
Model GFII

GFII
• Offer healthier foods - hot air 

fried foods are 20% - 40% lower 
in fat

• Increased speed of service
• Prepare up to 2 lbs or a single 

product per batch, or 4 to 6 
different menu items at once

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

easy-to-use LCD touchscreen 
controller

• Safer for employees since there 
is no hot grease

The Quik n' Crispy Model GFII uses a combination of forced hot air, 
radient heat, and an elevated, perforated cooking basket to prepare 
ovenable frozen foods to the taste and texture as if they were deep-
fat fried. Crsipy on the outside and moist and tender on the inside! 
Ideal for start-up businesses, bars and clubs, family entertainment 
centers, delicatessens, snack stands, and others who wish to prepare 
and serve restaurant quality menu items at a fraction of the cost of 
building a commericial kitchen. The GFII is great for businesses such 
as resorts, hotels, and restuarants with lounges, that already have a 
full kitchen. They can now close the kitchen earlier, saving labor cost, 
and still serve delicious late night snacks and appetizers to  
their customers.
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FEATURES
• Create and edit up to 15 different 

recipes with names, temperatures, 
and times

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

• Constructed from stainless steel
• Bristle brush and dough cutter 

included

CERTIFICATIONS
• UL (C & US)

ACCESSORIES (Not Included)

• Cleaning kit
• Pizza basket

TEMPERATURE 
RANGE
• Up to 425°F (218°C)

Model GFII
DIMENSIONS (W,H,D)
Width: 21 inches
Height: 13 ½ inches
Depth: 20 inches
Weight: 62 lbs 

ELECTRICAL
120 Volt / 60 Hz
1740 Watts
14.5 Amps
5-20P NEMA Plug

208 Volt / 60 Hz
4326 Watts
21 Amps
14-30P NEMA Plug

240 Volt / 60 Hz
5760 Watts
24 Amps
14-30R NEMA Plug

SHIPPING DIMENSIONS
Width: 25 inches
Height: 19 inches
Length: 26 inches
Weight: 70 lbs
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