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COUNTERTOP FRYER
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“Anvils High speed deep f&t fryer is

designed to achieve high output

performance while maintaining the

desired delicious crisp fried food Aavour

with mimimum foss. Delight pour customers

with french fnes, chicken, fish, seafood,

efc.

BPPLICATION

= [DEAL FOR RESTAURANTS, TAEE AWAYS, CANTEENS,
ETC

GINSTRUCTION

= PILOT LIGHT INGICATES 'WHEN ELEMENTS ARE
ENERGISED

= LIFT-DUIT, M E-FIECE STAIMLESS STEEL TANK WITH
CARAYING HANDLES FOR EASE OF CLEANIHG

HEATING

= VARIARLE HEAT CONTROL FRAOM 127°F - TTWF

= REACHES FR¥7%5 TEMPERATURES M 15 MINLUTES

=  RECOWERS TD DPERATING TEMPERATURE QUICELY
BETWEEN LOADS

= SPECIALLY DFSIGNED COLD JOKE LINDER HEATIRG
ELEMENT TDN CAPTURE FOO FARTICLES & KD FREVENT
AL CONTAMINATHIN

ACCESSORIES

= TWIN HICKEL-PLATED MILD STEEL WIRE SASKETS

CAFETY FEATLIRES

o = ALUTOMATIC CUT-DUT AT ¥50°F T FEEVENT GIL FRE

«  MICRO SWTTTH DISCONNECTS POWER WHEN ELEMENT
RI% 15 BEMOVED

vl resarves the right, w
which I ! daia fanid efligle

P ——

ﬂ'l]l.L]'I"i"a GUARANTEE



www.pizzaovens.com
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