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Deep fryer, 4L coe. 205631

Housing, lid, and tank made of stainless steel.

Chrome-plated frying basket with insulated handle.

Removable heating element.
Removable oil tank.
Manual rotary temperature control.

Adjustable thermostat.

Temperature range: approx. 50°C to 190°C.
Overheat protection and safety cut-off.

Indicator lights. Oil capacity (min./max.): 2.7-4 L.
Tank depth: 150 mm.

Stainless steel lid helps reduce splashing and heat
loss between frying cycles.

Adjustable thermostat supports controlled frying
for different foods.

Insulated basket handle supports safer loading and
unloading.

Removable heating element allows easier cleaning
and access to the oil tank.
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