Evolution Elite™ - Quick Guide to Daily Operation
Reduced Oil Capacity Open Fryer - Electric

Before Operating the Open Fryer, read and understand the complete operating manual supplied with each unit. The following steps are

meant to be guidelines, not complete operating instructions.
Cooking
1. Make sure basket support is in the vat and the
oil is at theproper level - to lower line when cold
and upper line when hot.

2. Move power switch to the ON position and
press to turn on heat for the desired vat.

3. Once out of the Melt Cycle, LOW TEMP
flashes until the set-point temperature is reached.
and product to be cooked, shows in the display

4. Press a product button, for ex: Display
shows “FR FRIES”and product now can be
placed in the oil.

5. Place basket in the vat and press a timer
button or

Use care not to over-fill the basket with product, or the oil
could overflow the vat. See Operator’s Manual for oil and
load amounts.

6. When cook cycle is complete, and alarm sounds and display
shows “DONE”.

7. Press the timer button under DONE to stop the alarm, and lift
basket from vat.

8. Dump product into a warmer or heated holding cabinet until served.

9. If a hold time has been programmed, the quality time starts automati-
cally when the user presses the timer button to end the cook cycle.

10. When hold timer beeps, press timer button to stop beeper.

Oil Guardian™ (auto-top off)

During normal operation, the control automatically monitors the oil
level in the vat. If the control senses the oil level too low the unit
pumps oil from the JIB into the vat to keep the oil at the proper level.

Filling Vat from JIB (manual top-off)

Also, if the oil level is a little low oil can be added to the vat at any
time to raise the oil level to the proper level by following the steps
below. This procedure is NOT recommended to fill an empty vat.

1. Press and hold (either one) until display shows
“*FILTER MENU*”, along with “1. EXPRESS FILTER”.

2. Press > 5 times until “6.FILL FROM JIB” shows in
the display.

3. Press \ button and display shows “PUMP” and “EXIT”.

4. Press and hold ¥ button display shows “FILLING” and the oil is
pumped from the JIB to the vat.

5. Once frypot is full, release ¥ button and display returns to
“FILL FROM JIB”. Press X button twice to return to
normal operation.

Replacing the JIB
1. Control displays “CHECK JIB” and an
alarm sounds.

2. Open right door and pull JIB from unit.

Pull the cap from top of JIB and discard
empty JIB and replace with full one.

5/7/12

SmartFilter Express ™
1. After a preset number of cook cycles, the Filter Beacon ™
illuminates on the front of the fryer and the the control
shows “FLTR NOW?” “YES NO”. Press W button for
YES and display shows “SKIM VAT” and “CONFIRM”
YES NO”.

2. Check Filter Pan-Make sure the filter drain pan is latched into place
under fryer and the filter pan cover is in place.

3. Press V button for YES and display shows
“OPEN DRAIN”. Pull-out on the drain knob
and the display shows “DRAINING” and the
oil drains from the vat.

To avoid overfilling the drain pan, drain only 1 vat ata time.
Overfilling the drain pan may cause slippery floors, which may
result in personal injury.

4. Once the control has completed the filtering
process, display shows “CLOSE DRAIN".
Push-in on the drain knob to close the drain.
The vat then re-fills with oil.

5. Once vat is filled, display may show “IS POT
FILLED?” “YES NO”. Make sure vat is full
and then press \ button for YES and fryer
returns to normal operation. If vat is not full,
press X button NO and oil pumps for an additional 30 seconds.

Filter Button S tats
1. Press (either one) and the left display shows
“COOKS REMAINING” and the right display shows the number
of cook cycles before the next express filter.

2. Press (either one) twice and the time-of-day and date show in
the displays.

Info Button S tats
1. Press and the actual oil temperature shows in the display,
foreach vat.

2. Press twice and SP shows in the display, along with
the set-point (preset) temperature of each vat.

Preventive Maintenance (See Operator ’s Manual for Procedures)
1. Daily Filter - Thorough cleaning/filtering
2. Change Filter Pad Daily

. Lubricate Filter Drain Pan O-Rings when changing filter pad

. Change Oil - When oil smokes, foams badly or tastes bad

. Clean-Out Mode - Clean vat when changing oil

. Inspect Filter Drain Pan O-Rings - Every 3 months

AN N A~ W

Error Codes
E-4 - PCB too hot: check louvers on each side of unit for obstructions
E-5 - Oil overheating; have heat circuits and temp. probe checked
E-6 (AorB) - Temp. probe open or shorted; have checked
E-10 -High limit tripped: reset high limit
using a small screwdriver orAllen
wrench gently pushing it into the
hole in the heating element hinge;
if high limit does not reset, high
limit must be replaced- see photo
E-21 - Slow recovery; Have fryer
checked for correct voltage
E-31 - Elements up; Lower elements back into vat
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Evolution Elite™ — KpaTko ppbKOBOACTBO 32 €:KeJHEBHA eKCIJIOATALIUSA
OTBOpeH PPUTIOPHHUK ¢ HAMAJIEH KanamuTeT 3a 0,10 — EjiekTpuyecku

