
 

 

 

 

 

   

 

 

 

 

  

Introducing The Short Order™ Precision Sear 
Griddle, the pinnacle of versatility for the 
home chef. Engineered with a thick 6mm 
professional cast aluminum cooking surface, 
this griddle delivers consistent, even heating 
for flawless results every time. Unlike most 
griddles, the heating element is cast directly 
into the cooking surface, enhancing heat 
distribution and retention—so every meal is 
cooked to perfection. 

Precision Heating for Professional Results - 
The large 12” x 17” nonstick cooking surface 
provides ample space to cook, grill, sear, 
sauté, and melt with ease. The embedded 
heating elements ensure even heat across 
the entire surface, eliminating cold spots for 
perfectly seared meats, golden pancakes, 
and delicate seafood. 
Premium Nonstick Surface & Easy Cleanup - 
The PFAS-free premium ceramic nonstick 
coating ensures that food releases 
effortlessly, minimizing oil usage and making 
cleanup a breeze. The removable drip tray, 
positioned at the front for easy access, is 
dishwasher safe. The removable drip tray, 
positioned at the front for easy access, is 
dishwasher safe for ultimate convenience. 
    

THE SHORT ORDER™
 

Precision Sear Griddle  

Media Contact: press@lotuscooking.com 

MODEL: LTSGR500                MSRP: $599.95          Available: Now 
 

Precision Control & Thoughtful Design 
- An intuitive temperature control 
knob can adjust the heat up to 450°F, 
achieving perfect doneness for steaks, 
vegetables, fish and more. The ON and 
preheat indicator lights signal when 
the griddle is ready, while the flared 
rim around the cooking surface 
enhances control for flipping and 
stirring. 
The Short Order Grill elevates 
countertop cooking to a whole new 
level—where innovation meets luxury, 
and every dish becomes a masterpiece. 

Lotus is the premium small kitchen appliance brand for home cooks with big 
culinary ambition. At the heart of each chef-inspired, meticulously crafted Lotus 
design is a passion for unlocking culinary confidence and delivering consistently 
delicious results. Experience function, flavor, and finesse – all in harmony, all in 
balance. 


