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Fryer Cleaner/Degreaser (Boil-Out)
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Item & Part No. Image Description

Fryer BoilOut 
#72003 

Case of (24) 6oz Portion Packs

Easy to use fryer cleaner ... add 2  4 packets 
(depending on fryer size) to vat filled w/water ... 
heat for 30 mins @ 200°F ... removes oils, fats, 
carbon, calcium & bakedon grease. 
Can also be used as an overnight soak.

Filter Powder

Item & Part No. Image Description

Fryer Filter Powder 
#72004 

Case of (60) 5oz Portion Packs 

Filter aid compound removes both solid and 
dissolved impurities from used oil to provide 
extended oil life.  After filtering, your oil will be 
clear and clean.  Improves both cooking 
performance and food quality.  Easy to use pre
measured portion packets  

Fryer Filter Paper

Item & Part No. Image Description

Fryer Filter Paper 
Part No. differs by size, see below 

100 ct. Case 

Paper filter media for use in the Giles fryer 
filtration systems ... 35micron retention rating ... 
removes crumbs & fine cooking residue from 
cooking oil during filtering process.   

60328 193/8” x 323/8” EOF Series (large banked fryer) 
60471 91/8” x 251/4” EOF14 Series ONLY (equip. discontinued)
60709 153/8” x 323/8” EOF20 Series (small banked fryer) 
60810 151/2” x 213/8” GEF & GGF Series
60818 171/8” x 241/8” CF401,560,720 fryers (equip. discontinued) 
60819 161/4” x 241/4” WOG, GBF70, GBF80G fryers 
65871 89/32” x 217/8” GBF35/50 only
72002 111/2” x 169/16” WOG20MP fryers (equip. discontinued)
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Fryer Accessories - Baskets & Screens

Item & Part No. Image Description

GEF560 Fry Basket 
#33703

Stainless steel, welded wire; electropolished.  Fits 
automatic Basket Lift.  Approximate capacity 19 
lbs. bonein, 8way cut chicken. 

GEF/GGF400 Fry Basket 
#33718

Stainless steel, welded wire; electropolished.  Fits 
automatic Basket Lift.  Approximate capacity 14 
lbs. bonein, 8way cut chicken. 

GEF/GGF720 Fry Basket 
#91811

Stainless steel, welded wire; electropolished.  Fits 
automatic Basket Lift.  Approximate capacity 24 
lbs. bonein, 8way cut chicken. 

GBF35/50 Fry Basket, Large 
#41264

Welded steel wire basket; nickel plated. 
123/8” x 12” w/hanger hook. 
Use as single basket in vat.  

GBF35/50 Fry Basket, 
Regular 
#41040

Welded steel wire basket; nickel plated. 
61/2” x 131/4” w/hanger hook.   

WOG20MP Fry Basket 
#78601

Welded steel wire basket; nickel plated. 
57/16” x 11” w/front hook.   

WOGMP Fry Basket 
#70178

Welded steel wire basket; nickel plated. 
811/16” x 169/16” w/front hook.

EOF20, 1010 ... GBF70 & 
80G Fry Basket, Blue Handle 

#70420

Welded steel wire basket; nickel plated. 
83/8” x 171/8” w/double front hooks. 
Blue vinyl coated handle ... Front barrel spring 
handle. 

Rel. Date:  01/2017, Rev. Date: 4/01/2024

GILES Food Service Equipment ▪ ISO 90012015 Registered  
PO Box 210247;  2750 Gunter Park Drive W;  Montgomery, AL  36109 USA 

334.272.1457 ▪ Fax 334.239.4117 ▪ Toll Free 800.554.4537 (US/Canada Only) ▪ www.gfse.com ▪ Email: services@gfse.com 

Product specifications and/or designs are subject to change without notice.  Such revisions do not entitle the purchaser 
to corresponding changes, improvements, additions or replacements for previously purchased equipment.



- 3 -

Fryer Accessories - Baskets & Screens (continued)

Item & Part No. Image Description

EOF24 Fry Basket 
#70421

Welded steel wire basket; nickel plated. 
11” x 223/4” w/double front hooks. 
Vinyl coated handle ... Front barrel spring handle. 

