
Approved national network of sales and service 
distributors ensures immediate response. Please 
contact the RH Hall sales office for further details on 
01442 875578 or visit:

www.maestrowave.com or www.rhhall.com

A must for any quick service or 
foodservice operator where 

reliability, ease of operation and 
economy is of the essence.  

Maestrowave fryers yield 
consistently high results and the 

comprehensive range means 
there’s one to suit every need.  All 

models are manufactured from 
high quality stainless steel and 

feature a heavy duty basket, batter 
plate and lid and a thermostatic 

control to ensure consistent results 
with every use.

For cleaning and maintenance 
purposes, the fryer head on each 
model simply lifts off.  To ensure 

the appliance is not used without 
the head being in the correct 

position, the fryers feature a safety 
locator cut out.  An additional 

safety feature is an overheat cut 
out to prevent oil from overheating 
but this also helps prolong the life 

of the fryers. For further ease of 
cleaning the tanks are removable 

and the fryers have been designed 
to prevent dirt or grease traps.
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MSF5 Single Fryer
This compact tabletop five litre fryer is perfect for 
the smaller operator, giving all the benefits of high 

quality frying equipment with a negligible footprint.

Dimensions:          180W 420D 360H mm 
Loading:                   2.5kW  
Capacity:                    5 litre

MDF55 Double Fryer
An ideal choice for the operator who requires a 

double fryer with a small tank capacity.

Dimensions:          360W 420D 360H mm 
Loading:             2 x 2.5kW 
Capacity:                   10 litre

MSF8 Single Fryer
This compact eight litre capacity fryer is the 

optimum choice where space is limited.

Dimensions:          270W 420D 360H mm 
Loading:                   3.0kW 
Capacity:                    8 litre

MDF88 Double Fryer
Offering two eight litre capacity tanks this fryer 

can help boost productivity of all fried foods in the 
kitchen.

Dimensions:          530W 420D 360H mm 
Loading:             2 x 3.0kW
Capacity:                  16 litre

MDF58 Double Fryer
A large double model comprising two different 

sized frying compartments for operators who fry 
several foods at the same time.

Dimensions:          450W 420D 360H mm
Loading:                   1 x 3.0, 1 x 2.5kW 
Capacity:    1 x 5, 1 x 8 litre


