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/ \ N S U L ? /I O 2 D E / \ | L S SECTION 4 — SYSTEM DESIGN ANSUL® R-102 Restaurant SECTION 4 — SYSTEM DESIGN ANSULe R-102 Restaurant ANSULe R-102 Restaurant SECTION 4 — SYSTEM DESIGN ANSUL® R-102 Restaurant SECTION 4 — SYSTEM DESIGN >
UL EX3470 ULC EX3470 Fire Suppression Manual UL EX3470 ULC EX3470 Fire Suppression Manual Fire Suppression Manual UL EX3470 ULC EX3470 Fire Suppression Manual UL EX3470 ULC EX3470 [==)
PAGE 4-4 REV. 13 2022-NOV-14 (Part No. 418087) PAGE 4-8 REV. 13 2022-NOV-14 (Part No. 418087) (Part No. 418087) 2022-NOV-14 REV. 13 PAGE 4-9 (Part No. 418087) 2022-NOV-14 REV. 13 PAGE 4-61
* DETECTOR TEMP PER ANSUL MANUAL PAGE 3-11 REV 11, 4-71 TO 4-72 REV 11
* ALL PIPING 3/8" SCH. 40 BLACK STEEL PER ANSUL MANUAL PAGE 4-—-67 TO 4— 69’ REV 11 NOZZLE PLACEMENT REQUIREMENTS (Continued) APPLIANCE PROTECTION (Continued) APPLIANCE PROTECTION (Continued) > SPECIFIC APPLICATION BY MODEL (Continued)
o . The 1/2N nozzle must be centered 10 in. to 26 in. (254 mm Fryer — Single Nozzle Protection (Continued) Fryer — Single Nozzle Protection (Continued) . > Upper platen size: 11 1/2inx 17 1/2in
”»
* ALL FITINGS 3/8” 150# BLACK STEEL PER ANSUL MANUAL PAGE 4—67 TO 4—69, REV 11 Transition Protection 10 860 mim) below the preciitator and aimad 1 discharge at TABLE 4.2: MAXIMUN AREA DIENSIONS - SINGLE NOZZLE FRYER PROTECTION (Continusc) Garland Three-platen Clamshell Grill ME/G-1P, ME/G-2P, (202 mem x 445 ) sach
Transitions are protected at a point in the transition where the center of each precipitator cell. However, if it is physically TABLE 4-2: MAXIMUM AREA DIMENSIONS - SINGLE NOZZLE FRYER PROTECTION " . - -
* PULL STATION IN AISLE OF EGRESS. SEE SHEET K1.0 FOR EXACT LOCATION. the perimeter or the diameter is equal to or less than the impossible to mount the nozzle at 10 in. to 26 in. (254 mm to Max. Size Max. Size Overall With | Type of Nozzle Height Above To > | Max. Size Ma.x. Size Overall With Type of Nozzle Height Above Top . Nozzle Type: 1N Lorv:er °°.°k_ ME/G-1P - 11 3/4 in. x 22 i
* maximum size duct that can be protected. The nozzles must 660 mm) due to precipitator placement, the nozzle may be Fryp-ot Only Dripi)oar d N‘{J':zle of Fryer 9 P Nozzle Location Frypot Only Dripboard Nozzle of Fryer Nozzle Location Nozzle Quantity: 4 (or 1 more nozzle than the number of surface size: (298 mm x 559 mr:wn)' Xezin.
PULL STATIONS AND HOODS TO BE LABELED WITH CORRESPONDING LABELS. be located in the center of the area at that point, or center mounted closer than 10 in. (254 mm). See Figure 4-5. Full o Soit Vet Ful o Solt Vet %0 P See Fiora 4.1 o Full Vat Full Vat 290 161n. to 21 in. See Figure 4-17 otal platens)" A
of the module protected when more than one duct nozzle is ull or opiit Va ull or opiit Va in. 10 471n. ee Figure 4-15 an > |14 1/2in.x 16 1/2in. 14 1/2in. x 26 1/2 in. 406 mm to 533 mm -2P - in. x 22iin.
