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1. 	 PREFACE
Thank you for choosing our device and for your trust in our company. We would like to remind you that you MUST 
read the user manual and have your user read it in order to get the efficiency of the device in accordance with your 
expectations and for your long-term use. Before calling our service, we ask you to consider the following warnings:

• 	 Please read the manual carefully before installing and using the machine, make sure that those who use the 
	 device read it. If you operate the machine without reading the manual, the device will be out of warranty.

• 	 The manual, which gives information about the installation, use and maintenance of the product you have 		
	 purchased, should be read carefully. Make sure that the gas installation to which the device will be connected 	
	 is made by qualified persons in accordance with the legal regulations.

• 	 Ask for information by phone from the nearest authoriSed service for the issues that you are in doubt or do
	 not understand.

2. 	 PRODUCT DESCRIPTION & PURPOSE
The device is used for frying food in baskets or heating water in the kitchens of industrial service facilities.

Our device is manufactured in accordance with international standards and we thank you for your trust.

For long-term, safe and high performance use of the device, please read this manual carefully and use it in accordance 
with the details specified during use. Ensure that the person using the device reads the manual and is trained. Be sure 
to review the following details before calling our service for the solution of the problems you encounter.

In case of possible malfunctions, do not allow any intervention to the device other than our technical service and 
authoriSed persons.

3. 	 WARNING SIGNS
WARNINGS ABOUT DANGEROUS SITUATIONS RELATED TO THE SAFETY OF LIFE AND PROPERTY.

WARNING: RISK OF ELECTRICAL SHOCK

WARNING: HOT SURFACE

WARNING: HIGH TEMPERATURE - DO NOT TOUCH WHEN IN USE

IMPORTANT INFORMATION AND USEFUL TIPS FOR USING THE DEVICE. THIS DEVICE MUST BE INSTALLED IN 
ACCORADANCE WITH REGULATIONS AND SHOULD ONLY BE USED IN A WELL-VENTILATED AREA. CONSULT THE 
INSTRUCTIONS BEFORE INSTALLING AND USING THE DEVICE.

220V
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5. 	 SAFETY RULES
• 	 The device is made for industrial use and should only be used by people who have been trained in this subject and 	
	 have read the user manual. The appliance should only be used for cooking food.
• 	 Be sure to read the instructions before using the device.
• 	 Make sure that the facility where the device will be installed complies with the regulations.
• 	 ANY solid and liquid materials that can catch fire should not be kept in the area where the device is working.

4. 	 TECHNICAL SPECIFICATIONS
SKU/MODEL FCE091

VOLTAGE (V) 220

POWER (KW) 3

WORKING PRESSURE (PSI) 8

OIL CAPACITY (L) 10

HEATER TYPE CERAMIC

OVERALL DIMENSIONS (MM) 490 W x 445 D x 530 H

WEIGHT (KG) 19

CONTROL TEMPERATURE (°C) 50 - 200

TIME REGULATOR (mins) 0 -30

PRESSURE METER

VENT VALVE

LID/COVER

DRAIN VALVE LOCK

OIL DRAIN VALVE

POWER SWITCH

TIME CONTROLLER

OIL-OUT TUBE

TEMPERATURE CONTROLLER
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• 	 As the oil spilled on the floor in use will create a slippery floor, it should be cleaned in a timely manner.
• 	 The device should not be exposed to direct sunlight.
• 	 The device should not be cleaned with pressurised water.
• 	 The technical service should be consulted to operate the device with a pressure value other than the gas pressure 	
	 given in the technical specifications. Otherwise, the product will be out of warranty.
• 	 The device should not be interfered with other than the manufacturer or authoriSed service.

7. 	 CLEANING THE POT AND CABINET
• 	 The inside of the fryer should be cleaned daily. If left, oil and breading deposits can become burnt on and be
	 very difficult to clean.

• 	 To clean the pot, fill the fryer 3/4 full of water and add washing up liquid. Clean the inside with a stiff bristle
	 or a stainless-steel scouring pad while the pot is still warm.

Caution: Do not leave the heat switched on or the contents will boil over.

• 	 Beware in using chemical cleaners that they are suitable for use with aluminum. Corrosion can occur with
	 many products, particularly those containing caustic soda.

• 	 We cannot accept responsibility for damage caused using corrosive cleaning products.

• 	 Care should be taken to keep the drain free of debris. Ensure that the drain calve is fully open before
	 cleaning the drain to avoid damaging the ball valve or its seals.

• 	 Once Clean rinse thoroughly.

• 	 Be careful to remove all the water and any remains of cleaning materials before use.

• 	 Clean the outside of the cabinet with a damp cloth and detergent. Abrasive cleaning products such as wire
	 wool and scouring pads will scratch the finish.

• 	 The machine is designed to be splash proof. UNDER NO CIRCUMSTANCES SHOULD a water jet or a steam jet BE USED on 	
	 the cabinet. If it is suspected that the control circuit has been affected by water, switch off at the mains, and 	
	 remove the 13amp plug from its socket, and leave the fryer in a warm place to dry out.

• 	 Have the cooker checked over by an electrician before reconnecting.

6. 	CUSTOMER PREPARATIONS BEFORE 			 
	 INSTALLATION
• 	 If the device is close to products such as a wall, partition, furniture, covering, the distance between these 		
	 products should be 5 cm, if these products are made of non-combustible material or covered with a suitable 		
	 non-combustible thermal insulation material, otherwise 20 cm. • Attention should be paid to fire protection rules.
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8. 	 OPERATION

1. 	 Plug fryer in and switch on. The red mains lamp should light. Switch 	
	 off - do not leave heat on with fryer empty.

