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NOTICES

There are three different types of notices that you should be familiar with, a NOTICE, CAUTION,
and WARNING. A NOTICE is a special note used to call attention to a particularly important point.
CAUTION is used to point out a procedure or operation which may cause equipment damage. The
WARNING notice is the most important of the three because it warns of an operation that may cause
personal injury. Please familiarize yourself with your new cooker before operating it and heed the
notices throughout this manual. The WARNINGS are listed below and on the following page for your
review prior to operating the unit.

FOR YOUR SAFETY
DO NOT store or use gasoline or other flammable
vapors or liquids in the vicinity of this or any other
appliance.

WARNING: Improper installation, adjustment, alter-
ation, service or maintenance can cause property dam-
age, injury or death. Read the installation, operating
and maintenance instructions thoroughly before in-
stalling or servicing this equipment.

TO THE PURCHASER

POST IN A PROMINENT LOCATION INSTRUCTIONS TO
BE FOLLOWED IN THE EVENT THAT AN OPERATOR
SMELLS GAS. OBTAIN THIS INFORMATION FROM YOUR
LOCAL GAS SUPPLIER.

THIS MANUAL MUST BE RETAINED FOR FUTURE REFERENCE
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WARNING

The cooker must be electrically grounded in accordance with local
codes. If local codes do not apply, follow the requirements of
National Code ANSI/NFPA 70-1990.

WARNING

This cooker is equipped with a three prong safety plug. This safety plug
protectsoperatorsfrom el ectrical shock intheevent of anequipment malfunc-
tion. DO NOT remove the grounding (third) prong from this plug.

WARNING

DO NOT use an open flame to check for gas leaks!

WARNING

A cooker that is equipped with casters and a flexible power cord must be
connected to the gas supply with a Quick-Disconnect device. This quick
disconnect must comply with ANSI Z24.41-1989. A restraining cable must
be installed to limit the movement of the cooker.

WARNING

There is an open gas flame inside the cooker. The unit may get hot enough
to set nearby materials on fire. Keep the area around the cooker free from
combustible materials.

WARNING

Ensurethat the cooker can get enough air to keep theflameburning correctly.
If the flame is starved for air it can give off dangerous carbon monoxide.
Carbon Monoxideisaclear odorlessgasthat can cause suffocation and death.

WARNING

Be sure the burner tubes are COMPLETELY covered with water before
lighting the pilot or main burners. If the tubes are exposed, the cooker may
overheat, causing damageto thekettle, creating afirehazard, and voiding the
warranty.

SAFETY SAFETY SAFETY SAFETY SAFETY
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WARNING

Carbon monoxide can build up if the flueis blocked. Blocking the flue will
also causethe cooker to overheat. Ensurethat minimum clearancesspecified
intheinstallation instructionsare maintained. DO NOT obstruct the flow of
combustion/ventilation or air opening around the Noodle Cooker. Adequate
clearance around the cooker is necessary for servicing and proper burner
operation. Ensure that you meet the minimum clearances specified in the
installation instructions.

ENGLISH

WARNING

The power supply must be disconnected before servicing or cleaning the
appliance.

WARNING

For gas cookers, DO NOT supply the cooker with agasthat is not listed on
thedataplate. If youneedto convert thecooker toanother typeof fuel, contact
your dedler.

WARNING

For gascookers, WAIT five(5) minutesbeforeattempting to relight the pil ot.
This allowstime for any gas remaining in the cooker to dissipate.

THISMANUAL MUST BE RETAINED FOR FUTURE REFERENCE
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Chapter 1. General Information and I nstallation

Congratul ations on the purchase of your new Pitco Frialator universal fryer. Thisunit will giveyou
many yearsof reliableserviceif you follow the simple operation and mai ntenance proceduresinthis
manual. Containedinthismanual arethegeneral installation, operation, and maintenanceprocedures
for the universal fryer Models 45C+, 35C+ and 40C+.