* GAS & ELECTRIC APPLIANCES WITH AUTOMATIC SHUT—-OFF requirad. Sea Figure 4.4 . 14in.x 15in. 14in.x 21 in. (686 mm 1o 1,193 mm) Figure 4-16 (368 mm x 419 mm) | (368 mm x 673 mm) ¢ ) Nozzle Height: 14 in. to 28 in. (356 mm to 711 mm) (603 mm x 559 mm)
(355 mm x 381 mm) (355 mm x 533 mm) N L I . . £ . .
* > Note: Ducts with a transition that is more than 4 ft (1.2 m) in height require - - - - - Full Vat Full Vat 290 13in. to 16 in. See Figure 4-17 lozzle Location: 0 in. to 14 in. (356 mm) forward of back ME/G-3PX | 23 3/4 in. x 22 in.
M|CRO SW' TCH FOR SH UT DOWNS AND/OR ALARM T| E |N | nozzles positioned 2 in. to 8 in. (51 mm to 203 mm) from the hood into the ueT ‘?SEV\?SLI'?IE;OH Ful! or Spht_Vat Ful! or Spllt_Val 245 20in.to 27 in. S_ee Figure 4-15 and > |191/2in. x 19 in. 19 1/2 in. x 25 3/8 in. (330 mm to 406 mm) edge of cooking surface (603 mm x 559 mm)
> opening of the transition using standard duct nozzle design parameters. NozaE PROTECTION gsgrr):rr:igm mm) :;5'5";:1( '233 mm) (508 mm to 685 mm) Figure 4-16 (495 mm x 482 mm) (495 mm x 644 mm) Nozzles positioned 13 in. (330 mm) apart 32”;811 34 ::55;( 22in =
/¥ y - - - - Full Vat Full Vat 3aN See Figure 4-18 See Figure 4-18 0in. 10 1'in. (25 mm) right or left of side of (298 mm x 559 mm) =
/. Ful! or Spm_Vat Ful! or Splanal 290 13in. to 16 in. See Figure 4-17 > |191/21in. x 19in. 19 1/2 in. x 25 3/8 in. cooking surface. See Figure 4-120. Heat Output: ME/G-1P Electric - 7.8 kW, E
B 14 in. x 15 in. 14 in. x 21 in. (330 mm to 406 mm) (495 mm x 482 mm) (495 mm x 644 mm) Nozzle Aim Point: Front to back centerline of cooking surface Gas - 24,000 btu ==
(355 mm x 381 mm) (355 mm x 533 mm) - - - .
PRECIPITATOR = = = = = Full Vat Full Vat 3N 25 in. to 35 in. See Figure 4-19 ME/G-2P Electric - 15.6 kW,
1'::”15’2’ ip"‘ Y:Fn 1'::”1‘/’2’ ip“‘ ;’63‘1/2 n 290 :fog‘-"‘lfnztz o ) See Figure 4-17 18in. x 18 in. 18 in. x 27 3/4 in. (635 mm to 889 mm) Gas - 48,000 btu
n. x n. in. x in.
] 457 mm x 457 mm 457 mm x 704 mm -_ ic -
. 10IN. TO 26 IN.* (368 mm x 355 mm) (368 mm x 673 mm) ( ) ( ) ME/G-3PX Electric - 23.4 kW,
‘ (254 mm TO 660 mm) . UL VAT Gas - 72,000 btu
AN ON BACK EDGE OF COOK
T T~ SURFACE TO 14 IN. (356 mm)
L’ | F’/T\ F//, | - /}\\f IN FRONT OF BACK EDGE o5
NOZZLE FOR S~ Seo A ’</ \/// I L
PROTEGTION Lo boT S T rom, T S
1 h | [ | | / (330 mm) w
[ Ii ! . | / . ( N NOZZLE SPACING b
. 1 [ ! P! | | | TOP OF FRYER 2 \ 0=
IF PHYSICALLY IMPOSSIBLE AT 10 IN. TO 26 IN. (254 mm TO 660 mm), NOZZLE MAY 1 | i | P/ @mm) | \ . OIN.1IN.
FlGUREO?OTﬁ BE MOUNTED CLOSER THAN 10 IN. (254 mm). : {4 | I E | b /’ | g;sz'rsm%?z{g
I
FIGURED?;-‘g | i 0P OF FRYER : i ! ! ! y 14 IN. FROM EDGE OF
Electrostatic Precipitator Protection } : : ! TOPOFFRYER | i i (656 mm). COOK SURFACE
- . ) Note: For protection of Pollution Control Units (PCUs) or air scrubbers with or
