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FIND YOUR ANETS REPRESENTATIVE  
Northern California and Nevada (except Clark County, NV) 
Peter Hymans Manufacturer Representative 
(530) 624-5169 

New York City 
Contact Anets factory for information
800-837-2638  www.anets.com

Massachusetts, Maine, Vermont 
New Hampshire, Rhode Island, Connecticut 
Crowley Marketing Associates 
(978) 664-6606 

Pennsylvania, New Jersey, Delaware

Mississippi, Louisiana, Western Tennessee, Arkansas 
Marketing Agents South
(601) 956-4661 

Missouri, Southern Illinois, Iowa, Nebraska, Kansas
Central Marketing Associates
(913) 897-2390 

Southern California and Clark County, NV 
Hodak Kolstad Marketing, Inc.
(714) 898-1003 

Michigan  
Belanger-Brower Marketing Group 
(586) 447-0010 

Washington, Oregon, Idaho, Montana, Alaska, Hawaii 
MarkeTeam
(360) 696-3984 

Upstate New York
Upstate Food Equipment Marketing 
(800) 336-3634 

Ohio, Western Pennsylvania, Kentucky, West Virginia, 
Indiana
Byrne & Associates  
(513) 829-9117 

Oklahoma, Texas (except El Paso, TX)  
Brad Waller & Associates 
(817) 265-7253 

Northern Illinois, Southern Wisconsin, 
Northwestern Indiana
CR Reps  
(815) 675-6597 

 

Minnesota, Northern Wisconsin, North & South Dakota 
Yes Distributing
(651) 452-9889

Canada
S L Crawford & Associates 
(905) 569-3333 

Georgia, Alabama, Eastern Tennessee, Florida Panhandle
Carman-Girard Associates 
(770) 457-6548 

Colorado, Wyoming, Montana, Utah, Idaho, Arizona, 
New Mexico, El Paso, TX

Johnny Bee Sales 

Florida
Florida Agents

(727) 572-5200 

International:  
Contact Anets factory for information
800-837-2638  www.anets.com

North and South Carolina
Associated Mktg. Agents 
(919) 624-8351 

Maryland, Virginia, District of Columbia
J.H. Bridgins & Associates 
(703) 751-2717 

(303) 433-0124 

Stephen Kravitz and Co., Inc.
(215) 628-0830 

How to contact Anets:
Tel: 800-837-2638
Fax: 603-225-8472

www.anets.com

For literature:
Tel: 603-230-5553
Fax: 603-230-5554

Email: literature@anets.com



EQUIPMENT PERFORMANCE CHECK

Anets network of Stocking Parts Distributors/Service Agencies offers an Equipment Performance Check after the
equipment has already been installed. Not a start-up nor an installation fee. Equipment Performance Checks are
best done 30 days after installation.

For one piece of equipment $100
for second piece at same time/same location 60
for each successive piece at same time/location 60

Contact Anets Technical Services Department for authorization and coordination.

INSTALLATIONS OVER 2000 FEET

BTU/Hr Rating is based on sea level operation. For sites above 2000 feet, reduce this rating 4% for each 1000 feet
above sea level. Notify factory of exact elevation when ordering equipment.
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MODEL NO. DESCRIPTION BTUH STANDARD PRICE FILTER READY PRICE SHIPPING WT

MX-14EX Basic Fryer 111,000 $5026 $6056 178 lbs.

MX-14EX-AA Fully Automatic Twin Basket Lifts

with digital controller (see page 5) 111,000 8738 9768 230 lbs.

COMMENTS
Fryers available with Fri-Tronic Computers (Page 6) and Built-In Filter Systems (Page 7).
When pricing fryers for Built-In Filter Systems use Filter Ready fryer price in addition to Filter price. Filter prices are on page 7.
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Anets GoldenFry™

14˝ High Production 
Heavy Duty Gas Fryers
STANDARD FEATURES
• Stainless steel sides, front, door, frypot
• Lifetime warranty on frypot
• 2 Twin baskets
• 35-50 lb. Shortening capacity
• Rack type basket support
• Pulse ignitor
• Drain clean out rod
• Lift off basket hanger (stainless steel)
• 6˝ Adjustable legs
• Drain pipe extension

• All autolift models have digital controller (see page 5)

MX-14EX Shown with
optional casters

Anets GoldenFry™

14˝ High Efficiency Gas Fryers

MODEL NO. DESCRIPTION BTUH STANDARD PRICE FILTER READY PRICE SHIPPING WT

MX-14E Basic Fryer 111,000 $5326 $6356 178 lbs.