11 WHICH FRYER DO | HAVE?

Therearetwo modelsof thisgasfryer available. Each fryer hasitsown model number. To find out
which model you have, look inside the door at the equipment identification plate. Thisplatehasalot
of useful information, but toidentify whichfryer you have, |ook at themodel number block. Themodel

number identifieswhich fryer you have. A brief description of each model isprovidedinTable1-1.

Table1-1 Fryer Model Information

Model
Number Description Features
Frying Area: 14" x 14"
45C+ | Thisfryer can cook up to 85 |bs. of potatoes per hour. Oil Capacity: 42 1bs.

BTU Input: 122,000
Frying Area: 14" x 14"
35C+ | Thisfryer can cook up to 63 Ibs. of potatoes per hour. Oil Capacity: 351bs.
BTU Input: 90,000

12 CHECKING YOUR NEW FRYER

Y our new fryer has been carefully packed into one crate. Every effort has been made to ensure that
your fryer isdelivered toyouin perfect condition. Asyou unpack your new fryer, inspect each of the
piecesfor damage. If something isdamaged, DO NOT sign the bill of lading. Contact the shipper
immediately, theshipperisonly responsiblefor 15daysafter delivery. Check thepackinglistenclosed
withyour fryer toensurethat you havereceivedall of thepartstothefryer. If youaremissingany parts,
contact the dealer from whom the fryer was purchased. Asyou unpack thefryer and it's accessories
be careful to keep theweight of thefryer evenly distributed.

/e

CAUTION

To prevent equipment damage, don't tilt thefryer onto
any two of it'scastersor pull theunit by thefluevents.

1-1
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Locateyour Pitco Frialator warranty andfill intheserial number of thefryer andthedatereceived. Y ou
will findtheserial number ontheplateinsidethedoor. Putyour warranty cardinasafeplacefor future
reference. DO NOT return the card to Pitco Frialator.

1.2.1 Check Your Order
The crate containing thefryer unit will also contain thefollowing:

()] Pitco Cleaner Sample
(@) Drain Clean Out Rod

1.3 ASSEMBLY AND LEVELING

When you receive your fryer, it iscompletely assembled with the possible exception of the legs (or
casters) and the heat shield. Insomecases, if you have purchased amulti-fryer unit, you may need to
assemblethesystem.

1.3.1 Leg/Caster Installation and Adjustment

Installing thelegsand leveling thefryer isdonewith a7/16" wrench, socket, and alarge pair of water
pump pliers. The legs/casters must be installed to provide the necessary height to meet sanitation
requirementsand assureadequateair supply totheburner. Attachthelegsby performingthefollowing
procedure.

a. Laythefryeronitssidebeingcareful nottodamagetheflue g
by pulling on it. Protect the outside of the fryer with

cardboard or adrop cloth when laying it down.

b. Attach each leg/caster with the hex head cap screws sup-
pliedwiththefryer. Eachleg/caster requiresfour 1/4-20x
5/8" cap screws.

Adjust Here

c. Mount thescrewsfromtheinside of thefryer with the nut /
on the outside. The nuts have lock washers attached to
them, thereforeit isnot necessary to uselock washers.

v
d. When all four legs/casters are mounted, stand the unit up Dﬁ

being careful not to put too much weight on any one leg/
caster. Adjusttheheightandlevel thefryer by adjustingthe  Adjust

leveling devices on the leg/caster with the water pump ~ Here Lock
pliers.
e. Onunitswithcasters, movethefryertothedesiredlocation
andlock thewheel susing thelocking devicesonthesides o Leek
n Loc

of thecasters.
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1.3.2 AssemblingMulti Fryer Systems

If you purchased amulti-fryer unit, it could be shipped in morethan one piece. To assemblethe unit
follow theinstructionsbelow.

a.  Unpack the units and move them close together. Remove the front panels and both heat
shieldsfromthefryers.

b. Therearefivejoiningstripstobeattached totheunitsto makethemintoonesystem. These
stripsareattachedintherear, front, upper front, andtheforward and rear caster mount. Use
thescrewssupplied withyour systemto attach thestrips. Securethemtightly to each unit.

