226'Ciy’, pue /G8°LY69 266 LLL 9
ajiwe.) us sejusjed uoo A sejeuoroeulalul sejusjed A sasusplunopejse sajusjed ap pnuIA us opibajoid

021LS3IN0A €801 N
0SN Vdvd 010S HVANYLS3T 13 Vavd VSO

d0d 0avoldi1Ldd0

01201002 ‘60L0L00Z SOTIAAON
‘avardnNo3s 3a SANOIDONULSNI 3 NOIOVYIdO 3d TVNNVIN

VIIld12313 OAVd 3d vHOdaIi3yA

nvayalng

MANUAL CODE: 9901090010 081611-09SS

BUTTERBALL

ELECTRIC TURKEY FRYER

OPERATION MANUAL & SAFETY INSTRUCTIONS
MODELS 20010109, 20010210

usS
CSA CERTIFIED
HOUSEHOLD
TO UL STANDARD USE ONLY

1083

Protected under U.S. Patents and International Patents and Patent Pending
6,711,992; 6,941,857 and 7,412,922



WARNINGS~IMPORTANT
SAFEGUARDS
READ ALL INSTRUCTIONS

M 4N

When using electrical appliances, basic safety precautions should always be followed, including but not
limited to the following:

Maximum turkey size is 14lbs (6.35kgs).

A short cord is provided to prevent possibility of entanglement or tripping that may occur with use of a longer cord.
Never move appliance when oil or water is above 100°F(37°C).

Do NOT touch hot surfaces. Use handles.

To protect against electric shock, do NOT immerse cord, plugs, or any part of control panel in water or other
liquids.

Do NOT move appliance while in use or HOT.

This is an ATTENDED appliance. Do NOT leave this appliance unattended during use. Even after use,
never allow children or pets near appliance. Heated liquid inside cooking pot remains dangerously HOT for a
period of time after use.

Close supervision is necessary when appliance is used near children. Do NOT let children handle or put cord
in mouth.

ALWAYS keep children and pets away from appliance.

Unplug from outlet when not in use and before cleaning. Allow to cool before removing parts for cleaning and
storing.

Do NOT operate appliance with a damaged cord, plug, or after appliance malfunctions, or has been

damaged in any manner. Contact Masterbuilt Customer Service for assistance 1-800-489-1581.

Accessory attachments not supplied by Masterbuilt Manufacturing, Inc. are not recommended and may cause
injury.

Do NOT use outdoors, appliance is for indoor use only.

Do NOT let cord hang over edge of table or counter, or touch hot surfaces.

Do NOT place on or near a HOT gas or electric burner, or in a heated oven.

ALWAYS attach breakaway cord w/plug to appliance first, then plug cord in outlet.

To disconnect, turn thermostat control dial to MIN position, then remove plug from outlet.

Do NOT use appliance for other than intended use.

If oil begins to smoke, IMMEDIATELY turn appliance off.

NEVER overfill cooking pot. Do NOT exceed max fill line.

Open lid with caution to prevent being burned by escaping steam.

Add food slowly to avoid boil over.

SAVE THESE INSTRUCTIONS

IMPORTANT INFORMATION: DO NOT USE AN EXTENSION CORD.

* Use of extension cord increases risk of entanglement or tripping.

* Use of extension cord causes loss of energy and appliance may not heat properly.
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ASSEMBLY INSTRUCTIONS

Step 1

Insert hinge tab on lid (3) into

outer shell (1). Lid will snap into place
when assembled correctly.

Note: To remove lid push tabs together
on outer shell and pull lid up as shown.

DrainCIip
“w

Mounting Hole -

Step 4
Place basket (4) inside inner pot (5).

Step 2
Insert inner pot (5) into outer shell (1).

Note: Insert inner pot at an angle to fit
valve into side opening of outer shell.

Storage for
Power Cord
and Valve
Spout

Step 5
Insert tabs on valve door (2) into

slots on outer shell (1).

Note: To remove valve door press
release button and slide cover off.

Mounting
Bracket

Safety Switch

Step 3
Slide control panel and element (6)

down onto mounting bracket (shown in
Step 2) on side of outer shell (1).

Note: Control panel must be correctly
attached for appliance to operate.

A built in safety switch on control panel
will prevent element from heating if not
mounted properly.

Insert breakaway cord (7) into
connection on outer shell (1).
Make sure “This Side Up” is shown
on top for proper connection.

/1. CAUTION /1

1-800-489-1581.

* Do NOT store power cord in storage compartment until unit has cooled.

* Do NOT operate appliance with a damaged cord, plug, or after appliance malfunctions, or
has been damaged in any manner. Contact Masterbuilt Customer Service for assistance at
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OPERATING INSTRUCTIONS
Step 1

fv’ v Mount control panel and element onto bracket on outer shell (see Step 3 on pg. 3).

. \ Step 2

n Add oil or water to the MIN (1 gallon) or MAX (approx.2 gallons) fill line (see pg. 7).
Note: Unit uses approximately 2 gallons of oil when frying a turkey. Always fill oil to
bottom of MAX fill line.

EE © Step 3

Attach power cord to control panel (see Step 6 on pg. 3). Plug power cord into an
DIGITAL TIMER outlet (refer to “Warnings & Important Safeguards” section of manual). Power light
will illuminate indicating the unit is plugged in and element is mounted correctly to
rowen () the mounting bracket.

READY O 1 Steg 4
Turn dial to set temperature. Ready light will illuminate when unit has reached set
temperature and is ready for use.

/ o Step 5
— Push timer button to set to desired time. Once time has been set, release button
- m and the timer will start. Timer counts down by minutes only until less than 1 minute
u‘* remaining. Numbers will flash while counting down. Timer will beep when time has
rgp expired. To reset timer to 0 press and hold timer button while numbers are flashing.
Release and press again to reset.

Step 6
When cooking time has elapsed and food is done, turn dial to MIN and unplug

power cord from outlet.

Allow excess oil to drain by hooking the drain clip on basket into drain clip mounting
hole (see Fig. C on pg. 6).

STARTER TIPS

FOR BEST RESULTS, READ the following start up tips before using this product. Remember this is an ELECTRIC unit and
has different characteristics than a gas unit. Note: Watch “Getting to know: Butterball Turkey Fryer’ on www.masterbuilt.com.

FOR SAFETY, heating element only heats up when properly attached to mounting bracket (see previous page for
instructions). This is a powerful heating element and may cause circuit breaker to trip. Minimize occurrences by operating
any additional appliances on separate circuit. Tripping circuit breaker will NOT damage unit or household electrical system.