Some restaurant ventilating ducts have an electrostatic precip-  without ESPs, contact Technical Services for a non-UL Listed recommended | . FRYER WITHOUT DRIPBOARD FRYER WITH DRIPBOARD I ; g
itator installed at or near the base. These precipitators are application. 290 NOZZLE TIP POSITIONED OVER THE MIDPOINT OF THE HAZARD AREA = 3 IN. RIGHT-TO-LEFT — N — _ — N
generally small and are used to aid in the Cleaﬂing of exhaust (‘7|‘}qu) FROM THE MIDPOINT ALONG THE LONGEST SIDE OF THE HAZARD AND + CENTERLINE .
. (25 mm) FROM THE MIDPOINT ALONG THE SHORTEST SIDE OF THE HAZARD
C E RT I F I CATE O F air. AND AIMED AT THE MIDPOINT OF THE COOKING AREA. FRYER WITHOUT DRIPBOARD FRYER WITH DRIPBOARD é
) - FIGURE 4-17 NOTE: 3N NOZZLE TIP MUST BE LOCATED WITHIN THE PERIMETER OF THE  —  ———— — =
o nso n Ducts with precipitators located at or near the base can be 002286 SURFACE AREA WITHIN THE FRONT HALF OF THE FRY POT AND AIMED AT = g? =
I protected using duct nozzles above the precipitator and 1/2N THE GENTER L
R A I N I N Controls nozzles for the precipitator. One 1/2N nozzle must be used for FRYER WITHOUT DRIPBOARD FRYER WITH DRIPBOARD FRYER WITHOUT DRIPBOARD FRYER WITH DRIPBOARD fat Yoty FIGURE 4-19 L4 ® L S l
each cell being protected. This nozzle is stamped with 1/2N, CENTER OF HAZARD AREA 000010, 000008 N 24 q eo
indi i it i X > FULL VAT > SPLIT VAT
|t IS hereb Certlfled that Ir}g'?latlng thal: itis a 1/2 ﬂow nozzle and must be counted as NOZZLE TIP POSITIONED ANYWHERE ALONG OR WITHIN PERIMETER OF COOKING NOZZLE TIP POSITIONED ANYWHERE ALONG OR WITHIN PERIMETER OF COOKING = FRONT TO BACK
y 1 low number. SURFACE AND AIMED TO THE CENTER OF THE COOKING AREA. SURFACE AND AIMED TO THE CENTER OF THE COOKING AREA. ;1 IN. (534 mm) i \: CENTERLINE
) When protecting ducts equipped with precipitators, the duct FIGURE 4-15 FIGURE 4-16 MINIMUM [~ SoodKNG
Mlc ae E War S nozzles must be installed above the precipitator and aimed 20 e T
to discharge downstream. If the area above the precipitator . .
is a duct, the nozzles must be positioned according to duct ° °
protection guidelines. If the area above the precipitator is a
of transition, the transition guidelines must be followed. e
BFPE INTERNATIONAL -CLAYTON
— 3N NOZZLE TIP POSITIONED ANYWHERE ALONG OR WITHIN PERIMETER OF SIDE VIEW FRONT VIEW
COOKING SURFACE AND AIMED TO THE CENTER OF THE COOKING AREA.
FIGURE 4-18
i oozz7 R - .
has successfully completed the training course for This protection is a modular type for the listed models. In the
case of 1, 2 or 3 platens, or multiple units installed directly .
ANS l l I R 1 2 R t t F. adjacent to each other, one additional nozzle is required FIGURE 4';32
= O eS auran lre when compared to the number of total platens.
° ° ° Example 1: A 2-platen grill will require 3 total nozzles.
Suppression Systems - Recertification Exampe 2 Two Soiaen grlsntaled ety aecnt o
y » each other will require 7 total nozzles.