Hpezu/l Ja 3alIOYHETC pa60Ta C OTBOPCHUA q)pPITIOpHI/IK, MMPOYETETE U CC YBEPETE, Y€ CTC pa36pam/1 IIBJIHOTO PBKOBOACTBO 3a €KCIIJI0ATAllMA, KOCTO C€
J0CTaBd C BCCKU ypE. Hpez[Ha3HaquI/IeTo Ha CJICAHUTE CTBIIKU € Aa CIIYXKAaT 3a YKa3aHUEC, a HE 3a II'bJIHU UHCTPYKIUH 3a CKCILIOAaTalus.

T'oTrBene

L.

YBepeTe C€, U€ II0JICTaBKaTa 3a KOIIIHWIIAaTa € BbB BaHaTa
1 4Y€ OJIMOTO € Ha MPABUJIHOTO HUBO — HA JI0JTHATA JIMHUS,
KOraro € CTyA€HO, 1 Ha TOpHATa JIMHU, KOraTo € Topeiio.

. IocraBere enekTpuyecKus K04 B mo3umus ,,ON*

(Bx.), cien KOeTo HaTHCHETE 3a BKJIFOUBaHE

Ha 3arpsABaHETO 3a X€jlaHaTa BaHa.

. lom ,,Melt Cycle* (Llukba Ha TONIEHE) 3aBBPIIH,

npumursa ,,LOW TEMP* (Hucka Temneparypa),
JIOKATO TeMIIEpaTypaTa Ha KOHTPOJIHATA TOUKa HE
OBJie TocTUrHATA U IPOLYKTHT 32 TOTBEHE HE ce
MOKaXKe Ha JAUCILIES.

. Harucnere 6yTOHa Ha IpOoAYyKTa, HaIp.:

Jucnnest nokasea ,,FR FRIES® (ITepxenu kaprodu)
U TIPOAYKTHT BEUC MOXKE J1a OBJICIIOCTABEH B OJUOTO.

. IlocraBere KOIIHUIIATA BHB BaHAaTa U HAaTHCHETE 6yTOH Ha TaﬁMCp

nimn

Buumagaiite Jla HEC NPCIIBJIHNUTE KOMIHHUIIATA C MPOAYKT WU OJIMOTO MOXKE Jid TpeJIce
oT BaHata. Bik. PT)KOBO,HCTBOTO Ha orieparopa 3a KOJIM4CCTBara OJIMO IpU 3apeiKaaHe.

6.

10.

Cren kpast Ha IUKBJIa Ha TOTBEHE CE YyBa aJlapMEH CUTHAN U JIUCIUIEST
mokasea ,,DONE® (T'otoBo).

. Harucuere Oyrona Ha taiimepa mox ,,DONE* (I'otoBo), 3a 1a cpete

ajapMara, 1 u3BaJICTC KOIIHUIIaTa OT BaHaTa.

. U3cumnere MMPpOAYKTa B NOATpABAIL YPCIA WIN TOIUIMHCH L[IKa(l) 3a CbXpaHCHUC,

JIOKaTo He ObJ/ie cepBHpaH.

. Axo e nporpaMmupatHo BpEeME 3a CbXpPaHCHHUEC, BPEMETO 3a Ka4Y€CTBOTO 3al10o4Ba

aBTOMAaTU4YHO, KOraro HOTp€6I/ITeJ'I${T HaTHUCHC 6yTOHa Ha TaﬁMepa, 3a J1a
IMMPUKIIIOYX IIUKbJIa HA TOTBCHE.

Koraro TaﬁMep’LT 3a CbXPAHCHUC U3INIOKA, HATUCHETC 6yTOHa Ha TaﬁMepa,
3a J1a CIIpCTE 3BYKa.

Oil Guardian™ (aBToMaTHYHO J0JUBaHE)

[Mpu HOpMaJIHa eKCIUTOATAIlMs KOHTPOJIaTa aBTOMAaTHYHO HAOII0aBa HUBOTO Ha
OJIMOTO BbB BaHaTa. AKO KOHTPOJATa YCTAHOBH, Ye HUBOTO Ha OJIMOTO € TBBP/IC
HHCKO, YPEAbT H3MOMIIBA OJIMO OT Tybara B KyTHs KbM BaHara, 3a 1ia TO MOAIbpXKa
Ha IPaBUITHOTO HHBO.

