately contact Star Holdings Group at orders@starholdingsgrp.com 
or call 800-264-7827. The damage must be reported to Star Holdings Group up to 5-days from the date of delivery. 
Please include your name, item(s) damaged, serial number (if applicable), description of damage, and photographs  
(if possible). The damaged item needs to be photographed and all packing and box materials must be kept for 
inspection by the freight carrier. Damaged shipments originating from a Star Holdings Group facility to the original 
consignee must be reported up to 5-days of delivery. Shipments originating from dealer stock which result in freight 
damage must be handled through the dealership.

Index
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GriddlesGriddles    ••    CharbroilersCharbroilers    ••    Hot PlatesHot Plates    ••    FryersFryers

CharbroilersCharbroilers
Star Ultra-MaxStar Ultra-Max
Star Star-MaxStar Star-Max
ToastmasterToastmaster

Hot PlatesHot Plates
Star Ultra-Max  Star Ultra-Max  
Star Star-Max Star Star-Max 
ToastmasterToastmaster

FryersFryers
Star Star-MaxStar Star-Max

GriddlesGriddles
Star Ultra-Max Star Ultra-Max 
Star Star-MaxStar Star-Max
ToastmasterToastmaster

Star and Toastmaster griddles, charbroilers, hot plates, and fryers are Star and Toastmaster griddles, charbroilers, hot plates, and fryers are 
designed to stand up to the demands of constant use, high-volume designed to stand up to the demands of constant use, high-volume 

operations, and repeated heat-up and cool-down cycles.operations, and repeated heat-up and cool-down cycles.

Table of Contents IndexIndex
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Toastmaster Griddles
Plate thickness    3/4”
Plate depth       20 1/2”
Plate width        24-48”
BTU/foot (gas)    20,000
kW/foot (elec)   3.0 (208 V)  4.0 (240 V) 
Embedded         No

Thermostat (gas)       Modulating
Thermostat (electric) Electric Snap-Action
Set temperature    +/-40oF
Chrome option       No

HEAVY-DUTY GRIDDLE BUYING GUIDEHEAVY-DUTY GRIDDLE BUYING GUIDE

Star Star-Max Griddles
Plate thickness    1”
Plate depth         20 1/2”
Plate width         15-48”
BTU/foot (gas)   28,300
kW/foot (elec)   3.0 (208 V)  4.0 (240 V) 
Embedded         Yes

Thermostat (gas)        Modulating
Thermostat (electric)  Electric Snap-Action
Set temperature    +/-30oF
Chrome option       Yes

Star Ultra-Max Griddles
Plate thickness  1”
Plate depth       24”
Plate width       24-72”
BTU/foot (gas)   30,000
kW/foot (elec)  4.35
Embedded         Yes

Thermostat (gas)  Mechanical Snap-Action
Thermostat (electric)  Electric Snap-Action
Set temperature    +/-15oF
Chrome option       Yes

ULTRA-MAX 860MA

STAR-MAX 624

TM TMGM36

Index
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1” &&  3/4” THICKTHICK PLATESPLATES  Griddle plate thickness drives surface temperature, performance,
and consistency. 1” thick griddle plates will retain more heat for faster recovery. 1” thick plates allow the thermostat 
probes to be mounted deep within the griddle plate, resulting in improved performance. Our heavy-duty 3/4” griddle 
plate models have bottom-mounted temperature probes

PLATE DEPTHPLATE DEPTH  Deeper griddle plates offer more cooking area and usable space. Balance specific
production needs with size constraints in the kitchen. Different depths available on select model families

CHROMECHROME SURFACE  In-addition to the exceptional mirror finish of chrome,
our chrome plates don’t require seasoning with oil, they clean up faster. Wait, there’s more ... 
chrome notibly reduces kitchen heat load, and chrome nearly eliminates flavor transfer!

OPTIMAL PERFORMANCEOPTIMAL PERFORMANCE  ++  EASY CLEAN UPEASY CLEAN UP

GRIDDLE FEATURESGRIDDLE FEATURES

GRIDDLE THERMOSTATSGRIDDLE THERMOSTATS
MECHANICAL SNAP-ACTION THERMOSTAT 
MECHANICAL controls cycle the griddle burner completely ON-or-OFF as demanded 
by griddle surface temperature changes. Controls are heat, water and grease resistant, 
with no power required. Temperature control ranges from 150°F-550°F for embedded 
probes with a surface temperature control ±15°F to set point

MODULATING THERMOSTAT 
MECHANICAL diaphragm and probe controls the burner. Controls are heat, water and 
grease resistant, and require no power. Temperature control ranges from 150°F-450°F 
for embedded probes with a surface temperature control ±30°F to set point, ±40°F 
for bottom mounted

ELECTRIC SNAP-ACTION THERMOSTAT 
Electric powered controls cycle the burner completely ON-or-OFF as demanded 
by surface temperature changes. Temperature control ranges from 150°F-450°F 
for embedded probes with a surface temperature control ±15°F to set point

EMBEDDED THERMOSTAT  
Embedded thermostat reacts more quickly to changes on the cooking 
surface providing better performance than probes on the bottom of the plate
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STAR ULTRA-MAX  
ELECTRIC EMBEDDED SNAP-ACTION GRIDDLES

ELECTRIC 
Snap-Action Thermostat

Series 
 No.

Griddle 
Type: TA 

Polished Steel 
Plate

Griddle 
Type: TCHSA2 

Chrome 
Plate

Watts1

208V 
or 240V

 Plate
Depth 
 [in.]

Width 
[in.]

Unit 
Depth  
[in.]

Height  
[in.]

Ship Wt. 
[lb.]

Freight 
Class

724 $10,469 $18,170 8,700 24 24 33.69 18.00 220 85

736 $13,614 $24,805 13,050 24 36 33.69 18.00 330 85

748 $17,789 $32,572 17,400 24 48 33.69 18.00 440 85

760 $22,132 $39,822 21,750 24 60 33.69 18.00 550 85

772 $28,710 $49,480 26,100 24 72 33.69 18.00 660 85

1 - Specify 208V or 240V service. All units must be hard-wired at installation for 1-phase or 3- phase service

2 - TCHSA models - chrome only available in 240V for the 760TCHSA & 772TCHSA

STAR ULTRA-MAX  
GAS MANUAL & EMBEDDED SNAP-ACTION GRIDDLES

MANUAL

MECHANICAL 
Snap-Action 
Thermostat

Series 
 No.

Griddle 
Type: MA 

 Polished Steel 
Plate

Griddle 
Type: TA 

 Polished Steel 
Plate

 Griddle 
Type: TCHSA 

CHROME 
Plate BTU

Plate 
Depth 
[in.]

Width 
[in.]

Unit 
Depth  
[in.]

Height  
[in.]

Ship Wt. 
[lb.]

Freight 
Class

824 $7,249 $9,570 $17,273 60,000 24 24 32.38 18.00 300 85

836 $9,871 $12,809 $24,340 90,000 24 36 32.38 18.00 435 85

848 $12,602 $15,959 $31,202 120,000 24 48 32.38 18.00 520 85

860 $15,612 $20,142 $38,379 150,000 24 60 32.38 18.00 656 85

872 $18,933 $26,326 $47,093 180,000 24 72 32.38 18.00 780 85

All prices F.O.B Smithville, TN Specify Natural Gas or Propane and Elevation requirements when ordering

ULTRA-MAX ULTRA-MAX 
GRIDDLESGRIDDLES

760TA824MA

824MA 824TA

MODEL NAME FORMULA

Stand options on page 12
Ultra-Max Plate Shelf options on page 12

Stand options on page 12
Ultra-Max Plate Shelf options on page 12

836MA

Ultra-Max Griddles
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STAR-MAX  
MANUAL & EMBEDDED THERMOSTATIC GAS GRIDDLES

MANUAL
EMBEDDED  

Modulating Thermostat

EMBEDDED  
Modulating Thermostat 

w/ Pilot Safety

Series 
No.

