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A Welbilt Brand

High-Production RE (HPRE)

The E4 Family of Freyers Has a Brawny
New Addition!

1. Versatility and flexibility provide you with the ability to create
batteries — add basket lifts, heat warming lamps, and more.

2. Rotating, sealed, self-standing elements swing up out of the way to allow
access to every inch of the frypot while protecting the controls and crew.

3. Computer controller is easy to operate. The heat response system (controller
and thermostat) provide a rapid response to loads and pinpoint accuracy of oil
temperature.

4. Built-in Filtration option makes filtration quick, convenient, and reliable.
Filtration extends oil life, reduces operating expense, and preserves food quality.

5. Ribbon-style elements transfer heat quickly and evenly to the oil, extending oil
life and assuring industry-leading energy efficiency.

6. Open frypot design cleans easily. Every inch of the frypot can be accessed and
wiped down by hand.

7. 80-lb. oil capacity frypot makes short work of heavy loads and handles the
demands of a varied menu with ease.

8. Large cold zone traps sediment that reduces the oil's useful life. Sloping frypot
bottom provides fast and easy draining/cleaning.
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