PRE-HEATING oil or water may take up to 35 minutes. Take advantage of this time to prepare foods for cooking. For
optimum performance, completely pre-heat unit to cooking temperature before frying or boiling foods. Keep lid CLOSED
during pre-heating and cooking. This will reduce heating time and keep temperature more consistent.

POWER LIGHT (orange) will illuminate indicating power cord is plugged into outlet.

READY INDICATOR LIGHT (green) will turn ON when set temperature is reached. Indicator light will turn on and off to
maintain set temperature.

TIMER is NOT connected to heating element. Element WILL NOT TURN OFF when timer beeps.
/I CAUTION 1\

* Do not use appliance without water or oil in pot. Unit can be severely damaged if heated while
empty.

* Place unit on level and stable surface to prevent tipping.

* Hot when in use.

* Do not overfill pot past max fill line.

* Do not mix different types of oil at the same time.

* Never melt fat or lard on the heating element or in basket.

/A, WARNING 1\

The materials used in this product may contain lead a chemical known to the State of
California to cause birth defects and other reproductive harm.
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Rinse turkey thoroughly with warm water or soak in

1. Butterball> Indoor Electrlq Turkey Fryer a warm water bath for no more than 30 minutes to

because of the great taste and higher smoke
point but any common cooking oil may be used.
3. Butterball® Turkey Seasoning Kit
4. Butterball®10-14Ib(4.5-6.35kgs) turkey
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Pat turkey completelty dryI on outside with paper
owels.
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5
If desired inject turkey with Butterball® Marinade Season inside and outside of turkey with
&not included?. Insert 4 to 8oz into each side of Butterball® Turkey Seasoning
urkey breast, thigg,tle%and wing for a total of (not included).
0 160z.

&/
L

(o o) © SEASONING Cc 1-800-489-1581
s TO ORDER BUTTERBALL® SEASONING KIT CALL 5 OAVd 130 NQ'OVHVCIHHC'




‘oJajus oAed un au1909 opueno elnieladwa) e| Boznpal oN'oAed ap sebnyoad
au1202 opuend (4, §zZ<) D, €91 e einjelsadwsal e| J1onpal 8gap JININVY10S « I1ON

"UIW g :UoI0009 ap |ej0} odwal]

uw/z X
ALINJS® 6)| ZL‘Z
T;‘;’,"a?e‘iﬂ%‘;’f "UQI0009 8p odwal |8 0po} djueInp (4, GzZ€) O, €91 e einjesadwa)
ap o19yuo el BOZNpaJ ‘pepiun e| us oAed ap ebnyoad e| JiBiswns ap

sendsaq (4, G/€) D, L6 8p einjesodws) eun uod dduslWoY “(q| ) BY G¥'0
eped Jod sojnuIW / 8p BJNWL.IO) B] Opuesn ugloo09 ap odwal [ anojed A
‘sepeuolousw equle peplnbas ap sauoloonysul se| A sauoloeoipul se| ebig

31130V ALNVANNGVY N3 va]3dd OAvd 3d VONHO3d
‘sejed se| ap saliewe so| A sjusbiswa UQI00D ap JOpeIIpUl |8 aJ1}al

‘edlew eJjo eezin Is ‘obiequa uis {jegieanng soAed ap oSN |8 BpuSIWOdA) 8S
"(sopend g) soly| /G
anb souaw 0o0d un elainbal pepiun g anbune ‘{(souend g) ayvoe ap sodll| G/ a1dwo) «
(4, G91) D, ¥/ ©p eusdjul einjesadwa) eun
aoueole anb ap esainbase A oned |op ebnyoad e| ap epunjoid sew saued e| us (sepebind z)
WO gO‘G soun sojuswije eied 0.8WOWIS) UN 818SU| "UBJIBA UQIDD0D 8P SBUOIDIPUOD SBT « :J10N
JInIes eled 0)si| 9)se anb ejsey aLyus as anb eised e)sa0 | us oned |9 Jefep
apand
‘olIAIBS A olleyoull) eled ojlelnjes ap sajue SojnuIWw (| Sjuelnp e1sad e us oAed |o Jesodal sleq Pl
‘(9 '6B14) sunoss eled oyoueb |ap alejuow ap OO0 |8 US BISSD B| 8P J1IINJSd
elied oyoueb |9 opueyouebus ‘sjusled ay8oe |ap B}S8D B| SJUBAS| ‘BjUSWEB)UST "S}UsIII0dBWO}
[op 8nyouasap A ‘NJIN uoioisod e| ua oned ap elopial) e] nbojoo ‘odwaly |8 opLINJSUe} ZaA eun “EL
’ ‘0)a|dwoo ope|nojed odwal |8 ajueinp Jeuldod ap asainbasy gl
‘(ojusiweuoouNy
ap sauoloonsu| se| ap ¥ ‘Bed e| aynsuod) odwsal @ Jejnojed eled |e)bip Jopezuodwal |9 aisnly "L}
"ede) e| aila10 ‘Jebn| NS us B}S8 B| BPEO0|0I ZOA BUN "0
(g "614) @juai|ed s)ede |9 Us BYSeO Bl ellawns ‘JINIINVLNIT ANN
‘A 1eBieo eled oyoueb |9 us B)S82 B| 8p obuew |8 syouebus ‘uglooa}oid ap sajuend o ssuolw Uo) "6
‘(v '614) equue epey ebnydsad e| uod ‘|ejuoZIIOY BWIOL SP B)S8I B| 9p 0Jjusp oAed |9 anbojo) g
‘epeasap einjeladwa) B] 90UBD[R pepIUN B| OPUBND BISPUSIUS 8S BIOPEDIPUI ZN| BT *
'sojnuiw § ajueinp oaed ap (q) L) BY G0 e} ‘duled esed
oJewowWla) un auan ou 1S (4, 021 € 4. S91) D, LZ B D, 77/ P BPENISpE UOI0009 8p einjesadws)
e| opezueoje eAey oned [ap ebnyoad e| anb anbyuaA ‘suied esed osjoWIOWIS} UN UOY "SOINUIW
¥ e g‘c auelnp (q| 1) 6 ‘0 184} S8 oAed [ap U020 ap odwal} |9 Je|ndjed eled ginNwgy e
NOIJJ0D 3d OdINIIL 13 3TNIDTVI 9
‘lleqienng oaed eled ojuswipuod uod oAed |ap Jouaixa ajed e| sjuswipuod A
[leqanng epeulew e| 8109Au| (g "Bed el 8ynsuoo) oned |e aiedaid ‘eyeoe |9 ejusieoald 8S SEBAUSIN G
"eJOpIal} | ap ede} e| aldl) v
‘(sojnuiw g¢ soun sjuswepewixoide
ap elas ojusiweyus|esald ap odwan [3) (4, SZE) D, L6L U [01u0d ap ejjuad e| sisnly *¢
"OlWIXEwW Opeus|| op eaul| e| op Jouajul aled | e 8)19Jk |8 U02 B||0 B| dUd|T 'E
‘oja1y o enbe efey ou
anb anbylieA opueno seulsjul SapPepIABD SE| 8p BUOZ E| B UQIOUSJE [e10adsa 8)said “opnuaw ap esjoq e| A
ozenosad [o alnay "ojely A enbe ap aiqi A opejabuoosap ajuswels|dwod 91se oaed |8 anb ap asainbesy *L
NOIDD0J 3Ad SANOIDINULSNI
‘oned ap (] ¥) B 18°1
epeo Jod seloy gz sjuswepewixoide sjueinp Jopesablyal |9 us opejabuod oned |8 Jejabuoasap afeq

