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TURKEY FRYER WITH TIMER 

POTS NOT INCLUDED ON ALL MODELS CHECK PACKAGING FOR DETAILS 

LP GAS CYLINDER NOT INCLUDED

TOOLS NEEDED: ADJUSTABLE WRENCH,
PHILLIPS HEAD SCREWDRIVER

MODEL NUMBERS
20020107, 20020407, 20020507

FOLLOWING THESE INSTRUCTIONS WILL ALLOW YOU TO HAVE A SAFE
COOKING EXPERIENCE.

SEE PAGE 18 FOR INSTRUCTION ON HOW TO DEEP FRY A TURKEY.

THIS INSTRUCTION MANUAL CONTAINS IMPORTANT
INFORMATION NECESSARY FOR THE PROPER ASSEMBLY AND SAFE

USE OF THE APPLIANCE.

READ AND FOLLOW ALL WARNINGS AND INSTRUCTIONS BEFORE ASSEMBLING AND USING
THE APPLIANCE.

FOLLOW ALL WARNINGS AND INSTRUCTIONS WHEN USING THE APPLIANCE.

KEEP THIS MANUAL FOR FUTURE REFERENCE. 

WARNING

ALL UNITS ARE FOR OUTDOOR USE ONLY

Distributed By:
Masterbuilt Manufacturing, Inc.

A Georgia Company
1 Masterbuilt Court

Columbus, Georgia 31907
Customer Service 1-800-489-1581

www.masterbuilt.com

APPROXIMATE ASSEMBLY TIME: 30 MINUTES
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1. N
ever operate this appliance unattended.

2. N
ever operate this appliance w

ithin 10 ft (3m
) of any structure, com

bustible m
aterial or other

gas cylinder. 
3. N

ever operate this appliance w
ithin 25 ft (7.5 m

) of flam
m

able liquid.
4. D

o not fill cooking vessel beyond m
axim

um
 fill line.

5. N
ever allow

 the oil or grease to get hotter than 400°F (200°C
). If the tem

perature exceeds 400°F
(200°C

) or if oil begins to sm
oke, im

m
ediately turn the burner or gas supply O

FF.
6. H

eated liquids rem
ain at scalding tem

peratures long after the cooking process. N
ever touch

cooking appliance until liquids have cooled to 115ºF (45ºC
) or less.

7. If a fire should occur, keep aw
ay from

 appliance and im
m

ediately call your fire departm
ent. 

D
o not attem

pt to extinguish an oil or grease fire w
ith w

ater.

Failure to follow
 these instructions could result in fire, explosion, or burn hazard, w

hich could
cause property dam

age, personal injury or death.

D
A

N
G

ER

If you sm
ell gas:

1. Shut off gas to the appliance.
2.Extinguish any open flam

e. 
3. O

pen Lid.
4.If odor continues, keep aw

ay from
 the appliance and im

m
ediately call yourfire departm

ent.

Failure to follow
 these instructions could result in fire or explosion, w

hich could cause property
dam

age, personal injury or death.

D
A

N
G

ER

W
A

R
N

IN
G

1. Even w
hen burner is set at a low

 flam
e, never leave the appliance unattended. O

il w
ill heat up 

quickly and ignite at 550°F (287°C
) to 700° F (371°C

). 
2. Tripping over the appliance hose m

ay result in the tipping of the appliance and spilling of H
O

T
oil or w

ater causing personal injury and property dam
age.

1
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M
odel - IS

35
Injecting
S

yringe

M
odel - D

F12
12” Therm

om
eter

M
odel - 30B

V
30 qt. Turkey P

ot w
ith

valve, D
rain H

ook, B
asket,

Lifting H
ook, 

Lid and Therm
om

eter

M
odel -S

TQ
I

Steak R
ack
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C
ooking w

ith O
il or G

rease:

• Failure to com
pletely thaw

 and dry foods m
ay cause oil or grease to overflow

. W
hen frying w

ith oil or  
grease, all food products M

U
S

T
be com

pletely thaw
ed and tow

el dried to rem
ove excess w

ater. If ice is  
present on the food, it m

eans the thaw
ing process is not com

plete and m
ay cause a boil over w

hen 
placed into H

O
T

oil causing a fire. 
• N

everoverfill the cooking pot w
ith oil/grease or w

ater. Follow
 instructions in this m

anual for establishing 
proper oil/grease or w

ater levels.
• If oil tem

perature exceeds 400ºF (200ºC
) or if oil begins to sm

oke, im
m

ediately turn the burner or gas 
supply O

FF and w
ait for the tem

perature to decrease to less than 350ºF (175ºC
) before relighting 

burner. If there is a lid (cover), do not rem
ove the lid.

• W
hen cooking w

ith oil/grease, the therm
om

eter provided m
ust be used. Follow

 instructions in this 
m

anual for proper installation and use of the therm
om

eter. 
• This is an ATTE

N
D

E
D

 appliance. D
O

 N
O

T
leave appliance unattended w

hile heating oil/grease or 
w

ater, cooking food or after it’s use. The appliance rem
ains at scalding tem

peratures long after cooking 
has ended. A

llow
 to cool below

 115ºF (45ºC
) before cleaning and storing.    

• U
se caution w

hen placing food in cooking vessel w
hile appliance is in operation.

• W
hen cooking w

ith oil/grease, have a B
C

 or A
B

C
 type fire extinguisher readily accessible.  

• In the event of rain, snow
, hail, sleet or other form

 of precipitation w
hile cooking w

ith oil, cover the 
cooking vessel &

 Im
m

ediately turn off the burner and gas supply. D
O

 N
O

T
M

O
V

E
  turkey fryer stand 

or pot.

If a grease or oil fire occurs
In the event of an oil/grease fire, do not attem

pt to extinguish w
ith w

ater. Im
m

ediately call the Fire
D

epartm
ent. A

Type B
C

 or A
B

C
 dry chem

ical fire extinguisher m
ay in som

e cases contain the fire.

If a fire occurs inside the pot follow
 these steps.

1. Turn off gas supply.
2. W

earing a protective glove cover the pot w
ith a lid.

If a fire occurs out side the potfollow
 these steps.

1. C
all the Fire D

epartm
ent.

2. A
ttem

pt to extinguish using fire extinguisher specified.
3. Turn off gas supply if possible.
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LIM
ITED

 W
A

R
R

A
N

TY
IN

FO
R

M
ATIO

N
M

asterbuilt w
arrants its products to be free from

 defects in m
aterial and w

orkm
anship under proper

assem
bly, norm

al use and recom
m

ended care for 90 days from
 the date of original retail purchase. 