ENGLISH

C. Replacetheheat shield and front panelsto complete the system assembly.
14 INSTALLATION

Althoughitispossiblefor youtoinstall and set up your new fryer, itisSTRONGLY recommended
that you haveit doneby qualified professionals. Theprofessionalsthatinstall your new fryer will know
thelocal building codesand ensurethat your installation is safe.

WARNING

Thefryer must be properly restrained to prevent movement or tipping. This
restraint must prevent thefryer from movementsthat would splash hot liquids
onpersonnel. Thisrestraint may beany means (alcoveinstallation, adequate
ties, or battery installation).

141 IngtallationClearances
Thefryer needsclearancearounditfor proper operation. Adequateclearancesallow for servicingand

proper burner operation. Theclearancesshown below arefor cooker installationin combustibleand
non-combustibleconstruction.

Combustible Non-Combustible
Congtruction Construction
Back 6" 0"
Sides 6" 0"
Floor - Combustible 6" 6"

1.4.2 GasConnection

Y our fryer will giveyou peak performancewhenthegassupply lineisof sufficient sizeto providethe
correct gasflow. Thegaslinemust beinstalled to meet thelocal building codesor National Fuel Gas
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Code (NFPA 54-L atest Edition) and ANSI Z223.1-L atest Edition Latest Edition. 1n Canada, install
thefryer in accordance with CAN/CGA-B149.1 or .2 and local codes. Gasline sizing requirements
can be determined by your local gascompany by referring to National Fuel Gas Code, Appendix C,
Table C-4 (natural gas) and Table C-16 (propane). The gasline needsto belarge enough to supply
thenecessary amount of fuel toall applianceswithout losing pressureto any appliance. Other factors
that are used to determine the piping requirements are BTU requirements of the appliances being
connected and the length of pipe between the meter (main shut off) and the appliances.

WARNING

NEV ER supply thefryer withagasthat isnot indicated onthedataplate. Using
theincorrect gastypewill causeimproper operation. If youneedtoconvertthe
fryer to another type of fuel, contact your dedler.

1421  Fuel Types- Eachfryerisequipped to work with onetype of fuel. Thetype of fuel with
whichtheapplianceisintendedto operateisstamped onthedataplateattached totheinsideof thedoor.

WARNING
DO NOT use an open flame to check for gas leaks!

14.22  Gas Line Connection - Connect the fryer to the gas supply line with a connector that
complies with the Standard for Connectors for Movable Gas Appliances (ANSI Z21.69-L atest
Edition). If youareinstallingafryer with castersuseaquick disconnect refer to the Quick Disconnect
installationinstruction, 1.4.2.3. Connectthegaslinetothefryer usingapipejoint sealant that isresi stant
toliquefied petroleum. If thefryer wasdisconnected during thefuel linetesting, useasol ution of soap
and water to leak test the new connection.

NOTICE

NEVER use an adaptor to make a smaller gas supply line fit the cooker
connection. Thismay not allow proper gasflow for optimum burner operation,
resulting in poor cooker performance.

1423  Quick Disconnect Gas Connection - Gasfryers equipped with casters must beinstalled
with connectors that comply with the Standard for Connectorsfor Movable Gas Appliances, ANSI
Z21.69-L atest Edition, and Addenda Z21.69A-L atest Edition. Thisconnection should includea
quick disconnect device that complieswith the Standard for Quick Disconnect Devicesfor Use
With GasFuel , ANSI Z21.41-L atest Edition. When installing aquick disconnect you must also
install ameansfor limiting the movement of thefryer. Thisdevicewill prevent thegaslineor the
quick disconnect from being strained. The restraining device should be attached to the cooker on
the back panel asshownintheillustration. The quick disconnect, hose, and restraining device can
be obtained from your dedler.
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1424  Fue SupplyLinel eak and PressureTesting - Thefuel supply system must betested before
thefryerisused. If thefuel lineisgoingto betested at apressuregreater than (>)1/2 PSIG (3.45kPa),
make surethat thefryer isdisconnected from thefuel line. If thefuel lineisto betested at apressure
egual to or lessthan (<) 1/2 PSIG (3.45 kPa), thefryer can be connected but the unit'sgasvalve must
be shut. Test all gas line connections for leaks with a solution of soap and water when pressureis

