2 EQUIPMENT- 4HD GAS FRYER

SETTINGS

INTRODUCTION

Below are the settings approved by Chicken Cottage for our 4HD GAS Fryers.

Button# Product Description

Name: 4 Head

Preload: (Aiways uses Step 1 Temp)
Time Temp. | Pressure

Step 1 15 Min 365 YES

Step 2 14 Min 280 YES

Step 3 1Min 290 No
Time Type | Load Comp

Alarm 1 Min 5

when done YES

Filter After 2 Cook

Filter Indlude YES

Button# Product Description

Name: 1-12 Fillet

Preload: (Aiways uses Step 1 Temp.)
Time Temp. | Pressure

Step 1 5 Min 340 YES

Step 2 4.30 Min 280 YES

Step 3 0.30 Min 280 No
Time Type | Load Comp

Alarm 0.30 Min 5

[GoToTale

when done YES

Filter After 2 Cook

Filter Inlude YES

Button# Product Description

[Name: 2 Head

Preload: (Always uses Step 1 Temp)
Time Temp. | Pressure

Step1 14.30 Min 345 YES

Step 2 13.45Min| 280 YES

Step 3 1Min 290 No
Time Type | Load Comp

Alarm 1 Min 5

GO

when done YES

Filter After 2 Cook

Filter Include YES

Button# Product Description

[Name: 1-18Fillet

Preload: (Always uses Step 1 Temp.)
Time Temp. Pressure

Step 1 6Min | 350 | Yes |

Step 2 5 Min 280 YES

Step 3 0.30 Min 280 No
Time Type | Load Comp

Alarm 1 Min 5

[Go to Tale

when done YES

Filter After 2 Cook

Filter Include YES

Button# Product Description

Name: 1-20 Wings

Preload: (Always uses Step 1 Temp.)
Time Temp. | Pressure

Step1 9 Min 340 No

Step 2 8.35 Min 280 No

Step 3 0.30 Min 280 No
Time Type | Load Comp

Alarm 0.30 Min

ST

when done

Filter After 2 Cook

Filter Include YES

Button# Product Description

Name: 20-40 Wings

Preload: (Always uses Step 1 Temp.)
Time Temp. Pressure

Step 1 11 Min 355 No

Step 2 10.35 Min 280 No

Step 3 0.30 Min 280 No
Time Type | Load Comp

Alarm 5

[GotoTare

when done

Filter After 2 Cook

Filter Include YES

*|If you have any food safety or quality concerns, please contact a Franchise Business Manager
or the Head of operations to discuss actions to take.
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