Training for Design, Installation, Service,
Recharge, and Maintenance

Seal

Completed On 7/17/2025

This certificate is considered valid for a period of three years from completion date and linked to the
attendee and the company mentioned above.
Training Hours: 8

’PROJECT | QUANTITY | ITEM NO ‘ ‘PROJECT ‘ ITEM NO

| Pre—engineered
Fire System

mopEL LVG-202 2-vat gas
LVG-203 3-vat gas

General Information

Henny Penny low oil volume open
fryers represent innovative technology | |E | ! ]
that enables McDonald’s operators to | II | II I

vobeL LVG-202 2-vat gas

Low oil volume open fryer Low oil volume open fryer LVG-203 5ot bos

Seal Not
Required

ANSUL.

Matt Boyle
Technical Training Manager — Fire Suppression

significantly reduce frying oil — o — B T F— | —— —

conlsurinptior), extend its usefuI‘Iife and I“@H ”@l @“IQI SRR I“.%, [@“I 4534

maintain or increase fo_od qL_JaIlty a_nd —— = = = = == = (1162 mm) SHOP DRA W/NGS
throughput while reducing direct oil = == == ==

and frying operation costs.

A lower volume vat allows the same
amount of product to be cooked at %?,v_‘ L
temperature in 40% less oil. Plus, ol I ||
level is automatically topped from the 311/4in (794 mm)

JIB inside the fryer cabinet, so you
actually discard and refill manually less
often than ever. LVG-202

N I G
in less than four minutes—other vats Hoght 453/ in (1162 mm) 2534 n (1162 mim) 4534 in (1162 min)
continue to cook uninterrupted.

Choose from 2, 3 or 4 full or split vat Required clearances
P Sides 6 in (152 mm) air flow

b GJOLh §

I

— iy |
o) Gu &
| [ |

321/41n (819 mm)

46 3/4in (1187 mm) 62 1/2in (1587 mm)

Dimensions Laboratory certifications

@V (€

Electrical for gas units

LVG-203 LVG-204

configurations in a slim footprint with A
Back 6 in (152 mm) air flow, connections Volts Phase | Cycle/Hz | Watts mps Wire
O/-\. easy-to-use programmable controls, Front 30 n (762 mm) fiter pan removl 4 per vat
) optimal energy efficiency and durable, Crated dimensions 120 1 60 N/A 122 2+G
LVG-203 low oil volume gas apen fryer with 3 spit vais and one full vat round-the-clock operation. Length 38 in (965 mm) 531/2in (1359 mm) 68 1/4in (1734 mm) | 230 1 50 N/A 70 | NG
Depth 38 1/2in (978 mm) 38 1/2in (978 mm) 38 1/2in (978 mm) g
Height 54 3/4in (1391 mm) 54 34 in (1391 mm) 54 3/4 in (1391 mm) 220240 ! 50160 A 70 NG
% nERRRRNOY ‘ Standard Features Volume 463 cuft(0.90m?) 653 cuft(1.85m?)  83.3cuft(2.35m?) Control and oil pump
o Cooks the same amount of product e 4 burners per vat. Crated weight USA. Canada
with 40% lower oil volume than o Full or split vat configuration. Vat LVG-202 LVG-203 LVG-204 '
. - previous generation fryer. « Stainless steel construction for easy 2full - 504 1b (229 kg) 669 Ib (304 kg) 844 Ib (383 kg) Cord and plug for controls and oil pump wired
¢ CLYINDERS MANIFOLDED OR = = « Automatic oil top off feature— cleaning and long life. 2split 557 Ib (253 kg) 694 Ib (315 kg) 844 b (383 kg) Specmca”)’f fo? McDonald's Hood ﬁle”gck NEMAL21-20P
INDEPENDENTLY PIPED sensors continually monitor oil « 4 heavy-duty casters, 2 locking. 3full 642 Ib (292 kg) 822 Ib (373 kg) Receptacle, only Plug configurations
level and adds fresh oil as needed. 3 split 722 b (328 kg) 871 Ib (395 kg) will vary according
i [ hi
. UL 300 o Automatic filtration on the fly: Exclusive Extended Warranty 4 f”", 7911b (359 ka) a:i?:g;ﬁ ¢
e 2-year parts and labor. 4 split 898 Ib (408 kg)

= One button activates filter
request

= Filter vats individually as needed

= Hot filtered oil returned, ready for
drop in less than 4 minutes

= Rinse-wave action drains crumbs

o 22 FLOW POINTS AVILABLE
o 17 FLOW POINTS UTILIZED

e Vats: 15 year warranty
= Up to 10 years parts and labor
= Up to 15 years parts only

Floor space
LVG-202
7.0sqft(65m’)

LVG-203
105 sq ft (0.98 m?)

LVG-204 )
14.0 sq ft (1.30 m?)

