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EArticIe number

£138415
FryTastic® 5371
........................................................................................................................................................................................................................... EAN Code
The smartest amongst the deep fryers, electronically controlled and extremely accurate. Indispensable when it 5-.‘5410585384153
comes down to details for a hobby cook who wants to indulge his guests with special fried dishes, such as tempura or T —
other culinary dishes.
This deep fryer is also equipped with a double heating element which allows you to fry up to 50% faster. The fries are o sl
seared faster, therefore more crispy, less greasy and healthier. This is the ultimate secret of the real Belgian fries! &
Unique and patented, only from FRITEL! A nice extra is the special position for melting solid fat. * 3200 Watt
Classy finish with brushed stainless steel housing and filterlid. ® 44 Xk28 X35cm

® 3,9Kg

Fritel, Tastefully Created !

Unique product advantages

- Intelligent deep fryer:
e Exact baking temperatures (+/- 1°C) thanks to the electronic control
e User friendly sound signal when the desired temperature is reached
e Clearilluminated display

- Housing and filter lid in brushed stainless steel
¢ With permanent metal filter
e With viewing window

- Electronically controlled function for melting solid fat for an even more accurate result

- SUPER SAFE:
e Quadruple safety against overheating
e Automatic shut off after 2 hours of non-use

- For3-5 persons

- 10 Years warranty upon online registration

Accessories
FRITEL 135604 FRITEL 135600
Fatt dissolver Cleaner for deep

fryers
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Fr i tml Technical details
[ - Digital setting of the baking temperature between melting solid fat position, 150-190°C
e Melting solid fat
e 150°
e 160°

[ rrncsenes JAY
FRYING SERIES
e 180°

® e 190°
FFYTGSt'C i - Stainless steel bowl, housing and filter lid (dishwasher proof)
5371 i - COOL TOUCH handles

- 4 Safeties (thermostat, microswitch, 2 fail safes)
- Non-skid feet

| Article number ) . .
: - The ultimate secret of real Belgian fries = Patented double heating element

138415 e Up to 50% faster frying
e More crispy and less greasy fries, therefore healthier
EAN Code 5 e Faster, therefore energy-saving
: 5410585384153 ¢ Solid fat can be used thanks to the fat melting position
R < _ With Cool Zone
e Baking residues don't burn and sink to the bottom
o The frying oil stays cleat and lasts up to 3x longer
o4l - EASY CLEANING:
¢ 3200 Watt e Completely dismountable
® 44X 28X35CmM e Stainless steel bowl, lid and housing are dishwasher proof
¢ 3,9kg e With patented Click System for an easy cleaning of the rim of the bowl

- Color: stainless steel

—
R mom : Frytestic

TURBO SF° SYSTEM
Remuares O SF® SYSTEM

ACTIVATED

180°
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