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/1, DANGER
I mproper installation, adjustment, alteration, service, or maintenance can
cause property damage, injury or death. Read theinstallation, operating
and maintenanceinstructionsthoroughly beforeinstalling or servicingthis
equipment.

/I, FOR YOUR SAFETY

DO NOT storeor usegasolineor other flammablevapors
or liquids inthevicinity of thisor any other appliance.

/I, WARNING
After installation of this equipment, immediately contact your local gas
supplier to obtain information about what action to take whenever any
person smells gas. Post thisinformation in a prominent location.

( Keep this Manual in a Convenient Location for Reference )
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/1. DANGER
Read these specifications, Code Requirements, Installation Requirements, Instal-
lation Instructions, and Operating Instructions very carefully. Failure to follow the
Instructions could cause the fryer to malfunction. A fryer malfunction can result in
property damage, serious bodily injury, or death.
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SHIPPING CONTAINER INSPECTION

1. Caefully examinetheshipping cartonfor
external damage. When damageisnoted, notify
thededlivery carrierimmediately. Saveall packing
materialsfor damageclaim examination.

2. If noexterna damageisnoted, removethe
shipping carton fromthefryer and examinethe

fryer carefully for damage. Placethefryerina
safelocation, if damageisnoted, so that thefreight
damage claimsadjuster can examinethefryer.

3. Savetheshipping container for useduringleg/
caster ingtallation. Refer totheIngtalation Instruc-
tionsfor that procedure.

Model Covered By This Manual

CF14

14" Gas Counter Fryer

Standard Accessories furnished in the shipping carton for thisfryer include:

2 Fryer Baskets

1 Drain VaveExtenson

1 Screen
1 Basket Hanger

Note: A Parts List for each Anets fryer is among the items shipped with each fryer. If an
additional copy of this list is needed please contact the factory as directed on the back

cover.

FRYER GAS SUPPLY SPECIFICATIONS

Please make sure that your desired fryer location has gas
supply factors that are suitable for this product:

Gas Input: CF14 70,000BTU/Hr*
Natural Gas Propane
MANIFOLD PRESSURE 3% W.C. ** 10™ W.C.

SUPPLY PRESSURE***

6" W.C., minimum

11+ W.C., minimum

* - BTU/Hr Rating is based on sea level operation. For sites above 2000 feet, reduce this
rating 4% for each 1000 feet above sea level.

- “W.C. = Inches, Water Column.

*k%k

Gas Supply Inlet Pipesizemust be /2 NPT
(Nationa Pipe Thread) standard gasline. Thegas
supply inlet lineshould beasstraight aspossible
(fewest bends or elbows) to obtain the highest
availablegaspressureat thefryer. Locatethis
inlet linehorizontally at the center of thedesired
fryer location.

- Measure Supply Pressure when all other gas-powered equipment is operating.

NOTE: Usngaflexibleinlet linepermitsvariation
inthegassupply linelocation, both horizontally and
verticaly.

Anetsfryersareonly for usewiththetypeof gas
specified onthe spec plate. if afryer requires
modificationto useagasother thanthat whichis
identified onthefryer spec plate, contact your
Anetsrepresentative or call (800) 837-2638.
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FRYER ELECTRICAL SPECIFICATIONS

The ANETS Fryer Model CF14 requires no external electric power source.

Figurelisawiringdiagramof an
ANETS CF14 Fryer. Somefryers
may have other optionsthat do not
appear inthisbasicwiringdiagram. A
model -specificwiring diagram included
with each fryer showsall theactual parts
and their associated wiring connections.

CODE

IMPORTANT: Read the Code Requirements
and ALL installation instructions carefully,
before starting the installation. Contact the
factory if any problems or questions arise.

Thefryer ingalation must conformwith local
codes, or inthe absence of local codes, withthe
National Fuel GasCode, ANS| Z223.1 (latest
edition); theNatural GasInstallation Code, CAN/
CGA-B149.1 (latest edition); or the Propane Gas
Installation Code, CAN/CGA-B149.2 (latest
edition), asgpplicable, including:

a. Disconnect thefryer anditsindividua shutoff
vavefromthegassupply piping systemduring
any pressuretesting of the gassupply system at
test pressuresin excessof ¥2psig (3.45kPa).

b. Isolatethefryer from thegassupply piping
system during any pressuretesting of thegas
supply system at test pressuresequal to or
lessthan %2 psig (3.45kPa).

