Gas Donut Fryer

Turbo range

STANDARD FEATURES

» Stainless steel front and pot, Galvanized Sides

»150-170 Ib. oil capacity for large batches of product

> Flat botton design is perfect for web batter products

» Intuitive millivolt controls

» Natural gas connection, 120,000 BTU, 1/2" NPT rear gas Connection
» Standby pilot, Without split pot

»Temperature: 93°C - 204°C (200 °F - 400°F), Max. 232°C (450 °F)
»1 Fry Baskets and Fry Pots

»Holds 25-36 donuts, capacity approx 65-90 dozen /hour

Model: TR-D24-NG
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