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WARNINGS~IMPORTANT
SAFEGUARDS
READ ALL INSTRUCTIONS

s

/N

When using electrical appliances, basic safety precautions should always be followed, including but not
limited to the following:

Maximum turkey size is 14lbs (6.35kgs).

A short cord is provided to prevent possibility of entanglement or tripping that may occur wath use of a longer cord.
Mever move appliance when oil or water is above 100°F(37°C).

Do NOT touch hot surfaces. Use handles.

To protect against electnc shock, do NOT immerse card, plugs, ar any part of control panel in water or other
liquids.

Do NOT move appliance while in use or HOT.

Thisis an ATTENDED appliance. Do MOT leave this appliance unattended durning use. Even after use,
never allow children ar pets near appliance. Heated liquid inside cooking pot remains dangerously HOT far a
period of ime after use.

Close supervision is necessary when appliance i1s used near children. Do MOT let children handle or put cord
In mouth.

ALWAYS keep children and pets away from appliance.

Unplug from outlet when not in use and befare cleaning. Allow to cool before removing parts for cleaning and
storing.

Do NOT operate appliance with a damaged cord, plug, or after appliance malfunctions, or has been

damaged in any manner. Contact Masterbuilt Customer Service for assistance 1-800-489-1581.

Accessory attachments not supplied by Masterbuilt Manufacturing, Inc. are not recommended and may cause
Injury.

Do NOT use outdoors, appliance is for indoor use anly.

Do NOT let cord hang over edge of table or counter, or touch hot surfaces.

Do NOT place on or near a HOT gas ar electric burner, or in a heated aven.

ALWAYS attach breakaway cord w/plug to apphance first, then plug cord in outlet.

To disconnect, turn thermostat control dial to MIMN position, then remove plug from outlet.

Do MOT use appliance for ather than intended use.

If oil beqgins to smake, IMMEDIATELY turn appliance off.

MNEVER averfill cooking pot. Do NOT exceed max fill line.

Cpen lid wath caution to prevent being burned by escaping steam.

Add food slowly to avoid bail aver,

SAVE THESE INSTRUCTIONS
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IMPORTANT INFORMATION: DO NOT USE AN EXTENSION CORD.

* Use of extension cord increases risk of entanglement or tripping.

* |Use of extension cord causes loss of energy and appliance may not heat properly.
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DO NOT RETURN TO RETAILER

S2UCIINASU 20 [ENUE A 0L0060LIGE ACL=2]Ul |0 B8] =D D!{.DdE ap SE':I-IDdDS 810060 4LI66E For nssemhll’f Assistanc&r Misging or namaged P arts
Call: MASTERBUILT Customer Service at 1-800-489-1581 or
Jopezliodwa] L CO00LLD0E ewob said 3p M|  S1L0060L066 EMAIL us at Customerservice@masterbuilt.com.
(eQUEIED-OU) DAY 2P UDIINIISNS 3D UM FLO0601066 0Ny =0 EUSIGND #C00601006