BURNER CONTROL
N TOR  THERMOSTAT
X

THERMOSTAT
PROBE

THERMOPILE
& PILOT

SPARK
IGNITOR

Figure 1. Fryer Model CF14 Wiring Diagram

REQUIREMENTS

c. Ingdl thisfryer onanon-combustible surface
withitsback and sidesat least 6” away from
any combustiblewall, asshowninFigure2.

d. Instal thisfryerinalocation where adequate
combustionand ventilationairisavailable.
Keeptheareadirectly infront of thefryer
openfor adequateair flow to the burners. DO
NOT obstruct theflow of combustion and
ventilationar.

h. Keep thefryer areafreeand clear from
combustiblesand debris.

/I WARNING

Install this fryer under a ventilation
hood that conducts combustion pro-
ducts outside the building. Venting

must comply with ANSI/NFPA 96
(latest edition).
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Figure 2. Fryer Site Installation Requirements

INSTALLATION REQUIREMENTS

Install thefryer in accordancewith the preceding 3. Confirmthat theair fromtheventilation hood
Code Requirements, aswell asthefollowing flowing near thefryer after ingtallationisNOT
I nstallation Requirements. blowing ontherear of thefryer, to prevent

affecting the burner flamesand possibly causing

1. DONOQT ingtall thisfryer inamobilehome,
control damage.

traller, or recreationa vehicle.

2. Ingtall thisfryer inalocation that allowsit to be & CAUTION: Hood make-up air
moved away from other adjacent appliances MUST NOT flow in amanner that
for cleaning and maintenance. restrictsor impedesthenatural flow

NOTE: If thefryerisinstalled among of combustion or ventilationair.

arow of appliances where

itsonly convenient movement isfor-
ward, sufficient room must beavail-
ableinfront to permit itsseparation
from adjacent appliancesfor cleaning
and maintenance.

LEG LEVELING INSTRUCTIONS

1. Movethefryer toitsdesired location.

WARNING

The fryer MUST NOT tip, rock or wob-
ble, to avoid splashing or spilling its HOT
frying fat contents during operation.

2. Turnthe screw-typeleg adjustment endsas
necessary tolevel thefryer, until notipping,
rocking, or wobblingisevident.
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GAS CONNECTION INSTRUCTIONS

Installingyour ANETS Fryer requiresthefol-
lowing procedure, after itisinitsdesired location.

1. Ensurethat thegascontrol valve knob
inthefryer hasits OFF position next to the
vavemark.

2. Ensurethat thegassupply inletlinevaveis

closed (cross-wisetothepipelinedirection).

Ensurethat all fryer controlsare set to OFF.

Connect thel/2” gassupply linetothegasline

A~ w

adapter onthelower rear of thefryer.

5. Turnthegassupply linevalve ON; then, con-
firmthat al gassupply linejointsand couplings
arefreeof leaks, using soap sudsor aleak-
check solution, after thefryerisinitsdesired
location.

/N WARNING

DO NOT use a flame to check for leaks.

6. RefertoFryer OperatingInstructionsto
beginusngyour ANETS Fryer.

FRYER OPERATING INSTRUCTIONS

& CAUTION
DO NOT attempt to operate this fryer
during a interruption of gas service. Turn
all fryer controls to OFF, including the gas
control valve knob, then close the gas
supply line valve. When notified that the
gas interruption has ended, perform the
Lighting Procedure (later in this manual).

& DANGER
Avoid movingthefryer whileit contains
HOT shortening. Draintheshortening
fromthefryer beforemovingit for ser-
vice, clean-ing or maintenanceto avoid
spilling or splashing. Burnsfrom hot
shortening can cause seriousinjury or

/1. DANGER
NEVER operate this fryer when its
flue is blocked or when the ventila-
tion hood is not on because the com-
bustion products can cause injury to
personnel.