OAVd 13 4V13IONOIS3d ONOD

‘seinpeoid|es se| eJionpal

eloueW B)S8 (] "8lual|ed a)lvoe |0 us olibiswns ap sajue jaded ap sejjeo} uod ualqg Jeass agap oban
"0[aIy 8p S9[e)SlO ap so)sal so|qisod so| Jeulwije eled solnuiw Qg dp Sew ou sjuelnp eiqy enbe ap
oueq un us ojiBJawns agap o eiqi} enbe uod oaed |ap sapepiaed se| A Jous)xa aued e| Jebenfus agag
(4, OV © 4. S€) D, ¥¥'v B D, 29°| :Bdiai) anb sopegabuod soaed so| 0}ojdwod Jod Jejebuooasep ageq

"(d1 ¥1) B3 69 SOT VA3IIX3 ON ‘Peplun ejsa ua (g 1) BY g9 eisey ap
oAned un Jsjaly epand ‘ejueisqo oN (q1 ZL e 0L) BY 'S e $G‘y op oAed un Jezijiyn epusiwodal 8g

S50V SINVANNEVY N3 0Qj39d O¥31INT OAVd
@TIvad3L1ing VOI¥L1O313 OAvVd

30 VHO0dI3¥dd V1 N3 OAVd NN dl3d4 ONOD

HOW TO FRY A TURKEY IN THE

BUTTERBALL" ELECTRIC TURKEY FRYER

DEEP FRIED WHOLE TURKEY

A 10-12Ib (4.5-5.4kgs) turkey is recommended. However, you can deep fry up to a 14 Ib (6.35kgs) —
turkey in this unit. DO NOT EXCEED 14 Ib (6.35kgs). / \}

Frozen turkeys that are to be used for deep frying should be thoroughly defrosted 35°- 40°F(1.6°- 4.4°C). r‘f\{’/f—z——'}fi |
The turkey must be rinsed on the outside and in the cavities with warm water or soaked in a warm " /
water bath for no more than 30 minutes to remove any possibility of remaining ice crystals and then
dried thoroughly with paper towels before immersing in hot oil. This will reduce splatter.

THAWING TURKEY
Allow approximately 24 hours for every 4lbs (1.8kgs) of turkey thawed in the refrigerator.

COOKING INSTRUCTIONS

1. Insure that the turkey is completely thawed and free of ice and water. Remove neck and giblet bag. Pay
special attention to inner cavity area when checking for ice or water.

. Fill pot with oil to the bottom of max fill line.

. Set control dial to 375°F (191°C) (pre-heating time may take up to 35 minutes).

. Close lid on the fryer.

. While oil is pre-heating, prepare the turkey (see pg. 5). Inject with Butterball® Marinade and season
the outside of the turkey with a Butterball® Turkey Seasoning .

. CALCULATE COOKING TIME
The formula for calculating turkey cooking time is to fry turkey 3.5-4 minutes per pound (0.45kg).
Using a meat thermometer check turkey breast to ensure it has reached the appropriate
cooking temperature 165°F-170°F (74°C-77°C). If you do not have a meat thermometer then fry
turkey 4 minutes per pound (0.45kg).

7. Ready indicator light (green) will illuminate when temperature is reached.

8. Place turkey horizontally in basket, breast side up (Fig. A).

9. Wearing protective gloves or mitts, hook the basket handle with the lifting hook and VERY SLOWLY

lower the basket into the hot oil (Fig. B).

10. With basket in place, close lid.

11. Set digital timer to calculated time (see Operating Instructions pg. 4).

12. Be certain to cook for complete calculated time .

13. When time is up, turn the turkey fryer to MIN and unplug from outlet. Lift the basket from the

hot oil slowly, hooking the drain clip on basket into drain clip mounting hole (Fig. C).
14. Allow turkey to rest in basket for 10 minutes before removing for carving and serving. The turkey
can remain in the basket to cool until ready to serve.

aprLrwbdN

(=2]

NOTE: » Cooking conditions vary. Insert a food thermometer 2 inches (5.08cm) into the deepest
part of turkey breast and make sure an internal temperature of 165°F (74°C) is reached.
* Purchase 2 gallons (8qts) of oil to be used, although unit uses slightly less than
2 gallons (8qts).
* Butterball turkey is recommended however if you have another brand please
remove the pop-up cooking indicator and leg ties.

DEEP FRIED TURKEY BREAST

Follow the above directions and safety precautions and adjust formula to 7 Drdin Clip
minutes per pound (0.45kg). Start at 375°F (191°C) after lowering turkey Mounting Hole
breast into unit reduce temperature to 325°F (163°C) for entire cooking time.

6 Ibs
X 7 min
42 min Total Cooking Time

NOTE: + Reducing temperature to 325°F (163°C) is for cooking a turkey breast ONLY
Do not reduce the temperature when cooking a whole turkey.



HOW TO STEAM USING APPLIANCE

MAX FILL| f§ ™=
LINE™T——

» Add water to Max Fill Line. Do not add water past this line. Do
not allow water to completely evaporate. This will cause element
to overheat and damage the unit. Make sure basket is in place
as shown on left to steam.

» Water will boil at 212°F (100°C). When steaming or boiling
turn dial to 375°F (191°C) to ensure unit will not cycle and
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ELEMENT water will continue boiling.
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DRAIN * Remove safety cap on drain valve.