M
asterbuilt w

arranty does not cover paint finish as it m
ay burn off during norm

al use.
M

asterbuilt w
arranty does not cover rust of the unit.

M
asterbuilt requires reasonable proof of purchase for w

arranty claim
s and suggests that you keep your

receipt.  U
pon the expiration of such w

arranty, all such liability shall term
inate.

W
ithin the stated w

arranty period, M
asterbuilt, at its discretion, shall repair or replace defective 

com
ponents free of charge w

ith ow
ner being responsible for shipping. S

hould M
asterbuilt require return of

com
ponent(s) in question for inspection M

asterbuilt w
ill be responsible for shipping charges to return

requested item
.

This w
arranty excludes property dam

age sustained due to m
isuse, abuse, accident, dam

age arising out of
transportation, or dam

age incurred by com
m

ercial use of this product.
This expressed w

arranty is the sole w
arranty given by M

asterbuilt and is in lieu of all other w
arranties,

expressed or im
plied including im

plied w
arranty, m

erchantability, or fitness for a particular purpose.
N

either M
asterbuilt nor the retail establishm

ent selling this product, has authority to m
ake any w

arranties
or to prom

ise rem
edies in addition to or inconsistent w

ith those stated above. 
M

asterbuilt’s m
axim

um
 liability, in any event, shall not exceed the purchase price of the product paid by

the original consum
er/ purchaser. S

om
e states do not allow

 the exclusion or lim
itation of incidental or

consequential dam
ages. In such a case, the above lim

itations or exclusions m
ay not be applicable. 

C
alifornia residents only:N

ot w
ithstanding this lim

itation of w
arranty, the follow

ing specific restrictions
apply; if service, repair, or replacem

ent of the product is not com
m

ercially practical, the retailer selling the
product or M

asterbuilt w
ill refund the purchase price paid for the product, less the am

ount directly 
attributable to use by the original buyer prior to the discovery of the nonconform

ity. O
w

ner m
ay take the

product to the retail establishm
ent selling this product in order to obtain perform

ance under w
arranty.

This expressed w
arranty gives you specific legal rights, and you m

ay also have other rights w
hich vary

from
 state to state.
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M
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N
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C
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P
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M
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P
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urchase:



W
A

R
N

IN
G

• This O
utdoor G

as appliance is for outdoor use only and shall not be used in a building, garage, tent or
any other enclosed area.      

• N
ever use or operate this appliance on or under any overhead roof covering (car port), aw

ning, 
overhang, apartm

ent or condom
inium

 balcony or deck.
• N

ever use in or on recreational vehicles and/or boats. 
• This appliance is not intended for or should never be used as a heater.
• K

eep a m
inim

um
 clearance of 10 ft (3m

) from
 overhead construction, w

alls, rails, structure or  
com

bustible m
aterial.

• K
eep area clear and free of any com

bustible m
aterial, gasoline and other flam

m
able vapors and

liquid.
• U

se this appliance only on a level, stable non-com
bustible surface such as brick, concrete or dirt. D

o
not use appliance on or around any surface that w

ill burn or m
elt such as w

ood decks, dry grass,
leaves, w

ood rails, vinyl, or plastic. A
n asphalt surface (black top) m

ay not be acceptable.
• N

ever use this product for anything other than its intended purpose. This appliance is not intended for 
com

m
ercial use.

• K
eep children and pets aw

ay from
 appliance at all tim

e. D
o not leave appliance unattended.  

• This appliance is for outdoor use only.
• N

ever m
ove appliance w

hen in use. A
llow

 appliance to cool below
 115ºF (45ºC

) before 
m

oving or storing it.
• A

lw
ays w

ear shoes during operation of this appliance.
• Avoid touching hot surfaces. This appliance w

ill be hot during and after use. A
lw

ays w
ear insulated  

gloves or m
itts w

hen rem
oving, lid or basket from

 the cooking vessel.
• A

ccessory attachm
ents and cookw

are not m
anufactured or supplied by M

asterbuilt are not
recom

m
ended for use.

• N
ever place an em

pty cooking vessel on the appliance w
hile in operation. This m

ay dam
age the

cooking vessel. U
se caution w

hen placing anything in cooking vessel w
hile appliance is in 

operation.
• K

eep fuel supply hose aw
ay from

 the appliance w
hile in operation.

20lb (9kg)
C

ylinder w
ith

C
ollar

12.25”
(31cm

)
approx.

17.75”
(45cm

)
approx.

20” (50cm
) apart

B
efore you start to cook check w

ind direction &
 place gas cylinder U

P
W

IN
D

and upright 20” (50cm
) aw

ay from
 the turkey fryer stand. U

se only a 20lb
(9kg) cylinder w

ith a protective collar on the cylinder.

N
ever allow

 hose to touch any part
of the appliance w

hile in operation.

W
ind Flow

W
all

R
ails

O
verhead

C
onstruction

10 ft (3m
)

10 ft (3m
)

3
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FR
IED

FISH
, H

O
T W

IN
G

S &
 B

O
ILED

 SEA
FO

O
D

H
O

T W
IN

G
S

1 gallon vegetable oil
24 chicken w

ings
1 sm

all bottle of hot sauce (your choice)
1/2 teaspoon of salt
1/4 teaspoon of pepper
1/4 cup butter or m

argarine, m
elted

1 teaspoon w
hite vinegar

P
inch of garlic salt

C
elery sticks (O

ptional S
ide D

ishes)
B

lue cheese dressing

Thaw
 w

ings if frozen and place into basket.
P

our 1 gallon of oil into a 10 1/2-quart pot and
bring tem

perature to 350°F(177°C
).  Turn off

burner. W
earing protective gloves, slow

ly place
basket of w

ings into oil and re-light burner.
C

ook for 8 to 12 m
inutes.  Turn off burner.

R
em

ove and drain w
ings; pour into bow

l.  M
ix

hot sauce w
ith rem

aining ingredients.  P
our

over w
ings, m

ix w
ell, and serve.

LO
W

 C
O

U
N

TR Y
B

O
IL

1 lb. shrim
p

1 lb. craw
 fish

1 lb. sm
oked sausage

8 pieces of short ear corn
2 bags of crab boil m

ix
2 lbs. of w

hole new
 potatoes

U
se a 30qt pot and bailing basket.  A

dd 2-3
gallons and 2 bags of crab boil m

ix to the pot
and bring w

ater to a boil. A
llow

 w
ater to boil for

15 m
inutes and add sausage (cut sausage in

1/4-inch thick slices).  A
fter 3 m

inutes, add
potatoes; 3 m

inutes later, add corn; 3 m
inutes

later, add shrim
p and craw

 fish together; 
3 m

inutes later, rem
ove and serve.

