
ONE (1) YEAR LIMITED WARRANTY 
 

EURO-PRO OPERATING LLC warrants this product to be free from defects in 
material and workmanship for a period of one (1) year from the date of purchase 
when utilized for normal household use. 
 
If your appliance fails to operate properly while in use under normal household 
conditions within the warranty period, return the complete appliance and 
accessories, freight prepaid to EURO-PRO Operating LLC, 94 Main Mill Street, 
Door 16, Plattsburgh, N.Y. 12901. If the appliance is found to be defective in 
material or workmanship, EURO-PRO Operating LLC will repair or replace it 
free of charge. Proof of purchase date and $14.95 to cover the cost of return 
shipping and handling must be included.* 
 
The liability of EURO-PRO Operating LLC is limited solely to the cost of the 
repair or replacement of the unit at our option. This warranty does not cover 
normal wear of parts and does not apply to any unit that has been tampered with 
or used for commercial purposes. This limited warranty does not cover damage 
caused by misuse, abuse, negligent handling or damage due to faulty packaging 
or mishandling in transit. 
  
This warranty is extended to the original purchaser of the unit and excludes all 
other legal and/or conventional warranties. The responsibility of EURO-PRO 
Operating LLC if any, is limited to the specific obligations expressly assumed by 
it under the terms of the limited warranty. In no event is EURO-PRO Operating 
LLC liable for incidental or consequential damages of any nature whatsoever. 
Some states do not permit the exclusion or limitation of incidental or 
consequential damages, so the above may not apply to you. 
 
This warranty gives you specific legal rights, and you may also have other rights 
which vary from state to state.  
 
*Important: Carefully pack item to avoid damage in shipping. Be sure to 
include proof of purchase date and to attach tag to item before packing 
with your name, complete address and phone number with a note giving 
purchase information, model number and what you believe is the problem 
with item. We recommend you insure the package (as damage in shipping 
is not covered by your warranty). Mark the outside of your package 
“ATTENTION CUSTOMER SERVICE”. We are constantly striving to 
improve our products, therefore the specifications contained herein are 
subject to change without notice. 

Printed in China

Model F1066

Model F1066
120V., 60Hz., 1800 Watts

OWNER’S MANUAL

5 Liter
Electronic Deep Fryer

For information or assistance:
EURO-PRO  Operating LLC
94 Main Mill Street, Door 16 
Plattsburgh, NY 12901
Tel.: 800-798-7398
www.euro-pro.com



OPERATING INSTRUCTIONS cont.

1. Read all instructions for use carefully 
and look at the illustrations before you 
start using the appliance.

2. Do not touch hot surfaces, always use 
handles or knobs.

3. To protect against electrical shock, do 
not immerse cord and plug of this 
appliance in water or other liquids.

4. Close supervision is necessary when 
any appliance is used by or near 
children.

5. Unplug from outlet when not in use 
and before cleaning.  Allow to cool 
before putting on or taking off parts 
and before cleaning the appliance.

6. Do not operate any appliance with a 
damaged cord or plug, or after the 
appliance malfunctions, has been 
dropped or damaged in any manner.  
Return the appliance to EURO-PRO
Operating LLC for examination, repair 
or adjustment.  See warranty. 

7. Never plug in before the control panel 
is installed in the body of the fryer and 
the heating element is placed in the oil 
container.

8. Never overfill the fryer with oil.  Fill 
only between the minimum and 
maximum levels, as indicated inside
the oil container.

• A short power supply cord is provided to 
reduce the risk resulting from becoming 
entangled in or tripping over a longer 
cord.  An extension cord (or longer 
detachable cord) is not recommended 
for use with deep fryers.

• Never plug in the control panel before it 
is installed in the body of the fryer with 
the heating element inside the oil 
container.

IMPORTANT SAFETY INSTRUCTIONS
When using electrical appliances, basic safety precautions should always be 
followed, including the following:

9. Be sure handle is properly assembled 
to the basket and locked in place.  
See detailed assembly instructions.

10. The use of accessory attachments not 
recommended by the appliance 
manufacturer may cause injuries.

11. Always insert heating element in the 
appliance first, then plug into the wall 
outlet.  To disconnect, remove plug 
from wall outlet then wait for the unit 
to cool completely before removing 
the heating element.

12. Extreme caution must be used when 
moving any appliance containing hot 
oil or other hot liquids.

13. Do not leave appliance unattended 
while in use.

14. Do not use outdoors.
15. Do not let cord hang over the edge of 

the table, counter or touch hot 
surfaces.

16. Do not place on or near a hot gas or 
electric burner, or in a heated oven.

17. Do not use appliance for other than 
intended household use.

SPECIAL SAFETY INSTRUCTIONS
• Do not immerse the control panel and 

heating element in water.
• When opening the lid after frying, first 

release the lid by pushing the latch with 
your finger, then wait a moment to allow 
the steam inside to escape before 
opening fully. 

• To avoid a circuit overload, do not 
operate another high wattage appliance 
on the same circuit.

IMPORTANT
Helpful Hints

Your deep fryer is equipped with a special Auto-Off Safety Feature. The 
heating element will shut off when the timer stops.

You can re-set the deep fryer to 320 degrees by simply pressing the re-set 
button located just below the thermostat on the front panel.

The temperature control allows you to set the desired temperature for each 
recipe. Once the temperature is achieved, the ready light will turn on. This is 
the point to set your timer. Once the time has elapsed, the element will shut 
off and the oil begin to cool down. If you want to do another recipe, simply 
press the re-set button, set your temperature and wait for the ready light. 
Once illuminated, then set the timer.

