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OUR EQUIPMENT

DIFFERENT COUNTRIES




High-performance devices commonly preferred in professional kitchens.
These fryers ensure quick and efficient frying of food, meeting the needs of
restaurants, cafes, and fast food chains.

The fundamental feature of pressure fryers is their operation in a pressurized
environment. Heating the oil inside the fryer under high pressure allows for
faster cooking of the food, while preserving the essence of the product. A
pressure fryer keeps the exterior crispy while maintaining a tender interior,
without losing its natural juices. Additionally, the high-performance capabilities
facilitated by pressure help the food to avoid excessive oil absorption on the
outer layer. This results in achieving perfectly crispy and golden-brown fried
food in a short amount of time.

Profesyonel mutfaklarda siklikla tercih edilen yuksek performansh cihazlar, basingh fritozlerdir.
Bu fritozler, yiyeceklerin hizli ve etkili bir sekilde kizartilmasini saglayarak, restoran, kafe ve fast
food zincirleri gibi isletmelerin ihtiyaclarini karsilamaktadir.

Basingli fritozlerinin temel ozelligi, basingl bir ortamda galismasi ve basing yardimiyla normal
pisirme sicakliindan daha yuksek performans saglamasidir. Bu 6zellik sayesinde basingh fritoz,
yiyeceklerin disinin gitir iginin yumusak pismesini saglar ve urunun 6zsuyunu kaybetmeden
mukemmel kivamda kizarmis yiyecekler elde etmenizi saglar. Ayrica, basingh fritozun yuksek
basing altinda galigsmasi, Urunun disinin yag gekmesini engeller.
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® COOKING CAPACITY
8 Min. 5,5 Kg, Per Hour 40 Kg

® WEIGHT
135 Kg (Gross)

Stainless Steel Aluminium
Body and Tank Casting
Paslanmaz Gévde Aliminyum Dokiim
ve Kazan Kapak
Thermostatic Pressure
Temperature Control Control
Termostatik Sicaklik Basing
Kontrolu Kontrolu
Automatic Digital
Oil Filter Control Panel
Otomatik Yag Dijital Kontrol
Filtreleme Paneli
43TFT 5 Different
LCD Screen Cooking Programs
4.3Inch Ayarlanabilir 5 Farkli
Renkli Ekran Pisirme Programi
Buzzer PT-100 Sensor
Sesli ve Gorsel Uyarl PT-100 Sensor

FARAMA 1025 PD

Stand By High Security
Mode System
Stand By Yiksek Guvenlikli
Konumu Sistem
SPECIFICATIONS OZELLIKLER
® POWER ® ENERJI
380-400V 380-400V
13,5 kW 50-60 Hz 13,5 kW 50-60 Hz
e DIMENSIONS e OLCULER
W:460 D:980 H:1120 (mm) G:460 D:980 Y:1120 (mm)
® TANK CAPACITY ® TANK KAPASITESI
45 Lt 45 Lt
@ OIL CAPACITY ® YAG KAPASITESI
25 Lt 25 Lt

® PISIRME KAPASITESI
8 Dk. 5,5 Kg, Saatte 40 Kg

® AGIRLIK
135 Kg (Briit)



FARAMA 1015 PD

® POWER
380-400 / 220-240V
6 kW 50-60 Hz
e DIMENSIONS
W:430 D:740 H:1100 (mm)

® TANK CAPACITY
33 Lt

® OIL CAPACITY
15 Lt

® COOKING CAPACITY
8 Min. 4 Kg, Per Hour 30 Kg

® WEIGHT
90 Kg (Gross)

First in the World Casting
with Special Design! Aliiminyum Dékiim
Kapak
Thermostatic Pressure
Temperature Control Control
Termostatik Sicaklik Basing
Kontrolu Kontrolu
Automatic Digital
Oil Filter Control Panel
Otomatik Yag Dijital Kontrol
Filtreleme Paneli
128x64 Px 5 Different
Display Cooking Programs
128x64 Ayarlanabilir 5 Farkli
Piksel Ekran Pisirme Programi
Buzzer PT-100 Sensor
Sesli ve Gorsel Uyarl PT-100 Sensor
Stainless Steel Stand By
Body and Tank Mode
Paslanmaz Gévde Stand By
ve Kazan Konumu