& CAUTION: DO NOT melt solid
shorteningin thisfryer because
themelting can damagethekettle,
which will void thefryer warranty.

A. ThisANETS CF14Fryerisdesignedfor
operationwith akettlefilledwith
approximately 30 poundsof liquid shortening.

Solid shortening must bemelted into theliquid state
beforeitcanbeusedinan ANETS Fryer.

B. Scheduleregular cleaning of thefryer to
ensurelong-term satisfactory operation.

Refer totheDaily Cleaning Procedure,
later inthismanudl.

C. Beforeservicing and maintenance, alow
thefryer tocool. ALWAY Sshut off the
gastothefryer whileworkingonit, to
prevent burns.

D. Contact thefactory (800-837-2638) for
warranty serviceauthorization. [Always
notify thefactory thenext businessday
about ‘after-hours warranty service]
Contact your Anets Authorized Service
Agency for other service, repairs, or mainte-
nance activities, asnecessary.
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FRYER OPERATING INSTRUCTIONS (continued)
FRYER PREPARATION FOR USE

(Continued)

FRYER PREPARATION FOR USE
“BOIL OUT” INSTRUCTIONS

New ANETS Fryers are leak-tested and cleaned

at the factory before shipping. Before using a
newly installed fryer for food preparation, clean the
kettleagain, asfollows:

1. Thoroughly wipetheinterior of thekettle
with clean cloths. Open the front door on
the lower portion of the fryer to access the
drain ball valve. Openthedrain ball valve
(by aligning the valve handlewith thedrain
ball valve) and wipethe entiredrain line clean.

2. Closethedrain ball valve (turn the valve han-
dlecross-wiseto thedrain ball valve). Fill
thekettlewith water to about 3 fromthe
top. Add 1to 2 cups of soap powder,
washing soda (trisodium phosphate), or
deep fat fryer kettle cleaner.

3. Perform the Lighting Procedure for the
fryer. (Refer to the Lighting Procedure
later inthismanual.)

4, Set the thermostat to 190°F. Heat, but DO
NOT boil the water. Stir the water to dis-
solvethe cleaning material.

/I, WARNING

Hot cleaning solution can cause severe
burns. Take care when handling hot clean-
ing solution to avoid spilling or splashing the
solution.

5. Clean thefryer kettle for at least 20 minutes.
Use asmall hand mop (an optional brush can
be ordered for this purpose) to clean the
upper portion of the kettle (above the 3»
waterline) and the top rim of the kettle.

6. Shut down the fryer using the Shutdown
Procedure for the fryer. (Refer to the Shut-
down Procedure later in this manual.) Allow
thewater to cool sightly.

7.

10.

12.
13.

14.

Open the front door and mount the drain
extensionto thedrain ball valve. Position a
container (bucket) capable of holding VERY
HOT cleaning solution beneath the end of the
drain extension to hold the cleaning solution
being drained, as shown in Figure 5.

Figure 5. Draining The Kettle

Openthedrain ball valve SLOWLY, to
avoid splasheswhile draining the cleaning
solution from the kettle.

Closethedrain ball valve (valve handle
crosswise) and remove the drain extension.
Close the front door.

Safely dispose of the cleaning solution.

Fill the kettle with water to about 3 from
thetop. Add 2 cups of vinegar to neutralize
the cleaning solution.

Repeat steps 3 through 10 of this procedure.

Thoroughly wipetheinterior of the kettle
and thedrain ball valvewith clean, dry,
wiping clothsto remove ALL water.

Dry the kettle thoroughly because any re-
maining water can cause sputtering of hot
shortening when the kettleislater filled and
heated.

Download from Www.Somanuals.com. All Manuals Search And Download.



FRYER OPERATING INSTRUCTIONS (continued)

Normal operationof an ANETS Fryer requirest
lower indent level, marked ontherear of thekettle,
burner.

hat thekettleisfilled with liquid shortening abovethe
beforelighting thefryer’spilot and turning onthemain

CAUTION: ShorteningMUST beinliquid form to avoid scorching or discol oration and possible
damageto thekettle. Damage caused by melting solid shorteningwill NOT be covered by thewarranty.

