FRYMATE

DEEP FRYER FILTERS

Thank you for your purchase!

USE AND CARE INFORMATION

Fitting your FRYMATE filter for the first time works best when
the fryer is empty and drained of frying oil.

In most cases, remove the rack that comes with the fryer,
so your operating height of oil does not change. However,
before removing the rack at the bottom of your fryer, please
check the bottom for any sharp areas or objects that could
puncture the fine mesh on your new FRYMATE filter. If
uncertain, leave the rack in place.

Warping in older fryer tanks is a common occurrence. You
may need to put the filter on the left-hand side down first.

For best results, empty the filter every hour, more or less,
depending on your business.

Ease of use: lift the filter out of the fryer, turn it upside down
over an aluminum sheet tray, and gently tap to remove
crumbs.

Easy cleaning: dishwasher safe, or hand wash with hot water
and soap or degreaser. Please ensure your FRYMATE filter is
completely dry before installing it back in your fryer. If not
cleaned on a regular basis, your FRYMATE filter may develop
a carbon buildup that will limit its efficiency.

Results may vary, based on your business and usage of this
product.

Made from 304 stainless steel material, 550-micron fine mesh

QUESTIONS?
CALL 1-833-FRYMATE (379-6283)