Griddle 
Type: MF 
Polished 

Steel Plate

Griddle 
Type: TF 
Polished 

Steel Plate

Griddle 
Type: TCHSF 

CHROME Plate

Griddle 
Type: TSPF 

Polished 
Steel Plate BTU1

615 $3,164 $4,216 - - 28,300

624 $3,821  $6,171 $10,858 $7,576 56,600

636 $4,808 $7,874 $14,931 $9,569 84,900

648 $6,484 $10,216 $19,634 $12,185 113,200

All prices F.O.B Smithville, TN 1 - All units ship for Natural Gas service. Propane conversion kits included

STAR-MAX GRIDDLE SPECIFICATIONS

Series 
No.

 Plate 
Depth 
 [in.]

Width 
[in.]

Gas 
Unit Depth 

[in.]

Electric 
Unit Depth 

 [in.]
Height  

[in.]

Ship 
Wt. 
[lb.]

Freight 
Class

615 / 515 20.5 15 29.00 27.88 15.5 126 85

624 / 524 20.5 24 29.00 27.88 15.5 186 85

636 / 536 20.5 36 29.00 27.88 15.5 250 85

STAR-MAX STAR-MAX 
GRIDDLESGRIDDLES

515TGF
524TGF

MODEL NAME FORMULA

Stand options on page 12

Stand options on page 12

636TF

615TF

524TGF

STAR-MAX  
SNAP-ACTION ELECTRIC GRIDDLES

Series 
No.

Griddle  
Type: TGF  

Polished Steel Plate

Griddle 
Type: CHSF 

 CHROME Plate
Watts2 

 208V/240V

515 $3,789 - 3,000/4,000

524 $5,297 $9,040 6,000/8,000

536 $6,277 $11,925 9,000/12,000

548 $8,765 $15,323 12,000/16,000

2 - 208/240V service for all models  All units must be hard-wired at installation for 1-phase & 3-phase service

Star-Max Griddles
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TOASTMASTER MANUAL & THERMOSTATIC 
GRIDDLES - GAS & ELECTRIC

MANUAL 
GAS

MODULATING 
GAS  

Thermostat

ELECTRIC Griddle 
w/ SNAP-ACTION 

Thermostat

Series 
No.

Griddle 
Type: TMGM 

 Polished 
Steel Plate

Griddle 
Type: TMGT 

Polished 
Steel Plate BTU1

Griddle 
Type: TMGE 

Polished 
Steel Plate

Watts 
 208V/240V

 Plate
Depth 
 [in.]

Width  
[in.]

Unit 
Depth  
[in.]

Height  
[in.]

Ship 
Wt. [lb.]

Freight 
Class

24 $3,562 $4,512 40,000 $4,147 6,000/8,000 20.5 24 27.81 15.50 158 85

36 $4,494 $5,974 60,000 $5,456 9,000/12,000 20.5 36 27.81 15.50 236 85

48 $5,252 $7,317 80,000 $6,648 12,000/16,000 20.5 48 27.81 15.50 315 85

All prices F.O.B Smithville, TN

1 - All gas units ship for Natural Gas service. Propane conversion kits included

2 -  All 208/240V units must be hard-wired at installation for 1-phase or 3-phase service

TOASTMASTERTOASTMASTER
GRIDDLESGRIDDLES

TMGM24 TMGT24

MODEL NAME FORMULA

TMGM36

Stand options on page 12

TMGM24

Toastmaster Griddles
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7-INCH PLATE SHELF
for Ultra-Max Griddles/Charbroilers

Unit 
Size Model No. 7" Plate Shelf

Ship 
Wt. [lb.]

Freight 
Class

24" UMSA24 $477 6 85

36" UMSA36 $649 9 85

48" UMSA48 $813 12 85

60" UMSA60 $1,114 13 85

72" UMSA72 $1,296 16 85

All prices F.O.B Smithville, TN

HEAVY-DUTY EQUIPMENT STANDS with CASTERS

Model No.
Price F.O.B 

Smithville, TN
Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. [lb.]

Freight 
Class

STAND/HC-24 $3,188 24.00 30.00 24.00 25 85

STAND/HC-36 $3,572 36.00 30.00 24.00 68 85

STAND/HC-48 $4,195 48.00 30.00 24.00 88 85

STAND/HC-60 $4,903 60.00 30.00 24.00 105 85

STAND/HC-72 $5,799 72.00 30.00 24.00 122 85

EQUIPMENT STANDSEQUIPMENT STANDS & &
ULTRA-MAX PLATE SHELVESULTRA-MAX PLATE SHELVES
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CHARBROILERCHARBROILER  
BUYING GUIDEBUYING GUIDE
RADIANT RADIANT && LAVA ROCK  LAVA ROCK MODELSMODELS

Star Ultra-Max Charbroilers
Radiant & Lava Rock
Burner mat’l	 Cast iron
Burners/foot	 2
BTU/foot	 40,000
Radiant mat’l	 Steel alloy
Grate depth	 25 ¹/₄”

Unit width options   
24”, 36”, 48”, 60”, 72”

7” Shelf accessory available 
for Ultra-Max charbroilers

Star Star-Max Charbroilers

Burner mat’l	    Cast iron
Burners/foot	     1
BTU/foot (gas)  40,000
kW/foot (elec)   3.3
Radiant mat’l     Stainless steel
Grate depth       20 ³/₁₀”

Unit width options  
15”, 24”, 36”, 48”

Radiant & Lava Rock

Toastmaster Charbroilers

Burner mat’l      Steel Tube
Burners/foot     1
BTU/foot           30,000
Radiant mat’l    Stainless steel
Grate depth      20 ³/₁₀”

Unit width options  
24”, 36”, 48”

Radiant & Lava Rock

ULTRA-MAX 8172RCBB

STAR-MAX 6136RCBF

TM TMRC24

ULTRA-MAX 
8024CBB
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CHARBROILERCHARBROILER FEATURES FEATURES

CAST IRON GRATES
 
All Star and Toastmaster charbroilers come with 
heavy-duty cast iron grates. Incline or lay flat to 
optimize your cooking surface

LAVA ROCK 
Lava rocks function as a radiant for the entire burner 
array and diffuse the heat generated by the burners 
effectively. Cooking surface temperature profiles 
can be modified by positioning the rock, and flavor 
profiles may vary depending on use

STEEL TUBE BURNER 
Tubular steel burners offer excellent and reliable performance 
at an economical price. Available in Toastmaster charbroilers, 
models have one (1) burner per 12”

CAST IRON BURNER
Cast Iron burners are ten times heavier & thicker than 
sheet metal burners, cast iron burners offer performance 
and durability in the most corrosive kitchen environments. 