MX-14AA Fully Automatic Twin Basket Lifts

with Digital Controller (See page 5) 111,000 9038 10,068 230 lbs.

MX-14EG Basic Fryer, Gas Operated Thermostat 111,000 5107 6137 178 lbs.

COMMENTS
Fryers available with Fri-Tronic Computers (Page 6) and Built-In Filter Systems (Page 7).
When pricing fryers for Built-In Filter Systems use Filter Ready fryer price in addition to Filter price. Filter prices are on page 7.

STANDARD FEATURES
• Stainless steel sides, front, door, frypot
• Lifetime warranty on frypot
• Special copper flashed heat exchangers
• 2 Twin baskets
• 35-50 lb. Shortening capacity
• Rack type basket support
• Pulse ignitor
• Drain clean out rod
• Lift off basket hanger (stainless steel)
• 6˝ Adjustable legs
• Drain pipe extension

• All autolift models have digital controller (see page 5)

MX-14E Shown with optional 
digital controller
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Anets GoldenFry™

14˝ Standard Gas Fryers
STANDARD FEATURES
• Stainless steel sides, front, door, frypot
• Lifetime warranty on frypot
• 2 Twin baskets
• 35-50 lb. Shortening capacity
• Rack type basket support
• Pulse ignitor
• Drain clean out rod
• Lift off basket hanger (stainless steel)
• 6˝ Adjustable legs
• Drain pipe extension

MODEL NO. DESCRIPTION BTUH STANDARD PRICE FILTER READY PRICE SHIPPING WT.

14GS Stainless Steel Frypot 111,000 $3570 $4572 175 lbs.

COMMENTS
Fryers available with Built-In Filter Systems, see page 7.
When pricing fryers for Built-In Filter Systems use Filter Ready fryer price in addition to Filter price. Filter prices are on
page 7.

14GS Shown with
optional casters

MX-7E

Anets GoldenFry™

Split Pot and Half Size Fryers

STANDARD FEATURES
• Stainless steel sides, front, door, frypot
• Lifetime warranty on frypot
• Twin basket per frypot
• 18-25 lb. Shortening capacity per frypot
• Rack type basket support
• Pulse ignitor
• Drain clean out rod
• Lift off basket hanger (stainless steel)
• 6˝ Adjustable legs
• Drain pipe extension
• All autolift models have digital controller (see page 5)

MODEL NO. DESCRIPTION BTUH STANDARD FILTER READY SHIPPING WT.
PRICE PRICE

MX-14-2E 2-7˝ Frypots 55,000 per frypot $  7883 $   8885 190 lbs.

MX-14-2AA 2-7˝ Frypots with Automatic Lifts

with digital controllers (see page 5) 55,000 per frypot 11,884 12,886 240 lbs

MX-7E* 7˝ Frypot 55,000 4787 5208 100 lbs.

MX-7A* 7˝ Frypot with Automatic Lift

with digital controllers (see page 5) 55,000 6867 7288 125 lbs.

COMMENTS
Fryers available with Fri-Tronic Computers (Page 6) and Built-In Filter Systems, (Page 7).
When pricing fryers for Built-In Filter Systems use Filter Ready fryer price in addition to Filter price. Filter prices are on page 7.

*Half size fryer must be ordered and banked with an Anets full size fryer.

MX-14-2E
Units shown with
optional casters
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14EL-17 Shown with
optional casters

Anets GoldenFry™

14˝ Electric Fryers
STANDARD FEATURES
• Stainless steel sides, front, door, 

frypot
• 2 Twin baskets
• Lifetime warranty on frypot
• 35-50 lb. Shortening capacity
• Tilt out heaters for easy cleaning
• All autolift models have digital
controller (see page 5)

• 208v or 240v, 3 phase
• Rack type basket support
• Drain clean out rod
• 6˝ Adjustable legs
• Drain pipe extension

MODEL NO. DESCRIPTION KW STANDARD PRICE FILTER READY PRICE SHIPPING WT.

14EL-17 Basic Fryer 17 $5845 $6846 170 lbs.

14EL-17AA Fully Automatic Twin Basket Lifts

with digital controller (see page 5) 17 9460 10,461 220 lbs.

