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NOmICE

Thismanual should be retained in a convenient location for future reference.

AT W CRAFAE T A i 77 DAL H R 2%

A wiring diagram for this appliance is located on the rear shroud cover of the control panel.

2 s P TP AR R B 1] B

Post in a prominent location, instructions to be followed if user smells gas. This information
should be obtained by consulting the local gas supplier.

AR T N TR H AR SR, 445 FH e SRR RN R R A2 B 2 R Sl A E . ) A
FIREIEE S E PR S,

Do not obstruct the flow of combustion and ventilation air. Adequate clearance must be left all
around appliance for sufficient air to the combustion chamber. %5 77) 3 ZE SR B AN <AL -

Kt Ji BB A 2 i 2 A RAIE IR =0 78 0 s Uik 4

CAUTION

Keep appliance area free and clear from combustibles. ¥4 N it B 5 ¥R

Improper installation, adjustment, alteration, service, or maintenance can cause property
damage, injury, or death. Read the installation, operating, and maintenance

instructions thoroughly beforeinstalling or servicing thisequipment. NIEFAR) 23, A
T BuE. RBERFAEG KM HER. HEBRIET. Bk, EZRBERELRERT
PAFH S d . B, RETREI.

A\ DANGER

DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE VAPORS
AND LIQUIDSIN THE VICINITY OF THISOR ANY OTHER APPLIANCE. FIRE OR

EXPLOSION COULD RESULT. i§ZIfEAYESREH & F B M2 AR AR E 5
BREE. Wik, BT KRBELE.
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SECTION 1. INTRODUCTION

1-1. PRESSURE FRYERJE /7

The Henny Penny Pressure Fryer is abasic unit of food processing

piS)

P-H-T EJ1—#HE—HTH

Pressurefk /7

Heat i

Timefi &)

1-2. PROPER CARE E#{RFE

equipment. It has found wide application in institutional and
commercial food service operations. HennyPcnny [ /7 H JE 4 2
—FhE VI RNEARS. BOH) N AT ARESE
ZH

A combination of pressure, heat, and timeis

automatically controlled to produce the optimum in a
tasty, appealing product. it 5 ahE ik 77 IEFE R4S, T
PEHAT B A&

Pressureis basic to this method of food preparation. This

pressure is developed from the natural moisture of the food.

The patented lid traps this moisture and usesit as steam.

Because the steam builds rapidly, the greater part of the

natural juices are retained within the food. An exclusive

deadweight assembly vents excess steam from the pot and
maintains constant low, live steam pressure. [ /& X fh 5 il &) 77 2
Bhhtie B R E IR R KRB B . R R Tk
FIRAE, JREm AR ). BOAZERR AR AR R, 48K ER 7 1 IR
RS — DR ITRERAF R b 2 RIKZERS, DA
R N R SRR T B ) 280U

Heat generated is another important factor of the pressure fryer.
The normal suggested frying operation is between 315 and 325°F.
This resultsin energy savings and extends the frying life of the
shortening. Energy savingsis realized due to the unit’ s short frying
time, low temperature, and heat retention of the stainless steel

frypot. #HIF=A 2 B IVER I o — EE R R . — REIEEIR3153325
PRI EEAT I E o XFE ] DA RE IR 2K A Ay Bl T RS ()
IR TR 1 PR AN AN B AR IR IRAE . NI 15 REVR

Time isimportant because the shorter the time involved in frying
foods results in additional economies for the user. Foods are table
ready in less time than it would take to fry them in a conventional

open-type fryer. I [A]& BB, PRIyl AE £ ol e 18] A6 445 e )88 FH 2 SR 15
EWRAE BN o R B RIS 8] LEAR SR T X ER A

Asin any unit of food service equipment, the Henny Penny
Pressure Fryer does require care and maintenance. Requirements
for the maintenance and cleaning are contained in this manual and
must become aregular part of the operation of the unit at all times.
I HARAEAT—Fh & T %, HennyPenny [ /7 X494 th i 2
PP AERTR o XA T IRTR AOBETE A, AR AT R #T
B AR AT A B A 1) — B 77



1-3. ASSISTANCEB)

1-4. MODEL VARIATIONS
i D

1-5. SAFETYZ4

A

NOMICE

CAUTION

Should you require outside assistance, just call your local Henny
Penny distributor in your area, call Henny Penny Corp.
1-800-417-8405 toll free or 1-937-456-8405, or go onlineto the
Henny Penny Web site at www.hennypenny.com. 115 75 3

By, 15BER M Henny Penny 1) 73451, B3 #4317 Henny Penny
S TP G B L1 1-800-417-840558 UL 71 FEL 1 1-937-456-8405, ik
A] LLE FfiHenny Penny ) siwww.hennypenny.com

This manual covers both gas and electric models, as well as,
various options and major accessories. Where information pertains
to only one model, it is so noted. it F- At B FEHES A HE R S, &
A SRR IO F 2. B RMGE I rh — MRS e
iR

The Henny Penny Pressure Fryer has may safety features
incorporated. However, the only way to ensure a safe operation
isto fully understand the proper installation, operation, and
maintenance procedures. The instructions in this manual have

been prepared to aid you in learning the proper procedures.

Where information is of particular importance or safety related,

the words DANGER, WARNING, CAUTION, and NOTICE

are used. Their usage is described below. HennyPenny [ /J HE4E
AR Z e E . IR, O R 22 A BRIEA
RIFIER, R ORIE L ARV ME— 7. AT i 7 7] 7
B B Al B2 e EENEE, 2F
DANGER, WARNING, CAUTION, and NOTICE Z#ric, HiA

SAFETY ALERT SYMBOL isused with DANGER,
WARNING, or CAUTION which indicates a persona
injury type hazard. ¢ & 5 AR SRl . B, 8L
MO NS E

NOTICE is used to highlight especially important
information. SRR 78R 75 B =

CAUTION used without the safety alert symbol indicates
a potentially hazardous situation which, if not avoided,

may result in property damage. 277~ 4 /&K 51
CAUTION 2 4] 15 TEHTTE R TR GERE R, -7
=17 o



A\ CAUTION

4\ DANGER

2-1. INTRODUCTIONA44

CAUTION used with the safety alert symbol indicates a
potentially hazardous situation which, if not avoided,
may result in minor or moderate injury.CAUTION #%&*
B ELE U FIEEER, WRTERE, KF
BB =R

WARNING indicates a potentially hazardous
situation which, if not avoided, could result in death

or seriousinjury. ¥e/RHEEMRK, WARES, ]
RS EGEEERT

DANGER INDICATESAN IMMINENTLY
HAZARDOUS SITUATION WHICH, IF NOT
AVOIDED, WILL RESULT IN DEATH OR

SERIOUS INJURY i B R KGR, IMARER
%, AERESBCEGLERLENT

This section provides the installation instructions for the
electric and gas models of Henny Penny Pressure Fryers. I8
PR CHARI” A PRI Henny Penny & ) KEER T

EIECES
NOIICE

Installation of this unit should be performed only by a
qualified service technician. st 4% 1 g i L 245 A% 1 AR
% N3

|

Do not puncturethefryer with any objects such as
drillsor screws as electrical shock or component

damage could result. S E i BT A9 5 a0 FRL 4 SRR
AT NJESR, BN SB R BTSRRI E
(58




2-2. UNPACKING INSTRUCTIONS Thefryer is shipped bolted to a wooden base and covered
Frbr L with a cardboard container. Both gas and electric models
Step 1  are shipped completely assembled. If ordered, optional
casters are packaged and shipped separately. ¥E4% [ & 7 — AR
- HREE b, HAMSEAURSE. A AT B B

1

o i < MY, fEBIERETY ORER e e, W e e ik PR A &
I
-.1 q':ﬁﬂmm ;
ot P o

1. Cut the band from around the bottom of the carton. B9 k4%
FES AR .

NOMICE

Any shipping dartegesroeremerored in the presence of
the delivery agent and signed prior to his or her departure.
LYY NER Pt (TpUR L ML 787 N VAVARIE B S e /AT
YN 2N
2. Lift the carton from the fryer. ¥ 4C4E 42 .

3. Open the lid of the fryer and remove the basket plus
al accessories. T - /E#aM 5+, B MEB M A
e 1

4. Lay thefryer onitsside, resting it in supports. ¥ &kl 7]
—1, FECLSCHEEIRRE.

HEAVY OBJECT

Take carewhen moving thetryer to prevent personal
injury. Thefryer weighs approximately 300 Ibs.
(136 kgs). MAEHRHE £130005%, BN 75 /O LA s

5. Remove the four leg bolts from the wooden shipping base.
Remove and discard the wooden base. M /A #i]3Z %5 JiE B
R WAL BR 22 471, 3% T I Z5 A A JER 2

6. Thread the shipping bolts back into the legs to provide
leveling adjustment feet. If ordered, install castersinto the
legs, with the locking castersin front. K7 iz % 82 ¥ 7 0] 2]
YERR RV, R U AR HREEIT T & H
RS o U RO FG 5 R R A B R — ik




Step 8

g B

2-3. SELECTING THE FRYER

LOCATIONE B ZEME

7. Placefryer in an upright position. K ¥F 4R B 57
8. Prepare the deadweight assembly for operation: 1 £ 51

A R 2L A
NOMICE

The metal shipping support is placed within the deadweight

assembly housing to protect the deadweight orifice and

deadweight during shipment. This support must be

removed prior to installation and start-up. =4 & 21 {4 P 2

A w3 AEY), DM i b R4 s A, S

JE T AR 22 B A HLATELU T .

a  Unscrew the deadweight capl: 2 55 4 I (1R 22 .

b. Remove the round deadweight[3: 2= 5 J B k.

c. Remove and discard the shipping supportf 2<% 3%
SCHEY).

d. Clean the deadweight orifice with adry cloth. F 7
YA AL

e. Replace the deadweight and secure the deadweight
cap. HHT e 3 H AR 4y I EE AR

9. Open lid and remove packing and racks from inside of

frypot. 4T 48 5 b 2 A 2 MR AN BR T 4 1) B+

10. Remove the protective paper from the fryer cabinet.
It is necessary to clean exterior surface with adamp cloth.

25 KE AR AR R DRI AR F A AT 5 770V R

The proper location of the fryer is very important for operation,
speed, and convenience. Choose alocation which will provide

easy |loading and unloading without interfering with the final assem-
bly of food orders. Operators have found that frying from raw to
finish, and holding the product in awarmer provides fast continuous
service. Landing or dumping tables should be provided next to at
least one side of the fryer. Keep in mind the best efficiency will be
obtained by a straight line operation, i.e., raw in one side and finish
out the other side. Order assembly can be moved away with only
adlight loss of efficiency. To properly servicethe fryer, 24 inches
(60.96 cm) of clearance is needed on all sides of the fryer. Access
for servicing can be attained by removing aside panel. Also, at
least 6 inches (15.24 cm) around the base of the gas unitsis needed

for proper air supply to the combustion chamber. 15 4 47 & ,
XPRERR I ERAE, TAREEMT A S E L, 15— M
ZHEN, ATUEBCE S B, ARG iR
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SEENERRI — . FEICAE, REIS B G RCR L2 AT
Sk HARIIRAE . Bl K2R R bl AR 18— DI T A
I ks AR L o L AR TR o oy T AR AR

CAUTION

FIRE HAZARD

To avoid a fire, install the gas fryer with minimum clear-
ance fromall combustible and noncombustible materials,
6 inches (15.24 cm) from side and 6 inches (15.24 cm)
fromback. If installed properly, the gas fryer is designed
for operation on combustible floors and adjacent to

combustible walls. & # % Kk K, W AFHETIERL L7 55
R RIFOTE S T WIRLEFEIE T, ST A LTS
T [T T 15 [T 0 e

To avoid fire and ruined supplies, the area under the
fryer should not be used to store supplies.

BURN RISK

To prevent severe burnsfrom splashing hot
shortening, position and install fryer to prevent
tipping or movement. Restraining ties may be used
for stabilization. XE4a 2350 A0 S T A BIESD
A R R T B R Kk AT DAR I HRIE 2 23 i B

[F] X 48 FK) 77 VA SR AR L o
2-4. LEVELING THE FRYERiA For proper operation, level the fryer from side to side and front to
7K back, using level on the flat areas around the frypot collar.

ONORUE IR, K8 i U AT T Je AR ) — P b, R —
ANIKFOCE T YE R VU LIS, T R A B S B A
BRI

A\ DANGER

FAILURE TO FOLLOW THESE LEVELING
INSTRUCTIONS CAN RESULT IN SHORTENING
OVERFLOWING THE FRYPOT WHICH COULD
CAUSE SERIOUS BURNS, PERSONAL INJURY,
FIRE, AND/OR PROPERTY DAMAGE. 1% E#iA
B, KA RSB HASNATTERA S F . KK
/B =R R




2-5. VENTILATION OF FRYER  Thefryer must be located with provision for venting into
HX RS adequate exhaust hood or ventilation system. Thisis essential
to permit efficient removal of the flue gases and frying odors.
Special precaution must be taken in designing an exhaust
canopy to avoid interference with the operation of the fryer.
We recommend you consult alocal ventilation or heating
company to help in designing an adequate system. i & XE 4
A 254 HE U B B — A R R R . X0
A RO HE R K ZE AN R R AR B . AR BTk HEh
R R, DURA RS TR B LA A 20
€ HEMH B B 15 2 08, DLATNE e o B IR W )T 5 .
W R H A il X SR A m], DB Bt =
HIIE R RS .

Ventilation mu N@WH@E state, and national

codes. Consult brtment or building
authorities. {F X ZUFF & B 76 B . L H DXV
X, BT EAE FCY HLE BT BB R TR R

CAUTION

When installing the gas fryer do not attach an extension
to the gas flue exhaust stack. Thismay impair proper
operation of the burner, causing malfunctions and
possible negative backdraft. 25 2 &R, 154
LSRG LT PTG 55 o 2 B0
KL T LIE, PG o] K A GETE -
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2-6. GASSUPPL Y5

gt A R

[ 3 A ] G | 4

N I | i i
: B - t 1Y

T AfWH oM
B, 5, %! 500
The gasfryer isfactory available for either natural or propane
gas. Check the data plate on the right side panel of the cabinet
to determine the proper gas supply requirements. The
minimum supply for natural gasis 7 inches water column
(1.7 kPa), and 10 inches water column (2.49 kPa) for propane.
FEAERA T LG T RS . B A Ve IR 58 R
B ERERAEEHFEER. SRR AETI1.7kPa,
A $t2.49kPa

EXPLOSION RISK

Do not attempt to use any gas other than that
specified on the data plate. Conversion kitscan be
installed by your distributor if required. Incorrect
gas supply could cause an explosion or fireresulting
in severeinjuries and/or property damage./f~E{g#
RS S K. IRFE, TUESHEEEY
KRB . ANIERAR A SERRIESKR, E
PG = gl ok 3:19 0 s /N



2-7. GASPIPING Please refer below for the recommended hookup of the fryer to
main gas line supply.

STEAM EXHAUST 0
STACK - B
it ‘

SHUT OFF
VALVE

To avoid possible serious personal injury:

Risen"| . Installation must conform with American National
h Standard Z2223.1-L atest Edition National Fuel Gas

Y onterion | Code and the local municipal building codes.

