OMCAN // Food Equipment

SERVING THE FOOD INDUSTRY SINCE 1951

Countertop Electric Fryers

ltem: 44522 48522
Model: CE-CN-1700-F CE-CN-3300-F

The Omcan Countertop Electric Fryer is
excellent for preparing golden funnel cakes,
donuts, churros, and various other fried treats.

This countertop electric fryer is a great addition to

any commercial kitchen that serves a variety of fried
snacks such as fries, onion blossom, crispy vegetables,
and funnel cakes. With a generous oil capacity of 3
gallons, you can ensure that you can easily produce
products daily. The simple and lightweight design
makes it portable and easy to set up at any venue.

FEATURES:

v Fries 2-3 funnel cakes at once; 25 Ibs. oil capacity

v/ Stainless steel construction; lid doubles as

a side draining tray
v/ Requires little to no recovery time between uses
v Thermostatic temperature control keeps the

oil at the perfect temperature

Telephone: 1-800-465-0234 Fax: (905) 607-0234 Email: sales@omcan.com Website: www.omcan.com
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TECHNICAL SPECIFICATIONS

Item 44522 48522
Features Input Power: 1700W Input Power: 3300 - 4400W
Model CE-CN-1700-F CE-CN-3300-F
Power 1700W 3300 - 4400W
Volume of Oil 25 Ibs. (3 Gal)
Adjustable 93 - 188°C (200 - 370°F) 48.8 - 190.5°C (120 — 375°F)
Temperature
Electrical 120V [ 60Hz [ 1 208 - 240V [ 60Hz [ 1
Amps 14.5A 15.9A - 18.3A
. 17.7" x17.7" x 6"
CoeldgAlcs (450 x 450 x 152 mm)
18" x 24" x 14"

Net Dimensions (WDH) (457 x 610 x 356 mm)

Gross Dimensions 27" x 22" x 20"
(WDH) (685 x 558 x 508 mm)

Net Weight 35 Ibs. (16 kg)

Gross Weight 40 Ibs. (18 kg)

TECHNICAL DRAWINGS
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