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Unleash Your Inner Chef’

BLUESTAR SALAMANDER BROILER SEBIES

A Model PRZSALZ4

With over 130 years of experience making cooking equipment, and as the leading manufacturer of high-performance commercial-style
ranges for the home, it is no surprise that BlueStar has a Commercial Salamander Broiler for the home. When adding the BlueStar
Salamander to your kitchen you will be able to broil meats like the finest steak houses. Our four-position adjustable grilling rack system
effortlessly produces ideal cooking results time after time on all of your meats, From “Pittsburgh Rare” steaks to crispy chicken to broiled
crab cakes, cooking time is virtually cut in half. The Salamander Broiler is the equipment of choice for finishing or browning your culinary
dishes, and a must for any high-performance kitchen. Whether you are melting cheese or cooking garlic bread, it just takes seconds.

BlueStar Salamander Broiler Series

ceramic infrared broiler is standard on all of our Salamander
Broilers. The large burner produces 1850°F of intense, searing
heat close to the burner, while effecting a gentler broiling for
foods placed farther away.

Heavyduty, commercial stainless steel construction.
Two independently controlled 11,000 BTU infrared
ceramic burners.

215 square inches of cooking space.
Largeremovableheavy-duty grilling rack.

Automatic electronic ignition and re-ignition system.

The Salamander can be mounted above your
BlueStar range or used as a counter model.
Because of it's popularity in the commercial
Salamander Broiler market, the direct fired
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