SPECIFICATIONS OZELLIKLER

® ENERJI
380-400 / 220-240V
6 kW 50-60 Hz
e OLGCULER
G:430 D:740 Y:1100 (mm)

® TANK KAPASITESI
33 Lt

® YAG KAPASITESI
15 Lt

® PISIRME KAPASITESI
8 Dk. 4 Kg, Saatte 30 Kg

® AGIRLIK
90 Kg (Gross)



Stainless Steel Aluminium
Body and Tank Casting
Paslanmaz Govde Aliminyum Dokim
ve Kazan Kapak
Thermostatic Electromechanical
Temperature Control Timer
Termostatik Sicaklik Elektromekanik
Kontrolu Zamanlayici
Safety Lid Locking
Valve System
Agirlik Kontrolli Kapak Kilit
Emniyet Sibobu Sistemi
Color-coded High Security
Locking Lever System
Renkli Kapak, Yiksek Guvenlikli
Topuz ve Tutamaklar Sistem

Buzzer

Sesli ve Gorsel Uyarl

® ENERJI
380-400 / 220-240V 380-400 / 220-240V
4 kW 50-60 Hz 4 kW 50-60 Hz
e OLCULER
W:380 D:600 H:500 (mm) G:380 D:600 Y:500 (mm)
® TANK KAPASITESI
20 Lt 20 Lt
® YAG KAPASITESI
8Lt 8Lt

® PISIRME KAPASITESI
8 Dk. 2,2 Kg, Saatte 16 Kg

® AGIRLIK
32 Kg (Briit)

8 Min. 2,2 Kg, Per Hour 16 Kg

32 Kg (Gross)



Our high-performance open fryers have a cooking capacity of 2 kg in just 2.5
minutes. With this feature, they serve as your greatest ally in achieving fast and
delicious presentations in cafes, restaurants, or your business establishments.

Equipped with adjustable programs and separate alert mechanisms for each
basket, our fryers offer an easier and more efficient user experience.

Yuksek performansh acik fritozlerimiz, 2,5 dakikada 2 Kg trtin pisirme kapasitesine sahiptir.
Bu ozellikleri sayesinde kafelerde, restoranlarda veya isletmelerinizde hizli ve lezzetli sunumlar
yapmaniza yardimeci olurlar.

Fritozlerimiz, ayarlanabilir programlara sahip olup her sepet i¢in ayri uyari mekanizmalariyla
donatilmistir. Bu sekilde, kullanimi daha kolay ve verimli bir deneyim sunarlar.
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FARAMA FE300D

® POWER
380-400V
13,5 kWx2 50-60 Hz
® DIMENSIONS
W:900 D:750 H:960 (mm)

® TANK CAPACITY
30x2 Lt

® OIL CAPACITY
18x2 Lt

® COOKING CAPACITY
2,5 Min. 2 Kg, Per Hour 48 Kg

® WEIGHT
153 Kg (Gross)

Stainless Steel Thermostatic
Body and Tank Temperature Control
Paslanmaz Govde Termostatik Sicaklik
ve Kazan Kontrolu
Automatic Digital Control
Oil Filter Panel
Otomatik Yag Dijital Kontrol
Filtreleme Paneli
43 TFT 6 Different
LCD Screen Cooking Programs
43 1Inch Ayarlanabilir 6 Farkli
Renkli Ekran Pigirme Programi
Buzzer PT-100 Sensor
Sesli ve Gorsel Uyarl PT-100 Sensori
Stand By Mode
Stand By Konumu

SPECIFICATIONS OZELLIKLER

® ENERJI
380-400V
13,5 kWx2 50-60 Hz
e OLGCULER
G:900 D:750 Y:960 (mm)