}ALVE

» Screw valve spout attachment onto drain valve. Do not
overtighten. This could damage threads and cause leakage.
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VALVE 4 If spout becomes snug in the up position turn ‘pEpIUN B| BJ9J9|qe)Sal
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« Align spout over container with opening facing downward. ouanbad |9 us sajuaIpEpPUOW UN BUBSUI & B8JUSIII0OBW O} @ ° J
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RESET FUNCTION
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* Your appliance is equipped with an overheat safety feature.
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« If appliance overheats it will shut off automatically. |2 U asieusorW(e apand OpEeZIjN OU B}AE [J »
RESET | o | [
BUTTON |[>~
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* To reset appliance, unplug from outlet, then insert a toothpick
into small hole found on inside of control panel. Push to
bottom. This will reset unit.
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HOW TO CLEAN UNIT

/1, WARNING 1\

STORAGE & MAINTENANCE
/I, CAUTION /1",

* Do not place control panel under running
water. Immersing control panel and cord can
cause electrocution.

Masterbuilt recommends cleaning unit prior to use.
Clean filter after each use. Filter is dishwasher safe.

Clean lid, inner pot, valve spout, lifting hook and
basket with a damp cloth or sponge using a mild

* Disconnect electric cord from outlet, before
cleaning, servicing and/or removing heating
element. Electrical shock can result in personal
injury or death.

* Do not pour used oil in sink. Drain it back
into oil containers.
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! Floc Turn appliance off, unplug and
let cool for 2 hours if using
water, 5 hours if using oil
before cleaning or storing.

detergent. Rinse and dry thoroughly.

Clean outer shell, cord, control panel and element

with a damp cloth or sponge using a mild detergent. @
Dry thoroughly. NEVER put these parts in a '
dishwasher or submerge in water. 5h

TROUBLESHOOTING GUIDE

SYMPTOM CAUSE POSSIBLE SOLUTION

Power light won’'t come on. Unit not plugged into wall. Check wall connection.

Break-away cord is loose or not
connected.

Disconnect and reconnect power
cord sections.

Control Panel is not attached to outer | Remove and reinstall. Make sure
shell correctly. control panel is mounted onto the
outer shell bracket to engage safety

If none of these solutions work, reset switch.

unit (see page 7). If unit still does
not work, contact Masterbuilt
at 1-800-489-1581.

Household fuse tripped. Make sure other appliances are not
operating on the same electrical

circuit. Check household fuses.

Reset tripped on controller. See reset function on pg 7.

Power light is on, unit isn’t heating. Temperature dial has not been set. Unit will not begin heating until

temperature is set.

Temperature setpoint already Allow unit to cool below setpoint or
reached. enter higher setpoint.

Unit takes excessive amount of time | Unit plugged into an extension cord. |Place unit close to an outlet so an
to heat up (longer than 1 hr 15 mins). extension cord is not needed.

Lid not in place. Close lid on unit to retain heat.

Appliance overheats, then shuts off. | Temperature sensor malfunctioning, | Contact Masterbuilt at
overheat sensor shutting unit off. 1-800-489-1581.

No oil or water in pot. Fill pot and reset controller (see reset

function pg 7).

If symptom is not listed here OR in FAQ section,
please contact Masterbuilt at 1-800-489-1581.




FREQUENTLY ASKED QUESTIONS

Why won’t my turkey fryer turn on?
The Control Panel features a “Safety Switch” that must be mounted properly on the mounting bracket of the
outer shell for unit to power on (see pg.3). Power light will illuminate when control panel is mounted correctly.

How much oil do | need to use?

Fryer will require approximately 2 gallons (7.6L) of oil max. The MAX fill line is the maximum amount of liquid
that can safely be used in this unit. Filling to the line is more than enough water or oil to prepare most food in
this (see pg. 7). Oil may not cover top of turkey breast. It is not necessary to add more oil, the breast will cook
through completely during frying.

What type of oil should | use?
Peanut oil is recommended because of the great taste and higher smoke point but any common cooking oil may
be used.

How hot will the oil become?
Oil will reach 375°F (191°C) in approximately 35 minutes. Qil temperature will decrease when turkey is placed in
fryer. Follow set cooking time in this manual.

Should | keep the lid on during use?
Yes, the lid helps retain heat, and keeps splatter inside unit.

What size turkey can | deep fry in this unit?
A 10-12Ib (4.5 - 5.4kgs) turkey is recommended. However, you can deep fry up to a 14 Ib (6.35kgs) turkey in this
unit. DO NOT EXCEED 14 Ibs (6.35kgs).

Can an extension cord be used with this unit?
No, extension cords will lose electric current resulting in increased cooking time and decreased performance.
Extension cords can also pose a trip hazard.

Does the turkey go in the basket breast side up or down?
Turkey and turkey breasts should be placed horizontal in basket, breast side up (see Fig. A on pg. 6).

| followed the formula and the turkey did not fully cook. What went wrong?

Cooking conditions may vary. Turkey could have been cold. Bring turkey to room temperature before frying.
Sometimes a cold or frozen spot in a joint or deep in the turkey breast does not allow that section to cook
properly. For best results wash with lukewarm water and pat dry inside and outside with paper towels before
injecting with marinade.

Can the Electric Turkey Fryer be used outdoors?

Outdoor use is not recommended for Masterbuilt's Butterball® Electric Turkey Fryer. If you do not want to use the
unit in your house please use in a garage or covered patio to prevent Electric Turkey Fryer from being exposed
to rain showers.

What is the purpose of the filter?
Do not discard filter. It is used to reduce oil splatter and prevents oil vapor from escaping. Clean filter after each
use (see pg 8). Replace filter when oil odor becomes noticeable.

VISIT OUR WEBSITE FOR MORE INFORMATION AND GREAT TASTING RECIPES.
www.masterbuilt.com

DO NOT RETURN TO RETAILER

For Assembly Assistance, Missing or Damaged Parts

Call: MASTERBUILT Customer Service at 1-800-489-1581 or
EMAIL us at Customerservice@masterbuilt.com.

‘W 09°})|INCJ9)SeW@DDIIAIaSIoWOo)SN) 6

B OJINQYLI3T3 OFHHOD NN JJAN3 O 1851-681-008-1 I&
1TINGHILSVIN 9p djudl|) |e OIdIAISS ap ojudweliedaq :uod
asanbiunwod ‘sepeuep o sajue}je} sezald Aey o ‘alejquesud

|2 @jueinp epnAe ejisadau IS YAN3IIL V1V VATINAIA ON

Wo9o}|INgJI9)SeW MMM
"SVYSOIOIT3A SYL303d A NOIOVINHOANI SYIN ¥3N3190 Vivd 93M OLLIS OdLS3NN 3LISIA

"9|gelouU SBW SA|BNA
9s 10|0 [ opuend a)iede ap ol |9 aiquie) ‘(g Bed JaA) osn epeo ap sendsap oy @ aidwi "soingJedolply
ap saloden ap adeoss |o elAs A a)19oe ap seinpeoid|es se| Jionpal eled ez|in 8g "oyl [8 8Yo9sap ON
&O4)|} [9p pepljeuly e] Sd [en)?

