
Table-top cooking equipment...

Turn a meal into a gourmet delight with the wide 

variety of catering equipment from Toastmaster - 

a trusted name in commercial food service 

industry. Toastmaster is beyond toasting, it offers 

solutions in grilling, cooking, baking, steaming, 

frying, steaming, holding in addition to toasting 

for coffee shops, restaurants, fast food outlets, 

caterers and more.....

...for passionate chefs



With Toastmaster Contact Grills, cook perfect 
sandwiches, paninis, steaks or hamburgers retaining all 
juices and vitamins or grill fish or eggplant in the healthiest 
possible way.

• Cast iron plates for even cooking

• Self balanced upper plate allows you to adapt the 
cooking to the food

• 2 heating elements
0• Temperature upto 300 C

A choice of waffle irons & cone bakers from Toastmaster 
that  accept  deep-frozen, frozen pre-cooked waffles or  
home-made batter for making  golden crispy waffles.

• Quick and even heat spread 

• Thermostat range :  Upto 230°C in Mr. Waffle

• The baking plate can revolve 180° in Mr. Waffle

High quality crepe machines for delicious, moist, golden 
pancakes, buckwheat cakes, Indian tempura, sweet 
chillas and more.

• Even cooking with little or no fat

• Ideal for outdoor use

Toastmaster salamanders can be used to defrost, brown, 
grill toasts, gratins, pizzas, oinion soups etc. without pre-
heating. 

• Diamond 45ER energy regulator

• Alloy 840 heating element

• Adjustable height

• Bakelite handle 

• Oil collector for easy cleaning

Contact�-�Grills Waffle�Irons�&�Cone�Bakers Crepe�Machines

Fryers Steel�Griddle�Plates� Salamanders

Model Power Dimensions Cooking
   (W x D x H in mm) Surface (mm)

Mr.Panini 2.2 KW 410 x 305 x 210 340 x 230

Mr. Grill 1.8 KW 290 x 305 x 210 218 x 230

Electricals : 220 V

 Model Power Dimensions Volts
   (W x D x H in mm) 

Mr. Waffle 1.2 KW 255 x 440 x 320 220 V

Mr. Cone 1 KW 280 x 380 x 360 220 V

 Model Power Dimensions Volts
   (Dia x H in mm) 

Miss Crepe 3 KW 400 x 200 220 V

 Model Power Dimensions Volts
   (W x D x H in mm) 

Mr. Fry 3.25 KW 265 x 430 x 345 220 V

Mr. Fry (Junior) 2 KW 217 x 400 x 320 220 V

These professional fryers are particularly suited for fast 
food restaurants. Suitable for frying chips, fish, onion rings 
in quick succession using minimal quantities oil.

• 8 ltrs. tank size (4 ltrs. for Junior)

• High efficiency stainless steel heating element

• Min-Maximum oil level 

• Cover for tank 
0• 230 C temperature limiter for double safety

 Model Power Dimensions Volts
   (W x D x H in mm) 

Miss Stir 3 KW 550 x 450 x 230 220 V

 Model Power Dimensions Volts
   (W x D x H in mm) 

Mr. Sal 2.8 KW 450 x 450 x 500 220 V

These steel fry tops from Roller Grill and Toastmaster are 
ideal for dosas, chillas, meat , bacon, fish, fried eggs, 
omelettes and a wide variety of Indian tawa preparations.

• Homogenous cooking

• Easy to clean

Mr. ConeMr. Waffle

Miss Crepe

High quality pizza ovens in single shelf versions for fast 
and crispy cooking of pizzas, quiche, lasagna, 
sandwiches, bread, tarts, focaccia and more.