Accessories shipped with unit Heating: Natural or liquid petroleum

Auto top-off system with convenient < | . e Gas line LVG-202 LVG-203 LVG-204
acoess 1o JB oreservalr * Computeriacd controls with highly : LVG-202: 3/4in ID x 36 In 350,000 BTUM 535,000 BTUN 300,000 BTUN
customized features. = LVG-203/204: 1inIDx 72in (44.1 KW) ' (66.2 KW) ' (88.2 kW) '

Smart Kitchen compatible.
Heavy-duty stainless steel vats,
removable for easy serviceability.

o Cleaning brush set
« Night covers for fryer vats
« Installation and operating manual

3/4 in. connection 1 in. connection 1 in. connection

McDonald’s #10721
102 West Cornelius Harnett Blvd

Lillington, NC 27546

Oil capacity: 15 qt or 30 Ib (14 1 or 14 kg) per vat
LVG-202 LVG-203
30 qt or 60 Ib 45qtor 90 Ib
(281 or 27 kg) (42 1 or 41 kg)

LVG-204
60 qtor 120 Ib
(56 1 or 55 kg)

Continuing product improvement may subject specifications to change without notice.
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2W DUCT NOZZLES POSITIONED
AT POINT IN TRANSITION 100" PERIMETER MAX. MODULES

LENGIH  [559mm ]
175000
[ad5mm]

PER ATTACHED ANSUL R-102 MANUAL S
2W PAGE 4-4 2W . E
“ McDonald’s {9
% GARLAND & GARLAND o|BEsg
3-Platen Electric Clamshell Grill y e ul|1Zag2
[mm] 2 10 4 / \. f{;J i { g =

Models:
] ME-3pX

50000

fB29mm] 1
goson 4
[isomm]

— by - T},

- _Q_J_@JL - ABOVE FILTER I I
5l [ ] =] [ =]
L L DETECTOR DETECTOR DETECTOR DETECTOR DETECTOR DETECTOR

10" 0" LONG

=
DETECTOR

GRILPLATE LEFT GRILPLATE RIGHT s
27500 11750n, COOKIONE

feoamm ] [98mm]
GRILL PLATE OVERALL
57.000m,

b

Standard Features:
Flexibility Temperature Control

« Grill to be available in (90cm) 36" Platen  « New PID (proportional-integral-
derivative) control means the grill
can now use continuous heat vs a
basic on-off system. This allows for
smart anticipation of needs vs basic

| :
Bez
:

35255 L
LA -
Tas 3

*NARROWEST DIMENSION FOR ENTRY THROLIGH STANDARD 32" DOORWAY
WITH REMOVAL OF CONTROL PANEL AND TOWEL BAR

PLENUM

« The cook height of the new grill has
increased to (5cm) 2", previous was
(1.6cm) .65"

OVERALWIDTH
37975n

foismm] MAX HEIGHT

+ Supports future menu and capacity on-off system r pr Spupeio cxég{%fw D QAWN BY. \ W E
needs - the smallest footprint next (] ] 1 SIDE SPLASH j476mm .
i il wi - Temperature overshoot and 2000 T [ e - 5701 !
generation grill, with the largest P! n

imi fsimm) fésmm ]
undershoot eliminated : A
N

capacity of Next Generation designs.

Temperature Uniformity

CHECKED BY:

Ease of Use

« New design means each lane can be

« New touch-screen design, utilizing

set to a different temperature
+ Menu flexibility, e.g. all day breakfast

intuitive Press and Go interface

s
£ — 3%
B3
. . MAX
(GREASE DRAWER
WORK HEIGHT
g DEFH REnES

G [soamm)

ELECTRICAL

&) SCAE:  N.T.S.

« Auto-levelling and calibration features B = - f87mm]

- USB interface

MK,
WORK HEIGHT
28750
[rs9mm.

