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      U03 CONTROLS
Automatic Vat Protection - 

 Prevents the vat from dry ýring.

Melt Cycle - 
 Prevents scorching of the shortening

Easy to Use Dial Thermostat 

Standard on every fryer
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      U11 CONTROLS
Electronic Temperature Control - 

	 Allows for precise temperature
	 control

Temperature/Cooktime Display - 
	 Visual temperature display at actual
	 set point.

Front Panel Temperature Adjustment - 
 Easy to change cook temperature

Timing Multiple Cook Times -
	 Can program two different cooking
	 events

Alarm -
	 Can program alarm to sound as cook
	 time elapses

Operates Basket Lifts -
 Will operate two basket lifts
	 independently

Password Protected -
 Prevents unauthorized changing of
 settings
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