"SeIAN|| Se| e ejsandxa apanb eouo9|e oaed

ap eloplal) e| anb Jejine ap uly e ouaiqnd oied o aleseb un ap oJyusp B|82J|IIN ‘BSED NS 8p 0JUSP pepiun e| Jezijin
BOSOp OU IS ')INgISISE 9p @||Bglenng eouyog[d oAed ap eloplal) ] 8p JOLBIXe Us 0Sn |8 BpUSIWODal 8S ON

¢ J0LI3)X3 |8 Ud BI1IJ09|9 OAed ap eIOplaly k| Jeziji3n opand?

‘epeuliew e| JeyoaAul ap sajue |[aded ap se|jeo} uod euid)xa A eulsjul aued e| sjuswaAens anbas A ‘elqn

enbBe uoo aAe| ‘sopejnsal salolew Jauslqo eled "BUOZ B| 8p UQID00D 1081109 e| sjwlad ou anb o] ‘sopejobuod o
soJuy uepanb ebnyoad e| ap oussyul ojund unbje o ugoeNdle el ap aued ‘S8daA Y "djusique einjesadws) e oned
|© ®A8|| ‘Oj1a1) Bp saluy "0l opelsa eAey oAed |8 anb ajqisod s3 “JeueA uapand UQID200 8p SBUOIDIPUOI SET
Jlew oljes anp? "033jdwod Jod oul1209 as ou oAed |2 oisad sauoldonijsul se| InBag

‘(9 "Bed e| Us Y 614 B] 8)INSU09) eqLe BIOBY
ebnyoad e| ap ope| |8 UOD ‘|BJUOZIIOY BWL.IO} 9P B]}S8I B| US 8S1E20|00 uagap oAed ap sebnyodad se| A oaed |3
cequue eioey o oleqe ejoey ebnyosad e] uod B)sad e| 9p 0J3U3P BI0]|0D 3s OoAed |37

‘sozaidos) ap obsal un Jeyussaidal uspand sewspe SeoLO9|e SBUOISUS)Xd SBT "Ojusiwipual Jousw un A
uoI92092 ap odwal) JoAewWw un ope)NSal WO Bp anb O] ‘eoL}09|d B)UBLLI0D Usplald SEOL}O9|9 SBUOISUBIXd Se| ‘ON
épepiun e3sa UOD BI1IJ29]9 UQISUI)Xd eun Jezijijn opand?

“(d1 ¥1) BY 5€°9 SOT VAIDIXI ON "Peplun eyss us (q 1)
By gg‘g eisey ap oaed un Jjauy apand ‘ejueisqo oN (91 ZL e 0lL) BY v¥'G e $5‘y dp oAed un epusjwodal 85
Zpepiun ejsa ua J1aj opand oaed ap ouewe)} anpd?

‘pepiun e| ap osusp seinpeoid|es se| susijuew A Iojed |o JeAissuod e epnfe ede) e ‘IS
Jeloplaly e] osn seljudiw epeliad ede) e Jausjuew ogaq?

‘|lenuew 8)se Ua SOPID8|grISe UQID009 ap sodwal) so| a)edsay “eloplal) e| us oAed [@ anbojod opuend
eJINUIWSIP 8)I8%e |ap elnjetadwa) B "sojnuiw Gg sjuswepewixolde us (4, G/€) D, L6 elezueoje ayaoe |3
£9)1908 |9 eJe)Sd djudl|ed ue} anp?

"Jeulood eled unwoo sygoe ap odp Jainbjend
Jezinn spand olad ‘oswny ap ojund oje NS A 10geS NS B 0pIgap Juew ap 9)190e ap OSN |8 BpuslwoIal 85
édezijin ogap ajaae ap odiy anp?

‘o19|dwoo Jod eleulooo as ebnyoad e| ‘Jjauy |e ‘8yeoe sew Jebaibe

ollesaoau sa oN "oAed |op ebnyoad e| ap Jouadns aped e| eignd ou aydoe |9 anb a|qisod s3 (2 “Hed e 8)nsuoo)
sojuawije so| ap elioAew e| Jesedaud eled ajusions anb sew pepljued eun eipus) ‘eau|| e| ejsey ajl9oe

o enbe 00|00 IS "einbas ewloy ap pepiun e| us Jezijin apand anb opinbj| ap ewixew pepiued e| ejuasaidal
owliXew OpeuUd|| 9p Baul| BT "owixew owod a)ade ap (sauojeb g) | /G‘/ ajuswepewixoide aleinbai eiopialy e
éJdezijin oqap ajade oyuenn?

"9]UBWR)O8.I00 OpeJUOW 9)Sd [0JjU0D ap [dued |9 opuend eleujwn|i

8s oplpuaous ap zn| e ‘(¢ ‘Hed e| 8)Nnsuod) epusious pepiun e| anb eled JoLB)xd BSEIIED B| 9p dlejuow

op elopeZEIgE B| US 9)UdWEID8.I00 8slejuow agap anb ,pepunbas ap Jojdnuisiul, un sual} [013u0d ap [sued |3
éoAed ap eiopilaly Iw apualdoud ou 9nb Jod?

S3LN3INDO3d4 SVINNOFHd




ol

"BOSOp 0] IS ‘soul} sopeald sauljjogao aaloaj0ds]
‘ousanbad uoze} un ua sajuaipalbul SO| SOPO) B[0ZaN

opljow aiqibual ap ejipeleyons |
Jeonze ap ejpeleyond |

enbe ap eze) /|

elos ap es|es ap eze} /|
|[ejualo es|es

‘|lelusiio
es|es uoo eallS “sopelb G/ | B oudoy [ ud soiql} sojebugjuew
0 ajuswejeipawul eAlIS ‘[oded ap se|jeo} us euInds]

"awIojlun opelop un Jauslgo eled oLesadau eas unbas sojal)b
‘sopelop seuade ug}sa anb ejsey o0 sojnuIwW € B g sjuenp

eli4 "ejozZaW e| us ss|elaban so| ellewns ‘sepuey ug (4o, G/€)
D, L6 B Sjualed ‘epuoy eloplal) Bl us 8)19oe anbojo)
‘'sojnujw