14EL-14 Basic Fryer 14 5845 6846 170 lbs.

14EL-14AA Fully Automatic Twin Basket Lifts

with digital controller (see page 5) 14 9460 10,461 220 lbs.

COMMENTS
Only available in 3 phase. Please specify voltage. Special voltages available, call for pricing.
Upcharge for 380V or 480V $120.
Fryers available with Fri-Tronic Computers (Page 6) and Built-In Filter Systems (Page 7).
When pricing fryers for Built-In Filter Systems use Filter Ready fryer price in addition to Filter price. Filter prices are on page 7.

Anets GoldenFry™

18˝ & 20˝ Large Capacity Gas Fryers
STANDARD FEATURES
• Stainless steel sides, front, door, 

frypot
• Lifetime warranty on frypot
• Tapered elliptical tubes
• Shortening capacity (18˝)
70–100 lb. (20˝)100–120 lb. 
• 2 Twin baskets (18˝ only)
• Lift off basket hanger (stainless
steel)
• All autolift models have digital
controller (see page 5)

• Rack type basket support
• Pulse ignitor
• Drain clean out rod
• 6˝ Adjustable legs
• Drain pipe extension

MODEL NO. DESCRIPTION BTUH STANDARD PRICE FILTER READY PRICE SHIPPING WT

18E Basic Fryer 150,000 $6436 $  7466 240 lbs.

18AA Fully Automatic Twin Basket Lifts

with digital controller (see page 5) 150,000 10,147 11,177 270 lbs.

18EG Basic Fryer, Gas Operated Thermostat 150,000 6217 7247 240 lbs.

COMMENTS
18˝ fryers available with Fri-Tronic Computers (Page 6) and Built-In Filter Systems (Page 7).
When pricing fryers for Built-In Filter Systems use Filter Ready fryer price in addition to Filter price. Filter prices are
on page 7.

18E Shown on legs
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Anets SilverLine
14˝& 18˝ Economy Gas Fryers
STANDARD FEATURES
• Stainless steel front, door, frypot
• Pulse ignitor 
• 2 Twin baskets
• 35-40 lb. Shortening capacity (14˝)
• 70-100 lb. Shortening capacity (18˝)
• Rack type basket support
• 6˝ Adjustable legs
• Drain pipe extension
• Lift off basket hanger (stainless steel)

MODEL NO. DESCRIPTION BTUH STANDARD PRICE SHIPPING WT

SLG40 Stainless Steel Frypot 90,000 $2112 145 lbs.

SLG100 Stainless Steel Frypot 150,000 3344 200 lbs.

NOTE
SLG40 and SLG100 fryers cannot be banked.

See Mix & Match program for pricing.

SLG40 Shown on legs
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Anets GoldenFry™ Fryer Accessories

14( Fryer Accessories

14( Full Square Basket $146
(12-3/4( x 12-1/4( x 5-1/2(D)

14( Twin Basket (Each) (13( x 6-1/2( x 5-1/2(D) 74
14( Twin Basket Set 148
14” Triple Basket (Each) (13( x 4-1/4( x 5-1/2(D) 80
14( Triple Basket Set 241
14( Triple Basket Set 93

(In Lieu of Standard Baskets)
Stainless Steel Rear 115
Sediment Tray (Gas Fryers) 260
Fryer Cover (14( Fryers) 163
Side Drain Table 584
Front Drain Tray (14() 297
Fryer/Filter Cleaning Brush 107
Drain Clean Out Rod 64
Common Gas Manifold (Per Fryer) 250

7( Fryer (Half Size and Split Pot) Accessories

7( Twin Basket (13( x 6-1/2( x 5-1/2(D) $  74
Front Drain Tray (Split Pot Only) 376
Sediment Tray (7( Fry Pots) 175
Fryer Cover (7() (Split Pot Requires 2) 123

Casters (Per Set)

Casters, 2 Stationary-2 Locking $216
Casters, 4 Swivel Locking 243
For Fryer Filter Systems refer to page 8 for 
caster requirements.

