
Q U I C K  R E C O V E R Y.  Q U I C K E R  R O I.

Q U I C K F R Y ™
G A S  F R Y E R S

Vulcan’s QuickFry Gas Fryers deliver the power, performance, and dependability your kitchen 
demands. Engineered for high-volume environments, QuickFry achieves exceptional productivity 
and effortless filtration — leading to increased output, consistent quality, and higher profitability 
batch after batch, shift after shift.



QUICKFRY™ GAS FRYER

Masterful design. Precision performance. State-of-the-art innovation. For over 160 years, 
Vulcan has been recognized throughout the world for top-quality, energy-efficient 
commercial cooking equipment that consistently produces spectacular results. Trust 
Vulcan to help make your foodservice operation run just right—every time. F4
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2VHG70CF - Solid State Computer Controls  
with KleenScreen PLUS® filtration

HIGH PRODUCTIVITY — HIGHER PROFIT

SOLID STATE CONTROLS — RELIABLE PERFORMANCE

QUICK & EASY FILTRATION — BETTER EFFICIENCY
Clean oil keeps your food quality high and your expenses low. With optional 
KleenScreen PLUS® built‑in filtration, you can extend oil life by 200–400% 
and make filtering quick and easy — encouraging more filtering.

Learn more at vulcanequipment.com/fryers

Model Oil 
Capacity

Cooking Energy 
Efficiency

Production Capacity:  
1/4" French fries

ENERGY STAR®  
Certified

1VHG50 50 lbs 51% 60 lbs/hr

1VHG70 70 lbs 58% 111 lbs/hr

800-814-2028   |   vulcanequipment.com

Powerful performance means easier frying and shorter ticket times, while fast recovery elevates production and lowers 
costs — directly boosting your bottom line. 

Experience up to 13% greater output with the VHG70 model, turning more 
product into higher sales and a more profitable operation.

INCREASE SALES
 $1,820*/ WEEK

LOW VOLUME

INCREASE SALES
$2,730*/ WEEK

MEDIUM VOLUME

INCREASE SALES
$4,550*/ WEEK

HIGH VOLUME

*Estimated sales per week assumptions: Frying volume at peak for 6 hours/day at each operation. Cook times estimated at 3.25 minutes per 5 lb basket drop (2 baskets).  
3 oz serving of fries sells for $3.79. VHG70 111 lbs/hr production rate vs. competitive unit 99 lbs/hr production rate. 

Schedule a Demo

AVAILABLE MODELS
Without filtration: With KleenScreen PLUS® built-in filtration:
50LB: 1VHG50        70LB: 1VHG70 50LB: 1VHG50F, 2VHG50F, 3VHG50F, 4VHG50F 70LB: 1VHG70F, 2VHG70F, 3VHG70F, 4VHG70F

Precise temperature controls deliver repeatable accuracy — leading to  
consistent quality, simplified labor, and reduced waste. Choose from  
(A) analog, (D) digital, or (C) computer controls to streamline your operation.

https://www.vulcanequipment.com/fryers/35lb-veg-series-gas-freestanding-fryer?utm_source=qrcode&utm_medium=print&utm_campaign=sell+sheet