[&
[ LIGHTING PROCEDURE |

NOTE: Thegaslineof anew fryer installation
may contain aconsderableamount of air that will
hinder immediatelighting. Youmay haveto press
inthe gas safety valve control knob aslong as
severa minutesbeforethepilot flameburns
Seedily.

1

Ensurethat thefryer’sthermostat knobis set
to OFF.

Openthegassupply lineinlet valveto the
fryer by dligning thegasvavehandlewiththe
gaslinepiping.

Openthefront door and movetheright pilot
viewing/lighting port cover aside.

L oad thefryer basket with thefood product while
thebasket isnot inthehot liquid shortening. DO
NOT overload thefryer basket. Load only a
premeasured quantity of food product (1lb,
typicdly; less, if smaler portionsaredesired).
Placetheloaded fryer basket into the hot liquid
shortening carefully to avoid splashing.

When the basket of food product hasreached the
desired point of “doneness’, lift the basket from
the hot shortening and hang the basket on the
basket hanger tolet it drain for approximately 15
- 30 seconds before serving.

NEVER increasethethermostat setting abovethe

4. Turnthegascontrol valveknobtoalignthe recommended setting to reducethe cooking time;
PILOT settingwiththevavemark. Figure6 thiswill producealower quality product and will
showsthe possible gas control valve knob cause morerapid shortening breakdown.
positions.

5. Press, and hold down, thevalve control
knobtoallow pilot gasto flow. Manually light it Valve Ad . Valve Mark
pilot. Continueholding down the control ot Valve Adustment CQuer
knobfor at least 30 seconds until the pilot o TG
flameburnssteadily without going out. J Dol )

6. Releasethecontrol valveknob and observe _,%-@ 51 o7 C
that thepilot flameremainslighted. Closethe © 7 S
right pilot viewing/lighting port. @ P o] s @

7. Turnthegascontrol valveknobtoaignthe . / =
ON setti ng withthevavemark. Main Burner Regulator Adjustment Cover valve Control Knob

8. Turnthethermostat knobtothedesired valve Mark SV
temperature. Observethat thefryer’'smain O oFF
burnerslight to heat thekettle. g ,

v w >< PILOT
PILOT <X oN

Figure 6. Gas Control Valve & Knob Positions
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FRYER OPERATING INSTRUCTIONS (continued)

[ SHUTDOWN PROCEDURE |

NOTE: Shutdown isrecommended at the end of 3. Pressdown andturnthegascontrol valve
aworkday or whenever nofryingisrequiredfor a knobto aignthe OFF setting withthevalve
period of severa hours. Thefryer should be mark. Observethat the pilot flame goesout.

shutdown during any power outage or interruption
of gasservice. Thefryer MUST also be shutdown
before draining the kettle, or whenever thereisno
shortening inthe kettleto prevent damage.

NOTE: For extended periodsof non-use

or when servicingthefryer, closethegas

supply lineinlet valveto thefryer by turning

thegasvalve handle cross-wisewiththegas

1. Turnthethermostat knobto OFF. linepiping.

2. Turnthegascontrol vaveknobtoaignthe
PILOT setting withthevalve mark.
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DAILY CLEANING PROCEDURE

NOTE: Cleaningisrecommended at theend of a

workday, to preparethefryer for proper operation
thenexttimeitisto be used.

/\ DANGER

DO NOT move the fryer while it contains
HOT shortening. Allow it to cool and
drain the shortening from the fryer be-
fore moving it for service, cleaning, or
maintenance to avoid spilling or splash-
ing. [Refer to steps 1 through 7.] Burns
from HOT shortening can cause seri-
ous injury or death.

When cleaning, if relocation of your fryeris
necessary, disconnect the gassupply linetothe
fryer. Movethefryer asnecessary to allow the
following cleaning procedureto occur:

1

10

Openthefront door of thefryer. Attachthe
drainextensontothedrainball valve.

Performthe Shutdown Procedure. Ensure
that thegassupply lineinlet valveisclosed
(handle cross-wiseto pipeline) and the pilot
flameisextinguished.