® TANK KAPASITESI
30x2 Lt

® YAG KAPASITESI
18x2 Lt

® PISIRME KAPASITESI
2,5 Dk. 2 Kg, Saatte 48 Kg

® AGIRLIK
153 Kg (Briit)



FARAMA FE300S

® POWER
380-400V
13,5 kW 50-60 Hz
e DIMENSIONS
W:450 D:750 H:960 (mm)

® TANK CAPACITY
30 Lt

® OIL CAPACITY
18 Lt

® COOKING CAPACITY
2,5 Min. 1 Kg, Per Hour 24 Kg

® WEIGHT
101 Kg (Gross)

Stainless Steel Thermostatic
Body and Tank Temperature Control
Paslanmaz Govde Termostatik Sicaklik
ve Kazan Kontrolu
Automatic Digital Control
Oil Filter Panel
Otomatik Yag Dijital Kontrol
Filtreleme Paneli
43 TFT 6 Different
LCD Screen Cooking Programs
431Inch Ayarlanabilir 6 Farkli
Renkli Ekran Pigirme Programi
Buzzer PT-100 Sensor
Sesli ve Gorsel Uyarl PT-100 Sensori
Stand By Mode
Stand By Konumu

SPECIFICATIONS OZELLIKLER

® ENERJI
380-400V
13,5 kW 50-60 Hz
e OLGCULER
G:450 D:750 Y:960 (mm)

® TANK KAPASITESI
30 Lt

® YAG KAPASITESI
18 Lt

® PiSIRME KAPASITESI
2,5 Dk. 1 Kg, Saatte 24 Kg

® AGIRLIK
101 Kg (Briit)



FARAMA PAN202

BREADING TABLE

® POWER / ENERJI
220-240V 0,18 KW 50-60 Hz

® DIMENSIONS / OLCULER
W:1020 D:800 H:870 (mm)

® CAPACITY / KAPASITE
5Kgper1Min - 1Dk.5Kg

® WEIGHT / AGIRLIK

50 Kg (Gross / Briit)
Stainless Steel Separate Unit Particle Separator Emergency Engine
Body and Tank for Sifted Flour Unit Stop Switch
Paslanmaz Govde Un Eleme Elenmis Un Acil Motor
ve Kazan Mekanizmasi Unitesi Durdurma Sistemi

FARAMA PAN202-C

BREADING TABLE w/ COOLER

® POWER / ENERJI
220-240V 0,18 KW 50-60 Hz

(%) 220-240V 0,14 kW 50-60 Hz

® DIMENSIONS / OLCULER
W:1020 D:800 H:1320 (mm)

® CAPACITY / KAPASITE
5Kgper1Min - 1Dk.5Kg

® WEIGHT / AGIRLIK

70 Kg (Gross / Briit)
Stainless Steel Separate Unit Particle Separator Emergency Engine
Body and Tank for Sifted Flour Unit Stop Switch
Paslanmaz Gévde Un Eleme Elenmis Un Acil Motor

ve Kazan Mekanizmasi Unitesi Durdurma Sistemi



FARAMA Vacuum Tumbler Machine is an exceptional device that
offers a perfect way to enhance the flavor and tenderize meat

products. It utilizes the vacuum marination method to provide a deeper
and more uniform taste to your food.

While accelerating the marination process, it retains the natural
juices of the meat products and allows the marinade to penetrate into
the food. As a result, it enables you to achieve more delicious, juicier,
and more flavorful dishes. With adjustable vacuum duration and a
specially designed drum, it ensures consistent and excellent results
every time. The FARAMA Vacuum Marination Machine is an essential
tool for restaurants, food service establishments, and culinary
businesses, as it offers an excellent solution to elevate the taste and

customer satisfaction to a higher level.

