


compact footprint means it 
will work in any size kitchen. 
Also, the variety of con-
figurations means there’s a 
model to suit every opera-
tion.   

For more than 40 years, 
the Collectramatic Fryer 
has been the fryer of 
choice by major fast-food 
chains and scores of 
independently operated 
foodservice outlets.  

Find out for yourself 
why so many have come 
to trust and rely on its 
performance.  

THE COLLECTRAMATIC® FRYER IS AN 
UNBEATABLE WORKHORSE IN THE KITCHEN

Do you want to serve the best fried chicken around? Would 
you like to lower labor and shortening costs? Is your space 
limited?

The Collectramatic Fryer makes it a snap to cook perfectly 
golden fried chicken and more, cycle after cycle, with very 
little attendant labor. Foods are always the right consistency 
on the outside and moist and delicious on the inside – never 
overcooked or undercooked. The programmable controls can 
store cook times and temperatures for up to eight products, 
so there is no guesswork! Just press the appropriate product 
button and you can rely on the same delicious results, time 
and time again.

Not only will Collectramatic increase sales and reduce labor 
because of consistency and ease of use, it will also save a lot 
of money because shortening life is dramatically extended. 
The fryer’s exclusive design also makes all day cooking pos-
sible with very little or no manual filtration, reducing down-
time and saving labor.  

Collectramatic Fryers are also extremely reliable, with a 
reputation for being a true workhorse in the kitchen; going 

strong day after day, year after year. Fewer 
moving parts means less maintenance, and the 
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