For a C
ajun flare, pour on top of new

spaper in
the m

iddle of your table and enjoy.

C
A

JU
N

-FR
IED

 FISH
1 G

allon of O
il

4 catfish or red snapper  fillets, 1/2- to 3/4-inch
thick (1 to 1 1/4 lbs.)
1/4 cup all-purpose flour
1/4 cup yellow

 cornm
eal

1 teaspoon dried basil, crushed
1 teaspoon onion pow

der
1/2 to 1 teaspoon ground red pepper
1/2 teaspoon garlic salt
1/2 teaspoon ground w

hite pepper
1/2 teaspoon dried thym

e, crushed
1/4 to 1/2 teaspoon black pepper
1/4 teaspoon ground sage
1/4 cup m

argarine or butter

Thaw
 fish if frozen.  In a m

ixing bow
l, com

bine
flour, cornm

eal, basil, onion pow
der, red pepper,

garlic salt, w
hite pepper, thym

e, black pepper,
sage and butter.  C

oat both sides of the fish w
ith

the 
flour 

m
ixture. 

 
B

ring 
1 

gallon 
of 

oil 
to

350°F(177°C
) and deep fry for 3 to 4 m

inutes.

D
EEP

FR
IED

O
N

IO
N

4 M
ed. O

nions
C

ajun S
easoning

1 G
allon of O

il

P
eel the outer skin off the onions. N

ext cut about a
1/4” off one end of the onions creating a flat top. C

ut
from

 the flat part of the onion dow
n but not all the

w
ay through (1/4” from

 the bottom
). R

epeat this
step 3 to 4 m

ore tim
es in a pie shape. Loosen up the

onion w
ith your fingers and season the outside and

inside of the onion.  Fry the onion for 3 to 4 m
inutes

flat side dow
n in 350°F(177°C

) cooking oil.

Send us your recipe.
M

arketing D
ept.

M
asterbuilt M

fg. Inc.
1 M

asterbuilt C
ourt

C
olum

bus, G
A

31907
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Incorrect

•A
lw

ays perform
 soapy w

ater test every tim
e you use this appliance.

• Avoid bum
ping or im

pact to the appliance to prevent spillage or splashing of hot liquid.
•A

lw
ays disconnect gas cylinder from

 appliance w
hen not in use.

•K
eep hands, hair and face aw

ay from
 burner flam

e.  D
o not lean over the fryer stand w

hen
lighting burner. This appliance has an open flam

e. Be careful of loose hair and clothing during 
operation. They could catch fire.

•N
ever attach a gas cylinder, m

ove or alter fittings w
hen fryer is hot or in use.

•D
o not attem

pt to disconnect any gas fitting w
hile fryer is in operation.

•N
ever use a gas cylinder if it show

s signs of:  dents, gouges, bulges, fire dam
age, erosion, leakage,

excessive rust, or other form
s of visible external dam

age. The cylinder m
ay be hazardous and should be

checked by a liquid propane supplier.  
• W

hen lighting your appliance, rem
ove all parts from

 fryer stand to prevent an explosion from
 gas build

up.
•If burner does not ignite, turn off the regulator control valve and gas and w

ait 5 m
inutes before trying to

light again. If burner goes out during operation, first turn regulator O
FF, then turn gas cylinder O

FF.
•D

o not allow
 anyone to conduct activities around your fryer during or follow

ing its use until the unit has
cooled. The fryer is hot during operation and rem

ains hot for a period of tim
e follow

ing its use.
•A

lw
ays allow

 the hot w
ater or oil in the pot to cool below

 115º F (45ºC
) before m

oving to avoid the 
possibility of severe burns.

•N
ever drop food or accessories into hot liquids. Low

er food and accessories into cooking liquid in order
to prevent splashing or overflow

. B
e careful w

hen rem
oving food from

 oil or w
ater. It is hot and could

cause burns.
•W

hen using this appliance, use caution w
hen rem

oving the basket from
 the pot to avoid pulling the pot

off of fryer stand.
•N

ever use glassw
are, plastic, or ceram

ic cookw
are on this appliance.

•W
hen fryer use is com

plete, alw
ays turn the regulator control valve O

FF first, then turn the gas cylinder
valve O

FF.

D
o not use a cooking pot or vessel larger than 30 Q

uarts (28.4L). C
ooking Pot or vessel m

ust fit
inside the security ring of the fryer.

C
orrect

S
ecurity
R

ing

4
19 • C

hoose steaks to your desired thickness.
• Season the outside of steaks w

ith Southern Secrets Sizzlin’Steak D
ry R

ub Seasoning.
• 2 gallons of oil in a 30 qt (28.4L) pot.

STEP
1 -  Place steaks on steak rack.  

STEP
2 - Bring oil tem

perature to 350°F (177°C
). It is im

portant to m
aintain a 350°F (177°C

) tem
perature

w
hile cooking. Place rack in basket and slow

ly low
er basket into oil (W

ear Protective G
loves).

C
ook steaks for total am

ount of cooking tim
e using the chart below

:

C
ooking Tim

e for 1 to 4 Steaks

• 1 to 4 com
pletely thaw

ed cornish hens.
•  Inject each hen w

ith Southern Secrets M
arinade of you choice. Season the outside of the hens w

ith 
Southern Secrets D

ry R
ub Seasoning.

• 2 gallons of oil in a 30 qt (28.4L) pot.
C

ooking Tim
e for 4 C

ornish H
ens:

3 m
inutes per pound plus 5 m

inutes equals total cooking tim
e. 

Exam
ple: U

se the w
eight of the heaviest hen.

1 hen = 1.87 lbs (0.8kg)
3 m

inutes x 1.87  = 5.61
5.61 m

inutes + 5 = 10.61 
Total cooking tim

e:  11 M
inutes

W
hen cooking is com

plete, turn burner O
FF and rem

ove food slow
ly.

