Instructions For Electronic Ignition Models

Normal operation of an ANETS Fryer requiresthat thekettleisfilled with liquid shortening abovethe
lower indent level, marked ontherear of thekettle, beforelighting thefryer.

/\ CAUTION: ShorteningMUST beinliquid formto avoid scorching or discoloration and possible
damagetothekettle. Damage caused by melting solid shorteningwill NOT be covered by thewarran

)

[LIGHTING PROCEDURE |

NOTE: Thegaslineof anew fryer installation
may contain aconsderableamount of air which
will hinder immediatelighting. Youmay haveto
repeat the lighting procedure several timesto
purgeair, beforethepilot flamelightsand burns
Steedily.

1. Switchthecircuit breaker controlling el ectric
power to thefryer to ON.

2. Ensurethat thefryer’sthermostat knobisset
to OFF.

3. Openthegassupply lineinlet valvetothe

fryer by aigning thegasvavehandlewiththe

gaslinepiping.

4. Turnthegascontrol valveknobtoaignthe
ON setting with thevalve mark.

5. Closethefront door and switch thefryer
POWER switch ON.

NOTE: A fryer equipped with built-infil-
tering system (Filtronic or Filter Mate)

requiresthefront door to be closed before
switching the POWER switchto ON.

/\ CAUTION: Ensurethat both pilot
viewing/lighting portsareclosed, to
prevent excessive heat from damag-

ingthegascontrols.
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[ SHUTDOWN PROCEDURE |

NOTE: Shutdownisrecommended at the end of
aworkday or whenever nofryingisrequiredfor a
period of severa hours. Thefryer MUST be
shutdown during any power outage or interruption
of gasservice. To prevent damage, thefryer
MUST also be shutdown whenever thereisno
shorteninginthekettle.
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2.

Toextinguishthepilot burner, turnfryer
power switchto®“OFF” position.

If shutting down fryer for an extended period

for servicing, cleaning or todrainkettleturnal
manual valvesto“OFF’. Alsoswitchthecircuit
breaker for thisfryer off.

NOTE: Allowthefryertoventforatleast5
minutesbeforerdighting.
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