Positionasteel drum[NEVER useplastic!]
with afilter cone, directly beneaththedrain
extensonend.

Removethefryer basketsfrom thekettle.
Thoroughly clean, andrinse, theseitemsin
thesink. MAKE SURE that theseitemsare
completely dry beforetheir next use.

Allow the shortening to cool beforedraining.
Slowly openthedrainbal vavetodrainthe
shortening. Takecaretoavoid spillingor
splashing theshortening.

Flushout al sedimentinthebottom of the
kettle by pouringfiltered, liquid shortening
into thekettleuntil the shortening being
drained runsclear.

FRYER OPERATING INSTRUCTIONS (continued)

DAILY CLEANING PROCEDURE
(Continued)

7. Closethedrainball valve, after thekettleis

10.

11.

12.

13.

completely empty of shortening and sedi-
ment. Detach thedrain extension. Clean,
rinse, and dry it before storing.

/I WARNING
Wait until the kettle has cooled
before performing step 8, to avoid
injury from burns.

Thoroughly wipethekettleinterior usng
cleancloths.

Periodically performthe” BOIL OUT”

I nstructionsto ensurethorough cleaning of
thekettle. ( Refer totheearlier FRY ER
PREPARATION FOR USE section.)

Returnthefryer toitsnorma operating loca
tion and reconnect both the gas supply line
and the movement-limiting cable. (For
caster-equipped fryers, lock thelocking cas-
tersto prevent movement.)

Refill thekettlewithfiltered (or fresh) liquid
shortening to thedesired indent mark onthe
rear wall of thekettle, onlyif fryer operation
isto continue during asubsequent shift.
Otherwise, melt shorteningintoitsliquid state
and refill the kettlebeforefryer operationis
scheduled during the next working shift.

Returnthe screentoitsproper positioninthe
kettle. Placethefryer basketson the basket
hanger,ready for use.

Performthe Lighting Procedur etoreturn
thefryer to operation, when desired.
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FRYER OPERATING INSTRUCTIONS (continued)

MONTHLY MAINTENANCE INSTRUCTIONS

NOTE: Regular maintenanceisrecommendedto

keep thefryer operating properly.

Once each month, before beginning fryer opera-

tion, check theflue (behind the backspl ash panel)
toensurethat it isclear, enabling exhaust combus-

tion gasesto flow fregly toward theventilation
hood area. DO NOT allow theflueto become
excessively dirty. NEVER allow thefluetobe

Monthly, observethe condition of the ventilation
hood. If it showsevidenceof agreat deal of
greasy residue, remove (clean) theresidueto alow
freeflow of ventilationair.

blocked.

FRYER TROUBLESHOOTING GUIDE

All service (repairs or part replacement) must be performed by a qualified Service Agency.

PROBLEM

CAUSE

REMEDY

Pilot flame does not
stay lighted.

1. Dirty/sooty pilot burner.

2. Low gas supply pressure [less than 6~
W.C. for natural gas; (11”7 W.C. for pro-
pane) when al other gas-powered equip-
ment is operating].

3. Filot flame too small to heat the thermo-
pile.

4. Pilot flame‘wavering’ (being blown about
by a draft).

5. Improper thermopile output voltage
(must be at least 150 millivolts, measured
at the thermopilejunction block).

1. Clean the pilot burner. Perform

the Lighting Procedure.

. Measure the gas supply pres-

sure.
Contact your local gas supplier
to obtain adequate gas supply
pressure.

. Adjust the pilot valve (part of

the gas control valve) to in-
crease the flame size: Un-
screw and retain the slotted
threaded cover; turn the pilot
valve adjustment screw two
turns counterclockwise;
reinstall the threaded cover.

. Block or redirect the draft, to

keep the flame burning steadily.

. Replace the thermopile
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FRYER TROUBLESHOOTING GUIDE (continued)

PROBLEM

CAUSE

REMEDY

Pilot flame does not
stay lighted. (Continued)

6. High-limit thermostat problem has shut off
the gas. (Continued)

/N CAUTION: DO NOT return
the fryer to normal operation
with itshigh-limit thermostat
by passed/disconnected.

