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Features

Quickly make consistent burger patties and sliders; base unit
only, molds sold separately

Produce up to 180 fresh burger patties or over 1000 burger
sliders every hour

Dramatically reduce labor costs and prep time

Large hopper holds enough ingredients for up to 9 presses
with a single loading

Presses coarse or fine ground meat; simple disassembly and
cleaning

Certifications

Hand Wash Only

Notes & Details

Garde XL BRGPBASE Burger Press -

Base Only

#181BRGPBASE

item#: 181BRGPBASE

Project:

Approval:

Date:
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20 Inches

11 1/2 Inches

13 1/2 Inches
Hand Wash Only
Countertop
Plastic

Manual

Bases

Make up to 180 fresh burger patties or up to 1000 slider patties per hour with this Garde XL BRGPBASE burger press! This model is the base only, so you can purchase all the
corresponding mold kits (sold separately) that you wish to use to create burgers in different sizes from 2" to 5" in diameter.

This patty molding machine dramatically reduces labor and prep time so you can offer freshly-made burgers to your customers without spending the additional time to form them by
hand. Plus, since this unit is designed to make consistent burgers, you can be sure that whatever mold you use the burgers will always be the same size for consistent cooking and a great

customer experience.

Because this model uses a hopper to hold a supply of burger ingredients, it can produce as many as 9 presses from a single loading. This means you don't need to load individual portions

of meat mixture before pressing each patty - no weighing or portioning needed!

This patty molding machine can keep up with your business's recipes and volume requirements. When you are finished making burger patties for the day, the unit is simple to

disassemble for convenient cleaning.
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