Anmartbl (727)345-47-04
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBelleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBocTok (423)249-28-31
BnapukaBka3 (8672)28-90-48
Bnaaumup (4922)49-43-18
Bonrorpap, (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHGypr (343)384-55-89

Poccus +7(495)268-04-70

MBaHoBo (4932)77-34-06
WxeBck (3412)26-03-58
WpkyTck (395)279-98-46
Ka3saHb (843)206-01-48
Kanununrpapg (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraHn (3522)50-90-47
Juneuk (4742)52-20-81

KasaxcTtaH +7(727)345-47-04

MarnuToropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
HaGepexHbie YenHbl (8552)20-53-41
HwxHuit HoBropog, (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hos6pbck (3496)41-32-12
HoBocu6upck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTpo3aBopck (8142)55-98-37
MckoB (8112)59-10-37

Mepmb (342)205-81-47

Benapyck +(375)257-127-884

PocToB-Ha-[loHy (863)308-18-15
PsazaHb (4912)46-61-64
Camapa (846)206-03-16

CaHkT-MeTep6ypr (812)309-46-40

CapaHck (8342)22-96-24
CaparoB (845)249-38-78
CeBacTonons (8692)22-31-93
Cumdpeponons (3652)67-13-56
CMoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
ChIKTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97
Teepb (4822)63-31-35

Y36ekucTaH +998(71)205-18-59

https://garland.nt-rt.ru Il gyb@nt-rt.ru

TonbATTn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TioMeHb (3452)66-21-18
Ynan-Ypa3 (3012)59-97-51
YnbsiHoBck (8422)24-23-59
Ydpa (347)229-48-12
Xa6apoBck (4212)92-98-04
Ye6okcapbl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenogel (8202)49-02-64
Yura (3022)38-34-83
SkyTck (4112)23-90-97
SlpocnaBnb (4852)69-52-93

Kuprusus +996(312)96-26-47



https://garland.nt-rt.ru/
mailto:gyb@nt-rt.ru

The Essence of Broiling

The essence of broiling a great steak or chop is in the quality of the broiler that prepares it. Invisible, infra-red rays create super

heated energy that quickly sears the outside of the meat, sealing in natural juices, and leaving the interior at just the perfect degree

of doneness. But as new age menus evolve, the essence of delicious broiled food has grown to include poultry, seafood, and even

vegetables. To consistently produce that juicy, succulent flavor, texture, and appearance that only infra-red broiling can achieve, your

equipment and techniques must be more flexible and controlled than ever before.

e

Large-capacity grease containers are
located outside the heat zone of each
broiling chamber, reducing the chance of
splatters or smoking due to trapped grease
when your operation is running at full

capacity. Clean up is safe and simple.

Redesigned, filtered combustion airflow
produces a cleaner burn, using less fuel.
Maintenance time is reduced dramatically,

while productivity and reliability increase.

New rack handle design and placement
ensures the handle is out of the path
of infra-red rays. The handle stays
cool-to-the-touch, enhancing ease of

use and operator safety.

Model
M110XM

The Master Series Infra-Red Double Broiler from Garland
captures the essence of great broiling, giving you power and
control on another level. Every load, from any menu can now
be broiled to perfection each and every time!

e

o=



The Garland M110XM Master Series
Infra-Red Double Broiler

The Garland M110XM Master Series Infra-Red Double Broiler has a strong developmental pedigree. Innovative technology and
constant product improvement are the keys to the future for Garland. The M110XM takes the learning of the past and blends it
with the needs of the future to give you a product that is designed to give you flexibility, durability, productivity, and efficiency.

Enclosed Broiling Chambers

2 Enclosed broiling chambers and efficient use of infrared heat
result in a cooler working space around the new M110XM. Cooler,
more comfortable employees will be happier, more productive,
and more efficient!

New Rack Handles

New rack handle design and placement ensures the handle is out
of the path of infra-red rays. The handle stays cool-to-the-touch
enhancing ease of use and operator safety.

New offset rack adjustment handle design keeps
the handle, and your hand, out of the heat zone.

Removable Air Filter

Redesigned, filtered combustion airflow features filters that are
front-mounted far away from the broiling chambers for safe, easy
removal and cleaning. Regular maintenance is fast and simple.

Easy to clean, removable air filter.

Infra-Red Broilers

Infra-red broilers heat instantly, (start broiling in 2 minutes), and
burn very efficiently. Studies show that fuel costs are reduced by up
to 50%, when compared to conventional broilers.

Thermal imaging demonstrates that despite
intense, infra-red broiling power, the outer
surfaces of the M110XM stay cool and safe.



» GARLAND

Proven Performer

The right combination of power and control opens up a world of menu
possibilities, making this broiler multi-functional and more versatile than
traditional broilers. Your entire staff can do more with the M110XM than with

a traditional infra-red broiler. The M110XM is a proven performer in any
application. It's the perfect a la carte broiler for hotel or restaurant dining rooms,
yet heavy duty enough to function as a steak and chop broiler in a steak house

or banquet environment.

High Performance

* Four burners per broiling chamber apply an even concentration of infra-red

energy on the cooking surface.

* Meats are instantly seared, producing the distinct flavor, texture, and eye-

appeal of infra-red broiling.

* Burners are manufactured with a stainless steel mesh for protection of the
delicate ceramic tiles in the burner and to increase efficiency by having more
“red” surface. This all means longer life and higher rack temperatures.

« Fan-assisted, filtered, primary air supply ensures clean combustion air, efficient

burner performance, and extended burner life.

e
*

Anmartsli (727)345-47-04
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropog (4722)40-23-64
BnaroBelyeHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnagueocTok (423)249-28-31
BnapgukaBka3s (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpag (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuH6ypr (343)384-55-89

Poccus +7(495)268-04-70

WBaHoBo (4932)77-34-06
WxeBck (3412)26-03-58
UpkyTck (395)279-98-46
KasaHb (843)206-01-48
Kanunuurpap (4012)72-03-81
Kanyra (4842)92-23-67
KeMmepogo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Iuneuk (4742)52-20-81

KasaxcTaH +7(727)345-47-04

MarnuToropck (3519)55-03-13
Mockgea (495)268-04-70

MypmMaHck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuit Hoeropog (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocu6upck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHb6ypr (3532)37-68-04

Mew3a (8412)22-31-16
MeTpo3aBopAck (8142)55-98-37
Mckos. (8112)59-10-37

Mepmb (342)205-81-47

Benapycb +(375)257-127-884
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PocToB-Ha-[loHy (863)308-18-15
PsizaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-MNeTep6ypr (812)309-46-40
CapaHck (8342)22-96-24
CaparoB (845)249-38-78
CeBacrtononsb (8692)22-31-93
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coum (862)225-72-31
CraBponons (8652)20-65-13
CypryT (3462)77-98-35
ChIKTbIBKap (8212)25-95-17
TamboB (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucraH +998(71)205-18-59

https://garland.nt-rt.ru | gyb@nt-rt.ru

The M100XM features
the standard oven, a
warming oven and a
broiler.

Model
M100XM

3 Model
C2100MX

TonbaTTh (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TromeHb (3452)66-21-18
Ynan-Yas (3012)59-97-51
YnbsHoBck (8422)24-23-59
Ydpa (347)229-48-12
Xa6apoBeck (4212)92-98-04
Yeb6okcapsl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenogey (8202)49-02-64
Yura (3022)38-34-83
AxyTck (4112)23-90-97
Spocnaens (4852)69-52-93

Kupruasus +996(312)96-26-47


mailto:gyb@nt-rt.ru
https://garland.nt-rt.ru/

