
C o n n e c t ,  c o n t r o l ,  a n d  o p t i m i z e  y o u r  e q u i p m e n t  w i t h  o n e  p o w e r f u l  I o T  p l a t f o r m .

+ Remember to Include the Open 
Kitchen Bundle with Your Order!*

Perfect Fry’s ventless fryers bring flexibility and safety to frying operations. Open 
Kitchen enhances these benefits by tracking oil temperatures, automating cycle 
consistency, and helping operators respond quickly to any variance in performance.

Purchase 1 year of Open Kitchen with 
your equipment by including the Open 

Kitchen bundle at checkout. 

*Required for connectivity

F e a t u r e s
Track oil temperature, fry-cycle duration, and unit performance metrics to 

ensure consistent frying.


Use remote recipe deployment (e.g., fry time and temperature presets) to 
adapt to menu changes.


Use alerts if oil temperature profiles deviate—either too hot or cool—for 
quality control and safety.

Learn more at www.openkitchen.com


