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Exporting to over 70 countries
UPDATED 31/7/09
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Credit Cards accepted

WORLDWIDE EXPORT
Export Department - Rowlett Rutland Limited, Unit 32, Bookham Industrial Park,

Church Road, Bookham, Surrey, KT13 8JX. England

Tel: +44 (0)1372 450855   Fax: +44 (0)1372 453671   E-mail: export@RowlettRutland.co.uk

1 2 3 4
+44 (0)1372 453633

+44 (0)1372 450855

By phone By fax By internet/
e-mail

By post

+44 (0)1372 453536

+44 (0)1372 453671

www.RowlettRutland.co.uk
info@RowlettRutland.co.uk

Rowlett Rutland Ltd
Unit 32, Bookham Industrial Park
Church Road, Bookham, Surrey
KT23 3EU. England

Four easy ways to order

60 years ago, Rowlett produced its first commercial toaster. Today, the company is a premier

supplier of superior catering equipment for hotels, restaurants, bars and high volume food outlets

worldwide.

Rowlett Rutland’s reputation is built on the hallmarks

of craftsmanship, durability and stylish design.  Every

machine we manufacture is assembled by hand and

comes with a generous warranty. This, together with

outstanding reliability, means that demand for our

equipment continues to grow from new and existing sources.

In search of perfection, we continuously update our products and use

the latest technology and ergonomic design to enable top chefs to serve up

delicious food time and again.

The Rowlett Rutland story

Every product manufactured by us is handmade
by skilled craftsmen in the UK.

Every product is the best value-for-money on
the market today.

Service and spare parts are available, on an instant
response basis and the products are fully guaranteed.

Each unit is tested before it leaves
the factory.

The Rowlett Rutland promise
The market is demanding high quality, hand-made products

using the finest materials. Rowlett Rutland promise that:

UPDATED 31/7/09
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Hotdog machines 6-7

Multiple hot plates 8

Toasters 9-15

Roller toasters 9

Esprit Collection 9-10

Premier Collection 10-11

Regent Collection 11-12

Contents
Contact grills (clam grills) 4-5

RE100FR/DT

RE200

Hotdog machines 6-7

Bain maries & hotdog machines 7

HD400 COLOURED HS4 COLOURED HR2 HS4

R210

R206

RT1500 Regent Sandwich Premier Bread Esprit Brunch
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The next generation of
floating head contact grills

RE200

A floating head contact grill, tried and tested in

many high volume food outlets, where 100% reli-

ability is required 24 hours a day. Twin elements in

each plate guarantees

long life with

the benefit of off-peak

economy, and even

temperature over the

whole cooking surface.

All cooking plates are

coated with the latest

high performance mate-

rial.

MODEL RE100 & RE100DT RE200 & RE200DT
(SINGLE MODELS) (DOUBLE MODELS)

WIDTH 360 mm 740 mm

DEPTH 370 mm 370 mm

HEIGHT OPEN 600 mm 600 mm

GRILLING AREA 330 x 205 mm 2 x (330 x 205 mm)

KILOWATTS 2.88 kw 2 x 2.88 kw

KW ECONOMY 1.44 kw 2 x 1.44 kw

LOADING 13 amps 2 x 13 amps

THERMOSTAT 50 - 220°C 2 x 50 - 220°C

ELECTRONIC TIMER 30 secs - 10 mins (RE100) 2 x 30 secs - 10 mins (RE100)

DIGITAL TIMER 1 sec - 59 mins (RE100DT) 1 sec - 59 mins (RE200DT)

WEIGHT 16 kg 31 kg

Version with ribbed upper and lower flat plates

RE100FR RE100FR/DT RE200FR RE200FR/DT

Version with one upper ribbed, one upper fat and both lower flat plates (doubles only)

RE200FR1 RE200FR1/DT

ACCESSORIES INCLUDED
1 x mid frame spacer (Frame 100)     1 x wire frame (Frame 101)     1 x scraper

Pannini version with upper and lower ribbed plates

RE100RIB RE100RIB/DT RE200RIB RE200RIB/DT

ACCESSORIES INCLUDED
1 x wire frame     1 x scraper

UPDATED 31/7/09
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Features include

• Separate cooking surfaces coated with the latest
high performance material.