Scoop Basket 
#70430

Welded steel wire basket scoop; nickel plated. 
123/8” x 125/16”. 
Vinyl coated handle, 191/2” long.  
For unloading batch cooked product from vat. 

CF400 Fry Basket 
#38633

Welded, perforated stainless steel, w/ bail handle, 
for out‐of‐production Giles fryers CF400 elect. & 
CF400G gas. 

Long leadtime item

CF500 Fry Basket 
#38644

Welded, perforated stainless steel Fry Basket, for 
out‐of‐production Giles fryer CF500 elect. 

 Long leadtime item

Ribbed Screen 
EOF Landing Table 

#70085

EOF Landing Table drain screen. 
Stainless steel ribbed grate; electropolished. 
249/16” x 281/8”

EOF20 Vat Crumb Screen 
w/Handles 

#70083

Vat Crumb Screen, 20” vat, EOF banked fryer & 
EOF20 series.  
Welded stainless steel wire; electropolished. 
191/2” x 191/2”, features handles for easy 
placement and removal.

EOF 1010 Vat Crumb 
Screen w/Handles 

#71110

Fryer Crumb Screen, fits inside 10” Cook Vat of the 
1010 Unit of EOF Banked Fryers.  
Welded stainless steel wire; electropolished. 
91/2” x 191/2”, handles for easy placement and 
removal.
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Fryer Accessories - Baskets & Screens (continued)
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Item & Part No. Image Description

GEF/GGF720 Fry Basket 
w/Bail Handle 

#99188 
Optional

Stainless steel, welded wire; electropolished.  Fits 
automatic Basket Lift.  Approximate capacity 24 
lbs. bonein, 8way cut chicken. 
Fitted with bail handle. 

Crumb Screen, Filter Pan 
Insert, EOF 

#36212 
Optional

EOF Filter Pan Crumb Catcher Insert; fits over filter 
pan; catches large crumbs & debris ... keeps filter 
pan tailings lower to improve filter efficiency.

Miscellaneous Supplies

Item & Part No. Image Description

Heat Lamp 
OldStyle GHM 

Delicase  
#25356

Heat Lamp, 150W, 130V, coated shatterproof.    
Fits oldstyle heat lamp version GHM Delicase. 

Dunking Basket, HandHeld 
BBT & BBTO 

#95410

Handheld Dunking Basket for Giles Breading & 
Batter Tables.  Hangs over batter dip pan when 
not in use ... holds fresh chicken product while 
dipping into batter dip mixture.

Plastic Food Box Lid 
White 

#74700

Plastic Lid for 18” x 26” Food Box. 
White

Colander, Clear Plastic  
#71725

Colander 
18” x 26” x 5”, Clear PC 
Use for draining fresh chicken prior to breading 
application ... NSF listed, dishwasher safe. 
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General Fryer Supplies & Tools

Item & Part No. Image Description

Scrub Brush, Polyester  
(BoilOut) 

#71727

Utility Scrub Brush. Polyester bristles. 
NOT HEAT RESISTANT...NOT FOR USE IN HOT OIL 
20” long; 3” wide head 
Use to scrub and clean fry pots during “boilout” 
cleaning. 

Element Brush, LTip 
#73233

HEAT RESISTANT, 13/8” dia. round, stiff bristle 
brush. 
Ltip for cleaning between & under fryer heating 
elements. 
Molded plastic handle, NSF approved.

Drain Brush, Heat 
Resistant  
#71025

HEAT RESISTANT, 13/8” dia. round, stiff bristle, 
28” Brush. 
For cleaning crumbs & debris from fryer pot drain. 
Molded plastic handle, NSF approved. 

Drain Brush, Poly Bristle  
#71024

Polyester, 13/8” dia. round, stiff bristle, 28”.   
NOT HEAT RESISTANT 
Molded plastic handle, NSF approved. 
For cleaning crumbs & debris from fryer pot drain. 

