Evolution Elite™ - Giinliuk Cahistirma icin Pratik Rehber
Azaltilmis Yag Kapasiteli Acik Kizartici - Elektrikli

Acik Kizartictyr agmadan dnce, her iinite ile birlikte verilmis olan kullanim kilavuzunun tamamini okuyup anlayin. Asagida belirtilmis olan adimlar

sadece rehber niteligindedir, kullanim talimatlarinin tiimii degildir.

Pisirme

1. Sepet desteginin haznede ve yag seviyesinin uygun
seviyede oldugundan emin olun - soguk oldugunda alt
¢izgide ve sicak oldugunda {ist ¢izgide.

2. Giig anahtarmi ACIK konuma getirin ve istenen hazne

icin sicaga getirmek igin basin.

3. Erime siiresinden ¢ikildiginda, ayar noktasi 1sisina
ulasana ve ekranda pisirilecek olan iiriin goriilene dek
DUSUK ISI yanip séner.

SO

4. Bir iiriin tusuna basin, 6rnegin: Ekranda
“PATATES KIZARTMASI” goriiliir ve arik bu iiriin
yaga konabilir.

5. Sepeti hazneye yerlestirin ve veya olmak {izere bir zamanlama

tusuna basin.

NOT

Sepeti lirlinle tamamen doldurmamaya veya yagin hazneden
tagmamasina dikkat edin. Yag ve iiriin doldurma miktarlari igin
Operator Kilavuzuna bakin.

6. Pigirme siiresi tamamlandiginda, alarm duyuldugunda ve ekranda “TAMAM”
gosterildiginde.

7. Alarmi durdurmak ve sepeti hazneden kaldirmak i¢in “TAMAM?” altinda yer
alan zamanlama tusuna basin.

8. Servis yapilana dek iiriinii daha sicak veya 1sitilmig bir saklama kabinine
koyun.

9. Eger saklama siiresi programlanmissa, pisirme siiresini sonlandirmak igin
kullanic1 zamanlama tusuna basarsa kalite siiresi otomatik olarak baslar.

10. Eger saklama zamanlayicist bip sesi ¢ikarmaya baslarsa, bu sesi durdurmak
i¢cin zamanlama tusuna basin.
Yag Koruyucu Oil Guardian™ (otomatik doldurma)

Normal ¢alistirma sirasinda, kontrol otomatik olarak haznedeki yag seviyesini
izler. Eger kontrol yag seviyesinin diisiik oldugunu algilarsa, {inite JIB’den
hazneye yag pompalayarak yagi uygun bir seviyede tutar.

JIB’den hazneyi doldurmak (elle doldurma)

Emellett ha az olaj szintje egy kicsit alacsony, akkor az alabbi 1épések kdvetésével
barmikor ra lehet tolteni a kadra, hogy az olaj mennyisége elérje a megfeleld
szintet. Ez az eljaras NEM javasolt iires kad feltoltésére!

1. “1.EKSPRES FILTRE” ile beraber “FILTRE MENUSU” ekranda goriilene dek

‘e basin veya bastlt tutun (hangisi oluyorsa).
2. “JIB’den 6.DOLUM?” ekranda goriilene dek »’e 5 kez basin.
3. v tusuna basin ve ekranda “POMPALA” ve “CIKIS” goriiliir.

4. + tusuna basili tutun ve ekranda “DOLUYOR” goriiliir ve yag JIB’den
hazneye pompalanir.

5. Kizartma sepeti doldugunda v tusunu birakin ve ekran “JIB’den DOLUM

YAPIN”a geri doner. Normal calistirmaya donmek i¢in X tusuna iki kez basin.

JIB’i degistirmek
1. Kontrol “JIB’i KONTROL EDIN"i gésterir ve bir
alarm duyulur.

2. Sag kapiy1 agin ve JIB’i tiniteden ¢ikarin. JIB’in
tepesinden kapagi ¢ikarin, bos JIB’i atin ve dolusu ile
degistirin.

NOT

EEE-141 modeli igin “JIB’i KONTROL EDIN”
kontrol ekraninda gériildiigiinde yag haznesini
doldurun.

SmartFilter Express™
1. Onceden ayarlanmis pisirme adedinden sonra, kizarticinin 6n
kisminda Filter Beacon™ yanar ve kontrol “SIMDI FILTRE?”
“EVET HAYIR” ekranda goriiliir. v tusuna EVET icin
basin ve ekranda “KOPUK HAZNESI” ve “ONAYLA” EVET
HAYIR” goriiliir.

2. Filtre tavasmi kontrol et -filtre siizme tavasinin kizarticinin altindaki yerine
yerlesmis ve filtre tava kapaginin yerinde oldugundan emin olun.

3. EVET icin v tusuna basin ve ekranda “siizmeyi
ac” belirir. Siizme kolunu ¢ekin ve ekranda
“stiziiliiyor” goriiliir ve yag hazneden siiziiliir.

UYARI

Siizme tavasin asir1 doldurmamak icin her seferinde sadece 1 hazneyi
siiziin. Siizme tavasim asir1 doldurmak, kisisel yaralanmalara neden
olabilecek kaygan yerlere sebep olur.