• Free floating top plates adjust to any angle.

• Versatile and powerful, just plug in and use.

• Models RE100DT and RE200DT fitted with programmable timer.
8 different settings up to 59 minutes with 1 second countdown.

• Electronic timer (Models RE100 and RE200) with audible alarm
and a preset facility, can be set from 30 seconds to 10 minutes.

• Economy switch - ideal for quiet periods. Reduces electricity
consumption by approximately 30% whilst maintaining
the cooking temperature. Continuous cooking commences
immediately upon re-activation of full power.

• Other features include insulated cool zones to protect electrics
from heat and grease; removable splash guards and high
capacity fat trays for easy cleaning.

www.RowlettRutland.co.uk

TYPICAL COOKING TIMES AT 180oC (DEPENDANT ON QUALITY AND THICKNESS)

FISH Fish fillet (plain or breaded) – 2 minutes Trout – 4 minutes   Kippers – 2 minutes

MEAT Breaded turkey breasts – 2 minutes Hamburgers – 1 minute   Veal escalopes – 2 minutes

Chicken fillets – 90 seconds Steak sirloin – 2 minutes   Kebabs – 2 minutes

Pork chops – 3 minutes Gammon – 90 seconds

SNACKS Omelettes (pancake style) – 12 seconds Pancakes – 40 seconds   Bacon – 30 seconds

Omelettes (traditional) – 2 minutes Garlic mushrooms – 2 minutes   Pizza – 3 minutes

Toasted sandwiches – 45 seconds Garlic bread and Griddled eggs – 90 seconds

RE100FR/DT

UPDATED 31/7/09
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HDST COLOUREDFeatures include

• Heat-resistant 7.5 litre glass
container with a capacity of approx.
40 hotdogs

• Thermostatically controlled

• Non-slip feet

•   Coloured models

• Fully insulated

• Mainly stainless steel construction

• 240 mm high, heated spikes or wedges

Hotdog machines
Our popular, simple to use range of hotdog machines

The hotdogs are held in a vertically heated glass container with a

stainless partitioned insert for maximum visual display.  Baguettes

or rolls are heated on spikes (240mm high) or wedges. With

a squirt of sauce or mustard the hotdog is ready to serve.

MODEL    DIMENSIONS         WATTAGE

HD400S 2+2 SPIKES + STEAMER 400 x 330 x 400 mm 750 w

HD400 4 SPIKES + STEAMER 400 x 330 x 400 mm 750 w

HS4 4 SPIKES 230 x 330 x 400 mm 260 w

HDST STEAMER 230 x 330 x 400 mm 260 w

HR2 2 WEDGES 230 x 240 x 210 mm 260 w

HR4 4 WEDGES 400 x 240 x 210 mm 750 w

HDR200 2 WEDGES + STEAMER 400 x 330 x 400 mm 750 w

OPTIONAL EXTRA

FOR MODEL HD400/HDST/HDR200 Stainless steel tubes for individual hotdogs

www.RowlettRutland.co.uk

HD400 COLOURED

HDR200

• Double pole main switch

• Stainless steel water container, 4 section divider and lid

• Colours available for volume

HD400S

HDST

HD400

UPDATED 31/7/09
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www.RowlettRutland.co.uk

HS4
HS4 COLOURED

Bain maries & Hotdog machines
Delicious hotdogs in minutes

Large-scale users are catered for with large capacity wet well Bain-Marie hotdog

machines. Available in two capacities – 13 and 21 litre (1/1GN). Both machines are

available with or without partitioned containers and are thermostatically controlled to

maximum of 90 degOC.

