
VELOX
HIGH SPEED CONTACT GRILLS

VELOX CG-2S
Double grill available

 with grooved or smooth
 cooking surfaces.

Power supply Dimensions
Velox 
CG-1S

230 Volts L  425mm

2350 Watts H  540mm (open)

11 Amps  D 520mm

Single Phase 50/60 Hz Cooking surface  L340mm x D220mm

Velox 
CG-2S

230 Volts x 2 L 825mm

2350 Watts x 2 H 540mm (open)

11 Amps x 2 D 520mm

Single Phase 50/60 Hz Cooking surface  L340mm x D220mm x  2

®

Seeing is believing!

Times quoted are a general 
guide. Actual times depend 
on the quality, thickness 
and temperature of the 
product. 

General rule: 
1 minute of grill time per 
1 cm of meat thickness.
For frozen foods, double
the time.

Versatility
Performance
Choice

COOKING TIMES
Meat

Food Time

Steaks 2 mins

Burgers 1 min

Hot dogs 2 mins

Chicken fillets 90 secs

Gammon 90 secs

Kebabs 2 mins

Chops (lamb 
or pork)

3 mins

English 
breakfast

1 min

Snacks
Food Time

Quick eggs 5 secs

Omelettes 20 secs

Griddled 
eggs

1 min

Toasted 
sandwich

1 mins

Bacon 30 secs

Crepes 15 secs

Garlic bread 1 min

French fries 
(frozen)

90 secs

Fish
Food Time

Fish fillets 2 mins

Kippers 1 min

Trout 3 mins

For Further Details Please Contact:

Martin Scott 
07748 963060

Martin@contactgrills.co.uk
www.contactgrills.co.uk 



GREAT PERFORMANCE
The cooking plates are cast aluminium, ensuring even 
heat distribution and faster cooking times. Efficiency 
of the cooking plates is maximized because heat is 
distributed evenly throughout, this guarantees there 
are no hot or cold spots and virtually no recovery time. 

EASY TO USE
Smooth and grooved cooking plates are coated making 
cleaning very easy and eliminating the need to use a 
metal wire brush in the process. 

SPECIALLY DESIGNED HINGES

Velox specially designed hinges allow the cooking plates 
to follow products down creating greater efficiency  by 
cooking both sides simultaneously. The floating effect 
enables the Velox grill to cook any product vertically and 
laterally and up to 3 ½ (9cm) in thickness. 

• The free floating hinged top plate is designed 
to accommodate two spacers. These can be 
used in producing toasted sandwiches and
panini breads. They turn the grill into an oven 
which is useful for frying eggs or warming 
products within the void. All accessories are 
included with the grill. 

• Extremely efficient heat distribution all over 
the cast aluminium cooking plates ensures 
SAFE and EVEN cooking.

• Intense heat and direct contact create shorter 
cooking times. The searing effect locks in 
natural product juices which improves taste 
and quality.

• Programmable digital countdown timers with 
7 storage settings (14 for CG-2S), enable 
consistency when cooking food, improves 
efficiency and assists with training of 
operators.

EFFICIENT

Velox Grills provide the ability to cook food to order this 
reduces waste as you only cook what is required.

The grills are easy to clean, saving time and effort.

The combination of wattage and aluminium plates 
requires very little energy. The approximate cost to 
operate the CG-1S is only 15 pence per hour and the 
CG-2S only 30 pence per hour. 

ACCESSORIES

operate the CG-1S is only 15 pence per hour and the 
CG-2S only 30 pence per hour. 

Metal Scraper
Flexible Spatula
Sandwich Spacer
Middle Frame
Char Marker
Instruction & 
Recipe Booklet

Velox Grills are known for 
outstanding quality and long 
lasting equipment.
Built to operate 24 hours a day, they won’t let you 
down. We have hundreds of pages of customer 
testimonials telling us that these grills are the best 
equipment purchase they ever made.

WHY BUY A VELOX GRILL?

For grills and originally 
installed parts

2
year

warranty

Proven 
Quality 
and 
Reliability

Reduces 
Waste
and Time

for over three 
decades

VELOX CG-1S

whilst enhancing 
quality and
performance

Single grills are ideal if 
space is at a premium.  
This ultimate grill, with 
its smooth cooking 
plates, offers flexibility, 
mobility, versatility and 
affordability.




