
EF102-2
ELECTRIC FRYER

ORDER TOLL FREE 800-445-6601
www.skyfood.us

Fleetwood by Skymsen's Electric Fryer is ideal for use in Restaurants, Fast Food Shops, 
Luncheonettes, Canteens, etc. Double tank and double basket Electric Fryer independently 
operated for both quiet and busy days. This space saving unit creates a delicious variety of 
crisp fried food to satisfy the most demanding customers.



ELECTRIC FRYER - EF102-2

ORDER TOLL FREE 800-445-6601
www.skyfood.us

EF102-2
Voltage.......................................220 V

Power Rating.............................3 kW x 2

Height ........................................12 1/4”

Width .........................................22”

Depth.........................................18 5/16”

Net Weight.................................24.2 lbs

Gross Weight.............................26.4 lbs

Volume of Oil .............................16.5 lbs (7.5 liters) x 2
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Contact your local Skyfood Representative for additional information.
Visit our web site at www.skyfood.us for location and contact information.

Fleetwood by Skymsen's Electric Fryer is ideal for use in Restaurants, Fast Food Shops, 
Luncheonettes, Canteens, etc.  Double tank and double basket Electric Fryer independently 
operated for both quiet and busy days. This space saving unit creates a delicious variety of 
crisp fried food to satisfy the most demanding customers.
 
CONSTRUCTION: All stainless steel body, tank, cover and thermal pipe. Pilot light indicates 
power on.  Hinged element box with two locking mechanism. Comes with two cords and plugs.
 
HEATING: Variable heat control from 140º to 392ºF. Returns to operating temperature quickly 
between loads. Built-in time avoids over frying and allows user to do something else during 
frying time.

Office:
12550 Biscayne Blvd. Suite 800 - 3

North Miami, FL 33181
Phone: 305 868 1603 / 786 431 2896

Fax: 305 866 2704 / 786 431 2897

Sales & Warehouse:
71 Bloomfield Ave
Newark, NJ 07104

Phone: 973 482 5070
Fax: 973 482 0725
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