
HOT SPUDS
NOW AVAILABLE...

The range includes various traditional and contemporary 
style potato ovens. The ovens have a fan forced cooking 
chamber, lined with marine grade stainless steel, 
internal rounded corners and exhaust to allow just the 
right amount of moisture in the chamber to produce 
quality baked spuds! Display chamber above the oven 
allows warm storage of cooked potatoes for serving from 
while operator can cook the next batch.

There is a range of different sizes to suit capacity 
requirements.

Also available are matching styled bain maries and cold 
servers for all your favourite potato toppings.
These crafted ovens and equipment are designed to fit 
front of house to help promote the sales of hot potatoes 
in any premises.

For all Sales and Service Enquiries, please 
contact us on (03) 9877 7711 or visit our website

www.perfectfry.com.au

PRESS RELEASE
Perfect Fry Company is pleased to announce they 
are the new Australian and New Zealand Agent 
Distributor for the King Edward Potato Oven 
Range.

King Edward has been established for more than 30 
years. They were first introduced in Australia back in 
1996. Perfect Fry Company has acquired the distribution 
rights from the original Australian Agent who installed 
hundreds of units across various business types 
including school canteens, hospital cafeterias, cafes and 
kiosks, roadhouses, function centres, take aways, service 
stations, QSR’s, kiosks and more.
The range is all designed and manufactured in England. 

A family owned business committed to quality and 
customer service, Perfect Fry is looking forward 
to extending this locally.

Selections from the range will be on show at Fine Foods Melbourne
15th-18th September, Melbourne Convention & Exhibition Centre - Stand HD33


