Makine kazaninin igerisinde bulunan, yag
seviyesi isaretine kadar yag ile doldurun.
Fill the oil tank with long life cooking oil
up to the marked line.
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MAKFRY FRIED CHICKEN PiSIRME KILAVUZU / MAKFRY FRIED CHICKEN COOKING GUIDE

Makinenin enerji digmesini 'on'

durumuna getirin. /Turn the main switch

on.
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Sicakhgr istenilen ayarda kurun. Manuel
makinelerde sari 1sik yanacaktir. Dijital
makinelerde de "isiniyor' yazisi gikacaktir. Tavsiye
edilen sicaklik 175°C’dir. / Set the required
temperature in manuel machines, amber light
turns on. In digital machines WAIT sign is on.

Recommended temperature 175°C.
MANUEL DIGITAL
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Makineniz istenilen sicakliga ulasinca manuel

o makinelerde sari 15tk sénecektir. Dijital

makinelerde ise ekranda 'hazir' yazisi gikacaktir.
When machine reach reguird tempeture, amber
light goes off. In digital machines READY sign
appears.
MANUEL
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Bir birim BEVERCI unu bir birim soguk su
ile ¢irpict kullanarak karistiriniz. / Mix
one measure BEVERCI breading flour
with one measure cold water. Stir it

vigorously. v

Uriinleri nce battermilke bulayin sonra una
G bulayin. Daha sonra sepete dizin. Bu iglemi
yaparken sol elimiz battermilkte sag elimiz
unda olmalidir. / Dip chicken pieces to battermilk
first then BEVERCI chicken breading flour. To
prevent both hands getting dirty use different
hands for each action. Shake the chicken well to

ya
Sepete dizilmis Urlnleri 1sinmis olan
makinenizin igerisine yerlestirin. / Lower
the full basket (or half depending of the
demand) gently in the hot oil.

Makinenizin kapagini kapatin. / Close
and lock the lid tightly.

Zamani ayarlayin. / Set the time for
manuel or press the selected
programme for digital machines.

Stre dolunca sepeti gikarin ve servis
edin. / When the frying is over open the
lid slowly and serve.

get rid of excessive flour and lay them in the
basket neatly.
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0 N N | N DROE \ RO RASED PROB
OR BEP 0 PROB 0 ORR 0
Yag seviyesi diisiik Kazan icerisindeki yag seviyesine kadar yag doldurunuz Frying oil level is low Make sure frying oil is in frypot and at the proper level
Paneleme hatasi Dogru paneleme iglemi yapiniz Incorrect breading Correct the breading process. (Look up User's Manual)
Yag omriiniin bitmesi Yaginizi degistiriniz Frying oil old Replace frying oil
URUN FAZLA YAGLI | Bozuk diriin kullanilimi Uriin tedarikginiz ile iletisime geciniz PRODUCT GREASY | Raw product not fresh Use fresh raw product. Contact your raw product supplier
Yeterli 11 olusmamasi Isi ayarinin istenilen dereceye ayarlandigindan emin olunuz i o U Yiea et S
Low pressure during cookin Look ‘or machine based problems
Gerekli basincin olusmamasi Basincl fritdz kaynakli sorunlar tablosuna bakiniz W pressure guring 9 up for ! Pr
. T o - — Power supply is not up to the Call local energy supplier correction (Ask your electronic technician for branch
Sebeke enerjisi verimli degil Elektrikciniz ile iletisime geginiz (Sigorta tablosu, priz hatti kablolarini kontrol ettiriniz) required standarts cable efficiency)
Fritdziin derecesinin yiiksek olup, zaman - - Set of tem iah ti ; ;
perature too high, timer too low Check the temperature and timer settings
ayaninin diisiik olmasi Pisirme ayarlarinizi kontrol ediniz - .f — g T
rying oil ol eplace frying oi
PP, N Yag omriiniin bitmesi Yaginizi degistiriniz SURFACE OF THE uag p‘ ]
URUNUN DISI PISMIS, PRODUCT COOKED | Frypot not properly cleaned Drain and clean frypot
iCi PISMEMIS Kazan ici siizgecinde tortu birikimi Kazan ici siizgecini temizleyiniz (Her (¢ pisirimde bir siizme yapiniz) BUT - - -
- s INSIDE UNCOOKED Low pressure during cooking Look up for machine based problems
G esia G UeneiiEs EesinclRitbz{katinakIEomnlarjtablosinalbakini Power supply is not up to the Call local energy supplier correction (Ask your electronic technician for branch
Sebeke enerjisi verimli degil Elektrikciniz ile iletisime geginiz (Sigorta tablosu, priz hatti kablolarini kontrol ettiriniz) required standarts cable efficiency)
Yag dmriiniin bitmesi Yaginizi degistiriniz Frying oil old Replace frying oil
Bozuk iiriin kullamimi Uriin tedarikciniz ile iletisime geciniz Raw product not fresh Use fresh raw product. Contact your raw product supplier
Kazan ici siizgecinde tortu birikimi Kazan ici siizgecini temizleyiniz (Her iic pisirimde bir siizme yapiniz) PRODUCTNOT. | ruPot not praperly cleaned vty @i fim et
URUNUN GORSEL - - e COMPATIBLE WITH | Using incorrect chemical cleaners at daily . . . .
STANDARTLARA ;L:;I:;E l:gm:zlsl:( sirasinda kazan ici kimyasal Prosediire uygun kimyasal kullaniniz, temizlik sonrasi durulama islemini dogru uygulayiniz VISUAL STANDARTS | cleaning for pressure fryer Keep up cleaning procedure as mentioned in User's Manual
UYMAMASI = — Incorrect breading Correct the breading process. (Look up User's Manual)
Paneleme hatasi Dogru paneleme islemi yapiniz - - - - —
Power supply is not up to the Call local energy supplier correction (Ask your electronic technician for branch
Sebeke enerjisi verimli degil Elektrikciniz ile iletisime geginiz (Sigorta tablosu, priz hatti kablolarini kontrol ettiriniz) required standarts cable efficiency)