• One (1) burner per 12” for Star-Max models
• Two (2) burners per 12’ for Ultra-Max models

RADIANT STYLE 
Charbroiler radiants protect the burners from debris and 
they ensure a more uniform temperature profile. Star-Max 
and Toastmaster heavy gage sheet metal radiants can last 
for years, and the  uniquely durable Lang and Ultra-Max 
steel alloy radiants may last the life of your charbroiler

ULTRA-MAX 8148RCBB
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STAR ULTRA-MAX RADIANT & LAVA ROCK 
GAS CHARBROILERS

RADIANT 
CHARBROILERS

LAVA ROCK 
 CHARBROILERS BTU1

 Grate 
 Depth 

[in.]
Width 
[in.]

Unit 
Depth  
[in.]

Height  
[in.]

Ship 
Wt. [lb.]

Freight 
Class

8124RCBB $9,756 8024CBB $10,243 80,000 24 24 30.63 18.00 260 85

8136RCBB $13,260 8036CBB $13,923 120,000 24 36 30.63 18.00 350 85

8148RCBB $17,041 8048CBB $17,891 160,000 24 48 30.63 18.00 438 85

8160RCBB $21,290 8060CBB $22,355 200,000 24 60 30.63 18.00 543 85

8172RCBB $23,679 8072CBB $24,863 240,000 24 72 30.63 18.00 665 85

All prices F.O.B Smithville, TN    1 - Specify Natural Gas or Propane when ordering.

High elevation construction available at no charge. Specify when ordering.

ULTRA-MAX ULTRA-MAX 
CHARBROILERSCHARBROILERS

Stand options on page 12
Ultra-Max Plate Shelf options on page 12

ULTRA-MAX 8136RCBB

ULTRA-MAX 8148RCBB

Index

Ultra-Max Charbroilers
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STAR-MAX RADIANT  
ELECTRIC CHARBROILERS

Model

Prices F.O.B 
Smithville, 

TN Volts Watts2

 Grate 
Depth 
[in.]

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 
[lb.]

Freight 
Class

5124CF $8,256 208 
240 6,600 21 24 25.63 14.25 129 85

5136CF $11,191 208 
240 9,900 21 36 25.63 14.25 186 85

2 - Specify 208V or 240V All units must be hard-wired at installation 1-phase or 3-phase service

STAR-MAX RADIANT & LAVA ROCK 
GAS CHARBROILERS

RADIANT 
CHARBROILERS

LAVA ROCK 
CHARBROILERS BTU1

Grate 
Depth 
[in.]

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 
[lb.]

Freight 
Class

6115RCBF $3,423 6015CBF $3,595 40,000 21 15 25.75 15.50 121 85

6124RCBF $4,000 6024CBF $4,107 80,000 21 24 25.75 15.50 186 85

6136RCBF $5,601 6036CBF $5,751 120,000 21 36 25.75 15.50 290 85

6148RCBF $7,731 6048CBF $7,942 160,000 21 48 25.75 15.50 350 85

All prices F.O.B Smithville, TN 1 - All units ship for Natural Gas service. Propane conversion kits included

STAR-MAX STAR-MAX 
CHARBROILERSCHARBROILERS

STAR-MAX 6136RCBF

STAR-MAX 5124CF

Stand options on page 12

Stand options on page 12

Star-Max Charbroilers
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TOASTMASTER  
RADIANT & LAVA ROCK GAS CHARBROILERS

RADIANT 
CHARBROILERS

LAVA ROCK  
CHARBROILERS BTU1

 Grate 
Depth 
[in.]

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 
[lb.]

Freight 
Class

TMRC24 $3,325 TMLC24 $3,325 60,000 21 24 25.75 15.50 186 85

TMRC36 $4,275 TMLC36 $4,275 90,000 21 36 25.75 15.50 290 85

TMRC48 $5,438 TMLC48 $5,438 120,000 21 48 25.75 15.50 350 85

All prices F.O.B Smithville, TN 1 - All units ship for Natural Gas service. Propane conversion kits included

TOASTMASTERTOASTMASTER
CHARBROILERSCHARBROILERS

TM TMLC36

Stand options on page 12

TM TMRC24

TM TMLC48

Toastmaster Charbroilers
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STAR ULTRA-MAX 
GAS HOT PLATES

Model 
No.

Price F.O.B 
Smithville, TN

No. 
Burners BTU1

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. [lb.]

Freight 
Class

802HA $3,677 2 60,000 12 30.63 14.88 108 85

804HA $5,475 4 120,000 24 30.63 14.88 194 85

806HA $7,214 6 180,000 36 30.63 14.88 219 85

808HA $9,180 8 240,000 48 30.63 14.88 283 85

1 - Specify Natural Gas or Propane and Elevation requirements when ordering. No extra charge.

ULTRA-MAX ULTRA-MAX 
HOT PLATESHOT PLATES

Ultra-Max Hot Plates feature 30,000 BTU  
cast iron burners and heavy-duty cast iron grates

806HA

806HA

802HA

804HA

Stand options on page 12
Ultra-Max Plate Shelf options on page 12

Ultra-Max Hot Plates
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STAR-MAX  
ELECTRIC HOT PLATES - SOLID FRENCH TOP

Model 
No.

Price F.O.B 
Smithville, TN

No. 
Burners

Watts1

208/240V
Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship Wt. 
 [lb.]

Freight 
Class

501FF $1,964 1 1,950/2,600 12.00 17.25 10.28 25 85

502FF $2,774 2 3,900/5,200 12.00 28.00 11.68 45 85

1 - All units are built for 208/240 volt, 1-phase service

STAR-MAX  
GAS HOT PLATES

Model 
No.

Price F.O.B 
Smithville, TN

No. 
Burners BTU1

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. [lb.]

Freight 
Class

602HF $2,646 2 50,000 12.19 28.88 11.94 75 85

604HF $4,099 4 100,000 24.19 28.88 11.94 125 85

606HF $5,691 6 150,000 36.19 28.88 11.94 200 85

SIDE-BY-SIDE GAS HOTPLATE
602HWF $2,646 6 50,000 24.19 17.00 11.94 75 85

All units ship for natural gas service. Propane conversion kits included * Stockpot in LP service operates at 90,000 BTU

STAR-MAX STAR-MAX 
HOT PLATESHOT PLATES

STAR-MAX 602HWF

STAR-MAX 602HF

STAR-MAX 604HF

STAR-MAX 501FFSTAR-MAX 502FF

Stand options on page 12

Star-Max Hot Plates feature 25,000 BTU  
cast iron burners and heavy-duty cast iron grates

Star-Max Electric Hot Plates feature 
high-power French-top burners

Star-Max Hot Plates
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TOASTMASTER  
GAS HOT PLATES

Model No.
Price F.O.B 

Smithville, TN
No. 

Burners BTU1
Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship Wt. 
[lb.]

Freight 
Class

TMHP2 $2,680 2 44,000 12.19 28.88 11.94 75 85

TMHP4 $4,233 4 88,000 24.19 28.88 11.94 125 85

TMHP6 $5,948 6 132,000 36.19 28.88 11.94 200 85

1 -  All units ship for Natural Gas service. Propane conversion kits included

TOASTMASTERTOASTMASTER
HOT PLATESHOT PLATES

TMHP4TMHP2

TMHPF

Stand options on page 12

TOASTMASTER  
ELECTRIC HOT PLATES - SOLID FRENCH TOP

Model No.
Price F.O.B 

Smithville, TN
No. 

Burners
Watts1

208/240V
Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. [lb.]

