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Specifications
B a s i c  F r y i n g  A t  I t s  B e s t
D e s i g n e d  F o r  A l l - P u r p o s e
U s a g e  W i t h  O i l  F i l t e r
S y s t e m s

M a x i m i z e  y o u r  p r o f i t s -  c o m b i n e
m o r e  e f f i c i e n c y  w i t h  m o r e  c a p a c i t y
i n  t h i s  a l l - p u r p o s e ,  a f f o r d a b l e
f r y e r .

F r y  a  w i d e  v a r i e t y  o f  p r o d u c t s  -
t h e  f u l l  s i z e  1 4 "  x  1 4 "  ( 3 5  x  3 5  c m )
f r y  a r e a  e a s i l y  a c c o m m o d a t e s i t e m s
f r o m  f r e n c h  f r i e s  t o  l a r g e  s i z e
m e n u  s e l e c t i o n s .

M a k e  t h e  m o s t  o f  y o u r  e n e r g y
d o l l a r s w i t h  o u r  e x c l u s i v e  T h e r m o -
T u b e  d e s i g n .  T h e  h e a t i n g  t u b e s  a r e
s u r r o u n d e d  b y  o i l ,  a n d  h e a t
a b s o r p t i o n  i s  m a x i m i z e d  w i t h
c o n t r o l l e d  f l o w  t u b e  d i f f u s e r s .  T h e
e n e r g y  i s  f o r c e d  i n t o  t h e  o i l  w i t h
l e s s  g o i n g  u n u s e d  u p  t h e  v e n t .
S l o p e d  b o t t o m  w i t h  1 . 2 5 ” ( 3 . 1 7 5
c m )  d r a i n  v a l v e  m a k e s  c l e a n i n g
f a s t  a n d  e a s y .

• Q u i c k  h e a t - u p  t i m e  r e l a t i v e  t o  g a s
c o n s u m p t i o n .

• L o w  i d l e  c o s t  p e r  h o u r  d u r i n g
s l o w  p e r i o d s .

• L o w  g a s  c o n s u m p t i o n  p e r  l o a d  o f
p r o d u c t  c o o k e d .

M i n i m i z e  c o s t l y  o i l  u s a g e -
u t i l i z e s  o n l y  3 5 - 4 3  l b s .  ( 2 0 - 2 4  L )
o f  o i l  f o r  o p t i m u m  c o o k i n g
e f f i c i e n c y .  P l u s ,  D e a n ' s  c o o l  z o n e
d e s i g n  r e d u c e s  w a s t e f u l  o i l
d e t e r i o r a t i o n  b y  t r a p p i n g  d e b r i s
u n d e r  t h e  c o o k i n g  a r e a ,  p r e v e n t i n g
c a r b o n i z a t i o n  o f  p a r t i c l e s  a n d  o i l
c o n t a m i n a t i o n .

A s s u r e  r a p i d  r e c o v e r y -  D e a n ' s
a c c u r a t e  m e c h a n i c a l  t h e r m o s t a t
e l i m i n a t e s  t i m e  l o s t  i n  w a i t i n g
b e t w e e n  l o a d s  a n d  r e q u i r e s  n o
e l e c t r i c a l  h o o k u p .

B u i l d  a  s y s t e m -  C o m b i n e  t w o  o r
m o r e  u n i t s  i n t o  a  b a t t e r y .  A d d
b u i l t - i n  f i l t r a t i o n  f o r  f a s t  a n d
t r o u b l e  f r e e  o i l  f i l t e r i n g .

I n v e s t  i n  a  p r o d u c t  b u i l t  t o  l a s t
-  D e a n  f r y e r s  a c h i e v e  l o n g  a n d
d e p e n d a b l e  l i f e  t h r o u g h  s i m p l i c i t y
o f  d e s i g n  - -  d u r a b l e  s t a i n l e s s  s t e e l
d i f f u s e r s  a n d  r u g g e d  c a s t  i r o n
b u r n e r s  k e e p  m a i n t e n a n c e  t o  a
m i n i m u m .  S h i p p e d  s t a n d a r d  w i t h
s t a i n l e s s  s t e e l  f r y p o t ,  f r o n t ,  d o o r ,
a n d  e n a m e l  s i d e s .
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Models

Standard Features

• Stainless steel frypot, front and
door, enamel sides

• Wire form basket hanger and
two fry baskets 5.62” x 5.62” x
13.25” (14 x 14 x 34 cm)
insulated handles

• Cool zone fry vessel
construction

• Millivolt pilot system - requires
no electrical hookup

• 6” (15 cm) adjustable steel legs

Options &
Accessories

Stainless steel sides
Casters
Oil filtration system - see
Super Cascade (UFF), or
Cascade (SUFF) spec sheet
for details and electrical
requirements
Basket hangers
See Dean Price List for
optional accessories
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INCHES

45
 [1143]
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We reserve the right to change specifications appearing in this bulletin without incurring any obligation for equipment previously or subsequently sold.
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MIN./MAX.
OIL CAPACITY

SIZE  (CM) DRAIN 
VALVE 

(cm)

DRAIN VALVE
HEIGHT

(cm)

NO. OF
TUBES

FRYING
AREA
(cm)

SHIPPING
lbs./cu. ft.

(kg/m3)WIDTH DEPTH OVERALL
HEIGHT

WORK
HEIGHT

35-43 lbs.
(20-24 L)

15.50”
(39)

29.25”
(74)

45”
(114 )

35”
(89)

1.25”
(3)

17.50”
(44)

3 14” x 14”
(35 x 35)

180 lbs./15
(82/0,42)

SHORT FORM SPECIFICATIONS:
Shall be DEAN free-standing cool zone deep fat fryer,
Model SM40G. Only 15.50” (39 cm) wide, 35-43# (20-24
L) oil capacity, requiring 105,000 BTU (26,481 kcal)
(30.8 kW ) natural or LP gas input (3/4” N.P.T.
connection) and mechanical controls.

ORDERING DATA:
Please specify:

Natural or propane gas
Altitude -- if above 2,000 ft.

(610 m)

NOTE:
DO NOT CURB MOUNT

DIMENSIONS:

POWER REQUIREMENTS:

NATURAL OR LP GAS
INPUT RATING

GAS
CONNECTION

ELECTRICAL
REQUIREMENT

105,000 BTU/hr.
(26,481 kcal) (30.8 kW)

3/4” N.P.T.
regulator not required

none


