
Portable Floor Model Deep Fryer

Lighting instructions

1. The safety valve should be closed at least 5 minutes for any unburned gas to escape the combustion chamber.

2. Turn the thermostat to the slowest possible setting.

3. Turn control gas dial to the pilot position.

4. Depress and hold reset button while lighting the pilot, hold for about 45 seconds.

5. Release the reset button. The pilot should stay lit. 

6. Turn the control gas button to the on position.

7. Set thermostat dial to the desired temperature.  The main burners should light.


Specifications

1. Fill the oil tank with 8 to 10 gallons of oil.

2. A 20 lb. Propane tank (120,000 btu) will provide approximately 4 hours of cooking time.

3. The two cooking baskets are 4” deep x 12” long x 5” wide.

4. The entire unit will be extremely hot during cooking.

Shutdown instructions

1. Turn thermostat to lowest possible setting.

2. Slightly lift the lock button and turn the control gas dial to the off position.

3. Allow oil to cool.

4. Drain oil into a suitable container.

5. Wipe excess oil from the unit.

Caution: Oil must be drained from fryer before moving. Moving fryer filled with oil may case personal injury, spills or burning.

**If you need assistance call our 24 hour emergency service at (330) 753-9104**

