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MAKE YOUR INDUCTION 
BUFFET PRESENTATION UPSCALE

See pages 199-200 for more information

*International Models – for export only, CE Listed
NOTE: These units are specifically designed for heating skillets to sizzle temperatures from room temperature, where the skillets are heated, then finished foods are plated and oil/
water is added to create the fajita sizzle effect. They are not designed for use in other applications or to directly cook the food.

ITEM # DESCRIPTION DIMENSIONS (W X D X H): IN (CM) VOLTAGE MAX KW AMPS PLUG CASE LOT

59500F Mirage Fajita – induction cast iron pan heater (US) 14 x 15 x 3  (35.6 x 38.1 x 7.6) 120 AC 1.8 15 5-15P 1

59510F Mirage Fajita – induction cast iron pan heater (Canada) 14 x 15 x 3  (35.6 x 38.1 x 7.6) 120 AC 1.4 12 5-15P 1

69504F Ultra Fajita – induction cast iron pan heater (US/Canada) 157⁄8 x 181⁄2 x 53⁄4  (40.3 x 47 x 14.6) 208/240 AC 3.5 14.6 6-20P 1 

      INTERNATIONAL COUNTERTOP SIZZLE PLATTER INDUCTION HEATERS*

6954302F Pro Sizzle Platter induction heater 131⁄8 x 161⁄2 x 53⁄4  (32.7 x 41.9 x 10.2) 230 2.6 10.8 Schuko 1

6954303F Pro Sizzle Platter induction heater 131⁄8 x 161⁄2 x 53⁄4  (32.7 x 41.9 x 10.2) 230 2.6 10.8 UK 1

•	 Simple one-touch operation produces perfect results in record time, every time

•	 Ranges work with the two standard fajita pan styles and heat room-temperature pans 
to proper sizzle temperatures

 
69504F THREE PRESETS, 3,000-3,500 WATTS POWER:
•	 Setting 1: 80 seconds, 450-550˚F; 230-288˚C

•	 Setting 2: 30 seconds, 300-350˚F; 149-177˚C

•	 Setting 3: 60 seconds, 400-500˚F; 204-260˚C

 
59500F, 59510F SINGLE PRESET, 1,440-1,800 WATTS POWER:
•	 59500F – Heat: 120 seconds, 450-550˚F; 204-206˚C

•	 59510F – Heat: 140 seconds, 450-550˚F; 204-206˚C

 
6954302F, 6954303F TWO PRESETS:
•	 Setting 1 – Heat: 60 seconds, 204-206˚C

•	 Setting 2 – Reheat: 15 seconds, 204-206˚C

Induction Fajita Skillet Heaters

Ultra Fajita Heater 
69504F

Mirage® Fajita  
Heater 59500F

Skillets and liners for 
demonstration only.  
Not a Vollrath product.




