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Deep fryers must be cleaned daily by straining oil and cleaning
interior free of food scraps. Thorough cleaning must be done at
least once a week when changing oil.
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Procedures:
1. Daily
e Allow fryer to cool down.
e Drain oil into a clean and dry container for reuse.
e Scrape off all loose food soil.
e Clean both interior and exterior of deep fryer with solution or
hot water and detergent.
¢ Rinse thoroughly with clean water from tap and check
leanness carefully, don't leave leftover detergent.
o Dry with a clean rag before replacing strained oil in deep
fryer. Top up if necessary.

2. Weekly

o Allow deep fryer to cool.

e Drain oil into disposal drum for transport to wet garbage
room.

o Fill deep fryer with hot water and oven cleaner and allow
soaking for 30 minutes at 850 Celsius. (reheat if necessary)

e Brush off heavy soil and clean external surfaces.

e Turn off temperature and drain solution.

e Add cold water to cleaning solution while draining to avoid
too rapid cooling.

¢ Clean and rinse thoroughly, wipe dry and refill with clean new
oil.
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NB: Use of Safety Equipment is Mandatory when using Caustic
Chemicals.
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