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SpinFry, Inc. (aka Spin Fresh) 
Judged #1 Centrifugal Fryer System 
in America 

CULINARY ADVISORY #020 

The American Masters of Taste is a food & beverage 
judging organization made up of 10,000 Chefs and 
Masters of Taste. Our full time occupation is selecting 
superior tasting products in world markets to 
recommend to taste professionals and ultimately to 
consumers. The American Masters of Taste was 
founded in 1989 by Chef Jesse Sartain. 
 

Spin Fresh provides 
practical foodservice 
applications for: 
 
* Restaurants 

* Institutional Facilities 

* Entertainment Venues 

* Sports Stadiums 

* Parks & Resorts 

* Business Facilities 

* Conference Centers & more 

 

Spin Fresh is a brand new, revolutionary 
Centrifugal Frying System. 
After deep frying, the basket is raised above the oil. 
Excess oil is then spun off the food for a ‘cleaner’ 
texture and taste like you’ve never experienced. 
 

The Spin Fresh Advantage … 
First and foremost, BETTER TASTE … In the words of 
Chef du Jury, Jesse Sartain … “SpinFry Inc. is more than 
a new piece of kitchen equipment. Much to my surprise, 
the SpinFry, Inc. unit provides a revolutionary advance in 
cooking-- fried food cooked with a reduced fat profile. 
French fries, seafood, vegetables, and everything 
imaginable taste better from any other fryer you've used. 
I am impressed."  
 
And, the revolutionary Centrifugal Frying System has a 
host of other benefits. 

• Up to 24% reduction in Calories from Fat (very 
important for chains facing Nutritional Labeling 
Legislation) 

• 48.8% oil recovery as oil is spun off the food and 
back into the fryer (Operator Savings) 

• 13.1% reduction in gas/btu consumption due to 
the closed lid cooking system. 

• Enhanced safety as the closed lid reduces hot oil 
splashes and also reduces the amount fire causing 
oxygenated oil clogging the venting hoods. 


