
   © RESTAURANT EQUIPMENT HAWAII              WWW.RESTAURANTEQUIPMENTHAWAII.COM. 

WARRANTY 
RESIDENTIAL: REH 
ASSUMES NO LIABILITY FOR PARTS 
OR LABOR COVERAGE FOR 
COMPONENTCOMPONENT FAILURE, FACTORY 
DEFECT OR ANY OTHER DAMAGES 
FOR UNITS INSTALLED IN 
NON-COMMERCIAL FOODSERVICE OR 
RESIDENTIAL APPLICATIONS.
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SPECIAL FEATURES

• ALL STAINLESS STEEL TANK, DOOR, 
FRONT, TOP, LEDGE, AND HEADER; GALVA-
NIZED STEEL SIDES

• EASY TO USE THERMOSTAT FOR ACCU-
RATE AND ADJUSTABLE TEMPERATURE BE-
TWEEN 200-400°F

• 40 LB. FRY POT, WITH AN EFFICIENT AND 
QUIET 3 TUBE BURNER SYSTEM, AND FULL 
PORT DRAIN

• TWO NICKEL CHROME WIRE MESH FRY 
BASKETS INCLUDED

• 3/4" GAS CONNECTION