To reduce the risk of boiling dry. Used in conjunction with the Spiked Roll Warmer,

they can cope with even the highest demand.

Features include

• Stainless steel construction

•   Thermostatically controlled (max. 90oC) to prevent boiling dry

• Model R300 - alternative container configurations available on request

• Model R100 available with unpartitioned container

• Ideal for hot dogs, soups, soft foods, rolls, chocolate enrobing etc.

R300

MODEL R100 13 LITRE R300 1/1 GN CONTAINER 150MM
PARTITIONED CONTAINER DEEP/STRAINED/HINGED LID

CAPACITY 13 litres 21 litres

DIMENSIONS 317 x 365 x 322 mm 560 x 410 x 220 mm

WATTAGE 2,000 2,000

NAVY BLUE CLARET BLACK YELLOW

Coloured options
(Minimum quantities for all colours)

HR2

R100

UPDATED 31/7/09
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Popular machines for keeping food hot

www.RowlettRutland.co.uk

Reliable machines manufactured by us for over 30 years. 6 and 10 plate models, both

thermostatically controlled. The hotplates themselves are manufactured from polished aluminum

alloy. The plates have a high heat accumulating power,

capable of retaining heat for 45 minutes without the need

to reheat. Quite sufficient for one meal

Features include

• Simple to use

•   6 and 10 plate models are available

• Reliable machines which have been sold for over 30 years

• Thermostatically controlled

• Polished aluminium alloy hot plates (272mm x 150mm)
which heat up quickly

• The unit is ready to use 35 minutes after being
switched on

• The plates retain heat for about 45 minutes - quite
sufficient for one meal

• 13 amp connection

• When replaced in the heating cabinet, the plates are
ready for use again in about 15 minutes

R210 R206

MODEL R206 R210

CONTROLS 1  x thermostat  1 x on/off switch 1  x thermostat  1 x on/off switch

NUMBER OF PLATES 6 10

PLATE SIZE 272 mm x 150 mm 272 mm x 150 mm

HEATING UP TIME (APPROX) 35 mins 35 mins

REHEAT TIME (APPROX) 15 mins 15 mins

WIDTH (INCL. PLATES) 380 mm 380 mm

DEPTH 225 mm 225 mm

HEIGHT 330 mm 460 mm

ELECTRICAL LOADING 0.8 kw 1.3 kw

ELECTRICAL CONNECTION 13 amp power point 13 amp power point

UPDATED 31/7/09
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One of the most advanced conveyor toasting
systems available in the market today

www.RowlettRutland.co.uk

RT1300 RT1400 RT1500

MODEL VOLTAGE POWER  OUTPUT ELEMENTS DIMENSIONS
RATING SLICES/HR

RT1300 (BREAD/BUN) 230 v 3 kw up to 400 2 x 1.5 kw 320 x 620 x 480 mm

RT1400 (BREAD/BUN) 230 v 5 kw up to 800 2 x 2.5 kw 490 x 620 x 480 mm

RT1500 (BREAD/BUN) 230 v 7 kw up to 1200 2 x 3.5 kw 580 x 620 x 480 mm

Features include

• Toast rack on top of machine

• Overheat warning lamp

• “Bun mode” switch

• 3 phase available

• Now with metal elements

• Economy switch on RT1400 & RT1500 models

UPDATED 31/7/09

With the addition of three new bun models the range now offers you the choice of an

RT1300 machine for up to 400 slices per hour, the RT1400 machine with the output of up

to 800 slices per hour and an RT1500 version with an option of up to 1200 slices per hour.

