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1. LEARNING OBJECTIVES.  


a. Terminal Learning Objective. In a food service environment, given appropriate equipment, appropriate tools and personnel, operate Food Preparation and Service Equipment (FPSE), to ensure equipment is operated safely and correctly. (3381-GARR-1500)

b. Enabling Learning Objectives. 

       
(1) Given a deep fat fryer, subsistence supplies, cooking utensils and references, operate a deep-fat fryer, to ensure all products are prepared in accurate quantities, acceptable quality and in a timely manner. (3381-GARR-1500b)

       
(2) Given a grill, brazier, deep-fat fryer, oven, food processing equipment, steam-jacketed kettle, vegetable steamer, steam table, food warmer, tools and references, perform user level maintenance, to ensure all government assets remain in 100% operating and serviceable condition. (3381-GARR-1500j)

       
(3) Given a grill, brazier, deep-fat fryer, oven, food processing equipment, steam-jacketed kettle, vegetable steamer, steam table, food warmer, tools and cleaning supplies, clean Food Preparation and Serving Equipment (FPSE), to ensure all government assets remain free of food borne contaminants.
(3381-GARR-1500k)






BODY


1. OPERATION OF THE DEEP FAT FRYER.


a. Hot oil and parts can cause burns. Use care when operating, cleaning and servicing the fryer.



(1) Seasoning. Light seasoning of the backsplash area is required after every cleaning to avoid possible surface corrosion. Apply a thin layer of cooking oil over the entire backsplash area.



(2) Filling Fry Tank. Liquid shortening may be used in fryers. Solid shortening can only be used in fryers equipped with a melt cycle. Melting solid shortening without using a melt cycle will damage the fry tank and scorch the shortening. Shortening level should be between the MIN and MAX lines in fry tank.  Shortening will expand when heated: do not fill the fry tank past the MAX line.



(3) Start-up with Manual Pilot.




(a) Plug the power cord into an appropriate grounded receptacle and turn the main gas valve on.




(b) Fill fry tank with shortening.  




(c) Turn the thermostat OFF.




(d) Open access door; push the gas valve extension arm in and turn to OFF. Wait 5 minutes for the unburned gas to vent.




(e) Push the gas valve extension arm in and turn to PILOT.




(f) While depressing the gas valve extension arm, light the pilot. 




(g) Hold the extension arm in for several seconds until the pilot stays lit.




(h) If the pilot does not stay lit, repeat steps 3 

through 5.  




(i) Turn the gas valve extension arm to ON.




(j) Set the thermostat to the desired temperature.




(k) When the set temperature is reached, the 

burners shut off. The fryer then cycles on and off to maintain the set temperature.



(4) Start-up with Electronic Igniter.




(a) Plug the power cord into an appropriate grounded receptacle and turn the main gas valve on.




(b) Fill fry tank with shortening.  




(c) Open access door; turn the gas valve extension arm locate inside the cabinet door to OFF. Wait 5 minutes for unburned gas to vent.




(d) Turn the gas valve extension arm to ON.




(e) Press the power switch on.




(f) If pilot fails to light within 90 seconds, press power switch off and repeat steps 3 through 5 until the pilot lights.  




(g) Thirty seconds after the pilot ignites, the fryer begins heating to the programmed fry temperature.




(h) When the set temperature is reached, the burners shut off and actual set temperature is displayed in the window. The fryer then cycles on and off to maintain the set temperature. The thermostat controls the temperature of the shortening in the fry tank. Turn the knob to set the desired temperature.



(5) Using the Fryer after Startup.




(a) Load basket; do not overfill. 




(3) Carefully lower baskets into the shortening.



(6)
Shutdown.




(a) Turn the thermostat knob OFF.  




(b) Turn the gas valve extension arm to PILOT.




(c) To shut off all gas to the system, including the pilot, turn gas valve extension arm to OFF.

2. CARE AND MAINTENANCE OF THE DEEP-FAT FRYER.


a. Filtering Oil. Deep-Fryer oil should be filtered at least 

once per week. However, when using oil more frequently, you should filter it more often. 



(1) Manual Filtering. In order to complete the manual filtering process, complete the following steps:




(a) Turn off deep-fat fryer.




(b) Remove deep-fat fryer from power source.




(c) Allow oil to cool sufficiently to avoid burns from oil splashing, but it cannot be cold either.




(d) Assemble required utensils/equipment:





1. Container large enough to hold oil contained in deep-fat fryer (approximately 40-50 gallon container).





2. Cone shaped oil filter.





3. Cone filter holder.





4. Tongs (to remove large pieces of food waste).





5. 16 oz ladle or larger.





6. Drain rod (to ensure drain hole remains open).





7. Drain extension pipe.




(e) Place container on floor.




(f) Place filter holder and filter in place over container.




(g) Connect drain extension pipe.




(h) Remove large pieces of food waste with tongs and place in filter.




(i) SLOWLY, turn drain valve, located in cabinet under Deep-Fat Fryer (this must be done slowly to ensure that oil does not spill.) Oil should be coming out of the drain extension pipe at a constant slow pace, passing through the filter, with filtered oil caught in the container.




(j) As the oil level drops inside the fryer, use ladle to run some filtered oil through the drain (to remove 

additional food residue from the bottom of the deep-fat fryer).




(k) Once oil is completely drained, shut off drain valve.




(l) Hold filtered oil for later use.




(m) Discard oil filer and food remnants contained in filter.




(n) Clean deep-fat fryer.




(o) Pour filtered oil back into clean deep-fat fryer.



(2) Automatic Filtering. There are several models that have automatic filtering included. Each model is specific and different. To ensure knowledge controls, see specific operators manuals located in their equipment record jacket. 


b. Cleaning the Deep-Fat Fryer. Prior to placing filtered oil or new oil back into a deep-fat fryer, the fryer must be cleaned thoroughly. To ensure the deep-fat fryer is cleaned appropriately, perform these steps:



(1) Turn off deep-fat fryer.



(2) Remove deep-fat fryer from power source.



(3) Allow oil to cool sufficiently to avoid burns from oil splashing.



(4) Empty oil from deep-fat fryer (either through filtering or discarding).



(5) Fill deep-fat fryer with warm water and general purpose soap solution (ensure not to use too much soap–refer to users directions of soap for correct mixing instructions).



(6) Reconnect power supply, and turn on deep-fat fryer to 350 degrees.



(7) Allow water to boil for approximately 10-15 

minutes.



(8) Turn off deep-fat fryer, and remove deep-fat fryer from power source.



(9) Allow hot water to cool sufficiently to avoid burns from splashing.



(10) Drain water from deep-fat fryer and discard.



(11) Rinse deep-fat fryer with potable water (to ensure all soap is rinsed from fryer). Discard rinse water.



(12) Wipe off deep-fat fryer basin and heating element with paper towels.



(13) Wipe off all remaining surfaces. 

REFERENCES:
Applicable TM’S





Applicable Model TM
Armed Forces Recipe Service Cards


MCO P10110.42
Armed Forces Recipe Service Index 


MCO P10110.43

of Recipes

Navy Sanitation 





NAVMED P5010



What Will I Learn From This Class?











Let’s Get Started!
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