applied.
1.4.3 Ventilation and Fire Safety Systems

Y our new fryer must haveproper ventilationtofunction safely and properly. Exhaust gastemperatures
can reach as high as 1200°F. Therefore, it isvery important to install afire safety system. Y our
ventilation system should bedesignedtoallow for easy cleaning. Frequent cleaning of theventilation
system and thefryer will reducethe chancesof fire. Table1-2 providesalist of reference documents
that provide guidance on ventilation and fire safety systems. Thistableisnot necessarily complete.
Additional information can beobtai nedfromthe A merican GasAssociation, 8501 East Pleasant Valley
Road, Cleveland, OH 44131.

Excessive ventilation causes drafts, which will interfere with the proper operation of the pilot and
theburner. Leaveat least 18 inches of open space between the fryer's flue vent opening and the
intake of the exhaust hood.

CAUTION

Ensurethat your ventilation system does not cause adown draft at thefryer's
flueopening. Downdraftswill not allow thefryer to exhaust properly andwill
cause overheating which may cause permanent damage. Damage caused by
down drafts will not be covered under equipment warranty. NEVER allow
anything to obstruct the flow of combustibles or ventilation exiting from the
fryer flue. DO NOT put anything on top of the flue area.

NOTICE

NEV ER connect the blower directly to the flue openings. Thedirect flow of

air will causepoor temperaturerecovery, poor ignition, inefficient operation of

thefryer, and could extinguish the pilot.
15 INITIAL ADJUSTMENTS
After your fryer hasbeeninstalled asdescribed in section 1.4, it needsto be adjusted to ensurethat it
will performasdesigned. These adjustmentsmust be performed by a qualified person. Toperform
these adjustment the following toolswill be needed:

» Manometer (low pressure gauge) * Digital Thermometer (Temperatureprobe)

* DCMillivoltMeter

1-5
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15.1 Visual Checks

After thefryer isinits permanent location, lock the casters and check for levelness. Any additional

leveling that is necessary can be performed as described in section 1.3.

1.5.2 Burner Ignition Systems

CAUTION

Before going any further, fill the fryer with WATER. Water isused for the
installation adjustments because the temperature will never exceed 212°F
(100°C) thereby allowing plenty of adjustment time. Never et thewater level
go below the MIN LEVEL mark on the rear of the tank.

WARNING

Thereisanopenflameinsidethefryer. Theunit may get hot enoughto set near
by materialsonfire. Keep theareaaround thefryer free from combustibles.

Table 1-2. Ventilation and Fire Safety References

Topic

UnderwritersLaboratory
Document

National Fuel Gas Code
Document

Grease Extractor

Ventilation Hood

ANSI/UL 710-Latest Edition

ANSI/UL 705-Latest Edition

ANSI/NFPA 96-Latest Edition

ANSI/NFPA 96-Latest Edition

Type of Fire Extinguishers
and Detection Equipment

CO,
Dry Chemical
Water

Foam

Sprinklers
Smoke Detectors

Fire Detection Thermostats

ANSI/UL 154-L atest Edition

ANSI/UL 299-L atest Edition

ANSI/UL 626-Latest Edition

ANSI/UL 199-L atest Edition

ANSI/UL 268-Latest Edition

ANSI/UL 521-L atest Edition

ANSI/NFPA 12-L atest Edition

ANSI/NFPA 17-Latest Edition

ANSI/NFPA 13-Latest Edition

ANSI/NFPA 11-Latest Edition

ANSI/NFPA 13-Latest Edition

ANSI/FPA 72B-Latest Edition

ANSI/FPA 72B-Latest Edition
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Tolight thepilot light, refer to theseinstructions.

WARNING

Wait 5 minutesbeforeattempting torelight thepilot toallow for any gasinthe
fryertodissipate.

a. Openthegassupply valvestothefryer.

b. Open the fryer's door to gain access to the controls. Turn the thermostat control knob
counterclockwiseto the OFF position.

