Countertop
Electric Fryers

These Avantco Electric Countertop Fryers are an
excellent addition to any snack bar, kiosk, or food
truck application. Conveniently designed to provide
profitable fried foods for your hungry customers.

RIBBON STYLE ELEMENT
GREAT FOR MEDIUM VOLUME

Compact & Powerful

Durable stainless steel exterior and fry
tanks with welded oil pans are perfect for
medium-duty applications.

Thermostatic Controls
Independent controls provide precise
temperature range of 120°F-375°F.

Optimal Capacity
10, 15, 20, and 30 Ib. fryer capacities
available to fit your application.

Fast, Efficient Heat

From 120V to 208/240V electrical
connection with 1750 to 7200W output,
you can bring these fryers up to
temperature quickly.

FRY TANK
MODEL # VOLTAGE WATTAGE PLUGTYPE  # OF FRY TANKS  CAPACITY
177F100 120V 1750W NEMA 5-15P 1 10 Ib.
177F102 120V 3500W NEMA 5-15P 2 20 Ib.
177F200 208/240V | 2700/3600W | NEMA 6-20P 1 15 Ib.
177F202 208/240V | 5400/7200W | NEMA 6-20P 2 30 Ib.
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NEMA 5-15P NEMA 6-20P
Intertek Intertek
5002546 5002546
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