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Standard Features:
e Heated air holding

e L arge dividable holding area
e Stainless steel construction
e Open top construction

e Removable holding bin

e Components located in
back panel

Specifications

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.
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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.

The Ultrawarmer® is backed by one year-limited warranty.

UL

®

Ultrafryer Systems, Inc. « 302 Spencer Lane « San Antonio, TX 78201 « (800) 545-9189 « (210) 731-5000 « FAX (210) 731-5099 » www.ultrafryer.com




N
Ultrafryer.

/ Systems

/ POWER

FRY DUMP PAN
iiiiiiiiiiiiii?ii]iiiiu'"/
2'_,2%" Prrrnrrnrnennnenreenn

PRRrRrRrennninnnnnneenn 4
Trerernrrnenrnrnnnenet
trererenpnnnanennnnenni
(RN RN NN RNRARENNY

pinrnredpnpnaninninenny

2'—4"
TOP VIEW AIR INTAKE
VENTILATION
- )
]

POWE R\

FRONT VIEW CRUMB PAN SIDE VIEW

ELECTRICAL REQUIREMENTS FOR OPERATING SYSTEM
Control Voltage: 208 V, 60 HZ, 1 phase, 23 amps.

Due to continuing engineering development and improvements, specifications are subject to change without notice.
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