The return on your investment
in a new Keating fryer is

no small potatoes

Time and temperature recovery comparison of an Instant Recovery® fryer
and a typical 50 Ib. fryer:
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Keating Instant Recovery® Fryers: d - -

e Recover to the set temperature 2x as quickly as a typical 50 Ib. fryer

e Thermostat shuts off before the product has even finished frying, saving on energy costs

e Fry 2 loads and begin frying a third in the time it takes the 50 Ib. fryer to recover the set temperature
Fresh NB Cured Idaho potatoes sliced 3/8" square 1:8 ratio were used in this comparison.
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