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Adcraft Donut Frying Screen

Adcraft Donut Frying Screen, 23” x 23”, 
in Silver (DNS2323)

Ensure your donuts are fried to perfection with the 

Adcraft Donut Frying Screen. This nickel-plated 

commercial donut frying screen measures 23” x 

23” with 1/4” mesh and is designed for use with 

large donut fryers. Ideal for holding donuts while 

they are submerged in hot oil during the frying 

process, this donut frying screen provides support 

for the donuts, preventing them from sticking to the 

bottom of the fryer and ensuring even cooking. The 

wire mesh design allows excess oil to drain.

DNS2323

Product Dimensions (inches / cm)
0.79" H x 23.03" W x 23.03" D
2.006cm H x 58.49 W x 58.49cm D

Product Weight (lb/kg)
3.85(lb)
1.74(kg)

Package Dimensions (inches/mm)

609.60 mm x 508.00 mm x 609.60 mm

• Nickel plated donut frying screen
• For use with large donut fryers
• Measures 23” x 23” with 1/4” mesh
• Ideal for holding donuts while they are submerged in hot 

oil during the frying process
• Provides support for the donuts, preventing them from 

sticking to the bottom of the fryer and ensuring even 
cooking

• Wire mesh design allows excess oil to drain away from the 
donuts as they fry, resulting in donuts that are crispy and 
less greasy

• Screen design promotes even browning and frying on all 
sides of the donuts

• Helps increase production efficiency in your commercial 
kitchen by allowing you to fry multiple donuts at once

• After frying, donuts can be placed on the screens to cool 
and for easy glazing or adding toppings

Manufacturers Defect Only




