P PRODUCT SPECIFICATION + PARRY

GDF/GDFP

DOUBLE PEDASTAL GAS FRYER

The Parry GDF gas double pedestal fryer is the ideal
choice for commercial caterers lookingv for a robust,
reliable and easy-to-use solution. The freestanding
fryer features two large baskets and powerful
burners, making it perfect for frying fish, chicken,
chips and doughnuts in takeaways, restaurants or
other professional catering establishments.
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Unpacked weight (kg)

Packed weight (kg)

Dimensions (w x d x h) mm 600 x 790 x 970

Input Gas Connection 1/2” BSP Female

Gas Input Pressure Natural 20 mbar

Gas Input Pressure Propane 37 mbar

KW Natural

KW Propane

Warranty

KEY FEATURES

2 X12 litre tank capacity
High limit thermostats

Flame failure devices
Piezo ingnition AVAILABLE ACCESSORIES

Thermostatically controlled
Drain tap behind door

Baskets and lid included

For more information or to discuss your catering equipment requirements with us,
contact us on 01332 875544 or email enquiries@parry.co.uk. website www.parry.co.uk



