Introducing the Falcon

= FRYERANGEL

The Fryer Angel™ is a unique integrated fryer safety system that removes
the risk to kitchen staff, customers and the general public, while also
stopping any direct damage to equipment, premises and surrounding
facilities.

Insufficient oil in a pan is one of the most
common causes of fryer fires & flare-ups:

- Try to switch on fryer with no oil in the pan
- Fryer Angel deactivates the fryer!

- Try to drain the oil while elements / burners
are still on - Fryer Angel deactivates the
fryer!

- Try to fry food with not enough oil in the
pan - Fryer Angel deactivates the fryer!

All done automatically with no relionce on
the operatorl!
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Fire Prevention is Much Better than Fire Suppression!

g N N N ™

A = illkiwal
0 > am
No danger to staff No fryer or kitchen No mess to clear No costly repairs or
or premises downtime up replacements m
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The Safest Fryers On the Market!

For more information and the models available please visit
www.FalconFoodservice.com/FryerAngel

Patent applied for, Patent Application No. 2002725.6 (UK), PCT/GB2020/050462 (International)



