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This bulletin replaces SB20-04 and 

SB21-01. Please remove these bulletins 

from your files. 

 

Frymaster offers 

FREE ONLINE 

TRAINING. The 

current lineup 

includes - recorded 

webinars, training 

videos and training 

modules with 

testing are 

available. 
   

There are currently 

15 Frymaster 

training modules, 

six webinars, 12 

technical videos and 

dozens of how-to 

operational videos 

that can be used for 

in-store training.  
 

Participation is open 

to all. The only 

requirement is a 

Google account for the online classroom.  
 

Techs successfully completing a training module and its 

related quiz in our online classroom will receive a certificate 

and their participation we be recorded. Virtually all the field 

training curriculum is included in the online classroom. A list 

of the current offerings is to the right. 
 

The training video link below provides an overview of our 

online training https://youtu.be/8q17xZs5lPM. 
 

Use the following link to access the online training 

https://www.frymaster.com/Service/Online-Training.  
 

YouTube videos are available at https://www.frymaster.com/Service#Video-Guides.  
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Webinars 
• Gas Ignition Troubleshooting 
• Probe Troubleshooting 
• Intro to Auto Filtering Fryers I 
• Intro to Auto Filtering Fryers II 
• Filtration Issues 
• UHCHD-T overview 
Training Modules with Test 
• H55 Series 
• Electric Fryers 
• Controllers 
• Built-in Filtration 
• Filter Pump/Motor Replacement 
• Auto Filtering Fryers 
• Oil Conserving Fryers (OCF) 
• FilterQuick Platform2 
• FilterQuick 120 
• UHCHD-T 
• Master Jet 
• Millivolt Fryers 
• UHCHD 
• Dean Fryers 
• Water Bath/Pasta Cookers 
• Merco Holding Cabinets 
Tech Videos 
• Contactor Replacement 
• ATO/AIF Board Replacement 
• VIB Replacement 
• Oil Diverter Installation 
• Inline Filter Installation 
• SIB Voltage Checks 
• Spark Module Replacement 
• MIB Replacement 
• Spark Module Troubleshooting 
• Blower Motor Cleaning 

Frymaster’s training webinars (top) are 
hosted on YouTube. The training modules 
(above) and tests are on Google 
Classroom. 
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