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New Toaster Has 60% Smaller 
Footprint Than Standard Model
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For more than 25 years, the Vertical Contact Toaster 
has been a staple in foodservice operations, building 
a reputation for quality, performance, and reliability 
throughout the world.

With space at a premium for foodservice operations, 
the Vertical Contact Toaster has been repackaged into 
a compact design that frees up valuable space without 
compromising on quality or performance.
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The VCT-2 is the perfect fit for operations where 
space is limited. Measuring 13" wide by 10" deep, 
this new toaster has an overall footprint of less than 
one square foot—60% smaller than the standard 
VCT model. 

The smaller size does not come at the expense of 
toast quality or capability. It features a dual-sided 
platen, two toasting lanes, and a toast time of just 
15 seconds so it can quickly serve fresh products to 
customers. With independent compression settings 
and a digital controller, the VCT-2 allows operations 
to easily adjust toast quality for a variety of different 
bread products.

VCT-2
the brand new

Features

 ■ Dual-sided platen toasts two buns (heel and 
crown) simultaneously for increased capacity.

 ■ Small footprint saves valuable countertop space.

 ■ Individual heel and crown compression.

 ■ Digital controller to make quick adjustments to 
toast quality.

 ■ Toasts multiple products, including white and 
wheat buns

 ■ Easy maintenance.

 ■ Belt wraps eliminate bun marking.

 ■ Vertical design for easy loading.

 ■ Toasts product in 15 seconds (±2 seconds).