Quick Disconnects

3/4( Quick Disconnect With 3 Ft. Hose $471
3/4( Quick Disconnect With 4 Ft. Hose 525
1( Quick Disconnect With 3 Ft. Hose 594
1( Quick Disconnect With 4 Ft. Hose 679
1-1/4( Quick Disconnect With 3 ft. Hose 713

18/20( Fryer Accessories

18( Full Square Basket (16-3/4( x 17-3/4( x 6(D) $222
18( Twin Basket (Each) (17( x 8-1/2( x 6(D 101

18( Twin Basket Set 202
18” Triple Basket (Each) (17( x 5-3/4( x 6(D) 99
18( Triple Basket Set 297
18( Triple Basket Set 95

(In Lieu of Standard Baskets)
Stainless Steel Rear 128
Fryer Cover (18( Fryers) 183
Side Drain Table 584
Front Drain Tray (18() 372
Fryer/Filter Cleaning Brush 107
Drain Clean Out Rod 64
Common Gas Manifold (Per Fryer) 250

Rear NPT Gas Connection on Anets Fryers

1 Fryer 3/4(
(except SL models) 1/2(

2-4 Fryers 1(
(up to 500,000 BTU per manifold)

5-6 Fryers 1 1/4(

Note: When using a quick disconnect we recommend
using the next size up, ie 3/4( NPT, use 1( quick dis-
connect.

Anets GoldenFry™ Fryer Options 

Backup Snap Action Thermostat

Add suffix –BT to model number $180
Available on Fri-Tronic computer controlled models
(Not available on EG, GS, SL or electric model fryers)

Electronic Ignition

Add suffix –EI to model number $280
(Not available on EG, GS or SL models)

Digital Controller w/Melt Cycle, Solid State
Thermostat, Boil Out Mode

Digital countdown with audible alarm $752
(Not available on EG, SL or GS models)

Solid State Thermostat

(Not available on EG, SL or GS models) $226

Correctional packages available.
Call factory for details.

ANETS ALLSHINE Cleanser (case) $ 87
12-14oz. cans

*Extended warranties are available for purchase.  Contact factory for details.

18( Twin Basket (Each) (17( x 8-1/2( x 6(D

NEW
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Anets Fri-Tronic
Computer Controllers

Features: Solid State Thermostats
Digital Countdown Display
Audible Alarm
Automatic Shortening Melt Cycle
Probe Diagnostics
Compensating Cook Time
Boil Out Mode
(See Specification Sheets for Additional Model Features)

• Fri-Tronic–10 Controller (10 Cooking Cycles) 1366
• Fri-Tronic–18 Controller (18 Cooking Cycles) 1850
• Fri-Tronic–10 Controller (2 probes for split pot fryer) 1480
• Fri-Tronic–18 Controller (2 probes for split pot fryer) 1905
• Backup Snap Action Thermostat Option 180

Note: Not available on 14GS, SLE40,
SLG40, SLG100, MX-14EG, 18EG,
20EG Models.

Crispy Food Warmer and Fri-Crisp Stations

MODEL NO. DESCRIPTION PRICE SHIPPING WT

Crispy Heat Lamp With Pan and Screen $  508 22 lbs.

Crispy Heat Lamp Less Pan and Screen 427 13 lbs.

Fri-Crisp 14( Cabinet With Heat Lamp, Pan and Screen 2474 120 lbs.

Fri-Crisp 14( Cabinet With Pan and Screen 1968 115 lbs.

Fri-Crisp 18( Cabinet With Heat Lamp, Pan and Screen 2624 125 lbs.

Crispy
Fri-Crisp

FFM80

Portable Filters
STANDARD FEATURES
• 100 Envelope filter papers
• Hose Assembly
• Stores conveniently under Anets Bakery Fryers
• Filter Powder/Purifier

MODEL NO. DESCRIPTION PRICE SHIPPING WT.

FFM80 80 lb. Shortening Capacity $3263 145 lbs.

FFM150 150 lb. Shortening Capacity 3944 150 lbs.

SHORTENING SHUTTLE AVAILABLE Contact factory for further information

ACCESSORIES
• Filter Paper FFM80, Qty. 100 $150 • Filter Powder/Purifier   (60) 5 oz portion packs   $160
• Filter Paper FFM150, Qty. 100 150
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Anets GoldenFry™ Filter Mate
Under Fryer Filter System

Filtronic II Built-In Filter Systems
For 14˝ and 18˝ Gas Fryers

STANDARD FEATURES
• Special filter screen assembly • Cleaning Brush
• Stainless steel removable tank
• Filter starter kit

MODEL NO. DESCRIPTION SHORTENING CAPACITY PRICE SHIPPING WT.

