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FRYERS

Cleaning Frequency: As Needed
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Auto-Chlor Products

Fryer Cleaner

1. Allow fryer and cooking oil to cool.

2. Drain cooking oil from fryer. Wipe out excess with
paper towels.

3. Close Drain. Fill fryer with water (fill to just under the full
level indicator).

4. Add one quart (32 ounces) of cleaner to 5 gallons of water
and mix.

CAUTION: DO NOT ADD CHEMICAL TO HOT WATER

5. Turn on heat. Bring solution to a boil and boil up to 15
minutes.

6. Stay close to watch fryer. Use tongs and green pad to scour
heavy soiled areas.

7. Turn off heat. Allow to cool for 20 minutes and drain.

8. Rinse thoroughly with fresh, hot water.

9. Neutralize by pouring in a solution of 1 cup vinegar per
gallon of water.

10. Rinse with clear, clean water. Wipe dry with cloth.

REQUIRED CLEANING TOOLS SHOWN AT LEFT




