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NOMICE

Thismanua should beretained in aconvenient location for futurereference.

A wiring diagram for thisapplianceislocated ontheinside of thedoor.

Post inaprominent location, instructionsto befollowed in event user smellsgas. Thisinformation shall
be obtained by consulting thelocal gassupplier.

Do not obstruct theflow of combustion and ventilation air. Adequate clearance must beleft all around
appliancefor sufficient air to the combustion chamber.

TheModel EEG-10X open fryer isequipped with acontinuous pilot. But the open fryer cannot be
operated without el ectric power, and no attempt should be madeto operatethefryer during apower
outage. Theunit will automatically returnto normal operationwhen power isrestored.

CAUTION

To avoid afire, keep appliance area free and clear from combustibles.

Improper ingtallation, adjustment, alteration, service, or maintenance can cause property damage,
injury, or death. Read theinstallation, operating, and maintenance instructions thoroughly before
installing or servicing this equipment.

4\ DANGER

DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE VAPORS
AND LIQUIDSIN THE VICINITY OF THISOR ANY OTHER APPLIANCE. FIRE OR
EXPLOSION COULD RESULT.

FM05-057-C
Revised 5-28-10
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Technical Data for CE Marked Products

Nomina Hest [ nput: Natura (12H) = 19,8, kW (67,560 Btu/h)

(Net) Natural (I12E) = 19.8 kW (67,560 Btu/h)
Natural (12E+) = 19.8 kW (67,560 Btu/h)
Natural (I12L) = 19.8 kW (67,560 Btu/h)
Natural (I2HS) = 19.8kW (67,560 Btu/h)
Liquid Propane (13P) = 19,8, kW (67,560 Btu/h)

Nominal Hest I nput: Natural (12H) = 21,98 kW (75,000 Btu/h)

(Gross) Natural (I12E) = 21,98 kW (75,000 Btu/h)
Natural (I12E+) = 21,98 kW (75,000 Btu/h)
Natural (12L) = 21,98 kW (75,000 Btu/h)
Natura (I2HS) =21,98 kW (75,000 Btu/h)
Liquid Propane (13P) = 21,98 kW (75,000 Btu/h)

Supply Pressure: Natural (12H) = 20 mbar
Natural (12E) = 20 mbar
Natural (I12E+) = 20/25 mbar
Natural (12L) = 25 mbar
Natura (12HS) = 25 mbar
Liquid Propane (13P) = 30/37/50 mbar

Test Point Pressure: Natural (12H) = 8.7 mbar
Natural (I2E) = 8,7 mbar
Natura (12E+) =N/A
Natural (12L) = 8.7 mbar
Natural (I2HS) = 8.7 mbar
Liquid Propane (13P) = 25 mbar

Injector Size: Natural (12H) =2.08 mm
Natural (I12E) = 2.08 mm
Natural (I2E+) =1.70mm
Natura (12L) =2.30mm
Natural (12HS) =2.30 mm
Liquid Propane (I3P) =1.30 mm

Thisappliancemust beingtalled in accordancewith the manufacturer’ sinstructionsand theregulationsinforce
and only usedinasuitableventilated location. Read theinstructionsfully beforeinstalling or using the appliance.



LIMITED WARRANTY FOR HENNY PENNY EQUIPMENT

Subject to the following conditions, Henny Penny Corporation makes the following limited warranties to the original
purchaser only for Henny Penny appliances and replacement parts:

NEW EQUIPMENT: Any part of anew appliance, except baskets, lamps, and fuses, which provesto be defectivein
material or workmanship within two (2) years from date of original installation, will be repaired or replaced without
charge F.O.B. factory, Eaton, Ohio, or F.O.B. authorized distributor. Basketswill berepaired or replaced for ninety (90)
daysfrom date of original installation. Lampsand fuses are not covered under thisLimited Warranty. To validatethis
warranty, theregistration card for the appliance must be mailed to Henny Penny within ten (10) days after installation.

FILTER SYSTEM: Failureof any partswithin afryer filter system caused by the use of the non-OEM filtersor
other unapproved filtersis not covered under this Limited Warranty.

REPLACEMENT PARTS: Any appliance replacement part, except lamps and fuses, which provesto be defectivein
material or workmanship within ninety (90) daysfrom date of original installation will berepaired or replaced without
charge F.O.B. factory, Eaton, Ohio, or F.O.B. authorized distributor.

The warranty for new equipment covers the repair or replacement of the defective part and includes labor charges and
maximum mileage charges of 200 milesround trip for aperiod of one (1) year from the date of original installation.

The warranty for replacement parts covers only the repair or replacement of the defective part and does not include any
labor charges for the removal and installation of any parts, travel, or other expensesincidental to the repair or replacement of
apart.

EXTENDED FRY POT WARRANTY: Henny Penny will replace any frypot that fails due to manufacturing or workmanship
issuesfor aperiod of up to seven (7) years from date of manufacture. Thiswarranty shall not cover any frypot that fails dueto
any misuse or abuse, such as heating of the frypot without shortening.

OTO3YEARS During thistime, any frypot that fails due to manufacturing or workmanship issueswill
bereplaced at no chargefor parts, labor, or freight. Henny Penny will either install anew frypot at no cost or
provide a new or reconditioned replacement fryer at no cost.

3TO7YEARS During thistime, any frypot that fails due to manufacturing or workmanship issueswill
be replaced at no charge for the frypot only. Any freight charges and labor coststo install the new frypot as
well as the cost of any other parts replaced, such as insulation, thermal sensors, high limits, fittings, and
hardware, will bethe responsibility of the owner.

Any claim must be presented to either Henny Penny or the distributor from whom the appliance was purchased. No
allowance will be granted for repairs made by anyone else without Henny Penny’s written consent. |f damage occurs during
shipping, notify the sender at once so that a claim may befiled.

THEABOVELIMITED WARRANTY SETSFORTH THE SOLEREMEDY AGAINST HENNY PENNY FORANY BREACH
OFWARRANTY OROTHERTERM. BUYERAGREESTHAT NOOTHERREMEDY (INCLUDING CLAIMSFORANY INCI-
DENTAL ORCONSEQUENTIAL DAMAGES) SHALL BEAVAILABLE.

The above limited warranty does not apply (a) to damage resulting from accident, alteration, misuse, or abuse; (b) if the
equipment’s serial number isremoved or defaced; or (c) for lamps and fuses. THEABOVE LIMITED WARRANTY ISEX-
PRESSLY IN LIEU OFALL OTHERWARRANTIES, EXPRESSOR IMPLIED, INCLUDING MERCHANTABILITY AND FIT-
NESS, ANDALL OTHERWARRANTIESARE EXCLUDED. HENNY PENNY NEITHERASSUMESNORAUTHORIZESANY
PERSON TOASSUME FORITANY OTHER OBLIGATION ORLIABILITY.

Revised 01/01/07
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SECTION 1. INTRODUCTION

1-1. INTRODUCTION

2007

1-2. FEATURES

1-3. PROPER CARE

609

TheHenny Penny open fryer isabasic unit of food processing
equipment designed to cook foods better and easier. Themicro
computer-based design helpsmakethispossible. Thisunitisused
only iningtitutiona andcommercia food service operations, and
operated by qualified personnel.

NOMICE

» Asof August 16, 2005, the Waste Electrical and Electronic

Equipment directivewent into effect for the European Union.

Our products have been evaluated to the WEEE directive.

We havealso reviewed our productsto determineif they comply
with the Restriction of Hazardous Substancesdirective (RoHS)
and haveredesigned our products as needed in order to comply.
To continue compliancewith thesedirectives, thisunit must not be
disposed asunsorted municipal waste. For proper disposal,
please contact your nearest Henny Penny distributor.

Thisapplianceisnot intended for use by persons(including
children) with reduced physical, sensory or menta capabilities, or
lack of experienceand knowledge, unlessthey have been given
supervision or ingtruction concerning use of theapplianceby a
person responsiblefor their safety.

* Easily cleaned

» Uses40% lessoil

* Full vat or split vat

» Computer control

» Stainlesssted construction

» Automatic oil top off

» Sdlf-diagnostic system built into controls

* Builtinfilter with automaticfiltration

* Propaneor natural gas; 75,000 BTU/vat (21.97 kw)

Asinany unit of food service equipment, the Henny Penny
openfryer doesrequire careand maintenance. Requirementsfor
themaintenance and cleaning are contained in thismanua and must
becomearegular part of the operation of theunit at al times.

NOMICE

Contact aqualified servicetechnicianin case of mgor
maintenance or repairsto the unit.

11
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1-4. ASSISTANCE

1-5. SAFETY

A

NOmICE
CAUTION

A\ CAUTION

4\ DANGER

Model EEG-141, 142, 143, 144

Should you require outside assistance, call your local independent
distributor inyour area, or call Henny Penny Corp. at
1-800-417-8405 or 1-937-456-8405.

TheHenny Penny open fryer hasmany safety featuresincorporated.
However, theonly way to ensure asafe operationisto fully under-
stand the proper ingtall ation, operation, and mai ntenance proce-
dures. Theingtructionsin thismanua have been prepared to aid you
inlearning the proper procedures. Whereinformationisof particu-
lar importance or safety related, thewords DANGER, WARNING
CAUTION, and NOTICE areused. Their usageisdescribed
below.

SAFETY ALERT SYMBOL isused with DANGER,
WARNING, or CAUTION whichindicatesapersond injury
typehazard.

NOTICE isused to highlight especialy important information.

CAUTION used without the safety alert symbol indicates
a potentially hazardous situation which, if not avoided,
may result in property damage.

CAUTION used with the safety alert symbol indicates a
potentially hazardous situation which, if not avoided,
may result in minor or moderate injury.

WARNING indicatesa potentially hazar doussituation
which, if not avoided, could result in death or serious
injury.

DANGER INDICATESAN IMMINENTLY
HAZARDOUSSITUATIONWHICH, IFNOT
AVOIDED,WILL RESULT IN DEATH OR SERIOUS
INJURY.

609
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1-5. SAFETY
(Continued)

@ Equipotential Ground Symbol

2007
ﬁ Weaste Electrical and Electronic Equipment (WEEE) Symbol

Shock Hazard Symbols

Hot Surface Symbols

609 1-3
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SECTION 2. INSTALLATION

2-1. INTRODUCTION Thissection providestheinstall ation and unpacking instructionsfor
the Henny Penny Evolution Elitefryer.

NOITICE

Installation of thisunit should be performed only by aqudified
servicetechnician.

> lll [\ WARNING
@ SHOCK HAZARD

Do not puncturethefryer with any objectssuch asdrills
or screwsascomponent damageor electrical shock
could result.

2-2. UNPACKING

NOIlICE

Any shipping damage should be noted in the presence of the
delivery agent and signed prior to hisor her departure.

1. Cutandremovethemetal bandsfromthecarton.

2. Removethecartonlid andlift themain carton off thefryer.

3. Removecorner packing supports(4).

4.  Cutthedtretchfilmfrom around the carrier/rack box and
removeit fromthetop of thefryerlid.

5. Cutandremovethemeta bandsholdingthefryer tothe
pallet, and removefryer frompallet.

CAUTION

Remove filter drain pan and JIB shelf from fryer before
removing fryer from pallet or damage to the unit could
result. Figurel.

\ A | .I.-".":- M| |
S WARNINY

%ﬂ HEAVY OBJECT

Takecarewhen movingthefryer to prevent personal
injury. Thefryer weighsapproximately 600 |bs.
(272 kg) to 800 Ibs. (363 k).

609 21

Figure 1




2-3. SELECTINGTHE FRYER

LOCATION

2-4. LEVELINGTHE FRYER

The proper location of thefryer isvery important for operation,
speed, and convenience. Thelocation of the open fryer should
allow clearancesfor servicing and proper operation. Choosea
location whichwill provide easy |oading and unl oading without
interfering with thefina assembly of food orders. Operatorshave
found that frying from raw tofinish, and holding theproduct in
warmersprovidesfast continuousservice. Keepinmind, the best
efficiency will be obtained by astraight lineoperation, i.e.rawin
onesideand finished out the other side. Order assembly canbe
moved away with only adight lossof efficiency.

CAUTION

FIRE HAZARD

To avoid fire, install the open fryer with minimum clearance
fromall combustible materials, 2 inches (5.08 cm) fromthe
side and 4 inches (10.16 cm) from the back. Minimum
clearance fromall non-combustible materials, O inches
(0.00 cm) from the side and 0 inches (0.00 cm) from the
back. If installed properly, the open fryer is designed for
operation on non-combustible floors only

BURN RISK
To prevent severeburnsfrom splashing hot oil,
position and install fryer to prevent tipping or movement.
Restrainingtiesmay beused for stabilization.