All machines feature an internal cooling fan, electronic motor control, independent

element control and a low friction toast slide that can be used in either ‘front only’

or ‘pass through’ operation, and are capable of toasting bread, buns, tea cakes, muffins etc.

continuously.
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NAVY BLUENAVY BLUENAVY BLUENAVY BLUENAVY BLUE

CLARETCLARETCLARETCLARETCLARET

Standard coloured
ends available

(other colours to order)

CREAMCREAMCREAMCREAMCREAM

BLACKBLACKBLACKBLACKBLACK

Esprit Collection
The ergonomically designed Esprit toaster has
perfect symmetry and is efficient and reliable

www.RowlettRutland.co.uk

A truly stylish and sophisticated toaster selection. The Esprit Collection offers
a touch of vibrancy with a range of coloured end-panels. For minimalist style, choose
an Esprit model with polished or coloured aluminium ends.

Handmade by skilled craftsmen in the UK, the Esprit Collection proclaims its quality. Each
toaster is individually tested and certified before leaving the factory. Built to last, with all parts,
including elements, easily replaceable, the Esprit Collection represents a cost-effective
investment compared to lower-priced alternatives.

Features include

• Bread, thick ‘n’ thin, brunch and sandwich toasters

• Energy efficient, rotary slot selector switch

• Single sided toasting feature for buns

• Variable timer with ‘toast ready’ ringer

• Neon indicator lamp

• Handmade in the UK by skilled craftsmen

Esprit Thick ’n’ Thin
Esprit Collection thick ’n’ thin toasters - the three in one
multi-use - feature two ordinary slots and two wider
slots. This toaster is controlled by a variable timer and a
slot selector switch, which controls
either the conventional or wider slots, or
alternatively, all slots simultaneously.

• Retro design with a choice of polished or coloured end-panels

• Every toaster individually tested and certified before leaving the factory

• All parts guaranteed, except elements

Esprit Bread
Esprit Collection
bread toasters come
in 2, 4 & 6 slice
models. They feature
energy efficient slot
selection, timer, and
neon indicator lamp,
providing all the control
necessary for great results.

Esprit Sandwich
Esprit collection sandwich
toasters are available in 2 and
4 slot size; each with integral
plated sandwich holders and
heat resistant handles. The
toasters have a single timer
switch with a second rotary
switch to select the number of
sandwiches to be toasted. An additional
feature allows single sided toasting for buns etc.

Esprit Brunch
Esprit Collection brunch or
combination toasters
feature two conventional
bread slots or one wide and
one or two special slots
with a holder for toasting
sandwiches. This toaster is
controlled by a variable timer and
slot selector switch for toasting single slices of bread,
sandwiches or buns.

Esprit Camel
The Ultimate Esprit Toaster, with two
conventional, one wide slot and a
sandwich slot. The rotary switch allows
thick or thin bread, or alternatively all
bread slots simultaneously, sandwich, buns
(single sided), waffles and many other
unusual items to be toasted. Wide slot
version for thick breads also available.

Esprit Breakfast
The Esprit Collection Breakfast toaster is
designed for self-service areas, giving the
flexibility for two people to operate each
half independently and at the same time.
Each two-slot section has a ringer timer,
neon indicator and toast ejector handle.
Available with conventional or wide slots.

UPDATED 31/7/09
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aluminium
end panels

Energy efficient,
longlife elements

‘Mix and match’
selector switch for
waffles, bagels,
buns or toast

Crumb tray for
easy cleaning

Timer with
audible alarm

www.RowlettRutland.co.uk

2AT-171E 2 SLOT BREAD 1.3 kw 270 x 220 x 210 mm 3.8 kg

4AT-171E 4 SLOT BREAD 2.3 kw 360 x 220 x 210 mm 4.9 kg

6AT-171E 6 SLOT BREAD 3.0 kw 455 x 220 x 210 mm 5.6 kg

2WT-171E 2 WIDE SLOT 1.3 kw 317 x 220 x 210 mm 3.8 kg

4WT-171E 4 WIDE SLOT 2.3 kw 370 x 220 x 210 mm 4.9 kg

2 SAND-171E 2 SLOT SANDWICH 1.0 kw 317 x 220 x 210 mm 4.0 kg

4 SAND-171E 4 SLOT SANDWICH 1.73 kw 370 x 220 x 210 mm 5.0 kg

3TT-171E 2 THIN SLOT, 1 THICK SLOT (THICK ‘N’ THIN) 1.8 kw 280 x 220 x 210 mm 4.6 kg