If you would like to use the fryer continuously for multiple batches, do not 
set the timer. Simply set the desired temperature, wait for the ready light 
and begin!

This appliance has a polarized plug (one blade is wider than the other).  To reduce 
the risk of electric shock, this plug is intended to fit into a polarized outlet only one 
way.  If the plug does not fit fully into the outlet, reverse the plug.  If it still does not fit, 
contact a qualified electrician.  Do not attempt to modify the plug in any way. 

SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY
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OPERATING INSTRUCTIONS cont. CONTENTS

Warning: Always remove the plug 
from the wall socket before cleaning.  
Allow the deep fryer and the oil to cool 
completely (approximately 2 hours) 
before cleaning.  Never immerse the 
control panel, cord or plug in water or 
any other liquid.
• Follow the cleaning instructions on 

page 4. (Before using for the First 
Time)

• Never immerse the control panel, cord 
or plug in water or any other liquid.

• Do not place the control panel, cord or 
plug in the dishwasher.

• Clean the control panel only with a 
damp cloth.

• The oil container, frying basket, lid 
cover and filter can be washed in the 
dishwasher.

• The body of the deep fryer can be 
washed in warm soapy water.  Do not
put the body of the deep fryer in the 
dishwasher.

Cleaning InstructionsConnecting the Detachable 
Power Supply Cord
Your EURO-PRO Deep Fryer has been 
specifically designed with your safety in 
mind. EURO-PRO has incorporated a 
unique detachable power supply cord.  
This power supply cord cord is designed to 
“Break Away” from the fryer body in the 
event that the supply cord is inadvertently 
pulled.  This is intended to prevent the 
tipping of the appliance and hazardous 
spillage of hot oil.
The female receptacle portion of the power 
supply cord is permanently attached to the 
rear of the the control panel. To connect 
the male power cord plug to the female 
receptacle on the appliance, orient the 
male plug so that it mates with the female 
receptacle. The male plug can only be 
inserted one way. If the male plug will not 
go into the receptacle on the appliance, 
rotate the male plug 180° and insert again.

IMPORTANT: Should the male plug 
become detached from the appliance 
during use, it is important to:
1. Unplug the power cord from the wall 

outlet.
2. Turn off the appliance at the control 

panel.
3. Re-attach the power cord to the 

appliance.
4. Re-connect to power outlet.
5. Turn the appliance back on.

Important Safeguards …………………………………………………………..
Special Safety Instructions …………………………………………………….
Main Components ……………………………………………………………...
Using for the First Time …………….………………………………………….
Prior to First Use, Clean the Unit Thoroughly …….………………………….
Filling the Stainless Steel Container With Oil …………..…………………….
Using Solid Fat …………..………………………………………………………
Installing the Control Panel Into Its Place ……..……………………………...
Using the Electronic Deep Fryer ……………………………………………….
Pre-Heating ………………….…………………………………………………..
Filling the Frying Basket ……….……………………………………………….
Frying Food …………………………………….………………………………..
At the End of Cooking ………………….……………………………………….
Frying Tips ……………………………..………………………………………...
Temperature Settings …………………………………………………………..
Filtering and Changing the Oil ………………………………….……………..
Cleaning Instructions ……………………….…………………………………..
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GETTING TO KNOW  YOUR DEEP FRYER

1. Body
2. Support Foot
3. Body Handle
4. Body Handle Plate
5. Oil Container
6. Heating Element
7. Temperature Sensor
8. Control Panel
9. Function Reset Button
10. Power Button
11. / 12. Timer Adjustable Button
13. / 14. Temperature Adjustable Button
15. Digital Display

16. Ready Indicator Light
17. Power Indicator Light
18. Sensor
19. Decorative Plate
20. Filter
21. Lid Handle
22. Lid Handle Plate
23. Window
24. Lid Cover
25. Frying Basket
26. Basket Handle
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OPERATING INSTRUCTIONS cont.

The following cooking times reflect only the approximate time needed to fry one 
basket 1/2 full.  The exact time may be different depending on actual quantity, 
personal cooking preferences, size and thickness of pieces, etc... 

Temperature Settings
In general, use lower settings for delicate foods (vegetables, fish) and higher settings 
for frozen foods, French Fries and Chicken.

Food Cooking Time Temperature

French Fries 6-9 minutes 375°F
Fish Fillets 3-5 minutes 320°F
Chicken Fingers 6-8 minutes 350°F
Chicken Pieces 13-20 minutes 350°F
Fried Zucchini 3 minutes 320°F
Fried Mushrooms 3 minutes 320°F
Onion Rings 3 minutes 320°F
Donuts 3-5 minutes 350°F
Apple Beignets 4 minutes 350°F
Shrimp 4-6 minutes 320°F

Fig. 4

Fig. 5

Filtering & Changing The Oil
• Make sure the deep fryer is unplugged 

and the oil has cooled before cleaning 
or storing the deep fryer.

• The oil does not need to be changed 
after each use.  In general, the oil will 
be tainted rather quickly when frying 
food containing a lot of protein (such 
as poultry, meat or fish).  When oil is 
mainly used to fry potatoes and is 
filtered after each use, it can be used 8 
to 10 times.  However, do not use the 
same oil for longer than 6 months.

• To filter the oil first make sure the oil 
has cooled and then empty the oil from 
the oil container into another container 
or bottle. Fig. 4
Wash and dry the oil container and 
basket.  Refill the oil container with the 
oil, pouring the oil through a wire 
strainer or paper filter. Fig. 5

Technical Specifications
Voltage: 120V.,  60Hz.
Power: 1800 Watts 
Oil Capacity: 5 Liters
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OPERATING INSTRUCTIONS cont. OPERATING INSTRUCTIONS

Warning: In order to avoid injury or 
burns, never touch any metal parts on the 
deep fryer because they may be hot.