For proper operation, theopen fryer should belevel from
side-to-sideand front to back. Using alevel placed ontheflat
areasaround thevat collar, onthe middlewell, and then adjust the
cagtersuntil theunitislevd.

609
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2-5.VENTILATION OF FRYER

2-6. GASSUPPLY

809

Model EEG-141, 142, 143, 144

Thefryer should belocated with provisonfor ventinginto an
adequate exhaust hood or ventilation system. Thisisessentia to
permit efficient removal of the steam exhaust and frying odors.
Specid precaution must betaken in designing an exhaust canopy to
avoidinterferencewith the operation of thefryer. Werecommend
you consult alocal ventilation or heating company to helpindesign-

INGICE

Ventilation must conformto local, state, and national codes.
Consult your locd firedepartment or building authorities.

When installing the gas open fryer, do not attach an
extension to the gas flue exhaust stack. This may impair
proper operation of the burner, causing malfunctions and
possible negative back draft.

The gas open fryer is factory available for either natural or propane
gas. Check the data plate inside the left front door of the cabinet to

determine the proper gas supply requirements. The minimum supply
for natural gasis 7 inches water column (1.7 kPa) (17.0 mbar), and
10 inches water column (2.49 kPa) (24.9 mbar) for propane.

EXPLOSION RISK

Donot attempt to useany gasother than that specified on
onthedataplate. Incorrect gassupply could causeafire
or explosion resultingin severeinjuriesand/or propety
damage.

Pleaserefer below for the recommended hookup of thefryer to
maingaslinesupply.

To avoid possible serious personal injury:
e Installation must conform with local, state, and national
codes, the American National Sandard Z223.1/NFPA 54

-(the latest edition) National Fuel Gas Code, and the local
municipal building codes. In Canada, the Natural Gas and
Propane Installation Code is CSA B149.1 & Installation
Codes - Gas Burning Appliances and local codes. In Australia,
in accordance with Australian Gas Authority rules AG601-
2000, section AS5601.

2-3



H

e
Y PENNY"®

Crlobal Foodservice Solutions

2-6. GASSUPPLY

24

(Continued)

Model EEG-141, 142, 143, 144

* The fryer and its manual shutoff valve must be
disconnected from the gas supply piping system during
any pressure testing of that system at test pressures in
excess of 1/2 PSIG (3.45 kPa) (34.5 mbar).

* The fryer must be isolated from the gas supply piping
system by closing its individual manual shutoff valve
during any pressure testing of the gas supply piping
system at test pressures equal to or less than 1/2 PSIG
(3.45 kPa) (34.5mbar).

» A standard one inch (2.54 cm), black steel pipe and
malleable fittings should be used for gas service connec-
tions for 3 & 4 well open fryers, and 3/4 inch (1.91 cm) for
2 wells.

e Do not use cast iron fittings.

e Although one inch (2.54 cm) size pipe is recommended
for 3 & 4 wells and 3/4 inch (1.91 cm) for 2 wells, piping
should be of adequate size and installed to provide a
supply of gas sufficient to meet the maximum demand
without undue loss of pressure between the meter and
the open fryer. The pressure loss in the piping system
should not exceed 0.3 in. water column (0.747 mbar).

Provisions should be made for moving the open fryer for clean-
ing and servicing. This may be accomplished by:

1. Installing a manual gas shutoff valve and a disconnect or
union, or

2. Installing a heavy-duty design CSA certified connector. In
order to be able to service this appliance, which is provided with
casters, a connector complying with ANSI Z21.69-CAN 6.16 or
CAN 1-6.10m88 and a quick-disconnect device, complying with
ANSI Z21.41or CAN 1-6.9m70, must be installed. It must also
be installed with restraining means to guard against transmission
of strain to the connector as specified in the appliance
manufacturer’sinstructions.

3. Seetheillustration on the following page for the proper
connection of flexible gas line and cable restraint.

NOITICE

The cable restraint limits the distance the open fryer
can be pulled from the wall. For cleaning and servicing
the unit, the cable must be unsnapped from the open
fryer and the flexible gas line disconnected. This allows
better access to all sides of the open fryer. The gas line
and cable restraint must be reconnected once the
cleaning or servicing is complete.

609
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2-6. GASSUPPLY (Continued)

GAS PIPING

RIGHT WRONG

MINIMUM PULL of equip- AVOID SHARP BENDS AND KINKS when
ment away from wall ) pulling equipment away from wall. (Max-
permissible for accessi- imum pull will kink ends, even if instalied

bility to Quick Disconnect properly, and reduce Connector life.)
Device.

DISCONNECT
BEFORE
MAXIMUM PULL

QUICK DISCON-
NECT DEVICE
still attached
while extended at
maximum pull

STRESS
POINTS

STRESS
POINTS

MAXIMUM PULL NOT
::ﬁcl)rrqlrggEf;Lé%L ADVISED WHILE
BILITY ONLY CONNECTED

RIGHT CABLE RESTRAINT

I-bolt is to be secured to the building
using acceptable building construc-
tion practices.

CAUTION

DRY WALL CONSTRUCTION

Couplings and hose
should be installed in the
same plane as shown at
left. DO NOT OFFSET
COUPLINGS—this causes
torsional twisting and
undue strain causing
premature failure.

ZONTALLY .. .unless

This is the correct way to
install metal hose for ver-
tical traverse. Note the
single, natural loop.

Allowing a sharp bend, as
shown at right, strains and
twists the metal hosetoa
point of early failure at the
coupling.

Maintain the minimum or
larger bending diameter
between the couplings for
longest life.

Closing in the diameter at
the couplings, as shown
at right, creates doubie
bends causing work
tatigue failure of the
fittings.

In all installations where
“self-draining” is not
necessary, connect metal
hose in a vertical loop.

DO NOT CONNECT
METAL HOSE HORI-

“'self-draining” is neces-

Secure I-bolt to a building stud. Do
not attach to dry wall only. Also,
locate the I-bolt at the same height as
the gas service. Preferred installation
is approximately six inches to either
side of service. Cable restraint must
be at least six inches shorter than
flexible gas line.

CAUTION

Utilize elbows when necessary to
avoid sharp kinks or excessive bend-
ing. For ease of movement, install
with a "lazy"” loop. Gas appliance
must be disconnected prior to max-
imum movement. (Minimum move-
ment is permissible for hose dis-

sary, then use support on connection).

lower plane as shown at

left. WRONG

609 2-5
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2-7.GASLEAK TEST [R']@ll_fl ”@E

Prior to turning the gas supply on, besurethegasvalve
knob on thegascontrol valveisin theoff position.

Uponinitid ingtallation, and after moving theunit, thepiping and
fittings should be checked for gasleaks. A smplechecking method
istoturn onthegasand brush all connectionswith asoap solution.
If bubblesoccur, it indicatesescaping gas. Inthisevent, the piping
connection must beredone.

® NO OPEN FLAME

Toavoid fireor explosion, never usealighted match
or open flametotest for gasleaks. Ignited gascould
result in severepersonal injury and/or property dam-
age.

2-8. GASPRESSURE REGULATOR Thegaspressureregulator onthegascontrol valveisfactory set as
SETTING follows
* Natural: 3.5incheswater column (0.87 kPa) (8.72 mbar).
* Propane 10.0 incheswater column (2.49 kPa) (24.9 mbar).

NOITlICE

Thegaspressureregulator has been set by Henny Penny and isnot

to be adjusted by the user.
2-9.ELECTRICAL * 120V, 50/60 Hz, 1 PH, 12 A
REQUIREMENTS *230V,50Hz, 1PH, 7A

The 120 volt gasfryer isfactory equipped with agrounded
(earthed) cord and plug for your protection against shock, and
should be plugged into athree-prong grounded (earthed) recep-
tacle. Do not cut or remove grounding (earthing) prong. Any 230
volt plug used onthe 230 volt unit must conformto al local, state,
and nationa codes.

SHOCK HAZARD

Toavoid electrical shock, thisappliance must be
equipped with an external cir cuit breaker which will
disconnect all ungrounded (unearthed) conductors.
Themain power switch on thisappliancedoesnot
disconnect all lineconductors.

26 609
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2-9. ELECTRICAL
REQUIREMENTS

(Continued)

2-10. MOTOR BEARINGS

2-11. LIGHTINGAND
SHUTDOWN OF THE

BURNERS

609
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SHOCK HAZARD

Toavoid eectrical shock, donot disconnect theground
(earth) plug. Thisfryer must beadequately and safely
grounded (earthed). Refer tolocal electrical codesfor
correct grounding (earthing) proceduresor in absenceof local
codes, with TheNational Electrical Code, ANSI/NFPA No.
70-(thecurrent edition). In Canada, all electrical connections
aretobemadein accordancewith CSA C22.2, Canadian
Electrical CodePart 1, and/or local codes.

NOMICE

Disconnect power supply beforeathorough cleaning or servicing
thefryer

Theeectric motor bearingsare permanently lubricated. DONOT
LUBRICATE.

1. Turnthepower switchtothe OFF position.

2. Wait at least 5 minutes and then turn the power switch to the
ON position.

3. Press (D button on the controls (left or right).

4. Theburner lightsand operatesinaMelt Cycleuntil the
shortening reaches apreset temperature.

6. Oncethedisplay showsaproduct selection or adouble dashes,
pressthe desired product button.

NOITICE

Thefryer isequipped with aignition spark modulewhich hasa
setignition safety time (TSA) of 90 seconds.

To shutdown burner:

1. Press @ button on the controls (left or right).

2. Turnthe power switchtothe OFF position.
NOTE: Thisturnsoff al vats.

2-7
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SECTION 3. OPERATION

3-1. OPERATING COMPONENTS Refer to explanations on the next pages.

9 10 11 12 13 14

Figure 3-1

17
16

Figure 3-2

Figure 3-3

Figure 3-4
(Bulk Oil Supply
Fryers Only)
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3-1. OPERATING COMPONENTS  RefertoFigures3-1, 3-2& 3-3in conjunction with the description

(Continued) of thefunctionsbel ow.

Fig. [tem Description Function

No. No.

3-1 1 (S ThisLED lightswhen the control callsfor heat for theleft

® vati(s), and theburnersigniteand heat the oil

3-1 2 @ During normal operation, pressthisbutton to start and stop

cook cyclesfor theleft basket; pressto changedisplayed
v product; also used for v toindicate Y ESor to confirm

3-1 3 During normal operation, pressthisbutton to start and stop

a cook cyclesfor theleft basket; pressto changedisplayed
product; also used for X toindicate NO or cancel

3-1 4 Digitd Display Showsthe product codes; showsthetimer countdown during
cook cycles; showsthe promptsduring thefilter modes;
showsthe selectionsin the Program Mode; showsthe
temperature of theail by pressing : shows error codes
(asodisplaysinsevera languages)

Pressonceto view oil temperature; presstwiceto view the set-
point temperature; Used in the Programming Modes; used as 4
button to back-up to aprevious parameter in Program and Filter
Modes, pressto display thefollowing fryer information status:

a. actud oil temperature

b. oil setpoint temperature

c. recovery information for each vat (250°F-300°F)(121°C-149°C)

(o)
<
>

3-1 Used to accessthe Filter Menu; |eft button used for | eft split vat
EJ EJ and right button used for right split vat; dsousedfor A or W
buttons, pressto view thefollowingfiltering stats:
a. number of cook cyclesbefore next filter-Global Filter Mode
or percentage of filter allowance-Mixed Mode

b. timeand date of the most recent filter on each vat

3-1 7 = Used to accessthe Program Modes; used aspp button to
EJ > advanceto the next parametersin Program and Filter Modes,
pressto select 2nd languages and volumes

3-1 8 SSS ThisLED lightswhenthe control callsfor heat for theright
® vai(s), and theburnersigniteand heat the oil

809 3-2
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3-1. OPERATING COMPONENTS

(Continued)
Fig. Item Description Function
No. No.
3-1 9 Pressto turn onand off the heat system for theleft vat(s); onfull

vatseither button can beused

31 10&11 —— Eachproduct button LED lightswhen that particular product has
been selected, or when it iscompatiblewith cook temperature
)

Pressto select the desired product; pressto placetheletters
under the button, during naming a product in Program Mode

The @ can beusedto start an IdleModeif enabled in Specia
Program Mode
3-1 12 During normal operation, pressthisbutton to start and stop
cook cyclesfor theright basket; pressto change displayed
product; pressto confirm promptsin thefilter modes; a so
used for v toindicate Y ES or confirmation
3-1 13 During normal operation, pressthisbutton to start and stop
cook cyclesfor theright basket; pressto change displayed
product; presstodeny promptsinthefilter modes, also
used for X toindicate NO or cancel

3-1 14 Pressto turn on and off the heat systemfor theright vat(s)

3-2 15 A Filter Beacon® isfound beside each black drain knob; when
litblue - indicatesthe oil should befiltered at thistime;
beacon flasheswhen the drain needs opened or closed

3-3 16 ! When the power switchisturned to the ON position, power is

17 supplied tothe controlsand pumps
3-4 17 For fryerswithabulk oil supply, pressthisbuttontofill the B

3-3 1009



PENNY® Model EEG-141, 142, 143, 144

Cilobal Foodservice Salutions

e EmE
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v, 0, o, o,

E L000000000 =

Figure 3-4

Fig. [tem Description Function

No. No.

