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Quolily Commerciol Cooking Equipment

AF45
HEAlfY 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 demanding
needs especially during extreme operating periods. Bringing
added value and assured performance, by offering the high-
est BTU rating for superior recovery. The ample "cool zone"
prevents food particles from carbonization while extending oil
life. Our unique vessel tank design features a deeper oil level,
for largerfood products, and a sloping vessel bottom for quick
and complete draining of oil and debris. lts special design tube
shields provide a uniform heating pattern for positive, more
consistent frying results. Equipped with a Millivolt Control Sys-
tem, and a100"/" safety shut off valve. No electrical power is

\- required. Conveniently located controls for easy access for
operators, maintenance and service. All stainless steel heavy
duty exterior construction, with a durable double panel door,
rugged base and removable stainless steel basket guide.
Equipped with two nickelplated baskets having coolgrip plas-
tic coated handles, to provide maximum operator comfort.
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o Stainless steel heavy duty construction.
o Extra depth oil level for frying larger products.
r Front slanting vessel bottom for quick and easy draining of oil and debris.
. Ample "cool zone" prevents trapped food particle carbonizations while

extending oil l i fe.
. Highest BTUs for instant recovery at extreme peak periods.
. Rugged double layer access door.
r Thermostatic control from 200 - 400 degrees F.
o Millivolt System with 100% safety shut off. No electrical power required.

J'PTIONg
o Stainless steel cover.
. Casters (4 with 2 locking).
. Matching "Dump Station".
o Quick disconnect and flexible gas hose.
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HEAVY DUry DEEP FAT FRYER
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FEAruRS OPTIONS
o Fryer vessel lonk: All stoinless Steel high quolity construction, | 6 go, #3O4 moteriol o Costers: 6" (152) high costers, front two with locking brokes,
o Exterior: All Stoinless Steel front, sides, door ond bosket honger/flue riser. oVessel Cover: Stoinless Steel cover to fit over fryer vessels.
oS/S Door: Duroble double loyer occess door oJoiner Strip: To connect two fryers ond prevent oil seepoge
o Bosket Honger: Removoble bosket honger occomodotes two fryer boskets (AF-45). between the fryers or droin stolion,
o Fryer Boskets: Twin chrome ploted fryer boskets with cool grip plostic cooted o Quick Disconnect: Gos Hose with restroining

hondles for operotor sofety ond eose(AF-4s), device for odded sofely'
r Millpo5 conirol system: No electricol hook up required, o Dump Stotion: Sloinless Steel dump stotion with
rThermostotic Control: Thermostot odjusts from 200"F to 400' f, door ond convenient cobinet below
o Sofety shut off System: 1 00% gos shut off when temperoture reoches the hi-limit.
o Combinotion Gos Volve: includes pressure regulotor ond pilot ignition system,

hermeticolly seoled for operoting stobility. 3/4" N.PT gos inlet in reol.
oCrumb Screen: Lorge removoble tight mesh nickel ploted screen under fryer

boskets.
o Droin Volve: I l14" (32\diometer for eosy droining of oil, Plostic cooted hondle for
o sofeV
. Legs: 6" (152) high chrome ploted odjustoble legs,
AGA/CGA Design certified ond NSF Listed,

Gos: lvonifold pressure is 4" WC. for noturol gos or I l" WC. for propone gos. Specify type of gos ond oltitude if over 2000 feet,3/4"NPT Gos Inlet,
Cleoronces: For instollotion on combustible floors using 6" (-ls2)legs or costers. Cleoronce to combustible wqlls 6" sides ond reor. 0'i, 1o non-combuslible woll.

Americon Ronge Corporqtlon is o quoliiy monufocturer of commerciol cooking equipment. Becouse of continuing. product
improvements these specificotions ore subject to chonge without prior nolice. \-