H
O

W
 TO

 D
EEP

FR
Y

STEA
K

S

Thickness
M

edium
 R

are
M

edium
W

ell D
one

1/2”
1 M

inute
2 M

inute
3 M

inute
3/4”

2 M
inute

3 M
inute

4 M
inute

1”
3 M

inute
4 M

inute
5 M

inute
1 1/4”

4 M
inute

5 M
inute

6 M
inute

1 1/2”
5 M

inute
6 M

inute
7 M

inute

H
O

W
 TO

 D
EEP

FR
Y

C
O

R
N

ISH
 H

EN
S

D
o not allow

 oil to get hotter than 400°F (200°C
).  O

ne gallon of oil can reach 350°F (175°C
) in 7 to

10 m
inutes.  U

se therm
om

eter to check tem
perature, or if oil begins to sm

oke, IM
M

ED
IATELY

turn
burner O

FF.
W

hen in use, do not leave fryer unattended. O
il w

ill heat up quickly and ignite at 550°F (287°C
)to

700°F (371°C
).

Failure to com
pletely thaw

 and dry foods m
ay cause oil or grease to overflow

. W
hen frying w

ith
oil or grease, all food products M

U
ST be com

pletely thaw
ed and tow

el dried to rem
ove excess

w
ater. If ice is present on food, this m

eans the thaw
ing process is not com

plete and m
ay cause a

boil over w
hen placed into H

O
T oil causing a fire. 

D
o not leave oil/grease unattended w

hile in use.

W
A

R
N

IN
G

STEP
3 - W

hen cooking is com
plete, turn fryer O

FF and rem
ove food slow

ly.



W
A

R
N

IN
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•The use of alcohol, prescription or non prescription drugs m
ay im

pair the consum
er’s ability to properly

assem
ble or safely operate the appliance.

• D
o not obstruct flow

 of com
bustion and ventilation.  K

eep ventilation opening(s) of the cylinder 
enclosure free and clear of debris.

•The installation of this appliance m
ust conform

 w
ith local codes or, in the absence of local codes, w

ith
the N

ational Fuel G
as C

ode, A
N

S
I Z223.1/ N

FPA
54, Storage and H

andling of Liquefied P
etroleum

G
ases, A

N
S

I/N
FPA

58, N
atural G

as and P
ropane Installation C

ode, C
S

A
B

149.1, P
ropane Storage and

H
andling, C

S
A

B
149.2, or the Standard for R

ecreational Vehicles, A
N

S
I A

119.2/N
FPA

1192 and the
R

ecreational Vehicle C
ode, C

S
A

Z240 R
V

 S
eries.

• The LP
-gas cylinder being used m

ust be constructed and m
arked in accordance w

ith the specifications
for LP

-gas cylinders of the U
.S

. D
epartm

ent of Transportation (D
O

T)C
FR

 49 or the N
ational Standards

of C
anada, C

A
N

/C
S

A
-B

339, C
ylinders, Spheres and Tubes for the Transportation of D

angerous G
oods.

G
as C

ylinder Storage, Placem
ent and Filling:

• D
o not store a spare LP

-gas cylinder under or near appliance.
• N

ever fill the cylinder beyond 80 percent full. O
ver filled cylinders can release gas.The gas cylinder 

safety relief valve m
ay overheat, allow

ing gas to release causing an intense fire w
ith risk of death or

serious injury.
• If you sm

ell, hear or see gas escaping, im
m

ediately get aw
ay from

 gas cylinder and call the fire 
departm

ent. A
fire causing death or serious injury m

ay occur.
• P

lace a dust cap on cylinder valve outlet w
henever the cylinder is not in use. O

nly install dust cap on
cylinder valve outlet that is provided w

ith the cylinder. O
ther caps or plugs m

ay cause leaks.

G
as C

ylinder Storage and A
ppliance C

heck:
• C

ylinders m
ust be stored outdoors out of reach of children and m

ust not be stored in a building,
garage, or any other enclosed area.

• B
efore each use check all nuts and bolts to be sure that they are tight and secure.

• B
efore each use inspect gas hose for any signs of dam

age.
• B

efore each use preform
 soapy w

ater test. D
A

N
G

ER

ForYour Safety

5
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STEP
1

- If a fill line is stam
ped on the pot then STEP

1 is not needed. Fill the pot w
ith oil to the fill line 

and go to STEP
2. If there is no stam

ped line, place thaw
ed turkey, up to 18 lbs (8kg) M

AX size, into 

basket and low
er turkey into em

pty pot.  Fill pot w
ith w

ater until the butt of the turkey is covered. There 

m
ust be 3 in (8cm

) betw
een this w

ater level &
the top of the pot. R

em
ove the turkey from

 the pot allow
ing 

all w
ater to drain from

 the turkey. O
nce turkey has been rem

oved, m
ark the w

aterline.  Em
pty the w

ater 

from
 the pot and fill w

ith oil up to the m
arked line. 

STEP
2

- Insure that turkey is com
pletely thaw

ed and free of excess w
ater and ice.  Inject turkey w

ith a 

m
arinade of your choice.  C

over the outside of turkey w
ith cajun dry rub reasoning. R

eplace the turkey in 

basket w
ith legs pointing up. Ignite burner (see page 9) and bring oil tem

perature to  350°F (177°C
). 

Turn the burner off before placing the turkey into oil.
W

earing cooking gloves, and being sure to stay 

aw
ay from

 hot steam
, low

er the turkey into the oil very slow
ly and cover w

ith lid. R
e-light the burner. 

U
sing the therm

om
eter keep the oil tem

perature at 350°F (177°C
).  C

ook turkey for 3 m
inutes per pound 

and then add 5 m
inutes to total cooking tim

e.  Turkey m
ay float before cooking tim

e is com
plete. C

ontinue 

cooking turkey for the total am
ount of tim

e calculated. W
hen cooking is com

plete, turn burner O
FF and 

rem
ove food slow

ly. FO
R

 YO
U

R
SA

FETY
FO

LLO
W

TH
ESE

STEPS
O

N
H

O
W

 TO
 PR

O
PER

LY
D

EEP
FR

Y
A

TU
R

K
EY

Thaw
ing a T urkey in C

old W
ater

Thaw
ing Tim

es
8lb (3.6kg) to 12lb (5.4kg) 4 to 6 hours
12lb (5.4kg) to 16lb (7.3kg) 6 to 8 hours
16lb (7.3kg) to 18lb (8.2kg) 8 to 10 hours

Turkeys thaw
ed by the cold w

ater 
m

ethod should be cooked im
m

ediately 
because conditions w

ere not 
tem

perature controlled.