Filling the Frying Basket

• Do not fill the frying basket when it is 
immersed in oil.

• Place the food in the frying basket. Do 
not overfill it and never exceed the 
maximum quantities.  For optimum 
results and shorter frying time, basket 
should be only 1/2 full.

• The basket has approximately 1.5 lb. 
food capacity.  It will hold 4-5 
average size pieces of chicken.

• Do not fill the basket higher than the 
MAX line on the basket with frozen 
food.

Warning: When frying foods, remove 
the frying basket from the deep fryer before 
filling with frozen food because oil will 
spatter and cause burns.

Frying Food
• Always use the frying basket to fry food.
• Always close the lid cover during frying.
• When the oil is pre-heated, ready 

indicato4.525Tm
5Ds -9 0 1ht w7 57.5196 Tm
(to4.525T9j
049-9 0 256.1405 168.44(to4.525T97
0 9-9 0 256.com6.1405 168.44(to4.525T12Tj
2599 0 366.7797 128.994to4.525T126j
0 9 -9 03.36it 56.1405 168.44(to4.525T150.57-9 0 1 386at56.1405 168.44(to4.525T17Tj
089 -9 0 23.589 Tm
(o Tm
( foo2.)Tj
-0.0016 Tc9j
64 Tw 0 9 -9 760t03 88.5sir66.7797 128.9949j
64 9
0 625 -9 0 376.38 133.9949j
64 960 9 9 -9 0 tem376.38 16633595 Tm
(5)Tj
-0.0016 Tc9j
64 11j
0 9 -9 0 perature 56.1405 168.44(9j
64 1Tj
50 -9 0 2s6.1405 168.44(9j
64 1T6foo29 -9 0 76.ched. 97 172.5s.)Tj
 foo21 Tf
-0.0009 T
(i.240003 Tw 0 9 -9 0 357.12 25.02 
(i.240005)Tj
0 9 -9 S357.12 25.02 
(i.24000A)Tj
0 9 -9 0o357.12 25.02 
(i.24000A Tm17 -9 0 366.7797 42.11
(i.24000Tj
0 96-9 0 366.7797 40.01
(i.24000T5
0 99 -9 0 357.12 166.09
(i.24000Tj
05399 0 3 0o357.12 25.02 
(i.2400069.57- 9 -9 0 357.12 42.11
(i.240007j
03199 0 366.7797 128.99
(i.24000Tj
019 -9 0 r 246.54 357.12 166.09
(i.24000111.34679 0 256.1405 168.44
(i.24000113.325 -9 0.12 a 357.6.1405 168.44
(i.240001Tj
9579 -9 0 n12 246..589 Tm
(o Tm
( foo2.)Tj
-0.0016 T9 9.9 Tw 0 9 -9 hot8 42. Lo357.12 25.02 
 9.9 73.13-10.02 w357.12 25.02 
 9.9 790 9 -9 0 246.5403 161.47
 9.9 8)Tj329 0 366.6.5403 161.47
 9.9 e)Tj59 -9 0 g6.5403 161.47
 9.9 e9.5339 -9 0 t46.546.5403 161.47
 9.9 122.629-9 0 2y6.5403 161.47
 9.9 12
0 079 -9 0 6.5403 161.47
 9.9 12Tj
8629 0 3.6.5403 161.47
 9.9 1Tw 0 44-9 0 g6.5403 161.47
 9.9 139Tm
(10.02 2 a6.5403 161.47
 9.9 1Tj
56199 0 3 357.12o6.5403 192.5099 Tm
(e )Tj
-0.0017 T42)Tj
0005)Tj29 0 3quick366.7797 40.01
2)Tj
000T6f98810.02 y.0197 Tm
(spatte
2)Tj
0007j
0 -10.02  76s97 Tm
(spatte
2)Tj
000s)T559 -9 0 u97 Tm
(spatte
2)Tj
000s8Tj
0 -9 0 3t 5376.38 42..9809 Tm
(e the
2)Tj
0001Tj

