
Designed for space constrained 
operations that offer menu items with 
various frying needs

A full-size and half-size frypot are com-
bined with Frymaster’s FootPrint PRO filtra-
tion system in a single battery to provide a 
powerhouse of frying versatility in a small 
footprint. The built-in filtration puts filtra-
tion where it’s most convenient to use -- 
right within the fryer battery -- eliminating 
the need for additional floor and storage 
space. The filtering process is fast and easy, 
encouraging frequent filtering -- a critical 
part of maximizing oil life, especially with 
trans fat-free oils. 

With industry-leading efficiency, ASTM over 
83%, the fryer and-a-half fryers are ENERGY 
STAR® rated and qualify for energy saving 
rebates. 

Proprietary, self-standing, swing-up, rib-
bon-type elements allow for efficient and 
uniform transfer of heat as well as full 
access to the open frypot for easy cleanup. 
Low-watt density contributes to increased 
reliability and extended element life.  The 
centerline 1° action temperature sensor 
mounted on the elements permits instant 
response to load and ensures pinpoint 
accuracy of oil temperature, thereby 
maximizing oil life and producing a uni-
formly-cooked product.  Additionally, the 
Fryer-and-a-half can be used under a vent-
less hood, offering a frying solution to non-
traditional restaurant operations.

This fryer carries a one-year warranty -- 
parts and labor with a lifetime limited war-
ranty on the stainless steel frypot.

*Liter conversions are for solid shortening @70°F.
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Options & Accessories

• �Full and half-size open frypot design 
-- easy to clean

• �Durable centerline thermostat with 1° 
anticipating action quickly responds 
to temperature changes

• �Durable, self-standing, swing-up 
ribbon-type heating elements and 
computer controls ensure industry-
leading energy efficiency that exceeds 
ENERGY STAR® standards

 Frypot covers
 Stainless steel cabinet
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Full Frypot
• �Oil capacity 50-lb (25 liter)
• �14 kw input
• �Frying area 14” x 15-1/2” (351 x 394 mm)  

Half Frypot
• �Oil capacity 25-lb (12 liter)
• �7 kw input
• �Frying area 6-1/2” x 15-1/2” 

(165 x 394 mm)

• FootPrint PRO® built-in filtration
• �Power supply cords 

(except 1 phase)
• �Stainless steel frypot and door, 

enamel cabinet
• �Deep cold zone
• Rear oil flush
• �Automatic melt cycle
• Boil-out mode
• Casters
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model 
no.

shortening 
capacity

overall size (cm) Drain 
height

net 
weight

shipping information

height width length weight class cu. ft. dimensions

FPRE14-7 50 lb. Full Frypot 
(25 liters)

25 lb. Half Frypot
(12 liters)

45-1/4” 
(1151 mm)

24”
(608 mm)

30-7/8”
(786 mm)

11-7/8” 
(300 mm)

290 lbs.
(132 kg)

370 lbs.
(168 kg)

85 47.25 H
54”

(1372 mm)

W
36”

(914 mm)

L
42”

(1067 mm)

dimensions
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We reserve the right to change specifications appearing in this bulletin without incurring any obligation for equipment previously or subsequently sold.  
Check www.frymaster.com for updates.

power requirements

how to specify

The following description will assist with ordering the 
features desired for this equipment:

SD	 Stainless steel pot and door -- enamel cabinet
SC	 Stainless steel pot, door and cabinet
3 Phase Voltage:  208, 240, 480, 380/220, 415/240

NOTES
Wire size specified at 60°C minimum *neutral required 
(4 wire wye system). This fryer is provided with two 
separate power supply connections, one for the full vat 
and one for the half vat.

CLEARANCE INFORMATION
A minimum of 24” (610 mm) should be provided at the 
front of the unit for servicing and proper operation, and 
6” (152 mm) between the sides and rear of the fryer to 
any combustible material.

3 Phase 

voltage

full vat 14 kW half vat 7 kW

Amps Per 
Leg

Wire Size
(awg. mm2)

Amps Per 
Leg

Wire Size
(awg. mm2)

208
240

480**
380/220*
415/240*

39
34
17
22
20

6 (16)
6 (16)
10 (6)
10 (6)
10 (6)

20
17
9

11
10

10 (6)
10 (6)

14 (2.5)
14 (2.5)
14 (2.5)

(2 supply connections required)

*�Minimum recommended wire size for 60°C wire. 1 phase available 
(cords not provided).

**480V unit will have an additional 120V power cord.


