HENNY PENNY Evolution Elite Electric Quick Reference S e

Engineered to Last”

and more!

= L.

Caelests Filter motor not running (located on rear of fryer)
O Perer 5 + Allow motor to cool for 20 minutes
Product Timer ProEgrDam " ' « Press reset button
VAT On/Off Buttons Start/Stop Button ‘— T C : E-10 high limit reset E-10
" 8666064445 .

» Express filter the vat (clean all crumbs @

H ' from vat)
« Allow oil to cool 20 minutes
 Reset high limit 5 SEC
 Reset single well high I|m|t@—> @
Oil not pumping
« Change Filter
- filter pan is assembled correctly
+ Checkif filter pan O-rings are missing or damaged

(@ - Press 1x to view the current oil temp.
Press 2x to view the oil set point temp.

2~
(Filter button) - Press to view how many cook
cycles remain until next filtration. Press and hold
to enter filter menu.

Throughout the day:
« Empty crumb basket as needed (F1)

Once per day:
1. Clean and dry filter pan
2. Replace filter (F2)
3. Lubricate O-rings (F3)

Press and hold either [F] button to enter menu. Use<{[@ and [*])>

to scroll to desired option. Press /to select option. WARNING! Every 90 days: “
» Replace O-rings (F3) \\\/"’

1. Express Filter 5. Fill From Pan & WARNING! Burn Risk! Oil and surfaces of fryer and filter pan are hot.

2. Daily Filter 6.Fill From JIB Wear PPE when performing cleaning and maintenance procedures.
3. Dispose 7. Clean Out

4.Drain to Pan 8. Exit E;g] Before operating the fryer, read and understand the complete operation manual
= that is supplied with the unit paying close attention to all safety messages.

1. Turn main power switch 9 on
2. Verify basket rest (Y ) and baskets are in place

3. Verify oil level. Lower line when cool, upper line
when hot@. See Filter Menu option 6 to add oil c S FILTER - st

When Check JIB displays:
1. Disconnect empty JIB
2.0pen and remove seal from

4. Turn each vat on. See Control Panel 6 é new JIB D
v X 3. Transfer JIB tube to new JIB
. . . . 4. Connect new JIB to fryerand |

1. Lower basket of product into oil « Select Yes when Filter Now is verify secure connection ‘ o

2. Select product button displayed to start an Express Filter y ‘ 1. Perform Daily Filter on each vat
« Test and replace oil based on restaurant guidelines 3. Start timer . Select Yes as often as possible to: | k See Filter Menu option 2
+ Perform Clean-Out procedure after changing oil 4. Lift basket when “DONE” displays » Extend oil life ‘ 2.Clean basket hanger (X ), basket rests (Y
+ For videos of procedures, scan code in upper right 5. Stop timer » Avoid unclogging the drain and baskets

corner » Keep product quality high 3. Perform daily filter pan maintenance @

See Filter Pan Maintenance

» Avoid nuisance E-10 high limit errors ’
4. Clean exterior of fryer
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HENIIY PENNY Evolution Elite — snabbreferens

att se videor med

Engineered to Last” dessa procedurer och

mycket mer!

Mandverpanel

Filtermotorn har stannat (baktill pa fritésen)
« Lat motorn svalnai 20 minuter

PRI PErgy

P> «  Tryck pa aterstéllningsknappen @ E-10
. Starta/stoppa Programkna E-10 Aterstill hégt gransvérde
Kar Pa/Av Produktknappar timer 9 pp - Expressfiltrera karet (rensa alla smulor fran karet)
« Latoljan svalna 20 minuter
« Aterstill hog grans >
- ) ) - Aterstall hég grans fér en brunn @ ——>|5SEC
@ - Tryck 1x for att visa aktuell oljetemp. . .
Trvek 2x & L s1ld oli Oljan pumpar inte
ryck 2x for att visa installa oljetemp. . Bytfilter
- Kontrollera att filterbehallaren &r ratt monterad
~ « Kontrollera om filterbehdllarens O-ringar saknas eller &r skadadg
(Filterknapp) — Tryck for att se hur médnga
tillagningscykler som aterstar till nasta filtrering.
Tryck och hallin for att ga till filtermenyn.
Under hela dagen
« Tom smulkorgen vid behov (F1)
En gang perdag
1. Rengdr och torka ur filterbehéllaren
2. Bytutfiltret (F2)
3. Smoérj O-ringarna (F3)
90 dagars intervall
Byt ut O-ringarna (F3)
PaN
Tryck och hallin [F] en av knapparna for att komma {[@ till [P]> menyn. VARNING!
Skrolla till 6nskat alternativ. Tryck .,/ for att valja alternativ.
VARNING! Risk for brannskador! Oil och ytor pa fritos och filterbehallare ar heta.
1. Expressfiltrera 5. Fyll fran behallare Bar personlig skyddsutrustning vid rengoring och underhaill.
2. Filtrera dagligen 6. Fyllfran JIB
3. Kassera 7. Rensa = - = L o L .
4. Tém till behallare 8. Avsluta Innan du anvander fritdsen ska du ha last och forstatt bruksanvisningen som medfoljer - i synnerhet alla

sakerhetsmeddelanden.

Expressfiltrera Byte av JIB

Nér Check JIB (Kontrollera JIB)
visas:
1. Koppla fran tom JIB
2.Oppna och ta bort tatningen
fran ny JIB
3. Overfér JIB-slang till ny JIB

1. SIa till huvudstrombrytaren

2. Verifiera att korgstodet | Y ) och korgarna ar pa plats

3. Kontrollera oljenivan. Nedre linje ar sval, 6vre linje &r het
. Se filtermenyn alternativ 6 for att fylla pa olja

4, Starta karen. Se Mandéverpanel

K . 1. Sénk ned korgenioljan « Valj Yes (Ja) nar Filter Now (Filtrera nu) 4. Ans| JIB till Frité h 1. Utfér daglig filtrering pa varje kar
Ytte rllga re un de rha ll @ 2. Tryck pé produktknappen visas for att starta en expressfiltrering - Anslut ny JIB till tritos oc Se filtermeny alternativ 2
3. it?rt; timern KLARY (O ) . Vilj Yes (Ja) s& ofta som majligt for att: kontrollera att anslutningen 2. Rengdr korghingaren (X ), korgstoden ('Y
) . Lo 4. Lyftkorgen nar (Done) visas » Forlanga oljans livslangd ar saker och korgarna

- Testa och byt oljan baserat pa restaurangens riktlinjer 5. Stoppa timern o . 3. Utfér dagli derhall av filterbehall
« GOren rensning efter oljebyte ” UTdea |gensattQ|ng av u“tloppet g ’ s, Srda% I%t unﬁlerbah?;; eroend are@
. Dukan se video 6ver dessa rutiner om du skannar koden i évre » Halla produktkvaliteten hog . Re n"e; aitav ter's allare

hogra hérnet » Undvika onédiga varningsmeddelanden - Rengorfritosens utsida

typ E-10