Filt II-14 14˝ Filter System 100 lbs. $7089 100 lbs.

Filt II-14W 14˝ Filter System with Warmer (Crispy) 100 lbs. 7465 125 lbs.

Filt II-18 18˝ Filter 120 lbs. 7901 150 lbs.

Filt II-18W 18˝ Filter System with Warmer (Crispy) 120 lbs. 8265 155 lbs.

COMMENTS
Filtronic Filter System can be banked with 1 to 6, 14˝, 18˝, and 20˝ Gas Fryers
Please specify location of Filtronic System (left, middle, or right). For filter system banked in middle
add $260.00.
When pricing fryers to be used with Filter Systems refer to Filter Ready fryer price by specific fryer model.
Refer to page 8 for caster requirements. Must use adjustable casters.

ACCESSORIES
• Hose Assembly (Used For Shortening Disposal) $506
• 100 Envelope filter papers 150
• Cleaning Brush 107
• Filter Powder/Purifier  (60) 5 oz portion packs 160

STANDARD FEATURES
• Special filter screen assembly • Cleaning Brush
• Stainless steel removable tank
• Filter starter kit

MODEL NO. DESCRIPTION SHORTENING CAPACITY PRICE SHIPPING WT.

FM-14 Filter Mate, Under Fryer Filter System - 14˝ 100 lbs. $6475 130 lbs.

FM-18 Filter Mate, Under Fryer Filter System - 18˝ 120 lbs. 7216 140 lbs.

COMMENTS
FM-14 Filter system must be under (2) 14˝ fryers (base system). FM-18 Filter system must be under (2) 18˝
fryers (base system). May bank 4 additional 14˝ or 18˝ fryers in any combination with either base system.
When pricing fryers to be used with Filter Systems refer to Filter Ready fryer price by specific fryer model.
Refer to page 8 for caster requirements.

ACCESSORIES
• Hose Assembly (Used for Shortening Disposal) $506
• 100 Envelope filter papers 150
• Cleaning Brush 107
• Filter Powder/Purifier  (60) 5 oz portion packs 160
SHORTENING SHUTTLE AVAILABLE Contact factory for further information

18EG’s with Filt II-18W

FM-14

Note: Base unit of 2 fryers with filter
system is furnished with 4 swivel lock-
ing adjustable casters and included in
price of filter. See page 8 for additional
caster requirements.



Note: 1 set of  casters is included in the base system

2 Fryers Required: None

3 Fryers* Required: 1/2 set

4 Fryers Required: 1 set

5 Fryers* Required: 1 set

6 Fryers Required: 1 set

Filter Mate Systems Filtronic II Systems
FM14 and FM18 Filt II-14 and Filt II-18

1 Fryer* Required: 1 set

2 Fryers* Required: 1 set

3 Fryers* Required: 1 set

4 Fryers Required: 2 sets

5 Fryers* Required: 2 sets

6 Fryers Required: 2 sets

Caster Ordering Chart For Anets Filter Systems Preferred Layouts

This is a chart showing preferred layouts and locations of filter systems. If a different layout 
is required, contact the factory for caster requirements. Filter system can be located left or right.

Adjustable Caster Sets

Sets are half stationary, 
half swivel locking

• 1/2 Set (2) $198

• 1 Set (4) 364

• 11/2 Sets (6) $584

• 2 Sets (8) 728

Effective April 5, 2010 Page 8
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Pasta Pro Cookers
and Rinse Stations
STANDARD FEATURES
• Marine grade stainless steel pot
• Stainless steel sides, front, door
• Solid state controls
• Rack type basket support
• Pulse ignitor
• 6˝ Adjustable legs
• Front drain tray
• Solid state thermostat (140-212F)
• Adjustable continuous water fill

MODEL NO. DESCRIPTION BTUH PRICE SHIPPING WT.

GPC-14 14˝ Pasta Cooker 111,000 $6465 225 lbs.

GPC-14A 14˝ Pasta Cooker With Fully Automatic 111,000 8233 255 lbs.
Single Basket Lift, Digital Controller (See page 5)

RS14 Rinse Station for 14˝ Pasta Pro 2657 150 lbs.

RSF14 Rinse Station for 14˝ Pasta Pro 3022 150 lbs.
With Hot/Cold Rinse/Fill Faucet

GPC-18 18˝ Pasta Cooker 75,000/150,000 8615 240 lbs.