7. Gas control valve hasfailed.

6. Check for, and repair, any dam-

7. Replace the gas control valve.

aged high-limit thermostat wir-
ing. Test the high-limit thermo
stat by disconnecting the
thermopile at the gas control
valve. Then, disconnect the red
wiresto the high-limit thermo
stat from the gas control valve.
Reconnect the thermopile;
next, perform the Lighting Pro-
cedure, to check whether the
pilot flamelights. If thepilot
flame stayslit, the high-limit
thermostat has failed and must
be replaced.

Pilot flame goes out
repeatedly.

1. Low gas supply pressure [less than 6~
W.C. for natural gas; (11”7 W.C. for pro-
pane) when al other gas-powered kitchen
equipment isoperating].

2. Loosen thermopileor high-limit thermo-
stat connection(s) on gas control valve.

3. Pilot flame does not continuously touch
the thermocouple because of excessive
air flow around the pilot burner assembly.

4. High-limit thermostat problem has shut off
the gas.

/N CAUTION: DO NOT return
the fryer to normal operation
with itshigh-limit thermostat
bypassed/disconnected.

1. Measure the gas supply pres-

. Check and tighten the connec-

. Block the excessive air flow to

. Check for, and repair, any dam-

sure.
Contact your local gas supplier
to obtain adequate gas supply
pressure.

tions.

make the pilot flame contact
thethermocouple.

aged high-limit thermostat wir-
ing. Testthe high-limit thermo-
stat by disconnecting the ther-
mocouple at the gas control
valve. Then, disconnect the red
wiresto the high-limit thermo-
stat from the gas control valve.
Reconnect the thermopile;

next, perform the Lighting Pro-
cedure, to check whether the
pilot flamelights. If thepilot
flame stayslit, the high-limit
thermostat has failed and must
be replaced.
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FRYER TROUBLESHOOTING GUIDE (Continued)

PROBLEM

CAUSE

REMEDY

Main burners do not
ignite.

1. Gas control valve knob set to OFF or
PILOT.

2. Low gas supply pressure[lessthan 6”
W.C. for natural gas; (11”7 W.C. for pro-
pane) when all other gas-powered kitchen
equipment isoperating].

3. Pilot burner problem.

4. Thermostat control set below the tem-
perature of theliquid shorteninginthe
kettle.

5. Gas control valve hasfailed.

. Perform the normal Lighting

Procedure. Turn the gas
control valveknobto ON to
light the main burners.

If the burners do not light, the
gas control valve hasfailed and
must be replaced.

. Measure the gas supply pres-

sure.
Contact your local gas supplier
to obtain adequate gas supply
pressure.

. Refer to the preceding Pilot

Burner problems and use the
correct remedy.

. Increase the thermostat setting

until the burnerslight. If this
setting is greater than the de-
sired temperature, reset the
thermostat to the desired set-
ting and allow the shortening to
cool to the desired tempera-
ture.

. Replace the gas contral valve.

Main burners do not
stop burning.

1. Thermostat has failed.

2. Gas control valve hasfailed.

. Turn the thermostat control

knob to OFF. If the burners
do not quit burning, the ther-
mostat has failed and must
be replaced.

. Turn the gas control valve knob

to OFF. If the burners do not
quit burning, the gas control
valve hasfailed and must be
replaced.
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FRYER TROUBLESHOOTING GUIDE (Continued)

PROBLEM

CAUSE

REMEDY

Liquid shortening does
not reach the desired
temperature for frying.

1. Low gas supply pressure [less than 6

W.C. for naturd gas; (11”7 W.C. for pro-
pane) when al other gas-powered equip-
ment is operating], causing reduced heat
from main burners.

. Low gas manifold pressure [less than 3v%"

W.C. for natural gas; (10” W.C. for pro-
pane).

. Loosen knob on thermostat; or thermostat

requires calibration (temperature setting
differs by about 10°F from measured
shortening temperature).

1. Measure the gas supply pres-

sure.
Contact your local gas supplier
to obtain adequate gas supply
pressure.