4TT-171E 2 THIN SLOT, 2 THICK SLOT (THICK ‘N’ THIN) 2.3 kw 388 x 220 x 210 mm 4.9 kg

3BT-171E 2 SLICE BREAD, 1 SLOT SANDWICH (BRUNCH) 1.69 kw 317 x 220 x 210 mm 4.0 kg

4DB-171E 2 SLICE BREAD, 2 SLOT SANDWICH (BRUNCH) 2.2 kw 370 x 220 x 210 mm 5.0 kg

4WBK-171E 2 x 2 SLOT BREAD (BREAKFAST) 2.6 kw 455 x 220 x 210 mm 5.6 kg

4TTS-171E 2 THIN SLOT, 1 THICK SLOT, 1 SANDWICH SLOT (CAMEL) 2.1 kw 370 x 220 x 210 mm 5.0 kg

4WTTS-171E 3 THICK SLOT, 1 SANDWICH SLOT (CAMEL) 2.1 kw 370 x 220 x 210 mm 5.0 kg

MODEL   ELECTRICAL          DIMENSIONS          WEIGHT
    LOADING

UPDATED 31/7/09
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An elegant collection of handmade toasters
in polished stainless steel

www.RowlettRutland.co.uk

An elegant collection of handmade toasters in polished stainless steel.

All manufactured to Rowlett’s traditional high standard.

Engineered for reliability, the Premier Collection is Rowlett’s flagship toaster range,

enjoying huge success in pubs, clubs, restaurants, leisure outlets, hotels, government offices,

local authorities, institutions, and caring establishments.

Select from a wide choice of Bread and Sandwich toasters available with variable settings

for toasting perfection.

Features include

• Bread, thick ‘n’ thin, brunch and sandwich toasters

• Variable timer with ‘Toast Ready’ ringer

• Energy efficient rotary slot selector switch

• Neon indicator lamp

• Handmade in the UK by skilled craftsmen

• Every toaster individually tested and certified before leaving
the factory

• All parts guaranteed, except elements

Premier Sandwich
The Premier sandwich toaster is designed to provide optimum
energy efficiency by featuring separate timers for each slot. Available
in 2 and 4 slot size, each with integral plated sandwich holders and
heat resistant handles.

Premier Thick ’n’ Thin
Premier Collection thick ’n’ thin toasters - the three in one multi-
use - feature two ordinary slots and two wider slots. Controlled
by a variable timer and rotary slot selector switch, which controls
either the conventional or wider slots, or alternatively, all slots
simultaneously.

Premier Brunch
Premier Collection brunch or combination toasters feature two
conventional bread slots and one special slot with a holder for
toasting  sandwiches. Controlled by a variable timer and rotary
slot selector switch for toasting single slices of bread, sandwiches
and buns.

Premier Bread
Premier Collection bread toasters come in 2, 4, 6, 8 and slice
models. Controlled by a timer, neon indicator lamp and rotary
slice selector. This provides all the control necessary for perfect
results.

UPDATED 31/7/09
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2ATS-151 2 SLOT BREAD 1.3 kw 280 x 210 x 225 mm 5.0 kg

4ATS-151 4 SLOT BREAD 2.3 kw 370 x 210 x 225 mm 6.4 kg

6ATS-151 6 SLOT BREAD 3.0 kw 460 x 210 x 225 mm 7.6 kg

8ATS-161 8 SLOT BREAD 4.3 kw (20 amp) 560 x 210 x 225 mm 9.6 kg

2SANDS-151 2 SLOT SANDWICH 1.3 kw 360 x 210 x 225 mm 8.6 kg

4TTS-151 2 THIN SLOT, 2 THICK SLOT (THICK ‘N’ THIN) 2.3 kw 390 x 210 x 225 mm 4.6 kg

