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DESCRIPTION
American Range, 50/25 pound fryer, Model AF-50/25. All American Range, 50/25 pound fryer, Model AF-50/25. All 
stainless steel front and sides, with heavy gauge stainless 
steel tanks and rated at 40,000 BTU/hr. AF-SO fryer tube fryer 
equipped with 3 burners and a AF-25 fryers equipped with two 
burners. Unit has one 50 pound capacity tank and one 25 
pound capacity tank. Includes three fry baskets with plastic 
coated handles. Standard Millivolt control system with 100% 
safety shut off and Thermostatic control with a temperature 
range of 200°F to 400°F. 1-1/4" full port drain valve for easy 
cleaning. 

Model Shown AF-50/25
Shown with optional casters

STANDARD FEATURES
•All stainless steel front and sides
•(1) 50 lb. capacity stainless steel tank 14" x 14" 
frying area
•(1) 25 lb. capacity stainless steel tank 6 3/4" x 14" 
frying area
Burners rated at 40,000 BTU/hr. each
•Special alloy metal diffuser located in the burner 
tube for better heat transfer
•Millivolt control system with 100% safety shut off
•Thermostatic control with 200° F to 400° F range
•1-1/4" full port drain valve
•6" legs or optional casters
Three baskets with plastic coated handles
•Two year limited warranty, parts, and labor
•Five year limited (prorated) warranty on stainless 
steel tank

AVAILABLE OPTIONS
•Stainless steel tank cover
•Four casters front two with locking brakes
Stainless Steel Splash Guard
•Quick disconnect and flexible gas hose
•Joiner Strip: Connects two fryers and prevents oil 
from getting in between the fryers or drain station
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