( -9 0 36rf0o357.12 25.02 
2)Tj
0001j
057-10.02 w357.12 25.02 
2)Tj
000174
03199 0 3i357.12 25.02 
2)Tj
000176f9709 -9 0 23.589 Tm
(233595 Tm
45)Tj
-0.0016 T45)T6 T5)Tj29 0 3 25.sp366.7797 40.01
5)T6 Tj
00 9 -9 0 366.7797 48.47
5)T6 Tj7
07 9 -9 0 hi66.7797 48.47
5)T6 T790 72-9 0 1 g12 170.4792.3595 97 48.47
Tj
060003 Tw 0 9 -9 0 357.12 25.02 
Tj
06000Tj
0 9 -9 0 R357.12 25.02 
Tj
06000A)T499 -9 0 ep366.7797 40.01
Tj
06000Tj
00 -9 0 1ac366.779766.7797 40.01
Tj
060008j
06599 0 3d66.7797 40.01
Tj
06000s)T5 9 0.02 2careful366.7797 40.01
Tj
06000124
03-9 0 2y..589 Tm
(o Tm
( foo2.)Tj
-0.0016 T9Tj
360503 Tw 0 9 -9 0 357.12 25.02 
Tj
36050Tj
0 9 -9 0 It 5s normal 35r steam.12 escap357.12 25.02 
Tj
360501Tj
580 9 -9 e357.12 25.02 
Tj
360501T9.56810.02 66.rough6.5403 192.33595 Tm
(5)Tj
-0.0016 T46)Tj20005)Tj29 0 36.77si.5s of7.12 57.955 Tm
(s46)Tj20009j
0119 -9 0 97 8 57.955 Tm
(s46)Tj2000109.139 -9 0 w 57.955 Tm
(s46)Tj2000115T490 9 -9 h 57.955 Tm
(s46)Tj200012Tj
07-9 0 256.1405 168.4446)Tj200012j
0196-9 0 366.7797 40.01
6)Tj20001240 9 -9 0 24.546.5403 161.47
6)Tj2000137j
0839 0 366.76.5403 161.47
6)Tj20001Tj
06 -9 0 312 170.479653595 Tm
(02 Tm
(ying.)T 72.620503 Tw 0 9 -9 0 357.12 25.02 
72.62050Tj
0 9 -9 0 366.7797 34.01
72.62050A)Tj
0 9 -9 vo7 8st 2566.7797 34.01
72.62050Tj
0 78 -9 0 ng66.7797 34.01
72.62050so53595 Tm
202 Tm
(ying.)T 82.28000510Tj29-10Tj2947
97
879903 Tw 0 9 -Warn ng:2 17ET
EMC
/Shape <</MCID(10 >>BDC
4e9.5 6j
065 T99 -Tj
44-re
f
EMC
/Shape <</MCID(11 >>BDC
BT7/TT4  -9f40.4796 Tm
( foo3.)Tj
-0.0016 T997
879907
059 -9 0W6.5403 161.47
97
879908
0 66.3502 hen ope6.5403 161.47
97
87990119.5699 -9 n6.6.5403 161.47
97
8799013j
5804-9 0 g6.5403 161.47
97
8799013Tj
09.3502 66.7797d.cover..589 Tm
(o9Tm
( foo31 Tf
-0.0009 T508.139903 Tw 9 -9 0 after.54  ng,797ft up66.7797d.s366.7797 40.01508.13990129.52039 0 3ight66.7797 40.01508.1399014)Tj8329 0 3366.7797 40.01508.13990146.1217-9 0 y6.5403 161.47508.13990150
50 -9 0 ,66.7n 6.5403 161.47508.1399017j
640 -9 0 w 57.955 Tm
(s508.1399018100 9.3502 a 57.955 Tm
(s508.1399018
0 39 -9 0 it 2 170.479653595 Tm
(02 Tm
(ying.)T517.740003 Tw 9 -9 0 12 al0o357.12 25.02 517.7400049Tm78 -9 0 w 57.955 Tm
(s517.74000T5
43710.02 6steam. 57.955 Tm
(s517.740008)T979909 0 12 escape befo357.12 25.02 517.740001Tj
945 -9 0 r357.12 25.02 517.740001T6
945 -9 0 e open357.12 25.02 517.74000174
4676 -9 0 ng. 57.9m
(o43595 Tm
1.)Tj
-0.0016 T52
0399903 Tw 9 -9 0 6.7797d.complet66.7797 40.0152
03999083.20 -9 0 1e66.7797 40.0152
03999088.1839 0 3ly66.7797 40.0152
039990e)Tj64909 0 .  Keep.fac36aw66.7797 40.0152
039990196.57913502 a 57.955 Tm
(s52
039990161.675-9 0 2y6.5403 161.4752
039990166.05599 0 3.54om 2 170.479653595 Tm
(02 Tm
(ying.)T53
0 00003 Tw 9 -9 0 uni7.12 avo7 8b6.5403 161.4753
0 0000Tj
0 9.3502 u6.5403 161.4753
0 0000T60 395-9 0 r357.12 25.02 53
0 0000T90 3929 0 3.s2cause 8b6.5403 161.4753
0 0000137j
3 9 -9 0y6.5403 161.4753
0 0000141
07  0.02 26.5403 161.4753
0 000014)Tj5229 0 3escapi6.5403 161.4753
0 0000170
5355 -9 0 23.589 Tm
(o Tm
( 2 Tm
(ying.)T5T6
659903 Tw 9 -9 0 steam12 170.4796 Tm
( foo3.)Tj
-0.0016 T62.28 218.76 -9 09 0 357.12 25.02 62.28 22
0759 -9 0 P357.12 25.02 62.28 2330759 -9 0 76ss66.77po357.12 25.02 62.28 27
030 -9 0 366.7797 42.1162.28 28)T71989 0 1e66.7797 40.0162.28 289.69869 0 366button  25.t66.7797 40.0162.28 342.729909 0 .77.589 Tm
(o23595 Tm
24)Tj
-0.0016 T71.8803922
0769 0 3po357.12 25.02 71.8803923
0860 -9 0 w 57.955 Tm
(s71.8803924)T219.3502 e 57.955 Tm
(s71.88039249.198 -9 0 r off12 170.479623595 Tm
34)Tj
-0.0016 T8105 -218.76 -9 09 0 357.12 25.02 8105 -22
0759 -9 0U357.12 25.02 8105 -25)T23929 0 3.p366.7797 40.018105 -2T6
