
RAF
Rapid Air Fryer

Rapid Air Fryer (RAF)
• Offer healthier foods
• Increased speed of service - 

prepare frozen french fries in 
less than 3 ½ minutes!

• No exhaust vents required
• Easy to program thanks to the 

easy-to-use LCD touchscreen 
controller

• Hold & reheat menu items in 
90 seconds or less during rush 
periods

• Safer for employees since there 
is no hot grease

The Rapid Air Fryer, with dual heating elements to produce a 
combination of forced hot air and radient heat; and an elevated 
perforated cooking basket, prepares ovenable frozen foods to the 
taste and texture as if they were deep-fat fried. The RAF can now 
cook at temperatures up to 525°F. which results in cooking times that 
are comparable to deep-fat fryers for french fries and other delicious 
menu items. Prepare and serve menu items that are crispy on the 
outside and moist and juicy on the inside, without the mess and 
hazards of grease. 
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FEATURES
• Create and edit up to 108 different 

recipes with names, temperatures, 
and times

• USB port to import and export 
recipies to different machines in 
you business

• Two-stage filtration system
• Constructed from stainless steel
• Heat shield on the front of the 

basket to protect the operator's 
hands

• Bristle brush and dough cutter 
included

CERTIFICATIONS
• UL (C & US)

ACCESSORIES (Not Included)

• Cleaning kit
• Stacking kit
• Pizza basket
• Replacement filters

TEMPERATURE 
RANGE
• Up to 525°F (274°C)

Rapid Air Fryer (RAF)
DIMENSIONS (W,H,D)
Width: 29 inches
Height: 23 3/8 inches
Depth: 21 inches
Weight: N/A lbs 

ELECTRICAL
208 Volt / 60 Hz
5760 Watts
29 Amps
6-30R NEMA Plug

230 Volt / 60 Hz
5290 Watts
23 Amps
6-30R NEMA Plug

240 Volt / 60 Hz
5750 Watts
24 Amps
6-30R NEMA Plug

SHIPPING DIMENSIONS
Length: 48 inches
Width: 40 inches
Height: 35 inches
Weight: 215 lbs
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