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Cheesemelter are specialized broilers primarily used for melting cheese quickly and evenly. They are
commonly found in pizza shops snack bars, and other similar establishments. These broilers have a
unique design, featuring a rack or shelf that holds the food close to the heating element. This allows
maximum heat transfer and ensures the cheese is melted to perfection. They are essential for creating
delicious sandwiches, pizzas, nachos, and other cheesy delights.