II'biaHeHe Ha BaHaTa OT Ty0aTa B KyTHs (DBYHO J0JIMBAHE)

OcBeH TOBa, aK0 HUBOTO Ha OJIMOTO € JIEKO HaMaJlsulo, OJINO MOJXKE Jia ce J00aBu
BBB BaHATa MO BCAKO BPEME 3a MMOBUILIABAHE HA HUBOTO MY JI0 IIPABUJIHATA CTETIEH,
KaTo ce U3M'BJIHAT caegHuTe cTenku. Tasu nponenypa HE ce npenopsuBsa 3a
II'bJIHEHE HA Mpa3Ha BaHa.

. Hatucuere u 3aAPBIKTE

(eauHUs WM IPYTHST), TOKATO AUCIIIEST
mokaxe ,,*FILTER MENU*“ (*Menro 3a ¢punrpupane™) 3aemaHo ¢
,»1.EXPRESS FILTER?* (1. Excripecno ¢untpupane?).

. Harucaere ’ 5 meTH, 1okaro ,,6.FILL FROM JIB* (6. ITenHeHe OT

Ty6aTa B KyTI/Iﬂ) CC MOKaXXC HA AUCIIIICA.

. Harucnere G6ytona vV u aucmiest nokassa ,,PUMP* u ,,EXIT* (,,ITomnane*

u ,,3xon™).

. Hatucnere u 3anpbxre O6yToHa V; aucmnest nokassa ,,FILLING® (ITbauu

Ce) U OJIMOTO Ce U3MOMIIBa OT TyOaTa B KyTHs KbM BaHaTa.

. U_[OM CbABT 3a IbPIKCHE CC HAIIBJIHU, OCBO60ﬂ€Te 6yTOHa \/ 1 Ha JUCIICA

0THOBO ce nokassa ,,FILL FROM JIB* (IIpnnene ot Tybara B KyTusi).
Harucnere OytoHa X 1Ba IbTH 32 BpbIaHE KbM HOPMAaJIHA CKCIUIOATAIIMSL.

CmsiHa Ha Ty0aTa B KyTHS

1.

KonTpomnara nmokassa ,,CHECK JIB*
(ITpoBepka Ha TyOaTa B KyTHA) U CE€ UyBa
aJlapMeH CHTHaIL.

. OTBOpeTe AgcHaTa BpaTa U U3BajieTe Tydara B

KyTHsI OT CbOPBKEHHETO. MaxHeTe KamaJykara
oTrope Ha Tyo0ara B KyTusi. VI3xBbprere
Tpa3HaTa Ty0a B KyTHS U 5 TOIMEHETe C ITbJIHA.

Mognenu EEE-141, nanbiiHeTe pe3epBoapa 3a
0IIno, KoraTo KoHTposiara nokaxe ,,CHECK
JIB* (IlpoBepka Ha Ty0Oara B KyTus).
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SmartFilter Express™

1.

Cren npenBapuTeNHO 331az1eH Opoii ukian Ha rorBeHe Filter
Beacon™ cgetBa oTnpes Ha (GpPUTIOPHHUKA M KOHTpOJIATa
nokassa ,,FLTR NOW?* ([la ce ¢punrpupa iu cera?) ,,YES NO*
(1a He). Harucnerte 6ytona vV 3a,,YES* (Jla) u aucrest
mokasga ,,SKIM VAT* (Ooupane na Banara) u ,,CONFIRM*
(ITorBbprknaBane) ,,YES NO* (1a He).

. IIpoBepete puaATHPHHUS b — YBepeTe ce, 4e QUITHPHUAT ChJ1 32 U3Mpa3BaHe

€ 3aKpCIICH IO q)pI/ITIOpHI/IKa 1 Y€ KaIlaKbT Ha (1)I/IJ'ITBpHI/I$I ChJl € Ha MACTOTO CH.

. Harucnere 6yrona vV 3a ,,YES* (Jla) u qucrest

mokassa ,,OPEN DRAIN® (OtBapsiHe Ha 0TBOZIA).
Wznppnaiite KppIiiaTa pbuka 3a U3Mpa3BaHe U
mucriest mokasea ,, DRAINING* (M3npa3ssa ce),
P KOETO OJIMOTO M3THYA OT BaHATa.

3a na nzler"ere NpenbJBaHe Ha Ch/A 32 H3NIPa3BaHe, H3Npa3BaiiTe caMo
no 1 Bana HaBegHb:K. IlpenrbBaHeTO Ha Ch/a 32 H3NPa3BaHe MOXKe 1A
J0Befie 10 XJIb3raBU MOJ0Be, KOETO OT CBOS CTPaHa  /1a NPUYMHHU
TeJICCHH HapaHSBaHM.