Freight 
Class

TMHPF $2,700 2 3,900/5,200 12.19 28.88 11.94 45 85

1 - All units are built for 208/240 volt, 1-phase service

Toastmaster Hot Plates
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STAR-MAX  
GAS FRYERS

Model 
No.

Price F.O.B
Smithville, TN

Oil 
Capacity 

[lb.]

Fries 
per hour 

 [lb.] BTU2 Description
Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 
[lb.]

Freight 
Class

SINGLE POT, TWIN BASKETS

615FF $7,393 15 28 30,000 UNDER FIRED
TWIN BASKETS 12.00 25.13 24.63 74 85

630FF $9,096 30 68 70,000 UNDER FIRED
FULL BASKETS 24.00 25.13 24.63 140 85

Specify Natural Gas or Propane when ordering 2 - 630FF in LP service operates at 65,000 BTU

STAR-MAX  
ELECTRIC FRYERS

Model 
No.

Price F.O.B
Smithville, TN

Oil 
Capacity 

[lb.]

Fries 
per hour 

 [lb.] Volts1 Watts
NEMA 
Plug

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 
[lb.]

Freight 
Class

SINGLE POT, TWIN BASKETS
514LL $3,001 14 15 120 1,800 5-15P 11.00 21.88 13.25 34 85

301HLF $4,265 15 28 208/240 4,130/5,300 6-30P 18.00 20.00 17.00 50 85

515F $4,122 15 32 208/240 4,319/5,750 6-30P 12.00 24.00 16.75 47 85

530FF $6,881 30 65 208/240 8,460/11,500 Field Wired 24.00 24.00 16.50 80 85

TWIN POT, SINGLE BASKET
530TF $7,202 30 64 208/240 8,638/11,500 Field Wired 24.00 24.00 16.75 80 85

STAR-MAX STAR-MAX 
FRYERSFRYERS

615FF 630FF

Fryer accessories on next page (pg. 22)

Fryer accessories on next page (pg. 22)

530TF301HLF 530FF

Stand options on page 12

Star-Max Fryers
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STAR-MAX STAR-MAX 
FRYER FRYER 
ACCESSORIESACCESSORIES

514LL

STAR-MAX FRYER ACCESSORIES
Model 

No.
Price F.O.B

Smithville, TN Description
Ship 

Wt. [lb.]
Freight 
Class

514FB $214 BASKET for 514LL 4 85

301FBL $381 TWIN BASKET (Left Hand) for 301HLF 4 85

301FBR $381 TWIN BASKET (Right Hand) for 301HLF 4 85

530TBL $479 TWIN BASKET (Left Hand) for 515F, 530TF & 615FF 4 85

530TBR $479 TWIN BASKET (Right Hand) for 515F, 530TF & 615FF 4 85
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2-SIDED GRILLS2-SIDED GRILLS
PANINI SANDWICHPANINI SANDWICH

GroovedGrooved  &&  Smooth OptionsSmooth Options

AluminumAluminum  &&  Cast Iron PlatensCast Iron Platens

THE HOTTEST 2-SIDEDTHE HOTTEST 2-SIDED GRILL  GRILL IN THE INDUSTRY IN THE INDUSTRY   
Star Panini Sandwich grills feature more production per Star Panini Sandwich grills feature more production per 

hour than any other grill due to faster heat recoveryhour than any other grill due to faster heat recovery. .   
Star Sandwich grills unique “ANYWHERE COOKING TECHNOLOGY” Star Sandwich grills unique “ANYWHERE COOKING TECHNOLOGY” 

boasts even temperatures across the grillboasts even temperatures across the grill..    
This innovative feature means consistent, full-surface heat allowing you to This innovative feature means consistent, full-surface heat allowing you to 
cook anywhere on the grill surface for maximum performance and outputcook anywhere on the grill surface for maximum performance and output

Table of Contents Index

star-mfg.com/product/pro-max-panini-grills-with-torsion-spring-hinge/

https://star-mfg.com/product/pro-max-panini-grills-with-torsion-spring-hinge/
https://star-mfg.com/product/pro-max-panini-grills-with-torsion-spring-hinge/
https://star-mfg.com/product/pro-max-panini-grills-with-torsion-spring-hinge/
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SANDWICHSANDWICH//PANINI GRILL BUYING GUIDEPANINI GRILL BUYING GUIDE

ALUMINUM & CAST IRON WILL PERFORM DIFFERENTLY
• Aluminum will distribute heat more evenly, but lose heat faster and require more cycling 
• Cast Iron requires more power to heat (due to higher density), but can retain temperature

better for faster recovery in appropriate applications

• Both materials clean about the same, and though all iron products can rust, simple oiling
and seasoning will prevent

CRITERIA THAT FAVOR ALUMINUM CRITERIA THAT FAVOR CAST IRON
• Warming (tortillas, quesadillas, mild re-therm)
• Heating/Marking Bread products
• Low power available (120V, 1700W maximum)
• Split-Top (Aluminum only)

• Cooking applications (chicken, burgers etc…)
• Hybrid uses (protein breakfasts, quesadilla lunches)
• High power available (208/240V, up to 7200W)
• 28” unit (Cast Iron only)

PST7

GROOVED vs. SMOOTH
• A menu decision based on the look/feel of the finished product
• ‘Panini’ sandwiches are marked with grooves, by definition
• Less surface contact from grooves may increase cook times

Alternative: Smooth Bottom, Grooved Top – the best of both worlds!

ALUMINUM vs. CAST IRON

PLATENSPLATENS

3-INCH ‘FLAT LANDING’ OPENING for LARGE SANDWICHES (PST models only)

• Perfect contact front-to-back for optimal heating • Prevents contents from being squeezed out

Our exclusive Torsion Spring Hinge STAYS PUT 
at whatever position you leave it, and has been 
tested to over 4 MILLION cycles, so you can 
count on it day-after-day, year-after-year!

TORSION 
SPRING 

HINGE

COUNTER
BALANCE

HINGE

Our Counter-Balance Hinge 
The Counter-Balance Hinge 
mechanism is constructed 
from hardened aluminum

FLAT LANDINGFLAT LANDING  for for OPTIMAL HEATINGOPTIMAL HEATING

HINGE TYPESHINGE TYPES
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SANDWICHSANDWICH//PANINI GRILL BUYING GUIDEPANINI GRILL BUYING GUIDE

SIZE OPTIONSSIZE OPTIONS
Size 7-in Series 14-in Series 28-in Series

Cooking 
Surface [in.] 7.5 x 14.2 14.5 x 14.2 28.3 x 14.2

Footprint 
Dims [in.] 10.38 x 23.30 16.50 x 23.30 34.30 x 23.30

Platens Single 
7" Platen

Single 14" Platens 
or Dual 7" Platens

Dual 14" 
Platens

SANDWICH GRILL 
SIZE SELECTIONSIZE SELECTION
• Available counter-space may decide for you!
• Size of the cooked product is most important
• Standard tortillas come in 6”-14” diameters
• Bread/sandwich and protein batch sizes
should be considered

PGT14D

• Flexible - split top option is great for varied menus
and high volume applications

• Independent electronic controls and timers for each
individual platen with convenient side-bar handles

SPLIT TOPSPLIT TOP
OPTIONOPTION

Dial thermostat, 1-10, for simplicity and operations with limited functional needs

ANALOG

For more dynamic menus or busier locations where operators can get distracted

ANALOG with TIMER

Programmable for dozens of product time and temperature settings
For high-volume operations with varied menus 
Easier to train operators, ensuring consistent results

ELECTRONIC

CONTROLCONTROL OPTIONS OPTIONS

Aluminum and Cast Iron surfaces are porous. Carbon and oils can penetrate and discolor the surface 
while creating unwanted carbon and grease accumulation.

