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VIZU manual BATCH TOASTER

toaster RANGE

•	Allows a batch type of toasting. 
•	Stack a full tray of crowns and place the 

corresponding heels into position, allowing 
for up to 12 buns to be caramelised at once. 

•	Pull the handle to activate the timer, which 
also raises the lower level tray into cooking 
position. 

•	 In seconds (depending on how long you set 
the time to but will be around 20 seconds) 
the surface of the bread will be ‘caramelised’ 

•	Reduces the impact of moist products 
placed next to it in a sandwich.

•	 Improves the quality of the sandwich 
•	The machine will play an audible alarm 

when dropping the lower level tray. 
•	Use the spatula to remove the top level 

ready to build your sandwiches.
•	Small design for counter top positioning
•	Adjust the depth to allow for thinner or 

thicker ‘Heals & Crowns’ 7 to 30mm
•	Easy maintenance design to minimal down 
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Model Code Name Dimensions 
( w x d x h ) Specifications Weight Commodity/

HS Code

VIMBT Vizu Manual Batch 
Toaster 428 x 614 x 372mm 2.4kW 11A 230V 

50Hz 35kg  


