
Tortilla Warmer TW-100

Prepare piping hot tortillas with greater speed and simplicity than ever before with the new Antunes Tortilla 
Warmer TW-100.

With ease, the TW-100 warms tortillas to perfect serving temperature as quickly as 5 seconds. The TW-100’s dual platens heat both sides 
of the tortilla to a maximum 400 °F (205 °C).
 
The Tortilla Warmer features a spring-loaded hinge that ensures gentle closing for maximum safety, equipment care and best presentation 
to guests.

SIMPLY SERVE HOT 
TORTILLAS FASTER

Faster Cooking Speed
Warms 6-inch, 10-inch and 12-inch tortillas as quickly as 
5 seconds.

Dual Platen Design
Ensures even heat distribution and consistent quality

Tortilla Warmer | TW-100



CORPORATE HEADQUARTERS

Carol Stream, Illinois, USA
Phone: +1.630.784.1000
Toll Free: +1.800.253.2991

CHINA FACILITY 

Suzhou, China 
Phone: +84.512.6841.3637
Fax: +86.512.6841.3907

INDIA FACILITY 
57-58 Thattankulam Rd.,
Lotus Colony, J Garden
Madhavaram, Chennai, India 600060

Antunes delivers a complete range of countertop cooking equipment, 
water treatment, digital, and automation solutions to foodservice 
operations around the world. Learn more at antunes.com.

Warms 6-inch, 10-inch and 
12-inch tortillas as quickly 

as 5 seconds.
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Tortilla Warmer | TW-100

Features:
•	 Plated nonstick platens heat tortillas perfectly every time

•	 Digital variable platen temperature set point control to a 
	 maximum of 400F (205C)

•	 Quicker, easier cleaning with side support rod that locks top 
	 platen in place

•	 Large 15-inch diameter cooking surface to handle all sizes of tortillas

TW-100

Model & 
Mfg. No. Capacity Approvals Plug Volts Watts Amps Hz. Width

(A)
Depth

(B)
Height

(C)
Height Open

(D)
Shipping 
Weight

TW-100
9800210

Three 6” (152 mm) wide tortillas, 
up to one 12” (305 mm) wide tortilla

NEMA 
6-15P 208-240 1800 7.5 50/60 18”

(457 mm)
24”

(610 mm)
8 1/2”

(216 mm)
28”

(711 mm)
63 lbs.

(28.58 kg)

Dimensions are for item without shipping box. Shipping weight includes item and shipping box. 

Electrical Ratings Dimensions
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