Cleaning your sandwich grill effectively requires soapy water, a brush, and an abrasive pad. 
When just soapy water isn't doing the trick, you can use commercial high-temperature grill 
cleaner. Grill cleaner is effective, especially when dealing with heavy accumulation. 

CLEANING TIPSCLEANING TIPS
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STAR PRO-MAX PANINI SANDWICH GRILLS 
with TORSION SPRING HINGE

ANALOG Control 
NO TIMER

ANALOG Control  
ELECTRONIC TIMER

ELECTRONIC  
Control and TIMER

Series 
No.

Type: A 
Aluminum

Type: I 
Iron

Type: T 
Aluminum

Type: IT 
Iron

Type: E 
Aluminum

Type: IE 
Iron

Type: D 
Aluminum 
Split-Top

SMOOTH PANINI GRILLS
PST7 $5,582 $8,104 – – $7,295 $10,126 –

PST14 $5,628 $8,150 $6,708 $9,169 $7,342 $10,168 $13,429

GROOVED PANINI GRILLS
PGT7 $5,582 $8,104 – – $7,295 $10,126 –

PGT14 $5,628 $8,150 $6,708 $9,169 $7,342 $10,168 $13,429

GROOVED TOP, SMOOTH BOTTOM PANINI GRILLS
Series No. Type: IGT Type: ITGT All prices F.O.B Smithville, TN

PST14 – $8,150 – $9,169 See page 28 for a list of  
VOLTAGES AVAILABLE per model

STAR PRO-MAX PANINI SANDWICH GRILLS 
with COUNTER-BALANCE HINGE

ANALOG Control 
 NO TIMER

ANALOG Control 
 ELECTRONIC 

TIMER
ELECTRONIC  

Control and TIMER

Series No. Type: I  - Iron Type: IT  - Iron Type: IE  - Iron

SMOOTH PANINI GRILLS
PSC28 $15,453 $16,983 $18,480

GROOVED PANINI GRILLS
PGC28 $15,453 $16,983 $18,480

GROOVED TOP, SMOOTH BOTTOM PANINI GRILLS
Series No. Type: IGT Type: ITGT Type: IEGT

PSC28 $15,453 $16,983 $18,480

All prices F.O.B 
Smithville, TN See page 28 for a list of VOLTAGES AVAILABLE per model

PRO-MAX 2-SIDED GRILLSPRO-MAX 2-SIDED GRILLS
PGT14PST7I

PSC28I
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PRO-MAX 2-SIDED GRILLSPRO-MAX 2-SIDED GRILLS
PST14

STAR PRO-MAX SPECIFICATIONS
Series 
Size Volts1 Watts

NEMA 
Plug

Width 
[in.]

Depth 
[in.]

Height 
[in.]

Ship Wt. 
 [lb.]

Freight 
Class

7-inch
120 

230* 
240

1310 
1425

5-15P 
CEE7/7 
6-15P

10.38 23.30 26.6 - open 
10.0 - closed

55 (alum) 
69 (iron) 85

14-inch
SINGLE

120 
120 (CSA) 

230 (alum)* 
230 (iron)* 

208/240 (alum) 
208/240 (iron) 

1,800 
1,800 (CSA) 

1650 
3306 

1,350/1,800 
2,700/3,600

5-15P 
5-20P (CSA)

CEE7/7
CEE7/7
6-15P 
6-20P

16.50 23.30 26.6 - open 
10.0 - closed

75 (alum) 
109 (iron) 85

14-inch
SPLIT-TOP 
ALUMINUM

120 
120 (CSA) 

230* 
208/240

2,300 
2,300 (CSA) 

2,112 
1,728/2,300

5-20P
5-30P (CSA)

CEE7/7
6-15P

16.50 23.30 26.6 - open 
10.0 - closed

75 (alum) 
109 (iron) 85

28-inch
IRON

208/240 
208/240 (CSA)

5,400/7,200 
5,400/7,200 (CSA)

6-30P
6-50P (CSA) 34.25 23.30 26.6 - open 

10.0 - closed 206 (iron) 85

1 - Specify 120V, 208/240V or 230V and Canadian applications when ordering. Not all voltages available on all models. 
     See page 28 for a list of voltages by model

230V Options available for some PST/PGT models - SPECIFY 230V when ordering  
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PRO-MAX 2-SIDED GRILL - VOLTAGESPRO-MAX 2-SIDED GRILL - VOLTAGES
STAR PRO-MAX PANINI SANDWICH GRILL 
VOLTAGES AVAILABLE (listed by model)

Series 
No.

Type: A 
Aluminum

Type: I 
Iron

Type: T 
Aluminum

Type: IT 
Iron

Type: E 
Aluminum

Type: IE 
Iron

Type: D 
Alum Split-Top

PST7 120V, 
230V*

208/240V, 
 230V* – – 208/240V 208/240V, 

230V* –

PST14
120V, 120(CSA), 

208/240V, 
230V*

120V, 
230V* 208/240V

120V, 
208/240V, 

230V*

120V, 
208/240V

120V, 120(CSA), 
208/240V, 

230V*

PGT7 120V 120V, 
230V* – – 120V, 208/240V 208/240V, 

230V* –

PGT14
120V, 

120(CSA), 
208/240V

120V, 
120(CSA), 
208/240V

120V, 
240V

208/240V, 
230V*

120V, 120(CSA), 
208/240V, 

230V*

120V, 240V, 
230V*

120V, 
208/240V, 

230V*

PSC28 – 208/240V, 
208/240(CSA) – 208/240V, 

208/240(CSA) – 208/240V –

PGC28 – 208/240V, 
208/240(CSA) – 208/240V, 

208/240(CSA) – 208/240V, 
208/240(CSA) –

Series No. Type: IGT Type: ITGT Type: IEGT

PST14 –
120V, 

120(CSA), 
208/240V

– 208/240V – 208/240V

PSC28 – 208/240V, 
208/240(CSA) – 208/240V – 208/240V
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TOASTERSTOASTERS
HIGH-PERFORMANCEHIGH-PERFORMANCE

ContactContact &  & Conveyor ModelsConveyor Models
Built to stand up to the most rigorous foodservice operationsBuilt to stand up to the most rigorous foodservice operations    

Fast, consistent heating that meets your toasting needs Fast, consistent heating that meets your toasting needs 
on demand with our wide variety of toasting options on demand with our wide variety of toasting options 

QCS3-1600B

Table of Contents Index
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TOASTERS TOASTERS 
BUYING GUIDEBUYING GUIDE

HOW WILL YOU USE YOUR TOASTER?HOW WILL YOU USE YOUR TOASTER?

• BATCH PROCESS - low volume & irregular

• CONTINUOUS OPERATION - high volume & ongoing

WHAT ARE YOU TOASTING?WHAT ARE YOU TOASTING?

Buns, bagels, and breads all have varying heights  
Consider the height of your product when selecting 
the right toaster style

BREAD
1.5"

BAGELS
1.75"

BUNS
3.0"
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HOLMAN SCT4000E 
VERTICAL CONTACT TOASTER

Model 
No.