3-4 1 Filter Drain PanAssy. Oil isdrained into thispan and thenispumped through
filtersto help prolong the use of theail

3-4 2 DrainVaveKnob Pull-out on black knobsto opendrain valve and oil drains
fromvat; Push-into closedrain valveand oil can be
pumpedinto vat

3-4 3 Basket Rest The baskets hang onthiswhennotinuse, or todrainthe
product after acook cycle

3-4 4 Vat Covers Coversthevat whennotinuse

3-4 5 JB Jug-in-a-Box; holdsoil to be pumped into vatsto top-off

theoil level by the Oil Guardian™ process

809 3-4
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3-2. SET-UPMODE

3-5

Model EEG-141, 142, 143, 144

Uponinitial start-up, the controlswill ask to confirm the settings for
the fryer.

When the main power switch isturned on, “OFF" showsin both
displays. Press @ on either side and * SETUP* *ENTER
CODE* showsinthedisplays. Press 1, 2, 3, and “LANGUAGE”
shows on the left display, “ENGLISH” on theright display.

Use gor hbuttonsto change the operation display to,
“FRANCAIS’, “ESPANOL”, “PORTUG", “DEUTSCHE",
“SVENSKI”, “RUSSIAN".

Press ’ to continue with the other set-up items which include:

¢ TEMP FORMAT - °F or °C

TIME FORMAT - 12-HR or 24-HR

 ENTER TIME - Time of day (use product buttons to change)

* ENTER TIME - AM or PM

* DATE FORMAT - MM-DD-YY or DD-MM-YY

* ENTER DATE - Today’s date (use product buttons to change)

e DAYLIGHT SAVING TIME - 1.0FF; 2.US (2007 & after);
3.EURO; 4.FSA (US before 2007)

* FRYER TYPE - ELEC or GAS

e VAT TYPE - FULL OR SPLIT

e AUTOLIFT ENABLED? - NO LIFT or YES LIFT

¢ BULK OIL SUPPLY - YES or NO

¢ BULK OIL DISPOSE? - YES or NO

e S/N - Shows serial number of the unit or can be recorded (THIS
SERIAL NUMBER SHOULD MATCH THE SERIAL
NUMBER ON THE DATA PLATE, ON THE DOORS.)

e 2nd LANGUAGE - By setting a second language in the controls,
2 languages can now be easily chosen by pressing during
normal operation.

One language showsin the left display and the second language
showsin the right display. Pressing the V' button under the desired
language, selects that language seen in displays.

e 2nd VOLUME - By setting a second volume in the controls,

2 volumes can now be easily chosen by pressing twice
during normal operation.

One volume setting shows in the left display (NONE to 10; 10
being the loudest) and the second volume shows in the right
display. To select the volume, press the v button under the desired
volume.

e SETUP COMPLETE

NOMICE

Unless otherwise indicated, use 4, or W to change settings.

The Setup Mode can also be accessed by re-initializing the controls,
in Special Program Mode, in Level 2 programming (SP-3).

809
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3-3. FILLING OR
ADDING OIL

Figure2

Figure3

1009

Model EEG-141, 142, 143, 144

CAUTION

The oil level must always be above the burner tubes when
the fryer is heating and at the oil level indicators on the
rear of the vat. Failure to follow these instructions

could result in a fire and/or damage to the fryer.

Solid oil is not recommended. Solid oil could cause
clogging and pump failures.

1. Itisrecommended that a high quality frying oil be usedinthe
open fryer. Some low grade oils have a high moisture content
and causes foaming and boiling over.

BURN RISK

Wear gloves to avoid severe burns when pouring hot ail
into vat. Oil and all metal partsthat arein contact with
the oil are extremely hot, and take care to avoid
splashing.

2. Oil Capacities:
Full-size vats = 15 quarts/30 Ibs (14.2 liters/13.6 kg)
Split-vats= 7.5 quarts/15 Ibs (7.1 liters/6.8 kg).

All vats have 2 level indicator linesinscribed on the rear wall of
the vat, in which, the upper-most line shows the ail at the
proper level when heated. Figure 1.

3. Place basket support inside of vat and fill vat with cold oil to the
lower indicator. Figure 2.

Filling Vat from Bulk Supply (Must be equipped with optional
accessories & controls set to “YES” for “Bulk Oil Supply?”
in Set-Up Mode)

1. Turnthe main power switch to the ON position.

2. Place basket support inside of vat. Figure 3.

3. Pressand hold B (on either side) until display shows
*FILTER MENU*, along with 1LAUTO FILTER?

4. Pressand release } button 6 times until display shows
“7. FILL POT FROM BULK”".

5. Press Y button and display shows “FILL VAT” and then
“Y=PUMP” “X=DONE”. Pressand hold ¥ button again to fill
vat and display shows“FILLING”.

6. Onceoil istothelower fill line, releaseV button and display
returns to “FILL VAT” “Y=PUMP” “X=DONE". Press X
button twice to return to normal operation.

NOITICE

Press and hold the black button behind the right door to fill the
JB from the Bulk Supply as needed. Figure 3.

3-6
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PROCEDURES

Model EEG-141, 142, 143, 144

Make sure basket support isin vat and vat isfilled with oil to
the proper level.

Model EEG-141, fill the oil reservoir. See Section 3-10.

Move power switch to the ON position and then press @
to turn on heat for the desired vat. If display shows“IS POT
FILLED?" make sure oil is at the proper level (see Section
3-2) and then press button for “YES'.

Unit automatically goesinto the Melt Cycle until the oil tem-
perature reaches 180°F (82°C) and then control automatically

exitsthe Melt Cycle.
NOMICE

The Melt Cycle may be bypassed, if desired, by pressing
button or X button and holding it for 5 seconds.

The control then shows “EXIT MELT” and “YES NO”.
Press v button for “YES’ and vat heats continuously until the
set-point temperature is reached.

CAUTION

Do not leave fryer unattended and do not bypass the Melt
Cycle unless enough oil has melted to completely cover all
of the burner tubes. If the Melt Cycle is bypassed before
the burner tubes are covered, excessive smoking of oil, or a
fire will result.

A DANGER

OVERFLOW RISK

DO NOT OVERLOAD, OR PLACE PRODUCT WITH
EXTREME MOISTURE CONTENT INTO THE
BASKETS. 3LBS. (14 KG) ISTHE MAXIMUM
AMOUNT OF PRODUCT PER FULL VAT AND 1-1/2
LBS. (.68 KG) FOR THE SPLIT VATS. FAILURE TO
FOLLOW THESE INSTRUCTIONS CAN RESULT IN
OIL OVERFLOWING THE VAT WHICH COULD
CAUSE SERIOUS BURNS, PERSONAL INJURY, FIRE
AND/OR PROPERTY DAMAGE.

IF THE SHORTENING TEMPERATURE EXCEEDS
420°F (216°C), IMMEDIATELY SHUT OFF THE
POWER AT THE MAIN CIRCUIT BREAKER AND
HAVE THE FRYER REPAIRED. IF OIL TEMPERA-
TURE EXCEEDS ITS FLASHPOINT, FIRE WILL
OCCUR, RESULTING IN SEVERE BURNS AND/OR
PROPERTY DAMAGE.

510
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3-5. BASIC OPERATION

3-6. IDLE MODE

809

Model EEG-141, 142, 143, 144

. Onceout of theMelt Cycle, LOW TEMPflashesuntil the set-

point temperature has been reached. Oncethe set-point
temperature has been reached, the product name now
showsinthedisplay, ex: FRY, and product now can be placed
intheail.

. Pressatimer buttoﬂ orm )

. Display showsthe name of the product cooking (ex: “FRY”)

and thetimer counting down.

. When cook cycleiscomplete, and alarm soundsand display

shows“DONE”".

. Pressthetimer button under “DONE” to stop thealarm, and lift

basket fromvat.

If aQuality Timer (hold timer) hasbeen programmed, the hold
time startsautomatically when the user pressesthetimer button
toendthecook cycle. Whilethequality timer countsdown,
thedisplay showsthethree-digit product abbreviation followed
by “Qn”, where“n” isthe number of minutesremaining.
ex:“FRY” /*Q5" [“FRY” /“Q5" /“FRY” /“ Q4" etc.

At the end of thetimer countdown, the control beepsand the
display shows“QUAL” followed by thethree-digit product
name “QUAL” /“FRY” [*QUAL"/“FRY”. Pressthetimer
buttonto cancel thetimer.

NOMICE

To stop acook cycleat any time, pressand hold thetimer

button or a .
7

Once programmed, the Ildle M ode help saveson oil and utility costs
by lowering the set-point of theail wh thevat isnot being used.
To activatethe Idle Mode, pressthe (0 button, or can be
programmed to activate automatically after “X” minutesof inactivity
onthevat.

Theoil ismaintained at alower temperature until thm button
ispressed, and then theoil isheated to cooking temperature. See
Specia Program Modes, SP-12, SP-13 & SP-14.
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3-7. OIL GUARDIAN™ During normal operation, the control automatically monitorsthe
(Auto Top-Off) oil level inthevat. If thecontrol sensestheoil level too low, the
unit automatically pumpsoil fromthe JIB into thevat to keep
theail at theproper level.

Manual Top-Off

If theoil level isalittle low, oil can be added to the vat at any time
from the JIB to raise the oil level to the proper level by following the
steps below. This procedure is NOT to be used to fill an empty vat

1. Pressand hold (eitherone-full vat) until display shows
“*FILTER MENU*”, dong with “1.EXPRESS FILTER".

2. Press } 5timesuntil “6.FILL FROM JIB” showsin
thedisplay.

3. Press button and display shows “*PUMP” and “EXIT".

4.  Pressand hold v button and display shows “FILLING” and
the ail is pumped from the JIB to the vat.

5. Oncefrypot isfull, release v button and display returnsto
“*PUMP” and “EXIT”. Press X button twice to return to
normal operation.

3-8. SELECTINGA PRODUCT When sdlecting aproduct, if “XXX XXX” showsinthedisplay, the
WITHADIFFERENT setpoint temperatureisnot correct for thisproduct.
SETPOINT

To changethe setpoint temperaturefor the desired product:
1. Pressproduct button, for ex: E (FRY).
2. Display shows“XXX XXX”.

(]
3. Pressand hold atimer button or m for 5
secondsand then“FRY” showsindisplay.

4.  Allow oil temperatureto reach setpoint temperature before
dropping product.

3-9. REPLACING THE JIB 1. Control displays“JB ISLOW” and anaarm sounds.

2. Openright door and pull JIB fromunit. Pull the cap fromtop
of JB anddiscard empty J B and replacewith full one.

N N OTICE

Model EEG-141 (single-well) see next section.

Figurel
39 510
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3-10. MODEL EEG-1410IL Filling Oil Reservoir

RESERVOIR

1. Control displays“JB ISLOW” and an aarm sounds.

2. Opendoor and pull reservoir forward and removereservoir
cover. Figurel.

3. Placeon bracket ondoor. Figure?2.

4. Pour oil intoreservoir upto thefill lines(131bs. (6.12kg.)) and
then replace cover and push reservoir back into position.
Figure3.

Removing/Cleaning Reser voir
1. Opendoor and pull reservoir forward.

2. Slidereservair totheleft andlift fromfryer. Figure4.

3. Cleanreservoir at asink with soap and water.

NOIICE

Before placing thereservoir back into position, lubricatethe
o-rings (below) on thefilter tubewith cold oil. Check o-rings
for tearsor nicksand replaceif necessary.