STEP
1

- Place food product (turkey) on or in the holder (basket).
STEP

2
- Place food product and holder into the em

pty cooking vessel.
STEP

3
-Fill the cooking vessel w

ith w
ater just until the food product is com

pletely subm
erged.  For large 

pots only, there m
ust be 3 in (8cm

) betw
een this level &

the top of the vessel.
STEP

4 - R
em

ove food product from
 the cooking vessel and either m

ark the w
ater level on the side of the

cooking vessel  or m
easure the am

ount of w
ater in the cooking vessel.

STEP
5 - R

em
ove w

ater and com
pletely dry cooking vessel and food product.

STEP
6 - This is the am

ount of cooking oil the cooking vessel needs to be filled w
ith to cook your food

product.
D

A
N

G
ER

IF TH
E IN

FO
R

M
ATIO

N
 IN

 ITEM
S 1-6  A

B
O

VE IS N
O

T  
FO

LLO
W

ED
 EXA

C
TLY, O

IL
O

VER
FLO

W
 M

AY
O

C
C

U
R

 R
ESU

LTIN
G

 IN
 D

EATH
, SER

IO
U

S IN
JU

RY, O
R

 PR
O

PER
TY

D
A

M
A

G
E.

Exam
ple: C

ooking a 16.5 lb (7.48kg). turkey
3 m

inutes x 16.5   = 49.5
49.5 m

inutes + 5   = 54.5
Total cooking tim

e:   54.5 m
inutes

STEP
3

- Turn the turkey fryer O
FF and rem

ove  
the basket slow

ly. H
ook basket to the  

side of pot. This is a safe and easy w
ay  

to allow
 turkey to drain and cool at the

sam
e tim

e.

C
O

O
K

IN
G

 IN
STR

U
C

TIO
N

S FO
R

 VESSELS W
ITH

O
U

T FILL
LIN

ES

Failure to follow
  these instructions could result in fire, explosion, or burn hazard, w

hich could cause
property dam

age, personal injury or death.



PA
R

TS LIST

R
em

ove nut (B
) from

 bottom
 of burner. P

lace 
burner onto burner m

ount bar w
ith burner bolt

sticking dow
n through hole in center of burner

m
ount bar.

N
O

TE:
D

o not over tighten. Threads should line
up, do not dam

age threads by forcing hose into
burner. 

P
lace air shutter (5) onto burner venturi as

show
n. S

lide sm
all end of spring (6) onto end of

hose. Thread end of hose into burner, turn  
clockw

ise to tighten by hand. 

N
O

TE:D
o not tighten hardw

are.

P
lace leg (2) inside w

indshield. A
ttach leg to

w
indshield using screw

 (A
) and nut (C

) as show
n.

R
epeat w

ith other legs. S
ecure low

er ring (3) to
each leg using screw

 (A
) and nut (C

). 

Tighten all hardw
are at this tim

e.

R
EA

D
 A

LL
IN

STR
U

C
TIO

N
S A

N
D

 W
A

R
N

IN
G

S C
A

R
EFU

LLY
B

EFO
R

E
A

SSEM
B

LY
O

R
 O

PER
ATIO

N
 O

F YO
U

R
 TU

R
K

EY
FRYER

.

B
urner A

ssem
bly 

STEP
1

STEP
2

STEP
3

M
ounting Legs

M
ounting Hose & Regulator to the Burner

B
urner M

ount B
ar

Venturi
H

ose

W
ind S

hield

H
A

R
D

W
A

R
E LIST

B
efore each use check all screw

s and nuts to be sure that they are tight and secure.

A
SSEM

B
LY

IN
STR

U
C

TIO
N

S

4

5
6

1

B

3

A

C

A

2

6
17 U

sing Pot w
ith D

rain Valve:
U

nits are sold w
ith and w

ithout drain valves:
1. Valve m

ust be in the O
FF position before adding oil or w

ater.
2. S

ecure valve cap onto drain valve.
3. O

il or w
ater m

ust be below
 100ºF (37ºC

) before draining.

C
A

U
TIO

N
:D

o not drain oil or w
ater until the tem

perature of the 
liquid is below

 100ºF (37ºC
). H

ot w
ater or oil can cause 

serious burns and injury.

D
rain

Valve
w

ith C
ap

Using the Pot w
ith the Drain Hook Basket:

D
o not overfill pot w

ith oil or w
ater.A

fill line is
m

arked on the larger frying and boiling pots.
S

m
aller fry pans m

ay not be m
arked.

1. P
lace seasoned food into basket.

2. S
low

ly low
er basket into oil or w

ater using lifting 
hook. (W

ear P
rotective G

loves) Stay aw
ay from

 
hot steam

.
3. C

over w
ith lid. 

4. W
hen food is ready to rem

ove, turn the burner 
to O

FF position. R
em

ove lid and use the lifting 
hook to pull basket up slow

ly. (W
ear P

rotective 
G

loves) Stay aw
ay from

 hot steam
.

5. H
ook basket to the side of the pot w

ith the drain
hook, allow

ing the food to drain and cool.

U
sing the Pot w

ith the Turkey H
ook:

D
o not overfill pot w

ith oil or w
ater.A

fill line is
m

arked on the larger frying and boiling pots.
S

m
aller fry pans m

ay not be m
arked.

1. P
osition turkey hook on side.

2. S
low

ly slide turkey onto hook, breast cavity first,
as show

n below
.

3. Low
er turkey hook into oil or w

ater using lifting  
hook. (W

ear P
rotective G

loves) Stay aw
ay from

 
hot steam

.
3. C

over w
ith lid. 

4. W
hen food is ready to rem

ove, turn the burner to 
O

FF position. R
em

ove lid and use the lifting 
hook to pull turkey hook up slow

ly. (W
ear 

P
rotective G

loves) Stay aw
ay from

 hot steam
.

5. A
llow

 the food to drain and cool.

Lifting H
ook

Lifting H
ook

B
asket

D
rain H

ook

Turkey H
ook

Fill Line

(A
)

M
6x13

P
hillips Flange S

crew
Q

ty: 9

(B
)

B
urner N

ut
Q

ty: 1

(C
)

M
6x13 N

ut
Q

ty: 9

ITEM
 N

O
.

Q
U

A
N

TITY
D

ESC
R

IPTIO
N

1
1

Fryer H
ead

2
3

Legs
3

1
Low

er R
ing

4
1

R
egulator and H

ose
5

1
A

ir S
hutter

6
1

Spring



7
16

O
ur#1

A
sked Q

uestion
Yellow

 
Flam

e
N

o
Flam

e
W

hen the cast iron burner burns yellow
 or not at all, w

hat should I do?