/ e o In Canada, installation must be in accordance with

R Standard CSA BI49-1& 2, Installation Codes Gas

e U U Burning Appliances and local codes. In Australia,

installation must conform to Australian require-

GAS FRYER, LEFT SIDL VIEW ments.

. Thefryer and its manual shutoff valve must be
disconnected from the gas supply piping system
during any pressuretesting of that system at test
pressuresin excess of 1/2 psig (3.45 kPa)

(34.47 mbar).

. Thefryer must beisolated from the gas supply
piping system by closing its manual shutoff
valve during any pressuretesting of the gas supply
piping system at test pressuresequal to or lessthan
1/2 psig. (3.45 kPa) (34.47 mbar).

. A standard 1/2 inch, black steel pipe and malleable
fittings should be used for gas service connections.

. Do not use cast iron fittings.

. Although 1/2 inch size pipeisrecommended, piping
should be of adequate size and installed to provide
a supply of gas sufficient to meet the maximum
demand without undue loss of pressure between the
meter and thefryer. The pressurelossin the piping
system should not exceed 0.3 inch water column
(0.747 mbar).

Provisions should be made for moving the fryer for
cleaning and servicing. This may be accomplished by:

1. Installing amanual gas shutoff valve and a disconnect

union, or

2. Installing aheavy duty design A.G.A. certified

connector which complies with the Standard for
Connectors for Moveable Gas Appliances, ANSI Z21.6,
or CAN/CSA 6.16 with a quick disconnect coupling
(Henny Penny Part No. 19921), which complies with
ANSI| standard Z21.41, or CAN 1-6.9.




2-7. GASPIPING

(Continued)

Also adequate means must be provided to limit the
movement of the fryer without depending on the
connector and quick-disconnect device or its associated
piping to limit the fryer movement.

Seethe illustration on following page for the proper
connections of the flexible gas line and cable restraint.

NOITICE

The cable restraint limits the distance the fryer can be
pulled from thewall. For cleaning and servicing the
fryer, the cable must be unsnapped from the unit and
the flexible gas line disconnected. Thiswill allow
better accessto all sidesof thefryer. The gaslineand
cable restraint_must be reconnected once the cleaning
and servicing is complete.




GAS PIPING

RIGHT

MINIMUM PULL of equip-
ment away from wall
permissible for accessi-
bility to Quick Disconnect
Device.

WRONG

AVOID SHARP BENDS AND KiNKS when
pulling equipment away from wall. (Max-
imum pull will kink ends, even if instalied
properly, and reduce Connector life.)

DISCONNECT
BEFORE

MINIMUM PULL

FOR ACCESSI-
BILITY ONLY

STRESS
POINTS

QUICK DISCON-
NECT DEVICE
still attached
while extended at
maximum pull

STRESS
POINTS

MAXIMUM PULL NOT
ADVISED WHILE
CONNECTED

RIGHT

Couplings and hose
should be installed in the
same plane as shown at
left. DO NOT OFFSET
COUPLINGS —this causes
torsional twisting and
undue strain causing
premature failure.

This is the correct way to
install metal hose for ver-
tical traverse. Note the
single, natural loop.

Allowing a sharp bend, as
shown at right, strains and
twists the metal hosetoa
point of early failure at the
coupling.

Maintain the minimum or
larger bending diameter
between the couplings for
longest life.

Closing in the diameter at
the couplings, as shown
at right, creates doubie
bends causing work
fatigue failure of the
fittings.

RIGHT

In all installations where
“self-draining” is not
necessary, connect metal
hose in a vertical loop.

DO NOT CONNECT
METAL HOSE HORI-
ZONTALLY .. .unless
“self-draining” is neces-
sary, then use support on
lo:ver plane as shown at
left.

WRONG
g

WRONG

CABLE RESTRAINT

Please refer to the illustration below
when installing cable restraint on all
moveable gas fryers.

I-boit is to be secured tb the building
using acceptable building construc-
tion practices.

CAUTION

DRY WALL CONSTRUCTION

Secure I-bolt to a building stud. Do
not attach to dry wall only. Also,
locate the I-bolt at the same height as
the gas service. Preferred installation
is approximately six inches to either
side of service. Cable restraint must
be at least six inches shorter than
flexible gas line.

CAUTION

Utilize elbows when necessary to
avoid sharp kinks or excessive bend-
ing. For ease of movement, install
with a "lazy" loop. Gas appliance
must be disconnected prior to max-
imum movement. (Minimum move-
ment is permissible for hose dis-
connection).




28 GASLEAK TESTHASMHENIR NOGICE

2-9. GASPRESSURE
REGULATOR SETTING

PR SR

2-10. GASPILOT & BURNER

LIGHTING AND

SHUTDOWN PROCEDURE

BRI R

Prior to turning the gas supply on, be sure the gas valve
knob on the gas control valve isin the OFF position.7& ] FF 44
T, Ser ORISR b S ERIR A OGP AL E

After the piping and fittings have been installed, check for

gasleaks. A simple checking method is to turn on the gas and

brush all connections with a soap solution. If bubbles occur,

it indicates escaping gas. In this event, the piping connection

must be redone. 7EE B MIERAT e f5, Bk £ <2 5 it
oo — MR R EINERFT IR, AR5 I B K RIAE %
MERL, BRAEIM. RE, WNZEREFREE 2.

® | A\ WARNING

Toavoid fireor explosion, never use alighted match
or open flametotest for gasleaks. Ignited gas could
result in severe personal injury and/or property
damage. ¥ G K KERKE, ASZEfs FBRBE I K SRER
B KRS IR . RS T REB=EAN S
TR FHR .

The gas pressure regulator on the automatic gas valve
isfactory set asfollowsT.] 15 5E ISR TR HEAR 11
BEN:
Natural X #R"<.: 3.5 inches water column (0.87 kPa)
PropanerA 5¢: 10.0 inches water column (2.49 kPa)

NOITICE

The gas pressure regulator has been set by Henny
Penny and is not to be adjusted by the user. 15 #E #% /1
Henny Penny Jii | %%, ASfg i s A& 075 .

Lighting Procedur efs R 5 B
The gas valve knob has a dual functioni <3k & 4 2> Th Rg:
a. Complete control of gasto the pilot and main
burner A1 J& 1 il A £ SR 2R R e s
b. Wheninthe pilot position, it isthe



8.

0.

10.

reset mechanism for the automatic pilot. 24 7% 15k 2%
L&, 2 E 3T m KU & IT R
Turn main power switch to OFF position ¥ = F ¢ £
OFFfi &.
Partially depress and turn the control gas valve knob to
the OFF position. 4 #i < 3k il 2| OFFf &
Wait a sufficient length of timeto allow any gas which
may have accumulated in the burner compartment to
escape (at least 5 minutes). & — BtiT (], iEFERAEMR
Joe 2 B B N IR T A (B 20500810
Turn thermostat knob to the lowest setting. 1 iR 75 3K i) 4%
I RACHIALE
Turn the gas valve knob to the PILOT position. & < £k
(|5 FIPILOT B
Depress and hold gas valve knob while lighting the pilot.

Allow the pilot to burn approximately 30 seconds before
releasing the gas valve knob. The pilot should remain

lighted. 7 iR KA RIS, FZAERTERIE, ERR
T SBRIR AT R LI BE S FA30RD o i kA ML fR Ff

If the pilot doesn N@T”(@E ppeat steps 2 and 3

allowing alonger period of time before releasing the

gas valve knob. i1 R fi Kk #s ANREORFRIARE, ) EE 5 24013
AR, FRAEFE AR IR R R I DR AR BE A I ]

Turn the gas valve knob to the ON position. K &< 2K &)
HE|ONAL E

With the lid open, turn the thermostat to a setting of
200°F £ AR AL T, {EIRAEAIT $1/200°F
Turn main power switch to ON position. 5 == J 5% FON

Listen for the gas burner ignition. {5 T A ke 2% s A &
* It will be an audible sound due to the gas igniting at the
gasjets within the burner. 24 J5 S 7R BE &5 s PR IR Bk 2

H TCAUTION

Do not leave the thermostat on for more than 10
seconds without shortening in the frypot or damage to

the frypot may result. 7 #4541 1 %7 E R HT 1 T
LRI AT TFELN0R, 2R & 5] &5 4T 7 2 o




2-11. PILOT FLAME
ADJUSTMENT

B KA K

2-12. PRESSURE
REGULATOR
ADJUSTMENT

(GASONLY)
KR as s OE=0D

2-13. ELECTRICAL
REQUIREMENTS
(ELECTRIC FRYER)

11. Thefrypot should be cleaned per the instructions in
section 3.4k L 1T Vi 7715 WL 773

12. Thefrypot must befilled to the proper level with
shortening. Refer to Filling or Adding Shortening
Section. Fa il A W AUBNE T WL I R 2

13. Thefryer isnow ready for operation. X4 v & il 2%

14. Turn the thermostat dial to the desired temperature. ik,
P 28T B 75 B IR

Shutdown Procedur et K 25 5%
1. Turn main power switch to OFF.} 3= J1 5% 3| OFF

2.  Depressthe gas control valve knob lightly and turn to
the OFF position. 4242 1% N2 HIBKIR, I $|OFF
(A

The pilot flame is preset at the factory. If adjustment is

necessary, contact your local independent Henny Penny

distributor_si K ZF K AEAE T Tk . Wi wEZ A%, iF
1 22 24 i Henny PennyZ344 7

The gasregulator is preset at the factory at 3.5 inch water
column (0.87 kPa) for natural gas (10.0 inch (2.49 kPa)
for propane). If adjustment is necessary, contact your
local independent Henny Penny distributor.

JEFTRA RS L) Pk R AR 3,59~ KA (0.87 kPa), TR KE105E )
(2.49 kPa). S 75 ELA %L, 15 R M Henny Penny 7345 i

The electric fryer is available from the factory wired for 208,
220/240, or 440/480 volts, single or three phase, 60 Hertz
service. The proper power service cable must be ordered as an
accessory or provided at installation. Check the data plate on the
inside of the fryer door to determine the correct power supply.

T AR &P R YR E SR B ER, w208, 220/
24085440 / 4804k, HAHEL =AH, 60#F2%. ZEERS, B
KBTI B2, A& F YER 0 46 R DLAA 5 1E A
FEERY



}_@ A WARNING

. SHOCK HAZARD
Thisfryer must be adequately and safely grounded
(earthed) or electrical shock could result. Refer to local
electrical codesfor correct grounding (earthing)
proceduresor in absence of local codes, with The
National Electrical Code, ANSI/NFPA No. 70-(the
current edition). In Canada, all electrical connections
areto be madein accordancewith CSA C22.1,
Canadian Electrical Code Part 1, and/or local codes.
XA YESR IS5 BT FE b ) FE SN IE A 22 At e dt, DA
b

To avoid electrical shock, thisappliance must be equipped
with an external circuit breaker which will disconnect all
ungrounded (unearthed) conductors. Themain power
switch on this appliance does not disconnect all line

conductors. (A Z# —ANJh 37 {4 H A 1IE 7R LI PR 2 T LAY
RG22 TR B T R R AR E EHIEZ RN &
PrE.

The field supply wiring to the fryer should be of the sizeindicated in
the datatable. It should be an insulated copper conductor rated for
600 volts and 90°C. For runs longer than 50 feet (15.24 m), use the

next larger sizewire. 5 ¥f 4% T 1K) 5 26 0 AURF & B4 WL BT 7 1)
A% . ) BRI ZN6004K, 90°C Al 44 S48 . 45 R~F i
505 R, IR R —$4 A 1) 3 2

Data Table${#E %

Supply Wiring and Fusing for Electric Fryer B ¥E48 [ B J5 2R 4R K 22
Supply Min.

Wire Fuse

Volts Phase KW Amps Size Size
208 Single 11.25 54 4 70

208 Single 13.50 65 2 90

208 Three 11.25 31 8 40

208 Three 13.50 38 6 50
220/240  Single 1125 51/56 4/4 70/70
220/240  Single 1350 56/61 4/3 70/80
220/240 Three 11.25 30/32 8/8 40/40
220/240 Three 1350 33/35 6/6 50/50
440/480 Three 11.25 13/14 12/12 20/20

440/480 Three 1350 18/16 12/12 20/20



2-14. ELECTRICAL
REQUIREMENTS
(GASFRYER)

BN B BER

2-15. TESTING THE FRYER

WA

The gas fryer requires 120-volt, single-phase, 60-Hertz,
10-amp, 3-wire grounded (earthed) service, or 230-volt,
single-phase, 50-Hz, 5 amp, 1 phase service. The 120-volt
gas fryer isfactory equipped with a grounded (earthed) cord
and plug for your protection against shock, and should be
plugged into athree prong grounded (earthed) receptacle. Do
not cut or remove grounding (earthing) prong. A wiring
diagram is located behind the right side panel, and can be
accessed by removing the side panel. The 230-volt plug must
conformto all local, state, and national codes. JH i VA 75 2
120V, HiH, 60HZ, 10%H:, 3, 5230V, HLAH,
50HZ, 5%H:, HAH. 120VHESES R L) A& 2
MG, R ASFLIHA e, DU G fidi il . ANEOR AL
BATUIWr. BT A AR . 230VIRk B AGE A 2
i, R 2 H HE SR AHULAC .

}y ANARNING

Do not disconnect the ground (earth) plug. Thisfryer
MUST be adequately and safely grounded (earthed) or
electrical shock could result. Refer tolocal electrical
codesfor correct grounding (earthing) proceduresor in
absence of local codes, with The National Electrical Code,
ANSI/NFPA No. 70-(the current edition). In Canada, all
electrical connections areto be made in accordance with
CSA C22.1, Canadian Electrical Code Part 1, and/or local
codes PENEZEMIE L. IERVLAZEZMEN &
5| e fih B .

Toavoid electrical shock, thisappliance must be equipped
with an external circuit breaker which will disconnect all
ungrounded (unearthed) conductors. The main power
switch on this appliance does not disconnect all line
conductors.

WA ZFURE — AN JASL K 7 1E A LU FR 52 Vi B R G 22 B
BRI RZRAESEREFTREZ AN SEMLE.

Each Henny Penny pressure fryer was completely checked

and tested prior to shipment. However, it is good practice to

check the unit again after installation. Refer to the

following sections for testing procedures. Henny PennyJ& 77
R E e BENNRE A #ITHREN, HRERE
ENBRRE, TAEEK.



2-16. CONTROL PANEL

SETTINGS il H AR % 12

2.17. CHECKING THE
HEATING ELEMENTS
(ELECTRIC FRYERS)

LAl &

CAUTION

Any deviation from the described testing procedures may
result in damage to the fryer. 2725 7 S E BRI 1, 1%
FEEIRE TR -

1. Moveal switches and controls to the OFF position
B BTl BT RN T1TAE “OFF” 7 &
2. Rasethelid. #JFF4A 15
3.  Rmoveal itemsincluding basket from the frypot.
HCHS IS 0K sm s N I BT B0, s TR
4.  Turnonthe main power supply to the fryer using
the main circuit breaker.
FITFIEAE e B T Bt 2 T 5%
5. Movethe main power switch on the fryer control
panel to the POWER position.
W 150 M B o T AR L R BT ORAE. “POWER™ 437
. The RED indicator light will illuminate showing
power is present at the fryer. ZL 48R RN ER C
i

1. Placeacool, damp cloth on the heating elements.
W — BB AT E T oot b

2. With thelid open, momentarily turn the thermostat to a
setting of 200°F (93°C). 445 1 P I, Gl iR
a1 IR e #200F

CAUTION

Do not leave the thermostat on for more than 10

seconds when the elements are not covered

with shortening or the elements might be damaged. - %
N AE R R BRI I, AELRE AR T T T
FE10FDEY, A3 WK IR FE #on k.

