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FOODSERVICE EQUIPMENT ELECTRIC FRYER
Model GXF-S

R”ULL’ Offer those deep-fried menu favorites as easy as Ready ... Set ... Go!

“ o with the XPressFry Automatic Electric Fryer. Designed for
convenient counter-top operation, it features Ventless Air Cleaning
and is fully enclosed for ultimate safety ... No exposed hot shortening
... No splash ... No splatter.

* 2-3/4 gal. shortening capacity ... fry vat features convenient drain valve and
is completely removable for cleaning.

* Three (3) different power outputs available ... 5.7 - 7.2 - 8.5 kw.

* Stainless steel construction for long life and easy cleaning.

* Efficient Ventless Air filtration and aroma control is achieved with use of
only two (2) economical filters ... No costly HEPA filters ... No venting to the
outside required.

* The user-friendly XPressFry controller provides nine (9) programmable
cook cycle presets and an automatic “Cool Mode” feature.

* Fully self-contained fire extinguishing system, features a large extinguisher
tank for an added measure of fire safety.

* Non-stick coated basket and drain pan system for easy clean-up.

* Two (2) year “Top to Bottom” parts and labor warranty ... five (5) years for
Cooking Controller.

Design Features

"
FAST nd EASYTO USE! Ventless Hood System features economical 2- Optional - .GF.VV
: 4 Load Frozen Product stage air filtration process. Keep yOUr frled items
' 7 e Stainless Steel Baffle Filter condenses and hot and ready with the
removes the largest portion of the grease-laden GXF-S food warmer!
vapor.

Set
e High capacity Disposable Charcoal Filter aids
with elimination of cooking aromas.

No expensive HEPA filters to change ... simply
wash the Baffle Filter in the dishwasher and replace
the inexpensive Charcoal Filter regularly.

High Capacity Extinguisher System

Feel secure knowing our system will

Serve for extinguish an accidental fire quickly and

Customer’s completely, large extinguisher tank helps
Enjoyment! minimize re-ignition risk.
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Specifications

Construction: Stainless Steel (16 & 18 Gauge) Shortening Capacity: 2.75 Gallons (19 Lbs)

Dimensions: 25.5"D x 21.5"W x 32.5"’H Cooking Capacity: Up to 60 Lbs. French Fries/Hour*
(647.7 mm x 546.1 mm x 825.5 mm) * Actual capacity dependant on french fry type.
Approx. 157 (381 mm) front clearance required for door Cooking Control: Micro-processor, 9-programmable menu
3.8 sq ft (0.35sq m) space consumption presets available ... Temperature range to 375°F.

Clearance to Combustibles: Sides = 0" Fire Extinguishing System: Fully self-contained Amerex®

Back = 0" liquid suppressant system ... 67 fluid oz. of extinguishing agent.

Top =8 (203.2 mm)

Electrical Specifications:

Model Volts Ph Hz kW Amp Breaker 6’ Cord with:
GXF-S5 208-240 1 50/60 5.7 23.8 30A NEMA 6-50 Plug
GXF-S7 208-240 1 50/60 7.2 30.0 50A NEMA 6-50 Plug
GXF-S8 208-240 3 50/60 8.5 20.5 30A NEMA 15-30 Plug

Shipping Specifications:

Crated Wt: 150 Ibs (68 kg)  Crated Cube: 30 x 48 x 38.5=32.1 cu ft (0.9 cum)
Warranty:

2 Years Parts & Labor ... 5 Years Cooking Controller

Accessory Items Included

Brush Set, (1) 6”Pan, Operation Manual

Additional Accessories (Extra Charge)

Model Description Part Number
GFW Side Dump Food Warmer, 120V 71693
GFW Side Dump Food Warmer, 208-240V 71694

Continuing product improvement may change specifications and/or
Giles Foodservice Equipment design without notice. Such revisions do not entitle the buyer to
2750 Gunter Park Drive West » Montgomery, AL 36109 USA corresponding changes and improvements, or replacement of
’ reviously purchased equipment.
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