\HOBART HK3 - HK31

COUNTERLINE FRYER

FOOD EQUIPMENT

CUSTOM-MATCHED
15 LB. CAPACITY
COUNTERLINE
FRYERS

HK3 Freestanding
HK31 - Featuring Touchtime®
Basket Lifts

¢ Heating elements designed
with pyrolytic cleaning —
Reduces cleaning labor and
improves sanitation.

¢ High limit thermostat back-
up — Provides a back-up to
the primary temperature ther-
mostat improving safety.

e Stainless steel, tubular
heating elements —
Reduces repair costs and
downtime.

¢ Fast recovery — Minimizes
low oil temperatures and time;
decreases 0il absorption.
Improves food quality and
consistency while increasing
production.

HK3

¢ Heating element cycle light
— Indicates if elements are
heating or if fryer has reached
preset temperature.

¢ Removable fry kettles —
Easily removable for cleaning.
Reduces labor and improves
sanitation.

* Touchtime automatic basket
lifts — Provides timed control
and automatic basket removal
from oil; reduces chance of
overcooking product.

Specilications, Details and Dimensions Inside

HK31




HK3 - HK31

COUNTERLINE FRYERS

GENERAL & DIMENSIONAL DATA

OVERALL BODY DIMENSIONS HEIGHT Pk SHORTENING
MODEL W/HEATING CONTAINER
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w D .. iR (LESS 312 (LESS 315"

(Less Legs) FOAM AREA) FOAM AREA)
HK3 1715016 207 1250167 311, 1127 10127
HK31 171508” | 22147 147 3197 111 10vs "

NOTE "A" —

1""az, 7l & 13/32 DIA. KNOCKOUTS

195y 212 s SEE NOTE "B" IN BACK AND BOTTOM FOR CONDUIT
1516 SEE NOTE “A ‘""/"|/|— ENTRANCE.
VUl (] o | N NOTE “B" —
- Y j — ;#—/ 27he 7y DIA. KNOCKOUTS IN BACK AND
} N e r U BOTTOM FOR CONDUIT ENTRANCE,
T = _T USE FOR NF.P.A. DEVICES ONLY.

(CAPACITY 15 LB. FAT)
FOAM SPACE 137 x 14" x 22"

//— : FAT CONTAINER - 10%2" x 11%" x 5"

3114

FOR BANKING

):]La;,ﬁ BETWEEN DEVICES
- }..f T ]

| \ - -— 2
1 ) 1 1 r

f! ' i

I

|

128016
! [
L _;.',r*unf t
) s f ) | g | 16% o
212 = ; :‘ f } **; f l
(A | I, L)_ ;_k\ 7)7{ !
By - -4 =
18/32 U g ‘ i ! i LL |
T ¥ i ! ]
\ SEE NOTE B[ | MIN.
SEE NOTE "A" “——TERMINAL !
231~ B0 _.I |
l_ 157hs 15032 & ’ 1720

171506



HK3 - HK31

COUNTERLINE FRYERS

ELECTRICAL DATA (BOTH MODELS)

WATTS TO AMPS 1-PHASE
T?(W'- MAINTAIN
350F 208 VAC/240 VAC
5.5 485 26.4/22.9

Raled voltages: 208, 240 VAC, 1-phase
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HK3 - HK31

COUNTERLINE FRYERS

HOBART

FOOD EQUIPMENT

SPECIFICATIONS Listed by Underwriters Laboratories Inc and by National Sanitation Foundation.

CONSTRUCTION: Electric counter-type
fryer cahinet is stainless steel. Standard
4" legs are grey plastic. Fat container is
one-piece plated steel with easy-grip, lift-
out handles; scored to indicate oil level.
Two standard fry baskets furnished.
Enclosed tubular stainless steel heating
units swing up and burn clean in raised
position.

CONTROLS: Signal light, located on
control panel, cycles with thermostat,
indicates when fryer is heating and when
pre-set temperature is reached.
Temperature range: 200-400°F. Double
thermostats (one “main” or *“‘control”
thermostat, one temperature limiting ther-
mostat). Temperature limiting thermostat
requires manual resetting when tripped.

FORM F-8397 (REV. 291)

CAPACITY: 15 Ibs. of oil in removable
container (one furnished). Each model
browns off up to 60 Ibs. of pre-cooked
French fried potatoes or 27 Ibs. raw-to-
done potatoes per hour. Other production
figures: up to six halved chickens per
hour (raw-to-done); up to 200 one oz.
servings of fish sticks per hour.

ELECTRICAL: Preheats to 350 °F in 6-8
minutes. 5.5KW (both models). See
“Electrical Data’’ block for phase
loadings. Model HK31 has integral push
button timer located on front panel, with
automatic reset and adjustments from
0-15 minutes. Timer activates basket
lowering and lifting mechanism for auto-
matic, simultaneous frying of like or dif-
ferent products whose frying time cycle
is identical.

ACCESSORIES: Cord & plug assembly,
3 foot 250VAC, 30 amp.

4” adjustable stainless steel legs.

4" adjustable plastic legs.

Matching banking strip

Standard twin size fry baskets

Full size fry basket, standard mesh
Full size fry basket, fine mesh

Extra fat container

WEIGHT: (Approximate)

SHIPPING NET
HK3 37 30
HK31 45 35

As continued product improvement is a policy of
Hobart, specifications are subject to change without
notice.
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