3. Removethe cloth and check for warmth. {2 8E & &

BURN RISK

Do not touch the heating elementswith your
fingersor hands, or severe burnswill result.

AEBFRFHEMI BRI, BUSER™ER
iR




4.  If the cloth iswarm, the heating elements are functioning.
AN RATE IR, R BN E R IR

5.  If the heating elements are OK, clean the frypot per
Frypot Cleaning Section.

IR AT IR K, ISR SIS BN E L.

6.  Fill frypot with shortening per Filling and Adding
Shortening Section.
LSRR WM EEEI NI S

2-18. CHECKING THE 1.  Turnthetimer knob until the black arrow reaches
TIMER T iE i) 23 three minutes. 4 & i 28 EK R 4% 5, B 3| &7 k38 1713508
Pk AR 2. Movethetimer switch to the ON position.

A4 B I AT H] “ON”
* When the switch is turned on, you will hear a
metallic click sound from the solenoid valve
(item 20, figure 3-1). This sound tells you the
valveisenergized and in the closed operating
position. 4T KT IFE M3 —/F “RE” MEEE
ML IR N AE R (2050, EI3-1) , IXAN A R,
) O 2k IR A T B RS
* Thetimer indicator light will illuminate. i1 #& & 7~ 4T 5
« The red arrow will move toward 0. 4L {745 7~ 4 = 7 [3] 5] “
0” K&

UES T

2-18. CHECKING THE 3. Whenthered arrow reaches 041 (a8 4t-45 11 “0” W
TIMER (Continued)

« A buzzer will sound. #4n% %09 iy
« Thetimer indicator light will go off. i1 #& 87~ ] 48K
* You will once again hear the metallic click
sound from the solenoid valve. Thiswill indicate
it has de-energized and is in the open position.
PR PRI R “RmE” K lm s N e, Ry
Gl I AE THT RS
4. Move the timer switch to the OFF position. JT 5% %I OFF
» The buzzer will stop. &R #5845 1113 0y
* Thered arrow will return to the original time set - in
this case, three (3) minutes. 41 .35 &K 5 [0] 31 J5 S i
(] — 4 L2 g3 534



2-19. CHECKING THE Use the following testing procedure on new or cold fryers.
FILTER PUMP Hrim v e s DL AR
o 2L YR R 1. Open thefront door of the fryer. T JF i1/

2. Loosen the filter union connection. ¥4 JT- i 442 3k

3. Turnthe main power switch to the PUMP position.
Open thefilter valve. Y ou will hear the electric

motor running. ¥4 FIEIT CE 2 "PUMP A &, FTJF
JEWIR, TR Dikiaiy, RELREIEE L.

CAUTION

Only run the pump for a few seconds or damage to the
pump could result. H ZL)7 Rz /L #7257 2h
Ed

4.  Place your thumb over the open filter union
flare. You should fedl suction. Close thefilter valve.

turn off the pump. HEEEFR JEIEFT )28 I N\ 423k Ak
, ARG, OS¢ EIEIE, OCPREM T,

2-20. MOTOR BEARINGS The electric motor bearings are permanently lubricated.
R PLY iV DO NOT LUBRICATE. BikHiAAKAHER, ~EH
Sy RIS .

This completes the testing cycle. If any of the functions did not
occur, recheck theinstallation. If a problem persists, refer to
other sections of this manual or call an authorized Henny Penny

distributor. A _E5E TR BREF . WA ThAERR, =
PR E 2R, WA SRR, SIRF M HEE 58k
5”HennyPenny” $57E 7R IE R



2-21. FINAL INSTALLATION The final check to ensure a proper installation involves test
CHECK -TEST frying. This gives the installer an opportunity to observe
FRYING the actual cooking operation of the pressure fryer.

RJE ZEAS A - FE IR N T PRI IR, R e & AR AT 5 il AR
Bro FEUL 2 PSR R I SE bR AR R

Before the actua JN@WH@E d adding shortening to

the frypot, be sure frypot, filter screen assembly, and drain pan
are cleaned. Filter screen assembly and drain pan should be
cleaned with soap and hot water and thoroughly dried before
reassembling. At thistime, the frypot should also be cleaned.
Refer to Cleaning the Frypot Section.

PE S Bn S PR AR AR A ) KE B N I KE il DAY, — 5 B M
B A Y1 ek DX 2L AP R M LT O 0 o TR ZEL A AR £ T
I 12 R 2 AT R OK TG e IF BAE BB B AT IR T 45 . [
R R B R B N AZE B e . AT S LT I v B R 40

1.  Set thethermostat knob at 320°F. 15 25 2% (1138 = et 1%
EE320F

» The temperature indicator light will go off when the
shortening is up to the temperature setting. 4514 $ % € iR
JERF, TR K

2. Set the main timer to eight minutes.
W F I SR RS E8 7Bl
3. Cut up 3to 5 pounds of unpeeled potatoesinto 1/2-inch
to 3/4-inch wedges.
W 3—BIEARHI L G YIR / 2—3 / 458 KIWETE
4.  Place the wedgesin apan of water.
KXY G B T 2K A
5.  Drain off the water and bread the wedges - breading is
normally available at the store.
W AOE L E AR EAER— IR GEWAERT R
)
6.  Thoroughly stir the shortening for even heating.
19 e 458 X ek L 52 AR 50

7.  Placethe standard fry basket into the frypot.
KRR NE R E T e .



Carefully drop the breaded wedges into the hot
shortening.
/N R B B R 1 b R N K I

BURN RISK

Use care to prevent sprasmng not snortening. Severe
burnscan result. 7O LA HH i 2 47

NOMICE

Lower basket into shortening before adding potato
wedges, to avoid the breaded potato wedges from sticking
together. AZE M T EMANIEHEEHE THHN. X

PR 3R T 1R I L RS AR — i

A DANGER

LID MUST BE LATCHED PROPERLY OR
PRESSURIZED SHORTENING AND STEAM MAY
ESCAPE FRYPOT. SEVERE BURNSWILL
RESULT. $R 5 A I8, 7 W8N E B & Bk
FKZIRATREMBRELE Y, SBU™E KK,

Close the lid. Be sure the lid has been securely latched. 5%
M, B ORGR o LB E

Turn the spindle clockwise until the lid is securely
sealed. The two red knobs should line up in front.

W R A2 I £ 07 1047 B3 e AR B . PIANAL
IR HELE F
11.  Turn main timer on. 47 JF 3 & i 2%
Y ou have completed the steps to start the cooking process.
The following operations should be observed. & £ 4 5¢ il 45 3
THE IR HEE R, EE R LT ERE



2-22. OPERATIONAL
CHECK SErEt &

1.  Check to seethat the indicator needlein the
pressure gauge is reading in the Operating Zone.
R A iR 78 B2 75 £ Operating[X 42k
* If pressure does not build, contact your local Henny
Penny service office. il 5 & /L ik R K, B R
44 Henny Penny [ il 45 7

2.  Check thedrain valve and filter valve for leaks.
o 75 5B JHH [P A8 T 1P 75 A )R
3.  Attheend of eight minutes: 7E ¢ i 87 %
« Thetimer buzzer will sound. g I} #8 /& 75 1% Al
« The fryer will automatically depressurize. /& 52 H

Y

4.  Turnthetimer switch to the OFF position.

» Thered arrow will reset to the previous time setting, in
this case, 8 minutes. 4 5& i} 25 F 5T 2| OFFAL B
CLETRAE B S B TR) B0 P BRTIOE , A 983 Bl
When all the steam pressure has exhausted (observe
pressure gauge) open the lid.
LA KRR OREE 32, 1)k

6. Hang the fry basket on the side of the pot to drain.

W M W RS Y

7. After draining 3-5 seconds, dump potato wedges on

atray.

e 73505, Ko fE—1 Tk

Replace the fry basket back into the shortening.

K VTR TRl AR AR A o

o

©

If all the above functions have performed satisfactorily, the
Step 6 fryer isready for operation.
WER UL AP BRAA A,  WIKESS AT U AT #54E 1.



SECTION 3. OPERATING INSTRUCTIONSE:/EFE 5|

3-1. OPERATING COMPONENTS Theimages at the end of this section, identify all the operator

BiEmft
|temIf H Descriptiond&id
1 Main Power Switch¥ JT-5¢
2 POWER Light HLJEFE 4T
3 PUMP LightZ£ #8747
4 Thermostatiif 1 &%
5

controls and the major components of the pressure fryer.
FEAER 7 W Ja B, F T 90 R 0 e o i AT 1A 45
PA K e

Function Ijfig

A three-way switch with center OFF position; move the switch
to (POWER/OFF/PUMP) the POWER position (left) to operate
the fryer; move the switch to the PUMP position (right) to
operate the filter pump; certain prior conditions, covered later
in this section, must be met before operating the filter pump

HLEJT % — A ALy “ 58 (OFF) 7 B =000 5%, #rf “H
J5 (POWER) 7 i B W W4 AE MEfi o KT RAT B AR “ %
(PUMP) 7 (&, WyEARITME A3, HRZhdERRL
0T, AU E R, REFMOEEAR RS mBAE
Hs

A light indicating the power switch isin the POWER position,
and the fryer isready for use or isin use

EHVEIFCHE “EE (POWER) 7 &R, HIEFERIT
RO, RUIERES G sh B EAE

A light indicating the power switch isin the PUMP position,
and the filter pump isin used: HFFG7E “Z (PUMP) ” 7 &
Iy, SRARRAT S, JEMRAELEH

An electromechanical device used to regulate temperature;
turn the knob to set the desired frying temperatureiii 1 25 /& —
ANH TR R RS/ MU, Feshies DO E 75 10

i

Temperature Lightii £ #8754T A light indicating the shortening temperature is below the

thermostat temperature setting, and goes off when the
shortening temperature reaches the set temperature=4 4% P4 i i)
AR TR EIRER, BERRTSR. JilrE
FEIARTE R RS, EERRITSEXK



6 Timer € I %

10

11

12

13

Timer/ON/OFF Switch
T 28 %

Timer Lights€ i 28 87~ 4T

Frypot/ il

Lid Spring/# o # %

Condensation Drain
Channel ¥ &t 7K T HE 7K 18

Lid Gasket’ it % £/ &l

Lid LatchdA 26 44

An electromechanical device that controls the length of the
frying cycle; the timer controls the solenoid valve (item 20)
and activates the buzzer when the Cook Cycle is complete;
turn the knob to set the black arrow at the desired frying time;
the red arrow resets back to the black arrow when the ON/OFF
switch is moved to OFF, T &% & — ™42 il v 4 i F2 ) []
KR EA / IR E, RN, B A R (20
oD, H, HimiES RN, Eaashigng s, e
B R 1015 S 48 o) FUE I ERS TR], 250N/ OFF TSR 4b T
“OFF"ALmt, ZLtfiha B3 RO IR AL,

Move the switch to ON to start timer, and OFF to stop buzzer
at end of Cook Cycle; the switch automatically resets back to

original settingFF T E70N” 7 &, K e shitif . it
WG, BITFIRITE] “OFF” A7 B 42 hwng 3%, [
tH 2R [ BHT 4R 8 A

A light indicating the timer is onitif 2% 8 s, 1 28467
Te5

Holds the cooking shortening and an adequate cold zone for
collection of cracklingsfi ks, F HAA W XU S #

Assistsin raising the lid, and then holding it open (it is covered

with ashield) 4 #35& P BT IR B i I FE 2 ORI IT RIS

This channels the moisture, that collects on the lid liner when

the lid is opened, into the drain line and prevents the moisture
droplets from falling into the shorteningv4- &t 7K i HE K ki T
JESm i AR BRI BEK 3 N HKGE, LA N

Provides the pressure seal for the frypot chamber’ i %% 35} &l
i fm B

A spring loaded latch that provides a positive latch to hold the
lid closed; this latch, along with the spindle assembly and lid
gasket, provides a pressure sealed frypot chamber il 1 54 5 1)
Bamc ke i o R RS, Bae e S5 T e o o
el — S SN E SR Re e i 5 v 1



14

15

16

17

Spindle Assembly+74H 4114 An assembly that is tightened after the lid is latched, and
applies pressure to the top of the lid; the lid gasket then applies
pressure against the frypot rim; after building one pound of
internal pressure, the lid liner pushes alocking pin up into the
locking collar, preventing the spindle from being turned while
the frypot is pressurized®ii_ Firii e J5, eSS+ 75, &5
M o ThA% 2R B B B N 2B A 2%, SN IS B — 155
I, A AR B HE N BUE R, XPERERT LA N B IR )
1N 2 N

Lid Limit Stopfm iz 1E#h 2% & A threaded adjustable collar used to obtain the proper
tightness between the lid gasket and the frypot rim; done by
controlling the number of clockwise rotations of the spindlellii

B35 XA e ot o Pl S B 5 WD o B IR Bl E R —
HARGCRT TR EA R, FH 1o e o B ] 5 e R s PR FF
W R, XA U A et A R R A )

Deadweight This deadweight style, pressure relief valve maintains a

Assembly = 4 ] 2 14 constant level of steam pressure within the frypot; excess
steam is vented through the exhaust stack B 438 714 45 1 R TR
fEXES DR FFIE E B, s R R R

Failureto clean the deadweight assembly daily could
result in thefryer building too much pressure. Severe
injuriesand burnscould result. ¥ EE4E R IERTE S
HERAHHIBERNEAEE, ER"EASHE

Safety Relief Vave Thisisan ASME approved spring loaded valve, set at 14.5 psi;
o . if the deadweight assembly is clogged, this safety valve
LA I rel eases excess pressure, keeping the frypot chamber at 14.5

psi (999 mbar); if this occurs, turn the main power switch to
OFF to release all pressure from the frypot2s Fic 3 5 1) 22 4=
J 13 I 26 AU AR 22N AT, € /)14, BPSi
s IRV R A ST, AR R R N 2 R
H, [z EEfEL4. 5PSi, —HIXMIGHRA, RIREE
SVRJEOCH], AR A IR



18 Safety Relief Valve Ring
Al B R

19 Pressure Gauge/t /)%
20 Solenoid ValveH fi &

21 Drain Valve (Only the
Handle is Shown)

T CBUE 7R T 409D

If safety relief valve activates, turn main power switch
to the OFF position. To avoid serious burnsand
injuries, have fryer serviced before next use.2§ %22

EBESNE, FFFRKM. AR RG, NELBE

BEH-
A DANGER
BURN RISK

DO NOT PULL THISRING. SEVERE BURNSFROM
THE STEAM WILL RESULT. ¥} tk#F, ™&E @G
=RE,

Indicates the pressure inside the frypot &7~ ¥E 4% N i & )

An electromechanical device that causes pressure to be held in
the frypot; the solenoid valve closes at the beginning of the
Cook Cycle and is opened automatically by the timer at the end
of the Cook Cycle; if this valve becomes dirty or the teflon seat
nicked, pressure will not build up and it must be repaired 1
]2 — A R OR i N IS T RS/ DU &, T T
SR TAERS, MBS BRSSO RGNS, B
AT IT o I IEAR Yn 2R A (H 2R DY i £ 8 il Fi) ABCAt
W5 N IR IR B P e 7, D LR 1) 7R A 4EAS = A

&

A two-way ball valve that is normally close; turn the handleto
drain the shortening from the frypot, into the filter drain panit

ity 12— A XUF BRI, 3l O R R ARE, JIED S
Bt 5 170 e A T A R RE il A K 9 AR N I U B A

PRISSURIZID
DO NOT OPE RYPOT IS

UNDER PRESSURE. HOT SHORTENI NG WILL
EXHAUST AND SEVERE BURNSWILL RESULT. %4
Ao FESPIRAEH, AREFTIF MR, S, H Ak
&, FH51&™ERY.