Energy Savings

« Individual lanes can be turned OFF
when not required vs previous
standby mode

- Instinctual interface for user and
service technician

. Ll @8r T @l SHEET NO. 1

= paimm) 1 i 1 fser
MAX. RO

ik v = v = v v v

OF 4 SHEETS

« Auto Product Recognition

1D []Yswie|) 21129]3 ule|d-€

—
© m—
S
—
—
- « Annual savings realized in ener
N N N N 290 290 290 290 ¥ § T e : S o e | S e
- Removable Teflon bar to allow easier  paiabilit w . . N
— — — Yy Electrical Input Specification - DELTA Electrical Input Specification - WYE .
M M M ” " acces o the ol paten New strongerchassis design added DAt NOVEMBER 6, 2025
1 6 TO 21 FROM TOP OF FR YERS « New single shaft platen lift assembly to longer life components ME-3PX CSA MODELS - DELTA ME-3PX CE MODELS - WYE
I 1 I 1 I - Easy to access from both sides Lower life ¢ i
. ycle costs and improved
= - ap control (< s Volts Total Current (A) Power Volts Total Current (A) Power
| | | | gap MODEL| 3L (DELTA) (kW) MODEL| 3N"(WYE) (kW)
| 1 L| | 11 L| | 11 L| 50/60 Hz L1 L2 L3 50/60 Hz K] L2 L3 PROJECT NO N / A
. . U 200V 245 | 243 235 77 220V/380V 351 | 35.1 354 | 227
Specifications: @) . 208V 242 | 240 | 232 | 78 Timaat|_230vi00v [ 332 | 332 | 335 | 228
The gril’ dl il blates cook both sid Includes built-in circuit breakers for over current circuit o— 2Input 220 227 | 222 | 215 | 76 260V/41SV_ | 321 | 321 | 324 | 227
e grill's upper and lower grill plates cook both sides protection F 230V 222 | 213 20.7 7.6 220V/380V 153 13.8 12.1 7.6
simultaneously. Upper grill plate is automatically raised and 240V 210 208 202 76 2|3PXut 230V/400V ) 38 13 76
lowered by a lift system powered by a quiet actuator. - -+ . ~ - ~ c(,n,s 1 - ~ - .
CSA models are approved for use on 50 amp circuit. (@] 200V 46.9 466 46.6 15.6 240V/415V 14.7 13.8 1.3 7.6
Lower griddle plate made of (19mm) 3/4" thick carbon steel, 3PX 208V 457 | 454 | 454 15.6 3pX 220V/380V 243 | 255 24.0 15.1
machine ground and highly polished. All have NSF, CSA and CE approvals. q) 2Input 220v 210 | a12 | 412 | 154 2input| 2301400V 232 | 250 | 223 [ 152
— or or
il late h db | ic heati ! Installation with zero clearance against non-combustible I I I 230V 381 389 389 15:2 240V/415V 223 248 216 151
° O O O ° Lower grill plate heated by 3 electric heating elements. surfaces. 240V 370 | 379 37.9 15.1 3P 220V/380V 153 | 138 12.1 7.6
3Input|  230V/400V 15.1 13.8 113 7.6
U laten heated by 2 electric heati | ts. :
pper platen heated by 2 electric heating elements Two year Part and Labour Warranty C Interlock : Cord 1 240V/415V 14.7 13.8 1.3 7.6
D Electric top heater provided with replaceable quick release q) HVAC Hood / Fire Suppression Interlock Circuit 3PX 220V/380V 121 153 138 7.6
Teflon sheets. - DELTA 3.6 Amp, WYE 1.9 Amp 3c|n§"2‘ 230V/400V 13 15.1 138 7.6
fgo] . i or 240V/415V 113 | 147 13.8 7.6
Available in three phase power for Delta or Wye electrical W/:nvresre:a((ardmg {0 ASTM F1605 L{ndsjr;::;vy’;/oad(aokmg . 3pX 220V/380V 138 121 15.6 7.6
systems. P -_— conditions the average power consumption is 61% of maximum power 3 input | 230V/400V s | 113 o4 76
D-I Cord 3 ™ Haov/atsv 138 | 113 15.0 7.6

Form# ME-3PX (09/14/17)

N B/ C us
General Inquires 1-905-624-0260

USA Sales, Parts and Service 1-800-424-2411

Garland Commercial Ranges Ltd. Garland Commercial Ranges Ltd.

1177 Kamato Road,

General Inquires 1-905-624-0260
USA sales, Parts and Service 1-800-424-2411

1177 Kamato Road,
Mississauga, Ontario
LAW 1X4 CANADA

Canadian Sales 1-888-442-7526
Canada or USA Parts/Service 1-800-427-6668

Canadian Sales 1-888-442-7526
Canada or USA Parts/Service 1-800-427-6668

Mississauga, Ontario
LAW 1X4 CANADA

s) WELBILT

r) WELBILT"
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GARLAND ME-3PX PLATEN = =
ELECTRIC CLAMSHELL GRIDDLE

HENNY PENNY MODEL LVG-204
4-VAT GAS OPEN VAT FRYER UNIT

FRY POTS 14 X 15"
15" X 21" OVERALL WITH DRIP BOARD

APPLIANCE SPECIFIC

MANUAL PAGE 4-61 PAGES 4-8 & 4-9

-5 100
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AutoCAD SHX Text
* PULL STATION IN AISLE OF EGRESS. SEE SHEET K1.0 FOR EXACT LOCATION.
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