FRYER SAFETY

® Dry off wet food and brush or shake off excess ice crystal
with a clean paper towel before placing it in the fryer
basket. Wet foods splatter and cause steam.

m Fill fryer baskets no more than half full.
m Gently raise and lower fryer baskets.

® Do not stand too close or
lean over hot oil.

m Keep liquids and beverages away from fryers.

m Follow directions for adding new fat or oil.
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