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Deep fryer XL with drain tap code: 2092

Made of 18/0 stainless steel.

Removable control element with a safety feature that
automatically switches off the heater when removed.
V-shaped oil container base creates an effective cold zone,
helping to make more efficient use of frying oil.
Easy-to-read control panel with temperature control knob
and indicator light.

Powerful 6600 W heating element for quick heating.

Heating up to 190°C.

Integrated drain tap for efficient emptying of the
chamber.

Easy removal and cleaning of the heating element.

Durable design and materials, resulting in a long
service life.
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Frying basket with extra-long, cool-touch handle.

Each frying chamber is supplied with 1 frying basket and 1
lid. Supplied without plug.

Electrician required for installation.
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