Toreplace o-ring, useasmall, flat-bladed screwdriver, pry up
ontheo-ring and pull off of end of tube. Seebelow.

510 3-10
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3-11. SMARTFILTEREXPRESS™ 1. During normal operationand after acertain number of cook

cycles, theFilter Beacon® illuminateson thefront of thefryer

(Figure 1), andthecontrol periodically shows"FLTR NOW?’
“YESNO".

If X for NOispressed, fryer resumesnormal operation and
control suggestsfilter later.

Figurel
2. Check Filter Pan: If thefilter drain pan or coverisnotin

place, thedisplay shows“CHK PAN”. Makesurethat the
filter pipeistightly connected, and that thefilter drain panisas
far back under fryer asit will go and thefilter pan cover isin
place.

3. PressV buttonfor Y ESand display shows* SKIM VAT*
followed by “CONFIRM” “YESNO". Press button for
Y ESand display shows*“OPEN DRAIN”. Pull-outonthe
drainknob (Figure 2), thedisplay shows“DRAINING” andthe
oil drainsfromthevat.

Toavoid overfillingthedrain pan,drainonly 1vat at a
time. Thedrain pan holds1full vat, or 2 split vatsof oil.
Overfillingthedrain pan may causedippery floor s, which
may result in personal injury.

NOIMICE

If filteringisNOT desired, press|(D| , thedisplay shows
“STOPPED” andthe SmartFilteriscancelled. Thebluelight
Figure3 goesout and the controlsreturnto normal operation. The
controlswill suggest filtering after several more cook cycles.

If display shows“VAT EMTY”, followed by, “YESNO”, that
meansthedrainisclogged. Usethestraight whitebrushto
clear drain and then press button. Display shows
“DRAINING", and then controls proceed with thefiltering
process.

4. Oncethecontrol hascompleted thefiltering process, display
shows“CLOSE DRAIN”. Push-inonthedrainknobtoclose
thedrain (Figure3). Thevat thenre-fillswithail.

5. Oncevatisfilled, display shows*ISPOT FILLED?' “YES
NO”. Makesurevat isfull and then pressv buttonfor YES

and the control returnsto normal operation. 1009
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3-11. SMARTFILTER EXPRESS™ 6. Iftheoil hasnot pumped back to the proper level inthevat
(Continued) during the SmartFilter Express™ process, press X buttonfor
NO and pump runsfor another 30 seconds.

7. Display shows*ISPOT FILLED?’ “YESNQO”. Makesure
vatisfull and then pressv button and display showsand the
control returnsto normal operation. Press X button and pump
runsfor another 30 seconds. You cantry tofill thevat 3times.

Filter Error

8. Aftertryingtofill thevat 3timeswithout success, thecontrols
then shows“CHANGE FILTERPAD? “YES NO". If
changing thefilter pad at thistime, pressv and changefilter pad
following the proceduresin the Changing the Filter Pad Section.
Controlsreturn to normal operation.

If filter pad isto be changed at alater time, press X button and
“CHANGEFILTER PAD?’ reminder shows 15 minutes|ater.

9. Duringthenext SmartFilter Express™ with anew filter pad, if
thevatisnot filled after 3tries, thedisplay shows“FILTER
SERVICE REQUIRED-SEE TROUBLESHOQOTING
GUIDE".

If the* Service Required” message appears, then every 15
minutesthedisplay shows“FILTER PROBLEM FIXED?YES
NQO”. If the problem has not been fixed, press X button. Once
the problem has been resolved, press and controlsreturnto
normal operation.

NOMICE

Tohelp ensurethevat fillscompletely, make surefilter panis
cleaned at least daily, filter pad ischanged, makesure JIB isfull
andthat “ O” ringson thefilter pan areingood condition.

609 312
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3-12. DAILY FILTERING Thisfiltering procedure allows for amore thorough cleaning of the
vat and should be done once aday. The vat can be filtered during
any non-frying times.

To avoid burns from hot oil, use approved safety equip-
ment including, apron, face shield and gloves before
starting filtering procedure.

Also,toavoid overfillingthedrain pan, drain only 1vat at
atime. Thedrain pan holds1full vat, or 2 split vats of
oil. Overfillingthedrain pan may causedlippery floors,
which may result in personal injury.

1. Check Filter Pan: A new filter pad should be used on
thefirst filter of each day, but the same filter pad can be used
the rest of the day, except for fish vats. After filtering afish
vat, it is recommended to change the filter pad.

Make sure that the filter pan cover isin place, the filter drain
tubeis secured, and the filter drain panis pushed in and locked
into place. If thefilter drain pan and cover are not latched into
place, the display shows “CHK PAN”.

2. Pressand hold Buntil display shows“1.EXPRESS FILTER?’
Split vat units, use the left button for the left vat and the
right E button for the right vat.

3. Press } button and display shows “2.DAILY FILTER?

4. Press button for YES and display shows “CONFIRM”,
followed by “YES NO”.

5. Press button for YES and display shows “OPEN DRAIN"
Pull-out on the drain knob (Figure 1), the display shows
“DRAINING” and the oil drains from the vat, or press

X button for NO and controls return to normal operation.

6. Once ail has drained from vat, remove basket support from vat.
Figure2.

BURN RISK

Figure2 Useprotectivecloth or gloveswhen lifting the basket
support. Thesupport may behot and burnscould result.

3413 809
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3-12. DAILY FILTERING 7.
(Continued)

8.

9.

1.
Figure3

12.

13.

14,
Figure4

15.

809

10.

Model EEG-141, 142, 143, 144

Scrape or brush the sides and the bottom of the vat. Be
careful not to damage the sensing probes.

CAUTION

Do not use steel wool, other abrasive cleaners or cleaners/
sanitizers containing chlorine, bromine, iodine or ammonia
chemicals, as these will deteriorate the stainless steel
material and shorten the life of the unit.

Do not use a water jet (pressure sprayer) to clean the unit,
or component damage could result.

Once the vat is clean and the display shows
“SCRUB VAT COMPLETE?" “YES NO". Press button for
YES and the display shows “WASH VAT” “YES NO”.

Press button and display shows “WASHING”. The il circu-
lates through the vat for several minutes. Once the wash cycle
is complete, display shows “WASH AGAIN?" “YESNO”.

Press v button for YES if another wash is needed, otherwise
press X button for NO and the display shows “CLOSE DRAIN"
Push-in on the drain knob to close the drain (Figure 3) and the
display shows“RINSING” and vat fillswith oil.

Oncethevat isfilled, “OPEN DRAIN" showsin display. Pull-
out on drain knob to open the drain (Figure 4) and display shows
“RINSING”. Whenrinsing is complete, display shows“RINSE
AGAIN?" “YES NO".

Press\ button for YES if another rinse is needed, otherwise
press X button for NO. The display shows “POLISH?" “YES’.

Press button for YES and the oil is“polished” by circulating

it through thefiltering system. The display shows“5:00 STOP
POLISH". If desired, press X button to stop the polishing,
otherwisetheail is polished for 5 minutes.

Oncethe ail ispolished, the display shows“FILL VAT?" “YES".
Press v button and display shows “CLOSE DRAIN". Push-in
onthedrainknobto closethedrain (Figure3), thedisplay
shows“FILLING” andthevat thenre-fillswithail.

Once full, the display shows “IS POT FILLED?" “YES NO”.
Press \ button for YES and fryer returns to normal operation.

If X button is pressed, the display shows“FILLING”. You can
try to fill the vat 4 times and then the control shows“ADD
QUIT”. Press button and JIB pump runs 60 seconds, filling
the vat from the JIB. Press X button and controls return to

normal operation.
3-14
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3-13. DISCARDING OIL

FROM VAT USING A DANGER

OPTIONAL OIL
DISCARD SHUTTLE FIRE HAZARD

WITH PROL ONGED USE, THE FL ASHPOINT OF
OIL ISREDUCED. DISCARD OIL IFIT SHOWS
SIGNSOF EXCESSIVE SMOKING OR FOAMING.
SERIOUSBURNS, PERSONAL INJURY, FIRE, AND/
OR PROPERTY DAMAGE COUL D RESULT.

1. Openthedoor, lift-up on the drain pan stop and pull-out the
drain pan assembly, using the handle on the drain pan.
Figures1 & 2.

2. Pressand hold B (either one) until display shows
“*FILTER MENU*", dlong with “1.EXPRESS FILTER?".

3. Press and release ’ button twice until display shows
“3.DISPOSE”. Press button and display shows
“DISPOSE?”" “YES NO".

4. Press button and “IS DISPOSAL UNIT IN PLACE?
“YESNO"showsin display.

5. With discard shuttlerolled into place (Figure 3), pressV button
and display shows“OPEN DRAIN”". Pull-out on drain knob
to open drain and display shows“DRAINING”. Oil now
drains from the vat into the shuttle.

6. Display shows“VAT EMTY “YESNO". Verify that vat is
empty, and press ¥ button.

7. Display shows “CLN VAT COMPLETE” “YES NO”. Once
vat is clean, press Y button and display shows “CLOSE
DRAIN”. Push-in on the drain knob.

8. Display shows“MANUAL FILL POT”, followed by “I1S POT
FILLED?', dong with“YESNQO”. Fill the vat to the lower
indicator line on the rear of the vat and then press v button.
SeeFilling or Adding Qil instructionsfrom Section 3-3.

Fryer returns to normal operation.

9. Remove the discard shuttle from under fryer and replace with
thefilter pan assembly.

315 809
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3-14. DISCARDING OIL

1009

FROM VAT USING

OPTIONAL BULK OIL

DISPOSE SYSTEM

Figure2

10.

Model EEG-141, 142, 143, 144

Connect the female quick disconnect, that is attached to the
hose in the rear of the open fryer, to the correct male quick
disconnect at the wall. Once attached, the hose can remain
connected unless the open fryer ismoved. Figures1 & 2.

NOMICE

“BULK OIL DISPOSE?’ in the Special Program Mode or
Set-Up Mode, must to set to “YES” for the Bulk Oil Dispose
System to operate. Also, a password code step (1, 2, 3) can
be added in Special Programming, SP-27.

Press and hold Ieft or right for split vats) until display
shows'*FILTER MENU*”, along with
“1.EXPRESS FILTER?".

Press and release } button twice until display shows
“3.DISPOSE”. Press\ button and display shows*DISPOSE?’
“YESNO”, or enter code 1, 2, 3, if SP-27 isset to YES.

Press \ button and “DRAIN VAT?" YES NO” shows in display
Press X button if drain pan already hasoil init. Skip to step 8.

Press \ button and display shows “OPEN DRAIN”. Pull-out
on drain knob to open drain and display shows “DRAINING”.
Qil now drainsfrom the vat into drain pan.

Display shows “VAT EMTY “YESNO". Verify that vat is
empty, and press button.

Display shows “CLN VAT COMPLETE” “YESNO”". Once
vat is clean, press button.

Display shows “DISPOSE” and then “V=PUMP" “X=DONE.
Press v button and oil is pumped from the drain pan to the bulk
oil container.

When al the oil is pumped from the pan, press X button(STOP)

Display shows “ DISPOSE” and then “ V=PUMP” “X=DONE.
Press X button and close drain.

Display shows “MANUAL FILL VAT” (or “FILL VAT FROM
BULK if equipped), followed by “ISPOT FILLED?’, along with
“YESNQ". Fill the vat to the lower indicator line on the rear of
the vat and then press button. See Filling or Adding Oil
instructionsfrom Section 3-3.

Fryer returnsto normal operation.
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3-15.CHANGINGTHEFILTER Inorder to assure good oil pumping performance, thefilter pad (or
PAD paper) should be changed at |east once per day.

NOIICE

If thefilter pad has not been changed, areminder showson the
display, “CHANGE PAD”. Press button to cancel the
message, but it resppearsevery 4 minutesuntil thefilter pad has
been changed.

1. Makesurethemain power switchisinthe ON position.

2. Openthedoor, lift-up on the drain pan stop and pull-out the
drain pan assembly, using the handle onthe drain pan.
Figures1& 2.

BURN RISK

Thispan could behot! Useprotectivecloth or glove,
or severeburnscould result.

If thefilter panismoved whilefull of oil, usecareto
prevent splashing, or burnscould result.

