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McDonald’s Alert Guide

FILTER ERROR “IS POT FILLED?"” = During the AIF procedure, the display may
show “IS POT FILLED?". If the vat is full, press the v button to resume normal
operation. If the vat is not full, press the X button for "NO” and the fryer will pump
for 30 seconds more, then the display again shows “IS POT FILLED?".

Note: To avoid getting this message make sure filter pan is cleaned at least daily,
filter pad is changed, JIB is full, and “O” rings are in good condition.

“CHECK PAN" = Filter pan is not locked in place.

“"CHANGE FILTER PAD"” = Filter pad has not been changed within 25 hour time
period.

ELECTRIC FRYERS ONLY! “E-31" "HEATING ELEMENTS ARE UP” = Heating
elements have been left up during maintenance filter. Lower heating elements.

ELECTRIC FRYERS, “E-10" “HI LIMIT TRIPPED"” = Allow heating elements to cool
for 15-20 minutes and reset high limit by pressing down and releasing raised side
of the switch for the vat that is not operating. All switches are located behind right
door next to JIB. If high limit does not reset, call for service. See ELECTRIC
FRYERS photo below.

GAS FRYERS. “"E-10" “HI LIMIT TRIPPED"” = Allow fryer to cool for 15-20 minutes
and reset high limit by pressing down and releasing raised side of the switch for
the vat that is not operating; a single reset switch is located behind the door of
each well. If high limit does not reset, call for service. See GAS FRYERS photo
below.

ELECTRIC FRYERS GAS FRYERS

GAS FRYERS ONLY! “E-20" “"NO DRAFT” “"CHECK FAN"” = Check the fryer flue and
hood system for obstructions; have the vacuum switch checked

FRYER ON BUT NOT HEATING OR “E-22" “"NO HEAT” = Vat unplugged or circuit
breaker off

Henny Penny Technical Support Hotline:
1-800-417-8405

or 937-456-8405
03/01/12 FM08-189-B
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10.

I1.
12.
13.

14.

15.

16.

. Press and hold an buttons until LEVELshows in the display Release buttons.

To Add or Change a Menu Item

INFO

Displays show “LEVEL 1” and “ENTER CODE”. Enter code 1, 2, 3, 4. “PRODUCT” and
“SELECTN” show in the displays.

Press \ button and ‘SELECT PRODUCT’ and “FR FRIES” or “NUGGETS” show in the displays.
< and» buttons scrolls through the 40 products, or press the desired product button

Press button and the product shows in the left display and “MODIFY?”, and “YES NO” shows in the
right display. PressV button to change this product, or pressX button to choose another product.

IfV button was pressed,use the product buttons to enter product name like entering text on your cell.
Once the desired letter shows in the displaypress » button to continue to the next letter

Once name is complete, pl”eS£v button and “COOKRIME” shows in the display Use the product
buttons to change the time in minutes and seconds, to a maximum of 59:59.

Press W button and “TEMP” shows in the displaress the product buttons to change the
temperature. The temperature range is 190°F (88°C) to 380°F (193°C).

Press W button and “COOK ID” shows in the displainter abbreviated product name (Ex: NUQG)

Press W button and “DUTY” shows in the display Press the product buttons to set an alarm (Ex: 0:3(
sets an alarm at 30 seconds after the start of the cook cycle.

Press v button and “DUTY” shows in the displayand a second alarm can be programmed.
Press W button and “QUATLMR” shows in the display Press product buttons to set holding time.

Press W button and “AIF DISABLE” shows in the display and “YES” or “NO”. Us‘_g »td
buttons, change the display to “YES” if that product is to not be included in the automatic intermittent
filtration counts, or “NO” if it is to be included.

Press W button and“ASSIGN BTN” shows in the displalong with the product (ex: NUGGETS). If
this product already has a product button assigned to it, that LED will be liflo assign other product
buttons to that product, press and hold the product button for 3 seconds and that LED stays lifo remove
a product from a button, press and hold the product button with a lit LED and the LED goes out.

To program another product, pressX button and “SELECTPRODUCT” shows in display Continue with
step 3 above.

Press X button 3 times to end programming.

03-01-12 FMO08-188-A
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10.

11.

12.

