SPLIT TANK GAS FLOOR FRYER

PT-FASG-NG, PT-F4SG-LP

Patriot's Split Tank gas floor fryers are designed to
maximize efficiency and space by providing an all
purpose affordable fryer for any kitchen that allows the
operator to cook two types of food at the same time in
one fryer. Each tank has a 37.5 Ib. maximum oil
capacity. The fryer has two thermostats, each tank is
capable of cooking at a different temperature at the
same time. A stainless steel high efficiency heater
exchanger with baffle ensures fast temperature recovery
between batches. There are two 3/4" NPT gas
connections. Gas type needs to be specified when
confirming the order.
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Specifications

Model Number PT-FASG-NG, PT-FASG-LP

Width 21"
Depth 34.8"
Height 45.6"
Burners (4) 30,000 BTU
Total BTU/hr 120,000 BTU
Gas connection (2) 3/4" NPT
Net Weight (Ibs.) 192
Gross Weight (Ibs.) 225

Shipping Dimensions 22.5"x36.25" x33.5"

Patriot warrants this product to be free of defects in materials and workmanship for period of
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1 year from the date of purchase with an additional 5 year limited pot warranty.





