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MORE COOKING 125 MEGAJOULES 30 LITRE OIL
CAPACITY OF POWER CAPACITY
* ¢ 8
RAPID RECOVERY RAPID JET OPEN POT COLD
BURNER BURNER ZONE DESIGN

Introducing the NEW Rapid RF-600 — Single Pan
Three Basket Gas Fryer — the ultimate fryer for
high-demand kitchens. Featuring a wider 600mm
design, it offers 50% more cooking capacity,
making it ideal for managing multiple orders
simultaneously while maintaining top-tier quality.

Equipped with 125 megajoules of power and
our Rapid Jet Burner design, heat is efficiently
transferred to the fry pan, reducing downtime
and ensuring peak efficiency during busy shifts.

The Rapid Recovery Burner system allows the
fryer to quickly recover to set temperature,
delivering perfectly fried food every time.

Its 30L oil capacity, open pan design, and true
deep cold zone naturally extend oil life and reduce
oil changes, improving operational efficiency.

The RF-600 is the perfect solution for kitchens
that demand exceptional reliability, higher output,
and consistent quality.
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Click or Scan QR code
for Specification Sheet

Call (03) 9469 4754 or visit www.bscommercialkitchens.com for more
information or to schedule an appointment at our Experience Centre


https://bscommercialkitchens.com/wp-content/uploads/2025/03/BS-Specification-Sheet-RF-600.pdf

Call (03) 9469 4754 or visit www.bscommercialkitchens.com for more
information or to schedule an appointment at our Experience Centre
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115 MEGAJOULES 20 LITRE OIL

OF POWER CAPACITY
* ¢) 8
RAPID RECOVERY RAPID JET OPEN POT COLD
BURNER BURNER ZONE DESIGN

Focusing on speed, reliability, and efficiency, it became the
fryer that kitchens could depend on.

Powered by 115 megajoules and our innovative Rapid Jet
Burner design, the RF-400 optimises heat transfer, reducing
downtime and keeping up with even the busiest rushes.

Its Rapid Recovery Burner system ensures the fryer rebounds
quickly after every batch, maintaining the perfect temperature
for consistently crisp, golden results.

Designed for efficiency, the 20L oil capacity, open pan design,
and true deep cold zone help extend oil life and minimise
waste, so from the first order to the last, the RF-400 lets you
fry with confidence.
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Click or Scan QR code
for Specification Sheet
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Experience Centre: 37 Westminster St, Oakleigh, Victoria 3166
Factory: 57 Plateau Rd, Reservoir, Victoria 3073 | Telephone: +61 3 9469 4754 ) 64
info@bscommercialkitchens.com | www.bscommercialkitchens.com


https://bscommercialkitchens.com/wp-content/uploads/MY2024_Specification-Sheet-RF-400.pdf