Scrub Brush, Heat 
Resistant 
#71100

Utility Scrub Brush, Red Handle. 
HEAT RESISTANT 
20” long; 3” wide head.  
Use during hot oil filtering cycle to clean inside pot 
surfaces and elements. 
Pistolgrip handle, breakresistant, “soakproof”.
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Item & Part No. Image Description

Scrub Brush, Nylon 
#71175

Utility Scrub Brush, White Handle. 
NOT HEAT RESISTANT 
20” long; 3” wide head.  
Use for general cleaning. 
Pistolgrip handle, breakresistant, “soakproof”.

Crumb Scoop 
#30059

Use to clean debris & filter residue from the 
surface of filter media in pan after cooking oil 
filtering cycles. 

Stirring Utensil 
(Stir Paddle) 

#77775

Use to stir oil during preheating to create an even 
cooking temperature throughout, and to separate 
product while frying to promote even cooking. 
Nickel plated, welded steel, 32” long. 

Tool Caddy, GEF/GGF/GBF  
#71522

Fryer addon accessory w/ 
mounting bracket. 
Easily attaches to GEF/GGF/GBF 
fryer cabinets or wall ... provides 
space for storing up to nine 

different tools or accessories right at the fryer, 
within reach ... put an end to searching for tools ... 
save time, improve efficiency.    

DOES NOT INCLUDE FRYER TOOLS
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General Fryer Supplies & Tools (continued)
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Ventless Hood & Fryer Filters - Grease Baffle

Item & Part No. Image Description

Baffle Filter, Doublesided  
#41043

Stainless steel, doublesided, Baffle Grease Filter. 
High efficiency performance. 
Hinged for cleaning. 
For GVHC & GVHF Model Ventless Hoods Only.

Baffle Filter, 12” x 16” 
OVH10  
#45096

Stainless steel, Baffle Grease Filter. 
12” X 16” 
For OVH10 Model Ventless Hoods Only. 
OVH‐11 has been discontinued.

Baffle Filter, 16” x 16” 
WOG20MPVH 

#45076

Stainless steel, Baffle Grease Filter. 
16” X 16” 
Fits WOG20MPVH Model Ventless Fryer Only. 
Equip. is out of production

Baffle Filter, 20” x 20” 
#42300

Stainless steel, Baffle Grease Filter. 
20” X 20” 
• GEFVH; GBFVH; WOGMPVH Ventless Fryers
• POVH, FSH2 & 2A99, FSH 5 & 6 Ventless

Hoods.

Baffle Filter, 16” x 20” 
#40943

Stainless steel, Baffle Grease Filter. 
16” X 20” 
Fits FSH3.5 & 4 Model Ventless Hoods Only 
Equip. currently out of production

Baffle Filter 
 127/16” x 201/4” 

#41491

Stainless steel, Baffle Grease Filter. 
127/16” X 201/4” 
Fits GBF50VH Ventless Fryer Only.
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Ventless Hood Filters - Pre-Filter

Item & Part No. Image Description

PreFilter, 12” x 20” 
#91707

Fiberfill Prefilter for large Hoods. 
Preliminary filter installed prior to the Electronic 
Air Cleaner. 
12” X 20” 
For FSH3.5 / 4 / 5 / 6 Model Ventless Hoods. 
Equip. is currently out of production 

Ventless Hood & Fryer Filters - Electronic Air Cleaner Cell, EAC

Item & Part No. Image Description

EAC Filter Cell, 16” 
#22360

Electronic Air Cleaner Collector Cell, 16”. 
• OVH10 (OVH‐11 has been discontinued)

EAC Filter Cell, 16” 
Modified for 

 WOG‐20MP‐VH 
#98195

Electronic Air Cleaner Collector Cell, 16”, 
Modified. 
• WOG20MPVH Ventless Fryer ONLY

Equip. is out of production 

EAC Filter Cell, 20” 
#93302

Electronic Air Cleaner Collector Cell, 20”. 
Pull handle & airflow direction plate on end. 
• GVHC / F Ventless Hoods Only.

Ventless Hood & Fryer Filters - Grease Baffle (continued)

Item & Part No. Image Description

Baffle Filter, 8” x 113/8” 
GXFS ONLY 

#41173

Stainless steel, Baffle Grease Filter. 
8” X 113/8” 
Fits GXFS Countertop Ventless Fryer Only. 

