DONUT FRYER

>

The Avalon Donut Fryer is the latest in modern
fryers and features the revolutionary Avalon electric
thermostat. Available in four sizes, it is possible to
have the best in donut fryers in the size to meet your
particular needs. Each fryer is equipped with two
frying screens with handles and another screen for
over the tubes. Standard drainboard opens to right
side as you face fryer. (Specify when left-hand drain-
board is desired.) The Avalon Donut Fryer is also avail-
able with automatic self-contained fat filter, stainless
steel cabinet and, or stainless steel pot.

The Avalon electric thermostat is standard equip-
ment with all four models and provides the most sen-
sitive frying temperature control available . . . for con-

) sistent quality. A pilot generator furnishes the electric

b ’ power —no outside electric source is necessary.

0\ Should the pilot become extinguished, a General Con-
N -

trol Valve assures 1009 safety shut-off.

N /"/O The Frying Pot is constructed of No. 14 gauge cold
N . :
/ rolled steel, electrically welded, having a tapered bot-
A _a tom, fitted with 1144~ gate valve for easy, quick fat
- % draining. Seamless tubes running through center of
fat container are equipped with heat retarding baffles.
Qﬁ The pot has a cool sediment space into which all
4 crumbs fall by gravity.
The Burners are of the blast venturi mixer type, of cast aluminum fitted with
fixed type brass orifices. Pilot light is blue flame adjusted by needle valve with gas
cock shut-off.
[ SPECIFICATIONS )
WIDTH WITH

FRYING NO. OF DRAIN BOARD FAT FAT SHIPPING

MODEL CAPACITY B.T.U. TUBES WIDTH OPEN DEPTH HEIGHT CAPACITY CONTAINER* WEIGHT

20x 20 215 Doz. 60,000 4 26" 47" 38" 34" 85 Ibs. 20" x 20" 275 Ibs.

18 x 26 3 Doz. 70,000 4 26" 43" 43" 34" 95 Ibs. 18" x:26" 275 lbs.

24 x 24 4 Doz. 90,000 6 30” 55" 42" 34" 160 lbs. 24" x 24" 325 |bs.

24 x 34 2 Doz. 120,000 8 40" 65" 42" 34” 250 Ibs. 24" x 34" 375 Ibs.
L*lnside Dimension. All other dimensions are outside. _J

Standard Fryer is natural gas, and when ordering Fryer, specify electric
or Butane when needed. Frying Pot, cold rolled steel. Specify extras,
such as Stainless Steel Pot or Automatic Filter.
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