Save up to 50%

Save money, oil, labor, storage
space and delivery costs with
PERFECT FILTER!

Used daily, PERFECT FILTER
in-tank pressure oil filtration
system removes food particles
and carbon from your frying oil

Frying in clean, filtered oil results
in a better tasting, higher quality
fried product.

Fewer oil changes and fryer
cleanings increase oil life while
decreasing labor.
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Easy & Safe Handling Simple Cleaning Everything You Need
Clean oil in about 5 PERFECT FILTER is made PERFECT FILTER kit
minutes. Place PERFECT of stainless steel and is includes a hand held oil
FILTER in the fryer. Oil can dishwasher safe. PERFECT tester with storage bracket
be hot or cold. Push the FILTER easily disassembles and one box of 100
button and you‘re done! to fit in any dishwasher! disposable oil filters.
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temperatures up to 392°F
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SAFE TO OPERATE - avoids direct
contact with hot oil

MINIMUM DOWNTIME - fryer can
be used immediately after filtering

/ Used Filter

www.perfectfry.com | 42 Allen Martin Drive, Essex Junction, VT 05452 | 802-658-6600