2619 -9 0ug66.77mai66.7797 40.018105 -288.28 -9 0 n66.7797 40.018105 -2s)T26580.02 2cord.54om t.77.589797 40.018105 -35103079-9 0 w 57.955 Tm
(s8105 -357.66643502 a 57.955 Tm
(s8105 -362.7095 -9 0ll7.589 Tm
(o23595 )Tj
-0.0016 T91.1403922
0769 0 3socket12 170.47963595 Tm
32)Tj
-0.0016 T100.7405-218.76 -9 09 0 357.12 25.02 100.7405-22
0759 -9 0L357.12 25.02 100.7405-232.7378 -9 0 ft up66.7797d.c357.12 25.02 100.7405-285.805 -9 0 o357.12 25.02 100.7405-290.784 -9 0 ver.slo357.12 25.02 100.7405-317.3580.02 w357.12 25.02 100.7405-323071--9 0 3l357.12 25.02 100.7405-325.8152 -9 0y6.5403 161.47100.7405-330.195 -9 0  6.5403 161.47100.7405-332.7766 -9 0an6.5403 161.47100.7405-342.809 -9 0 d 6.5403 161.47100.7405-350
38580.02 w357.12 25.02 100.7405-396.744.3502 a 57.955 Tm
(s100.7405-361.782 -9 0 it 12  57.955 Tm
(s110T4003922
0769 0 3al0o357.12 25.02 110T40039241
836.3502 w357.12 25.02 110T40039248.189 -9 0 6ste357.12 25.02 110T40039262.73353502 a 57.955 Tm
(s110T4003926
071229 0 3m 12 escape b 57.955 Tm
(s110T4003932)T25313502 e 57.955 Tm
(s110T40039329T23180.02 fore 2 170.479653595 Tm
(02 Tm
(ying.)T12Tm
(o5922
0769 0 3open357.12 25.02 12Tm
(o5924
0769909 0  ng.6.779357.12 25.02 12Tm
(o59279.28 29 0 3i357.12 25.02 12Tm
(o5928102654-9 0 d 6.5403 161.4712Tm
(o59288
83 29 0 3cover.compl6.5403 161.4712Tm
(o5933
028643502 e6.5403 161.4712Tm
(o59342.26529 0 3te357.12 25.02 12Tm
(o59349.7929 0 3366.7797 40.0112Tm
(o59351
8305 -9 0y6.5403 161.4712Tm
(o59356
210909 0 . 57.9m
(o73595 Tm
152 Tm
(ying.)T129.66000318.76 -9 09 0 357.12 25.02 129.6600032
0759 -9 0 L357.12 25.02 129.66000332.7379 -9 0 ft up66.7754 357.12 25.02 129.66000379.765 -9 0 i357.12 25.02 129.660003810744 -9 0 23basket b 357.12 25.02 129.66000332.750 -9 0  t.77.589- Tm
1.)T95 Tm
4)Tj
-0.0016 T139.26o5922
0769 0 3h 25357.12 25.02 139.26o5924
076169 0 3le. Plac36i357.12 25.02 139.26o592T6072 -9 0 6357.12 25.02 139.26o592T9.24880.02 2on t.77oil.con6357.12 25.02 139.26o5934
076480.02 ainer.357.12 25.02 148.8608922
0769 0 3a25.al357.12 25.02 148.86089252.2714 -9 00o357.12 25.02 148.86089259.351 -9 0 w 57.955 Tm
(s148.860892650710 -9 0 66.775 57.955 Tm
(s148.86089285.79643502 ood 12 drai66.7797 40.01148.86089328.27180.02 n for a7.589- Tm
1 Tm
( 2 Tm
(ying.)T158.52o5922
0769 0 3minute. 57.9m
(3.)Tj
-0.0016 T168.1208 218.76 -9 09 0 357.12 25.02 168.1208 22
0759 -9 0 O357.12 25.02 168.1208 25)T780909 0 nc36t.77oil.ha357.12 25.02 168.1208 288.26229 0 3s draine357.12 25.02 168.1208 32Tm2426-9 0 d 54om t.77.589 Tm
(o93595 Tm
(1)Tj
-0.0016 T177T7805922
0769 0 3fr357.12 25.02 177T7805923303 99 -9 0y6.5403 161.47177T78059237.69429 0 3i357.12 25.02 177T78059239.672 -9 0 n357.12 25.02 177T7805924)T71069 0 3g357.12 25.02 177T78059249.689 -9 0 3basket, t.77basket ma357.12 25.02 177T7805934Tm2 99 -9 0y 357.12 25.02 177T78059347.28 -9 0 b77.589- Tm
143595 Tm
(6)Tj
-0.0016 T187.3808922
0769 0 3l fte 8off  25.t.775ood served. 57./TT3 1)Tf.12m
( 2 Tm
(10T0 --10T0 -0 202.7 -218.76 -9 0Warn ng: 57.ET
EMC
/Shape <</MCID 13 >>BDC
204.(6)262. -0.429-43.44 re
f
EMC
/Shape <</MCID 14 >>BDC
BT./TT4 1)Tf.- Tm
133595 Tm
(52 Tm
(ying.)T202.7 -275.643502 Al357.12 25.02 202.7 -2830730 -9 0 366.7797 42.11202.7 -290.088 -9 0 a66.7797 42.11202.7 -295.1269 -9 0ys let t.77.589797 40.01202.7 -33306723-9 0 deep fr357.12 25.02 202.7 -361.713 -9 0 yer.357. Tm
(o93595 Tm
(1)Tj
-0.0016 T214.14000318.759909 0 cool.comp357.12 25.02 214.14000359.770 -9 0 letel357.12 25.02 214.14000376
2843 -9 0y6.5403 161.47214.14000380.72 -9 0  (ap357.12 25.02 214.14000396
268 -9 0 p357.12 25.02 214.1400030 m2475 -9 0ro357.12 25.02 214.14000309.2746 -9 0xim357.12 25.02 214.1400032303 643502 a 57.955 Tm
