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AMERICAN

Quality Commercial Cooking Equipment

AF45
HEAVY DUTY DEEP FAT FRYERS

You get a faster and better fryer from AMERICAN RANGE,
With the latest technology incorporated into its design, and
tons of features and benefits to suit the everyday demand-
ing needs especially during extreme operating perods. Bring-
ing added value and assured pedformance, by offering the
highest BTU mting for supenor recovery. The ample “cool
zone" prevents food paricles from carbonization while ex-
tending oil life. Our unique vessel tank design features a
deeper oil level, for larger food products, and a sloping ves-
se| bottom for quick and complete draining of oil and debns.
Its special desgn tube shields provide & uniform heating
pattern for positive, more consistent frying results. Equipped
with a Millivelt Cantral System, and a 100% safety shut off
valve. Mo electnical power 15 required. Conveniently located
controls for easy access for operators, maintenance and
sarvice. All stainless steel heavy duty exterior construction,
with a durable double panel door, rugged base and remowv-
able stainless stee| basket guide, Equipped with two nickel
plated baskets having cool gnp plastic coated handles, o

provide maximum operator comfort, SHOWN WITH
CPTIONAL
CASTERS

« Slainkess stesl heavy duly construction.

¢+ Extra depth cil level for frying larger producks.

* Front slanfing vessel bottom for quick and easy draining of oil and debris,

» Ample “cool zone” prevents trapped food paricle carbonizations while
extending oll like,

* Highest BTUs for instant mcovery al extreme peak periods.

* Rugged double laver access door.

» Thermostatic controd from 200 - 400 degrees F,

» Millivolt System with 100% safety shut off. No electrical power requinsd.

» Stainkess stesl cover.

* Casters (4 with 2 iocking).

« Matching "Dump Station”

* Quick disconnect and flexible gas hose.




HEAVY DUTY DEEP FAT FRYER
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HEAVY DUTY DEEP FAT FRYER
Ol Copcity wicdfy depth Ol Cooking Me. of X
o A L R S i el Phicalald ship Weight:  Ibs.  Kg.
AF-45 ONE POT STAINLESS STEEL FRYPOT
38ibe. - S0ibs. 18127 3004 45 4 14"
Hoan) 120000 3817 o re (1162 (355 x 354 3 220 100
AF-2545 SPLIT POT STAINLESS STEEL FRYPOT
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FEATURES QPTICONS

& Fryer vassal fonk: Al sioinkess Steel high qudily construction, 146 go, #3104 matenial

= Extextican, Al Stainless Sheed fromd, sickes, door and Basket hongesflue s,

® 5% Doon Duicble doubile loyes oocess oo

® Basket Hongen Removable basket hanger accomodotes two fyer baskets [AF-45),

# Fryer Boskets: Twin chiome ploted fryer boaketa wih cool gip phastic cooed
hromedlers for opesaior sofety ond easal4F-45),

® [ilivedt contral sestem: Nao slechical hoak e eguined,

#Thermncstatc Conhol: Thermostal adjusts rarm 200°F 1o 4007 F,

& Sotety shuf off Systern: 100% gos shut off when fermgenatue maches the hi-irn.

s Cormbinaion Gaa Volve! includes pressues rguiator and pliot igniicn syatem,
hemmatically sealed for cpersting stabiity, 34" MLRT gos inlet in recn.

& ok Someen: Lages mermavabile tight mesh nickel ploded scaen under fryer
gkt

® [rcain vahes: 1 1047 [32) dicrneter for ecsy deainineg of ol Flastc coated hande for

» cioafisihy,

& =g 47 [152] high chrome ploted odpstable lags,
SEACGEA Desgn cerdified and NEF Lisked,

& Cagbers: &7 [152) high costers. fiont b with kacking
w beckes,
ovemzel Coven Stainlecs Steel cover to fit ower fiyer vessels,

doiner St To connect tao frven and prevent ol ssep-
*oge

Babasen b freem or drain stalicon,
weibick Disconmect: Gos Hose with rehdaining

cerdos tor odded sofety

Durnp Stoticn: Stoinkess Steel durnp stotion with

choor and convenient cokinet below

s Monfold pressure B 4% WC ior nopunol gos or 1107 'WE. for propone gos. Specify lype of gas ond abtudes # over 2000 fest 300" WPT Gas Inled,
Claoances: R insialalion on combusibhe loos webng &° (15230898 o casers. Cleaancs o combusdiok wals & siaes and rear, [F i nof-oombusioie wal,

Arnescan Ronge Comporofion |s a qually monufochunss of commercial cooking sguiprmant. Because of confimuing product

Irmprovernents these specfications ars subject to change without price notice.
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