oand| /000601006 Jouzisod eu=igna | £100601066 PARTS LIST

pepunbas ap ede| ZE00601L006 oaed eied 21520 9100601006 Aluminum Filter

inside do mot

oJub 12p gINbog 6000601066 ede) e| eled sefluew ap ¥ 8000601066
Jebies esed oyaues 0200601006 oJub uoa euwsziul E|ID L00060 1066
uolodnuaiul 2p 31980 £000kL 1006 S2J0LIZIX2 SESEIIED 3P WA 9000601066 E
DlU2Waja U3 |0Uod 3p |2ued CO00LL1L00B sede] 2p 1M G00060 1066 é
NOIDdI™¥I2S3d | "ONOTINOULMY NOI12dId2S530d| ON OINJlLYY : T, ==
v I — Storage for
SVZ3ld 30 VLIST (&) Poves Cord and
03114 | Al ojuawale A |ouod 3p jaued 1 g
Jouau anbesap
|0 g 2p ofode ap sauodog v L1 3P BINAJEA UDD BLISIUI B||1D L g
pepunfas ap ede) | 0l B1S3D | f .  bran gmli-lpale ' felease Button
oJub 12p einbog | 6 ede] | £ W Safety Switch \ {. @l
Jebued ered oyoueo | g Jouzisod euaIgnd | 7 = - NP2 Jf}\@
uoindnuziul 2p 3|0eD l | 10LI31%a BSEIIED ! | % Bracket
NOIDdIY2S3d| " LNVD ‘ON NOIDdI¥2S3Ad| " LNVYD ‘ON
OIN2ILYY OTINJILYEY
- - ITEM NO.| QTY |DESCRIPTION ITEM NO.| QTY |DESCRIPTION
1 1 Outer Shell 7 1 Breakaway Cord
@\( arm& — 2 1 Valve Doar 8 1 Lifting Hook
‘Iﬁ@ ERBpEZE MY ap J-:uJ,-::Inuauq . P __ﬁﬁ:::h_% 3 1 Lid g 1 Valhve Spﬂut
sinoss "‘EH II | ’_® 4 1 Basket 10 1 Safety Cap
BJEQ QySLE X
I:;!::gfnqa!l iﬁ 3 ':Efﬁﬁu . \ 9 1 Inner Pot w/ Drain Valve 1 4 Inner Pot Support Brackets
= o ' 5 1 Contral Panel and Element 12 1 Filter
. ? i
oy ppenbog ﬂ%‘b == O FAR TS LIST
B| JELSsoEw | eed J‘ A
LD e UL e .,
ap B|qED B JEUSTEW B M= ITEM NO. DESCRIPTION ITEM NO. DESCRIPTION
eied ojBw iuedwo]) & ey,
& 9901090005 Lid Kit 9001110002 Contral Panel w/ Element
dunass
é] Bled OUBLED 99010930006 Outer Shell Kit 9001110003 Break-away Cord
i 9901090007 Inner Pot w/Drain Valve 9001090020 Double Lifting Hook
®/ﬂ/ 9901090008 Lid Handle Kit 9901090009 Valve Spout Kit
oU JORMI R 9001090016 Turkey Basket 9901100001 Safety Cap and Seal Kit
U CIJLnE 3p QJ))id
9901090013 “alve Door Kit 9001090007 Filter
S d ViSIT 9001090024 Filter Caver 9901090014 Filter Replacement Kit (Non-Warranty)
WoaYINgalsewmpe dIAlRsI2Wo1sn) . .
S T opeuep o sojuele) sezaid Aed o slejquesus | INOTONILV! 9901050018 | INner Pot Support Kit 9901090010 | Instruction Manual
@ @jueanp epnie ejsadau 1S YAN3IIL ¥1 ¥ YA13NA3A ON



ASSEMBLY INSTRUCTIONS

N

Step 2
Insert inner pot (3) into outer shell (1).

Step 1
Insert hinge tab on lid (3) into
outer shell (1). Lid will snap into place

Note: Insert inner pot at an angle t
when assembled correctly. P g

Note: To remave lid push tabs together
on outer shell and pull lid up as shown.

Stor

Drain Clip %
Mourting Hole

S

Step 4 Step 5
Place basket (4) inside inner pot (5). Insert tabs on valve door (2) into
slots on outer shell (1).

Note: To remove valve door press
release button and slide caver off.

hicunting
Bracket

o fit

valve into side opening of outer shell.

age for

Power Cord
and “alwve
Spout

K L\
Y.

[

g

Step 3
Slide control panel and element (6)
down onto mounting bracket (shown in

Step 2) on side of outer shell (1).

MNote: Control panel must be carrectly
attached for appliance to operate.

A built in safety switch on control panel
will prevent element from heating if not
mounted properly.

Step 6
Insert breakaway cord (7) into

connection on outer shell (1).
Make sure “This Side Up© is shown
an top for proper connection.

A1 CAUTION 1

1-800-489-1581.

* Do NOT store power cord in storage compartment until unit has cooled.

* Do NOT operate appliance with a damaged cord, plug, or after appliance malfunctions, or
has been damaged in any manner. Contact Masterbuilt Customer Service for assistance at
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OPERATING INSTRUCTIONS

Step 1

f’ \\-< Mount control panel and element onto bracket on outer shell (see Step 3 on pg. 3).
| Step 2

i 1!] Add oil or water to the MIN (1 gallon) ar MAX (approx.2 gallons) fill line (see pg. 7).

Note: Unit uses approximately 2 gallans of oil when frying a turkey. Always fill ail to
bottom of MAX fill line.

@ T Step 3

|| | Attach power cord to control panel (see Step 6 on pg. 3). Plug power cord into an
DRGTEAL THNGER outlet (refer to *“Warnings & Important Safeguards” section of manual). Power light
will illuminate indicating the unit is plugged in and element is mounted correctly to
v () the mounting bracket.
ey ) 7 Step 4

Turn dial to set temperature. Ready light will iluminate when unit has reached set
temperature and is ready for use.

0, Step 5
- Push timer button to set to desired time. Once time has been set, release button
- m and the timer will start. Timer counts down by minutes only until less than 1 minute
- remaining. Numbers will flash while counting down. Timer will beep when time has
b m = II expired. To reset timer to O press and hold timer button while numbers are flashing.

Release and press again to reset.

Step 6
When cooking ime has elapsed and food is done, turn dial to MIN and unplug

power cord from outlet.

Allow excess oil to drain by hooking the drain clip on basket into drain clip mounting
hole (see Fig. C on pg. 6).

STARTER TIPS

FOR BEST RESULTS, READ the fallowing start up tips before using this product. Remember this is an ELECTRIC unit and
has different characteristics than a gas unit. Nete: Watch "Getting to know: Butterball Turkey Fryer' on www. masterbuilt com.

