Temperature control switch adjusts from 120° to 370°F

Each tank has 6 liter capacity

Faucet allows for worry-free removal of oil C E @

Includes heavy duty fryer baskets with

heat-resistant handles

Convenient hook suspends basket
to allow for easy oil drainage

Calibration marks on oil insert
makes measuring oil simple

Heating coils protected by
stainless steel wire grate

Double fryer includes two
individual electric cords so one

fryer can be used at a time

208V, 3250W per tank

Constructed of heavy duty stainless steel for durability

Heavy Duty

A Commercial Deep Fryers
[tem No. DF-12L, DF-12L/2
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Protected by Admiral Craft Equipment . 1 ik
R Corp's One Year Limited Warranty. Should ‘ 1
) your fryer fail under normal use, it will be Y 238 |
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Toll Free: Fax 1-800-447-7751 or Phonc¢
Admiral Craft Equipment Corp. 940 S. Oyster Bay Road, Hic

replaced with a new unit up to one year
from date of purchase.
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The more you look, the better we look.
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