Prices F.O.B  
Smithville,  

TN Description
CAPACITY 
per HOUR Volts1

NEMA 
Plug Watts

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 

 [lb.]
Freight 
Class

SCT4000E $21,235

PROGRAMMABLE 
CONTROLS 
VARIABLE SPEED  
& TEMPERATURE  
CONTROL, DIGITAL 
STEPPER  MOTOR

1,800 
bun halves

208/240 
230

6-15P 
CEE7/7

2,000/2,663 
2,446 21.70 9.50 25.70 100 85

SCT4000E   SCT4000E   
VERTICAL VERTICAL 
CONTACT TOASTERCONTACT TOASTER
• First buns pass-through time is as low

as 12 seconds fully caramelized

• Bun height adjustment controlled with
an easily adjusted twist knob

• Supplied with an easy-to-install non-stick sheet

• Single piece front and rear silicone belts

• High-contrast display allows an infinite number of
programmed product settings

• USB port programming allows easy uploading of new
product files consistently, across any number of toasters

SCT4000E

ACCESSORIES

non-stick sheet
for SCT4000E 

SCTSHEET-B

Model No. List Description

SCTBWP $2,393 PERFORATED BUTTER WHEEL for SCT

SCTBWS $1,723 SMOOTH BUTTER WHEEL for SCT

SCTSHEET-B $1,232 (10) NON-STICK SHEETS for SCT,
BUTTER APPLICATIONS
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HOLMAN HCT HORIZONTAL CONTACT TOASTERS

Model No. Belt Type Voltage
Prices FOB  

Smithville, TN Model No. Belt Type Voltage1
Prices FOB  

Smithville, TN

ANALOG CONTROLS ELECTRONIC CONTROLS

HCT13M

Metal 
Chain

208 $10,058

HCTE13M Metal 
Chain 208 $11,127HCT13M-240 240 $10,058

HCT13M-230 230 $10,058

HCT13S

Silicone

208 $10,058

HCTE13S Silicone 208 $11,127HCT13S-240 240 $10,058

HCT13S-230 230 $10,058

HCT model specs on table below.   1 -240 & 230V not availabe on HCTE13M & HCTE13S Electronic control models

SPECIFICATIONS - HCT CONTACT TOASTERS

Model

BUN 
HALVES 

per HOUR Volts1 NEMA Plug Watts
Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. [lb.]

Freight 
Class

HCT13M 
HCTE13M

1700

208 
240 
230

6-20P
6-20P

CEE7/7

2800 
3000 
2750

19.25 24.40 17.30 115 85

HCT13S 
HCTE13S

208 
240 
230

6-20P
6-20P
CEE7/7

2550 
2650 
2450

19.25 24.40 17.30 115 85

1 -240V & 230V not availabe on HCTE13M & HCTE13S Elec.Control models

HCT  HCT  
HORIZONTALHORIZONTAL
CONTACT TOASTERSCONTACT TOASTERS

HCT13M

• Caramelize/seal buns & bread to extend holding time
• Durable Chain or non-marking Silicone belt options
• Analog and Electronic Control Options
• Knob adjustment for product height
• Low-profile design

HCTE13M

ACCESSORIES
Model No. List Description

HCTEBW $1,233 BUTTER WHEEL for HCT

HCTFEED $370 FEEDER TRAY for HCT

CTSHEET10 $341 (10) NON-STICK SHEETS for HCT
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HOLMAN QCS2 CONVEYOR TOASTERS

ANALOG 
CONTROLS

Slices 
per

HOUR Description Volts1 Watts
NEMA 
Plug

Width  
[in.]

Depth  
[in.]

Height   
[in.]

Ship  
Wt.  
[lb.]

Freight  
Class

QCS2-500 $5,526 1.5" Opening
COMPACT toaster 120 1,700 5-15P 14.50 22.38 15.63 64 85

QCS2-600H $6,093 3.0" Opening 
BUN toaster

208 
240* 2,800 6-20P 

6-20P 14.50 22.38 15.63 64 85

QCS2-800 $5,311 800 1.5" Opening  
COMPACT toaster

208 
240 2,800 6-20P 

6-20P 14.50 22.38 15.63 64 85

QCS2-1200B $6,942 1,200 1.75" Opening
BAGEL toaster 208 3,200 6-20P 14.50 22.38 15.63 64 85

All prices F.O.B Smithville, TN 1 - Specify 120V, 208V, 240V when ordering * 240V not available on QCSe2-600H model

HOLMAN QCS1 COMPACT CONVEYOR TOASTERS

ANALOG 
CONTROLS1

Slices 
per 

HOUR Description Volts Watts
NEMA 
Plug

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 
[lb.]

Freight 
Class

QCS1-350 $2,703 350 1.5" Opening  
COMPACT toaster 120 1600 5-15P 14.25 18.88 13.25 44 85

QCS1-500B $4,774 500 1.5" Opening 
BAGEL toaster 120 1600 5-15P 14.25 18.88 13.25 44 85

All prices F.O.B Smithville, TN

HOLMAN HOLMAN 
QCS1 COMPACTQCS1 COMPACT
CONVEYOR CONVEYOR 
TOASTERSTOASTERS

QCS1-350

QCS2-600H

HOLMAN HOLMAN 
QCS2 COMPACTQCS2 COMPACT
CONVEYOR CONVEYOR 
TOASTERSTOASTERS

QCS1 toasters
• Optimal performance in a compact size
• 10"w belt for up to 2-slices/bread, side-by-side
• Analog temperature & belt speed adjustment
• Bagel toaster heats max power on 1-side
• 120V service for use anywhere in your kitchen

QCS2 toasters
• 10”w belt for up to 2-slices/bread, side by side
• Analog controls for belt speed, top and bottom heat
• Analog temperature & belt speed adjustment
• Programmable belt speed & top and bottom heat
• Inlet height options for toast, bagels, and buns

model with
ELECTRONIC
CONTROLS
QCSe2-600H
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HOLMAN QCS3 HIGH VOLUME CONVEYOR TOASTERS

ANALOG 
CONTROLS

Slices 
per 

HOUR Description Volts1 Watts1
NEMA 
Plug

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship  
Wt.  
[lb.]

Freight 
Class

QCS3-1000 $6,842 1,000 1.5" Opening 
COMPACT toaster 208 3,200 6-20P 18.50 22.38 15.63 68 85

QCS3-950H $6,777 950 3.0" Opening 
BUN toaster

208 
240 3,200 6-20P

6-20P 18.50 22.38 15.63 68 85

QCS3-1300 $8,195 1,300 1.5" Opening  
COMPACT toaster 208 3,600 6-30P 18.50 22.38 15.63 68 85

QCS3-1600B $8,069 1,600 2.0" Opening 
BAGEL toaster 208 3,400 6-30P 18.50 22.38 15.63 68 85

All prices F.O.B Smithville, TN 1 - Specify 208V or 240V

HOLMAN HOLMAN 
QCS3 HIGH-VOLUMEQCS3 HIGH-VOLUME
CONVEYOR TOASTERSCONVEYOR TOASTERS QCS3 -1600B

QCS3-950H

QCS3 toasters
• 14” wide belt for up to 3-slices of bread, side by side
• Analog controls for belt speed, top and bottom heat
• Programmable belt speed and top and bottom heat
• Inlet height options for toast, bagels, and buns
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HOLMAN SPECIALTY  
CONVEYOR TOASTERS

ANALOG 
CONTROLS

Slices 
per 

HOUR Description Volts1 Watts
NEMA 
Plug

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship  
Wt.  
[lb.]

