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JUL2623

These floor fryers have 40-, 50-, or 70-pound frypots 
made with peened stainless steel. The 3, 4, or 5 burner 
tubes have a baffle system that provides efficient heat 
transfer. The front and door are made of stainless steel, and 
the extra-strong door has a welded magnet and reversible 
handle. Each unit includes two half (5GF3 and 5GF4) or full (5GF5) 
fry baskets with red plastic-coated handles. The 1-millivolt thermostat 
has a range of 200-400°F and a backup safety high-limit control shuts the fryer down if 
shortening exceeds the maximum temperature. The thermostat, gas valve, and high-limit 
shutoff are Invensys/Robertshaw parts.

Not suitable for installation in non-commercial
or residential applications.
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