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HENNY PENNY 340 SERIES OPEN FRYERS

The 340 Series Open Fryer:

The latest in Large Capacity Fryers
from Henny Penny. The 340 offers
safe, efficient and smart frying of
fish, chips, potato cakes and shellfish.

SAFE FRYING

The 340 Series Fryer has a built in oil filtration
system for a hands-off approach to filtering.
Manual handling of hot waste oil is eliminated.

EFFICIENT FRYING

The 340 Series features highly efficient electric
heating elements or gas burners for superior
heat transfer. Melt and Idle modes save energy
and, along with the built in filtration system,
assist in extending the life of the oil.

SMART FRYING

The Computron 1000 Control Panel offers digital
controls and an easy to use interface with a
countdown timer and a push button, digital
temperature display and adjustment feature.

Features:

® 7/ year fry pot warranty

® Stainless construction with 42.5 Litre vats
® Available in Gas or Electric Power

® Power consumption is 22kW at 23.5 Amps

per well
e Available in single (341) or double (342) Henny Penny
well configuration 341 Single Well Open Fryer
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For Sales, Service and Spare Parts
call AUSTRALIA on 1800 777 440 www.jllennard.com.au
call NEW ZEALAND on 0800 850 085 www.jllennard.co.nz
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