3-1. OPERATING COMPONENTS

(Continued)
ltemIK H Description##iid

22 Drain Interlock Switch
Tk VR B B R

23 Filter Drain PanjiE4m i

24 Filter Unionji& i 25 Bcdett

25 Filter ValveJ i &

26 Condensation Drain Line
PR

27 Condensation Drain Pan
P BEHE KA

Function IhfE

A microswitch that provides protection for the frypot in the

event an operator inadvertently drains the shortening from the

frypot while the main power switchison; the switch
automatically shuts off the heat when the drain valve is openeditt jii B¢ 4
TFRE— MBI, HEBIETT LT “IF” (POWER) fr &,
BRAEF AN LRI AKE S AR I, ik Jh R BT S B AR 4P M B
FVERT, ity i FT T, BT 5% 23 | sl U1 KE f 3 i
o

The removable pan that houses the filter and catches the shortening

when it is drained from the frypot; it isalso used to remove and
discard old shortening™] # ) 4 i€ 1t 54 58 25 4% M\ KE 5 3 HE 3t HS )
Mo e F T HEHE S 2 5 A

BURN RISK

When moving filter drain pan containing hot shortening, use
extreme care to avoid burnsfrom hot surfacesor splashing.

LB IEATII BT A A, ZRANG, USRS

Connects the filter to the filter pump, and allows easy removal of the
filter and drain pani il 2= 5k 42 7 U8 il 2% 28 1 R i e 2R 3 4%
K, TR G MU LR AR, SRS T I U &8 A0 U8 4 i

When the power switch isin the PUMP position, this two-way valve

directs filtered shortening from the drain pan, back into the frypotji&

TR — XA BRI, S AR R A ER . TR ATIT

WAL E, MFEBRIEIF AT “PUMP” A B, I E

513 U 5 R M UE S L IR (8] ) KE 5

A hose used to route the condensation collected within the steam

exhaust system, to the condensation pany4 it HE /K & /& — B A 45 10

B RUE TE, T AR R o BN 2 IR AR R G W B

AU 51 B A B HE KR Y .

The collection point for the condensation, formed within the

steam exhaust system; remove and empty periodically ¥4 & HE 2%
72 AR AR A0 WA i A ACRH 28 VR HETBUR 48 A WSCER B 1R 44
R R
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29

30

31

32

33

Rinse Hose (Optional)
Mk Gk )

Gas Control Valve

(Gas Models Only)

B TEHIIR CRESIERD

High Temperature Limit
e i 2 T

Fuses (Electric Models
only) R 22 CHLIERR)

Contactors
(Electric Models Only)
Pefhas CHEERD

Circuit Breaker (Single
Phase Only)
Wrigas CHUAED

A hand-held hose used to rinse food particles from the frypot
into the filter pan; attaches to a quick disconnect fittingiZt 4 1)

RLRE PR A s DA K rh P e RS R L A o XA
TR E LT — MRSk .

Controlsthe gas flow to the burner; the pilot is lit manually

PR RBE S R R, ER BN T AR
Ao

A control that senses the temperature of the shortening; if the
temperature of the shortening exceeds the safe operating limit,

this control opens and shuts off the heat to the frypot; when

the temperature of the shortening drops to a safe operation

limit, the control must be manually reset by pressing the red

reset button, located under the control panel, behind the doorixX /& —
MNLEA R SR AR, C RN AR EE o 2 A i B
W BRAERIR, IR HI ST ISR AT I, D)W Ba i A B,
I AR AR T 2 R E AR IR, iR L N TE AL .

A protective device which breaks the circuit when the current
exceeds the rated value™ L it It FRGE RIS, ORES 22 2> D) W
R BIORIPVER], ORI 22y s ARt — B B R 4. BT IF
PR 22 8, P IR K22

Relays that route power to the heating elements; onerelay isin

series with the high limit, the other oneisin

series with the controls; the standard unit uses 2

electromechanical contactors, while the computer controlled
units have one electromechanica and one mercury contactorfZfiti 45 4
AkHLs, TR IR A TT e AN W HL S AR R S A )
FRIDE, 5 — 4k v dR 2k BB FIIR 4% 2 H3 1K

Opens the electrical circuit, and removes power to elements

W LS T RR I, S Wi T NI Tl L i H g
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Figure 3-1. Operating Controls#/E#&

21 27 24
GAS MODELMS A5
Figure 3-2. Operating Controls#{E# |



Figure 3-8. Operating Controls



3-2. START-UP(PREHEAT)PROCEDURESIF#HL (Thi#H) FHIE

The following procedures should be followed on the initial
start-up of the fryer and each time the fryer is brought from a
cold or shut-down condition back into operationtE f 4] i) V4
FEVLIT B, AR — KRR A ) B W P AR O [ SRR
RS, DA LU B BRBEAT:

1. Check to seethat all of the control switches are turned to
the OFF position.fa 25 Jifr A 4% il T SC & £E OFFf7 &

2. Besurethedrain vave and filter valve are CLOSED.fff
. PRV JHb 1R FFE-J08 Vi 1] O P4
: M 3. Removethe fry basket from the frypot. Leave the lid up.
4 MERR AR ENE 36 T BFEIF IR

" 4. Fill the frypot to the level indicator line with shortening.
Refer to Filling and Adding Shortening Section. i {2
NN E AL, S5 7E AR

5. Connect power to the fryer. X4 iE H .

6.  Ongasmodels, light the pilot. Refer to the Installation

7. Movethe main power switch to the position marked
POWER. 4% 3 FLYF T AR 2454 “POWER” {7 &

8.  Turnthe thermostat knob to 325°F (163°C). The
temperature light will go on. 4 ¥ 28 e 4l % 13257 F,
I AR .

9.  When the shortening temperature reaches 325°F (163°C)
the temperature light will go off. 24y iA $I325 Fi, &

PR ITHE K

10. Thoroughly stir the shortening to stabilize the temperature
throughout. Make sure the shortening in the bottom of the
pot is agitated and evenly heated. 7& 4> it i i 48 AN i I
FasE o 5t ah R, A —2.

11. After the shortening temperature has stabilized for a
minimum of 30 minutes, check the shortening
temperature using a good deep fat thermometer (Henny
Penny part number 12106). If off more than 5°F, refer to
the technical manual or call your local independent
Henny Penny distributor. jii i i /> e e 30704, SR i
F— 8 R R KR I 1 (HennyPenny 445 12106) &
Wil . WRIREKTSF, W SHYE




12.

13.

14.

15.

If the shortening was not filtered the night before at
shutdown, it should be filtered now, after the
shortening reaches the frying temperature (325°F
(163°C)) and before the fryer is used. Refer
to Filtering of Shortening Section. 415/ — i - S&HL A
FEARUEM T A AENE S AL 2 B AT 2 1 iR
(325F) J&, Fuldk, ESHIEMET .

A DANGER

FIRE HAZARD
|F THE SHORTENING TEMPERATURE
EXCEEDS 420°F (216°C), IMMEDIATELY SHUT
OFF THE POWER AT THE MAIN CIRCUIT
BREAKER AND HAVE THE FRYER REPAIRED.
|F SHORTENING TEMPERATURE EXCEEDSITS
FLASHPOINT, FIRE WILL OCCUR, RESULTING
IN SEVERE BURNS AND/OR PROPERTY
DAMAGE. 4785 11420F, B_| #4568 B0 Bk
BHLECSER . 2R BT, HREKRE, &
B H R B R

Lower the empty basket into the frypot. (Add food later.)
K ERTIAKEWN (B LU IO

Turn the thermostat to your selected frying temperature.
W IR R A 2 G B R IR

Turn the TIMER to your selected frying time. You are
now ready to start frying. 15 115 2% 28 18 358 3 v
ifa], BAERT A& TAE T

NOMICE

Do not permit the fryer 1o set Tor an extended period of
time at a high temperature (325°F (163°C) or above),
because the shortening breaks down much sooner. When
the fryer is not being used for frying, set the thermostat
back to 275°F (135°C) or below. 5L/ AE#7E—Eik
(325FEG R ) FE1F A BTG IR . 25
THEAAST TAER TG 707 75 V2 E) 2 75F 26 T

o




3-3. FILLING OR
ADDING SHORTENING

L H BRI

CAUTION

The shortening level must always be at the frypot level
indicator on the rear of the frypot (see photo on next
page). Failure to follow these instructions could result in
afire and/or damage to the fryer . 7771 44 0 24 2/ 7 74
LI BRI 2 o 27 I A BE-FECK KBS 5 10 2

When using solid shortening, it is recommended to melt

the shortening on an outside heating source before plac-

ing it in the frypots. The elements on electric fryers, or

the frypot surface on gas fryers, must be completely

submerged. Fire or damage to the frypot could result. %7

RIGITE M, TBATE TS DRSS R NS,

AEGNFE:, B TIERRAL R I DT 2 o 50

] GE-F BT TR o

It is recommended that a high quality frying shortening

be used in the fryer. Some low grade shortenings

have a high moisture content and will cause foaming and
boiling over. # I 1EH 14 N BN i B 2 VRS KR,
FE RS A R s &K E, Rk, |

BRI
A WARNING

BURN RISK
To avoid severe burnswhen pouring hot shortening
into frypot, wear gloves and take careto avoid

FEIMAF G, WHRAOIKE, BUWSBERL.
The electric model 500 requires 48 Ibs. (21.8 kg) of liquid
shortening, and the model 561 requires 65 Ibs. (29.5 kg).
The gas model requires 43 Ibs. (19.5 kg). Model 500
fryers have 2 level indicator lines inscribed on the rear
wall of the frypot, whereas the models 561 & 600 have
only 1 level indicator. Thelevel indicator lines show the
proper shortening levels. HL 250075 2248%% (21. 8kg)
WASYEM, 5618175658% (19.5kg) , 500he 5617E
LA ST 225 A4, 56 1H1600 47 15% . s
Zefaonta R AL .




3. Cold shortening should befilled to 1/2-inch (12.7 mm)
below asingle level indicator line, and frypots with 2
level indicator lines, cold shortening should be even with
the lower level indicator line. The shortening expands
when heated and should be at the level indicator line
when the shortening is hot, or the top level indicator
line on model 500s. 1 4% T £ f 1 5 vA Tl SEvE B R 201K
TRA N AL ZIZR N1/ 295~ Ak, T 9 25 TH L 28 17
A DLVE BB 5% o it iR Rk 2 IZRK
TR T BT 2 . 5O0NE SR I 21k 25 v (R AL
2.

OVERFLOW RISK

FOLLOW THE INSTRUCTIONSBELOW TO
AVOID SHORTENING OVERFLOWING THE
FRYPOT, WHICH COULD RESULT IN SERIOUS
BURNS, PERSONAL INJURY, FIRE, AND/OR
PROPERTY DAMAGE.™=#% M LA F #8 5| DA G S BAIH
R, BaslETERNKK, NFHEURMFERE

1.  To protect, and get the maximum life out of the
shortening, lower the temperature to 275° F (135° C) or
below, when the fryer is not in immediate use.
Deteriorated shortening smokes badly, even at lower
temperatures. 75 XE8A A A F I, R0 B BRI 31 275° F
(135° C)EEEAIK, DA AT BEREA M B 156 F A5 i o B4 A3
EI PR AR B2 AR 0 2 B R

2. Frying breaded food products requires frequent filtering
to keep the shortening clean. The shortening should be filtered
after every 3to 6 Cook cycles. For the best quality product,
Do not exceed 6 Cook Cycles without filtering. Refer to
Filtering of Shortening Section. ¥E% FIEM G HELH
g, ABR RS E, REES—6AN A, b AL g
—, N T IREEYIR BB, A A H A
I, ZIRIEM I

3.  Maintain the shortening at the proper cooking level. Add fresh
shortening asneeded. Ky RFFAEIE 7K1, 75 2206 22
AT .



3-4.

CARE OF THE

SHORTENING (Continued)

o

4. Do not overload the baskets with product (12 Ibs. (5.4
kg.) for model 600 fryers; 14 Ibs (6.4 kg.) for model 500
fryersandl18 Ibs. (8.2 kg.) for the model 561) or place
product with extreme moisture content into baskets. AN EAE
YEE N K Z 7= 5, 6007845 jii12f% (5.4kg) , 5007
A3, (6.4kg), 56171 518155 (8.2kg). B i i
KZIKGYo

A DANGER

WITH PROLONGED USE, THE FLASHPOINT OF
SHORTENING ISREDUCED. DISCARD THE
SHORTENING IF IT SHOWS SIGNS OF EXCESSIVE
SMOKING OR FOAMING, OR SERIOUSBURNS,
PERSONAL INJURY, FIRE, AND/OR PROPERTY
DAMAGE COULD RESUL T fE R A BB ZE K15 FH iy

Ja, WAFHNREERME — N HEr. EEBH

RESZHME. BESE, WREAMNETREBANGH

E. KRBM =R



3-5.  FRYING PROCEDURE Z(EIEF
This single stage frying method is our recommended way to fry
using the Henny Penny Pressure Fryer combined with our
specia blends of PHT Fryer Breading Mixes. The following
table provides the suggested frying times and temperatures for
single-stage cooking: — & 5 K a2 BAT T B e 19448 FH Henny
Penny [ £ 4% 1) 77 ERR B 7 20 BAR A2 8 Fh ™= i 1Y)

L A
NOmICE

All the suggested time and temperature settings are for a 10
pound (4.5 kg) load. DA T i& FH T~ 10155 (4.5kg)

Product (size per piece)f=f (F) Temperaturel& & Time(Min.)iFE] (F4)
Chicken #% 315°F (157°C) 10-11

(2-1/4 1bs (1 kg), 8 or 9 pieces)

Fish fi 315°F (157°C) 35

(4 0zs (.11 kg))

Shrimp#F 315°F (157°C) 2

Trout fEff 315°F (157°C) 5

(10 to 16 ozs (.28-.45 kQ))

Pork ChopsHE& 315°F (157°C) 5

(4to50zs,(.11-.14 kg),
Y/,10%, ins (12.7-19 mm) thick)

Ribs W& 275°F) (135°C) 14
(2-1/2 Ib (1.13 kg) rack)
Cubed Steak 4-HE 315°F (157°C) 5

(6to 10 o0zs,(.17-.28 kg),
1/4to 1in (6.4-25.4 mm) thick)

Veal Cutlet’/MNfHA] 315°% (157°C) 4
(4 0zs (.11 kg))
Potatoest- & 315°F (157°C) 8

(10 Ibs (4.5 kg), cut in wedges)



& 1. Takethe chicken parts, either 4 or 5 cut-up chickens, from
the cooler and place in ascullery sink. Wash the chicken
and, at this point, break the thigh from the joint of the

backbone g gt (4sk58L) MUKFEFECH, BIAIK
o JEPRNSHR, FRBENSBR Y R R

2. Remove any excess fat from the thigh.
2 R AR AR
3. Remove the chicken from the water and drain dlightly, but
allow the parts to remain moist.