0§ @1ueInp aJabuyal A eigno ~esownub oood un Jepanb agep
B[OZoW k| ‘opeisewap ejeq ON "JOLdJUE Bjozaw | us alodiooul
‘sesowndsa uspanb anb ejsey oaany ap sele|o se| eleq
‘Uoze) 010 U "ualg 9|9zZawW ‘0Aany ap sewadA se| A e} enbe

[@ 810dI0dU| "OUBIPAW UQZE]} UN Ud [BS B| UOD BulleY B| 3[0Za|\

ojuaiwid ap sedi} ‘selioyeuez ‘0|09
‘110004q ‘sauloege|ed ‘sobuoy :sopelen sajejabon ap B) L0
[0} U soAaNny g
epejay enbe ap seze) g
|es ap elpeJeyond |
unwo9 eulley ap sezej g
Jja4) eled a0 9p | G/

S3TVIIO3IA 3d VindiN3l

‘lediound ojejd un esed

Z0JJe U0 8)udl[ed O SO||IPB20g OWOD O} BAIIS "BA|SNASI

A sauoJewed so| anbalby ‘apuelb ugze} un ua ojanbgojo)
‘uowll| ap obnl |9 A eyuaiwid | ‘[es g| ‘a|iyo ap sodod

SO| ‘ezejsow e| ‘eAlasuo? e| ‘se[andio se| ‘seulejosu se| uod
aind un ebeH ‘sopesos ugjsa anb ejsey Jodea |e au1009 A
B]S90 B| US SBU0JBWED SO| 9nboj0) "SBUOIEWRD SO| SUSASSP
A s1ad ‘aidwi (4, 062) O, LZ| € eiopIal} €| djusljedsld

souoJewed ap 6 G0

oplwdxa ‘uowl| |

o)jsnb e |es ap ejipeieyond /|

soul} sopeaid sou

-adejel sojusiwid 0 029s 3|1Iyd ap sodod ap elpeleyond /|
uolig ap ezejsow ap sepeleyond g

anbooueg|e ap BAIBSUOD Bp Sepeleyond ¢

s0z0Jed uls sapuelb sejpnuo ¢

sS0Zz0Jed uis sapuelb seulejoau g

dOdVA 1V S33TNAIYOV SINOUVIAVI

"BAIIS A aajoy

"SOJNUIW G-¢ SO0 djueinp JIABY A sauosewed so| anbalby
‘'solnuiw g djuelnp Jiniey elep as A eyoiyojes e| anbaiby
‘'sojnuiw g djuelnp Jiniey A zjew |8 epeuy

‘'SojnuIW g djueinp JiAiay Jaoey ‘osewild sejejed se| Jipeuy
‘'sojnuiw

G| ajueinp ealaly enbe |9 anb unjwiad (‘eiseued e| ap 0Jusp
Jebn| ap es|oq es|oq olaibues ap JOAJBY un BZI|N IS :EJON)
‘uoiol|inge e enbe |8 JeAd|| A ugiolnga ap ofaibued ap ejpzaw
e| enbBaiby (D , L6L) 4 o GZE e einjesadwsa} |eip [@ ebuod
‘(sauojeb g syuswepewixoide)

owlixew opeus|| ap eauj| e| e enbe uoo Jous}ul B[|0 B| 8Ud|T

selajua seosal) seded ap 6) 160
Jinuey eted olaibued ap ejpzaw ap ses|oq g
sepebind ¢-z s0z0oJ} Us SepeuOD Zjew ap SBJI0ZeW g 1-8
(sepeueqgal sesanib ap epebind wo 157 )
epewnye eydliyojes sopioodald ap By 160
(soidwi| A JIpIAIp BPUBIWIODA. BS)
Jejuod GZ-1Z sauolewed ap 6y 160
AYdLNNOD MO 0OSIND

"@juany
eun ua sa|eaban so| A ojjod ap sebnyoad se| anbojo)
"10|eD [9p a1y

‘'soultal} ugise sajejaban so| A ojjod |8 anb ejsey o sonuiw
0% B G¢ awelnp Jodea [e au1009 A einjesadws) e| aleq
obanT Jonlay |e Jeas) esed (4, G/€) D, L6L B Bluad el ali9)
‘uobel}se ap ejozew k| ap 0}sal |8 9940A|0dST “UBPIO

2so ua ‘|aine| ap seloy A sauioeqeled ‘seded ‘seloyeuez

ap eded eun uod eign) "BIS8d B| Ud BquIe eloey [a1d

e| ap ope| [@ uod ojjod ap sebnydsad ap eded eun anbojo)
‘ajuelope

sew Jez||in eled ejozaw e| ap 0}sal |8 8piens) ‘sope| soque
ua ‘ojjod ap ebnyoad ap pejyw eped us uobelise ap ejozew
ap ejipelteyond /| aaloajods] "uobeuisa |9 A |es e| 9jozaw
‘eJao ap [oded ap euljwe| Bun U3 ‘sjuswanens sejdnbas

A ey} ajusliod enbe uod ojjod ap sebnyosad se| anbenfu]

opeoid |Ifeiad ap sepeteyond g

epeznuawsap ‘|jaine| ap eloy |

selepoJ us sopepuoo ‘eledsed uod A sopeae| ‘sauioeqeled ¢
wo ¢l ep

selepol ua sepepoo ‘eleased uod A sepeae| ‘seasal) seded 9

sepeoid A sepejad ‘sepueib seloyeuez g

ell} enbe ap ezey |

sepeoeyoew ‘009s ugbessa ap seloy ap eypeleyond |

|es ap ejpeJeyond |
sepesanysap

A sepelsedas ‘(6 ot¢) selsjus ojjod ap sebnyoad ¢

HOdVA

7V SOAVNIJ0D S3TVLIO3A A OT10d 3d SYONHI3d

SV1303d

RECIPES

STEAMED CHICKEN BREASTS AND VEGETABLES

3 (12 0z.) whole chicken breasts, split and boned

1 teaspoon salt

1 teaspoon dried tarragon leaves, crushed

1 cup cold water

2 large carrots, peeled and sliced

6 new potatoes, washed and unpeeled, sliced 1/2 inch thick
3 zucchini, washed and unpeeled, sliced

1 bay leaf, crumbled

2 tablespoons chopped parsley

Rinse chicken breasts under cold running water and pat dry.
On sheet of waxed paper, combine salt and tarragon.
Sprinkle chicken breast halves on both sides, using 1/4
teaspoon of tarragon mixture on each breast half. Reserve
rest of mixture for later use.

Layer chicken breasts, skin side up in basket. Layer with
carrots, potatoes, zucchini and bay leaf in that order. Sprinkle
with remaining tarragon mixture.