If your burner does not burn, blow
s out, burns yellow

, or there’s a flam
e inside the venturi, you need to

check the burner venturi for any obstructions. D
irt dobbers, spiders and other insects w

ill build a nest

inside the burner venturi blocking air and gas flow
.

K
E

E
P

A
IR

S
H

U
TTE

R
C

LO
S

E
D

 A
FTE

R
E

A
C

H
U

S
E

.

H
O

W
 TO

 C
LEA

N

1. R
em

ove the hose from
 the burner using a 7/16” w

rench.

2. Insert a sm
all rod in the hole that the hose w

as rem
oved from

.

3. H
old the burner up to a light looking into the hole that the hose w

as  rem
oved from

 to see any  

obstructions.

4. If burner has not cleared, flush w
ith w

ater.

5. O
nce the burner has been cleared, reassem

ble the burner (air shutter, spring, hose.) See page 6

Venturi

W
hen a flam

e occurs inside the venturi this is caused by a blockage and could cause dam
age to the

hose assem
bly.

1

2

3

5

4

6

7

ITEM
 N

O
.

Q
U

A
N

TITY
D

ESC
R

IPTIO
N

1
1

Lid
2

1
30 Q

t P
ot 

3
1

12’’Therm
om

eter w
ith C

lip
4

1
B

asket
5

1
Lifting H

ook
6

1
30qt P

ot w
ith Tap

7
1

Turkey H
ook

W
ashers

R
E

M
E

M
B

E
R

 TO
 A

D
D

W
A

S
H

E
R

S
 W

H
E

N
R

E
A

S
S

E
M

B
LIN

G
TH

E
 B

U
R

N
E

R

C
O

O
K

W
A

R
E

PA
R

TS LIST (VA
R

IES B
Y

M
O

D
EL

)



Therm
om

eter Safety C
heck:

• B
efore each use place the therm

om
eter stem

 in boiling w
ater and ensure that it 

registers approxim
ately 212ºF +/- 20ºF (100ºC

 +/-10ºC
). If it does not, contact 

M
asterbuilt to order a replacem

ent.
• W

hen therm
om

eter is low
ered into H

O
T

oil, do not allow
 it to pierce into the turkey or 

food. This w
ill give a false reading.

• W
hen the therm

om
eter is in place the dial w

ill continue to rise. K
eep a constant check 

on the dial to ensure the dial indictor does not stop before reaching 350ºF (177ºC
).

• If the oil starts to sm
oke and the therm

om
eter dial stops before reaching 350ºF (177ºC

) turn burner off 
and S

TO
P

C
O

O
K

IN
G

 IM
M

E
D

IATE
LY. A

new
 therm

om
eter is needed. If the therm

om
eter supplied w

ith 
the appliance is lost or dam

aged call M
asterbuilt to order a replacem

ent at 1-800-489-1581.

M
odel D

F12 - 12” Therm
om

eter for 30qt pots.

Stem

D
ial

C
A

U
TIO

N

Extinguish all open flam
es before connecting the regulator to the gas cylinder. Turn the gas O

FF
after each use.

W
A

R
N

IN
G

8
15

1. Insert stem
 of therm

om
eter through hole in lid as show

n.    
2. If lid is not being used, slide clip onto therm

om
eter stem

.
3. C

lip therm
om

eter to the side of the cooking pot as show
n.

IN
STA

LLIN
G

 TH
ER

M
O

M
ETER

R
EPLA

C
EM

EN
T PA

R
TS LIST

D
O

N
O

T
R

E
TU

R
N

TO
R

E
TA

ILE
R

For A
ssem

bly A
ssistance, M

issing or D
am

aged P
arts 

C
all: M

A
S

TE
R

B
U

ILT
C

ustom
er S

ervice at 1-800-489-1581 

N
ote:D

o not allow
 therm

om
eter to pierce into food. This w

ill
give a false reading. S

ee below
 for therm

om
eter safety check.

If oil starts to sm
oke TU

R
N

B
U

R
N

ER
O

FF. This m
eans the oil has exceeded 400ºF (200°C

) and
could catch fire.  A

llow
 oil to cool to 350ºF (175°C

) before relighting burner.   
W

hen cooking w
ith oil A

LW
AYS turn off burner before low

ering food into oil.  
R

elight after food is subm
erged in the oil. 

D
O

N
O

T
TU

R
N

B
U

R
N

ER
TO

A
LO

W
 SETTIN

G
TO

K
EEP

O
IL/G

R
EA

SE
H

O
T FO

R
LATER

U
SE. TH

E
TEM

PER
ATU

R
E O

F
TH

E
O

IL/G
R

EA
SE

W
ILL

C
O

N
TIN

U
E TO

R
ISE

A
N

D
 C

ATC
H

 FIR
E.

W
A

R
N

IN
G

ITEM
 N

O
.

D
ESC

R
IPTIO

N

990000141
C

ooker H
ead K

it

990000142
Leg K

it

990070073
B

ottom
 R

ing K
it

990070074
B

urner K
it

990070049
G

as S
hutter and Spring Valve K

it
900000481

30 Q
t A

lum
inum

 P
ot w

ithout Tap

903070007
30 Q

t A
lum

inum
 P

ot w
ith Tap

903070017
A

lum
inum

 Lid

903070018
A

lum
inum

 Turkey B
asket 

900000445
Turkey H

ook
902060014

Lifting H
ook 

903070009
12" Therm

om
eter w

ith C
lip

903070006
H

V
R

 w
ith Tim

er
900000483

Instruction M
anual

900000475
H

ardw
are P

ack

FITS
M

O
D

ELS

A
LL

M
O

D
E

LS

A
LL

M
O

D
E

LS

A
LL

M
O

D
E

LS

A
LL

M
O

D
E

LS
A

LL
M

O
D

E
LS

20020107, 20020407

20020507

A
LL

M
O

D
E

LS

20020407, 20020507

20020107
A

LL
M

O
D

E
LS

A
LL

M
O

D
E

LS
A

LL
M

O
D

E
LS

A
LL

M
O

D
E

LS
A

LL
M

O
D

E
LS

S
TO

P
!



