










SAVE MONEY

High-volume operations effectively using low oil 

volume frying routinely see $3,000-$5,000 in 

annual oil savings alone — often paying off the 

purchase price of the fryer in just a few years. 

INCREASE YOUR THROUGHPUT

25% faster express filtration translates to about 

80 hours of downtime eliminated each year 

from waiting on your fryer to filter.*  

MORE SAVINGS

In addition to making oil management 

easier, the F5 is also designed to reduce 

labor associated with training and 

maintenance, as well as to reduce 

service-related costs. 

*Assuming 10 cooks/hr, filter after every 10 cooks, 
14 hrs/day, 365 days

MAXIMIZING COST SAVINGS:

WHAT DOES THIS MEAN FOR YOUR OPERATION?



THE F5 FROM HENNY PENNY

SIMPLE OPERATION   |   KITCHENPROOF DESIGN   |   ULTRA-EFFICIENT SYSTEM

Making oil management and cost savings easier.

Ready to see it in action? 

CHECK OUT THE F5

FIND YOUR LOCAL DISTRIBUTOR

http://www.HPF5.com
http://www.hennypenny.com/sales-service/distributorservice-locator


CHOOSING  
HENNY PENNY
When you choose the F5 from Henny Penny, you’re not only 
choosing a fryer that will work hard for your operation — but 
also a brand that’s committed to work equally hard.  

•	 60+ years of proven reliability and frying expertise 

•	 Single point of contact for sales and service through our 
exclusive distributor network

•	 Promise of satisfaction from an employee-owned company 
that builds every F5 in Eaton, Ohio

•	 24/7/365 free tech support in the U.S. and Canada 

•	 Global service from factory-trained technicians 

www.hennypenny.com

www.hennypenny.com
https://www.facebook.com/HennyPenny/
https://www.linkedin.com/company/henny-penny/
https://twitter.com/hennypenny
http://www.youtube.com/user/HennyPennyFryer

