
Extra Depth And Extra
Width Give This 20�
Fryer Added Production
Capacity
This heavy duty 20� fryer is ideal for
cooking large chicken pieces. The
exclusive tube design provides fast
recovery, minimizes cleanup time, and
maximizes heat transfer. The elliptical
shape of the tubes eliminates
sedimentation on tubes, improves
shortening life and minimizes the
number of times you have to drain
fryer. The stainless steel tubes
accommodate 160,000 BTUH burners
with heat baffles for the best
performance and recovery.

STANDARD  FEATURES

� Stainless steel frypot has a lifetime
warranty

� Stainless steel front panel, trim and
door

� Tube type design assures maximum
heat transfer in the 20� wide frying
area

� Unique shape of tubes allows access
to cold zone for easy cleaning

� Burner tubes are equipped with
special heat baffles for fast recovery
and energy efficiency

� Fully insulated cabinet keeps the
kitchen cool

� Recessed Lexan faced control panel
protects controls from damage

� Stainless steel basket hanger lifts off
for easy cleaning and access to the
backsplash

� Dual shortening levels (100 to 120
lbs) for varying cooking capacities
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Anets GoldenFry™ 20” Fryer Model 20E


