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Since 1986, PerfectFrv is the leading suppler to the foodservice industry for couniertop deep frying
solutions. The easy to use muldfunctional unis are ventless and odorless frvers that can bring figh
Qualy food out rom under the ood space in kilchens. PerfectFry currenty elos indusries ke
(onvenience slores, bars and mighiclubs, movie theaters, bowling alleys, concession siands, and
ODORl[ more bing a beter variely of superior cining options withot installing overhead ventilaton
no other ventless fryer
comparny car, deliver, e
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quality and suppod that we
PERFEcT CUMPANY can..., no one!
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Greal o{o‘a Ba & Brewerieds, C-Sto'eed, Cinemad,
Food Kiodted, Sudlic Baed & Moe!




FFA Seried

A fully automated frying System with features found on

N0 other frver in the world.
Integrated 3-Stage Odorless - Vientless Hood
Front-Loading - Front-Dispensing
Fully Programmable Preset Cook Times
Rapid Fry Settng for High Yolume Operations
Dual Load Cook Cycle for Increased Productivity

Robotic Loading &Dispensing - Digital Control - Heat Lamp Option
0iL275 US Gallons (T1L)

PFA Automatic Models
Nngzlrs Electrical Specifications Exteri(oljxlf\)/iVT(Sr;sions Approx Ship Wt.
240V/7.2kW/30 amps

PFA720
Power Cord w/ NEMA 6-50P 30" x 17" x 27"

PFAS70 240V/5.7kW/24 amps 135lbs.
Power Cord w/ NEMA 6-50P (762x434x (57kg)

677mm)

All models are single phase 50/60 Hz

*“*Production Capadities Vary Based on Product Cooked Product Automatically Dispenses Food When Cook is Complete



The Profit Story

The Perfect Fry PEA Series offers the user unparalleled functon-

allly. The Raeid f/z% Moale AUIOMAlICALLY oINS cooking
e next batch of food when the preceding batch IS fnished and
ispensed. AlL that Staff nas to do Is continue feeding e ma-
chine and It will continue robotically Cooking.

# 7 French Fries

Cost per Serving: S0.50
Sell @ 5200

000% Markup

§1.50 Profit per Serving
300 Servings per Day

450

per day!



FEC Seried

(omputerized frying system with the smallest ventless

frving footprint in the world!

Completely Enclosed Energy Emcient Ventless Fryer

Integrated 3-Stage Odorless - Vientless Hood

Auto Basker Lift for Guaranteed Product Quality

Programmable Shake Timer

Preset Menu Timers for fase of Use

Auto BaskeyLower Lift - Diaital Control - Manual Load/unload

PERFECTFRV}OMPANY

0it2 US Gallons (8L)

PFC Semi-Automatic Models

Model

Numbers Electrical Specifications

240V/5.7kW/24 amps

PFC570 | power Cord w/ NEMA 6-50P

Exterior Dimensions

(HxWxD)

23"x17"x 16"

(587x434x
409mm)

Approx Ship Wt.

95lbs.
(43kg)

All models are single phase 50/60 Hz

**Production Capacities Vary Based on Product Cooked Basket Access Befind Door




User Friendly

The Perfect Fry PFC Series comes with features such as (TS (Cook

o Time Sensitivity), Melt Cycle for solid shortening, Reminder Time
[0 remind user that product has finished cooking, a Drain/Clean
mode (o gently warm oil for disposal and much more.

Vexztéeaafwmdmﬂz% PfC’o/{@mm
y/zea[eu‘,a/w&&[aé@wdqum :

- (Drecooked)
. "% Cost per Serving: $3.00
P Sell @ %1000

’s . 333% Markup
e ﬁ Q} 700 Proft per Serving
oo ‘ 4 o

100 Servings per Day




‘ Perfect fry is Just..., betert Preser cook
fimes, touchscreen controls, low Start-up
(0SS, Smallest footprint in-our cooking
seament, low operating Costs, virtually
odorless, semi or fully automated, and
more! No other product can deliver a

Meru DeVeZo;ome/zL‘ petter ROI per sauare inch than Perfect fry,

Addistarnce

With a team of over 300 commercial

kitchen equipment professionals ‘ 7
Mroughout e globe We are ready 1. i

nelp you unlock the profitpoentalof -~ ERFECT COMPA
fried food. Contact us 10 get Sfarte! \\/ /