FARAMA Vakumlu Marinasyon Makinesi, et urinlerini lezzetlendirmenin ve yumusatmanin
mukemmel bir yolunu sunan ustun bir cihazdir. Vakumlu marinasyon yontemiyle yiyeceklerinize
daha derin ve daha homojen bir tat verir.

Marinasyon surecini hizlandirirken, et trunlerinin 6zsuyunu iginde tutar ve marine sosunu
urdnun igerisine geker. Sonug olarak daha lezzetli, daha sulu ve daha zengin aromali yemekler elde
etmenizi saglar. Ayarlanabilir vakum suresi ve 0zel tasarlanmis tamburuyla, her seferinde
mukemmel sonugclar elde etmenizi saglar.




FARAMA MT40
VACUUM TUMBLER MACHINE

Stainless Steel
Body and Tank

Paslanmaz Govde
ve Kazan
Digital
Control Panel
Dijital
Kontrol Paneli
Sensors
Technology
Sensor
Teknolojisi
Emergency Engine
Stop Switch
Acil Motor
Durdurma Sistemi
40 Lt
Tank Volume

40 Lt Kazan
Hacmi

SPECIFICATIONS OZELLIKLER

® POWER ® ENERJI
220-240V 220-240V
0,40 kW 50-60 Hz 0,40 kW 50-60 Hz
e DIMENSIONS e OLCULER
W:460 D:900 H:1100 (mm) G:460 D:900 Y:1100 (mm)
® CAPACITY ® KAPASITE
15 Kg per 20 Min. 20 Dakikada 15 Kg
e WEIGHT ® WEIGHT

40 Kg (Gross) 40 Kg (Brtit)



The next-generation burger frying grill allows you to cook your clam grill
burgers without flipping them. It can be adjusted at different temperatures with
separate heating elements in the top and bottom parts. Its adjustable structure,
which can be adapted according to the thickness of your burgers, along with its 6
programmable settings, automatic opening of the top compartment when the
cooking time is complete, and alert notification, makes it the ultimate assistant
for grilling.

Yeni nesil burger kizartma i1zgarasi Clam Grill, burgerlerinizi ¢evirmeden pisirmenizi saglar.
Ust ve alt kisimlarinda bulunan ayr rezistanslar sayesinde farkli derecelerde ayarlanabilir.
Burgerlerinizin kalinlifina gore ayarlanabilen yapisi, 6 farkli ayarlanabilir programi, pisirme suresi
bittiginde otomatik olarak acilan ust bolumu ve ikazli uyarisiyla 1zgara konusunda en buyuk
yardimciniz olacaktir.




CLAM GRILL

Pieces

1n just

second!
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® ENERJI

380-400V 380-400V

6 kW 50-60 Hz 6 kW 50-60 Hz
e OLCULER

W:450 D:870 H:630 (mm) G:450 D:870 Y:630 (mm)
® AGIRLIK

65 Kg (Gross) 65 Kg (Brut)



FARAMA Ho®isplays areexcellent devices known for their high performance,
designed to help you maintain your food at the perfect temperature. These units
are perfect for a wide range of establishments, from cafes to restaurants,
ensuring that your dishes stay hot and delicious.

With adjustable temperature controls and optimized heat distribution, they
create an ideal environment to keep your food fresh, juicy, and full of flavor.
FARAMA Hot Displays
are essential equipment in professional kitchens, allowing you to create
impressive presentations and serve your customers with the utmost culinary
excellence.

FARAMA Sicak Tutma Uniteleri, yiksek performanslaryla dikkat ceken ve yiyeceklerinizi ideal
sicaklikta muhafaza etmenize yardimci olan muikemmel cihazlardir. Bu tUniteler, kafelerden
restoranlara ve diger isletmelere kadar her turli yemedgin sicak ve lezzetli kalmasini saglar.

