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The new fryer being introduced to Taco Bell, the 
FilterQuick with an FQ4000 touchscreen controller 
(FQGLA-T), is backed by a large amount of online 
training aids.

• Videos specific to the Taco Bell model are
posted at the link below. These videos, which
are accessible with a phone or wifi-connected
computer, are a handy training aid when
instructing the store staff on their new fryer.

 — Operational Videos 

• A video on installation is posted to
Frymaster’s YouTube Technical Channel.

— Installation Video

• A training module intended to familiarize techs with this fryer platform
is posted to Frymaster’s Web site on the Service Literature page. This is
essential knowledge for techs encountering the fryer for the first time and a
useful resource for in-house technical trainers to use.

— Tech Training Module

• A video-linked quick reference poster ships with the fryer. It links, via QR
code, to videos for specific fryer tasks, such as cooking, changing menus,
reacting to filter prompts, preparing the filter pan, and replacing the oil JIB.

• The manuals for the new fryer are also posted online.

 — Manuals Page

Training aids, 
such as videos 
and training mod-
ules (above and 
left)	are	posted	
online.	A	poster	
linked to videos 
ships	with	the	fry-
ers and the man-
uals	are	posted	
(below).

http://Www.frymaster.com
mailto:FRYservice@WELBILT.com
https://www.youtube.com/watch?v=FByH895Jp4U&list=PL-Kop0R_GDT7tKG8HlCLCmVVotp9gUkLQ
https://www.youtube.com/watch?v=DXsleRrdstw&t=4s
http://fm-xweb.frymaster.com/service/udocs/Training%20Modules/Frymaster%20FilterQuick%20Touch_TB/story_html5.html
http://fm-xweb.frymaster.com/service/udocs/manuals.asp



