
High-Efficiency Gas Fryers
by Frymaster                     

• Designed for high-volume frying:
X3500 has 50-lb capacity; X3501
split pot version has 25-lb
capacity per side

• Stainless steel tank, front and
door for easy cleaning

• Lower fuel temperature reduces
air conditioning costs

• Shown with optional casters
• Advanced burner technology features infrared ceramic burner to

consistent, economical frying
• 7-year limited manufacturer's warranty on parts and labor
Don# Cap'y Size Elec Qty
X3500 50 lbs 36''D x 461/2''H x 22''W 120V, 23.4 kW 1 ea
X3501 2-25 lbs 36''D x 461/2''H x 22''W 120V, 11.7kW per side 1 ea
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35 Lbs Supreme 
“Ready” Gas Fryers

by Frymaster/Dean

• Easily hooks up and it’s ready to
use—X1312 includes attached 
legs and 36'' Dormont gas hose;
X1313 includes attached casters
and Dormont quick-disconnect kit

• Open tank design is ideal for fries
and light-battered products

• Centerline thermostat has quick
response to loads and is accurate
to 1°F; deep cold zone traps 
debris under cooking area

• Stainless steel tank, front and
door; includes stainless steel 
cover and clean-out rod

• 105,000 Btu—specify natural or
LP gas

• Lifetime limited warranty on stainless frypot; 
1-year parts and labor warranty

Don# Desc Size Wt Qty
X1312 W/Legs 16'' x 291/8'' x 401/5'' 180 lbs 1 ea
X1313 W/Casters 16'' x 291/8'' x 401/5'' 180 lbs 1 ea

60-75 Lbs Economy 
“Ready” Gas Fryers

by Frymaster/Dean
• Economically designed for basic

frying in medium to 
high volumes

• Quick heat-up time, low idle cost
during slow periods and low gas
consumption

• Backsplash now in stainless steel—
easier to clean and looks better

Don# Desc Size
Wt Qty
1X262 W/Casters 20'' x 351/2'' x 45'' 255 lbs 1 ea
1X263 W/Legs 20'' x 351/2'' x 45'' 255 lbs 1 ea

50 Lbs Economy 
“Ready” Gas Fryers

by Frymaster/Dean

• All-purpose frying is even
easier—X1314 includes attached
legs and 36'' Dormont gas hose;
X1315 includes attached casters 
and Dormont quick-disconnect kit

• Thermo-tube style fryer is great
for heavily-battered products

• Quick heat-up time, low idle cost
during slow periods and low gas
consumption; 41¼'' frying depth
increases production

• Cool zone design traps debris
under cooking area—prevents
carbonization of particles and 
oil contamination

• Stainless steel frypot, front and
door; includes stainless steel cover and clean-out rod

• 120,000 Btu—specify natural or LP gas
• 1-year parts and labor warranty
Don# Desc Size Wt Qty
X1314 W/Legs 151/2'' x 291/4'' x 45'' 180 lbs 1 ea
X1315 W/Casters 151/2'' x 291/4'' x 45'' 180 lbs 1 ea

See the Kitchen Section on pages 85 - 88 for a variety of fryer baskets.




