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~Aneli BAKERY FRYER

KETTLE. 12 gauge cold rolled steel. 12 gauge welded
seamless firing tubes have steel radiants and baffles.
2 3" tubes extend through pot and are electrically welded
to exterior of pot with stainless rod. Optional—16 gauge
stainless steel.

DRAINBOARD. Foldover type. 14 gauge metal. Two
streamlined nickel plated hinges provide positive support
in open position. Available for left or right mounting.

FRONT DRAIN. Heavy-duty 1 14" gate-type valve—more
effective draining to front . . . easier cleaning.

ELECTRIC THERMOSTAT. Solenoid valve, Units equipped
with line gas valve.

All Anets Fryers include 3 screens (2 with handles),
folding drainboard, and automatic thermostat as stand-
ard equipment, ;

WHEN ORDERING, PLEASE SPECIFY:

Model No. BTU and Type of Gas
Type of Pot Right or Left Drainboard
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SPECIAL FEATURES AND OPT/IONS

SUBMERGERS. Submerger screen, locking frame, wood
handle, and lower screen,

SCREENS & MEGSON TRAYS. Superior gquality wire
screens, welded and machine-crimped. Double hot tin
dipped.

UTILITY CRANE. 2 arms, 2 brackets, 1 post and adjust-
able collar. Specify model of Gem or Sanitary dropper
when ordering.

AVAILABILITIES. You may order Anets Bakery Fryers as
follows: (A) chrome front, grey sides, plain steel pot and
drainboard; (B) chrome front, grey sides, stainless steel
pot and drainboard; (C) stainless steel frorit, sides, pot
and drainboard. Specify availability desired by letter
designation (above) when ordering.

Owing to our policy of continuous product improvement,
specifications are subject to change without notice.
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