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Ultra
Warmer

Standard Features:
® Heated air holding

® [arge dividable holding area
® Stainless steel construction
® Open top construction

® Removable holding bin

® Components located in

back panel

The Ultrawarmer® Food Holding Station has been designed to hold a vatiety of fried products. The
Ultrawarmer® directs heated air over and under and through fried foods keeping food at the perfect serving
temperature while preserving the products surface crispness and moisture content ensuring freshness and
quality for your customer.

The Ultrawarmer’s large holding area can be divided to fit your specific product mix. Open top construction
makes transfer of products from the fryer efficient and serving of products fast and easy.

The Ultrawarmer® features stainless steel construction and is designed with longevity and ease of cleaning in
mind. All components are located in the back panel to prevent grease contamination. The holding bin is easily
removable for cleaning and the unit features a slide out debris collector to ease cleaning throughout the day.



Customize Your

We can design a fryer that
fits your particular restaurant.
You can choose a variety of
components to come up with a

design that best suits your needs.

Ultrafryer-

Vat sizes
Controls
Filtration

Work Station/Dump Station

Basket lifts
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Ultrafryer
Accessories

Vat Covers Griddle

*  Available for all vat sizes e Can be used to convert any
Ultrafryer into a griddle
¢ Available for all vat sizes

Marine Edge Basket Lifts

* Available on batteries only e Automatically lifts baskets out of the vat
when food is finished
*  Field adaptable (2006 or later)
*  Available on batteries only



Pictograms

FLOOR MODEL AND COUNTERTOP - GAS FRYERS FLOOR MODEL AND COUNTERTOP ELECTRIC FRYERS

PICTOGRAM PICTOGRAM
F-P30-14 F-P30-18 F-P20-18 F-E17-14 F-E20-18
, I T [1]

W 15 3/4” 19 3/4” 19 3/4” w 15 3/4” 19 3/4”
D 327 37" 40" D 327 37"
H 40 1/2” 40" 40" H 40 1/2" 40"
BTU'S 90,000 110,000 65,000 KW 17 20
Ship Wt. 250 275 275 Ship Wt. 250 275
Gas line 3/4” 3/4” 3/4” 208v 47 Amps 56
Gasreq. 7"w.C. 7" 7" W.C. 240v 41 Amps 48.1

MULTIPLE VATS-HIGH PRODUCTION/HIGH EFFICIENCY - GAS FRYERS

PICTOGRAM
B-P30-14-2 B-P30-14-3 B-P30-14-4 B-P30-14-5 B-P30-14-6
[ T T T T T
w 31" 46 1/2" 62" 93"
D 35" 35" 35" 35"
H 41 1/4” 41 1/4 41 1/4” 41 1/4
BTU'S 180,000 270,000 360,000 540,000
Ship Wt. 498 720 920 1,220
Gas line 3/4” 1’ 1" 114"
Gas req. 7" w.c. s 7 7
B-P30-18-4 B-P30-18-6

W

D

H

BTU'S 220,000
Ship Wt. 568
Gas line 3/4”
Gas req. 7" w.c.
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PICTOGRAM

B-P20-18-2 B-P20-18-3 B-P20-18-4 B-P20-18-5 B-P20-18-6
[ T ] T T T T 1| T T T 1|1 T T I
| | | |
w 39" 58 1/2" 78" 97 1/2" 17
D 41" 41" 41" 41" 41"
H 41 1/4” 41 1/4” 41 1/4” 41 1/4" 41 1/4"
BTU'S 130,000 195,000 260,000 325,000 390,000
Ship Wt. 568 780 975 1,035 1,229
Gas line 3/4” 3/4” 1" 1" 1"
Gas req. 7" w.c. 7 7 s 7
B-P20-20-2 B-P20-20-3 B-P20-20-4 B-P20-20-5 B-P20-20-6
[ I ] I I I I 1] T T T 1| [ [ [
| | | | | |
w 43" 64 1/2" 86" 107 1/2” 129"
D 41" 41" 41" 41" 41"
H 41 1/4” 41 1/4" 41 1/4" 41 1/4” 41 1/4”
BTU'S 150,000 225,000 300,000 375,000 450,000
Ship Wt. 590 810 987 1,267 1,400
Gas line 3/4” 3/4” 17 1" 11/4"
Gas req. 7" w.c. s 7 s 7
PICTOGRAM
B-E17-14-2 B-E17-14-3 B-E17-14-4 B-E17-14-5 B-E17-14-6
| |
w 31" 46 1/2" 62" 771/2" 93"
D 35" 35" 35" 35" 35"
H 41 41" 41" 41" 41"
KW 34 51 68 85 102
Ship Wt. 498 720 920 990 1,220

208v 47 Amps ea. vat 47 Amps ea. vat 47 Amps ea. vat 47 Amps ea. vat 47 Amps ea. vat
240v 41 Amps ea. vat 41 Amps ea. vat 41 Amps ea. vat 41 Amps ea. vat 41 Amps ea. vat
B-E20-18-2 B-E20-18-3 B-E20-18-4 B-E20-18-5 B-E20-18-6

| |
| \

w 39" 58 1/2” 78" 97 1/2” 17"

D 38 3/4" 38 3/4" 38 3/4” 38 3/4” 38 3/4"

H 41" 41" 41" 41" 41"

KW 40 60 80 100 120

Ship Wt. 568 780 975 1,035 1,229

208v 56 Amps ea. vat 56 Amps ea. vat 56 Amps ea. vat 56 Amps ea. vat 56 Amps ea. vat

240v 48 Amps ea. vat 48 Amps ea. vat 48 Amps ea. vat 48 Amps ea. vat 48 Amps ea. vat

B-E20-20-2 B-E20-20-3 B-E20-20-4 B-E20-20-5 B-E20-20-6

| |
| \

w 43" 64 1/2' 86" 107 1/2" 129"

D 38 3/4" 38 3/4 38 3/4” 38 3/4” 38 3/4”

H 41" 41" 41" 41" 41"

KW 40 60 80 100 120

Ship Wt. 590 810 987 1,267 1,400

208v 56 Amps ea. vat 56 Amps ea. vat 56 Amps ea. vat 56 Amps ea. vat 56 Amps ea. vat

240v 48 Amps ea. vat 48 Amps ea. vat 48 Amps ea. vat 48 Amps ea. vat 48 Amps ea. vat
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