ENGLISH

c. TurntheUnitrol valve knob to the PILOT position and push in on the
knob. Hold the knob in for approximately one minuteto purgetheair
out of theline. Holdaflametothepilot light until thepilotignites. This
may takealittlewhilethefirst timeyou light thefryer becauseof airin
thelines. Oncelit, hold the knob in for approximately 60 seconds and
thenrelease.

d. If thepilot goesout wait 5 minutes and repeat step c. If after threetriesthe pilot will not
remainlit, refer to the operator troubl eshooting section of thismanual .

e. Turnthe Unitrol valve knob counterclockwiseto the ON position.

f. Setthethermostat control knob to the desired temperature setting.

g. Themainburner will light and be controlled by the thermostat.

h. Tocompletely shutdownthefryer, turntheUnitrol valveknobtopilot, pushinand continue
turning to OFF.

1521  PilotFHameAdjustment - Thepilot flameshoul d beadjustedto producetheproper millivolt
output from the pilot sensing device. Millivolt output for the thermopile should be between 300 and
500millivolts. Thisprocedureisonly necessary onthemanual pilotignitionsystem. Figure1-1shows
the pilot assembly with examplesof theincorrect and correct pilot size. ExampleA illustratesapilot
flamesizethatistoosmall to producesufficient millivolt output. ExampleB isthecorrect sizefor proper
millivoltoutput.

a. Thistest requiresaDC millivolt meter set to ascale of 0-1000mv.

b. Locatethethermopilewirescomingfromthethermostat/High Limit box goingtothegas
shut off valve. Thewireinsulation size decreases near the gasvalve connections.

1-7



c. Connect the negative (-) test probeto pilot bracket.
d. Connect the positive (+) test probeto to one of the High Limit terminal connections
e. Removethepilot flameadjustment cover.

f.  Turning the flame adjusting screw clockwise lowers the flame and the millivolt output.
Turning the screw counterclockwiseincreasesflame sizeand millivolt output.

0. Rotatethe screw inthedirection to achieve areading of 400 £50 mv for thermopiles.
NOTICE
Allow 3to 5 minutesbetween flameadjustmentsto all ow thereading to settle.

h. Replacethe pilot flame adjusting screw cover.
1.5.3 Main Burner System
For the burnersto work, the gas supply valve must be open. The main burner receives gasfrom the
main gassupply through thethermostatically controlled valve. When thethermostat isturned up the
gascontrol valveopens. Thepilotignitesthe burners. The burner flame should be adjusted at theair

collar (at the bottom of the burner) so thetheflame areasoft blue color without lifting off theface of
theburner.

1531  GasLineRequirements- A properlyinstalledgassupply systemwill deliver 7.0+2.0" w.c.
natural gas (12.0+2.0" w.c. LP) to all appliances connected to theline, operating at full demand.

15.3.2  Burner Adjustment - The burnersmust be adjusted to deliver optimum flame. Adjust the
burner flame using thefollowing procedure.

A B
Figure 1-1 Pilot Assembly, Flame Adjustment
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a. Ensurethat theUnitrol valveknobisinthe OFF position. Removethe manifold pressure
tap plug and connect an accurate pressure gauge (range of 0-16" w.c.in0.1" increments)
Or manometer.

b. Lightthepilotburner (seel.5.2) for theunit being tested and adj ust thethermostat tolight
themainburners.

c. Theinstalled pressuregaugereading should bethesame, +0.1", asthat marked onthedata
plateinsidethedoor. If the pressureiscorrect goto step e, if not, adjust the pressure.

d. Toadjustthepressure, removetheregulator adjustment screw cover (seeFigure1-3). Use
aflat tip screwdriver to adjust the screw until the proper pressureisreached. Turningthe
screw clockwisewill increasethe pressure, counterclockwisewill decreasethe pressure.

e. Whenthepressureiscorrect, install the regul ator adjustment screw cover.

f. Toremovethepressuregauge, turngascontrol valveto OFF. Removethegaugeandinstall
the pressuretap plug.

g. Nowthatthepressureissetfor proper operation, setthemainburner flame. Unlock theair
collarsby looseningtheset screw for thecollars. SeeFigure5. TurntheUnitrol valveknob
to ON and turn thermostat to light the main burners.

h. Adjusttheshapeandsizeby raising or loweringtheair collarsto achieveasoft blueflame
with well defined inner cones.

