
Optional Basket Lift s for 
split or triple baskets

Optional Triple Baskets

Access Door for Quick and 
Easy Maintenance

Heavy-Duty 4 inch Casters 
w/ locking brakes

Heavy Duty Stainless 
Steel Frame

Flue Exhaust 
less than 500°F

High Quality Stainless
Steel Vats

Wash Wand Hose Connection
for fi ltering of Oil

High Quality Stainless 
Steel Body

 Standard Features:
 
 ● Heated air holding
 
 ● Large 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 variety 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 fi t your specifi c product mix.  Open top construction 
makes transfer of  products from the fryer effi cient 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.

Ultra
      Warmer
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Ultrafryer
        Features

Standard Split Baskets

Standard Dial Th ermostat or    
Optional Computer Controls

High Quality
Stainless Steel
Drain Apron

High Quality Stainless 
Steel Filter Tub

UltraClear Oil 
Management 

System

 

Customize Your        
     Ultrafryer®

Quality Built-In Quality Built-In 
Not Added OnNot Added On 

We can design a fryer that 
fi ts your particular restaurant.  
You can choose a variety of  
components to come up with a 
design that best suits your needs.

Some oSome of your options your options
to choose from:to choose from:

 •  Vat sizes
 •  Controls
 •  Filtration
 •  Work Station/Dump Station
 •  Basket lifts
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Safe and Easy Filtration
To improve food quality and save shortening costs add the benefi ts 
and convenience of  built in fi ltration. This is only
the beginning of  our commitment to
shortening management. Our entire
line of  fryers include a shortening
melt cycle.  Our control options
include features to ensure
proper shortening handling.
We also offer multiple fi ltration
systems tailored to individual 
needs. 

Lowest
Lifecycle Cost
It is a costly mistake to consider the purchase price 
as the main expense.  Energy costs today are large 
and the Ultrafryer saves signifi cant operating energy.  
Ultrafryer uses half  the energy of  ordinary tube 
fryers and substantially less energy than infrared 
fryers.  When total owning and operating costs are 
considered, Ultrafryer is a clear winner.
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Initial Year 1 Year 2 Year 3 Year 4 Year 5

Ultrafryer
Competition

ment to
entire
ning
ns

n

Faster Cook
Times
The food cooks quicker in the Ultrafryer because
our patented heat exchangers put more energy
into the shortening and quickly recovers from the temperature
drop caused by the food placed inside the vat.  It is 
common for french fries, onion rings, chicken wings and 
many other items to cook faster in the Ultrafryer vs. Traditional fryers

Vat Covers
Available for • all vat sizes

Griddle
Can be used to convert any• 

      Ultrafryer into a griddle
Available for all vat sizes        • 

Basket Lifts
Automatically lifts • baskets out of  the vat 
when food is fi nished
Field adaptable (2006 or later)• 
Available on batteries only• 

Marine Edge
Available on batteries only• 

Ultrafryer
      Accessories
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Highest Production
Due to the recovery capacity and faster cook times the Ultrafryer 
provides, it becomes possible for more food to be cooked per 
hour.  This is particularly benefi cial for the busiest times of  the 
day. For some operations, fewer Ultrafryers are needed to keep
up with the same volume ordinary fryers can produce.
Imagine the benefi ts of  having one less fryer! A smaller
hood is required, less exhaust and make-up air
needed, lower energy cost to operate the fryers,
and more fl oor space available, just to name a few.

Energy Effi ciency
that saves real
DOLLARS
With PAR-3 technology, science fi ction has become science 
fact.  Energy effi ciency has not been sacrifi ced for cook-
ing power in the Ultrafryer.  For the fi rst time, power and 
effi ciency has been maximized in the same unit. Ultrafryer’s 
PAR 3 technology is the clear leader in both power and 
cooking effi ciency.  With the Ultrafryer, your accountant will 
love the energy savings, operators will love the fryer’s
performance, and your customers will love your food.

Better Tasting Food
This is a bold statement, but many users have discovered it to be true.  

The Ultrafryer has the fastest recovery time preventing the food
from absorbing excessive shortening.  During the
cook cycle, the temperature reaches the set point

faster, allowing the food to be cooked at a
higher average temperature. This results in less

shortening absorption producing
 a better tasting product.

What Makes
Ultrafryer® Superior?
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FLOOR MODEL AND COUNTERTOP - GAS FRYERS

PICTOGRAM
F-P30-14 F-P30-18 F-P20-18

W             15 3/4”
D              32”
H              40 1/2”
BTU’S      90,000
Ship Wt.   250 
Gas line   3/4”
Gas req.   7” w.c.

           19 3/4”
           37”
           40”
           110,000
           275
           3/4”
           7”

19 3/4”
40”
40”
65,000
275
3/4”
7” w.c.

FLOOR MODEL AND COUNTERTOP ELECTRIC FRYERS

PICTOGRAM
F-E17-14 F-E20-18

W            15 3/4”
D             32”
H             40 1/2”
KW         17  
Ship Wt.  250 
208v        47 Amps
240v        41 Amps

19 3/4”
37”
40”
20
275
56
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

W                          31”
D                           35”
H                           41 1/4”                    
BTU’S                   180,000
Ship Wt.                498
Gas line                3/4”
Gas req.               7” w.c.