• Mr. Pizza comes with one baking chamber

The Toastmaster roller grill keeps pre-cooked sausages 
warm and provides optimal output

• All stainless steel construction

•  7 extra-long rollers (4 in front & 3 at the back)

• Separate switch and thermostat control for front 
and back rollers

• Easy to clean and durable

• Humidity & temperature control in Bun Warmer

Toastmaster mobile warming carts are ideal for plate 
warming at temperature range varying between 30 and 
80°C. The variable spring system is designed to 
accommodate plates with different weights.
 • Adjustable temperature between 30 and 80°C
 • Mobile cart built on strong castors
 • Adjustable and self leveling
 • Suitable for a dish diameters ranging from of 

230-310 mm
 • Capacity : upto 75 dishes

Firestone�
Pizza�Ovens�

Firestone�
Pizza�Ovens�

Hot�Dog�Grills�&�Bun�Warmers

Bain-Maries Mobile�Plate�Warming�Carts

 Model Power Dimensions Baking Chamber

   (W x D x H in mm) (W x D x H in mm)

Mr. Pizza 3.2 KW 745 x 700 x 440 520 x 520 x 200

Electricals : 220 V

 Model Power Dimensions Baking Chamber

   (W x D x H in mm) (W x D x H in mm)

Mr. D Pizza 2.85 KW 584 x 635 x 432 489 x 476 x 241

Electricals : 220 V

High quality pizza ovens in double shelf versions that 
come with a firestone for fast and crispy cooking of pizzas, 
quiche, lasagna, sandwiches, bread, tarts, focaccia and 
more.

• Mr. Double Pizza comes with two shelves in the 
baking chamber

• Firestone available only in Mr. Double Pizza

Pasta�Cookers

This counter top electric pasta cooker from Toastmaster 
cooks high quality pasta and is most suitable for small 
restaurants. Its all stainless steel body makes it strong and 
durable.

• Three thermostats

• The whole set comes with electric griddle, lava 
broiler, pasta cooker, bain marie, 2-tanks fryer and 
4-head heating cooker

When using a Toastmaster Bain-Marie, the food does not 
come in contact with the heat source but is kept warm as 
the water temperature is maintained upto 100°C�by the 
heating element underneath the container.

• Can accommodate separate containers (not 
delivered with the machine)

• Modular and multi-plexable design

 Model Power Dimensions Volts
   (W x D x H in mm) 

Mrs. Marie 1.2 KW 355 x 555 x 255 220 V

 Model Power Dimensions Volts
   (W x D x H in mm) 

Mrs. Pasta 6 KW 600 x 600 x 350 220 V

 Model Power Dimensions Volts
   (W x D x H in mm) 

Mr. Plate Warmer 2.0 KW 430 x 520 x 1025 220 V

 Model Power Dimensions Volts
   (W x D x H in mm) 

Mr. Roll 1.4 KW 585 x 330 x 190 220 V

Mr. Bun 450 W 604 x 549 x 239 220 V

Mr. Warm

Mr. Panini

Mr. Grill

Mr. Bun

Mr. Roll

Mr. Pizza

Mr. Double Pizza

Mrs. PastaMrs. Marie
Mr. SalMiss StirMr. Fry
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 Model Power Dimensions Volts
   (W x D x H in mm) 

RMS510TS 1000W 508 x 419 x 311 220 V

• 1,000 Watts or Cooking Power

• 60:00 Electric Touch Timer

• 20 Programmable Menu Settings

• 5 Power Levels

• 3 Cooking Stages

• 6:00 Dial Timer, 100% Power, 1 Cooking Stage

The Toastmaster conveyor toaster offers the flexibility and 
performance to toast bread and buns fast – over 300 slices 
per hour! It utilizes belt speed and not temperature, to 
determine the toasting colour.

• Stainless Steel construction

• Easy to load rack

• Adjustable belt speed to control browning of toasts

• Flexibility to choose front or rear discharge

• Discharge & crumb trays are removable for easy 
cleaning

Toastmaster convection ovens allow you to bake, roast, 
grill, broil, cook & hold like a professional. They are well 
suited for cooking or reheating croissants, chocolate buns, 
pastries or cookies, lasagna, baked potatoes and a wide 
variety of fresh frozen or pre-raised savouries.

