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When it comes to making moneay, you can't go wrong with an orig-
inal. Operators will tell you Connolly Roll-a-Grill by Nemco—the
original hot dog roller gril—has always been famous for its superior
diehard cocking performance. Its time-tested, maintenance-free
design will serve you for years and forever satisfy your custorners
with the tastiest, juiciest hot dogs. 360° roller rotation prevents
residue buildup, while individual roller heating elements ensure
heating consistency, Removable drip pan makes for easy cleaning.
Requires no venfilation system. Seven heat settings offer versatile
termperature control. Front and recar rollers have thelr own heat
confrols. This feature permits shutting off one section during non
peak hours.

Standard Features:

* Rugged stainless steel and aluminum construction

= Simplest installation- plugs into any outlet with coresponding
voltage

= Rollers available in either standard chrome or non-stick
Silverstone which cleans easily with just a damp sponge

= Two individual heat controls for front and rear rollers

s |nfinite switch control with seven heat settings

= Roller grill slant 7° for efficient merchandising

= Individual heating element in each roller with superior tempera-
ture consistency from end to end

= Sealed motor with ball bearings to prevent grease seepage into
moftor

* Rollers rotate at a complete 360° turn by means of a roller
sprockets, motor sprockets and chain

= Teflon bearing and grease barmmier double profect against grease
seepage

« Rermovable grease drip pan

= Sanitary food guards available

* Full one year factory warranty

* NSF approved and UL listed

Accessories:

= Food Safety Guards available for all roller grills; offers sanitary pro-
tection

= Heated Bun Warmers with vapor heat keeps buns fresh and
ready to serve

= Bun boxes come in a variety of sizes for great merchandising

= Stainless steel and Styrene Condiment Bars and Stations provide
a neat and efficient way to provide condiments

= Stainless steel Mobile stands are especially built for Connolly by
Nemco roller grills and includes shelves and 5" heavy duty casters
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Maodel No. Copacity  Width Depth Height Voltage Wattage Amps Rollars NEMA Weight
Inches Inches Inches Conliguration Ibs.
(Cn) (CM) (CM) (kg.)
8010, 80105 10 1534 10" 7 120 330 3.0 6 5-16P 20
8010-220. 80108-220 10 (40.0) (254) (17.8) 220 330 1.5 6 6-15P (8.1)
8010V, BOTOVS 10 1534° 10" 21" 120 330 3.0 6 5-15P 35
8070v-220. BO10VS-220 10 (40.0)  (254) (533) 220 330 1.5 6 6-15P (15.9)
8018, 8018S 18 183/ 1614 7° 120 950 8.0 10 5-15P 35
8018-220, 80185-220 18 (46.7)  (41.3)  (17.8) 220 950 4.0 10 6-15P (15.9)
8027, 8027 21 22140 16 1M° P 120 950 80 10 5-15P 38
8027-220. 80275-220 27 (56.5) 41.3) (17.8) 220 950 4.0 10 6-16P (17.3)
80386, 80365 36 30 16 1/4" Pl 120 1500 13.0 10 (2) 5-15P 50
B036-220, B0365-220 36 (76.2) (1.3  (17.8) 220 1500 6.5 10 (2) 6-15P (22.7)
8045w, 804568W 45 36" 16 1/4° Fi 120 1800 15.0 10 (2) 5-15P B0
8045W-220, 80455W-220 45 Q14 @43 078 220 1800 75 10 (2) 6-15P (27.3)
BO45N, 80455N 45 2214 2534 Fi 120 1520 13.0 16 (2) 5-15P B0
BOA5N-220, BO4A5SN-220 45 (66.5) (B54) (17.8) 220 1520 6.5 16 (2) 6-15P (27.3)
BO75, 80758 75 36" 25 314" 7 i 120 2880 240 16 (2) 5-15P 80
BO75-220, 807565-220 75 914) (854) (171.8) 220 2880 12.0 16 (2) 6-16P (40 9)

(5) Denoles Silversione Cooted Rollers

Typical Specifications

Roller Grill shall be a stainless steel and heavy-duty aluminum construction and use DuPont Silverstone
non-stick coated or chrome rcllers and fubular heating elements. One element shall be contained in
each roller. Seven setting infinite termperature control pravides flexible cooking and halding. Unit shall
have a sealed motor with ball bearings for long life. Each roller shall have a PTFE end bearing and
shrinkable grease bearing combination. The unit shall be equipped with a power on light and operate
on 120V with (1) or (2) 6’ cord(s) and NEMA 5-15P 5-20P for 36, 45 and 75 models and on 220V with a 6’
cord and NEMA 6-15P Roller grills shall carry the approval of UL (120V) and shall be listed with the
National Sanitation Foundation.
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