M R, B DR RS B

4. If abreading machine isused, fill the breading drum with
approximately 8 to 10 pounds of PHT Breading Mix. Feed
the moist but drained pieces into the chute at one end of the
breader.

AN SRAE AL, 98- 1085 PHT TH A% I\ F2kr
Bo RHEANGHUION, S HE LA 1 TX0 8k

5. Allow the breaded piecesto fall onto atray asthey come
out of the breader drum.

TR S BN B

6. If abreading machineis not used, the food should be placed
in the dry mix and hand tumbled so that each piece of food is
completely covered.

IR R, RS YIRS, TR
BEFE, AEXGHI S B .




7. Knock off any excess breading and place the breaded product
on atray for cooler storage. Place a damp cloth over the
breaded food to retain moisture. The breaded food should be
held for a minimum of 30 minutes before frying so that it can
absorb spices from the breading and so that breading can
better adhere to the product.

K2 R R LN, KRR XSHIIAS T, K —
PO ATTRAERG B b DURFFE IR A . K xS e 2 /0% B 307>
B, DAS AR AT DLSE A B AE XS B b

8. Preparethefryer per Start-up (Preheat) Procedures Section.
JE KR

9. Stir the hot shortening. i 3 #i

10. Place the empty fry basket into the shortening.
W2 JE TN

11. Determine the time and temperature settings according to the
type of product to be fried.ff & 5 FF i 7] FliE &

12. Set the thermostat to the desired temperature. % i€ i 1% 2%
13. Set the timer dial, but do not turn on yet. ¥ & i 7]

Before placing the I NWH@E et, make certain that

the shortening is at the correct frying temperature for the type
of product. Also check that the TEMPERATURE light is off.

FERE P BN KRR, EE0A 5 TR 187 LA AR B FR 7R AT
KM GERBCE L)

14. Place the food into the submerged basket by first putting in
the largest pieces (thighs and drumsticks). This givesthe
large and more difficult piecestimeto fry afew extra seconds
in the shortening. Leave the lid open. 477 S N IR % 78 il v
X0 B PR Aok BT Se B KRB, XA T LR fodE e
IV EIVESIIR R

Step 14



15.

16.

17.

18.

CAUTION

Be certain the shortening is never above the level indica-
tor line. The maximum load sizeis 12 |bs. (5.4 kqg.) for
model 600 fryers; 14 Ibs (6.4 kg.) for model 500 fryers and
18 Ibs. (8.2 kg.) for the model 561. Failureto follow these
instructions could result in a fire and/or damage to the
fryer. G R %G &G 1726 . 60085 iR 1215

(5.4kg) , 50075 JK13f% (6.4kg), 56175 181

(8.2kg). 75 T AT RE 3 BUK K A NETA IR o

A DANGER

FIRE HAZARD

Lift the basket dlightly out of the shortening and shake it,
causing the pieces to separate. Return the basket to the
shortening. Doing thiswill prevent white spots on the

finished product ¥ X 42 th AR R IFRHE, ™ i B AH B
I RENEREI R N o B BRAERT 1k A R,
B PRI SPg

Remove the basket handle and close the lid quickly.

Latch the lid with the lid latch. ¥ KE 8 F 27, T3 5]

Wrio Rifmai il .

Tighten the lid spindle clockwise to properly secure and seal
the lid. Align the red knob on the spindle with the red knob
on thelid latch.

R i I AU BT FOR AR AT, R DR A
Yo Kl BRZLERA TR AR b

A DANGER

LID MUST BE LATCHED PROPERLY OR PRESSUR-
|ZED SHORTENING AND STEAM MAY ESCAPE
FRYPOT. SEVERE BURNSWILL RESULT. &Z{#1E
MBEREHEL, BUNRRSEHBRELER ™ ERGE
8

Turn the TIMER switch to ON ¥ 5E i} #8 7 G FT I



-19. Within a few minutes, the pressure gauge should
increase to the OPERATING ZONE. If it does not,
recheck the procedures and then refer to the troub-
leshooting section.

TEANSG, IR AR X . RAR, Hfre
BERELER, RIESHEARE T .

20. At the end of the Cook Cycle (the timer reaches
zero), the fryer will automatically depressurize, the
timer buzzer will sound, and the timer light
will go off. Turn the TIMER switch to OFF. The
timer automatically resets to the previously
selected time setting.

FEZHENR N RE CERNSIERZE) , LEw
SHBME, ERERE A, S AR
AT R M. e ICH], EN e B3R
[5] 2 F— R BE

&

DO NOT LIFT HANDLE OR FORCE LID LATCH
OPEN BEFORE PRESSURE GAUGE READS* 0"
PSI. ESCAPING STEAM AND SHORTENING WILL
RESULT IN SEVERE BURNS.

EEARPFH, FPEFEFIBEEE. FUEIW
R =RBU"EHGE.

21. After the pressure dropsto zero, turn the spindle
counterclockwise approximately one turn.

(EEAIAEIR, F b Hsn b
CAUTION

Do not spin or flip the spindle cross arm when opening the
lid. Damage to the acme nut inside the cross bar could

result. 777 71 i it K 1RA B 7650 -7, R =231
FIA TR

22. Raise the lid promptly to allow most of the condensation on
the lid to drain down and out through the drain channel and
not back into the shortening. PR 4R 76 $282, KA K HE
H, T AR VR BRI N .



CAUTION

To avoid damage to the hinge, do not let the lid Slam up
against its backstop. 7 / # F 1 ECHE, ARG 5 i T

[ET I8 T

23. Insert the handle into the basket. Lift the basket and hang it
on the side of the frypot to drain. Allow the product to drain
approximately 15 seconds before dumping it onto a tray K4
FEENIEE, BN RIAE IR G R . K158
SR T NS

24. Place the product into a warming cabinet immediately.
K 7 RN AR IR AR
25. Before frying the next load, wait until the TEMPERATURE
light goes off, indicating the shortening has reheated.
HLERER =N, IR R G A BT AR T
—tt



3-6. REGULAR MAINTENANCE Asin all food service equipment, the Henny Penny pressure fryer

SCHEDULE does require care and proper maintenance. The table below provides
AR TE asummary of scheduled maintenance. % H:fth € 5 % % —#£ “Henny

Penny” [k JJNEG 5 E YRR MIEF A ORTE, T Hifeft 7 — MK
RIFERL, BRIy, NIRAEH RO TR IR IR IR

Procedur ef2F# Frequency i =

Filter pump motor protector- As requiredt% 75

manual reset 2 JH JE I ORI 2%

Filtering of shorteningi& i Every 3 to 6 frying cyclestR&3-6 1 i X & 1

Cleaning the Optional Crumb pan

TETEE S A As requiredt#% 75 35

Filter pump problem prevention

7 1l 18y 2R r) 8t As requiredt% 5 35

Changing of shortening#fjii As required# 75 5

Changing thefilter envelope

ELSEs8H AR As requiredf% 75 5

Changing the charcoal filter

B JELR As requiredf% 75 %

Cleaning the frypotifs i £ il Daily&:H

Cleaning the deadweight valve

T Vit L I Daily#} H

Night closing procedures

L) AL R Daily#} H

Check optiona rinse hose Weekly#}: J

for deterioration

MIRERCE G AT

Reversing the lid gasket

T2 i i 8 Quarterly-see Preventive Maint. Section Z= ¥ - WA 77 557>
Lid lubricationf# o5 JiH 15 Quarterly-see Preventive Maint. SectionZ [ - I {77 55 4
Limit stop adjustment

el e B Quarterly-see Preventive Maint. SectionZs i - I {77 &5 7>
Clean safety relief valve Annually-see Preventive Maint. Section: i - IR 7% 5547

TAE %42 1R



37. FILTERPUMP
MOTOR
PROTECTOR-
MANUAL RESET

B R DA R A-F TE A

3-8. FILTERING OF

SHORTENING
JE i

The filter pump motor is equipped with a manual reset button,

located on the rear of the motor, in case the motor overheats.

Wait about 5 minutes before attempting to reset this protective

device to alow motor to cool. Thefilter motor is on the rear of

the fryer. It takes some effort to push the reset, and a screwdriver

can be used to help reset the button.JE %% ix H — AT LE S
A, R SIS IR, SR ES L SIAR AT
Ko HTUEM SiAAL T XER EEE . HE sh e 2 2 T,
Al DA — A8 22 7] 35 Bhd% b4

Electric fryers with serial numbers of HB013JB & below, and gas
fryers with serial numbers of GA085JB & below, can push the
reset button, by removing the access panel on the left side panel

of theunit. HLS V5 F %5 7fEHBO13IBLL G, M JEHRTE
GAO085IB V) 5 1] DAY i 70 M b % 25 )5 4240

To prevent
the unit’smain power switch tothe OFF position before
resetting the filter pump motor’s manual reset protection

device. AT A Wik, EERE I ERBZKERIE
TFRFKH
Frying breaded food requires frequent filtering. Taste the cold
shortening every day for flavor. Watch the shortening for
foaming during frying cycles. Discard the shortening as soon asiit
shows signs of foaming. Clean the frypot as follows each time
the shortening is changed or filtered/f £ 45 ¥ I &Y, %
SR, REORASE S MIRIE, BEIERT, WA Lk
b Sl = W 2/ N S R I 00/ 78 8 R B R B b
BATL .

1. Turnthe thermostat and the main power switch to the OFF
position. Remove and clean the fry basket in soap and water.

Rinse thoroughly. i 4% #% A1 YR FF 5S4k 2 “OFF” HIAL
Ho DU IER, FFEREKER. MK

NOINICE

The best results are obtained when the shortening is
filtered at the normal frying temperature. 72 i % HI A F i /&

FAL0E, AR FZ R AT HIRCR




2.

3.

Use ametal spatulato scrape any build-up from the sides of
the frypot. Do not scrape heating element on el ectric units, or
the curved portion of the gas frypot. 1 Fil — >4 J& 57l 2 B¢
FEXES BRI EY), AN EEE] AN AN #VE BRSO B

0 5
CAUTION

Scraping the electric fryer elements, or the curved portion
of the gas frypot, produces scratches in these surfaces
causing breading to stick and burn. 7/ # A #5 HI 1 # B

AR5 19 25 1 75 77 2508 2 [T 79 7 IR L IET )5 il
EI#E X

Thefilter drain pan must be asfar back under fryer as

it will go, and the cover in place. Be surethe holein the
cover linesup with the drain before opening the drain.
Failureto follow these instructions causes splashing of
shortening and could result in personal injury. 24724

AR 7 T T T BT AE G907 &, 1% A] LA By 1L 7 0 /4 [ET
L, BRFGELE L TERI R, S/ E L
WELERS, B — BB BRI, U B MM
PRI IE T 77 T A BRIt FEIEE MM A, RS /™
EHRE, TARELBETEKEERT, WAL
BRAAT R 7 S I ™ E I 1 o

Surfaces of fryer and basket will be hot. Use care when
filtering to avoid getting bur ned . ¥E4% 3 T A1 YE 15 K EE
e, EIEMERRE NG, e

Open the drain valve very slowly, half aturn at first and then
slowly to the full open position. Thiswill prevent excessive
splashing of the hot shortening asit drains into the filter drain
pan. 1&FTFHEMEI, F eIt RGBS AT T,
AR AE S HE G SRR, By b 2 A BT H

. Asthe shortening drains from the frypot, use fryer brushes

(Henny enny part number 12105 includes both brushes) to
clean the side of the frypot and the heating elements (if
electric unit). If the drain fills with breading, use the white
brush to push the breading into the filter pan. 4 M %% it
5eJ5, MY (HennyPemly, A5 1210560241 1) #



VesmBE S na oot At g gk s g, W B 6
Rl 3R L HE kI JE A

. When all of the shortening has drained, scrape
or brush the sides and the bottom of the frypot.

M AT S, B BR BRI B S 2% % P B
. Rinsethe frypot as follows}% T [ [ 25 B e fm il :
a Closethe drain valves< ittt iE [ ].
b. Open the filter valve] FFid € 1& ],
c. Lower lid and hold closed & 40 75

d. Move the main power switch to the PUMP position.
Carefully open the lid to see if the shortening is returning
properly. Fill frypot 1/3 full, then turn off pump. #FH

PR R “PUMP” J&, /NOHHTIT 55 7B A S IR
HIR IR, CREHBCE AR R L/ 3, IRJE R

A DANGER

FAILURE TOHOLD THE LID CLOSED SO THAT
THE FIRST SURGE OF THE RETURNING SHORT-
ENING WILL NOT SPLASH OUT OF THE FRYPOT,
WILL RESULT IN SEVERE BURNS. 15 ARE S 4%
i, MBI A2 Kk ok, 1 RO E e .
|F THERE ARE AIR BUBBLES COMING UPIN THE
SHORTENING, IT'SPOSSIBLE THAT THE FILTER
CONNECTION AT THE UNION ON THE FILTER
TUBE ISNOT TIGHTENED PROPERLY. IF SO,
TURN OFF THE PUMP AND USE PROTECTIVE

CLOTH OR GLOVE WHEN TIGHTENING THE
UNION. THISUNION WILL BE HOT AND SEVERE

BURNSCOULD RESULT. i EHESWE H, A

e e 2k R s IE U IE AR . R,

KPR, BTFEFFREE oM, &N IE ™ H B .

e. Wash down and scrub the sides of the frypot. Use “L”
brush to clean the heating elements. J& i A AR GL I %
BE, LA 715 v aveg

f. After the sides and bottom are cleaned, open the
drain valve. 75 N BE 5 JIRIHIE Ve, F1 Tt 1 o



If an optional filter rinse hose is available on your fryer, the
following cleaning procedure may be used. 1 5 7E /% () 4
By A — AN I 1) E e R, R R AR BRI

a. Attach thefilter rinse hose with its quick disconnect fitting
to the male fitting inside the door next to the filter valve
handle. To do this, slide back the spring ring on the female
side of the quick disconnect fitting and let it snap into place
over the male half of thefitting. i ji s bk 4 &5 FH e bR isk
B ST D8 I T 55 i ek Bk k . B3
K, REG O R MRS B S ) S S, P
DI ) M S AT P 5 Sk 1) — 2 TR B2 AL BT

b. While holding the wooden handle, make sure the hose
nozzle is pointed down into the bottom of the frypot. Pull
the lid down over the nozzle, close the filter valve, and
move the main power switch to the PUMP position. Hold
nozzle carefully to avoid excessive splashing. fifi & #CE 1
hOLE TMIERIKE, fh iR, ok E
VEIR, R FERIEFOCE T “PUMPY A E, /NOHLE(E
Mg LA S0 Kk o

‘ BURN RISK \

Use careto prevent burns caused by splashing of
hot shortening. 5 A B = By Lk #ah Ik HH 1 B0 4% -

c. Rinse the frypot interior. Especially work on hard to clean
areas, like the frypot bottom. On electric models clean
around heating elements. FHYELERR IR ER, G B8R
=L VAP G o = Ko W SO | P % 2w A E o vl

d. After sufficient rinsing with shortening, close the drain

valve. FII{E Wz 5, < bty .