ENGLISH

i.  Whentheflameshavebeen properly adjusted, lock the collarsin placewith the set screw
provided.

1.5.4 Initial Cleaning
When thefryer isshipped, many of its partsare covered with athin coat of oil for protection. Before

thefryerisready for cookingit must becleaned. Thiswill removetheoil coatingandany foreign matter
that may have accumulated during storage and shipment. Perform the cleaning as described below.

©

Figure1-2 GasValve
Showing Location of the
Pressure Regulator and
Pilot Adjusters

Pilot size adjustment under this screw

Gas Pressure adjustment under this screw
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a. Fill thetank with water and add one packet of Pitco fryer cleaner or amild detergent.
b. Turnthefryer onand set thethermostat to 200°F. Allow thefryer to heat for 15 minutes.
NOTICE

Donot leavethefryer unattended during cleaning. Never letthewater level go
below the"Min Level" mark on the back of the tank.

c. Usingthefryer cleaning brush, scrub theinside of thefryer to remove protective coating.

d. Whencleaningiscomplete, turnoff thefryer mainburnersandturntheUnitrol valveknob
tothe PILOT position. Drainthewater into acontainer suitablefor hot water and dispose
of it.

e. Whenthetank hascooled, rinseit thoroughly with cool water. Continueto rinsethetank
until the cleaner has been rinsed, thoroughly from the tank.

f. Usingacleandry cloth, wipeout all of thewater. Be very thorough removing the water,
because any residual water will cause hot oil to splatter out of thefryer.

CAUTION

Mild steel tanks must be wiped down/coated with oil to keep the tank from
rusting.

g. Now that thetank is clean, you are ready to fill and operate the fryer. Refer to 2.1 for
instructions on adding shortening to thefryer.

155 Thermostat Calibration Check
NOTICE

Thermostat calibrationrequiresthat thetemperatureof thefryer beraised above

boiling. Therefore, youwill needtodrainthewater fromthefryer andfill itwith

oil. Before removing the water, perform the initial cleaning of the fryer.

Cleaning thefryer now will prevent you from having todraintheoil and refill

withwater later.
Fillingthefryer withoil isdescribedin2.1. To performthecalibration check detailed below you will
need adigital thermometer.

a. Placethetipof thethermometer intheshortening approximately 1" abovethetemperature
Sensors.
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b. Setthethermostat at 325°F andwait for thetemperaturereading onthethermometer torise.
Asthetemperaturerisestoward 325°F watch the thermometer closely.

c. If the shortening temperature reaches 350°F and the burners DO NOT turn off, turn the
thermostat down. Keep lowering the thermostat setting until the burnersgo out.

CAUTION

If the burners do not turn off at the lowest thermostat setting, the thermostat
could bedefective. Contact your representativeimmediately.

d. Letthefryercycle4to6timesbeforecheckingthetemperature. Comparethethermometer
temperatureagainst thethermostat setting. If thevaluesaremorethan5°F apart, calibrate
thethermostat using the appropriate calibration procedurein thismanual .

ENGLISH

1.5.6 Thermostat Calibration

a. Placethetipof thethermometer intheshortening approximately 1" abovethetemperature
Sensors.

b. SettheThermostatto325°Fandwaitfor thetemperaturereading onthethermometer torise.
c. Letthefryercycle4to6timestoensurethat thetemperature hasstabilized. Comparethe

thermometer temperature against the thermostat setting. If the valuesare morethan 5°F
apart, calibratethethermostat using the appropriate calibration procedure.
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Chapter 2. Operating Instructions

This chapter describes how to operate your fryer to obtain the best performance. Included in this
chapter arefilling, operating, and cleaning instructions for gas fryers.