• Fan assisted heating ensures a quick rise in 
temperature upto 320°C with on/off function

• Provision of trip switch, rubber seal & bakelite handle
• Efficient stainless steel heating element & ceramic 

coated chamber interior
• 60 minutes & 80 minutes timer 
• Wiring grid: 550 x 365 mm 
• Suitable for GN 1/11

Conveyor�Toasters Pop�Up�Toasters Convection�Ovens

 Model Power Dimensions Volts
   (W x D x H in mm) 

Mr. Hi-Bake 2.8 KW 796 x 670 x 580 220 V

 Model Power Dimensions Volts
   (W x D x H in mm) 

Mr. Toast 1.94 KW 368 x 418 x 387 220 V

 Model Power Dimensions Volts
   (W x D x H in mm) 

Mr. Pop-Up 2.24 KW 460 x 210 x 225 220 V

The 6 slot Toastmaster pop-up toaster is built to suit the 
heavy duty needs of busy kitchens and restaurants.

• Mirror polish stainless steel

• On/off switch for control of heating element

• Bottom crumb tray for collection of bread particles

• 5 minute timer

• 25.5 Liter Capacity (Holds 305 mm Platter)

• Stainless Steel Cabinet & Cavity

• ABS Door

• Tempered Glass Outer Window

Certified Microwave Oven for Commercial Applications from 

Menumaster�Commercial�Microwave�Ovens

Mr. Hi-BakeMr. Pop Up

Mr. Toast

RMS510TS

• Conveyorised Pizza Ovens • Combi Ovens • Speed Ovens • Induction Cookers & Warmers • Fryers • Ice Flakers • Sandwich Grillers • Bakery Equipment 
• Commercial Dishwashers • Bar Blenders • Catering & Cooking Equipment • Freezers • Showcase Coolers • Reach-Ins • Undercounter Refrigeration • Back Bars • Wine Coolers 
• Minibars • Ice Cube Making Machines • Food Preparation Equipment • Ultra Low Temp Freezers • Water Coolers • Bottled Water Dispensers • Pastry Showcases • Ice Cream 
Scooping Cabinets • Coldrooms • Supermarket Refrigeration Products • Espresso Coffee Machines • Juice Dispensers • Soft Serve Ice-cream Machines • Blast Freezers/Chillers

Middleby Celfrost Innovations (P) Ltd.
Corp. Office : 3rd Floor, SLV House, Plot No. 14, Sector 44, Institutional Area, Gurgaon - 122 003, Haryana; INDIA, 
Phone : +91 124 4308430, 2544555; Fax : +91 124 2544556; E-mail : corp@middlebycelfrost.com

        Others Offices:
AP/Telangana : 9346447254 Bengaluru : 080-41227850 Delhi/NCR : 9910100861
Gujarat : 9375933335 Gurgaon : 0124-4308430 HR/PUN/J&K/HP : 9017195010
Kerala : 9349060306 Karnataka : 9341230302 Kolkata : 9883033988
Madhya Pradesh : 9713982278 Mumbai : 022-2517577/77 Orissa : 9337298974
Rajasthan : 9351317208 Rest of M'rashtra : 9320246577 Tamilnadu : 9345509016
U.P./Uttrakhand : 9910100843 Vidarbha : 8080041471 West Bengal : 9339761988

       Brand Centres: 
Ahmedabad : 9712903628 Bangalore : 9341230302 Bathinda : 9357575875 Bilaspur : 9425208979 Chandigarh : 9814033083 
Chennai : 9444062543 Delhi-Central : 9811016688 Delhi-West : 9810419129 Goa : 9860555648 Gurgaon : 9810463672
Hisar : 9416302892 Hyderabad : 9502059510 Jalandhar : 9357258015 Karnal : 9355440030 Lucknow : 9956297544
Madurai : 9344850700 Mumbai : 022-25175476 Nagpur : 9372001489 Raipur : 9425208979 Surat : 9825711027 

Toll Free Customer Service No.: 1800-180-1980 www.middlebycelfrost.com

AUTHORISED DEALER / DISTRIBUTOR
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