3. Liftthepan cover fromthedrain pan. Figure3.

4. Liftthecrumb basket fromthedrain pan. Wipetheoil and
crumbsfrom the crumb basket. Clean the crumb basket with
soap and water, then thoroughly rinsewith hot water.
Figure4.
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3-15. CHANGINGTHEFILTER
PAD (Continued)

5. Removethefilter pad retaining ring and clean thoroughly with
soap and water. Rinsethoroughly with hot water. Figure5.

6. Pull thefilter pad from the pan and discard pad. Figure6.

7. Removethebottom screen from pan and clean thoroughly with
soap and water. Rinsethoroughly with hot water. Figure7.

8. Wipetheoil and crumbsfromthedrain pan. Clean thedrain
pan with soap and water, then thoroughly rinsewith hot water.
Figure8.

Figure8
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3-15. CHANGINGTHEFILTER

PAD (Continued) NOMICE

Besurethat thedrain pan, bottom screen, crumb catcher,
andtheretaining ring arethoroughly dry beforeplacingfilter
pad into pan aswater will dissolvethefilter pad.

9. Reassembleinreverseorder, placing the bottom screeninto the
filter panfirst, followed by thefilter pad, retaining ringand the
crumb catcher.

10. Pushthefilter pan assembly back underneath thefryer, making
surethefilter tube on the pan makesagood connection with the
fitting underneath thefryer. Figure9.

~ -

Fiur'e9

11. Makesurethedrain pan stop isengaged and thefryer isnow
ready for normal operation. Figure 10.

Figurel0 )
3-16. REMOVING AND Thebasket rest, on therear shroud of thefryer, should be removed
CLEANING BASKET and cleaned periodically.
REST

BURN RISK

Use protective gloveswhen removing the basket rest.
Thebasket rest may behot and burnscould result.

Grasp the basket rest with 2 handsand pull it off the* key-ways’.
Takeittoasink and clean it with soap and water. Dry thoroughly.

Clean theareabehind the basket rest and then reinstall the basket

rest.
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3-17. CLEAN-OUT MODE

=B

CHEMICAL CHEMICAL
SPLASH RESISTANT
GOGGLES GLOVES
609

Model EEG-141, 142, 143, 144

BURN RISK
The filter drain pan must be as far back under fryer asit
will go, and the cover in place. Be sure the filter drain pan
is latched into place and the hole in the cover lines up with
the drain before opening the drain. Failure to follow these
instructions causes splashing of shortening and could
result in personal injury.

Moving the fryer or filter drain pan while containing hot
shortening is not recommended. Hot shortening can
splash out and severe burns could result.

Always wear chemical splash goggles or face shield and
protective rubber gloves when cleaning the frypot as the
cleaning solution is high in alkaline. Avoid splashing or
other contact of the solution with your eyes or skins.
Severe burns may result. Carefully read the instructions
on the cleaner. If the solution comes in contact with your
eyes rinse thoroughly with cool water and see a physician
immediately.

Also, to avoid overfilling the drain pan, drain only 1 vat at
atime. Thedrain pan holds 1 full vat, or 2 split vats of
oil. Overfilling the drain pan may cause dippery floors
which may result in personal injury.

Cover adjoining vatsto avoid accidentally contaminating oil
with fryer cleaning solution.

NOMICE

Do not cook product in an adjoining vat when the cleaning
processisin progressto avoid contaminating the oil and product.

Press and hold [[@]until display shows “1.EXPRESS FILTER?".
Split vat units, use the left button for the left vat and the
right button for the right vat.

Press and release } button 6 times and display shows
“7.CLEAN-OUT".

Press button and display shows
“OIL RMVD” “YES NO’

If oil has aready been removed, press ¥ button and control skips
downto “Solution Added?’ step.

If vat still has oil, press X button and display shows “ DISPOSE”
“YESNO”. Press+ button to dispose of the oil, or press X
button to exit Clean-Out Mode.
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(Continued)

10.

Model EEG-141, 142, 143, 144

Display shows “1S DISPOSAL UNIT IN PLACE?" “YES
NO”. If “NO” is selected, display shows “INSERT DISPOSAL
UNIT”. Once disposal unit isin place pressV button for YES,
open drain, and display shows“DRAINING” and il drains
from vat. Display then shows“VAT EMTY”, “YESNO”.
Press \ button when ready and close drain.

Bulk Oil Systems Only! Display shows “CHK PAN” if the
filter drain panismissing. Once panisin place, display shows
“OPEN DRAIN". Pull-out drain knob and display shows
“DRAINING” and oil drainsfrom vat. Display then shows
“Y=PUMP” “X=DONE. Press+ button, display shows
“DISPOSING” and ail is pumped from drain pan. Once panis
empty, press X button twice and close drain.

Display shows “SOLUTION ADDED?" “YES NO". Fill the
vat to 1 in. (25 mm) above the top fill line with hot water and add
4 0zs. (0.12 liters) of open fryer cleaner and mix thoroughly.
Then press button and display shows “ START CLEAN”
“YES NO”

Press \ button and display shows “CLEANING” and a count-
down timer. Heat regulates to 195°F (91°C) for this step for one
hour.

Add water as needed during cleaning process to keep solution
1lin. (25 mm) abovethetopfill line.

To stop the cleaning cycle early, press X button. The display
shows “QUIT DEEP CLN” “YES NO”. Press the ¥ button to
cancel the rest of the countdown time and proceed to the rinse
steps.

Using the open fryer brush (never use steel wooal), scrub the
inside of the vat. At the end of the one hour, display shows
“CLEAN DONE" and beeps. Press button and display then
shows “REMOVE SOLUTION FROM VAT”.

Empty filter drain pan of internal filtering components and take
the components to asink to be cleaned. Return the empty filter
drain pan and cover to the fryer, making sureit is pushed into
placed and the latch engaged.

Drain cleaning solutioninto thefilter drain pan and pull drain pan
from unit and dispose of the solution.

BURN RISK
To avoid burns when pouring hot solution, wear gloves
and protective gear and take care to avoid splashing.
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(Continued)

1.

12.

13.

14.

15.

16.

17.

18.

Model EEG-141, 142, 143, 144

Return empty filter drain pan to fryer and press v button.
Display then shows “VAT EMTY” “YES NO”.

Once vat is empty, pressV button and display shows “SCRUB
VAT COMPLETE” “YESNO”. Use brush and scour pad to

CAUTION

Do not use steel wool, other abrasive cleaners, or cleaners/
sanitizers containing chlorine, bromine, iodine, or ammonia
chemicals as these will deteriorate the stainless steel material
and shorten the life of the unit.

Do not use a water jet (pressure sprayer) to clean unit or
component damage could result.

Once vat is clean, press the ¥ button and display shows “ RINSE
VAT". (If drainisnot open, display shows “OPEN DRAIN"
Open the drain.)

Pour clean water and approximately 8 ozs. (0.24 liters) of
distilled vinegar solution into vat to rinse vat and allow rinse
water to drain into drain pan. Rinse at least 3 times, but be
careful not tooverfill the drain pan. Display now shows
“RINSE COMPLETE” “YES NO”

Once vat is completely rinsed, press the ¥ button and display
shows “CLEAR SOLUTION FROM OIL LINES’
“y =PUMP” “X =DONE”

To make sure no cleaning solution remainsin the il lines, press
and hold v button for afew seconds. Once lines are clear, press
X button and display shows VAT DRY?" “YES NO”. Push
drain knob and closedrain.

Pull drain pan from under fryer and dispose of rinse water.

Thoroughly dry the vat with atowel, and then press the v button.
Controlsreturn to normal operations.

CAUTION

Make sure the inside of the vat, the drain valve opening,
and all the parts that come in contact with the new oil are as
dry as possible.

Make sure the drain is closed and return the filter pan assembly,
with new filter pad, tothefryer. Fill vat with oil following the
Filling or Adding Oil instructions from Section 3-3.
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3-18. CHECK/REPLACEFILTER
DRAIN PAN O-RINGS

Toprevent ail leaking, and to keep filtering processoperating
properly, thefilter drain pan o-rings should beinspected for nicks
andtearsat least every 3months. Figurel

1. Openthedoor, lift-up onthedrain pan stop and pull-out the
filter drain pan assembly, using the handleon thedrain pan.
Figures2& 3

BURN RISK

Thispan could behot! Useprotectivecloth or glove, or
severeburnscould result.

2. Visudly check the3 o-ringsonthetube of thefilter drain pan
for any cracksor breaksand replaceif necessary.

3. Toreplaceo-ring, useasmall, flat-bladed screwdriver, pry up
ontheo-ring and pull off of end of tube. Roll new o-ringinto
notch ontube. Before pushing thefilter drain pan back into
position, lubricatethe o-ringson thefilter tubewith fresh, cold
ail.

Figure4d
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3-19. INFOBUTTON STATS

3-20. FILTERBUTTON STATS

609

Model EEG-141, 142, 143, 144

Actual Oil Temperature

1.

Press [@) and the actual oil temperature showsinthe
display, for eachvat.

Set-point Temperature

2.

Press [@) twice and SPshowsinthedisplay, along with
the set-point (preset) temperature of each vat.

Recovery Infor mation for each Vat

3.

Press [§)] 3timesand REC showsintheleft display and
therecovery timethat oil temperature went from 250°F
(121°C) to 300°F (149°C) showsintheright display. For
example,| Rec | 530 |meansittook 5minutesand

30 secondsfor the oil temperatureto recover to 300°F
(149°C) from 250°F (121°C).

NOMICE

If no buttonsare pressed within 5 secondsin any of stats
modes, the controlsrevert back to normal operation.

Cook CyclesRemaining beforeFiltering

1.

Pressand release either [ button and the | eft display
shows*“ COOKSREMAINING” and theright display shows
the number of cook cyclesbeforethe next autofilter. For
example,

REMAINING | 3 | 6

means after 3 more cook cyclesontheleft vat, the controls
asksthe operator if they areready tofilter or not. But, 6 more
cook cyclesremainontheright vat.

Timeand Date

2.

Presseither twiceand ‘FILTERED” showsinthe
diplays, ongwith thetime-of-day and date of thelast filter.
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3-21. PREVENTIVE

MAINTENANCE

SCHEDULE

3-25
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Asinall food service equipment, the Henny Penny open fryer does
require care and proper maintenance. Thetablebelow providesa
summary of scheduled maintenance proceduresto be performed by
the operator.

Procedure

Filtering of shortening
(Section3-11)

Changing thefilter pad
(Section 3-13)

L ubricatefilter pano-rings

Lubricate EEG-141 oil reservoir
o-rings

Changing of ail

Cleaningthevat
(Section 3-15)

Inspect filter pan o-rings
(Section 3-16)

Inspect EEG-141 reservoir
o-rings (Section 3-10)

Clean blower & vents
(Section 3-21)

Frequency

Daly

Daly

Every filter pad change

Whenresarvoiris
removed

When oil smokes,
foamsupviolently, or
tastes bad

Every changeof oil
Quarterly

Quarterly

Semi-Annudly
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3-22. CLEANBLOWER

& VENTS

Figurel

Figure4
1109

Model EEG-141, 142, 143, 144

To ensure proper burner operation, clean the blowersand blower
ventstwiceayear.

1. Pressthemain power switch to the OFF posistion.

2. Unplug power cord and turn the gas shut-off handle clockwise
to turn off thegas, and then disconnect thegasline.

3. Disconnect cablerestraint and then carefully roll thefryer from
thehood far enough to get behind thefryer.

BURN RISK

Toavoid burns, use carewhen moving thefryer to prevent
hot cooking oil from splashing.

4. Using acloth or paper towel, clean the blower intake s otsto
ensuresufficient air flow to theblowers. Figure 1.

5. UsingaPhillip's-Head screwdriver, removelower, rear pandl.
Figure2.

6. Usingacloth or paper towel, clean each blower opening.
Figure3.

7. Cleanthevent dotsontheinsideof rear panel, and then replace
panel. Figure4.

8. Resattachthegaslineand turnthe shut-off handle counter-
clockwiseto turn on the gasand reconnect the cablerestraint to
thefryer.

9. Resttachtheplugto eectrical receptacleandrall fryer back into
place.
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SECTION 4. INFORMATION MODE

4-1.

INFORMATION MODE

609

DETAILS

Thishistoricinformation can berecorded and used for operational
andtechnicd helpand alowsyoutoview thefollowing:

* 1. E-LOG *9.CPU TEMP

*2.LAST LOAD * 10. COMMUNICATION INFO
* 3. DAILY STATS * 11. ANALOG INFO

* 4. OIL STATS * 12.ACTIVITY LOG
*5.REVIEW USAGE *13.OIL LEVELS

* 6. INPUTS * 14. PUMPVALVE INFO
«7.OUTPUTS * 15. AIFINFO

*8.OIL TEMP

NOMICE

Not al Information Modefunctionsarediscussedinthis
section. To ensure proper operation of fryer, please consult
Henny Penny Corp. before changing any of these settings. For
moreinformation onthesefunctions, contact Technica Support
at 1-800-417- 8405, or 1-937-456-8405.