. Measure the gas pressure at

the fryer’s manifold pressure
tap. Adjust the manifold pres-
sure (see Figure 6), as neces-
sary: [a Unscrew (and re-
tain) the threaded Main Burner
Regulator Adjustment Cover. [b]
Use aflat-blade screwdriver to
turn the regulator adjustment
screw (clockwise to increase;
counterclockwise to decrease)
to reset the pressure adjust-
ment. [c] Reinstall, and tighten,
the Regulator Adjustment
Cover, when finished.

. Stir the shortening to mix the

hot shortening with some from
thelower ‘cool zone' and allow
it to sit for 5 minutes. Turn the
thermostat knob until it ‘ clicks
on (causing the main burnersto
flame); note the setting where
this occurs. Turn the thermo-
stat knob until it *clicks' off
(causing the main burnersto go
out); note the setting where this
occurs. Repeat this tempera-
ture ‘click points' step at least
three times to ensure that

the shortening temperature has
stabilized.

Measure the temperature of

the shortening by inserting an
accurate thermometer about

4 inchesinto the shortening to
measure its temperature. If the
temperature difference between
the measured temperature and
the thermostat setting is 10°F

or less, the thermostat can be
recalibrated.
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FRYER TROUBLESHOOTING GUIDE (Continued)

PROBLEM

CAUSE

REMEDY

Liquid shortening does
not reach the desired

temperature for frying.

(Continued)

4. Thermostat setting is more than 20°F dif-
ferent than measured shortening tempera-
ture.

Recalibrate the thermostat by:
(&) removing the cap on the
thermostat control knob; (b)
loosening the center brass hex
nut portion of the knob; (c) turn
the pointer portion of the knob to
the measured temperature value
of the thermostat setting.
Tighten the brass hex nut to lock
the adjustment. Replace the
cap on the knaob.

. Check the thermostat setting

against an accurate measure of
the shortening temperature. If
the temperature difference is
greater than 20°F, the thermo-
stat can possibly be recali-
brated.

Recalibrate the thermostat by:
(&) removing the cap on the
thermostat control knob; (b)
loosening the center brass hex
nut portion of the knob; (c) turn
the pointer portion of the knob
to the measured temperature.
Tighten the brass hex nut to lock
the adjustment. Replace the
cap on the knaob.

If this calibration is unsuccess-
ful, the thermostat has failed and
must be replaced.
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LIMITED WARRANTY

ANETSBERGER BROTHERS, INC., Northbrook, Illinois, USA, certifies
that all equipment of itsmanufactureis, to the best of itsknowledge, free
from defective materia and workmanship.

ANETSBERGER BROTHERS, INC., agreesto replace any integral part
of itsequipment that proves defectivewithin 15 months of date of origina
shipment fromthefactory, or 12 monthsfrom the date of instalation, which-
ever issooner. Buyer must return the defective part to the factory, freight
prepaid, for inspection. Anetsberger Brothers, Inc., further agreesto as-
sumethe cost of instaling said replacement part within the same period.

All frypotsare covered by thewarranty abovefor thefirst year of operation.
Various model s have an extended warranty that coversthe replacement of
thefrypot only. Seetheindivdual specification sheetsfor details.

Overtimecharges, cdlibration, adjustmentsand abnormal ingtallation charges
shall not be at the expense of Anetsberger Brothers, Inc.

The conditionsand warranty expressed abovearevalid only if equipment
has been properly installed and operated. No other warranty, expressed or
implied, shall govern equi pment manufactured by Anetsberger Brothers, Inc.
Under no circumstances shall Anetsberger Brothers, Inc., beliablefor loss
of profitsor any direct or indirect cost, expenses, lossor damagesarising out
of defectsin or failure of the equipment or any part thereof.

Anetsberger Brothers, Inc.
180 North Anets Drive » Northbrook, Illinois 60062 « 847-272-0770  Fax 847-272-1943
Toll-free Customer & Warranty Service: 800/ 837-2638
Www.anetsherger.com

(Keep this Manual in a Convenient Location for Reference)

Form 1-152; Rev. 12/03 Price $20.00 US
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