21 FILLING THE FRYER

Both liquid and solid shortening can be used in the fryer, but liquid is preferred. To melt solid
shortening, carefully follow theinstruction in section 2.2.2.

ENGLISH

Fill to line.
2.1.1 Fillingthe Fryer With Liquid Shortening r'g
a Make surethedrain valveis completely closed. N Shortere®
b. Fill thefryer with oil tothe"Oil Level" line marked
on the back of the tank.
- . . . Hi-Limit Probe
2.1.2 Filling the Fryer With Solid Shortening T-Stat Probe "=~ +ibes

WARNING

Never melt blocks of solid shortening on top of the burner
tubes. Thiswill cause afire and will void your warranty.

a. Makesurethedrain valveis completely closed.
b. Remove the screen covering the tubes.

c. Cut the shortening into cubes no larger than 1".
ALWAY'S pack the shortening below, between, Fill to line.
and ontop of theburner tubes. DO NOT leaveany K
large air gaps. Use care when packing the solid
shorteninginthetank. DO NOT bend or break the
temperature sensor probes. |If these are damaged
the fryer will not function properly.

Blocks

d. Oncethefryerispackedwithshortening, theshort-
eningmust bemelted. Tomelttheshortening, refer T-stat Probe
to Fryer Start-Up, section 2.2.1, and Melting Solid
Shortening, section 2.2.2.

Hi-Limit Probe
Burner Tubes
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2.2 OPERATING INSTRUCTIONS
To ensure the food always comes out the very best, follow the preparation instructions for the food
you are cooking. Using the best shortening makesthe best fried foods. The best shortening will last
longer than lower grade shortening and save you money. When not in use the shortening should be
cooled and covered to prevent contamination.
CAUTION

The fryer has been installed using restraining devices to prevent accidental

tipping or movement. Do not attempt to movethefryer whenit hashot liquid

init. Splashing hot liquids can cause severe burns.

WARNING

Water and shortening DONOT mix. Keepliquidsaway from hot shortening.
Droppingliquidfrozenfoodintothehot shorteningwill causeviolent boiling.

221 Frye Start-Up
DO NOT START FRYER WITHOUT FILLING WITH OIL!
a. Light thepilot light as described in section 1.5.2.

b. Turnthetemperature control knob (thermostat) to the desired temperature setting. This
knob is located behind the front doors or on the front control panel.

c. Themain burnerswill light.
2.2.2 Meéeting Solid Shortening
NOTICE

The melting procedure below requires cycling of thefryer. Watch carefully
for smoke. If smokeisnoticed, the shortening isscorching. To prevent this,
decrease the time you leave the burners on.

a. Placethe Unitrol valve in ON position.

b. Set thermostat to 150°F.

c. Allow main burnersto fire for approximately four (4) seconds.

d. Turnthermostat down until main burners go out.
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e. Wait 30 seconds.

f. Repeat steps c. through e. until the shortening is melted.

g. Setthermostat to normal operating temperature. The burnerswill remain on constantly
until the shortening temperature reaches the thermostat setting.

h. Once at temperature, the fryer is now operating normally and ready to use.

2.2.3 Fryer Shut-Down

ENGLISH

Therearetwo shutdown modesof fryer operation, STANDBY and COMPLETE. Thestandby mode
removestheability for thefryer'smain burnersto cycle. Complete shutdown turnsoff the gas supply
to the fryer. Shut down the fryer by:

STANDBY  Turn the thermostat to OFF. Turn the gas valve clockwise to the
PILOT position. The cooker is now in Standby and can remain this
way for only brief periods of time. NEVER leave the cooker in
standby overnight.

COMPLETE To completely shut down the cooker, push and turn the gas valve
counterclockwiseto the OFF position. Thefryerisnow completely
shut down and can be cleaned and filtered.

