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Introducing the Wells® Twin Turbo™
The next level in ventless frying.
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Built by

Fry Like You Mean It
The Wells® Twin Turbo™ fryer combines 
next-level capacity with smart innovation, 
so you can offer more menu options and 
increase sales.

Expand Your Productivity & Versatility
•  �Two 55-lb. vats, each independently powered and controlled
•  �Drops four baskets individually or two double-sized baskets

Make Frying Super Simple
•  �Each vat features its own 10.1-in. intuitive touchscreen 
•  �Recipe, temperature and cycle-time programmable
•  �Use the preprogrammed options or upload your own

Almost no thinking required!  
Dump product in the basket, push the proper menu button 
and walk away. The Twin Turbo does the rest!

Ideal for High-Capacity Ventless  
This is the perfect frying solution for any c-store, coffee shop, 
concession or other retail operation that wants to ramp up its 
foodservice capability without investing in a major building 
renovation. Also great for any operation that needs a frying 
boost but has limited hood space.ADDITIONAL KEY FEATURES

– �Full 3-stage ventless filter 
system with 800 cfm fan motor 

– Auto oil-life monitoring
– Semi-auto oil filtering
– Built-in fire suppression system
– �Sleek design with minimal 

seams/fasteners

Also available as a fryer-only model
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