13

. Put on protective gear: Use all McDonald’s approved safety equipment including, Apron, Face Shield and

. Press and hold (on either side) until display shows 1.AUT O FILTER.

. Press and release v and display shows 2.MAINT FILTER.

. Press V and display shows DRAINING and the oil drains from the vat,

. Electric unitsonly. Use the lift tool and lift the hinged element to clean §

. Use the scouring tool, a nylon scouring pad, and a small amount of McD g

. Once vat is clean, the display shows SCRUBVAT COMPLETE?, and

. Press V if another wash is needed, otherwise press X button_for NO and the display shows RINSING (vat is

MAINTENANCEFILTER
(End of Day Manual Filter)

Gloves. Hot oil can cause severe burns.

Press V button and display shows MAN FL TR and YES NO.

or press X button for NO and controls return to normal operation. Gas
units, continue to step 6.

the bottom of the vat. Use care not to damage high limit bulb. Figure 1. &

Fryer Cleanser to scrub the inside of the vat. Be careful not to damage
the sensing probes.

YES NO. Press V and the display shows WASH VAT?, and YES NO.

Figure 1

. Lower the elements (electric units only) and press V and display shows WASHING (oil is pumped through
the open drain to help wash crumbs out of the vat). Once the wash cycle is complete, display shows WASH
AGAIN?, and YES NO.

filled with oil and drained to help rinse crumbs off the vat sides). When rinsing is complete, display shows
RINSE AGAIN?, and YES NO.

Press V if another rinse is needed, otherwise press X button for NO. Display shows POLISH, and YES.

Press V button and the oil is “polished” and thedisplay shows 5:00, followed by STOP POLISH. (Polishing is
filtering the oil for an extended period to clean it.) If desired, pressX button for STOP to stop the polishing
early, otherwise the oil is polished for 5 minutes.

The display shows FILLVAT?, and YES. PressV and display shows FILLING and vat fills with oil.

Once full, display shows IS POT FILLED?, and YES NO. Press V and fryer returns to normal operation.

The filter pad or paper must be replaced daily!

For U.S. Stores:  Use Magnesol Filter Pad Kit WRIN #03190-054 or
Filter Paper/Powder Filter Kit WRIN #4351-009

Any problems, refer to manual or contact Henny Penny Corp. 1-800-417-8405, or 937-456-8405.

These instructions are meant to be guidelines, not complete operating instructions. Read and
understand the complete operator's manual supplied with each unit.

03-01-12 FMO08-187-A
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CHANGING THE JUG IN BOX (JIB)
1. Display shows “CHECK 2. Open RH door and slide

JIB” and yellow light
comes on, replace the

JIB.

JIB from shelf. Depress
release button and dis-
connect hose from tube.
Pull fill tube from JIB and
pour remaining oil into the

3. Prepare new jug to accept

the tube and insert tube
into new jug. Then slide
new jug into position
under fryer. Depress
release button and con-

vats equally. nect fill hose to fill tube.

SAOUINH

e’ K
AN R
P 3

T

FILLING THE JUG IN BOX (JIB) ON
BULK SYSTEM FRYERS (RTI)

3. Press & hold the ADD
side of the RTI switch
to add o1l to the JIB

1. Display shows “CHECK 2. Open the door, that has
JIB” and yellow light the RTI switch.
comes on, fill the JIB.

Any problems, refer to manual or contact Henny Penny Corp. 1-800-417-8405, or 937-456-8405.

These instructions are meant to be guidelines, not complete operating instructions. Read and
understand the complete operator's manual supplied with each unit.
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AIFFILTERING

(Automatic Inter mittent Filter)

1. The blue light illuminates and the control shows FITR NOW?, along with YES NO

2. Press \ button for YES and control shows “SKIM VAT”, followed by
“CONFIRM?”, and then “YES NO”.

Press X button and the AIF is cancelled. The blue light goes out and the controls
return to normal operation. The controls will suggest filtering at a later time.

3. If filtering is desired, press \ button and display shows DRAINING. The drain
opens and the oil drains from the vat.

4. Once fryer completes the washing and filling modes, controls return to normal
operation.

Any problems, refer to manual or contact Henny Penny Corp. 1-800-417-8405, or 937-456-8405.

These instructions are meant to be guidelines, not complete operating instructions. Read and
understand the complete operator's manual supplied with each unit.
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