GPC-18AA 18˝ Pasta Cooker With Fully Automatic 75,000/150,000 12,004 270 lbs.
Twin Basket Lifts, Digital Controller (See page 5)

RS18 Rinse Station for 18˝ Pasta Pro 3258 160 lbs.

RSF18 Rinse Station for 18˝ Pasta Pro 
With Hot/Cold Rinse/Fill Faucet 3625 160 lbs.

OPTIONS
• Drain Table 584
• Cover 14˝ 163
• Cover 18˝ 183
• Digital Controller/Timer (see page 5) 752

ACCESSORIES
• Sediment Tray (GPC-14 only.) $260
• Casters, 2 Stationary–2 Locking (Per Set) 216
• Casters, 4 Swivel Locking (Per Set) 243

GPC-18 and RSF18 shown 
with optional casters

• Bulk Basket for GPC-14 (S.S.) $382
(12˝ x 12˝ x 9˝D)
(Holds 5 lbs. of dry pasta)

• Split Bulk Basket for GPC-14 (S.S.)(Each) 324
• Split Bulk Basket for GPC-14 (S.S.)(Per Set) 649
• Bulk Basket for GPC-18 (S.S.) 568

(16˝ x 13˝ x 10˝D)
(Holds 12 lbs. of dry pasta)

• Split Bulk Basket for GPC-18 (S.S.)(Each) 352
(15-1/4˝ x 8˝ x 8-1/2˝ D)

• Split Bulk Basket for GPC-18 (S.S.) (Per Set) $703
• 5-3/4” Round Basket (5-3/4˝ x 9˝D)(Each) 142

GPC-14 holds (4) round baskets
GPC-18 holds (9) round baskets

• Rack with (9) individual 10 oz.                     355
portion cups

• Individual 10 oz. portion cups (4˝ x 4˝ x 5˝D) 20
(for replacement)

Pasta Baskets
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Anets GoldenGrill™ Series
Chrome Gas Griddles

Anets Temp Master Grill

STANDARD FEATURES
• 3/4˝ Thick hardened steel plate with high quality chrome finish
• 24˝ or 30˝ Deep cooking surfaces
• Stainless steel front, sides, trough, splash guards
• Thermostats every 12 inches   
• Safety pilots   
• Spark ignitor  
• Pressure regulator    
• 4˝ Adjustable legs   
• Chrome Griddle Cleaning Kit includes:
4˝ scraper with 10 blades, Cleaning brush, ANETS ALLSHINE cleanser

BASIC
MODEL NO. DESCRIPTION (WXD) BTUH GRILL PRICE SHIPPING WT.

A24x24GC 24˝ x 24˝ Cooking Surface 60,000 $ 6746 6946 230 lbs.

A24x36GC 36˝ x 24˝ Cooking Surface 90,000 9246 9546 300 lbs.

A24x48GC 48˝ x 24˝ Cooking Surface 120,000 10,338 10,738 375 lbs.

A24x60GC 60˝ x 24˝ Cooking Surface 150,000 12,729 13,229 525 lbs.

A24x72GC 72˝ x 24˝ Cooking Surface 180,000 14,802 15,402 620 lbs.

Companion griddle stand use griddle stand models AGS – See page 14

BASIC
MODEL NO. DESCRIPTION (WXD) BTUH GRILL PRICE SHIPPING WT.

A30x24GC 24˝ x 30˝ Cooking Surface 80,000 $  8727 8967 230 lbs.

A30x36GC 36˝ x 30˝ Cooking Surface 120,000 12,020 12,380 360 lbs.

A30x48GC 48˝ x 30˝ Cooking Surface 160,000 14,566 15,046 510 lbs.

A30x60GC 60˝ x 30˝ Cooking Surface 200,000 17,416 18,016 625 lbs.

A30x72GC 72˝ x 30˝ Cooking Surface 240,000 19,787 20,507 750 lbs.

