THE ULTIMATE
FRYING MACHINE

ELT500 TWIN ELECTRIC FRYER

(Over 20 gas and electric fryers to choose from)

CECILWARE SELLS VALUE...

COAST 4305 20th Ave., Long Island City, N.Y. 11105 (718) 932-1414
TO COAST 2551 Fernwood Ave., Lynwood, California 90262 (213) 774-0770
2 TO COAST  53150uthern Bivd., West Paim Beach, Florida 33405 (305) 655-9696



THE ULTIMATE FRYING MACHINES

ELT500

GENERAL SPECIFICATIONS:

mooeL | YERRT | "Heianr | WioTH | DEPTH | NSNS (6| size e | W o
ELT500 | 17'2" | 13%" |25%"|20%"| 4"x10" | 10" x 14" | 75 Ibs.
EACH EACH
ELECTRICAL SPECIFICATIONS:
ELT500 (HEAVY DUTY COMMERCIAL
MODEL VOLTS KW AMPS DUAL ELECTRIC FRYER
Features:
ELT500 208 8.4 40.4 e 30 Ibs. fat capacity for high volume production
® Dual fry tanks for more versatile frying and
240 11 45.8 short order efficiency. s

Twin baskets or optional large single one for
each fry tank.

All stainless steel.

Removable stainless steel fry tanks for lifetime
durability.

Heavy duty high speed elements for fast even

heat distribution.

Dual temperature controls with ready lights for
precise frying temperature.

UL and NSF listed.