1. E-LOG (error codelog)
@ and buttons at the sametime and “*INFO

MODE*” showsinthedisplay, followed by “1. E-LOG”.

NOINICE

Press [ and to exit Information Mode at any time.

Press Wand“A. (date& time) *NOW* show in displays.
Thisisthe present dateand time.

Press W and if aerror wasrecorded, “B. (date, time, and
error codeinformation)” showsindisplay. Thisisthelatest error
codethat the controlsrecorded.

Press W andthe next latest error codeinformation can be seen.

Upto 10 error codes (B to K) can be stored in the E-L OG section.
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INFORMATION MODE

4-2

DETAILS(Continued)

Model EEG-141, 142, 143, 144

2. LAST LOAD (Information on recent cook cycles)
Press } and“2. LAST LOAD” show indisplays.

Pressatimer button B or E for the product you want to
view the cook dataand the LED flashes.

Press W button to start viewing the cook data.

For example, if theleft B LED isflashing, “PRODUCT FRY

L1 showindisplays.

If theright E LED isflashing, “PRODUCT FRY R2’ showin

displays.

Press W button to start viewing the cook data.

FUNCTION DISPLAY EX:
Product (L ast product cooked) PRODUCT FRY L1
Timeof day thelast Cook Cyclewasstarted | STARTED FEB 4 2:25H
Actua Elapsed cook Time (Real seconds) ACTUAL TIME 1.06
Programmed cook Time PROGTIME 1:00
Max Temp during Cook Cycle MAX TEMP 350°F
Min Temp during Cook Cycle MIN TEMP 313°H
Avg Temp during Cook Cycle AVGTEMP 322°F
Heat On (percentage) during Cook Cycle HEAT ON 45%
Ready? (Wasfryer Ready before start?) READY? YES
When Cook Cyclewas stopped: Ealy | QUITAT 0:10REM
OR
After complete Cook Cycle | *DONE* +6 SEC
Difference (%) between actual and ACT/PROG 1%
programmed cook time
609
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4-1. INFORMATION MODE 3. DAILY STAT S(Operationa info of fryer for last 7 days)
DETAIL S (Continued) Press } and“3. DAILY STATS’ show indisplays.

Press W button to start viewing the cook data.

Presstheright mto view datafor other days of week.

FUNCTION DISPLAY EX:
Day this data was recorded for APR-30 TUE*
Number of Hours:Minutes the fryer wason _ (L/R) ON HRS TUE* 3:45
Number of timesfiltered (L/R) FILTERED TUE* 4
Number of timesfilter skipped (L/R) SKIPPED TUE* 4
Number of times oil added (L/R) ADD OIL TUE* 4
Number of times oil discarded (L/R) DISPOSE TUE* 0
Oil temperature recovery time (L/R) RECOVERY TUE*1:45
Total number of cook cyclesthat day (L/R) TOT CK TUE* 38
Number of cycles stopped before *DONE*  QUIT CK TUE* 2
Cook Cycles for Product #1 TUE* COOK -1- 17
Cook Cycles for Product #2 TUE* COOK -2- 9
Cook Cycles for Product #3 TUE* COOK -3- 5
Cook Cyclesfor Product #4 TUE* COOK -4- 0
Cook Cycles for Product #5 TUE* COOK -5- 0
Cook Cycles for Product #6 TUE* COOK -6- 6
Cook Cycles for Product #7 TUE* COOK -7- 0
Cook Cycles for Product #3 TUE* COOK -8- 0
Cook Cycles for Product #9 TUE* COOK -9- 1
Cook Cycles for Product #0 TUE* COOK -0- 0
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4-1. INFORMATION MODE 4. OIL STATS(info of current oil and avg. of last 4 batches of oil)
DETAIL S (Continued) Press and“4. OIL STATS’ show indisplays.
Press W button to start viewing the cook data.
FUNCTION DISPLAY EX:
Start date of new oil (L/R) NEW OIL MAR-23
Number of daysoil in use (L/R) OIL USE 4 DAYS
Number of filterson thisail (L/R) FILTERED 4
Number of timesfilter skipped (L/R) SKIPPED 0
Number of cook cycleson thisoil (L/R) TOT CK 38
Average number of days per oil change (L/R) AVG DAYS
PER OIL CHANGE 13.8 DAYS
Average number cook cycles per oil changg (L/R) AVG CKS PER
OIL CHANGE 388 CKS
Pressand hold aproduct button (1 to 4) to view the datafrom one
of the previous4 batchesof oil used.
Press ﬂtoviewoldestoil data: Ex: OIL-4 14DAYS
Press E toview 3rdoldest oil data:  Ex: OIL-3 12 DAYS
[
Press toview 2ndoldest oil datac  Ex: OIL-2 15DAYS
Press E toview previousbatch of oil: Ex: OIL-1 13 DAYS
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INFORMATION MODE 5. REVIEW USAGE(accumulated info sincethe datawas reset)

609

DETAILS(Continued)

Press > and“4. REVIEW USAGE” show indisplays.

Press W button to start viewing the cook data.

FUNCTION DISPLAY EX:
Day the usage data was previously reset SINCE APR-19 3:00P
Number of Hours the fryer was on (L/R) ON HRS 4
Number of timesfiltered (L/R) FILTERED 4
Number of timesfilter skipped (L/R) SKIPPED 0
Number of times oil added (L/R) ADD OIL 4
Number of times oil discarded (L/R) DISPOSE 1
Total number of cook cycles (L/R) TOT CK 3
Number of cycles stopped before * DONE* | QUIT CK 2
Cook Cycles for Product #1 COOK -1- 17
Cook Cycles for Product #2 COOK -2- 9
Cook Cyclesfor Product #3 COOK -3- 5
Cook Cycles for Product #4 COOK -4- 0
Cook Cycles for Product #5 COOK -5- 0
Cook Cyclesfor Product #6 COOK -6- 6
Cook Cycles for Product #7 COOK -7- 0
Cook Cycles for Product #3 COOK -8- 0
Cook Cycles for Product #9 COOK -9- 1
Cook Cycles for Product #0 COOK -0- 0
Reset usage data:
Enter the Usage Code - 1, 2, 3 RESET USAGE /
on this step to zero out all the ENTER CODE ~ --—---
usageinformation
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SECTION 5. PRODUCT PROGRAM MODE

Thismodeallowsyou to programthefollowing:
* Change Product Name * Includein Filter Count (Global)

* Assign Button * Filter at X no. of loads (Mixed)
* ChangeTimes& Temp * Load Compensation
* Change Cook ID » Load Compensation Reference
*Alarms * Full Heat
* Qudlity Timers * PC Factor
5-1. MODIFYING PRODUCT 1. Pressandhold button until “PROG” showsinthe
SETTINGS display, followed by “ENTER CODE".

2. Enter codel, 2, 3 (first 3 product buttons). “PRODUCT”
and “PROGRAM” show inthedisplays, followed by
“SELECT PRODUCT’ and“-P1-" (ex: NUG).

ChangeProduct Names
3. Usethe A and Whbuttonsto scroll through the 40 products,
or pressthedesired product button.

4. Press } button and “NAME” showsin theleft display and
theproduct (ex: NUGGETS) showsintheright display.

5. PressV button and thefirst letter in thenameflashes. Pressa
product button and theflashing letter changestothefirst letter
under the product button that waspressed. For example, if

ispressed, theflashing letter changestoan“A”.

Pressthe same button again and theflashing | etter changestoa
“B”. Pressit again and theflashing letter changestoa“C”.
Oncethedesired letter showsinthedisplay, press pbutton
to continueto the next | etter and repeat the procedure.

Pressand hold theright X buttonto exit Program Mode, or
press Jp button to continueonto“*COOK TIME”.

Assign Button

6. Press pbutton until “ASSIGN BTN” showsinthedisplay,
along withthe product (ex: NUGGETY). If thisproduct
already hasaproduct button assigned to it, that LED will belit.
To assign other product buttonsto that product, pressand hold
the product button for 3 secondsand that LED stayslit. To
remove aproduct from abutton, pressand hold the product
buttonwithalit LED andthe LED goesout.
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SETTINGS(Continued)
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To ChangeTimesand Temperatures

7. Presspp button until “COOK TIME” showsinthedisplay,
and then usethe product buttons, or the A and W buttons, to
changethetimein minutesand seconds, to amaximum of
59:59.

8. Press} button and“TEMP” showsin thedisplay, along with
the preset temperature on theright side of thedisplay.

Pressthe product buttons, or the 4, and W buttons, to
changethetemperature. Thetemperaturerangeis190°F
(88°C) to 375°F (191°C).

Cook ID Change

9. Press P button until “COOK ID” showsin the display
alongwiththe product ID. For example, NUG would bethe
ID for nuggets. Usethe product buttons, or the A and ¢
buttons, to changethelD.

Alarms(1& 2)

11. Press pp buttonuntil “ALRM 1" showsintheleft display,
and anaarmtimeintheright display. Pressthe product buttons,
orthe 4 and W buttons, to set an alarm.

Ex., If aCook Cyclewasset at 3 minutes, and an alarm wasto
go off after 30 secondsinto the Cook Cycle, “2:30” would be
setinthedisplay at thistime. Whenthetimer countsdownto
2:30thealarm sounds.

After thealarmtimeisset, press > button and“ALRM 2"
showsinthedisplay, and asecond aarm can be programmed.

Quality Timer (hold time)

12. Press pp button until “QUAL TMR” showsinthedisplay
along withthe preset holding time. Pressthe product buttons,
orthe A and W buttons,to adjust holding time, up to
50:50.

Globa Filter Tracking

Includein Filter Count

13a. Press } button until “INCL IN FLTRCNT” flashesinthe
display dongwith“YES’ or “NO”. Ushg A andV¥
buttons, changethedisplay to“YES’ if that product’s Cook
Cyclesareto be counted as part of the recommended filter
process. Setto“NQO” if itisnot to beincluded.
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Mixed Filter Tracking

5-3

SETTINGS(Continued)

Filter After X Number of L oads
13b. Press }button until “FILTERAFTER...” flashesinthe

left display along, and the number of cook cyclesbetweenfilters
showsintheright display. Pressthe product buttons, or the 4\
and W buttons, to changethisvalue of 0to 99 loads. This
needs set for each product.

>L.oad Compensation, Load Compensation
Reference, Full Heat, PC Factor<

14.

15.

16.

17.

Press > button until “LD COMP” showsinthedisplay,
aongwiththeload compensationvaue. Thisautomatically
adjuststhetimeto account for the size and temperature of the
cooking load.

Pressthe product buttons, or the A and W buttons, to
changethisvalueof 0to 20.

Press } button until “LCMP REF’ showsinthedisplay
along with theload compensation averagetemperature. (if

load compensationissetto“OFF’, then® " showsin
display and setting cannot be programmed) Thisistheaverage
cooking temperaturefor each product. Thetimer speedsup at
temperatures abovethis setting and dowsdown at temperatures
below thissetting. Pressthe product button, or the 4 and
buttons, to changethisvaue.

Press > button until “FULL HT” showsinthedisplay aong
withthefull heat valuein seconds, which meansthe heat ison as
soon asatimer button ispressed, for the programmed length of
time. Pressthe product buttons, or the 4, and W buttons,
to changethisvaue of 0to 90 seconds.

Press } button until “PCFACTR” showsinthedisplay aong
with the proportional temperature, which helpsto keep theoil
from over-shooting the setpoint temperature. Pressthe product
buttons, or the 4, and W buttons, to changethisvalue of O
to 50 degrees.