Companion griddle stand use griddle stand models GS – See page 14

OPTIONS
• 1˝ Plate available, contact factory for pricing
• Griddle stand
• Chrome griddle cleaning kit $82•

••

A24x48GC on optional griddle 
stand with undershelf and casters

24” Deep Cooking Surface

30” Deep Cooking Surface

• 11” High welded backsplash
24” $380
36” 400
48” 422
60” 444
72” 464

GRILL PRICE WITH ZONE

GRILL PRICE WITH ZONE

Add thermal shields to any model grill

STANDARD FEATURES
• Individual chambers isolate heat
• Reduced heat migration within cabinet
• Maximum heat transfer
• Each chamber equipped with its own “u” shaped burner
• Energy containment
• Faster start up time

Note: Zone grill model add “Z” to any model number
Left drawer model add “LD” to any model number

NEW
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Anets GoldenGrill™ Series
Standard Gas Griddles
STANDARD FEATURES
• 3/4˝ Thick hardened steel plate    
• 24˝ or 30˝ Deep cooking surfaces
• Stainless steel front, sides, trough and splash guards
• Thermostats every 12 inches    
• Safety pilots 
• Spark ignitor   
• Pressure regulator    
• 4˝ Adjustable legs SG30x48

BASIC GRILL PRICE
MODEL NO. DESCRIPTION (WXD) BTUH GRILL PRICE WITH ZONE SHIPPING WT.

A24x24G 24( x 24( Cooking Surface 60,000 $4150 $4350 230 lbs.

A24x36G 36( x 24( Cooking Surface 90,000 5253 5553 300 lbs.

A24x48G 48( x 24( Cooking Surface 120,000 6273 6673 375 lbs.

A24x60G 60( x 24( Cooking Surface 150,000 7332 7832 525 lbs.

A24x72G 72( x 24( Cooking Surface 180,000 8345 8945 620 lbs.

Companion griddle stand use griddle stand models AGS – See page 14

24” Deep Cooking Surface

BASIC GRILL PRICE
MODEL NO. DESCRIPTION (WXD) BTUH GRILL PRICE WITH ZONE SHIPPING WT.

A30x24G 24( x 30( Cooking Surface 80,000 $4564 $4804 260 lbs.

A30x36G 36( x 30( Cooking Surface 120,000 5779 6139 360 lbs.

A30x48G 48( x 30( Cooking Surface 160,000 6897 7377 510 lbs.

A30x60G 60( x 30( Cooking Surface 200,000 8064 8664 625 lbs.

A30x72G 72( x 30( Cooking Surface 240,000 9183 9903 750 lbs.

Companion griddle stand use griddle stand models GS – See page 14

OPTIONS • 1˝ Plate available, contact factory for pricing    
• Griddle stand
• Grooves available, contact factory

30” Deep Cooking Surface

• 11” High welded backsplash
24” $380
36” 400
48” 422
60” 444
72” 464

Note: Zone grill model add “Z” to any model number
Left drawer model add “LD” to any model number
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Anets GoldenGrill™ Series
Manual Gas Griddles
STANDARD FEATURES
• 3/4˝ Thick hardened steel plate 
• 24˝ and 30˝ deep cooking surfaces
• Stainless steel front, sides, trough, and splash guards    
• 4˝ Adjustable legs MG30x48

BASIC GRILL PRICE
MODEL NO. DESCRIPTION (WXD) PLATE BTUH GRILLPRICE WITH ZONE SHIPPING WT.

A24x24GM 24˝ x 24˝ Cooking Surface 3/4˝ 60,000 $2210 $2410 230 lbs.
A24x36GM 36˝ x 24˝ Cooking Surface 3/4˝ 90,000 3111 3411 300 lbs.
A24x48GM 48˝ x 24˝ Cooking Surface 3/4˝ 120,000 3648 4048 375 lbs.
A24x60GM 60˝ x 24˝ Cooking Surface 3/4˝ 150,000 4675 5175 525 lbs.
A24x72GM 72˝ x 24˝ Cooking Surface 3/4˝ 180,000 5339 5939 620 lbs.

Companion griddle stand use griddle stand models AGS – See page 14

BASIC SIDE DRAWER GRILL PRICE SHIPPING
MODEL NO. MODEL NO. DESCRIPTION (WXD) PLATE BTUH GRILL PRICE WITH ZONE WT.
A30x24GM MG30x24-LD 24˝ x 30˝ Cooking Surface 3/4˝ 80,000 $3058 $3298 230 lbs.
A30x36GM MG30x36-LD 36˝ x 30˝ Cooking Surface 3/4˝ 120,000 3960 4320 360 lbs.
A30x48GM MG30x48-LD 48˝ x 30˝ Cooking Surface 3/4˝ 160,000 4642 5522 510 lbs.
A30x60GM MG30x60-LD 60˝ x 30˝ Cooking Surface 3/4˝ 200,000 5396 5996 625 lbs.
A30x72GM MG30x72-LD 72˝ x 30˝ Cooking Surface 3/4˝ 240,000 6050 6770 620 lbs.