                          46 1/2”
                          35”
                          41 1/4”
                          270,000
                          720
                          1”
                          7”

                           62”
                           35”
                           41 1/4”
                           360,000
                           920
                           1”
                           7”

                           77 1/2”
                           35”
                           41 1/4”
                           450,000
                           990
                           1 1/4”
                           7”

                                  93”
                                  35”
                                  41 1/4
                                  540,000
                                  1,220
                                  1 1/4”
                                  7”

B-P30-18-2 B-P30-18-3 B-P30-18-4 B-P30-18-5 B-P30-18-6

W                          39”
D                           41”
H                           41 1/4”                    
BTU’S                   220,000
Ship Wt.                568
Gas line                3/4”
Gas req.                7” w.c.

                          58 1/2”
                          41”
                          41 1/4”
                          330,000
                          780
                          1”
                          7”

                          78”
                          41”
                          41 1/4”
                          440,000
                          975
                          1 1/4”
                          7”

                          97 1/2”
                          41”
                          41 1/4”
                          550,000
                          1,035
                          1 1/4”
                          7”

                                 117”
                                  41”
                                  41 1/4”
                                  660,000
                                  1,229
                                  1 1/4”
                                  7”

Pictograms
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MULTIPLE VATS-HIGH EFFICIENCY - GAS FRYERS

PICTOGRAM
B-P20-18-2 B-P20-18-3 B-P20-18-4 B-P20-18-5 B-P20-18-6

W                            39”
D                             41”
H                             41 1/4”                    
BTU’S                   130,000
Ship Wt.                568
Gas line                3/4”
Gas req.               7” w.c.

                          58 1/2”
                          41”
                          41 1/4”
                          195,000
                          780
                          3/4”
                          7”

                          78”
                          41”
                          41 1/4”
                          260,000
                          975
                           1”
                           7”

                          97 1/2”
                          41”
                          41 1/4”
                          325,000
                          1,035
                           1”
                           7”

                                 117”
                                  41”
                                  41 1/4”
                                  390,000
                                  1,229
                                  1”
                                  7”

B-P20-20-2 B-P20-20-3 B-P20-20-4 B-P20-20-5 B-P20-20-6

W                            43”
D                             41”
H                             41 1/4”                    
BTU’S                   150,000
Ship Wt.                590
Gas line                3/4”
Gas req.               7” w.c.

                          64 1/2”
                          41”
                          41 1/4”
                          225,000
                          810
                          3/4”
                          7”                      

                          86”
                          41”
                          41 1/4”
                          300,000
                          987
                           1”
                           7”

                          107 1/2”
                          41”
                          41 1/4”
                          375,000
                          1,267
                           1”
                           7”

                                 129”
                                  41”
                                  41 1/4”
                                  450,000
                                  1,400
                                  1 1/4”
                                  7”

MULTIPLE VATS - ELECTRIC FRYERS

PICTOGRAM
B-E17-14-2 B-E17-14-3 B-E17-14-4 B-E17-14-5 B-E17-14-6

W                    31”
D                     35”
H                     41             
KW                  34
Ship Wt.         498
208v       47 Amps ea. vat
240v       41 Amps ea. vat

                          46 1/2”
                          35”
                          41”
                          51
                          720
                  47 Amps ea. vat
                  41 Amps ea. vat

                          62”
                          35”
                          41”
                          68
                          920
                  47 Amps ea. vat
                  41 Amps ea. vat

                           77 1/2”
                           35”
                           41”
                           85
                           990
                  47 Amps ea. vat
                  41 Amps ea. vat

                               93”
                               35”
                               41”
                               102
                               1,220
                      47 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”
D                        38 3/4”
H                        41”                 
KW                     40
Ship Wt.            568
208v       56 Amps ea. vat
240v       48 Amps ea. vat

                          58 1/2”
                          38 3/4”
                          41”
                          60
                          780
                  56 Amps ea. vat
                  48 Amps ea. vat

                          78”
                          38 3/4”
                          41”
                          80
                          975
                  56 Amps ea. vat
                  48 Amps ea. vat

                          97 1/2”
                          38 3/4”
                          41”
                          100
                          1,035
                  56 Amps ea. vat
                  48 Amps ea. vat

                                 117”
                                  38 3/4”
                                  41”
                                  120
                                  1,229
                         56 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”
D                        38 3/4”
H                        41”           
KW                     40
Ship Wt.              590
208v       56 Amps ea. vat
240v       48 Amps ea. vat

                          64 1/2”
                          38 3/4”
                          41”
                          60
                          810
                  56 Amps ea. vat
                  48 Amps ea. vat

                                 86”
                          38 3/4”
                          41”
                          80
                          987
                  56 Amps ea. vat
                  48 Amps ea. vat

                          107 1/2”
                          38 3/4”
                          41”
                          100
                          1,267
                  56 Amps ea. vat
                  48 Amps ea. vat

                                   129”
                                   38 3/4”
                                   41”
                                   120
                                   1,400
                         56 Amps ea. vat
                         48 Amps ea. vat
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Industry
       Affiliations

ESC
Energy Solutions Center

Winner    
of Numerous

Fryer Challenge Awards

Sales and
 Customer Support

1-800-545-9189
www.ultrafryer.com

www.ultrafryer.com For the most current information,     
     spec sheets and manuals.

CHECK US OUT ONLINE
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