4. Kontrol’lin filtreleme prosesini tamamlamasindan sonra, ekranda
“SUZMEYI KAPATIN” belirir. Siizme kolunu iterek siizmeyi kapatin. Daha
sonra hazne yag ile dolar.

5. Hazne doldugunda ekranda SEPET DOLDU
MU?” “EVET HAYIR” belirebilir. Haznenin dolu
oldugundan emin olun ve sonra EVET i¢in v~
tusuna basin, kizartict normal ¢aligmasina doner.
Eger hazne dolu degilse, HAYIR i¢in X tusuna
basin ve ilave bir 30 saniye i¢in yag pompalanir.

O

Filtre Tusu istatistikleri
1. Sol ekranda “KALAN PISIRMELER” ve sag ekranda da bir sonraki ekspres

filtreden onceki pisirme dongiilerinin sayis1 goriilene dek ‘e basin

(hangisi oluyorsa).
2. ‘e basin (hangisi oluyorsa) ve giiniin saati ile tarih ekranda goriiliir.

Info Tusu Istatistikleri

1. ‘ye basin ve mevcut yag 1sis1 her bir hazne i¢in ekranda goriiliir.

2. ‘ye iki kez basin ve ekranda her bir hazne i¢in ayar noktasi ile (6nceden
ayarlanmis olan) AN goriiliir.

Koruyucu Bakim (Prosediirler i¢in Operatdr Kilavuzuna bakin)
1. Giinliik Filtre - Derin temizlik filtreleme
2. Filtre pedinin Giinliik olarak degistirilmesi

3. Filtre pedinin degistirilmesi sirasinda Yaglama Filtresi Siizme Tavasi
O-Halkalar

4. Yag Degigimi - Yagdan duman ¢ikarsa, kotii bir sekilde kopiiriir veya kokarsa
5. Temizleme Modu - Yag degistirirken hazneyi temizleyin

6. Filtre Siizme Tavasi1 O-Halkalarini kontrol edin - Her 3 ayda bir

Hata Kodlan

E-4 - PCB c¢ok sicak: tikaniklik i¢in {initenin her yiiziindeki hava deliklerini
kontrol edin

E-5 - Yag asir1 1sinma; sicaklik devrelerini ve 1s1 testlerini kontrol edin.
E-6 (A veya B) - Is1. acik veya kisaltilmig test; kontrol edin.

E-10 - Yiiksek limit devreye girdi; bir kiigiik tornavida veya alyen anahtari
kullanarak, 1sinan maddenin mentesesinin deliginin i¢ine yavasga iterek
yiiksek limiti yeniden ayarlaymn; eger
yiiksek limit yeniden ayarlanamazsa
yiiksek limit degistirilmelidir —
fotografa bakin.

E-21 - Yavas iyilesme; Dogru voltaj i¢in
kizarticty1 kontrol edin.

E-31- Maddeler yukari kalkti; Maddeleri
haznenin i¢ine geri koyun
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Evolution Elite™ - Quick Guideto Daily Operation
Reduced Oil Capacity Open Fryer - Electric

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

meant to be guidelines, not compl ete operating instructions.
Cooking
1. Make sure basket support isin the vat and the
oil isat 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, showsin the display.

4. Press aproduct button, for ex: Display
shows “FR FRIES’and product how can be
placedintheail.

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

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

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

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

8. Dump product into awarmer or heated holding cabinet until served.

9. If ahold 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 monitorsthe oil

level inthevat. If the control sensesthe oil level too low, the unit
pumps oil from the JIB into the vat to keep the ail at the proper level.

Filling Vat from JIB (manual top-off)

Also, if theoil level isalittlelow, oil can be added to the vat at any
timeto raise the il level to the proper level by following the steps

below. Thisprocedureis NOT recommended to fill an empty vat.

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

2. Press > 5times until “6.FILL FROM JIB” showsin
thedisplay.

3. PressV button and display shows “PUMP” and “EXIT".

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

5. Once frypot isfull, release v button and display returnsto
“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. Openright door and pull JIB from unit.

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

ModelsEEE-141, fill theoil reservoir
when control displays “CHECK JIB”.
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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 button for
Y ES 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 isin place.

3. Press button for YES and display shows
“OPEN DRAIN". Pull-out onthedrain knob
and the display shows “DRAINING” and the
oil drainsfrom the vat.

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

4. Oncethe control has completed thefiltering
process, display shows “CLOSE DRAIN".
Push-in onthedrain knob to close thedrain.
Thevat then re-fillswith ail.

5. Oncevat isfilled, display may show “IS POT
FILLED?" “YESNO”. Make sure vat is full
and then press v button for YES and fryer
returnsto normal operation. If vat isnot full,
press X button NO and oil pumps for an additional 30 seconds.

Filter ButtopSats
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 [E] (either one) twice and the time-of-day and date show in
thedisplays.

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

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

Preventive Maintenance (See Operator’'s Manual for Procedures)
Daily Filter - Thorough cleaning/filtering

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

ok wnNpE

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 asmall screwdriver or Allen
wrench gently pushingit into the
holein the heating el ement hinge;
if highlimit doesnot 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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