PROJECT NAME:
LOCATION:
ITEM #:

MODEL:

ELECTRIC COUNTERTOP FRYERS

Front-located drain
for easy oil removal.

QTY:

Easy-to-remove &
clean fryer tank.

29Y-015

29Y-016 29Y-013 29Y-014

FEATURES

e COMPACT COUNTERTOP MODEL PERFECT FOR LIGHT- TO MEDIUM-DUTY APPLICATIONS

e THERMOSTATIC CONTROLS TO FRY AT TEMPS UP TO 374°F

e NON-SKID FEET FOR STURDY COUNTERTOP OPERATION

e ETL AND ETL SANITATION CERTIFICATIONS

€ €.

Intertek  Intertek
SPECIFICATIONS
ITEM 29Y-013 29Y-014 29Y-015 29Y-016
WIDTH 12.2" 21.6" 11.2” 22.8”
DEPTH 16.1" 16.1” 18.5” 18.5”
HEIGHT 11.2” 11.2” 16.1” 16.1”
WEIGHT 12 LBS 26 LBS 22 LBS 38 LBS
VOLTS 120V 120V 208/240V 208/240V
WATTS 1750W 3500W 2700-3600W 5400-7200W
PLUG NEMA 5-15P NEMA 5-15P (x2) NEMA 6-20P NEMA 6-20P (x2)
TANKSIZE ~ 9.45"W x 11.8"D x 5.9"H 9.45"W x 11.8"D x 5.9"H (x2) 9.45"W x 11.8"D x 7.87"H 9.45"W x 11.8"D x 7.87"H (x2)
CAPACITY 10 LBS 20 LBS 15 LBS 30 LBS
BASKETSIZE  7.28"W x 8.26"D x 4.5"H 7.28"W x 8.26"D x 4.5"H (x2)

7.28"W x 9.05"D x 5.5"H

7.28"W x 9.05"D x 5.5"H (x2)
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