Avyarlanabilir sicaklik kontrolleri ve optimize edilmis 1s1 dagilimiyla, yiyeceklerinizin taze, sulu
ve lezzetli kalmasini saglamak icin ideal bir ortam sunarlar. FARAMA Sicak Tutma Uniteleri,
profesyonel mutfaklarda etkileyici sunumlar yapmanizi ve musterilerinize en iyi lezzeti
sunmanizi saglayan onemli bir ekipman pargasidir.




Stainless Steel Body and Tank

Paslanmaz Govde ve Kazan

Stainless Steel Body and Tank

Paslanmaz Govde ve Kazan

FARAMA HD2
HOT DISPLAY

® POWER / ENERJI
220-240V 1,6 KW 50-60 Hz

® DIMENSIONS / OLCULER
W:850 D:610 H:470 (mm)

® CAPACITY / KAPASITE
10 Kg / Cooked - Pismis

® WEIGHT / AGIRLIK
48 Kg (Gross / Briit)

Complete Control for Ideal
Temperature and Humidity

ideal Sicaklik ve Nem i¢in Tam Kontrol

FARAMA HD4
HOT DISPLAY

® POWER / ENERJI
220-240V 3,2 KW 50-60 Hz

® DIMENSIONS / OLGULER
W:850 D:610 H:770 (mm)

® CAPACITY / KAPASITE
20 Kg / Cooked - Pismis

® WEIGHT / AGIRLIK
76 Kg (Gross / Briit)

Complete Control for Ideal
Temperature and Humidity

ideal Sicaklik ve Nem i¢in Tam Kontrol



HOT DISPLAY

220-240V 3,4 kW 50-60 Hz

W:1200 D:610 H:820 (mm)

30 Kg / Cooked - Pismis

100 Kg (Gross / Briit)

Complete Control for Ideal

Stainless Steel Body and Tank Temperature and Humidity

Paslanmaz Gévde ve Kazan ideal Sicaklik ve Nem icin Tam Kontrol

HOT DISPLAY

220-240V 2,3 kW 50-60 Hz

W:585 D:660 H:590 (mm)

20 Kg / Cooked - Pismis

80 Kg (Gross / Briit)

Complete Control for Ideal

Stainless Steel Body and Tank Temperature and Humidity

Paslanmaz Govde ve Kazan ideal Sicaklik ve Nem icin Tam Kontrol



BURGER HOT DISPLAY

220-240V 1,6 kW 50-60 Hz

W:830 D:640 H:920 (mm)

64 Burger

47 Kg (Gross / Brlit)

C lete Control £
Stainless Steel Body and Tank 1(:;1?5 :'eem;:r;:ur: '

Paslanmaz Govde ve Kazan ideal Sicaklik igin Tam Kontrol

MEAT BENMARI

220-240V 1 kW 50-60 Hz 2x3 Lt
W:700 D:350 H:210 (mm) 35 Kg (Gross / Briit)
Stainless Steel Body and Tank Practical Use and Fresh Products

Paslanmaz Govde ve Kazan Pratik Kullanim ve Taze Uriinler



FARAMA Ho®isplays areexcellent devices known for their high performance,
designed to help you maintain your food at the perfect temperature. These units
are perfect for a wide range of establishments, from cafes to restaurants,
ensuring that your dishes stay hot and delicious.

With adjustable temperature controls and optimized heat distribution, they
create an ideal environment to keep your food fresh, juicy, and full of flavor.
FARAMA Hot Displays are essential equipment in professional kitchens, allowing
you to create impressive presentations and serve your customers with the
utmost culinary excellence.

FARAMA Sicak Tutma Uniteleri, yiksek performanslaryla dikkat ceken ve yiyeceklerinizi ideal
sicaklikta muhafaza etmenize yardimci olan muikemmel cihazlardir. Bu Uniteler, kafelerden
restoranlara ve diger isletmelere kadar her turli yemedgin sicak ve lezzetli kalmasini saglar.