3BTS-151 2 SLICE BREAD, 1 SLOT SANDWICH (BRUNCH) 1.69 kw 325 x 210 x 225 mm 5.5 kg

www.RowlettRutland.co.uk

MODEL   ELECTRICAL          DIMENSIONS          WEIGHT
    LOADING

UPDATED 31/7/09



TT
el

 +
44

 (0
)1

37
2 

45
36

33
/4

50
85

5 
  F

ax
 +

44
 (0

) 1
37

2 
45

35
36

/4
53

67
1

14

To
as

te
rs

 - 
Re

ge
nt

 C
ol

le
ct

io
nRegent Collection

A robust collection of handmade toasters with a
stainless steel top and white body

www.RowlettRutland.co.uk

Features include

• Bread, bun and sandwich toasters

• Variable timer with ‘Toast Ready’ ringer

• Neon indicator lamp

• Handmade in the UK by skilled craftsmen

• Every toaster individually tested and certified
before leaving the factory

• All parts guaranteed, except elements

Regent Bun
The Regent 6 slot bun toaster is controlled by a timer, neon indicator
lamp and slot selector. This provides all the control necessary for
one-side toasting applications. With a slot width of 32mm for king size
burger buns, muffins, teacakes and crumpets etc.

Regent Bread
Regent Collection bread toasters come in 4, 6, 8 & 12 slice models.
Controlled by a timer, neon indicator lamp and rotary switch slice
selector, providing all the control necessary for perfect results.

Regent Sandwich
Regent Collection sandwich toasters are designed to provide
optimum energy efficiency by featuring separate timers for each slot.
Available in 2 and 4 slot sizes, each with integral plated sandwich
holders and heat resistant handles.

A robust collection of handmade toasters with a stainless steel top and white body.

Standard finish is in epoxy polyester powder paint that is electrostatically bonded to the

metal. All manufactured to Rowlett’s traditional high standard.

Engineered for reliability, the cost-effective Regent Collection is Rowlett’s long-estab-

lished toaster range, with an enduring popularity in pubs, clubs, restaurants, leisure outlets,

hotels, government offices, local authorities, institutions and caring establishments.

Select from a wide choice of bread, sandwich and bun toasters available with variable

settings for toasting perfection.

Remove crumbs easily with the convenient

pull-out crumb tray. Regent Collection toasters

switch off at the end of each cycle, but the

toast, sandwich or bun remains warm in the

machine until taken out.

UPDATED 31/7/09
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www.RowlettRutland.co.uk

4ATW-131 4 SLOT BREAD 2.3 kw 360 x 210 x 225 mm 6.4 kg

6ATW-131 6 SLOT BREAD 3.0 kw 440 x 210 x 225 mm 7.6 kg

8ATW-100 8 SLOT BREAD 4.3 kw (20 amp) 560 x 210 x 225 mm 9.6 kg

12ATW-100 12 SLOT BREAD 6.3 kw (30 amp) 740 x 210 x 225 mm 11.6 kg

2SANDW-131 2 SLOT SANDWICH 1.24 kw 350 x 210 x 225 mm 8.6 kg

4SANDW-131 4 SLOT SANDWICH 2.5 kw 585 x 210 x 225 mm 14.5 kg

6BUNW-138 6 SLOT BUN 2.25 kw 440 x 210 x 225 mm 7.6 kg

MODEL   ELECTRICAL          DIMENSIONS          WEIGHT
    LOADING

UPDATED 31/7/09
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WORLDWIDE EXPORT
Export Department - Rowlett Rutland Limited

Unit 32, Bookham Industrial Park,
Church Road, Bookham, Surrey, England KT23 3EU

Tel: +44 (0)1372 450855
Fax: +44 (0)1372 453671

www.RowlettRutland.co.uk
E-mail: export@RowlettRutland.co.uk
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