2. 	 If the red lamp does not light, check that the drain handle is closed 	
	 (fully left) and the latch is down, and try again.

3. 	 Place a small container under the outlet pipe at the back of the 		
	 machine to catch any steam and water expelled when cooking finishes.

4. 	 Now fill the pot with oil up to the oil level mark on the inside of the pot.

5. 	  Switch on and set thermostat to 7. The amber lamp will light. Heating 	
	 from cold may take 30 minutes.

6. 	 while the oil is heating dip the chicken pieces in water and roll in 		
	 seasoned broad mix. The breading mix sticks better if done at least 20 	
	 minutes before frying.

7. 	 When the oil has reached the correct temperature the amber heat lamp 	
	 will go out.
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⑥ while the oil is heating dip the chicken pieces in water and roll in seasoned broad mix. 

The breading mix sticks better if done at least 20 minutes before frying. 

Is it possible to correct the 
spelling ‘solenoid’ 

solenoid
valve

solenoid
valve D O  N O T  O V E R F I L L W I T H  O I Lsolenoid
valve
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8. 	 take your previously breaded chicken and roll again in breading mix. 	
	 Do not re-wet the pieces this time. Shake off any excess breading and 	
	 place in the fryer one piece at a time. 

9	 DO NOT OVERFILL WITH CHICKEN.

11.	 Set the timer on the front panel to the required time. You may hear a 	
	 click as the sOLENOID valve closes.

13.	 While the chicken is cooking the spinning dead-weight valve on the lid 	
	 will vent any excess steam. This valve must be always be kept clean. If 	
	 the valve becomes blocked the spring loaded lid will lift to release
	 excess pressure at about 16 psi on the gauge.

14.	 It is important that the lid is fitted correctly 		
	 check that the lid has been fitted correctly and 	
	 that steam is not leaking from around the edges.

	 The heat light will go on and off while the oil is 		
	 brought back up to temperature.

15. 	 when the timer has run down to zero the solenoid 	
	 valve will open and steam will be ejected into your
	 container. 

16. 	 remove the frying basket clear of the oil and 		
	 allow the chicken to drain.

17. 	 the heating light will probably now be on as the oil 	
	 is reheated to frying temperature. Wait until this 	
	 goes out before reloading the machine.

 

10. 	 Replace the lid, ensuring it is seated squarely, and tighten the lid 		
	 knob. Two full turns of the knob should be sufficient.

12. 	 Pressure will now build up in the pot. The normal running pressure is 	
	 8 psi.

WARNING! Wait until the pressure has 
fallen before removing the lid.
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9. 	 CHANGING THE OIL
• 	 To open the drain valve you must first unlock it by lifting the red catch. This will automatically switch off
	 the machine ensuring that oil cannot be drained whilst the pot is under pressure.

• 	 If no oil is released when drain opened. Try stirring the sludge at the bottom of the pot.

• 	 It is advisable to wait until the oil is cool before draining.

10. 	TRANSPORT & REPLACEMENT
• 	 No items should be placed on the device during transportation.

• 	 Avoid any actions such as hitting or dragging the gas inlet sleeve, as this will damage the unit.

• 	 The copper piping under the device must not be damaged.

• 	 The models of the device with cabinets and base shelves should be carried by load-bearing machines such as 		
	 forklifts and pallet trucks, and the feet of transportation vehicles should be placed under the device and 		
	 carried by lifting, the countertop models of the device can be carried by hand.

• 	 In case the transport distance is far, the device should be moved slowly against vibrations and its balance 		
	 should be maintained.

• 	 Care should be taken against any impact and drop actions while the device is being transported.

• 	 The place where the device is mounted cannot be changed, except for our technical service or technical staff, 	
	 and the dimensions of the connections cannot be changed. Otherwise, it will be out of warranty.
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11.	 WARRANTY TERMS
Documents without sales date, factory and seller company approval are invalid. In order to benefit from the 
warranty, the sales (invoice, assembly report, etc.) document must be shown.

All Contender products come with a 24 months parts only warranty.

The device is guaranteed against malfunctions caused by material and workmanship defects if it is assembled and 
used as described in the assembly, use and maintenance manual.

The manufacturer determines the detection, repair method and location of the malfunctions covered by the warranty.

Warranty coverage belongs only to the guaranteed device if the installation, use and maintenance manual and 
warranty conditions are complied with, no rights or compensation can be claimed under any other name.

The warranty is void if the information on the warranty certificate or on the warranted device indicating the type, 
model and serial numbers of the device is scratched, erased or modified.

The warranty only includes maintenance and repair against defects in materials and workmanship that may occur within 
the valid periods. Failures and parts within the scope of the warranty are repaired and replaced free of charge.

During the warranty period, only service personnel authoriSed by the manufacturer can intervene in malfunctions. 
Intervention of unauthoriSed persons may exclude the device from the warranty.

Installation must be done as specified in the instructions. In case of changing the address of use of the device, it 
must be notified in accordance with the relocation and assembly instructions.

In case of any malfunction during use, the authoriSed service should be notified.

Any damages and malfunctions that may occur during the shipment process such as loading and unloading 
outside the responsibility of the manufacturer will be treated out of warranty. The elimination of damages and 
malfunctions caused by external factors during the use of the device is out of warranty.

In the building where the device will be connected, the installation must be in accordance with the 
regulations, and all necessary measures must be taken to ensure the safety of life and property.

IF THE ABOVE IS NOT OBSERVED OUR COMPANY WILL NOT ACCEPT RESPONSIBILITY.
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