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Gas Fish and Chips Fryer - WFS-2/18

Quick Overview

All our fryers have been designed with the operator in mind.

¢ Drainer rack at the rear.

e Extra high pans and high capacity and high volume
operations.

* Gold contact thermostats for the quick response.

* Heat exchange pan fitted to all fryers.

e 2mm thick S/S oil pans.

* Heavy duty frame.

* Quick response thermostat control.

¢ User-friendly drain and servicing hinged panel.

¢ Stainless steel exterior.

Description

All our fryers have been designed with the operator in mind.

* Drainer rack at the rear.

* Extra high pans and high capacity and high volume operations.
* Gold contact thermostats for the quick response.

* Heat exchange pan fitted to all fryers.

e 2mm thick S/S oil pans.

* Heavy duty frame.

* Quick response thermostat control.

¢ User-friendly drain and servicing hinged panel.

* Stainless steel exterior.

LARGE: Fish & Chips / Seafood “ Drainer back” extra large pans

Pan Fryer: Two

Total MJ: 180

1 Year Parts and Labour Warranty



https://www.foodequipment.com.au/gas-fish-and-chips-fryer-wfs-2-18.html




Your Shipping Specifications

Net Weight (Kg) 220
Width (mm) 1120
Depth (mm) 870
Height (mm) 1295
Packing Width (mm) 1250
Packing Depth (mm) 870
Packing Height (mm) 1295

Warranty 1 Year Parts and Labour
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