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FUN FUELED

BY FRIED FOODS!

PROFITS FROM FOODSERVICE

COMPLETELY
VENTLESS

The easiest, most cost-effective way
to start a profitable food program is
with ventless equipment. No need to
spend money on costly renovations
to add hoods or venting, simply plug
our machines in and start making
profits!

AUTOMATED
OPERATION

Fry safely and consistently without Family Entertainment Centers rely on foodservice to keep

the need for a trained fry cook. Load . . . . . .
. guests satisfied and on-site longer. Fried favorites like fries,

your product, select your cook time,

and the AutoFry automatically chicken tenders, and churros appeal to all ages, offer fast

(B0, GRS, Ee) CIEPERSES Uil service, and deliver strong margins. These familiar items

food once finished. This hands-free . . . .
SerEen SrEres consTsent resls increase per-cap spending and give families an easy way to

and enhances kitchen efficiency refuel without leaving the attraction.

AutoFry allows FECs to serve popular fried foods safely and

HIGH RETURN ON consistently, even in limited spaces. Its fully enclosed,

INVESTMENT ventless design reduces labor and eliminates open oil while
delivering push-button consistency. This helps FECs handle
Frean el [Freeln s ehuel ey peak traffic efficiently while foodservice drives incremental
wings to cheesy mozzarella sticks and
loaded hashbrowns, you’ll be serving
up high-profit items that your ‘ ‘
customers love! Plus with the

revenue in the background. All without adding a hood or vent!

o

I can have an order of fries cooked and on the
table in 3 minutes. Love it. Wouldn't change it!
- Jungle Zone, Tavares, FL

addition of hot prepared foods you’ll
set yourself apart from competitors.
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