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Since 1986, Perfect Fry is the leading supplier to the foodservice industry for counteriop deep frying
solutions. The easy 1o use muttifunctional units are ventless and odorless fryers that can bring high
quality food out from under the hood Space in kitchens. Perfect Fry currently helps industries like
convenience stores, bars and nightclubs, movie theaters, bowling alleys, concession stands, and
ODORl[SS more bring a beter viariety of superior dining options without installing overnead ventilation.
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A fully automated frying System with features found on

N0 other frver in the world.
Integrated 3-Stage Odorless - Vientless Hood
Front-Loading - Front-Dispensing
Fully Programmable Preset Cook Times
Rapid Fry Settng for High Yolume Operations

Dual Load Cook Cycle for Increased Producivity OIS DReRn am

PFA Automatic Models
Nhﬂrzgzlrs Electrical Specifications Exteri(oljxlf\)/ivcgr;sions Approx Ship Wt.
240V/7.2kW/30 amps
PFA720 P
Power Cord w/ NEMA 6-50P 30" x 17" x 27"
PFAS70 240V/5.7kW/24 amps 135lbs.
Power Cord w/ NEMA 6-50P (762x434x (57kg)
677mm)
208V/5.7kW/27 amps
PFAS70 | power Cord w/ NEMA 6-50P
All models are single phase 50/60 Hz
*Imternational Models & Voliages Availanle *“*Production Capacities \iary Based on Product Cooked

Product Automatically Dispenses Food When Cook is Complete



The Profit Story

The Perfect Fry PEA Series offers the user unparalleled functon-

allly. The Raeid f/z% Moale AUIOMAlICALLY oINS cooking
e next batch of food when the preceding batch IS fnished and
ispensed. AlL that Staff nas to do Is continue feeding e ma-
chine and It will continue robotically Cooking.

# 7 French Fries

Cost per Serving: S0.50
Sell @ 5200

000% Markup

§1.50 Profit per Serving
300 Servings per Day

450

per day!



FEC Seried

(omputerized frying system with the smallest ventless

frving footprint in the world!

Completely Enclosed Energy Emcient Ventless Fryer

Integrated 3-Stage Odorless - Vientless Hood

Auto Basker Lift for Guaranteed Product Quality

Programmable Shake Timer
Preset Menu Timers for fase of Use

PFC Semi-Automatic Models

Model

e Electrical Specifications Exteri(ol_lezlivn;g?sions Approx Ship Wt.
240V/5.7kW/24 amps " N "
PFC570 | potverCordw/NEMAG-S0P | 20 X 1716 Olhs.
208V/5.7kW/27 amps (587x434x (43kg)
PFCS70 | power Cord w/ NEMA 6-50P 409mm)
All models are single phase 50/60 Hz
*International Models & Voltages Available *“*Production Capacities Viary Based on Product Cooked

PERFECTFRV}OMPANY

rLft - Digital Conwol - Manual Load/Unload
OiL2 US Gallons (8L)

Basket Access Befind Door



User Friendly

The Perfect Fry PFC Series comes with features such as (TS (Cook

o Time Sensitivity), Melt Cycle for solid shortening, Reminder Time
[0 remind user that product has finished cooking, a Drain/Clean
mode (o gently warm oil for disposal and much more.

Vexztéeaafwmdmﬂz% PfC’o/{@mm
y/zea[eu‘,a/w&&[aé@wdqum :

- (Drecooked)
. "% Cost per Serving: $3.00
P Sell @ %1000

’s . 333% Markup
e ﬁ Q} 700 Proft per Serving
oo ‘ 4 o

100 Servings per Day




FECH Seried

Maximum Product Holding Time with the Perfect Fry

(risp ' Hold Food Station
Stainess Steel Construction
Most Accurate Holding Times in the Industry
Auto Basket Lift for Guaranteed Product Quality i
Product Dividers for Holding Muliple ltems T
Removable Oil Filters for Hassle-free (leaning Holding Unit - Flectical Mechanical Tnermostat
Forced Ar Heaing System - Al Sanless Sieel ood Bay

PFCH Crisp N' Hold

N'L\Jﬂn:gglrs Electrical Specifications Exteri(o}jX?IiVT(gr)]sions Approx Ship Wt.

PFCH-14 120V/1.82kW/15.1 amps 17.75"x 14.25" x 29" 60lbs. ; -
Power Cord w/ NEMA 6-50P (451x362x737mm) (27kg) l

PFCH-18 120V/1.82kW/15.1 amps 17.75"x17.563" x 29" 70lbs.
Power Cord w/ NEMA 6-50P (451x446x737mm) (32kg)

PFCH-28 208V/12.89kW/14 amps 20.75"x 28.125" x 29" 98lbs. { |—‘;
Power Cord w/ NEMA 6-50P (527x714x737mm) (44.5kg) ]

All models are single phase 50/60 Hz jof jo
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(risper | Lonaer | Better

| Ina Pertect Fry Crisp N" Hold. gentle hotair clrcuiaion over and
) [hrough the product eliminates excess Steam generated from
2% (he product after cooking. Crispness is maintained and the
Droquct stays hotand ready to Serve, Up 1o four times longer!

The. Perfect compliment lo your, Perfect
try. e Cridp N’ Hold witl put your

W/

Chicken Winas

Hold Time

Heal Lamp: 15-20 minutes
PFCH: 30-45 minutes

&I
‘ ot

French Fry
Hold Time

Heat Lamp: 1015 minutes
PECH: 20-40 minutes



‘ Perfect fry is Just..., betert Preser cook
fimes, touchscreen controls, low Start-up
(0SS, Smallest footprint in-our cooking
seament, low operating Costs, virtually
odorless, semi or fully automated, and
more! No other product can deliver a

Meru DeVeZo;ome/zL‘ petter ROI per sauare inch than Perfect fry,

Addistarnce

With a team of over 300 commercial

kitchen equipment professionals ‘ 7
Mroughout e globe We are ready 1. i

nelp you unlock the profitpoentalof -~ ERFECT COMPA
fried food. Contact us 10 get Sfarte! \\/ /



PERFECTFRYCOMPANY

The Best UEI]IIESS FWETS Inthe WO[I




VENTLESS
ODORLESS

(OUNTERTOP




