VULCAN CEF COUNTERTOP ELECTRIC FRYERS

OPTIMIZE YOUR FRYING FOOTPRINT.

Vulcan’s CEF fryers have all the benefits of traditional electric floor model fryers,
but in a convenient counterfop design. It's never been easier to improve workflow m
and optimize your back of house.

Done To PerfecTION.

vulcanequipment.com




VULCAN CEF COUNTERTOP ELECTRIC FRYERS
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Driven by customer-back innovation, we designed our CEF fryers to help staff members save time
while preparing menu items, creating greater efficiency in your back of house.

Available in two convenient sizes: 40 |b. and 75 |b.

MATCH THE PERFORMANCE OF AN ELECTRIC FLOOR SWAP THE FRYER BASE FOR A REFRIGERATED OR FREEZER
MODEL FRYER IN A CONVENIENT COUNTERTOP FORMAT. BASE AND STORE FOOD PRODUCT AT POINT-OF-USE.
Vulcan 40 Ib. Vulcan 50 Ib. Vulcan 75 Ib. Vulcan 85 Ib.
Countertop Electric Floor Countertop Electric Floor
Electric Fryer Model Fryer Electric Fryer Model Fryer
(CEF40) (ER50) (CEF75) (ER85)
Production Capacity: Production Capacity:
1.’ Fries 70 lbs./hr. 71 lbs./hr. 1. Fries 92 Ibs./hr. 105 Ibs./hr.
Production Capacity: 417 lbs./hr. Production Capacity: 54 lbs./hr.
Bone-In Chicken (109 pcs.) Nof known Bone-In Chicken (143 pcs.) Nof known

Third-party testing data by Food Service Technology Center (Frontier Energy)

w7~ THE ENERGY STAR® CERTIFIED CEF40 MODEL BOASTS A COOKING ENERGY EFFICIENCY OF 85%.
VISIT ENERGYSTAR.GOV/REBATE-FINDER TO LOCATE ELECTRIC FRYER REBATES IN YOUR AREA.

Masterful design. Precision performance. State-ofthe-art innovation. For over 150 years, vu/conequipmenf.com
Vulcan has been recognized throughout the world for top-quality, energy-efficient commercial

cooking equipment that consistently produces spectacular results. Trust Vulcan to help 800-814-2028
make your foodservice operation run just right—every time.
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