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Weekly Cleaning
• Switch off the main isolator.

• Make sure the reservoir is closed. Open the
frying pan drain valve and allow all the oil to
drain into the reservoir.

Wait for the fryer to cool down.

• Remove the splash guard.

• Support the weight of the carriage in one hand
and remove the locking pin from the drive
linkage. Lower the carriage into the bottom of
the frying pan, to allow the linkage to separate.

• Lift out the carriage and doughnut turning
mechanism (2 people) .

• Lift out the elements, and hook the element
holder under the pegs on the back of the fryer.

• Clean the fryer and all the removed parts.

• Replace all the clean parts (2 people) .

• Lift the carriage, reconnect the drive linkage to
the shaft, and refit the locking pin securely.

• Replace the splash guard.

• Close the drain valve.

• Switch on the main isolator.

• When the Oil Level lamp goes out, press the
Heater Reset pushbutton to turn the heating
elements on.
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Changing the Filter Paper
• Switch off the main isolator.

• Release the wheel lock and pull the reservoir
out as far as it will go.

Wait for the reservoir to cool down.

• Remove the filter assembly.

• Dismantle and clean the filter assembly.

• Fit a new filter paper, refit the filter assembly in
the reservoir, close the reservoir and lock the
wheel.

• Switch on the main isolator.
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Note: Lifting of the carriage and doughnut turning
mechanism, must always be carried out by two people.