Avyarlanabilir sicaklik kontrolleri ve optimize edilmis 1s1 dagilimiyla, yiyeceklerinizin taze, sulu
ve lezzetli kalmasini saglamak icin ideal bir ortam sunarlar. FARAMA Sicak Tutma Uniteleri,
profesyonel mutfaklarda etkileyici sunumlar yapmanizi ve musterilerinize en iyi lezzeti
sunmanizi saglayan onemli bir ekipman pargasidir.




FRENCH FRIES WARMER

ENERJI

220-240V 1 kW 50-60 Hz 220-240V 1 kW 50-60 Hz
OLGCULER

W:900 D:610 H:1670 (mm) G:900 D:610 Y:1670 (mm)
KAPASITE

5Kg 5Kg
AGIRLIK

95 Kg (Gross) 95 Kg (Briit)

FRENCH FRES WARMER

ENERJI

220-240V 1 kW 50-60 Hz 220-240V 1 kW 50-60 Hz
OLGCULER

W:900 D:610 H:1010 (mm) G:900 D:610 Y:1010 (mm)
KAPASITE

5Kg 5 Kg
AGIRLIK

70 Kg (Gross) 70 Kg (Brtit)

FRENCH FRIES WARMER w/ COOLER

ENERJI

220-240V 1 kW 50-60 Hz 220-240V 1 kW 50-60 Hz

@ 220-240V 0,35 kW 50-60 Hz 220-240V 0,35 kW 50-60 Hz

OLCULER

W:920 D:700 H:1780 (mm) G:920 D:700 Y:1780 (mm)
KAPASITE

5Kg 5Kg
AGIRLIK

145 Kg (Gross) 145 Kg (Briit)



AMERICAN TOAST MACHINE

ENERJI

220-240V 2,7 kW 50-60 Hz 220-240V 2,7 kW 50-60 Hz
OLCULER

W:380 D:240 H:470 (mm) G:380 D:240 Y:470 (mm)

PiSIRME ALANI
355x330 (mm) 355x330 (mm)

AGIRLIK
27 Kg (Gross) 27 Kg (Brtit)

VERTICAL BUN TOASTER

ENERJI

220-240V 220-240V
3kW 50-60 Hz 3kW 50-60 Hz

OLGULER
W:640 D:210 H:670 (mm) G:640 D:210 Y:670 (mm)

AGIRLIK
33 Kg (Gross) 33 Kg (Brt)

WAFFLE MACHINES

ENERJI

220-240V 4 kW 50-60 Hz 220-240V 4 kW 50-60 Hz
OLCULER

W:300 D:400 H:300 (mm) G:300 D:400 Y:300 (mm)

KAPASITE
60 Pcs 60 Parca

AGIRLIK
16 Kg (Gross) 16 Kg (Brtit)




TAPPING STATION w/ COOLER
L o

Stainless Steel
Body and Tank
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220-240V 0,95 kW 50-60 Hz

W:1400 D:800 H:850 (mm)

2Pcs GN 1/4 X 200
2Pcs GN 1/6 X 200
2Pcs GN 1/9 X 150

1Pc GN 1/6 X 100
2Pcs GN 1/6 X 200
2 Pcs Sauce Pump

140 Kg (Gross)
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Freezing
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#1

First in the World
with Special Design!

® ENERJI
220-240V 0,95 kW 50-60 Hz

e OLCULER
W:1400 D:800 H:850 (mm)
® SALATA BOLUMU

2 Adet GN 1/4 X 200
2 Adet GN 1/6 X 200
2 Adet GN 1/9 X 150

® SOS BOLUMU
1 Adet GN 1/6 X 100
2 Adet GN 1/6 X 200
2 Adet Sos Pompasi

@ AGIRLIK
140 Kg (Briit)



ADD FRIED CHICKEN SIMPLE
TO YOUR MENU IN STEPS

ADD FRIED CHICKEN TO YOUR MENU MENUNUZE CITIR TAVUK EKLEYIN
SELL MORE, EARN MORE. COK SATIN, COK KAZANIN.

(2)

Gida Uriinlerini
Food Products. Secin.