23 DAILY CLEANING

Y our fryer should be cleaned every day to maintain peak performance and appearance. Performthe
procedures below every day.

a. Wipeup any shortening that spillsonto theexterior of thefryer. Thisshould bedonewith
a clean soft cloth while the ail is still warm.

b. Usewarm water with amild detergent to clean surfaces. Be careful not to get water in
the shortening and to remove any detergent from the fry tank.

c. Useanon-abrasive scouring powder or pad to clean stainsif necessary.

d. Perform the weekly boil out cleaning of your fryer described in section 3.2.
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Chapter 3: Owner Maintenance and Adjustments

This chapter provides you with the information and procedures necessary to perform basic fryer
maintenance and adjustments. If, after performing maintenance on your fryer, it does not perform
properly, contact your authorized service center.

31 WEEKLY FRYER CLEANING (BOIL OUT)

The fryer should be thoroughly cleaned once a week. This cleaning should include a complete
draining of the fryer and a boil out.

a. You will need a container large enough to hold 1 1/2 times the oil in one tank. This
container should also be able to withstand boiling water temperatures.

CAUTION
Completely shut down the fryer when the oil isto be replaced by water, and
when the heating portion of the cleaning is complete. Thiswill prevent the
heating system from coming on during the oil draining and water filling
procedure.

b. Drantheoil fromthefryer and discard or save for reuse. Remove tube rack/mesh tube
screens and remove any large debris from the bottom of thefry tank. Once clean, return
tube rack/mesh screensto the fry tank. Close the drain valve and fill the fry tank with
water and noncaustic detergent. For best results, use Pitco Fryer Cleaner, part number
P6071397.

c. Restartyour fryer asdescribed in 2.3 and set the thermostat to 200°F and bring the water
toaslow boil. DONOT allow water to boil because excessivefoaming will occur. Once
the water is at aslow bail turn off the fryer.

d. Allow thefryer to soak for 20 minutesto soften shortening depositsand carbon. Usethe
fryer brush to remove any residue from tank, heating tubes, and sidewalls. Performthe
daily cleaning procedure described in section 2.6.

e. Wipethe tank dry with clean cloth wipes. Close the drain valve and remove the large
container.

f. Refer to section 2.1 to refill the fryer.
3.2 FLUEINSPECTION

It is recommended that once every six months, with the cooker cooled down, you examine the flue
area. Check for corrosion or blockage of the flue. Ensure that the cooker is shutdown and do not
turn it on during the examination. Examination of the flue area during cooking may cause bodily
injury.

3-1



3.3 TROUBLESHOOTING
This section is provided to aid you in the event of fryer or filter troubles. If these troubleshooting

procedures do not correct your problem contact a qualified technician or the factory. The
troubleshooting procedures are in a flowchart format.

Gas cooker will
not operate.

ENGLISH

Is gas
supply valve
open?

Will pilot NO Open gas valve.

light?

Purge air
from gas
line. (1.5.2.)

Does pilot
remain lit
after Unitrol
knob is
released?

Call qualified

Limit switch service technician.

open?

Reset switch
and light pilot.

Is pilot
flame YES | call qualified
yellow? service technician.
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Does pilot
go out when
temperature

increases?

Do main
burner flames
enter heat
tubes?

Turn Unitrol Valve
knob to extreme
counterclockwise
position. (ON)

Call qualified

service technician.

Call qualified
service technician.

ENGLISH

Call qualified

service technician.

Call qualified

service technician.

Let water settle

to standby
temperature.




Does cooker

temperature Call qualified
recover service technician.
slower than it

should?

If a howling or screeching noise
is heard during cooker
operation, refer to initial cooker
installation instructions.

Do
main burners
automatically
shut off?

Call qualified
service technician.

Cooker works
properly.
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In the event of problems with or questions about
you order, please contact the Pitco Frialator fac-
tory, from 8:00 a.m. - 5:00 p.m., Eastern Standard
Time, Monday through Friday, toll-free at:

(800)258-3708 US and Canada only or
(603)225-6684 World Wide

In the event of problems with or questions about you
equipment, please contact the Pitco Frialator Autho-
rized Service and Parts representative (ASAP) cov-
ering you area, through Pitco Frialator, Inc.




