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AutoFry Weekly Cleaning Procedures

Perform the following weekly cleaning steps in the morning while the
equipment is cool to maintain AutoFry for optimum use.

1. Remove the food entry chute
from the front door by (a)
removing the back hinge, (b)
unscrewing the front handle
and (c) disconnecting the two
chute sides.

2. Remove the front door of the AutoFry by opening the door and lifting it
from the hinges.
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A. Wash the wire food B. Wash the food exit ~ C. Wash the filter cover D. Wash the grease E. Wash the second
basket in warm soapy chute with CGR Carbon ~ plate with CGR Carbon baffle in warm soapy filter in warm soapy
water followed by Grease Remover. Grease Remover. water followed by water followed by
clear water rinse. clear water rinse. clear water rinse.

4. Thoroughly dry all parts.




5.

11

12.

Remove the charcoal
filter and wipe down
the exterior surfaces
with a clean damp
cloth (NEVER SOAK
THIS FILTER!)

Remove the cooking
basket and wash in
a sink with soapy
water.

Attach the drain
hose onto the (a)
drain valve on the
front of the oil pot.

. Once the oil is

drained remove the
oil pot.

Clean inside the oil
pot with Boil Out Fryer
Pucks, clean outside
with CGR Quart Liquid

Cleaner

13.

. Clean all inferior
surfaces to bare
metal with CGR
Carbon Grease Re-
mover and a clean
damp cloth.

. Remove the heating
element and wipe
off any oil with a
dry cloth (NEVER
SOAK THE HEAT-
ING ELEMENT!)

10. Drain the oil into
the Miroil canister
and dispose of
used oil.

Polish the exterior surfaces using

a Brite Shine Cleaner & Polish and a
soft cloth.

Replace all the clean dry components

and add ail.

. Close & lock front door and turn

equipment ON.

Remember to replace your charcoal filter once every 3 months; the second filter
should be replaced once every 6 months. To order accessories or cleaning products
please call 800-348-2976 or visit AutoFryWebstore.com

NEVER TURN THE AUTOFRY ON WITHOUT OIL IN THE OIL POT!
IF YOU HAVE ANY QUESTIONS PLEASE FEEL FREE TO CALL US AT 800-348-2976 Ext. 154