Choose Your Ambalajlarimizi

Packaging Products. Secin.

O
2)
‘ Choose Your
(4,
(5,

Yeni Uriinlerinizin
Tamitimini Yapin.

Make Your New
Products Promotion.




Burger Menus

Fried Chicken
Burger

Menunuzu Olusturun

Fried Chicken Menus

CHICKEN MIX

Fried Chicken
Combo Menu

4 Wings + 2 Hot Shots
1 Garlic Bread
French Fries
Drinks

Hot Wings
Menu

4 Wings + 1 Tenders
Garlic Bread + Coleslaw
French Fries
Drinks

Tenders
Combo Menu

4 Tenders + 2 Hot Shots
1 Garlic Bread
Coleslaw
French Fries
Drinks

ECONOMIC PACKAGE

518 + HD2

\

J

STANDARD PACKAGE

1015PD + HD4
+ PAN202

~

S

PROFESSIONAL PACKAGE |

1025PD + HD4

+ PAN202 + MT40

J




SgNEEER Choose Your Food Products / Gida Urtinlerinizi Secin

Large Bucket 2500 pap
Biiyiik Kova 2500 CC

Small Bucket 2500 pap
Kiiciik Kova 1750 (C

Large Bucket Lid
Biiyiik Kova Kapagi

Small Bucket Lid
Kiiciik Kova Kapagi

Wrap Paper Bag
Diiriim Poseti
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Ao h &
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Service Paper
Yagh Kagit

Burger Wrapping Paper
Burger Sarma Kagidi

Large Paper Bag
Biiyiik Kese Kagdi

Small Paper Bag
Kiiciik Kese Kagidi

French Fries Paper
Cips Poseti

American Service Paper

Amerikan Servis Kagidi

Islak Mendil
Wet Wipes

Menu Box
Menii Kutusu




SINHAMGE Promote Your New Menus

Yeni Menulerinizin Tanitimini Yapin

Real,
Recipe
Real

Tasle | i
T:i:d Chicken S

Apron / Onliik

T Plex / T Pleksi

gxtra Juicy, C:’(/'VC’”,’
Prepate Cé/'c.ée,’
¢ b e p

atrid SOy, Cfeny, |
& E "P'-(-'.-'i-{&.,'

. -
g Prepared Qg <
F'i: Leg s Q. A I}

AL
Ehickay
T

Aliminated Sign
/ Isikl Tabela

Extra Juicy, CRMVC”J,
ared Clieq,
Wy Pre? P &'Z
AR

Beach Flag
/ Bayrak

FARAMA Makes Fried Chicken So Easy!




® MARINATED FORMULA

MAKFRY
FOODS

SILVER

SILVER BREADING MIX SILVER BATTERMILK MIX
N’ —”
Ce

® UNMARINATED FORMULA

OTHER CHICKEN MARINADES

CHICKEN BREADING MIX “PREMIUM”
with Pressure Fryers

CHICKEN BREADING MIX “CHEF’S”
with Open Fryers

® GRILL CHICKEN MARINADE

BBQ GRILL MARINADE SAUCE

N A S

BATTERMILK

(o

Mexican Sauce Aioli T
N

Sweet Chili Sauce Andalouse =
Chitir L

Chili Sauce | Farm House o
Barbeque Sauce . Rgnch 8
Riga g

RE ADY TO Sambalglek e
Samurail bt

Yuppi =

SILVER MARINADE SAUCE

KAJUN CONDIMENT
CLASSIC & GOURMET HAMBURGER MORTAR
MULTI-PURPOSE HOT CONDIMENT

CURRY MIX

FRENCH FRIES MIX

CURRY CONDIMENT

GARLIC BREAD CONDIMENT 3

HOT BATTER CONDIMENT FO0DS

POTATO PAN MORTAR
wase & e

WAFFLE & PANCAKE MIXES

o







THE ULTIMATE

EXPERINCE
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Profesyonellerin Tercihi

www.farama.com.tr





