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Model EFS65
shown with optional casters

Floor Model Electric Fryers
40 and 65 lbs.

•	 Economical to operate at maximum efficiency with a balanced 
electrical load.

•	 Mechanical temperature controls.
•	 Trouble-free, low watt density, fixed elements.
•	 High energy Incoloy® elements provide fast recovery.
•	 Robertshaw high limit and automatic temperature controls 

ensure accurate and safe fryer operation, conserve energy, 
and save money.

•	 Tough unibody construction.
•	 Controls are easy to service and accessible from the front.
•	 Melt cycle controls standard on all 65 lbs. models.
•	 Stainless steel door and body construction on 40 lbs. models; 

Stainless steel door, body, and tank on 65 lbs. models.
•	 Heavy-duty legs.
•	 Working height of 35”.

Efficient and Delicious

Model Description Electrical Product
Dimensions
(H x W x D)

Ship
Dimensions
(H x W x D)

Ship
Weight

List
Price

40 lbs.*

EFP40
(540420)

Mild steel, 14 gauge tank 208V / 18 kW
50A / 3 Ph 

44.5” x 15.5” x 31” 49" X 18.5" X 32.5" 140 lbs. $ 3,929

EFP40
(540423)

Mild steel, 14 gauge tank 240V / 18 kW
48A / 3 Ph

44.5” x 15.5” x 31” 49" X 18.5" X 32.5" 140 lbs. $ 3,929

EFS40
(540523)

Stainless steel, 16 gauge tank 240V / 18 kW
48A / 3 Ph

44.5” x 15.5” x 31” 49" X 18.5" X 32.5" 140 lbs. $ 4,583

65 lbs.**

EFS65
(540920)

Stainless steel,  16 gauge tank, 
oversized, full-flow 1.25’’ drain valve

208V / 21 kW
58A / 3 Ph 

44.5" x 20" x 35" 44” X 22.5” X 39.5” 190 lbs. $ 5,894

EFS65
(540923)

Stainless steel,  16 gauge tank, 
oversized, full-flow 1.25’’ drain valve

240V / 21 kW
51A / 3 Ph

44.5" x 20" x 35" 44” x 22.5” x 39.5 190 lbs. $ 5,894

Electrical:  line cord not included.
* 40 lbs. models include (2) Fry Baskets: #V174P,  and have maximum fat capacity of 55 lbs.  
** 65 lbs. models include (2) Fry Baskets: #V180P, and have maximum fat capacity of 79 lbs. 
Note:  Accessories available separately. See page 147.
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