Adet/Agirhk

Parga Tavuk |Kemiksiz Parcalar

Elma Dilim Patates Pane Mantar

Uriinlerin tek seferde pisiri

Sepete belirtilen miktarlarin cok altinda agirlikta diriin atiimasini gerektirecek hallerde sicakhgin 6 dereceye indirilmesi ve siirenin 1 dakika kisaltilmasi gerekir.
Fakat bu kosullar altinda yeterli basing olusmayacagindan bu islem tavsiye edilmez. Sepete belirtilen miktarlarin iizerinde agrlikta iiriin atilmasini gerektirecek

listede

zorunlu hallerde sicakligin 8 dereceye gikartilmasi ve siireye 1dakika eklenmesi tavsiye edilir.

Uriinlerin kath sepetlerle pisirilmesi 6zellikle cok parcal riinlerde daha iyi sonuglar verecektir. Pisirmede iyi sonuglar almak igin yagin diizenli olarak siiziilmesi
ve fritdz tabaninda biriken kirintilarin temizlenmesi gerekmektedir. Yag mriinii uzatmak ve temizlik islemini kolaylastirmak icin siizme sepetinin kullanimi tavsiye

Maximum amounts of products can be cooked at one time listed above. If the amount lower than specified above lst, temperature set should reduced to level §

30Adet /1,250 gr | 12 Adet/ 1,500 gr | 15 Adet/ 1,200 gr 1,500 Gr 1,500 Gr 1000 Gr
7 -165°C 7 -165°C 7 -165°C 7 -165°C 7 -165°C 7 -165°C edilc
7 9 8 5 9 4

and time s shortened by one minute. This method wont be recommended because of insufficient pressure. If the amount higher than specified above lst, temperature
set s increased to level 8 and time s added by one minute. Layered baskets are recomended to get better results in cooking small pieces. Also to reach best outcome
oilfiltration and cleaning crumbs regularly are necessary. To extend the life of oil and to facilitate the cleaning process, using flter basket is highly

BAKIM, ONARIM VE TEMIZLIK iGN
KULLANMA KILAVUZUNU iNCELEYiNizZ
FOR CLEANING, SERVICE FOLLOW THE

INSTRUCTION MANUEL

www.makfry.com/teknik-destek
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