(s214.14000328.29529 0 3te357.12 25.02 214.14000335.82739 0 3366.7797 40.01214.14000337.86580.02 y6.5403 161.47214.14000342.246 -9 0  2 h6.5403 161.47214.14000357.32380.02 ours)7.589797 40.0122)T87990318.759909 0 before cle.589797 40.0122)T87990358.26819 0 3a2i.589797 40.0122)T8799037Tm298 -9 0 n357.12 25.02 22)T87990375.33669 0 3g357.12 25.02 22)T87990380.315 -9 0  or stor ng.  Never.carr357.12 25.02 22)T87990369.8544 -9 0y357.12 25.02 22)T8799037)T2347-9 0  6.54- Tm
12m
( 2 25.02 235.61960318.759909 0 or move t.77de.589797 40.01235.61960378.789909 0 ep fr357.12 25.02 235.61960396
8534 -9 0y357.12 25.02 235.6196030 m233 -9 0 e.589797 40.01235.61960306
212 -9 0 r.357.12 25.02 235.61960311
840909 0 w357.12 25.02 235.61960318.19939 0 3i357.12 25.02 235.6196032Tm1774-9 0 6357.12 25.02 235.61960322.75869 0 3h357.12 25.02 235.61960327.73739 0 3 h6.5403 161.47235.61960335.39629 0 3o6.5403 161.47235.6196034Tm275 -9 0t7oil.insi357.12 25.02 235.6196037Tm2956-9 0 de. 57./TT3 1)Tf.1m
(o12m
(- Tm
252 Tm
(10T0 --10T0 -0 49.300312.529 0 3At t.77.5897910T0 --10T0 -0 49.300343.5895 -9 0E25.o.5897910T0 --10T0 -0 49.300371.34429 0 3f.5897910T0 --10T0 -0 49.30037)T70 -9 0  Cook ng 57.ET
EMC
/Shape <</MCID 15 >>BDC
50.9 -317.5290.429-1059re
f
EMC
/Shape <</MCID 16 >>BDC
BT./TT4 1)Tf.- Tm
143595 Tm
(6)Tj
-0.0016 T269.529218.76 -9 09 0 357.12 25.02 269.52922
0759 -9 0 D357.12 25.02 269.52923)T23 29 0 3o not mi357.12 25.02 269.529266
267 -9 0 x different7oils or n357.12 25.02 269.529339.7082-9 0 e.589797 40.01269.52934)T74643502 w.589797 40.01269.529351
10480.02  .589797 40.01269.52935306869 0 3a.589797 40.01269.529358.72 2-9 0 25.ol.589797 40.01269.529378.3585-9 0 d 6.54- Tm
123595 Tm
(4)Tj
-0.0016 T379.1203922
0769 0 3oil.togeth6.5403 161.47279.1203926)T249 -9 0 e6.5403 161.47279.12039269.2279-9 0 r..589- Tm
143595 Tm
(6)Tj
-0.0016 T288.78 218.76 -9 09 0 357.12 25.02 288.78 22
0759 -9 0 R357.12 25.02 288.78 23)T23 29 0 3epl357.12 25.02 288.78 246.35843502 ac77oi357.12 25.02 288.78 27Tm280 -9 0 l9reg357.12 25.02 288.78 287.8
1235 0 u357.12 25.02 288.78 292.779909 0 larl357.12 25.02 288.78 304.7795-9 0 y.  In gene357.12 25.02 288.78 346.8145 -9 0ral,7oil.357.12 25.02 298.3803922
0769 0 3w357.12 25.02 298.3803923)T17889 0 3i357.12 25.02 298.38039236
21 29 0 3ll b357.12 25.02 298.38039247.7479-9 0 e357.12 25.02 298.38039252.72670.02  tainte 8f357.12 25.02 298.38039287.280909 0 a357.12 25.02 298.38039292.35970.02 st.357.12 25.02 298.3803930 m81769 0 3w357.12 25.02 298.38039308.176 -9 0 h357.12 25.02 298.38039313
21 2-9 0 en fr357.12 25.02 298.38039331.26819 0 3y ng 57.12 25.02 298.38039347.77039 0 3 5ood 6.54- Tm
12m
( Tm
(2)Tj
-0.0016 T308.0 -22
0769 0 3contain 57.12 25.02 308.0 -256075589 0 3i357.12 25.02 308.0 -258.7399 -9 0ng a l357.12 25.02 308.0 -280.80079 0 3o6.5403 161.47308.0 -285.7794 -9 0t7of protein, (such as.357.12 25.02 317.6403922
0769 0 3poultr357.12 25.02 317.6403925Tm28669 0 3y, meat a357.12 25.02 317.64039287.3229-9 0 25.fish).  W357.12 25.02 317.64039332
8479-9 0 hen oil.is.357. Tm
(o52m
( Tm
27)Tj
-0.0016 T32
024o5222
0769 0 3use 8mai357.12 25.02 32
024o5226)T306-9 0 n357.12 25.02 32
024o52269
28489 0 3366.7797 40.0132
024o52271.3233 -9 0y357.12 25.02 32
024o52275.7639 0 3 to fr357.12 25.02 32
024o52293.860909 0 y357.12 25.02 32
024o52298.241 -9 0  potatoes a357.12 25.02 32
024o52342.8106-9 0 n357.12 25.02 32
024o52347.84889 0 3d357.12 25.02 32
024o52352.8275 -9 0.is.357. Tm
(112m
( Tm
(3)Tj
-0.0016 T336
9003922
0769 0 3filtered after ea357.12 25.02 336
90039287.72539 0 3ch use, it.can be use 8357.12 25.02 346.50o5222
0769 0 3up to 8 to 10 times, but do no357.12 25.02 346.50o5234)T3218 -9 0t7use t.77.589- Tm
123595 Tm
(4)Tj
-0.0016 T35601602222