Turn dial to 375° F(191°C) to bring to a boil. Then lower heat
and steam, covered 35-40 minutes or until chicken and
vegetables are tender. Remove from heat.

Arrange chicken breasts and vegetables on a platter.

LOW COUNTRY BOIL

2 Ibs shrimp 21-25 count (recommend split and deveined)

2 Ibs pre-cooked smoked sausage (1/2 to 1 inch thick slices)
8-12 ears of corn cut into 2-3 inch pieces

2 bags of crab boil mix

2 Ibs of whole new potatoes

Fill inner pot with water to max fill line (approx 2 gallons).
Set temp dial to 375° F (191°C). Add crab boil mix and bring
water to a boil. (Note: If using a crab boil bag place bag
inside basket.) Allow water to boil for 15 minutes.

Add potatoes first, boil for 12 minutes.

Add corn and boil for 9 minutes.

Add sausage and boil for 9 minutes.

Add shrimp and boil for an additional 3-5 minutes.

Remove and serve.

STEAMED SWEET AND SOUR SHRIMP

2 large nectarines, pitted

3 large plums, pitted

3 tbsp apricot preserves

5 tbsp Dijon mustard

Ya tsp dried chili flakes, or jalapefio pepper finely chopped
Y4 tsp salt to taste

1 lemon, squeezed

1 Ib shrimp

Pre-heat fryer to 250° F(121°C). Clean, peel, and devein
shrimp. Add shrimp to basket and steam until they turn
pink. Puree nectarines, plums, preserves, mustard, chili
flakes, salt, pepper and lemon juice. Transfer to a large
bowl. Add shrimp and toss until coated. Serve cold as an
appetizer or hot over rice for a main dish.

VEGETABLE TEMPURA

2 gallons of ail for frying

2 cups all purpose flour

1 tsp salt

2 cups ice water

2 eggs, separated

2 Ibs assorted vegetables: mushrooms, zucchini, broccoli,
cauliflower, carrots, bell pepper strips

Combine flour and salt in medium mixing bowl. Stir in cold
water and egg yolks; mix just to combine.

In another bowl beat the egg whites just until frothy; fold into
batter mixture. Do not over mix; batter should be a little lumpy.
Cover and refrigerate for 30 minutes

Pour oil into deep fryer; heat to 375° F(191°C). Working in
batches, dip vegetables in batter. Fry 2 to 3 minutes, or until
lightly golden brown, turning as needed for even browning.
Drain on paper towels. Serve immediately or keep warm in 175
degree oven. Serve with Oriental Sauce.

Oriental Sauce

Ya cup soy sauce
Ya cup water

1 tsp sugar

1 tsp ground ginger

Blend all ingredients in small bowl. Sprinkle with finely
chopped green onion, if desired.
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RECIPES

ONION STRAW BLOSSOM
Qil for frying
1/2 cup sour cream
1/4 cup chunky salsa
2 large (12 ounces each) white or Vidalia onions
3/4 cup all-purpose flour
2 tbsp Mexican Chili Powder
1 tablespoon garlic salt
1 tsp black pepper
1 cup all-purpose flour
1/4 cup cornstarch
1 tsp salt
1 (12-ounce) non-alcoholic beer

Preheat oil to 375° F(191°C) in electric fryer. For sauce, combine sour cream and salsa in a small bowl. Refrigerate until
serving. To make onion flower, peel onions and cut 3/4 inch off the top of each onion. Trim, but do not cut off root end.
Cut each onion into quarters from the top to 1/2 inch from root end. Then cut each quarter section into 4 thin wedges,
cutting to within 1/2 inch from root end. Using a sharp knife, remove some of the center petals, careful not to cut through
the bottom. Discard center petals. Carefully spread the remaining petals apart. Place the 3/4 cup flour, chili powder,
garlic salt, and pepper in a large heavy-duty plastic bag; add onion, shaking to coat. Shake off excess flour mixture.
Repeat with remaining onion. Whisk the 1 cup flour, cornstarch, salt, and beer in a medium bow! until smooth. Dip onions
in beer mixture, moving so onions are thoroughly coated. Drain to remove excess coating. Using a long-handled slotted
spoon or wire basket, lower one onion, root-end side down, into hot oil. Fry about 3 to 4 minutes or until golden brown
and onion is tender. Drain on wire rack. Spoon sauce into center of onion; serve immediately.

CITRUS SEAFOOD COCKTAIL

12 oz bay scallops (fresh or thawed)

12 oz fresh or frozen large shrimp with shells

1 tsp finely shredded ruby red grapefruit peel
1/3-cup ruby red grapefruit juice

Ya cup salad oil

2 tbsp thinly sliced green onion

2 tbsp finely chopped red or yellow sweet pepper

1 tbsp white balsamic vinegar or white wine vinegar
1 tbsp honey

1 % tsp anise seeds, crushed

2 tsp ground cinnamon

Y2 of a fresh pineapple, peeled, cored, and coarsely chopped
2 ruby red grapefruit, peeled and sectioned

2 oranges peeled and sectioned

Preheat fryer to 250°F(121°C) for boiling. Peel and devein shrimp, leaving tails intact. Cook scallops for 1-3 minutes or
until they turn opaque. Cook shrimp for 1-3 minutes or until they turn pink. Do not combine yet. Drain, and rinse under
cold water. Drain well. Place shrimp and scallops in a plastic bag set into a deep bowl. For marinade, combine
grapefruit peel, grapefruit juice, salad oil, Green onion, sweet pepper, vinegar, honey, anise seeds, cinnamon, and 2 tsp
salt. Pour over seafood, seal bag Refrigerate for 2-24 hours turning bag occasionally. To serve, drain seafood mixture,
discarding marinade. Gently combine seafood, pineapple, grapefruit sections, and orange sections. Serve in cocktail
cups or glasses.
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RECIPES

TO ENSURE THAT IT IS SAFE TO EAT, FOOD MUST BE COOKED TO THE MINIMUM INTERNAL
TEMPERATURES LISTED IN THE TABLE BELOW.

USDA* Safe Minimum Internal Temperatures

Fish 145°F (63°C)
Pork 160°F (71°C)
Egg Dishes 160°F (71°C)

Steaks and Roasts of Beef, Veal or Lamb

145°F (63°C)

Ground Beef, Veal or Lamb

160°F (71°C)

Whole Poultry (Turkey, Chicken, Duck, etc.)