NOINICE

e Use < button to go back to previous menu items.

e Press } button when finished with the current product, to
return to the “SELECT PRODUCT” step.

e Pressand hold @ button to exit PRODUCT PROGRAM
Mode.
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SECTIONG6. LEVEL 2PROGRAMMING

Used to access the following:

* Specia Program Mode » Tech Mode
* Clock Set « Stats
e DataCommunication « Filter Control
* Heat Control
6-1. SPECIAL PROGRAM The Special Program Mode is used to set more detailed
MODE programming, such as:

SP-1 < Degrees Fahrenheit or Celsius

SP-2 e Language: English, Russian, Swedish (SVENSKT),
German (DEUTSCHE), Portuguese, Spanish (ESPANOL)
and French (FRANCAIYS)

SP-3 « System Initialization (Factory Presets)

SP-4  « AudioVolume

SP-5 « AudioTone

SP-6 « Mt Cycle Select - 1.LIQUID; 2.SOLID

SP-7 < Idle Mode Enabled - YES or NO

SP-7A « Use“0” for IDLE

SP-7B < Auto Idle Minutes

SP-7C e Idle Set-point Temperature

SP-8 « Filter Tracking Mode - 1.MIXED or 2.GLOBAL

SP-8A « Suggest Filter At... - 75% to 100% (MIXED)

SP-8B ¢ Filter Lockout Enabled? - YES or NO (M1 XED)

SP-8A « Left Vat Filter Cycles- 0t0 99 (GLOBAL)

SP-8B « Right Vat Filter Cycles- 0to 99 (GLOBAL)

SP-8C e« Filter Lockout Enabled? - YES or NO (GLOBAL)

SP-9 < Polish Duration- X:XX M:SS

SP-10 < Change Pad Reminder Time- XX HRS

SP-11 « Clean-Out Time- XX MIN

SP-12 « Clean-Out Temperature - XXX °For C

SP-13 « Cooking User 10 - After Cook Cycle, display shows
previous menu item or “----"

SP-14 « Number of Baskets - 2-BASKETS or 4 BASKETS

SP-15 « Show Cooking Indicator - YES or NO

SP-16 < 2nd Language: English, Russian, Swedish (SVENSKT),
German (DEUTSCHE), Portuguese, Spanish (ESPANOL)
and French (FRANCAIYS)

SP-17 < 2ndAudioVolume

SP-18 < Energy Save Enabled? - YES or NO

SP-19 « Fryer Type- GAS or ELECTRIC

SP-20 - Vat Type- SPLIT or FULL

SP-21 « Autolift Enabled? - NO LIFT or YESLIFT

SP-22 « Bulk Oil Supply?- YESor NO

SP-23 « Direct Oil Dispose? - YES or NO

SP-24 « Seria No. of Fryer

SP-25 « Change Mgr. Code- 1 = YES

SP-26 ¢ Change Usage Code - 1 = YES

SP-27 < Dispose Requires Code ?- YES or NO

SP-28 < Longer Fill Time Enabled - YES or NO

SP-29 « Let User Exit Fill?- YESor NO
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Pressand hold the button for 5 secondsuntil “LEVEL 2"
followed by, “SPPROG” and“ENTER CODE” show inthe

disolay.

Enter code1,2,3,and“SP-1", “TEMP’, “FORMAT” show in

NOINICE

If abad codeisentered, atone soundsand “BAD CODE”
showsonthedisplay. Wait afew seconds, the controls
revert back to the cook mode, and repeat the above steps.

Toexit fromthe Specia Program Modeat any time, press
and hold button for 2 seconds.

DegreesFahrenheit or Celsius(SP-1)

Theleft display flashes” SP-1" and“ TEMP’, “FORMAT”.
Pressthe A or W buttonsto choose °F or °C.

NOMICE

* Use {{ buttontogo back to previous menuitems

. Press} button when finished with the current Level 2 step

L anguage (SP-2)

Press } button and “ SP-2" and “LANGUAGE” flash onthe
left display. Pressthe 4 or v buttonsto select
thedesired language.

System I nitialization (SP-3)

Press } button and “ SP-3” and “DO SY STEM INIT” flash
inthedisplay, alongwith“INIT” ontheright display. Toreset
the controlsto factory default settings, pressand hold v button
and control countsdown“IN 3”,“IN2”,“IN 1”. Oncedisplay
shows“-INIT-" & *DONE* the controlsarereset to factory
defaults.

AudioVolume (SP-4)

Press ) buttonand “ SP-4" and “VOLUME” flashinthe
left display. Pressthe 4\ or W, or useproduct buttons, to
adjust thevolume of the speaker, 10 being the maximum value
and 1theminimum.
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M ODE (Continued)

Model EEG-141, 142, 143, 144

Audio Tone (SP-5)

Press Ppbutton and“SP-5" and “TONE"” flashinthe

left display. Pressthe A or W, or use product buttons, to
adjust thetone of the speaker, 2000 being themaximum value
and 50 the minimum.

Liquid or Solid Cooking Oil Used (SP-6)

Press } button until “SP-6 MELT CY CLE SELECT”
scrollsintheleft display. Unlesssolid oil isbeingusedinthe
vatstheright display should show “ 1.LIQUID".

If solid ail isused, theunit MUST BE equipped to handlesolid
oil. Usethe A and Whbuttonsto changetheright display to
“2.30LID”

IdleM ode Enabled (SP-7)
AnldleModealowstheoil temperatureto drop to alower tem-
peraturewhennotinuse. Thissaviesonoil and utilities.

Press } button and “SP-7" and “IDLE MODE
ENABLED? flashintheleft display. Pressthe A or W
buttonsto chooseYES’ or “NO”.

With“YES’ inthedisplay, pressp> button and“ SP-7A” and
“USE ‘0 FORIDLE” flashontheleft display. Pressthe A
or Yhuttonstosdlect“YES’ or “NO”. If “YES’ isselected,
an Idle Mode can be programmed in product button@ .

Press Whuttonand “ SP-7B” and“AUTOIDLE MINUTES’
flashintheleft display. Presstned or W , or use
product buttons, to set thetime (0 to 60 minutes) fryer stays
idle beforetheauto-idieisenabled.

Ex.," 30" means, if product isnot cooked in that vat for 30
minutes, the control automatically coolstheoil downtotheidle
Setpoint temperature

Press) button and “SP-7C” and “IDLE SETPT” flashinthe

leftdisplay. Pressthe A or W, or useproduct buttons,
to set theidle temperature 200° to 375 °F (9310 191 °C) .
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M ODE (Continued)

No. Cook Cycle

Product Cycles Count
Fish 2 1/2
French Fries 8 1/8
Chicken 4 1/4
64

Model EEG-141, 142, 143, 144

Filter Tracking M ode (SP-8)
Filter Tracking signalsthe operator when the oil needsfiltering by
counting the number Cook Cyclesbetweenfilters

Press } button and “ SP-8” and “FILTER TRACKING
MODE” show inthedisplay. Usethe A and W
buttonsto chooseeither “1.MIXED” filter tracking or

N INGTTICE

GLOBAL meansadl the products havethe same number of
cook cyclesbetweenfilters.

MIXED meanseach product may be set with different number
of cook cyclesbetweenfilters. Thecontrolsaddsthe

cycle counts (seeexampl e at | eft) and when the countsequal 1
or greater, filteringissuggested. Ex: 11oad of fish, 2 |oads of
frenchfries, aload of chickenequals1. 1/2 + 1/8+1/8+1/4=1.

MIXED

If MIXED isselected, press ) button and “ SP-8A” and
“SUGGEST FILTERAT ...” showsintheleft display, anda
value between 75% and 100% shows ontheright display.
Pressthe A and Whbuttonsto changethisvalue.

Thelower theva ue, the sooner the control recommendsto
filter. Ex: If setto 75%, the control suggest filtering after 3/4 of
the programmed cook cyclesismet, whereasat 100%, all the
cook cyclesmust be completed beforethe control suggest
filtering.

Pr&es} and “SP-8B” and“LOCKOUT ENABLED?
showsintheleft display. Pressthe A and W buttonsto
chooseYESor NO.

If settoY ES, whenthe controlssuggest filtering, “ FILTER
LOCKOUT”/"YOU *MUST* FILTERNOW”, showsinthe
display, andit refusesfurther cook cyclesuntil thevat isfiltered.

Press P and “SP-8C” and “LOCKOUTAT...” showsinthe
left display and aval ue between 100% and 250% showson the
right display. Pressthe A\ and W buttonsto changethis
value. Thelower theval ue, the sooner the*“lockout” occurs.

Ex: If setat 100%, “lockout” occurswhen the cycle counts
reaches 1 or greater. Set at 200%, twiceasmany cyclesare
counted before*lockout” occurs. Seeexample above.
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M ODE (Continued)

Model EEG-141, 142, 143, 144

Filter Tracking M ode (SP-8) (Continued)

GLOBAL
If GLOBAL isselected, press} button.

Split Vat

If unitisasplit vat, “SP-8A” and “LEFT VAT FILTER
CYCLES’ showsin the left display, and the number of cook
cycles between filters shows on theright display (0to 99). Use
A and W to change this number, or product buttons.

Press > button and “SP-8B” and “RIGHT VAT FILTER
CYCLES’ showsin the left display, and the number of cook
cycles between filters shows on the right display (0 to 99).

Press > button and “SP-8C” and “FILTER LOCKOUT
ENABLED? shows in the left display. Pressthe M\ and
buttons to choose YES or NO.

If set to YES, press > button and the left display shows
“SP-8D” and “LEFT VAT LOCKOUT CYCLES’ and the
number of cook cycles before filter lock-out shows on the right
display (0t099). Use 4 and wyio change this number, or
product buttons.

Press > button and the left display shows “SP-8E” and
“RGHT VAT LOCKOUT CYCLES’ and the number of cook
cycles before filter lock-out shows on theright display (0 to 99).
Use 4 and W tochange thisnumber, or product buttons.

Once this number of cook cyclesisreached, “FILTER
LOCKOUT”/"YOU *MUST* FILTER NOW”, shows in the
display, and it refuses further cook cycles until the vat isfiltered.

Full Vat

If unitisafull vat, “SP-8A” and “FULL VAT FILTER

CYCLES’ showsin the left display, and the number of cook

cycles between filters shows on the right display (0 to 99). Use
A and ' to change this number, or product buttons.

Press ’button and “SP-8B” and “LOCKOUT ENABLED?
showsin the left display. Pressthe 4 and W buttonsto
choose YES or NO.

If set to YES, press > button and the left display shows
“SP-8C” and “FULL VAT LOCKOUT CYCLES’ and the
number of cook cycles before filter lock-out shows on the right
display (0t099). Use 4 and W to change this number, or
product buttons.

Once this number of cook cyclesisreached, “FILTER
LOCKOUT”/"YOU *MUST* FILTER NOW”, shows in the

display, and it refuses further cook cycles until the vat isfiltered.
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M ODE (Continued)

Model EEG-141, 142, 143, 144

Polish Duration (SP-9)
Presspp buttonand “SP-9 POLISH TIME” flashesin
theleft display. Pressthe A or W , or use product
buttons, to changethe polishtime, from 0to 10 minutes.

ChangeFilter Pad Reminder Time (SP-10)
Press> button and “ SP-10 CHANGE PAD’ REMINDER”
flashesintheleft display. Pressthe A or W, or use
product buttons, to changethetimefrom 0to 100 hours.

Clean-Out Time (SP-11)
Press }button and“SP-11 CLEAN-OUT TIME” flashesin
theleft display. Pressthe 4, or W, or use product buttons,
to changethetimefrom 0to 99 minutes.

Clean-Out Temperature (SP-12)
Press }button and“SP-12 CLEAN-OUT TEMP’ flashesin
theleft display. Pressthe 4, or W, or use product buttons,
to change the temperaturefrom 0to 195°F (90°C).

CookingUser 10 (SP-13)
Press> button and “ SP-13 COOKING USER |O”
flashesinthedisplay. Pressthe A or W buttonsto choose
“SHOWPREV” or * SHOW----",

Setting SP-13to SHOWPREV meansafter acook cyclethe

display showsthelast menuitem cooked. SHOW---- means
after acook cycle”----" showsinthedisplay and amenuitem
needs sel ected before starting the next cook cycle.

Number of Baskets (SP-14)
Press } button and “ SP-14 NUMBER OF BASKETS’
flashesintheleft display. Pressthe\ or'W buttonsto
choose 2 or 4 baskets per well.

CookingIndicator (SP-15)
Press > button and “ SP-15 SHOW COOKING
INDICATOR” flashesintheleft display. Pressthed or W
buttonsto choose Y ES, and during acook cycle, “*” shows
whichtimer iscounting-down. ChooseNO and “*” will not
show duringacook cycle.
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Model EEG-141, 142, 143, 144

2nd Language (SP-16)

Press} buttonand“SP-16 2ND LANGUAGE” flashes
ontheleft display. Pressthe A or W buttonsto select
thedesired 2nd language.

By setting a2nd languagein the controls, 2 languagescan
now be chosen by pressing E}Jutton during norma
operation.

Onelanguage showsintheleft display and the second language
showsintheright display. Pressingthe button selectsthe
languageinthedisplays.

2nd Volume (SP-17)

Press > buttonand “SP-17 2ND VOLUME” flashes
ontheleft display. Pressthne A or W buttons, or the
product buttonsto select thedesired 2nd volume.

