
TOP 5FRYER OPERATION &
MAINTENANCE STEPS

Consider how your equipment will be used, and plan accordingly.
Approximately 36% of the top 500 restaurant chains offer wings. If wings and other fried foods on the menu 
are in high demand, plan and prepare the layout of the equipment to maximize efficiency in the kitchen.

Prevent debris from getting in the fryer.
Train your staff not to prepare food directly above the fryer, which can get debris, salt, seasoning and the 
like in the oil. The debris eventually burns, breaks down and affects the quality of the oil. Debris also can 
get stuck in the filters, which can lead to costly repairs. This will improve the quality of the food you are 
serving and will benefit the lifespan of the equipment as well as prevent downtime. 

Follow the recommended maintenance plan  
and know the fryer warranty.
Not only will this expand the life of the equipment and help operators avoid downtime, which has a big 
impact on revenue, but it also will prevent the warranty from being voided.

Have a cleaning plan in place.
Fryers typically require daily cleaning depending on how much they’re used. This includes 
changing the oil frequently, ensuring the right filters are used and removing debris from the oil. 
“Even if it’s just with a skimmer, removing large debris from the surface of the oil can be beneficial.

Leave the oil at a lower temperature during off-peak times.
If you know the fryer won’t be used as much during certain parts of the day, lower the temperature at those 
times. Doing so will break down the oil less quickly, making it last longer. If your oil is at standard cooking 
temperature 24/7, that oil breaks down faster and can add to your operation costs.
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