Companion griddle stand use griddle stand models GS – See page 14

30” Deep Cooking Surface

24” Deep Cooking Surface

OPTIONS
• 1” Plate available, contact factory for pricing
• Griddle stand
• 11” High welded backsplash

24˝ $380
36˝ 400
48˝ 422
60˝ 444
72˝ 464

Note: Zone grill model add “Z” to any model number
Left drawer model add “LD” to any model number

• 10” Removable backsplash
24” $260
36” 280
48” 310
60” 425
72” 540
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Anets Griddle Stands and Cutting Boards

Griddle Stands

• All Stainless Steel Heavy Duty Construction
IMPORTANT: Stands with casters require undershelf. When ordered, 4 swivel locking casters will be provided.

MODEL NO. STAND PRICE STAND WITH UNDERSHELF STAND WITH UNDERSHELF AND CASTERS SHIPPING WT.

AGS24x24 $  864 $1202 $1470 65 lbs.
AGS24x36 989 1361 1631 75 lbs.
AGS24x48 1093 1531 1792 85 lbs.
AGS24x60 N/A 1884 2133 95 lbs.
AGS24x72 N/A 2226 2471 115 lbs.
AGS30x24 1035 1445 1763 75 lbs.
AGS30x36 1285 1658 1909 85 lbs.
AGS30x48 1403 1815 2070 95 lbs.
AGS30x60 N/A 2162 2407 105 lbs.
AGS30x72 N/A 2534 2782 120 lbs.

Above AGS model griddle stands for use with AG, AGC and AGM model griddles only.

STANDARD FEATURES
• NSF approved polypropylene board
• 8˝ deep cutting surface
• S.S. Bracket installs and removes using no tools
• Cutting boards also available in stainless steel. 

Call factory for pricing.

Cutting Boards and Brackets

MODEL NO. BRACKET/BOARD BRACKET ONLY
24” Wide $592 $565
36” Wide 778 720
48” Wide 814 734
60” Wide 848 752
72” Wide 934 837

 



ANETSBERGER, LLC.

LIMITED WARRANTY

Anetsberger Brothers, Inc. warrants its equipment against defects in material and workmanship, subject
to the following conditions:

This warranty applies to the original owner only and is not assignable.

Parts or equipment replaced under this warranty are warranted for the un-expired portion of the original
equipment warranty only.

Product registration is required for warranty validation. Proof of purchase may be required.

All warranty service will be provided by our authorized service agencies during normal business hours.
Have serial and model numbers available when calling for service.

Anets GoldLine products will have a 12 month warranty on defective parts, including freight and labor,
from the confirmed date of installation or 15 months from the original date of shipment from the factory,
whichever is sooner. Anets SilverLine products will have a 12 month warranty on defective parts,
including freight and labor, from the confirmed date of installation  or 18 months from the original date of
shipment from the factory, whichever is sooner. Buyer must return the defective part to the factory, freight
prepaid, for inspection. All returned items must be accompanied by a returned goods authorization
(RGA) provided by company. All replacement parts will have a 90 day warranty not including freight and
labor.

Frypots are covered by the above warranty for the first year of operation. Various models have an
extended warranty that covers the replacement of the frypot only. Contact factory for details.

Extended warranties are available for purchase. Contact factory for details.

Overtime charges, calibration, adjustment and abnormal installation charges are not covered by the
warranty program.

The conditions and warranty expressed above are valid only if equipment has been properly installed
and operated. No other warranty, expressed or implied, shall govern equipment manufactured by
Anetsberger Brothers, Inc. Under no circumstances shall Anetsberger Brothers, Inc. be liable for loss of
profits or any other direct or indirect cost, expenses, loss or damages arising out of defects in or failure
of the equipment or any part thereof.

ANETSBERGER, LLC.
Route 3A • Bow, NH 03304

1 (800) 837-2638 •  Fax (603) 225-8472
www.anets.com • sales@anets.com



Quality is just the beginning

ANETSBERGER, LLC.
Route 3A • Bow, NH 03304

1 (800) 837-2638 •  Fax (603) 225-8472
www.anets.com  • sales@anets.com




