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BakeMax BMSGF5 Greaseless Commercial Air Fryer

The BakeMax BMSGF5 and BMDGF5 (Double Stacked) uses a combination
of forced hot air, radiant heat, and an elevated perforated cooking basket to
prepare frozen foods to the taste and texture as if they were deep-fat fried.
Crispy on the outside and moist and tender on the inside!

e Capacity: 5Ib. Per Batch

e Prepares French Fries, Egg Rolls, Corn Dogs, Chicken Tenders,
Tacos and other "fried foods;" Grills up to 50 hot dogs in 5 minutes;
Bakes Pizzas, Pretzels, and Hot Sandwiches!

e LCD Color Touch Screen Display — Create and Edit up to 15 different
recipes with menu names, times, and temperatures.

e Simple and easy to operate you don't need a culinary
trained chef or cook to produce crispy and delicious menu items!

e Greaseless Fryers are healthier with 20% to 40% less fat compared to
deep-fat frying and without the mess and hazards of using hot grease.

e Cooks 30% to 40% faster than convection ovens without the mess
and hazards of using hot grease!

¢ No Vented Hood System Needed Cook A Recipe

e 1-Year Limited Warranty
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LISTED

Model BMDGF5
Double Stacked

Electrical Options (Single Phase, 50/60Hz)
e 208V /29A/5760W / Nema 6-30R Plug
e 240V /24A/5750W / Nema 6-30R Plug

Technical Specifications (W x D x H):
e External Dimensions: 29" x 21" x 25”
e Cooking Basket: 16.5” x 16.5” x 3”

Shipping Specifications (W x D x H):
e Crated Dimensions: 37” x 30” x 29”
e Crated Weight: 175Ib.
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Model BMSGF5

** Due to continuous product improvement, specifications are subject to change without notice.
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