By setting a2nd volumeinthe controls, 2 volumescan
now be chosen by pressing button twice during
normal operation.

Onevolume setting showsintheleft display (NONEto 10; 10
being theloudest) and the second volume showsin theright
display. To select thevolume, pressthe button under the
desiredvolume.

Engery Save M ode (SP-18)

Press } button and “ SP-18 ENERGY SAVE ENABLED?
flashesintheleft display. Pressthe 4 or'W buttonsto
choose“YES’ or “NQO”.

If settoYES, during timesof non-usethefryer automatically
startsan Energy Save Mode, which turns-off the blowers.
Then onceaproduct is selected to start acook cycle, the
blowersand heat come back on. If setto NO, the blowersare
on congtantly.

Fryer Type(SP-19)

Press } buttonand “ SP-19 FRYER TYPE” flashesin
the left display. Pressthe 4\ or W buttonsto choose
“GAS’ or “ELEC".

Vat Type (SP-20)

Presspp buttonand“SP-20 VAT TYPE” flashesinthe
|eft display. Pressthe A or W buttonsto choose
“SPLIT” or “FULL".
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Autolift Enabled (SP-21)
Press} button and “ SP-21 AUTOLIFT ENABLED?
flashesintheleft display. Pressthe A or W buttonsto
choose“YESLIFT” or “NOLIFT”.

If fryer isfitted with the auto-lift option, SP-21 must be set to
“YESLIFT”, otherwise, set SP-21t0“NOLIFT”.

Bulk Oil Supply (SP-22)
Press } button and “ SP-22 BULK OIL SUPPLY?’
flashesintheleft display. Pressthe A or W buttonsto
choose*YESSUPL” or “NO SUPL”.

Set to YESIf theoil ispumped into the vatsfrom an outside oil
reservoir. Otherwise, set SP-22to NO.

Bulk Oil Disposal (SP-23)
Press pp button and “SP-23 BULK OIL DISPOSE?’
flashesintheleft display. Pressthe A or W buttonsto
choose“YESDISP’ or “NODISP’.

Setto“ YESDISP if theail ispumped fromthevatsto an
outsideoil reservoir when disarding theoil. Otherwise, set
SP-23t0“NODISP”".

Serial Number Log (SP-24)
Press pp button and“ SP-24 SINVEDIT” flashesinthe
displays, dong with theseria number of theunit. THIS
SERIAL NUMBER SHOULD MATCH THE SERIAL
NUMBER ON THE DATA PLATE, ON THEDOORS. IF
NOT, IT CAN BERECORDED.

Program Code Change (SP-25)
Thisallowsthe operator to changethe program code (factory
setat 1, 2, 3) used to access Product Programming and Level 2
ProgramMode.
Press > button and “ SP-25 CHANGE MGR CODE?
1=YES'’ flashinthedisplay. Press FyYand “ENTER NEW
CODE, P=DONE, I=QUIT show scrollsthrough the display.
Pressthe product buttonsfor new code.

If satisfied with code, pressffg] and “REPEAT NEW CODE,

P=DONE, I=QUIT, showsindisplay. Presssamecode
buttons.
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Program Code Change (SP-25) (Continued)
If satisfied with code, press @ and“* CODE CHANGED*”
showsindisplay.

If not satisfied with code, press and“*CANCEL” shows
indisplay, thenrevertsback to “ SP-25" and“ CHANGE, MGR
CODE?1=YES’. Now the above steps can be repeated.

Usage Code Change (SP-26)
Thisallowsthe operator to changethe reset usage code (factory set
a 1, 2, 3) to reset the usage amounts of each product. See Review
UsagestepinInformation Mode.
Press } button and “ SP-26 CHANGE USAGE CODE?
1=YES' flashesinthedisplay. Press [{§ and“ENTER
NEW CODE, P=DONE, I=QUIT show scrollsthroughthe
display. Pressthe product buttonsfor new code.

If satisfied with code, pressl@l and REPEAT NEW CODE,
P=DONE, I=QUIT, showsindisplay. Presssamecode
buttons.

If satisfied with code, prass “*CODE CHANGED*”
showsindisplay.

If not satisfied with code, press ) and“* CANCEL” shows
indisplay, thenrevertsback to“ SP-26" and“ CHANGE,
USAGE CODE?1=YES’. Now the above stepscan be
repeated.

Dispose Requires Code ? (SP-27)
Press ) button and “ SP-27 DISPOSE REQUIRES
CODE 7’ flashesintheleft display. Pressthe A\ or W
buttonsto choose YES or NO. If setto YES, codel, 2, 3
must be entered to discard the oil from thevat, using the
DisposeMode.

Longer Fill Time (SP-28)
Press > button and “SP-28 LONGER FILLTIME
ENABLED? flashesintheleftdisplay. Pressthe A or
buttonsto choose Y ES or NO.

L et User Exit Fill (SP-29)
Press > buttonand “ SP-29 LET USER EXIT FILL”
flashesintheleft display. Pressthe 4, or W buttonsto
chooseYESor NO. If YESischosen, theuser can exit the
ExpressFilter™ fill operation.
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CONTROL,TECH, STAT,

AND FILTER CONTROL

MODES

6-10

Model EEG-141, 142, 143, 144

1. Pressand holdthe @ button for 5 secondsuntil “LEVEL 27,
followed by, “ SPPROG” and“ENTER CODE” show inthe

disolay.

2. Pressthe | buttonagainand“CLK SET” and“ENTER
CODE” flashintheleft display.

3. Enter codel, 2, 3 (first 3 product buttons).

4, “CS1ENTERDATEMM-DD-YY” flashesintheleft display.
Usethe product buttonsto set thedatein theright display.

5. Press > buttonand“CS-2ENTER TIME” flashesin theleft
display andthetimeflashesintheright display. Pressthe A
or W, or useproduct buttons, to changethetime.

6. Press} buttonand “CS-2ENTER TIME” flashesinthe | eft
display and“AM” or “PM” flashesintheright display. Usethe
A or V¥ buttonsto choose AM or PM.

7. Press } button and “CS-3 TIME FORMAT” flashesinthe
left display and“ 12-HR” or “ 24-HR” showsintheright display.
Usethe M\ or W buttonsto choosea 12 hour time format
or a24 hour timeformat.

8. Press > buttonand “CS-4 DAYLIGHT SAVING TIME”
flashesintheleft display. Usethe 4 or W buttonsto choose
daylight savingtimefor your area: 1.0FF; 2.US (2007 &
after); 3.EURO,; or 4.FSA (USbefore 2007).

TheDatal ogging, Heat Control, Tech, Stat and Filter Control
M odes are advanced diagnostic and program modes, mainly for
Henny Penny use only. For moreinformation on these modes,
contact the Service Department at 1-800-417- 8405 or 1-937-
456-8405.
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SECTION 7. TROUBLESHOOTING
7-1. TROUBLE SHOOTING GUIDE

Problem Cause Correction

POWER switch ON but ° Op@]CIrCUlt ° Hugfrye'"’]
fryer completely inoperative
 Check breaker or fuse at supply box

Control error code“E-10" * Oil temperaturetoohigh | « Pressthered reset button under theright
sideof thecontrals; if highlimit doesnot
reset, highlimit must bereplaced

Vet isunder-filled » JBislow or empty e Fillthed B

» JBail lineisclogged or e Check JBline
collapsed

* Filter panneedscleaned | « Cleanfilter pan and change paper or pad
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(Continued)
Problem Cause Correction
Oil foaming or boiling » Water inoil * Drainand clean oil

over top of vat

* Improper or bad oil

* Improper filtering

* Improper rinsing after
cleaning the vat

Use recommended oil

Refer to filtering procedures
Clean and rinse vat and then
dry thoroughly

Oil will not
drain from vat

e Drainvalve clogged
with crumbs

Drain trough clogged

Open valve, force cleaning brush
through drain

Remove right side panel and remove
plug from end of trough and clean
trough

Filter motor runs but
pumpsoil slowly

« Filter line connections|oose

* Filter paper or pad
clogged

* Filter not reassembled
correctly

* Tighten all filter line connections

Change filter paper or pad
Refer to assembly instructions on inside
of door

Bubblesin il during
entirefiltering process

* Filter pan not completely
engaged

Make surefilter panreturnlineis
pushed completely into the receiver on

the rear of the pump motor

istripped

i TURN OFF POWER

To prevent burns caused by

splashing shortening, turn

the unit's POWER switch to

the OFF position before
resetting the filter pump
motor’s manual reset
protection device.

the fryer
* Filter pan clogged  Clean pan and change paper or pad
» Damaged O-ring onfilter » Change O-ring
line receiver on fryer
Filter motor will not run * thethermal reset buttonon | « Removetheright sidepand and

alow timefor themotor to cool
and then, using ascrewdriver,
presshard against the button
until itclicks
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Intheevent of acontrol systemfailure, thedigital display showsan

error message. Themessage codesareshowninthe DISPLAY
column below. A constant toneisheard when an error codeis
displayed, and to silencethistone, pressany button.

DISPLAY CAUSE CORRECTION
= * Control board * Turn switch to OFF position, then turn switch back to ON;
overheating if display shows*“E-4", the control board isgetting too hot;
check thelouverson each side of theunit for obstructions
“E-5’ * Oil overhesating * Turn switch to OFF position, then turn switch back to ON;
if display shows*“E-5", the heating circuitsand temperature
probe should be checked
“E-6A” » Temperature * Turn switch to OFF position, then turn switch back to ON;
probe open if display shows*“E-6A", thetemperature probe should be
checked
“E-6B” » Temperature * Turn switch to OFF position, then turn switch back to ON;
probe shorted if display shows*“E-6B”, thetemperature probe should be
checked
“E-10" * Highlimit * Pressthered reset button under theright side of the controls;
if highlimit doesnot reset, high limit must bereplaced
“E-15" Drainswitch Makesuredrain knobiscompletely pushed-in; if E-15 persists,
havedrain switch checked
“E-18-A” | e Léeftlevel sensoropen | Turn switchto OFF position, then turn switch back to ON;; if
“E-18-B” | *Rightlevel sensoropen| display still indicatesafailed sensor, havethe connectors
“E-18-C” | *Bothleve sensorsopen| checked at the control board; have sensor checked & replaceif
necessory
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7-2. ERROR CODES
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DISPLAY CAUSE CORRECTION
“E-20-A” * Pressure Switch « If fanisnot running, have pressure switch checked; should be
‘FAN SENSOR falure opencircuitif noair pressure
STUCK *wiring problem « If fanisrunning, wiring error, or relay on 1/O board closed
CLOSED” * /O board failure
“E-20-B” * Pressure Switch * Press power button to vat off and back on again, if E-20-B
“NODRAFT” faillure/hoseloose persists, have pressure switch checked; should be open circuit
“CHECK * Draft Fanfailure/ if noair pressure; make sure hoseis connected to fan and
FAN” low voltage pressure switch
* Flue or hood » Havedraft fan checked; low voltage going to fan
obstructions » check thefryer flue and hood system for obstructions
“E-20-D” * Failuretoignite/ * Press power button to vat off and back on again, if E-20-D
“IGNITION” noflamesense persists, check gasline connections; check gas shut-off valve;
“FAILURE’ haveignition modul e checked; gasval ve checked; flame sensor
gap checked; gasvalve and ignition modul e wiring checked
“E-21" » Slow heat recovery | » Haveacertified servicetechnician check thefryer for correct
voltageto theunit; have heat circuit checked; haveunit
checked for loose or burnt wire
“E-22"'NO *Burnernotigniting | « Havegasvalveand heat circuit checked
HEAT” “CHECK
GASVALVE’
“E-41",“E-46" * Programming * Presspower button to vat off and back on again, if any
falure of theerror codes, havethe controlsre-initiaized; if error code
persists, havethe control board replaced
“E-47 * Analog converter * Press power button to vat off and back onagain, if “ E-47”
chipor 12 volt persists, havethel/O board, or the PC board replaced; if
supply failure speaker tonesare quiet, probably 1/0 board failure; havethe
I/O boardreplaced
“E-48” * Input systemerror | » Have PC board replaced
“E-54AC » Temperatureinput | * Turn switch to OFF, then back to ON; have control PC board
error replacedif “E-54C” persists
“E-60" * AIF PC board not | * Presspower button to vat off and back onagain if “ E-60”

communicatingwith
control PC board

persists, have the connector between the PC boards checked;
replace AlF PC board or control PC board if necessary
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