Countertop Fryers

Buying Guide
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Included Countertop Fryers Countertop Fryers Countertop Fryers
Main Street (Good) . .
177F20E, 177F10E CPG Ll i
R 382DFC18001
Avantco (Better) : 382DFC44001,
AVAILABLE 177F100, 177F102, 177F200, 177F202 35TFCPGISN, 382DFCG23L,
MODELS ’ ’ ’ 351FCPG30L, 382DFCG23N,
CPG (Best) 351FCPG30N 382DFCG32L,
351EF300, 351EF302 382DFCG32N,
CAPACITY 101b. 151b. 201b. 301b. 151b. 30 Ib. 25Ib. 301b. 401b.
BURNER STYLE Ribbon Elements Tube Flat Bottom
54,000 BTU’s
POWER 110 Volts 120 Volts 26,500 BTU’s 81,000 BTU’s
53,000 BTU’s 240 Volts
208/240 Volts Fa i
NEMA 5-15P T Liquid Propane
iquid Propane Natural Gas
HOOKUP NEMA 6-20P Natural Gas NEMA 6-20P
NEMA 6-30P NEMA 5-15P
NUMBER OF
FRY POTS Tor2 1 1

Fish, Chicken Wings, Mozzarella
Sticks, French Fries, Onion Rings, and
Any Other High Sediment Foods

Fish, Chicken Wings, Mozzarella Sticks,
French Fries, Onion Rings, and
Other Frozen Products

TYPES OF FOOD

EQUIPMENT

— W—. .
MAINSTREET PG

L EQUIPMENT J COOKING

PERFORMANCE
GROUP

VANTCO

Donuts, Funnel Cakes, and Other Wet

Batter Food
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