Step 7c

e. Turn the main power switch to the OFF position.

OB PRI R “OFF” Y4



A\ DANGER

ONLY CONNECT AND DISCONNECT THE FILTER
RINSE HOSE WHEN THE MAIN POWER SWITCH
ISINTHE OFF POSITION. ALSO, USE A DRY
CLOTH OR GLOVE TO AVOID BURNS. FAILURE
TO DO THISCOULD RESULT IN SEVERE BURNS
FROM HOT SHORTENING SPRAYING FROM THE

MALE FITTING. REHETHIFEIFLE T “OFF” i

A REIER B TR g st BE, BB AT BT A T
EULR SRR 05, AN il A o 80z 1

f. Detach the hose. Raise the fitting end of hose high for a
minute to allow the remaining shortening in the hose to drain
into the frypot. #FEIEE, HEEERm =L, FEH
T H AR L el B K ES

8. Pump all the shortening out of the filter pan and back into the
J frypot. Close lid during first surge of pumping. 3 H! i JE i
RECR A I, A R RINESS, B IRl NORE e O
I‘Zﬂ o

9. When the pump is pumping air only, the shortening in the
frypot will appear to be boiling. Close the filter valve first
and then move the main power switch from PUMP to OFF.
Thiswill keep the filter pump and lines from filling up with
shortening. =442 J il AR IS, 80 A 1 i 2 S i s kS ok
T 5E o8 Bk B IR AR S A8 RIS “PUMP” #81H] “OFF”
s SRR 2 A e P A M E A A

NOIICE

When bubbling occurs, immediately close thefilter valve.
This prevents aeration of the shortening, therefore increasing

shortening life. 4 HHLWE G IS, L Z00¢ Fad g IR, XA
AW by i B 5 A Ak, DAL T S K vl )£ FH

10. Check the level of the shortening if necessary, until it reaches
the level indicator line on the rear wall of the frypot, or the
top level indicator line on model 500s. 41 %45 05 B kG 2 i ]

WAL, ERERBINER R B A iR N2 .



NOMICE

If using the charcoal filtering system, approximately 10 to 12
filterings can be made with one charcoal filter, depending on
several conditions; the quantity and type of product fried and
filtered, the type of breading used, and the amount of crumb
accumulation left inside the drain pan. When the filter
becomes clogged, and pumping flow rate slows down, clean
the filter and change the charcoal filter. (Refer to the
Changing the Charcoal Filter Section.) H¥E a1 N K & #ih
FERDIE 38 72 i B AN 28 Y, A P B R 28 78 DA S 3ok R
A e B e R R, HaliEss R, JRE
M R AR I, T vEL EAR I SRR, (= FE
ik )

11. After completing the filtering operation, empty and
replace the condensation drain pan. 7£5¢ it iE)G, HEAEIK

AR 7 I ] iR Ak
12. If frying is to be continued at this time, move the main power
switch back to the ON position, and allow time for reheating
of the shortening. i 5 b e 38 B 4k 4L 0, 3% 3 HEFF 3T
FOCON” WAL E, IF H AR NE M E B i #,




3-9. CLEANING THE
OPTIONAL CRUMB PAN The crumb pan allows improved filtration process because finer,

EERE A hard to filter particles are now retained within the pan.

- Crumb accumulation within the filter pan is reduced, and it is
quicker to pump the shortening back into the frypot.

PEREJE P CABSCE DR 2R 8, AN BE I U R /NRORE OR BA A4
B KRR T U R T R HERR

See crumb pan removal procedure below W, BN i 4% 25 B A

¥
1. Drain shortening from frypot to access pan. i M4 6L ittt

FHEN

. Insert provided handle at angle to get by support nubs on
shaft. % — & H) M BEAR A IE T

.,
.

HOT SURFACE

Use protective cloth or gloves when removing the crumb
pan. Thecrumb pan and frypot surfaces may be hot and
burns could result. B T7 8 S FRELR EIRE IR,

B AER R B S R B A T8, RN,

. Turn handle until notches in handle are below support nubs

on shaft. F A T AL T L AR 1 (1 SO IR £F

. Lift crumb pan out of frypot. & & 5% #2 H AR L

. Clean frypot of al crumbs before reinstalling crumb pan and
returning shortening to frypot. 7 2 [ i 5 4 A9 Bl i i 4
FO I IV VR B L PN T T T



3-10. FILTER PUMP The following steps will help prevent filter pump problemsiz T i ()25 5+
A BB 187 5= B

PROBLEM
PREVENTION 1. Make certain the charcod filter isinstalled with the smooth
8y F i) R By 1 e it side down and the arms on the frame are clamped down over

the protrusions on the outside of the frame. 7ERRIE 2% 2238
I, CRHOGHTHEA N, I HAE SR BEERdE 4L A TH R A 40

2. Thefilter valveisto be closed at all times during frying.
SNEERE T, AT A I A) S OR AR I T 1R 5 A

3. Pump al the shortening from the filter lines by running the
filter pump motor until the shortening in the frypot appearsto
be bubbling or boiling.— EL F I i = 4 i M vl 25 41l [ £ T

HEHI A
3-11. CHANGING THE
FILTER ENVEL OPE The filter envelope should be changed after 10-12 filterings or
B R 4R A whenever it becomes clogged with crumbs. Proceed as

followsfE 10— 12K JEH i BRACTR A A IR A 58 AR AR e oS 3515
TEARN 1% e, DRI

1. Movethe main power switch to the OFF position.
I HPEITRITE] “OFF” AL

2. Remove and empty the condensation drain pan.
8 2R3 3 A KA

3. Disconnect the filter union and remove the drain pan from
under the frypot. If available, adrain pan may have casters
under it, allowing easy transport of filter pan and filter
assembly. WiITuEMIE 3k, JF HAKERA S A% 28 8
T, AR EOKE T AR, T,

BURN RISK
Thisunion could be hot! Use protective cloth or glove,
or severeburnscould result. & FZLARIE, BEEH
R FEREZ U, BRI

If thefilter pan ismoved while full of shortening, use
careto prevent splashing, or burnscould result. i 5
FABOH T REERN, MEERANG, #BeRuhikd SB0R5

4. Lift the screen assembly from the drain pan.

MGIE A P 3 ERDE I X 2L




5. Wipe the shortening and crumbs from the drain pan. Clean
1 the drain pan with soap and water, then thoroughly rinse with
hot water.
TEpE M R AR e 45 X, FIIER KIS VEEmhAy, 14
FH#KEEA I — i
6. Unthread the suction standpipe from the screen assembly.

MIERI A g7 R R 7

7. Remove the crumb catcher and clean thoroughly with soap
and water. Rinse thoroughly with hot water.

BN 2R 8 10 5, FHAE 2 K R e i 9 Bk
e

8. Remove thefilter clips and discard the filter envelope.
BURNIEAR, EFFIHUEM AR

9. Clean the top and bottom filter screen with soap and water.
Rinse thoroughly with hot water.
FNERKGEFIER L NI, 85 ORIk

NOMICE

Be surethat thefil ) catcher, filter clips,
and the suction standpipe arethoroughly dry before

assembly of filter envelope aswater will dissolvethe
filter paper. R AT REIREIESS, FrUAfEASEIE4K |l,
WIS UEM, JEO, AT AN B ERIK.
. 10. Assemble the top filter screen to the bottom filter screen.
BENC L ERIE R 5 TR A

11. Slide the screensinto a clean filter envelope.

HEIEPIFEN — D THRIIEAREE T

Step 11



LORRER SOLDS
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3-12. CHANGING THE

CHARCOAL FILTER

RIS

j T

12. Fold the corners in and then double fold the open end.

R dteok, SRR AR IT O3PrmiR.

13. Clamp the envelope in place with the two filter retaining
clips.
FH W R EAR AT JEAR

14. Replace the crumb catcher screen on top of the filter paper.
Screw on the suction standpipe assembly.

EUHCRFUE AR NEAR I BT, $T R B

15. Place complete filter screen assembly back into filter drain
pan and slide pan back into place beneath the fryer.

B PE M AL R 2 PETAE A, SRR R E T T

16. Connect the filter union by hand. Do not use awrench to
tighten.
FIFHEREM S BRI IR R, AN BT R R

17. Slide the condensation drain pan back into place. Thefryeris
now ready to operate.

K % B KRB TEURT S, KB (5 T 455 P

The charcoal filter be changed every day or whenever it becomes
clogged with crumbs. Proceed asfollows:
WRIEAR L AR R B e, S e P ZE . P RWT
1. Move the main power switch to the OFF position.
W EREF LR “OFF” L&
2. Remove and empty the condensation drain pan.
HUT R332 K il
3. Disconnect the filter union and remove the filter drain pan
from beneath the frypot.
PRHIEM A B, IFA8 SR T Al



‘ BURN RISK \

Use protective cloth or glove when disconnecting the
filter union and removing the charcoal filter assembly, or
severe burnscould result.

PR E LM, FHUERRPFESNAG, T 580™
HRG

If thefilter pan ismoved whilefull of shortening, use
careto prevent splashing, or severe burnscould result.
T SRR AL T B, R ER G, B S
R

4. An optional filter pan dolly can be used to safely transport
filter pan filled with hot shortening.
R FH 32 D £ 0 i R 4 ZE R 22 4 A HH RS AT R IR DB A
5. Discard shortening, or pump shortening back into frypot.
ZFNEM, B A [l
6. Wearing protective gloves or using a cloth, remove the
' charcoal filter assembly from drain pan.
TR, HS B R TFESR A, S0 53 E R
7. Set charcoal filter assembly on a counter or table and turn the
4 clips securing the charcoal pad frame, and pull frame from
assembly.
FEAIEMAE NI RAE T, AT UEIh AR HESE

8. Remove and discard old filter pad. Clean and dry pan, frame,
and grid thoroughly.
ZFIHAIEE T, VT DE R ARG LT

9. Placegrid, frame and new charcoal filter pad in assembly
with smooth side facing the grid and secure with clips.
W R FUFT bR AR R EAESE b, St EEA R, JFHAR TR

10. Slide the drain pan back into place under the fryer and
connect the filter union by hand. Do not use awrench to
tighten.

R & A D N AL E, PR IR, AN AR
WFheE -

11. Slide the condensation drain pan back into place. Thefryeris
now ready to operate.
S A B R O B, BLLE MR AT T



3-13. CLEANING
THE FRYPOT

B LR

3-13. CLEANING
THE FRYPOT (Continued)

After theinitial installation of the fryer, aswell as before every
change of shortening, the frypot should be thoroughly cleaned as
follows ey X % e Ve Jo AR I SE S VE BRI AT, B3 T 25
BRAV) SRS e B i

1. Turn the main power switch to OFF, and unplug unit from the
wall receptacle. FHLUFTF AT H] “OFF” 78, ki~

4\ WARNING

Moving either theTrypot, or Tiiter pan, while containing

hot shortening is not recommended. Hot shortening can
splash out. Severeburnscould result. A ESIEATEIEN
#H, WP EEEFEHRMAIGH FHT. BRI,
FEEL

Thefilter drain pan must be asfar back under the fryer
asit will go, and the cover in place. Besuretheholein
the cover linesup with the drain before opening thedrain.
Failureto follow these instructions causes splashing of
shortening and could result in personal injury. EIHIHE LM%
JRAEMM IR 2T, PABFHRIESRIRE, TR, 7TEEm YRS
FEERG

2. If hot shortening is present in the frypot, it must be drained
by slowly opening the drain valve handle one half turn. Leave
for afew minutes, then slowly open the valve to the full open
position. W R VEGR A Hal, U227 Ik 11— 2.
HET — B TR)Ja R vty 1R e 22 40T B

3. Closethedrain valve and discard the shortening in the filter
pan. Then install the filter drain pan under the fryer, leaving
out the filter screen assembly.

S PRI R, 2 FE DR R B KR, AR5 R A I A e
THEBA DKy W 2EL A B AE 41 TH

4. Fill thefrypot to the level indicator with hot water. Add 4 to
6 ounces of fryer cleaner (Henny Penny part number 12101)
to the water and mix thoroughly. The fry basket can be placed
inside frypot for cleaning. 5 # 7K i N\ VE 4k 22 007 28 = B

ha~65s w KEB PR A (Hennyhnny £ 5. 12101) 784>
VAN, TR T A s HTE O



oW

CHEMICAL
2P| ASH
GOGGLES

GHEM.I{:AL
GLOVES

Alwayswear chemical splash goggles or face shield and
protective rubber gloves when cleaning the frypot asthe
cleaning solution is highly alkaline. Avoid splashing or
other contact of the solution with your eyesor skin.
Severe burns and possible blindness can result. Care
fully read theinstructions on the cleaner. If solution
comes in contact with your eyes, rinse thoroughly with
cool water and see a physician immediately.
LB, LR —-EREUDGAIRER B R
TEMRFERBREFE, BRI EMERN, &
G Wt B I D R P R A R T B S R B2 iR, R > 33K
FEERMGAREY, AR ELEEA_ ERRAS,
RZB G B TR, EHARKYRERIELE
EB&E.

. Set the thermostat to 195°F and turn main power switch to the

POWER position. #5451 22 195F, SR 54 3 YR TT %
JES “POWER” fir

A DANGER

DO NOT CLOSE LID WITH WATER AND/OR
CLEANER IN FRYPOT. WATER UNDER PRES
SURE BECOMES SUPERHEATED. WHENLID IS
OPENED, ESCAPING WATER AND STEAM WILL
RESULT IN SEVERE BURNS.
RABEIERINERE T EEL. k& THOT, EATRAKR
o I0RE fih B B2 BRI Be S BU™ E R A

. When the heat light goes out and solution temperatureis at

195°F, immediately move the main power switch to OFF.
LINFFERITEK,  HIERIREAEL95F, G LRI I
JEIFRAZH] “OFF”

Watch the cleaning solution constantly to make sure it
does not boil over causing damage to controls.

BERVEALE I, A Beib e ubls, 5 MK 2 1 A2
B



4\ WARNING

BURN RISK

If the cleaning solution in the frypot startsto foam and
boil over, immediately turn the power switch to OFF
and do not try to contain it by closing the fryer lid

or severe burnscould result.

W SERR /IS P AR S VR R, B A AR
BRI T oRIER], BN R BB E R

INGTICE]

Pour a cup of hot cleaning solution (taken from the frypot)

into the condensation tower to keep it free and clean.

N E AN G b b ol G NG W = S P (X 75
A

7. Let the cleaning solution stand for 15 to 20 minutes with the
thermostat off.

Wiz kMg, AE T e B 15—207 %

8. Using the fryer brush (Henny Penny part number 12105),
scrub the inside of the frypot, the lid liner, and around the
countertop of the fryer.