R
egulator C

ontrol Valve

Soapy W
ater Test W

arning and Procedures
•  The S

oapy W
ater Test m

ust be perform
ed each tim

e gas cylinder is connected to appliance or 
each tim

e the appliance is used.
•  The S

oapy W
ater Test m

ust be perform
ed outdoors in a w

ell-ventilated area.
•  W

hen perform
ing the S

oapy W
ater Test, alw

ays keep fryer aw
ay from

 open flam
es, sparks, or lit 

cigarettes.
•  This O

utdoor G
as Turkey Fryer is designed to operate w

ith propane gas only.  This product w
ill not 

operate w
ith natural gas. 

•  N
ever use an open flam

e to test for gas leaks.
•  Alw

ays rem
ove any cookw

are from
 turkey fryer stand w

hen perform
ing the Soapy W

ater Test.

PR
O

C
ED

U
R

E:
1.R

em
ove any cookw

are from
 your fryer stand.

2.Turn regulator to O
FF position, and turn the gas cylinder valve to the O

FF
position.

3.P
repare your soapy w

ater solution by com
bining (1) one part dish w

ashing 
liquid w

ith (3) three parts w
ater to test for the possibility of any gas leaks in the

hose or connections to regulator and the regulator connection to gas cylinder.
A

pply soapy w
ater solution to the gas cylinder valve, regulator and along the

hose to the burner. 

4.Turn gas cylinder valve O
N

 (regulator control valve should be in  the O
FF

position) and observe gas cylinder valve for  bubbles.  D
O

 N
O

T
LEAVE G

AS O
N

FO
R

 M
O

R
E TH

AN
 12 SEC

O
N

D
S.

If bubbles appear, stop, turn gas cylinder
O

FF, and  retighten the fitting.   R
epeat test.

5.W
hen the gas cylinder has been tested, follow

 tim
er operation instructions on

page 10. D
O

 N
O

T
LIG

H
T

B
U

R
N

E
R

.O
pen the regulator control valve one full

turn and check for bubbles at regulator control valve, along the  entire length of
hose and at the connection to the burner .  D

O
 N

O
T

LE
AV

E
 G

A
S

 O
N

 FO
R

M
O

R
E

 TH
A

N
 12 S

E
C

O
N

D
S

. If soapy m
ixture starts bubbling, gas is leaking

through the connection or hose.  Turn the regulator valve O
FF and then the gas

cylinder O
FF and  retighten the connection that is leaking gas. A

fter test  is 
com

plete, and there are no leaks, w
ait a m

inim
um

 of 5 m
inutes for gas fum

es
to dim

inish before lighting fryer.

6.O
nce testing is com

plete, press pow
er button on tim

er to stop gas flow
.

D
U

R
IN

G
 A

N
Y

P
O

R
TIO

N
 O

F TH
E

 S
O

A
P

Y
W

ATE
R

 TE
S

T, IF B
U

B
B

LE
S

 C
O

N
TIN

U
E

 TO
A

P
P

E
A

R
, S

TO
P, D

O
 N

O
T

U
S

E
 TH

E
 A

P
P

LIA
N

C
E

 A
N

D
 C

O
N

TA
C

T
Y

O
U

R
 LO

C
A

L
P

R
O

PA
N

E
D

E
A

LE
R

 O
R

 M
A

S
TE

R
B

U
ILT

AT
1-800-489-1581. 

N
O

TE
:  U

S
E

 A
20 LB

 (9K
G

) C
Y

LIN
D

E
R

 W
ITH

 A
P

R
O

TE
C

TIV
E

 C
O

LLA
R

 W
ITH

 TH
IS

 
A

P
P

LIA
N

C
E

. O
N

LY
C

Y
LIN

D
E

R
S

 M
A

R
K

E
D

 “P
R

O
PA

N
E

”  M
U

S
T

B
E

 U
S

E
D

.

B
ubbles in S

oapy W
ater Test

B
urner, H

ose and orifice
C

onnection

B
urner, H

ose, R
egulator and

C
ylinder Valve

9

O
FF

O
FF

O
NO
N

TYPE
1 C

O
N

N
EC

TIO
N

TO
G

A
S C

YLIN
D

ER

C
LO

C
K

W
IS

E

C
LO

C
K

W
IS

E

C
O

U
N

TE
R

C
LO

C
K

W
IS

E

C
O

U
N

TE
R

C
LO

C
K

W
IS

E

Inspect the hose before each use.
If there are signs of w

ear, cuts or
leaks replace turkey fryer hose &

 
regulator w

ith part 903070006.

R
EG

U
LATO

R
 C

O
N

TR
O

L
VA

LVE O
PER

ATIO
N

S

R
EG

U
LATO

R
 TO

 G
A

S C
YLIN

D
ER

VA
LVE

C
O

N
N

EC
TIO

N

R
EG

U
LATO

R
 C

O
N

TR
O

L
FLA

M
E A

D
JU

STM
EN

T
The regulator control valve is used
to adjust the burner flam

e. Turning
the control knob clockw

ise slow
ly

w
ill increase the burner flam

e and
counter clockw

ise to decrease and
shut the burner flam

e off.

A
djust air shutter to the burner until the
burner flam

e is as blue as possible

The R
egulator H

ook is used to keep the regulator
off the ground w

hen rem
oved from

 the LP
cylinder.

A
ttach to appliance as show

n.

Type 1 R
egulators w

ill have a hook as show
n.

Y
E

LLO
W

B
LU

E

C
O

R
R

E
C

T
FLA

M
E

IN
C

O
R

R
E

C
T

FLA
M

E

14



1. C
heck the regulator to be certain it is in the O

FF position before connecting to the gas cylinder. 
Perform

 soapy w
ater test before each use.

2. O
pen tank cylinder valve.

3. To start tim
er operation, push PO

W
ER

 button; both lights w
ill blink once. 

4. Press START
button; green light w

ill rem
ain on, allow

ing 15 m
inutes of gas

flow. 

5. Turn regulator on.

6. Place a lit m
atch to the burner from

 under the w
ind shield as show

n below.  

7. Slow
ly turn regulator control knob clockw

ise until the burner lights.

•Tim
er w

ill run 15 m
inutes before shutting gas flow

 off.  

•A
t 5 m

inutes rem
aining, gas flow

 light w
ill blink slow

ly. A
t 2 m

inutes rem
aining gas flow

 light w
ill 

blink quickly.

•If burner does not light w
ithin 5 seconds, turn regulator control valve O

FF, then turn gas cylinder valve 
O

FF. W
ait 5 m

inutes for fum
es to dim

inish, turn tim
er knob clockw

ise until its stops before relighting. 

•If the flam
e is blow

n out w
ait 5 m

inutes for fum
es to dim

inish before resetting tim
er and relighting.

