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DF-6L

Adcraft Single Tank Deep Fryer, 6L, in Stainless Steel

ElectricElectric
120V / 1750W  / 14.58A 
Cord Length (Inches): 59”
Plug Type: NEMA 5-15P 
Cord set included

3rd Party Approvals 3rd Party Approvals 

 

Warranty (USA / Canada) Warranty (USA / Canada) 
Protected by Admiral Craft Equipment 
Corporation’s one-year limited warranty.

Contact Admiral Craft Equipment  
for details at 1-877-672-7740

1 YEAR
WARRANTY

LIMITED
PARTS & LABOR

Deep fry foods to crispy perfection with the Adcraft 
Single Tank Deep Fryer. This commercial deep 
fryer adds convenience and dependability to your 
cooking needs. The single 6-liter tank cooks 15 
pounds per hour, so food is always hot and ready to 
go. The stainless steel cover protects oil and prevents 
spills. The temperature control switch ranges from 
120° to 375°F with overheat sensor for more accurate 
cooking and safety. The unit comes with a 6-foot, 
grounded power cord with NEMA 5-15 Plug.

Features and Construction Features and Construction 
•	 Adds convenience and dependability to your 

cooking needs
•	 Single 6-liter tank cooks 15 lb per hour so food is 

always hot and ready to go
•	 Stainless steel cover protects oil and  

prevents spills
•	 Temperature control switch ranges from 120° to 

375°F with overheat sensor for more accurate 
cooking and safety

•	 6-foot, grounded power cord with  
NEMA 5-15 Plug

•	 Includes fryer basket
•	 Fryer basket has a heat-resistant, collapsible, 

cool-touch handle for safe use
•	 120V, 1750W (per tank), 14.5 Amps
•	 Constructed of heavy-duty stainless steel

Included ComponentsIncluded Components
Cover, Fryer Basket, Tank

Capacity Capacity 
10 lbs. of oil

Dimensions Dimensions 
Assembled (in): 11.75” x 16” x 11.25”
Item Weight (lb): 5.0
Shipping Weight (lb): 6.0