HYE® R (HennyPenny Z44+512105) , ANEFHMNE, 1§
JRVEA L A EB s i AT RN B Y- 6 18 B

CAUTION

Do not use the cleaning solution on the lid or the lid hinge.
These parts are aluminum and will corrodeif the PHT
cleaner comesin contact with them.

LS V657 D 4 it 2 EERE, S A1 25 49 ) 1
Do not use steel wool, other abrasive cleaners, or clean-
erg/sanitizers containing chlorine, bromine, iodine, or

ammonia chemicals as these will deteriorate the stainless

steel material and shorten the life of the unit.

: ELEST 22 RN SEBE R ECA T I FL 2&/E
i ZN s BRI F I RIS A 2
17

Do not spray the unit with water, such as, with a garden

hose. Failure to follow this caution could cause compo-

nent failure.

IR A 2R AT RE G 2T (17




3-14. CLEANING THE
DEADWEIGHT
ASSEMBLY

BV E WA

AP

3M.E%Tgfmm;

9. After cleaning, turn off the main power switch. Open the
drain valve and drain the cleaning solution from the frypot
into the drain pan and discard.

BV fE, REFHIEIFC, FTIRME, M IEm
HE BRI e T VRBGEE g R T R 5 .

10. Replace the empty drain pan, close the drain valve and refill
the frypot with plain hot water to proper level.

FOFT BB RS, ST, AEXEBR T
K, INAIE R i

11. Add approximately 8 ounces of distilled
vinegar and bring the solution to 195° F.

B 28w Z5 TS, VA n# A 1950 F

12. Using a clean brush, scrub theinterior of the frypot and lid
liner. Thiswill neutralize the alkaline |eft by the cleaning
compound.

M —SCTHFRIRT, BHPRELA B SE 544, Al
BB R 7

13. Drain the vinegar rinse water and discard.
HET A B RS YK E 3¢

14. Rinse down the frypot, using clean hot water.
FF- 5 1 oK e AR5

15. Thoroughly dry the drain pan, and the frypot interior.
AU TR T J M s A0 S T Y 35

Make sure the inside of the frypot, the drain valve opening,
and all the parts that will come in contact with the new

shortening are as dry as possible. il XF &x P 35 A v i) FL &
N FI A T e B Aoyl R0 40 I AT RE I T8

16. Replace the clean filter assembly in the drain pan and install
under fryer. F¥7 22 B 47 AESEIMAG A 9 B0 BE I 2L IR AE
T 4%

17. Refill the fryer with fresh shortening = #7iE N\ #7 (K ER .

At the end of each day, the deadweight assembly valve must be
cleaned as follows®: K& R AR W T P RIS Te R IR

A DANGER

DO NOT ATTEMPT TO REMOVE DEADWEIGHT

CAPWHILE FRYER ISOPERATING. SEVERE
BURNSOR OTHER INJURIESWILL RESULT.

ANEELENE B AR IO e 25 AL BRI, 75 U)K 51 S ™ = 3 0




DEADWEIGHT ASSEMBLY (Continued) JE¥E&E R (42)

1.

Turn the main power switch to the OFF position. Be sure all
pressure has been released and open the lid.

KPLEHIETT R, BRI, 7)1
Unscrew the deadweight cap and remove the cap and dead-
weight.

JRETT I ifer, TS iR B e

Deadweight cap may be hot. Use protective cloth or
glove, or burnscould result.

IR R, FEHTE, BNESIE R
Failureto clean the deadweight assembly daily could
result in the fryer building too much pressure. Severe
injuriesand burnscould result.

Clean the exhaust tube with stainless steel brush (Henny Penny
part number 12147).

s A e BT SR RITR DR, IS e R I A
Y

Clean the deadweight cap and weight in hot detergent water.
Make certain to thoroughly clean the inside of the valve cap

and the deadweight. FH #4575 VA AV TR 75 3 e g 0 2 A

Clean the deadweight orifice and the inside of the deadweight
assembly body with a clean lint-free cloth.

FH B3 (R BRIARATT 75 935 g e T 1 4 PAY 40

Dry the deadweight and deadweight assembly cap.
TR I IF A 8

Replace deadweight and deadweight assembly cap. Finger

tighten the cap.

TS R WE A B AR, T T e T



3-15. NIGHT CLOSING
PROCEDURES
LAEERIBZ At the end of each day or shift, perform the following procedures:
B R 25 SR B IR BRI 2 40 N 2D IR R A
1. Filter the shortening per Filtering of Shortening Section.
JE (ZF PR
2. Move the main power switch and the thermostat switch to
their OFF positions.
BB AR AT R 2 “OFF” {1 &
3. Placethefryer basket in asink for cleaning.
TN TR DR A N T bR
4. Clean the deadweight assembly per Cleaning the Deadweight
Assembly Section.
TR EAEN, 2757 b A R ARy
5. Dump the water from the condensation drain pan.

A AR K
CAUTION

If disconnection of the cable restraint is necessary, be

sure to reconnect the restraint after the fryer has been
returned to its originally installed position.

U RAT S EARBR IR 2, AR e 2 J5 a6 TARAL
BE, 5508 EIEIRHIER.




3-16. OPERATING INSTRUC-
TIONSFOR OPTIONAL
DIRECT-CONNECT

SHORTENING SYSTEM 1. Connect the female quick disconnect, that is attached to
AT % B R A A Ry the hose in the rear of the fryer, to the correct male quick
RGEIEIR T disconnect at the wall. Once attached, the hose can

remain connected unless the fryer ismoved. Figure 1.
HERE A B B R S AP . — HAd |,
EEHEE L, BRAENEWRS). WFigurel

CAUTION

In order for the systemto work properly, attach the hose
to the shortening return line only. % J R iFIH F 45 IE 7 T
1E, R EZHEE R E

2. Open the drain valve and drop the shortening from the
desired frypot, into the drain pan.

FTOT Mot 1], R A R ol MR S5 B N ikl £

3. Onceall shortening is gone from frypot, turn the red
handle counterclockwise, into the down position and
hold. Figure 2.
— BT A Mg, R LI B 1) e 25
I NEOA=®; X6

4. While holding the handle down, turn the POWER/PUMP
switch to the PUMP position. Shortening is now pumped
from the drain pan.

PPREE T I, K YR/ POWER/PUM P < T 3|
PUMPH &, Bk Aty £ 22

5. Onceal the shortening is out of the drain pan, turn the
POWER/PUMP switch to the OFF position.
PR S, OCH IR POWER/PUMP /2T %

6. Turnred handle back to original position.

AR SR S A

7. Frypot isnow ready for fresh shortening.

YEBR AL F] LIE BTl 1




3-17. REVERSING THE
LID GASKET

ﬁﬁ%ﬁ%*%ﬁ

Reversing the lid gasket helps to prevent early failure of lid
gasket and the loss of pressure during a cook cycle.

0 e 2 Pl T DA ok SR AR I g O

1. Back the4lid liner screws (2 on each side) out about 1/2 inch
(12.7 mm) K54 R 22 Bl 7 R

2. Using athin blade screwdriver pry out the gasket at the
corners, and then pull gasket from lid. JH —/N/INZE 22 T] 5 2%
B AR IERRS, SRR A B R

NOmMICE

Check the gasket for any tears or nicks. If the
gasket is damaged, it needs to be replaced.

oL % e P T A AR R, 15 U 7 2 B 3

3. Clean the gasket and gasket seat with hot water and cleaning
detergent. Rinse with clean hot water.
P AR T8 Vi VA B i o e P i s R . ] oK T
o

4. Install the gasket with the “good” side out and tighten the 4
screws. 4 LU BRI — T S 2%, T R4 IR 22

NOIICE

Install the four corners of the lid gasket. Smooth the gasket
into place, working from the corners towards the middle of
each side.

LR B NN, SR B R E BIAL, L AT
rh ) 22 4




3-18. LID LUBRICATION

R I

To extend thelife of lid components, lubricate the ball seat
and spindle, following the steps below.

NV ERA R T Ay, 7 EEXTERER . Bl AE AT
i, Z BT IR

. Close and latch the lid, and turn the spindle

counterclockwise until it stops.

KPR, JE_EIEE, R B 5 R BN Nk

. Press down on the front of the cross bar, pull out the

release pin, lift the latch, and raise the cross bar.

TR, flke, REEiaE, ThiE 7T

. Using spindle lube (part no. 12124), lubricate the ball seat in

the center of the lid cover.
AR (5. 12124) JETEER R

. Turn spindle clockwise until it stops and then lubricate the

threads on the spindle using the spindle lube.
et &t S BB AN B ik, AR e T R

. Turn the spindle counterclockwise until it stops, line up the

lid cover with the cross bar, pull the release pin out, and
firmly press the cross bar back into place.

W BT B S EL R e A Sk, HI AR R
g, o R, R R

. Thefryer isnow ready for use.

BUE R MR 71



3-19. LIMIT STOP
ADJUSTMENT

i Bl I N W

To extend the life of the lid gasket and help prevent steam

leakage, check the limit stop adjustment quarterly, following the

steps below.

N T IEA A o B B B A T A i, TR IL IS, R
HE LT A5 B A 25 0 o L B 2

1. Close and latch lid, and turn spindle counterclockwise until

it stops.
KRBl EAEES, Rl sy A B BRI N 1k

. Using a3/16” Allen wrench, loosen the 2 set screws on the

outer collar of the limit stop.
fFH3/16" N AR 22 3 TF-F 1B B0 28 B i AR PR I A
L2 FnTT

3.Turn theinner collar clockwise until it stops. VIRt 5 1]
IR H B AN AR

NOmMICE

Insert asmall screwdriver or Allen wrench in the holein the

inner collar to assist you in turning the collar.

AN /INZRLZ T) B FIR 22 4 T 7] DU A B s S U SR A

4. Turn spindle clockwise until it stops. The lid gasket is now
touching the frypot rim.

VIR 17 [F) e sh il B 2 NS oy Ak o A o 2 e B Tl 2

BRI

. From the front of the fryer, turn the spindle at least 3/4 of a

turn, but not over 1 turn. One of the spindle arms should be
lined up with the red ball of the latch, at thistime.

FEXE B i e s 22 /03740, (BANZGRIE 1. HA i —
ANELER N [F) 0 55



6. Slightly turn the spindle past this position, so it should show
in about the 7 o’ clock position.

BRI RT R ALE

NOINICE

The 7 o’ clock position is only to allow dight additional
turning of the spindle to relieve any side pressure against the
locking pin. Side pressure holds the pin in the locked
position, even after all the pressure has rel eased.

7R E R RV R RS R UE R RIS ). e
DI BIMEE AR i A7 e R IBUG T AR AE B e A

When adjustment is complete, if ablack ball on the spindleis
lined up with the red ball on the latch, unscrew the

black ball and the red ball on the spindle and

change places on the spindle. Thered ball on the spindle
should now line up with the red ball on the latch.

U EEL R, IR AN RRER A A _E A 2D ER
5, SR B RRERRI LBk N . AR R R
AN ER XTS5

7. Turntheinner collar counterclockwise until it stops against
the bottom hub of the spindle.
TS 7 e 2 Bl [ R PR B 380 8 Sl 1) G4 L

8. Tighten Allen screws.
Frigugee

NOmICE

If the lid cover failsto seal properly, steam escapes from
around the gasket during frying. Readjust the limit stop, this
time turning the spindle 1 full turn after the initial contact of
the lid gasket with the frypot rim (step 5).

MR AR EFE RS, SRR, ZRS NS E T
Bt WUTEEEHTRTY, HIRAESE S 1




SAFETY VALVE

A DANGER

DO NOT ATTEMPT TO REMOVE THE SAFETY
VALVE WHILE FRYER ISOPERATING, OR SEVERE
BURNSOR OTHER INJURIESWILL RESULT.

DO NOT DISASSEMBLE OR MODIFY THIS
SAFETY RELIEF VALVE. TAMPERING WITH THIS
VALVE COULD CAUSE SERIOUSINJURIES AND
WILL VOID AGENCY APPROVALSAND APPLI-
ANCE WARRANTY.
AEEZESBEPBRERER, TG R™ERHGM
HoAtot F F ik
Remove deadweight cap and deadweight.
[ 2 A I i A0 2 4
Use awrench to loosen the valve from the pipe elbow, turn
counterclockwise to remove.

TR AR T, 3 7 [ 3 Bl B T 22 42 1R

. Clean the inside of the pipe elbow with hot water.

Turn the safety relief valve towards the rear of the fryer when
reinstalling the relief valve.

1 FHr 22 3 A R IR 22 4 IR A ) K e I 7

Immerse the safety relief valve in a soapy water solution

for 24 hours. Use a1l to 1 dilution rate. The valve cannot

be disassembled. It isfactory preset to open at 14-1/2
pounds of pressure (999 mbar). If it does not open or close,
it must be replaced.

W2 A BRI N LELLIE 2 /KA 24/ NS o I IR AN REAR 2D .
T N14-12%55 % 71(999 mbar)FT I Wi RANREFT T
BRG], s T R



3-21. SEASONAL
SHUTDOWN

ek i)

3-22. CUT-UP
FRIED CHICKEN

3-23. CHICKEN
QUARTERS

1. Drain and clean the frypot per Cleaning the Frypot Section.
A AE Ve E, SHERELA

2. Turnthe main circuit breaker OFF and unplug the electrical
cord, if possible.
P T WrEg T o<, A RAT AT BE N4k H FE YR =k

3. On gas models turn the gas valve to OFF. Shut off the gas
valve on the main gas supply line.
KSR ERR ERIRE “OFF” , S £ BV itk
AR

4. Closethelid but do not tighten the spindle.
K EdT, EAZETEAF5H

5. Remove and clean the condensation drain pan.
HUHH IRk 44 12 Bt K A

6. Clean theinside of the steam exhaust tank on gas
models.
Yo SR A B 78 S HRAORE P ()

1. Cut21/2to2 3/4 pound (1.13-1.3 kg) net weight birdsinto 8
or 9 pieces. Nine pieces alows you to serve 3 three-piece
dinners from each bird.

2. Wash the chicken parts and drain thoroughly. Break the thigh
bone from the front of the backbone and remove excess fat
from the thigh.

3. Bread the piecesin advance (if using Henny Penny Fryer
Breading Mix) so that the breaded chicken will be held at
least 30 minutes before frying. Breading in advance will give
the breading an opportunity to permeate the meat and adhere
better to the product. The pieces can be breaded and held
refrigerated for as long as 24 hours before frying. This
procedure eliminates continuous breading and will save labor.

4. Frying temperature for best resultsis 320°F (160°C) for 10 to
11 minutes.

Follow the “ Cut-up Fried Chicken” procedure above,
allowing an additional 2 to 3 minutes for frying. The portions
are larger and will need the additional frying time.



3-24. BARBECUED
CHICKEN

3-25. FRIED
PORK CHOPS
VEAL CUTLETS

3-26. BARBECUED
PORK CHOPS

3-27. BARBECUED RIBS

. Whole halves (2 to 2-1/2 Ibs. (.9-1.13 kg) less giblets):

Prepare the birds by washing and draining thoroughly.

Place them into the fryer whole or cut into halves.