•A
fter the burner is lit, open the regulator valve until the flam

e increases.  U
se the air shutter on the 

burner to adjust the flam
e until it turns blue. R

educe flam
e.

•Fill P
ot w

ith w
ater or oil.  D

O
 N

O
T

fill pot m
ore than 1/3 the pots full capacity.  This w

ill help avoid 
dangerous boil-overs. N

ote:  D
O

 N
O

T
place your em

pty pot over the open flam
e.  This w

ill dam
age pot.

•B
ring w

ater or oil to the desired tem
perature by adjusting regulator control valve. O

il should never 
exceed 400°F (204°C

). O
il w

ill ignite at 550°F (287°C
) to 700°F (371°C

).

•A
lw

ays use a therm
om

eter w
hen frying.

•A
fter each use, first turn the regulator control valve O

FF, then turn the gas cylinder O
FF.  A

lw
ays allow

 
fryer stand and pot w

ith w
ater or oil to cool com

pletely before touching, m
oving, or storing.

B
U

R
N

ER
 LIG

H
TIN

G
 IN

STR
U

C
TIO

N
S 

TR
O

U
B

LESH
O

O
TIN

G
 G

U
ID

E

10

SYM
PTO

M
C

A
U

SE
PO

SSIB
LE

SO
LU

TIO
N

B
urner w

ill not light
N

ot enough gas flow
 from

 propane
tank

O
pen propane tank all the w

ay

Low
 gas level in propane tank, or

tank is em
pty

C
heck gas level in propane tank

B
lockage in burner

C
lean and check burner for spiders,

insect nests, or other debris
Faulty burner

C
ontact M

asterbuilt at
1.800.489.1581

H
issing or gurgling sounds com

ing
through gas  train from

 tank to
burner

W
ater in burner

C
heck burner for m

oisture, m
ake

sure burner is dry

D
am

aged hose
P

erform
 soapy w

ater test to check
for cracks - S

ee page 14

G
as leak

C
heck all connections in gas train for

possible leaks - S
ee page 14

Tim
er does not w

ork
B

atteries are dead
R

eplace batteries - S
ee page 11

D
id not press pow

er or start button
Follow

  tim
er instructions - S

ee page
10

Faulty tim
er

C
ontact M

asterbuilt at
1.800.489.1581

Tim
er stopped before tim

e w
as up

B
atteries are dead

R
eplace batteries - S

ee page 11

E
xcessively yellow

 and irregular
flam

e
B

lockage in burner
C

lean and check burner for spiders,
insect nests, and other debris.

A
ir dam

per not adjusted correctly
A

djust air shutter to the burner until
the burner flam

e is as blue as
possible - S

ee page 9

Flam
e has gone out 

Low
 gas level in propane tank, or

tank is em
pty

C
heck gas level in propane tank

Too m
uch w

ind
C

heck w
ind direction and set cooker

aw
ay from

 w
indy areas - S

ee page 3 

B
lockage in burner

C
lean and check burner for spiders,

insect nests, and other debris

W
ater in burner

C
heck burner for m

oisture, m
ake

sure burner is dry

Faulty burner
C

ontact M
asterbuilt at

1.800.489.1581
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LO
W

 BATTERY

Basse Batterie
Batteria BajaP

O
W

E
R

E
N

E
R

G
IA

P
U

IS
S

A
N

C
E

G
A

S
 FLO

W

Flujo el gas
Ecoulem

ent de gaz

STA
R

T

DEBUT

COMIENZO

LIG
H

TIN
G

 P
O

S
ITIO

N

FLA
M

E
 V

IE
W

IN
G

 H
O

LE
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SA
FE STO

R
A

G
E &

 M
A

IN
TEN

A
N

C
E

• B
efore each use of the appliance, check and clean the burner/venturi tubes for insects and insect 

nests.  A
clogged tube can lead to a fire inside or behind the burner or beneath the appliance.

• C
heck the regulator, hose, and burner parts, air shutter and venturi section carefully before and after 

each use for any sign of w
ear.  

• A
LW

AY
S

 turn gas O
FF at the gas cylinder valve prior to inspecting parts.

• D
O

 N
O

T
obstruct flow

 of com
bustion and ventilation.  K

eep the ventilation opening(s) of the cylinder 
enclosure clear of debris.  The cylinder supply system

 m
ust be arranged for vapor w

ithdraw
al. K

eep 
the appliance area clear and free from

 com
bustible m

aterials, gasoline and other flam
m

able vapors 
and liquids.

• C
oat fryer stand w

ith cooking oil after unit has cooled to prevent rust.
• A

LW
AY

S
 allow

 your appliance to cool com
pletely before handling.

• W
hen appliance is not in use, gas m

ust be turned off at the supply cylinder.
• A

LW
AY

S
 disconnect gas cylinder after using appliance. 

• C
lean appliance w

ith cleaning agents.  
• A

LW
AY

S
 cover and store appliance in a protected area.

• C
ylinders m

ust be stored outdoors out of the reach of children and m
ust not be stored in a building, 

garage or any other enclosed area.
• A

lw
ays store gas cylinder upright and in areas w

here tem
peratures w

on’t exceed 125°F (51°C
), and 

D
o N

ot store a spare cylinder on, or near, fryer stand, or place connected gas cylinder under 
fryer stand.  A

lw
ays keep gas cylinder 20 inches (50cm

) aw
ay from

 fryer stand.
• Indoor storage of appliance is perm

issible only if the cylinder is disconnected and rem
oved.

• If any rusting occurs, use steel w
ool to clean or buff the affected area.

• The exterior of your appliance m
ay be touched up by using a high tem

perature-resistant paint.

B
ATTERY

IN
STA

LLATIO
N

R
eplace batteries w

hen low
-battery light is on.

D
isconnect regulator from

 tank before installation or replacem
ent.

1. Locate battery cover on tim
er.

2. P
ress and slide battery cover off as show

n.
3. Install 2 "A

A
A

" A
lkaline batteries. C

heck positive (+) and negative (-) 
sym

bols, on the case and battery, to insure proper installation.
4. R

eplace the battery cover.
5. For battery rem

oval and replacem
ent repeat this procedure.

C
A

U
TIO

N

K
eep batteries aw

ay from
 sm

all children. If battery is sw
allow

ed consult
a physician im

m
ediately.

B
e sure to insert batteries correctly.  Im

proper installation m
ay result in

leaks and/or possible explosion.

D
o not dispose of batteries in fire.

B
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R
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