0769 0 3same oil.for m357.12 25.02 356016022284
28489 0 3o357.12 25.02 356016022289
2635 -9 0re t.an 6 mon357.12 25.02 35601602234)T7894-9 0 6357.12 25.02 356016022347.311 -9 0 hs.357.12 25.02 365.76o52218.76 -9 09 0 357.12 25.02 365.76o5222
07599 0 3A357.12 25.02 365.76o52233075939 0 3366.7797 40.01365.76o52235
8589 0 3w357.12 25.02 365.76o52242.216509 0 a357.12 25.02 365.76o5224
02547-9 0 y357.12 25.02 365.76o52251
69439 0 3s9rep357.12 25.02 365.76o52271.72279 0 3366.7797 40.01365.76o52273070083502 ac766.7797 40.01365.76o52288.22139 0 3 all oil.as.so66.7797 40.01365.76o52335.3529-9 0 on 66.7797 40.01365.76o52347.820 -9 0 as.it7.589- Tm
143595 Tm
(6)Tj
-0.0016 T375.3608222
0769 0 3starts.foam ng w357.12 25.02 375.36082293.076 -9 0 h357.12 25.02 375.36082298.11 2-9 0 en h357.12 25.02 375.36082315.6569-9 0 eate 8o357.12 25.02 375.36082345.67179 0 3r357.12 25.02 375.36082348.67130.02  .589797 40.01375.36082351
35259 0 3w357.12 25.02 375.36082357.61 -9 0 h357.12 25.02 375.36082362.649 -9 0 en.357. Tm
(112m
( Tm
(3)Tj
-0.0016 T385.02o5222
0769 0 3color bec357.12 25.02 385.02o5226)T2899 -9 0omes 357.12 25.02 385.02o52288.8305-9 0 dark or 357.12 25.02 385.02o52319.44043502 w.589797 40.01385.02o52325.7989-9 0 h357.12 25.02 385.02o52330.7777-9 0 e357.12 25.02 385.02o52335
81599 0 3n357.12 25.02 385.02o52340.79480.02  it7has.a7.589- Tm
123595 Tm
(4)Tj
-0.0016 T394.6208222
0769 0 3rancid sme357.12 25.02 394.62082271.737 -9 0 ll or 357.12 25.02 394.62082288.7937-9 0 taste or becom357.12 25.02 394.62082348.30280.02 es 357.1Tm
423595 )Tj
-0.0016 T404.2805222
0769 0 3sy357.12 25.02 404.28052236
6780.02 rupy357.12 25.02 404.2805225)T17669 0 3..589- Tm
133595 Tm
(5)Tj
-0.0016 T413
8808 218.76 -9 09 0 357.12 25.02 413
8808 22
0759 -9 0 M357.12 25.02 413
8808 235.3589-9 0 ake sure t.at357.12 25.02 413
8808 287.289909 0  t.775ood to be frie 8is.357. Tm
(280.95 )Tj
-0.0016 T423.54o5222
0769 0 3dr357.12 25.02 423.54o52235.7989-9 0 y357.12 25.02 423.54o52240.17939 0 3..589- Tm
133595 Tm
(5)Tj
-0.0016 T43301408 218.76 -9 09 0 357.12 25.02 43301408 22
0759 -9 0 R357.12 25.02 43301408 23)T23743502 emove l357.12 25.02 43301408 265.74839 0 3oose 357.12 25.02 43301408 287.79480.02 ice from frozen357.12 25.02 43301408 347.24559 0 3 5ood 6.54- Tm
173595 Tm
(9)Tj
-0.0016 T442.741222
0769 0 3before fr357.12 25.02 442.7412261
35239 0 3y ng..589- Tm
160.95 ) 25.02 452.4008 218.76 -9 09 0 357.12 25.02 452.4008 22
0759 -9 0 T357.12 25.02 452.4008 23303409 -9 0o cook evenl357.12 25.02 452.4008 283
8199 0 3y, pieces shou357.12 25.02 452.4008 341.264 -9 0 ld357.12 25.02 452.4008 348.28589 0 3 be t.77.589- Tm
083595 Tm
()Tj
-0.0016 T462.m
1222
0769 0 3same size a25.thickness..589- Tm
112m
( Tm
(3)Tj
-0.0016 T471.6608 218.76 -9 09 0 357.12 25.02 471.6608 22
0759 -9 0 T357.12 25.02 471.6608 23303409 -9 0hicker pieces w357.12 25.02 471.6608 294.6976 -9 0i357.12 25.02 471.6608 296.736 -9 0 ll take l357.12 25.02 471.6608 32)T7649-9 0 ong357.12 25.02 471.6608 339.79130.02 er357.12 25.02 471.6608 347.84549 0 3 to cook..589/TT3  -9f9- Tm
033595 Tm
(21)Tj
-01Tm
2 -1Tm
2 02256.2 218.52-9 0 Fry357.121Tm
2 -1Tm
2 02256.2 23309326 -9 0i357.121Tm
2 -1Tm
2 02256.2 236
694 -9 0 ng Tips357.ET
EMC
/Shape <</MCID 18 >>BDC
BT9/TT4  -9f9- Tm
112m
( Tm
(3)Tj
-0.0016 T48.423415.26 -9 0Read a357.12 25.02 48.42344)T29043502 ll t.77se357.12 25.02 48.423475.3189-9 0 ctions of.this booklet a2357.12 25.02 48.423569.22030.02 d 5ollo357.12 25.02 48.423593.23693502 w.589797 40.0148.423599.59549 0 3 .589797 40.0148.423602T17669 0 3a357.12 25.02 48.423607.21480.02 ll t.77instru357.12 25.02 48.423650.7047-9 0 ctions careful357.12 25.02 48.423703.66539 0 3366.7797 40.0148.423705.7038-9 0 y357.12 25.02 48.42371Tm2038-9 0 ..589/TT3  -9f9 Tm