. Thefrying temperature is 310°F (154°C) for 12 minutes for

halves. The whole birds should be fried at 310°F (154°C) for
15 minutes.

. After the frying has been completed, place the halves or

whole birds into a pan of warm barbecue sauce. For best
results, allow a minimum of 30 minutes in barbecue sauce
before serving.

. Wash and drain the chops thoroughly.

Bread the pork chops (4 oz. portion, 1/2-inch to 3/4-inch
(:11 kg, 12.7-19 mm) thick)with the Henny Penny Fryer Mix.

Fry at 315°F (157°C) for 5 minutes. If the chops are larger,
allow an additional minute for each 2 ounce (.06 kg) increase
per portion.

Fry the chops (4 oz. (.11 kg) portion) for 5 minutes at 305°F
(152°C).

. After frying has been completed, place the chopsin warm

barbecue sauce.

. The chops should remain in the barbecue sauce for

30 minutes prior to serving at 150°F (66°C) minimum.

Prepare racks of ribs (racks of 2-1/2 pounds (1.13 kg) and
under) by trimming excessive fat.

. Cut theribs into proper portions for serving before preparing.

(Ribs lightly breaded with Henny Penny Fryer Mix before
frying gives additional flavor.)



3-27. BARBECUED RIBS

(Continued)

3-28.

TOP SIRLOIN

3-29.

STEAK AND

FILET MIGNON

FISHFILLETS

3-30.

FROG LEGS

3-31.

OYSTERS

3-32.

SHRIMP

. Theribs should be fried for 13 minutes at 275°F (135°C).

Ribs should then be brushed well on both sides with
barbecue sauce, or placed in a pan of warm sauce.

Hold ribsin asauce at 150°F (66°C), for 30 minutes so
flavor can permeate.

Racks of ribs that exceed 2-1/2 pounds (.9 kg) will need addi-

tional time for frying. Use approximately 15 minutes for 3-

pound (1.4 kg) racks.

For steak (6 to 8 oz. (.17-.23 kg) portions, normal thickness)
that is to be served brown outside with pink inside, fry for 4
minutes at 315°F (157°C).

. To serve asteak with brown outside and no pink inside,

fry for 7 to 8 minutes at 315°F (157°C).
Clean, wash and drain. Use 4 oz. (.11 kg) size pieces.
Marinate or bread.

Fry for 3-1/2 minutes at 315°F (157°C).

Clean, wash, and drain.

Marinate or bread.

Fry for 7 minutes at 315°F (157°C).

Clean, wash, and drain. Remove shell particles.
Bread.

Fry at 2 minutes at 315°F (157°C).

Clean, wash, and drain.

Bread.

Fry for 3 minutes at 315°F (157°C).



3-33. ROCK
LOBSTER TAIL

3-34. POTATOES

3-35. CORNONTHE COB

3-36. CAULIFLOWER

A 0w DN PR

Clean, wash, and drain.

Fry for 6 minutes at 315°F (157°C).

Use U.S. No. 1 grade Idaho potatoes, unpeeled.
Wash and cut into 8 wedges. Drain and bread.

Fry for 8 minutes at 315°F (157°C). If smaller potatoes are
used, time may be reduced.
Clean, wash, and drain.

Fry for 4 minutes at 315°F (157°C).

Clean, wash, and drain.

Cut into 1 inch (25.4 mm) pieces.
Bread.

Fry for 2 minutes at 315°F (157°C).



SECTION 4. TROUBL ESHOOT I NG f&] B8 i & HEBR

4-1. TROUBLESHOOTING GUIDE#&HER 5 2|

Problem i 7 Causel A Correctionf i
Power switch ON but fryer « Open CircuitF % * Fryer plugged infdifdisk
completely inoperative  Check breaker or fuse at wallf; &
FLETHE AR AR Bi E I ik A Bl R 22
Pressure not exhausting at » Solenoid or Exhaust line clogged e Turn OFF and alow fryer to cool to
end of cook cycle P T 1) U B 2 release the pressure in frypot; have
TS RAEEIRE ) al lines, solenoid, and exhaust tank

cleaned K PKERRREISUE /7, 15
FTEEIE. RS

Operating pressure too high » Deadweight clogged e Turn OFF and alow fryer to cool to
(AN AR % release the pressure in frypot; clean
deadweight; see Cleaning the Dead-

weight Assembly Section

S PAAERR S HUBHUE 77, 73 T4,
A DANGER BES L Zi o

DO NOT OPERATE UNIT IF PRESSURE GAUGE SHOWSHIGH PRESSURE CONDITIONS.
SEVERE INJURIESAND BURNSWILL RESULT. IMMEDIATELY PLACE THE POWER/
PUMP SWITCH IN THE OFF POSITION, WHICH RELEASES THE PRESSURE BY ALLOW-
ING THE UNIT TO COOL. DO NOT RESUME USE OF UNIT UNTIL CAUSE OF HIGH
PRESSURE HAS BEEN FOUND AND CORRECTED.
ERENRIERENRKBOBR T AZERERE, SNUIIRTEASGEF. POLEIKHOWER/
PUMPITR, REIRERBUEN. EERMENERREEHAZERIERE.

Pressure does not build » Not enough product in frypot  Place full capacity product in frypot
WHET BREL N R when using fresh shortening
22 FH I it SN T A
» Metal shipping spacer not » Remove shipping spacer; see Unpacking
removed from deadweight Instructions Section
<0 T S L B S8, WARBR BRI
* Faulty timer component » Havetimer checked by service
elE W EE AR technicianf £ A TS 75 52 I 2%
« Lid gasket |eaking/ 75 i < « Reverseor replace lid gasket ##1%% 5 5

i b



Problem o] /&

Shortening not heating
A

Foaming or boiling over

ER(EER i

Shortening not draining
ANt
Filter motor won't run

T ik A

Cause/f

 Gasvave knob turned to the
OFF position
PR R AEOFFAL &

* Drain valve open
THEJH 14T

« High temperature limit tripped
e ORIk

« See Boil-Over chart on fryer
and beginning of Operation
Section in this manual
AT R AR o3

« Drain valve clogged
T [ £ 2E

» Motor overheated

NOMICE

Correctionfi# 4

Make sure gas control valve knob is
turned to the ON position

H A BRI 2| ONLLE
Close drain valve

5K P R

Reset high temperature limit; see Operat-

ing Controls Section = 52 WL #EAF:

il

Follow Boil-Over procedures from
chartfi il & i 2 4R

Push cleaning rod through open
drain valve & it M s

Reset motor; see Filter Pump Motor

Protector-Manual Reset Section

HRT RSk, WA R AR

More detailed troubleshooting information is available in the Technical Manual, available at

www.hennypenny.com, or 800-417-8405 or 937-456-8405.

FEHARFMNE T L MEHERE S, 77 2L A www.hennypenny.com T #k 5% 3% $7800-417-8405 or 937-456-

ar valve

8405Z HY.

GLOSSARY

HENNY PENNY PRESSURE FRYERS

avalvethat allows air into the filter lines when the pump is on in the mixing

mode on eight head fryers



airflow switch

blower

breading

burner assembly
(gasfryersonly)

burner chamber
(gasfryersonly)

burner tubes
(gasfryersonly)
carrier

casters

cleaning solution

cold zone

condensation drain pan

cook cycle

cooking load

cool

counterweight

counterweight assembly
cracklings
crumb catcher

data plate

deadweight

a switch that senses the amount of airflow coming from the blower; if the airflow falls
below acertain level, the switch cuts power to the gas control valve that shuts down the
burners on eight head gas fryers

located on the rear of an eight head gas fryer, the blower pulls flue gases out of the flue
and provides the proper amount of air to the burner tubes for efficient combustion

aflour and seasoning mixture used to coat the product prior to frying

an assembly on gas fryers that houses the pilot light which ignites the gas that heats the
fryer

the area on four head fryers in which the gas combustion that heats the shortening takes
place

the tubes in eight head fryers through which heated air is forced to heat the shortening

awire frame inside the eight head frypot that holds five racks of product during the cook
cycle

the wheels on bottom of the fryer that allow the unit to roll; casters should be locked
when unit isin use and not being moved; casters may be adjusted to help level the fryer

an agent used to clean the frypot; see recommended cleaning procedures

an areain the bottom of the frypot where shortening is cooler than the area above; the
zone allows the crumbs to settle without burning

apan located at the bottom of the fryer that collects condensation from the steam exhaust
system; the pan should be removed and emptied periodically

aprogrammed cycle that cooks a particular product at a presel ected temperature and for a
preselected time

the amount of product cooked during a cook cycle

apreset temperature, usually 250° F (121° C) or less, which can be manually or
automatically switched to, to save the life of the shortening, when not cooking.

the weights shipped with the fryer that, when installed in the counterweight assembly,
enable the eight head fryer lid to lift easily

an assembly of weights and cables enabling the eight head fryer lid to lift easily

the crumbs of breading that come off the product during a cook cycle

the part of the filter assembly on four head fryers that filters crumbs out of the shortening
before the shortening is pumped back into the frypot

alabel or plate located on the right side panel of the fryer that indicates the fryer type,

seria number, warranty date, and other information

ametal cylinder that works with the orifice to regulate the amount of steam entering the
deadweight assembly



deadweight valve assembly

deadweight cap
deadweight orifice
deadweight body

dilution box
(gasfryersonly)

drain interlock switch

drain valve

drop temperature
dumping table
exhaust hose

fill lines

filter clips

filter union

filter drain pan

filter envelope

filter quick disconnect

filter screen assembly

flame sensors
(gasfryersonly)

flashpoint
frypot

frypot collar

an assembly that controls pressure inside the frypot; the entire deadweight assembly
should be cleaned according to the recommended procedures; the assembly is made up of
the deadweight, the deadweight cap, the deadweight orifice, the deadweight valve, and
the deadweight body

athreaded cap that screws onto the deadweight valve housing

an opening that regulates the amount of steam entering the deadweight assembly

a container that holds the deadweight assembly

ametal air intake device on the rear of eight head fryers which alows the blower
to pull in fresh air

amicroswitch that automatically shuts off the fryer heat in the event the drain valve is
inadvertently opened while the fryer power switch isin the ON position

avalve that allows the shortening to drain from the frypot into the filter drain pan; the
fryer power switch should be in the OFF position before the drain valve is opened; the
drain valve should remain closed at al other times

the starting, preset cooking temperature, at which product is placed in the shortening
atable onto which the cooked product is dumped after removal from the frypot

a hose used to vent steam from the frypot on eight head fryers

the lines marked on the interior rear wall of the frypot that show the proper shortening
level (alsoreferred to aslevel indictor lines)

the clips are the part of the filter screen assembly that holds the filter envel ope closed

the threaded connection between the fryer and the filter system that can be connected or
released without tools

apan that rolls or dlides under the fryer into which shortening is drained

afiber envelope into which the filter screen is placed; the end of the envelopeis folded
and held closed with filter clips; apart of the filter screen assembly

an optional connection on the fryers allowing the filter rinse hose to be connected or
released without tools

an assembly that filters the shortening as it is pumped from the frypot; the assembly is
made up of two filter screens, afilter envelope, and two filter clips (Note: four head
fryers have three filter screens that include a crumb catcher)

the sensors that shut off the gas supply to eight head gas fryersif the pilot light goes out
or does not light

the temperature at which shortening ignites
the interior portion of the fryer that holds the shortening and the product while cooking

the top flat surface area around the fryer lid



gas control valve
(gasfryersonly)

gasvaveknob
(gasfryersonly)

gas pressure regul ator

(gasfryersonly)

heat indicator

heating elements

high limit

idle

ignition modules

L -shaped brush

landing table

level indicator lines

lid assembly

lid gasket

lid handle

lid latch

manual shutoff valve
(gasfryersonly)
P-H-T

pilot orifice
(gasfryersonly)

pilot light
(gasfryersonly)

an automatic dual controller that controls gas to both pilot lights and gas

pressure to burners on fryers; if either pilot light goes out, the controller shuts off the gas
to the other pilot light

the knob that opens and closes the gas control valve

adevice located on the gas control valve that regul ates the gas pressure; the

pressure specifications are preset at the factory

the light that illuminates when the shortening is being heated; the light goes off when the
preset shortening temperature has been achieved

the coils located inside the frypot on electric fryers that heat the shortening

atemperature control that opens and shuts off the heat to the frypot if it senses shortening
temperature in excess of 420°F (216°C) on eight head fryers and 450°F (232°C) on four
head fryers

a preset temperature, usually 250° F (121° C) or less, which can be manually or
automatically switched to, to save the life of the shortening, when not cooking.

two modules that send electrical energy to the spark igniters that ignite the pilot lights on
eight head gas fryers

abrush included with the fryer that is used to clean around the burner tubes and heating
elements

another name for a dumping table (see dumping table)

lines marked on the interior rear wall of the frypot that show the proper shortening level
(also referred to asfill lines)

an assembly comprised of lid, lid handle, lid latch, and lid gasket (Note: on four head
fryers, the lid assembly includes spindles)

the gasket around the lid that creates a seal when thelid is properly latched

ahandle that is attached to the lid and is used to lower the lid into contact with the frypot;
the handle is then pulled forward and pushed down to lock the lid in place (seelid latch)

amechanical catch on the front of the fryer lid that engages a bracket located on the front
of the frypot; the latch holds the lid down while it is locked into place

avalve located between the fryer and the wall that shuts off the flow of gas from
the supply line; thisis not the main shutoff valve for the store

the automatic control of pressure, heat, and time to produce appealing food product

acontrolled opening for the pilot light located on the burner assembly

asmall flame that remains burning even when the fryer is not in use; the flame
ignites the gas when the fryer isturned on



power/pump switch

pressure gauge

pressure pad

product
ready

safety relief valve

setpoint
shipping spacer

shortening mixing system

sift breading
solenoid valve

spark igniters
(gasfryersonly)

standpipe

standpipe assembly

straight brush

temperature probe

athree-way switch located on the front control panel of the fryer that serves as an off/on
switch and afilter switch

the gauge located on the left rear corner of the frypot that shows the pressure inside the
frypot

apiece of plastic on eight head fryers located between the lid locking arm and the lid
casting that helps create the seal for the lid; only a service technician should perform
maintenance or repair on the pressure pad

afood item cooked in the fryer

the starting, preset cooking temperature, at which product is placed in the shortening

a spring-loaded valve that automatically releases excess pressure if the operating valve
becomes obstructed; if the safety relief valve activates, turn the Power/Pump switch to
OFF to release all pressure from the frypot

apreset cooking temperature; the setpoint is a programmabl e feature

a spacer located in the deadweight assembly for protection during shipment

an automatic system on eight head fryers that periodically uses the filter pump to mix the
shortening in the frypot to prevent an accumulation of moisture to minimize the boiling
action in the frypot

the process of removing clumps from breading

avalve used to generate or release pressure for the cook cycle

the ignitersthat create a spark to ignite the pilot lights on eight head gas fryers
(seeignition modules)

the pipe through which oil is pumped back into the frypot after the filtering processis
complete

the pipe and fittings that are part of the shortening filtering process

abrush that isincluded with the fryer that is used to clear the drain in the bottom of the
frypot

around probethat is located in the inside of the frypot that measures the temperature of
the ail in the frypot; the probe communicates with the control panel
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