Equip. is currently out of production, availability 
limited.

Baffle Filter, 5” x 12” 
GXFF ONLY 

#41212

Stainless steel, Baffle Grease Filter. 
5” X 12” 
Fits GXFF Countertop Ventless Fryer Only. 

Equip. is currently out of production, availability 
limited.
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Ventless Hood & Fryer Filters - Electronic Air Cleaner Cell, EAC (continued)

Item & Part No. Image Description

EAC Filter Cell, 16” 
#93305

Electronic Air Cleaner Collector Cell, 16”. 
• GBF50VH Ventless Fryer ONLY

EAC Filter Cell, 20” 
#20520

Electronic Air Cleaner Collector Cell, 20”. 
• GEFVH; GBFVH; WOGMPVH Ventless Fryers
• POVH, FSH2 & 2A99, FSH3.5 / 4 / 5 / 6

Ventless Hoods.

EAC Filter Cell, 20” 
(LeftSide Only) 

#20521

Electronic Air Cleaner Collector Cell, 20”. 
Fits ONLY in the Leftside filter compartment 
FSH3.5 / 4 / 5 / 6  Ventless Hoods. 

EAC Filter Cell Spray 
Cleaner/Degreaser 

#41510

Convenient foaming spray cleaner/degreaser for 
daily cleaning of Electronic Air Clearner cells. 

Case of [12] 20-oz cans 

FRYER & VENTLESS 
HOOD SUPPLIES 
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Ventless Hood Filters, HEPA Filter (specific units only)

Item & Part No. Image Description

Filter, HEPA 
121/2” x 20” 

#41254

Optional HEPA Filter for specific Ventless Hoods. 
Only for Hoods designed & manufactured 
specifically for HEPA Filter. 
121/2” x 20” 
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Ventless Hood & Fryer Filters - Activated Charcoal

Item & Part No. Image Description

Filter, Charcoal 
123/8” x 20” 

#30248

Activated Charcoal Filter.  Use for various Ventless 
Hoods & Fryers to help control cooking aromas in 
recirculated air. 
• GEFVH; WOGMPVH Ventless Fryers
• FSH2 / 2A99; FSH3.5 / 4; GVHC / F; POVH

Ventless Hoods

Filter, Charcoal 
123/8” x 16” 

#31137

Activated Charcoal Filter.  For out of production 
Ventless Fryer ... helps control cooking aromas in 
recirculated air. 
• CF200VH Ventless Fryer

Filter, Charcoal 
123/8” x 16” 

#31963

Activated Charcoal Filter.  Use for various Ventless 
Hoods and Fryers to help control cooking aromas 
in recirculated air. 
• WOG20MPVH Ventless Fryer
• GBF50VH Ventless Fryer
• OVH10 Ventless Hood

Filter, Charcoal 
121/16” x 20” 

#32056

Activated Charcoal Filter.  Use for various Ventless 
Hoods and Fryers to help control cooking aromas 
in recirculated air. 
• FSH 5 / 6 Ventless Hoods

Filter, Charcoal Fiber 
123/8” x 16” 

#41211

Activated Charcoal Fiber Filter for use in specific 
Ventless Hood applications to help control cooking 
aromas in recirculated air. 
• OVH11FB Ventless Hood
• OVH10HEPA Ventless Hood

Filter, Charcoal Fiber 
8” x 8” x 2” 

GXF Fryers ONLY 
#41389

Activated Charcoal Fiber Filter.  Use in GXF Model 
Countertop Fryers to help control cooking aromas 
in recirculated air. 
• GXFS & GXFF Fryers
These models are out of production, availability 

limited

Filter, Charcoal Fiber 
123/8” x 20” x 2” 
GXF Fryers ONLY 

#94484

Activated Charcoal Fiber Filter.  Used with HEPA
style FSH2 model Hoods
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Ventless Hood Filters - Polysorb Filter (specific units only)

Item & Part No. Image Description

Filter, Polysorb 
123/8” x 16” 

#90025

Polyester Fiber Filter for use in certain Ventless 
Hood applications.  Does not help control aroma 
in recirculated air. 
123/8” x 16” 
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