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X*PERT™ Series  
All-in-One Roller Grill Systems 

 

Roller Grill/Bun Warmer “All In One” 
Combination Equipment Package to 
fit your High Volume Operation! 
APW Wyott built-in roller grill and bun warming drawer 
combination saves space, reduces cost and provides sanitary 
storage of a warm bun. “All In One” unit is designed for great 
merchandising all while maintaining even temperatures for a 
wide variety of roller grill products like hot dogs, taquitos, corn 
dogs and sausage products while resulting in longer product 
life and the highest quality product integrity for increased 
foodservice sales and less spoils. 
 
Designed Smart 
Multi-Zone Controls (Roller Grill) 

• Dual infinite temperature controls provide more linear heat control for 
better performance and adjustability to allow switching from cook to 
hold cycles easily while maintaining proper temperatures. Tru-Heat 
system has less than a 7 degree temperature variance on the 
roller tube surface. 

• Multi-zone temperature selection (front and rear) allows for product 
to be cooked while already cooked products can be held at NSF 
safe temps and served. Easy access control knobs provide sectional 
heating for front and rear rollers. 

• Improved Tru-Turn coating for better product turning, more even 
heating and easy cleaning. 

• Full sized bun warmer drawer built-in with single button heat 
control for a great tasting “hot” bun. 

 
Easy to Operate and Maintain! 
• The “HRS-BW Series Hot Rod” Roller Grills/Bun Warmer 

combination is designed to require minimal labor. 
• New “Tru-Turn” coated Rollers just wipe clean with damp cloth. 
• Raised rollers allow easy cleaning in “hard to reach” areas. 
• Removable stainless steel grease collection pan is simple to wash 

clean. 
• Easiest Roller Grill/Bun Warmer combo in the industry to service. 
• Unit is supplied with “easy to remove” side and bottom panels. 
• Dependable, High Torque motors are the most reliable in the 

industry. 
 
 

 
Built Solid.  Built to Last. 
• Exterior cabinet is constructed of stainless steel for maximum 

durability. 
• Made with Heavy Duty wiring. 
• “Tru-Turn” coating is 30% thicker than competitive non-stick 

coatings. 
• Heavy duty industrial superior grade heavy-duty roller bearing and 

dual seal combination provides smoother operation, longer life, low 
maintenance and grease-free internal compartments. 
Polytetrafluoroethylene seals at end of rollers stop grease from 
migrating into motors and chains. 

 
Options 
• S=TruTurn coating on roller tubes 
• BW=Bun Warmer, Heated Bun Drawer 
• BC=Unheated Bun Cabinet 
• BD=Unheated Bun Drawer 
• R=Reverse controls on back of unit (available only on slant models) 
• W=Wide spacing for bigger products 
 
Reliability backed by APW Wyott’s 
Warranty 
All APW Wyott HotRod Roller Grill equipment is backed by a 1-year 
parts and labor warranty, including on-site service calls within 50 
miles of authorized service technicians. 
 

                         
     

See reverse side for product specifications.
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