ON/OFF

Either for full vat, side-
specific for splits

Toggle between
Celsius and

Toggle between
Celsius and

ON/OFF

Either for full vat, side-
specific for splits

uHmHUH C /H‘ Fahrenheit

&» FRYMASTER

1
|

B AL ANhdl

Fahrenheit‘H C/HUHmHU

I

Nicnlawv

I
T

—

LS |1

il [l Il

Toggle between
actual and setpoint
temperature
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Digital Controller

Heating

Ensure the vat has oil to the lower embossed line.
Press an ON/OFF switch. Press either for a full pot;
use side-specific switch for split pot.

The software version briefly displays followed by
the temperature in Celsius or Fahrenheit.

A dot appears between the first two numbers, indi-
cating the controller is heating.

When the dot disappears, the vat is at the desired
cooking temperatures.

Cooking

1. Turn controller on.

2. Set desired temperature with UP and DOWN
arrows.

3. Allow the controller to heat to the desired tem-
perature.

4. Watch heat indicator dot.

5. When dot disappears, cook product.

Button Use

8 Press once to check the frypot temperature.
Press twice to check the setpoint.

Other Displays
HELP: Heating problem.

HOT: Fryer is over 410°F. Turn fryer off.
Canceling Melt Cycle

Press the melt cycle button.
Press the left button for the left side pot and the
"right button for the right side of a split pot.
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Switching From Fahrenheit or Celsius Display

Press the C/F button to toggle between Celsius and
Fahrenheit.

WARNING: Always keep both sides of a split pot
vat filled with oil.
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