165°F (74°C)

Ground or Pieces Poultry (Chicken Breast, etc.)| 165°F (74°C)

* United States Department of Agriculture

FRIED CATFISH

4 pounds fresh or frozen catfish fillets, thinly sliced
1/2 cup prepared mustard

Qil for frying

1 1/2 cups cornmeal

3 tbsp of your favorite Cajun Seasoning

Thaw fish, if frozen. Rinse fish; pat dry with paper towels.
Cut fish into 2-inch pieces. Combine fish and mustard; chill
15 minutes. Preheat oil to 375° F(191°C). Combine
cornmeal and favorite Cajun Seasoning; stir well with a

whisk. Evenly coat all sides of catfish with cornmeal mixture.
Fry 6 or 8 pieces at a time for 4 to 5 minutes or until golden.

Remove from hot oil and drain on paper towels.

HOT WINGS

2 gallons oil for frying

2 pounds chicken wings

1/2 cup butter

10 tbsp your favorite Hot Sauce

Preheat oil to 375° F(191°C). Wash wings, split at each joint,
and discard tips. Deep fry for 10-15 minutes until crispy.
Drain well. Melt butter and combine with hot sauce. Dip
wings in hot sauce.

FOR MORE TANTALIZING RECIPES AND COOKING TIPS
VISIT US ONLINE AT WWW.MASTERBUILT.COM
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COOKING CHART

Frying Non-Frozen Foods

(Oil may take up to 35 minutes to reach desired temperature)

Whole Turkey

Food Maximum Qty. Temperature Time
French Fries 2 Ibs (0.91kgs) 375°F (191°C) 10-12 min.
Fried Chicken 6 pieces 350°F (177°C) 14-18 min.
Mushrooms 2 Ibs (0.91kg) 325°F (163°C) 10-12 min.
Fish Fillets 2 Ibs (0.91kg) 375°F (191°C) 6-8 min.
)

10-14 Ibs (4.5-6.4kgs) | 375°F (191°C

3.5-4 min. per Ib(0.45kg)

Hot Wings

Frying Frozen Foods

2 Ibs (0.91kgs) 375°F (191°C)

(Refer to instructions on food packaging first)

10-15 min.

Boiling Non-Frozen Foods*

Fried Okra 1 1b (.45kgs) 375°F (191°C) 5-7 min.
Chicken Nuggets 1 1b (.45kgs) 375°F (191°C) 7-8 min.
Mushrooms 2 Ibs (0.91kg) 375°F (191°C) 8-9 min.
Fish Sticks 1 1b (.45kgs) 375°F (191°C) 6-7 min.
Corn Dogs 8 Ibs (3.6kgs) 375°F (191°C) see packaging
Cheese Sticks 1 1b (.45kgs) 325°F (163°C) see packaging

Steamed Foods*

Corn on the Cob (short ears) 12 cobs 375°F (191°C) 5-8 min.
Shrimp 5 Ibs (2.3kgs) 375°F (191°C) 3-4 min. or until pink
Red Potatoes 3 Ibs (1.36kgs) 375°F (191°C) 25 min.
Eggs 1 dozen 375°F (191°C) 10 min.
Pasta Shells 2 Ibs (0.91kg) 375°F (191°C) Until tender
Hot Dogs 25 375°F (191°C) 2-3 min.

(refer to instructions on food packaging first)

King Crab Legs

5 Ibs (2.3kgs) 375°F (191°C

5-8 min.

Clams/Mussels

5 Ibs (2.3Kgs) 375°F (191°C

5-7 min. or until open

Yellow Squash w/ Red Peppers

steam until tender

Blue Crabs

8 375°F (191°C

6-10 min.

Lobster

)
)
2 Ibs (0.91kg) 375°F (191°C)
)
)

1-3 375°F (191°C

10-12 min.

*Water will boil at 212°F (100°C). When steaming or boiling turn dial to 375°F (191°C) to ensure unit will not

cycle and water will continue boiling.

A, WARNING 1\

protective gloves or mitts.

injury.

* NEVER place frozen or icy poultry in oil. Use extreme caution when cooking frozen foods.
Never fill oil past max fill line or exceed maximum amount of food in basket. Spill over can
cause serious injury. Slowly lower basket into hot oil and cover with lid. Always wear

* When using drain hook on basket, make sure that basket is firmly in place on rim of pot
before releasing handle so basket will not fall back into hot oil or water causing personal
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LIMITED WARRANTY INFORMATION

Masterbuilt warrants its products to be free from defects in material and workmanship under proper
assembly, normal use and recommended care for 90 days from the date of original retail purchase.
Masterbuilt warranty does not cover paint finish as it may burn off during normal use.

Masterbuilt warranty does not cover rust of the unit.

Masterbuilt requires reasonable proof of purchase for warranty claims and suggests that you keep your
receipt. Upon the expiration of such warranty, all such liability shall terminate.

Within the stated warranty period, Masterbuilt, at its discretion, shall repair or replace defective components
free of charge with owner being responsible for shipping. Should Masterbuilt require return of component(s)
in question for inspection Masterbuilt will be responsible for shipping charges to return requested item.

This warranty excludes property damage sustained due to misuse, abuse, accident, damage arising out of
transportation, or damage incurred by commercial use of this product.

This expressed warranty is the sole warranty given by Masterbuilt and is in lieu of all other warranties,
expressed or implied including implied warranty, merchantability, or fitness for a particular purpose.

Neither Masterbuilt nor the retail establishment selling this product, has authority to make any warranties or
to promise remedies in addition to or inconsistent with those stated above.

Masterbuilt’s maximum liability, in any event, shall not exceed the purchase price of the product paid by the
original consumer/purchaser. Some states do not allow the exclusion or limitation of incidental or

consequential damages. In such a case, the above limitations or exclusions may not be applicable.

California residents only: Not withstanding this limitation of warranty, the following specific restrictions
apply; if service, repair, or replacement of the product is not commercially practical, the retailer selling the
product or Masterbuilt will refund the purchase price paid for the product, less the amount directly attributable
to use by the original buyer prior to the discovery of the nonconformity. Owner may take the product to the
retail establishment selling this product in order to obtain performance under warranty.

This expressed warranty gives you specific legal rights, and you may also have other rights which vary from
state to state.

I_ Go Online www.masterbuilt.com —I
or complete and return to
Attn: Warranty Registration
Masterbuilt Mfg. Inc.
1 Masterbuilt Court - Columbus, GA 31907

Name:
Address:

City, State/Province, Postal Code:

Phone Number: E-Mail Address:

Model Number:

Serial Number:

Purchase Date: Place of Purchase:

L _
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MASTERBUILT

Distributed By:

Masterbuilt Manufacturing, Inc.

1 Masterbuilt Court
Columbus, Georgia 31907
1-800-489-1581
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