Freight  
Class

BELT Width 
& Capacity

DT14 $14,366 2,000

2.25” Top Opening 
1.75” Bottom Opening 
DOUBLE CONVEYOR 
toaster

208 
240 4,800 6-30P 19.50 23.43 24.06 102 85 14” 

3 Slices

QCS3-1400BH $8,814 1,400
3.0” Opening  
VARIABLE BAGEL 
& BREAD toaster

208 
240 3,400 6-30P

6-30P 18.50 22.38 15.63 68 85 14” 
3 Slices

All prices F.O.B Smithville, TN 1 - Specify 120V, 208V, or 240V Service when ordering. All units rated for 50-60Hz cycles.

HOLMAN HOLMAN 
DT14DT14  &&  QCS3 SPECIALTYQCS3 SPECIALTY
CONVEYOR TOASTERSCONVEYOR TOASTERS

The QCS3-1400BH toaster takes production flexibility to 
a whole new level with the extra-wide 3” inlet. Normal 
operation, 3400W of power is applied evenly between 
top and bottom, like a standard toaster. A toggle switch 
in the lower left corner converts the unit to 3400W 
of TOP HEAT ONLY, for maximum bagel and bun 
productivity.

QCS3-1400BH TOASTER
“The Variable Toaster” two units in one, two ways to toast! 
  switch from bread (2-sided toasting) to bagels (1-sided toasting)

The DT14 Double Toaster defines productivity. Two variable speed conveyor 
belt controls and top/bottom heat controls for perfect color and texture on 
everything. Product entry opening adjustable from 1” to 2.25” high in top 
toaster. Bottom entry is 1.75”.

DT14 TOASTER	
“The Double Toaster” 
  two conveyor belts, high production toasting!

DT14

QCS3-1400BH

adjustable 
1 ” - 21/4” high
product
OPENING

1 3/4 ”  high
product
OPENING

two-sidedtwo-sided
toasting
BREAD

one-sidedone-sided
toasting
BAGEL 
& BUN

switch 
from

DT14

QCS3-1400BH
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STAR ULTRA-MAX GAS IMPINGEMENT
CONVEYOR OVENS - DIGITAL CONTROLS

Model No.
Price F.O.B  

Smithville, TN BTU1 Volts2
NEMA 
Plug

Chamber 
 [in.]

Belt 
Width 
[in.]

Belt 
Length 

[in.]
Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship  
Wt.  
[lb.]

Freight 
Class

UM1854 $37,262 40,000 120 5-15P 28 18.9 54 60.60 39.30 23.30 352 25

1 - Specify Natural Gas or Propane when ordering

Gas Conveyor ovens can be stacked two (2) high FREE START-UP for this product through approved service agent

STAR ULTRA-MAX ELECTRIC IMPINGEMENT 
CONVEYOR OVENS  - DIGITAL CONTROLS
Model No.
Stainless 

Belt
Price F.O.B.  
Smithville, TN

Model No.
PTFE 

Coated Belt Volts1
NEMA 
Plug Watts

Chamber  
[in.]

Belt 
 Width 
 [in.]

Belt 
Length 

[in.]
Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 

 [lb.]
Freight  
Class

UM1833A $23,221 - - 208 
240

6-30P 
6-30P 6,400 24 18.9 33 37.20 30.40 20.00 272 85

UM1850A $24,493 UM1850AT $26,613 208 
240

6-30P 
6-30P 6,400 24 18.9 50 50.00 30.40 20.00 290 85

1 - Specify 208V or 240V Service

Electric Conveyor ovens can be stacked two (2) high FREE START-UP for this product through approved service agent

ULTRA-MAX ULTRA-MAX 
IMPINGEMENTIMPINGEMENT
CONVEYOR OVENSCONVEYOR OVENS

• Toasting sandwiches, baking cookies & cinamon rolls
• Baking smaller blanched or par-baked pizzas
• High-volume, varied menu applications
• High power applications

Impingement Conveyor Ovens are great for...

UM1850

ACCESSORIES

ELECTRIC CONVEYOR OVENS 
CAN BE STACKED 2-HIGH

Model No.
Price F.O.B  

Smithville, TN Description
Ship Wt. 

[lb.]
Freight 
Class

UMENTRY6 $346    6" CONVEYOR ENTRY SHELF 3 85

UMEXIT8 $298 8" CONVEYOR EXIT SHELF 4 85

UMEXIT11 $298 11" CONVEYOR EXIT SHELF 3 85

ES-UM1854 $5,106 EQUIPMENT STAND UM1854 50 85
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ROLLING ROLLING 
TORTILLA TORTILLA 
WARMERWARMER

ACCESSORIES

RTW19EA

Replaces the need to take up valuable flat grill space 
to simply warm tortillas, flatbreads, and pitas

Easy to operate. Straightforward design and digital controls 
ensure effortless operation and minimal employee training

Durable non-stick rollers make cleanup easy, resulting in a 
reduction in labor and chemical costs

Easily programmable digital controls for unique menu items

No hood required, place anywhere - counter or wall mount

6” flour tortillas
per minute with
some stacking

TORTILLAS

RTW14EARTW14EA
6” TORTILLAS 
30 per minute 
10” TORTILLAS 
12 per minute 
12” TORTILLAS 
10 per minute

RTW19EARTW19EA
6” TORTILLAS 
45 per minute 
10” TORTILLAS 
24 per minute 
12” TORTILLAS 
12 per minute

PER MINUTE WITH SOME STACKING
STAR ELECTRIC TORTILLA,  
PITA & FLATBREAD WARMER

Model 
No.

Prices F.O.B 
Smithville, TN

# of 
6-inch

TORTILLAS 
per minute Volts

NEMA 
Plug Watts

Width 
[in]

Depth  
[in]

Height  
[in]

Ship 
Wt. 
 [lb]

Freight 
Class

RTW14EA $16,397 30 
tortillas

120 
208/240

5-15P 
6-15P

1,787 
1351-1,787 19.6 21.3 12 69 85

RTW19EA $17,213 45 
tortillas 208/240 6-15P 1,905-2,537 24 21.3 12 77 85

Specify Voltage when ordering.

Model No.
Prices F.O.B 

Smithville, TN Description
Ship Wt. 

[lb.]
Freight 
Class

RTW14EA-WMB $313 14" WALL MOUNT KIT for RTW14EA 9 85

RTW19EA-WMB $360 19" WALL MOUNT KIT for RTW19EA 11 85



page 39Table of Contents Index

TOASTMASTER  
FREE-STANDING DRAWER WARMERS

Model No.
Price FOB 

 Smithville, TN
# 

Drawers
# 

Tstats

Steam 
Pan Size 

[in.] Volts Watts
NEMA 
Plug

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 
[lb.]

