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Welcome to Smartfry.

Thank you for being part of the Smartfry® It's not just a manual. It's a quick reference for
community, a growing movement of kitchens building habits that lead to better frying
that put food quality, guest experience, and practices, consistent food quality, and peace
responsible frying at the heart of what they do. of mind for you and your team.

Juide was created to support you in Whether you've just joined Smartfry® or are

e already using VITO systems, this quide e
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