R.FE HUNTER CO.,. INC.

Specialists in Kitchen Enconomy Since 1945

MINI MAX Il - ELECTRIC
OPERATING INSTRUCTIONS

PREPERATION

FILTER SCREEN ASSEMBLY — PlaceMINI MAX IIl paper
envelope over filter screen. Fold open end, making the fold is
on the upper side of the screen. (Hole of envestymeild be on the
upper side so that the filter screen threaded steable to poke
through). Fasten envelope to screen by placingglaver fold of
envelope. Now screw on the screen stem discomssembly over
the threads of the filter screen. Connect nozzied a
discharge/suction hose to the other end of theescrstem
disconnect assembly by pulling down on the rounddlea and
inserting nozzle into the quick disconnect coupliM)AK E SURE
IT SNAPS INTO PLACE AND CANNOT BE PULLED
APART. Attach discharge/suction hose to power unit pump
(FILTERING SIDE) and place power unit on cart. NETPower
unit should be placed on cart so that the disclisuggon hose is
on the side of the power unit away from fryer.

FILTER POSITION — Place container in cart. Place container
cover over container. Attach the immersion hostnéopower unit
pump (REFILL SIDE) and place hose through hole antainer
cover. NOTE: The immersion hose should be onsttie of the
power unit nearest the fryer. Plug in the eleatrocord and you are
now ready to operate the MINI MAX Il1.

FRYER PREPARATION

With oil/shortening at approximately 300°F, turrf fofer and lift
heating element out of frypot. Sprinkle 1 cup £ oy volume) of
FILTER POWDER into hot oil/shortening, and stir for 5-10
seconds.

FILTER OPERATION

Extend hose with filter screen so that you canethe filter screen
into the oil/shortening. Turn switch to FILTERINSwitch will
draw out and filter the oil/shortening into the t@ner. When the
oil is drawn out of the frypot, turn switch offftliout filter screen
and place aside. Clean, dry and replace pot.

OIL/SHORTENING RETURN
Pull down on the handle around quick disconnectpltog and

remove nozzle from the coupling. Place the scetem disconnect
assembly aside. Direct nozzle into the frypot amd

Switch to REFILLposition. This will allow the pump to retu
the filtered oil/shortening to the frypot. Wheretbontainer is
empty, turn switch off. Disconnect cord from wsdicket and
removeMINI MAX Il unit from fryer area. Remove filter
paper envelope from screen and discard envelope.

CLEANING

Caution: Besure partshave cooled before
handling/cleaning.

Prior to cleaning thé1INI MAX Il please follow the helpful
hints below regarding the pump. The container khde
washed and dried thoroughly after each use. Ttes ficreen,
discharge/suction hose, immersion hose and quick
disconnect/stem should also be cleaned by usintabdei
commercial cleaners. Make sure all the items lhoeotighly
dried after cleaning.

HELPFUL HINTSFOR THE MINI MAX 111 USER

Disconnect the immersion hose assembly. Allow r@sydual
oil/shortening to drain into the container. Remmantainer
cover; disconnect the hose/nozzle from the powdr ullow
any residual oil/shortening to drain into the camta. Tip the
power unit so that the discharge side faces thwinobf the
container. Allow any residual oil/shortening taaitr into the
container. When through, place the power unittsnoriginal
position on the cart.

DRAINING THE PUMP ISEXTREMELY IMPORTANT

If the pump is not drained, hardened oil/shortenmray prevent
the pump from rotating when power is supplied ®®rtiotor.

Clean immersion hose, nozzle/hose, screen stenorgtiect
assembly, container and container cover by washinging
and drying each part. The screen can be sepdgthdiding
the screen upside down and gently tapping the dieckatem on
a hard surface. The power unit and cart can ekt using a
stainless steel cleanerNOTE: DO NOT RUN WATER
THROUGH PUMP.

After cleaning, reassemble the components, placewapaper
envelope on the screen and the unit is readylferifig.
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