
3 independently-controlled 
heating elements cater to a 

variety of menus and volumes.

Heating elements with automatic 
plate detection turn on quickly to 

deliver convenience, anytime.

Adjustable  
upper housing 
gives 4.4 inches 
(114 mm) of 
vertical movement 
to accommodate 
a variety of food 
items.

Heating elements 
are only on when 
in use, minimizing 
both ambient 
temperatures 
and energy costs.

Stainless steel 
construction and 
sleek touchscreen 

fit with any  
decor. 

Cook and hold 
modes for flexibility 

to grill, cook, toast, 
caramelize, hold, 
reheat and more.

Small footprint 
fits in nearly 
any location.

Removable cooking grate and  
drip tray for easy clean up.

Simple controls and 8 
programmable hold settings for 

easy operation by anyone. 

 
Automatically 

transitions from 
cook to hold 

mode to prevent 
burning and 

give operators 
flexibility to 

multitask.

Meet Sal
HATCO’S ELECTRIC SALAMANDER
Hi. My name’s Sal — at least that’s what my friends call me. I might be small, but I’m designed with 
the utmost power and versatility in mind. I can perform nearly any cooking task, as well as hold or 
reheat foods to temperature. But that’s only part of it. I’m packed with endless capabilities that help 
foodservice operators do more with less. 

One footprint. Endless versatility.

www.hatcocorp.com
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Learn more about Sal

Did you know?
I’m named after the popular little amphibian fellow — the salamander — because of more than my compact size. As legend would have it, 
salamanders are also powerful creatures that can withstand extremely hot fire. Isn’t that perfect? 

Word to the wise.
Don’t install me above grills, 
fryers or other appliances 
that will expose me to 
excessive moisture, grease-
laden air or temperatures 
over 110 °F (43 °C). While 
it’s not required, I love it 
under an exhaust hood! 

The perfect fit. 
I’m one unit that can take 
the place of multiple pieces 
of large and expensive 
equipment. This makes me 
a budget-friendly option 
for any kitchen remodel or 
challenging kitchen layout! 

Model: SAL-1
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