. IITom kOoHTpoONaTa 3aBBPIIM Mpolieca Ha

¢wrrpupane, aucruiesT nokassa ,,CLOSE DRAIN“
(3arBapsiHe Ha oTBOzia). HatncHeTe HaBBTpE
KpbIVIaTa pbyKa, 3a J1a 3aTBOpUTE 0TBOjA. Banata
CJIeJl TOBa OTHOBO C€ HAII'BJIBA C OJIUO.

. U_IOM BaHaTa CC HallbJIHU, JUCILUICAT MOXKEC J1a

mokaxe ,,IS POT FILLED?* (CeabT mbieH i e?)

,»YES NO*“ (/la He). VBepere ce, ue BaHara e ImbJIHa,

cilest KoeTo HatucHeTe OyToHa V 3a ,,YES* (Jla) 1 pUTIOPHUKBT ce BpbIa
KbM HOpPMaJIHa eKCIIoaTalysi. AKO BaHara He € ITbJIHA, HaTHcHeTe OyToHa X
3a,,NO*“ (He) u momMmara e mpobJKH Ja U3MOMITBa 0o omie 30 CeKyHIH.

CrarncTuka 3a OyroHuTe 3a puarpupane

1.

2.

Harucuere (emuH OT ABaTa) W JCBUAT AUCIUIeH mokassa ,,COOKS
REMAINING* (OcraBaniy UKJIA 32 TOTBEHE), a IECHUAT JUCIUICH TTOKa3Ba
Opos IIMKJIA Ha TOTBEHE TPEH CIEABAIIOTO EKCIIPECHO (DHITpHpaHe.

Harncuete
JIACIIIEUTE.

(G,I[I/IH oT ,I[BaTa) JBa ITbTH W 4aChT U JaTaTra CC IIOKa3BaT Ha

CrarucTuka 3a UHPOPMALMOHHUTE Oy TOHH

1.

2.

Hatucuere u HeﬁCTBHTeHHaTa TEMIICpATypa Ha OJIMOTO €€ IMOKa3Ba HA

JUCIUICA 3a BCAKa BaHa.

Harucuere nBa mbTH 1 SP (KT) ce moka3Ba Ha quctuies 3aeHO ¢
(mpenBapuTEITHO 33aaIeHAaTa) TeMIIepaTypa Ha KOHTPOJHATA TOUKa Ha BCSKa
BaHa.

MpoduaakTuuna nogapbxka (Bx. PEKoBomcTBOTO Ha omeparopa 3a mporeypH)

1.
2.
3.

9]

ExenneBno ¢untpupane — llarenHo nmouncreane/gpunrpupane

EsxenHeBHa cMsHA HAa GUATHPHATA MTOJTOXKKA

CwmasBane Ha O-TIpbCTeHUTE HAa GUATHPHUS CHJ 3 U3MPa3BaHe NIPHU CMIHATa
Ha (puITHpPHATA TOLTOXKKA

. CmsHa Ha onmoTo — Koraro oi1MoTo ANMH, TIEHH Ce JIOMIO WIIM MMa JIOII BKYC
. Pexxum Ha mouncrBane — [louncTBaiite Banara npy cMsHa Ha OJIHOTO
. NHcniextrnpane Ha O-IpbCTEHUTE HA QUIATHPHUS ChJ 32 M3Mpa3BaHe — Ha

BCEKHU 3 Mecela

Konoge 3a rpemxu

E-4 — Ileyarnara mmatka e TBbpAE TOpEIIa: MPOBEPETe BEHTHIAINOHHUTE
OTBOPH OT BCSIKa CTpaHa Ha ypesa 3a 3apbCTBaHMUS.
E-5 — Onmoto nperpsiBa: mpoBepeTe HarpeBaTeIHATE BEPUTH U
TeMIlepaTypHaTa COH/Ia.
E-6 (AorB) — TemneparypHarta COHJ]a € OTBOpPEHA UJIU € JJajla Ha KbCO.
TpsiOBa 1a ce mMpoBepH.
E-10 — I'opHata rpanuua ce € U3KI0una;
Hynupaiite ropHata rpanuna
MTOCPEZICTBOM MaJIKa OTBEPTKA MIIN
raedeH ko4 Allen, kato BHIMAaTeTHO
T'Ml IOCTaBHUTE B OTBOPA B IIIAPHUPA HA
HarpeBareJis; ako TOpHaTa TpaHuIa He
ce Hynmpa, TS TpA0Ba 1a ce CMEHH —
BK. CHUMKaTa.
E-21 — baBHO Bb3CTaHOBSIBaHE: IPOBEPETE AT HAIPEKEHUETO HA
(pUTIOPHHKA € TIPaBHITHO.
E-31 — IloaurHaru HarpeBarenu: CITyCHETe HAarpeBaTeNuTe 0OPaTHO BHB
BaHaTa
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