023595 Tm
(26)Tj
-01Tm
2 -1Tm
2 02156.423413.76 -9 0Prior357.121Tm
2 -1Tm
2 02156.423437.09559 0 3 To Fir357.121Tm
2 -1Tm
2 02156.423467.61743502 s357.121Tm
2 -1Tm
2 02156.423473013549 0 3t Us357.121Tm
2 -1Tm
2 02156.423491.9901-9 0 e357.121Tm
2 -1Tm
2 02156.423497.5081-9 0 ,357.121Tm
2 -1Tm
2 02156.42350Tm2696 -9 0 Cl357.121Tm
2 -1Tm
2 02156.423512.9689-9 0 e357.121Tm
2 -1Tm
2 02156.423518.48799 0 3a357.121Tm
2 -1Tm
2 02156.42352)T00599 0 3n 357.121Tm
2 -1Tm
2 02156.423532.8316 -9 0T.77Un357.121Tm
2 -1Tm
2 02156.423566.7122-9 0 it7.589ET
EMC
/Shape <</MCID 19 >>BDC
158.043572.82 0.423-159.06 re
f
EMC
/Shape <</MCID 20 >>BDC
BT9/TT3  -9f9 Tm
030.95 )Tj
-01Tm
2 -1Tm
2 02167.16 413.76 -9 0Thoroughly.589ET
EMC
/Shape <</MCID 21)>>BDC
168.783468.72 0.423-5)T96 re
f
EMC
/Shape <</MCID 22 >>BDC
BT9/TT4  -9f9- Tm
133595 Tm
(5)Tj
-0.0016 T246.423413.76 -9 09 0 357.12 25.02 246.4234220759 -9 0 A357.12 25.02 246.423428075943502 ll compo357.12 25.02 246.423462.25043502 nent357.12 25.02 246.423479.80869 0 3s 357.12 25.02 246.423486.8781-9 0 w357.12 25.02 246.423493.2366 -9 0i357.12 25.02 246.423495.21499 0 3th t.77e357.12 25.02 246.423525.35439 0 3x357.12 25.02 246.423529
694-9 0 c357.12 25.02 246.42353)T25439 0 3e357.12 25.02 246.423539.29359 0 3ption of.th77.589- Tm
073595 Tm
29)Tj
-0.0016 T257.15973422076 -9 0electrica357.12 25.02 257.15973456.25069 0 3366.7797 40.01257.15973458.2288 -9 0 parts, can be 66.7797 40.01257.15973515.3911-9 0 w357.12 25.02 257.15973521.74969 0 3a357.12 25.02 257.15973526.72843502 sh357.12 25.02 257.15973536
26039 0 3e357.12 25.02 257.15973541.29939 0 3d357.12 25.02 257.15973546
2781-9 0 7in 66.7797 40.01257.15973558.4308-9 0 w357.12 25.02 257.1597356)T78929 0 3a357.12 25.02 257.15973569.768-9 0 rm 6.54- Tm
153595 Tm
(7)Tj
-0.0016 T267.89943422076 -9 0soap 66.7797 40.01267.8994344)T85969 0 3w66.7797 40.01267.89943451.21829 0 3a357.12 25.02 267.89943456.197-9 0 ter. Dr357.12 25.02 267.89943481.21469 0 3y.thoro357.12 25.02 267.89943508.71439 0 3ugh357.12 25.02 267.89943523.73369 0 3366.7797 40.01267.89943525.7721-9 0 y357.12 25.02 267.89943530.15259 0 3 .589797 40.01267.89943532.7337-9 0 b.589797 40.01267.89943537.77289 0 3e357.12 25.02 267.89943542.7516 -9 0fore use..589- Tm
133595 Tm
(5)Tj
-0.0016 T278.63913413.76 -9 09 0 357.12 25.02 278.639134220759 -9 0 U357.12 25.02 278.63913429.23743502 se basket ha357.12 25.02 278.63913480.236 -9 0 ndle to remov357.12 25.02 278.6391353)T74129 0 3e357.12 25.02 278.63913539.78039 0 3.th77frying .589- Tm
033595 Tm
25)Tj
-0.0016 T289.37873422076 -9 0basket.  Alw66.7797 40.01289.37873471.15439 0 3a66.7797 40.01289.37873476.2527-9 0 ys make sure .th77basket .589- Tm
133595 Tm
(5)Tj
-0.0016 T30Tm11843422076 -9 0ha2566.7797 40.0130Tm11843442.7752-9 0 le is secur66.7797 40.0130Tm11843483.29349 0 3e357.12 25.02 30Tm11843488.2722-9 0 l357.12 25.02 30Tm11843490.3107-9 0 y357.12 25.02 30Tm11843494.6911-9 0  357.12 25.02 30Tm11843497.2722-9 0 attached to 357.12 25.02 30Tm1184354)T28859 0 3th77.589- Tm
083595 Tm
()Tj
-0.0016 T31Tm91843422076 -9 0basket. Attach.th77ha2566.7797 40.0131Tm91843517.2822-9 0 le to th77fr66.7797 40.0131Tm91843557.3709-9 0 y357.12 25.02 31Tm91843561.7512 -9 0i357.12 25.02 31Tm91843563T7898-9 0 ng .589- Tm
053595 Tm
27)Tj
-0.0016 T321.65813422076 -9 0basket,7insert th77metal part of.th77.589- Tm
173595 Tm
39
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OPERATING INSTRUCTIONS cont.OPERATING INSTRUCTIONS cont.
Using Solid Fat

Heating 
Element

Guide 
Edges

Safety 
Switch

Control Panel

Using the Electronic Deep Fryer
Warning: Never plug in the Deep Fr