Freight  
Class

ONE (1) DRAWER WARMER - FREE STANDING
3A81DT09 $5,678 1 1 20x12x5 120 400 5-15P 29.19 19.53 15.00 94 85

TWO (2) DRAWER WARMERS - FREE STANDING
3B84DT09 $10,621 2 2 20x12x5 120 900 5-15P 23.19 19.53 25.56 140 85

THREE (3) DRAWER WARMERS - FREE STANDING
3C84DT09 $14,014 3 3 20x12x5 120 1,350 5-15P 29.19 19.53 29.19 223 85

TOASTMASTER  
BUILT-IN DRAWER WARMERS

Model No.
Price FOB  

Smithville, TN
# 

Drawers
# 

Tstats

Steam 
Pan Size 

[in.] Volts1 Watts
Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 

 [lb.]
Freight 
Class

ONE (1) DRAWER WARMER - BUILT-IN
3A20AT09 $6,100 1 1 16x16x5 120 450 23.06 23.00 12.13 82 85

3A80AT09 $5,629 1 1 20x12x5 120 400 29.19 19.53 10.88 84 85

3A80AT72 $5,571 1 1 20x12x5 208/240 400/540 29.19 19.53 10.88 84 85

TWO (2) DRAWER WARMERS - BUILT-IN
3B20AT09 $9,689 2 1 16x16x5 120 1000 23.19 23.00 22.75 138 85

3B80AT09 $8,901 2 1 20x12x5 120 1000 29.19 19.53 21.75 144 85

3B80AT72 $8,986 2 1 20x12x5 208/240 900/1200 29.19 19.53 21.75 144 85

3B84AT09 $10,485 2 2 20x12x5 120 900 29.19 19.53 21.75 144 85

3B84AT72 $10,386 2 2 20x12x5 208/240 850/980 29.19 19.53 21.75 144 85

THREE (3) DRAWER WARMERS - BUILT-IN
3C80AT09 $11,873 3 1 20x12x5 120 1350 29.19 19.53 29.18 186 85

All built in drawer warmers are field wired. 1 - Specify 120V or 208/240V Service when ordering.

TOASTMASTERTOASTMASTER
DRAWER WARMERSDRAWER WARMERS

3C80AT09

3A81DT09

Holds cooked foods at safe serving temperatures & proper moisture content.  
Holding temperature and moisture content can be set for the type of food being held, 
ideal for baked potatoes, vegetables, buns, rolls, ribs and more!

freefree--standingstanding  &&  builtbuilt--inin

3B80AT
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HOT DOG EQUIPMENTHOT DOG EQUIPMENT
GrillGrill--Max Roller GrillsMax Roller Grills
AnalogAnalog &  & Electronic Control OptionsElectronic Control Options

 Built-In Bun Drawer Options  Built-In Bun Drawer Options 
StalTekStalTek, , DuratecDuratec  & Chrome Roller Options& Chrome Roller Optionss

     
      

        
   

75SCBD

Table of Contents

SS30BBC

Index



page 41Table of Contents Index

ROLLER GRILL BUYING GUIDEROLLER GRILL BUYING GUIDE
ROLLER FINISH OPTIONSROLLER FINISH OPTIONS

•• Most durable coating in the marketMost durable coating in the market
•• Star exclusive innovative coatingStar exclusive innovative coating
•• Unparalleled grip performanceUnparalleled grip performance
•• Coating rolls uneven productCoating rolls uneven product
•• Withstands vigorous cleaningWithstands vigorous cleaning

STALTEKSTALTEK™ COATINGCOATING
• Non-stick roller coating facilitates cleaning
• Finish designed to grip and turn consistently

DURATECDURATEC™ COATINGCOATING

StalTek™ Duratec

ANALOG  VSVS..  ELECTRONIC
ANALOG CONTROLS
Analog controls for front and rear temperature zones are durable  
and economical, but don't allow for fine temperature adjustments 

ELECTRONIC  
PROGRAMMABLE CONTROLS 
Electronic controls allow the roller grill to react to grill surface temps, 
resulting in consistent temperatures and better quality products.  

Program individual product cook/hold times & temps, 
taking the guesswork out of preparing menu items

ELECTRONIC

ANALOG

BUILT-IN  VSVS..  STAND ALONE
BUILT-IN BUN DRAWER 
Eliminates the need for a separate piece of equipment, 
but has limited capacity as to storage
 STAND ALONE BUN DRAWER
May be heated or unheated, depending on the bread 
and if buns are individually wrapped Can be stacked 
beneath a roller grill, which increases height. Can be 
built-in to cabinets, or drop surfaces

Stadium seating slanted roller design provide 
a 3° to 5° slope for the best presentation of your 
products increasing sales and impulse purchases

Flat roller grills available! Used for double-sided or 
employee serving, and can be recessed below the 

counter. Contact factory for details and pricing

ROLLER GRILLS FEATURE
STADIUM SEATINGSTADIUM SEATING

STALTEKSTALTEK™ COATING
MOST DURABLE IN THE MARKET

CONTROL OPTIONSCONTROL OPTIONS

BUN DRAWERSBUN DRAWERS
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ROLLER GRILL BUYING GUIDEROLLER GRILL BUYING GUIDE
ROLLER GRILL SPECSROLLER GRILL SPECS

INDUSTRY INNOVATION LEADERS
UNITED STATES PATENT NUMBERS
6,393,971  |  6,782,802  |  7,520,211   
6,659,574  7,367,261  |  7,334,517   
6,707,015  and counting!

Series 
No.

Width 
[in.]

Depth  
[in.]

Height  
[in.]

Ship 
Wt. 

 [lb.]

Bun 
Drawer 

Ship Wt. 
[lb.]

20 17.13 20.63 12.50 44 –

30 23.75 20.63 12.50 53 63

45 23.75 28.50 12.50 69 80

50 35.75 20.63 12.50 69 80

75 35.75 28.50 15.50 108 120

SERIES NO.  
& ROLLER GRILL CAPACITY

Series No.
Capacity* 
Hot Dogs Description

20 20 
hot dogs

Ideal for low-volume locations, small to no product 
variation and small footprint areas. 11 rollers per grill

30 30 
hot dogs Popular size. 11 rollers per grill

45 45 
hot dogs

Great for deeper countertops with limited 
left-to-right space. 16 rollers per grill

50 50 
hot dogs Most popular size. 11 rollers per grill

75 75 
hot dogs

Lots of room for high-volume locations. 
16 rollers per grill

Series No. & Roller Grill CapacitySeries No. & Roller Grill Capacity
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STAR WAFFLE MAKERS 
TRADITIONAL & BELGIAN STYLE

Model 
No.

Price F.O.B  
Smithville, TN Description Volts1 Watts

NEMA 
Plug

Width 
[in.]

Depth  
[in.]

Height2

[in.]

Ship 
 Wt. 
[lb.]

Freight  
Class

SWBB $7,160
7" DIAMETER 
BELGIAN WAFFLE 
SINGLE

120 
208/240 

230*

900 
675/900 

900

5-15P 
6-15P 

CEE7/7
10.19 14.00 10.56 30.2 85

SWBS $3,365
7" DIAMETER 
TRADITIONAL WAFFLE 
SINGLE

120 
208/240

900 
675/900

5-15P 
6-15P 10.13 13.50 8.75 15 85

SWBD $5,623
7" DIAMETER 
TRADITIONAL WAFFLE 
DOUBLE

120 
208/240

1800 
1350/1800

5-15P 
6-15P 19.81 13.50 8.75 28 85

1 - * 230V Service available for model - SWBB 2 - Height measurement information for closed waffle maker

WAFFLEWAFFLE
BAKERSBAKERS

SWBS

SWBD

https://star-mfg.com/product/star-waffle-makers-traditional-belgian-style-swbd/

WAFFLE BAKER 
Recipes, videos & more
Visit Star-Mfg.com

https://star-mfg.com/product/star-waffle-makers-traditional-belgian-style-swbd/
https://star-mfg.com/product/star-waffle-makers-traditional-belgian-style-swbd/
http://Star-Mfg.com



