FOR SAFETY, heating element only heats up when properly attached to mounting bracket (see previous page for
instructions). This is a powerful heating element and may cause circuit breaker to trip. Minimize occurrences by operating
any additional appliances on separate circuit. Tripping circuit breaker will MOT damage unit or househaold electrical system.

PRE-HEATING ail or water may take up to 35 minutes. Take advantage of this time to prepare foods for cooking. For
optimum performance, completely pre-heat unit to cooking temperature befare frying or boiling foods. Keep lid CLOSED
during pre-heating and cooking. This will reduce heating time and keep temperature more consistent.

POWER LIGHT (orange) will illuminate indicating power cord is plugged into outlet.

READY INDICATOR LIGHT (green) will tum OMN when set temperature is reached. Indicator light will turn on and off to
maintain set temperature.

TIMER is NOT connected to heating element. Element WILL NOT TURN OFF when timer beeps.
A CAUTION 1"

* Do not use appliance without water or oil in pot. Unit can be severely damaged if heated while
empty.

* Place unit on level and stable surface to prevent tipping.

* Hot when in use.

* Do not overfill pot past max fill line.

* Do not mix different types of oil at the same time.

* Never melt fat or lard on the heating element or in basket.

A WARNING 1

r

The materials used in this product may contain lead a chemical known to the State of
California to cause birth defects and other reproductive harm.




TURKEY PREPARATION

OHNLY
Z GALLONS
OF OIL!

Rinse wrkey thoroughly with warm wétér ar soak in
a warm waler bath for no more than 30 minutes t

ensure cavities are free of ice.

1. Butterbalk® Indoar Electric Turkey Fryer

2. 2 gallons of oil. Peanut oil is recommended
because of the great taste and higher smoke
point but amy commaon cooking oil may be used.

3. Butterball® Turkey Seasoning Kit

4. Butterbalt® 10-14Ib{4 _5-6 35kgs) turkey

Pat turkey cnmpleteI%r ﬂr‘g,.fI on outside with paper
OWEls.

If desired inject turkey with But_temanfﬂmarinade Season inside and outside of turkey with
not mcludedg. Insert 4 to 80z into each side of Butterball® Turkey Seasoning
rkey breast, thigg .tleq,eand wing for a total of (not included).
0 160Z.

TO ORDER BUTTERBALL"SEASONING KIT CALL 1-800-489-1581
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HOW TO FRY A TURKEY IN THE

BUTTERBALL™ ELECTRIC TURKEY FRYER

DEEP FRIED WHOLE TURKEY

A10-121b (4.5-5 4kgs) turkey is recommended. However, you can deep fry up to a 14 Ib (6.35kgs) —
turkey in this unit. DO NOT EXCEED 14 Ib (6.35kgs). e N\,

Frozen turkeys that are to be used for deep frying should be thoroughly defrosted 35°- 40°F(1.6% 4 4°C). fix{ff —r 0
The turkey must be rinsed on the outside and in the cavities with warm water or soaked in a warm '
water bath for no more than 30 minutes to remove any possibility of remaining ice crystals and then
dried tharoughly with paper towels before immersing in hot oil. This will reduce splatter.

THAWING TURKEY
Allow appraximately 24 hours for every 4lbs (1.8kgs) of turkey thawed in the refrigerator.

COOKING INSTRUCTIONS

1. Insure that the turkey is completely thawed and free of ice and water. Remove neck and giblet bag. Pay
special attention to inner cavity area when checking for ice or water.

- Fill pot with oil to the bottom of max fill line.

- Set control dial to 375°F (191°C) (pre-heating fime may take up to 35 minutes).

. Close lid on the fryer.

. While ail is pre-heating, prepare the turkey (see pg. 5). Inject with Butterball®Marinade and seasan
the outside of the turkey with a Butterball® Turkey Seasoning .

. CALCULATE COOKING TIME
The formula for calculating turkey cooking time is to fry turkey 3.2-4 minutes per pound (0 42kg).
Using a meat thermometer check turkey breast to ensure it has reached the appropriate
cooking temperature 165°F-170°F (74°C-77°C). If you do not have a meat thermometer then fry
turkey 4 minutes per pound (0.45kg).

. Ready indicator light (green) will illuminate when temperature is reached.

. Place turkey horizontally in basket, breast side up (Fig. A).

. Wearing protective gloves or mitts, hook the basket handle with the lifting hook and VERY SLOWLY
lower the basket into the hot oil (Fig. B).

10. With basket in place, close lid.

11. Set digital timer to calculated time (see Operating Instructions pg. 4).

12. Be certain to cook for complete calculated time .

13. When time is up, turn the turkey fryer to MIN and unplug from outlet. Lift the basket from the

not oil slowky, hooking the drain clip on basket into drain clip mounting hole (Fig. C).
14 Allow turkey to rest in basket for 10 minutes befare removing for carving and semving. The turkey Fig. C
can remain in the basket to cool until ready to serve.

n = R

&

Ww o =l

NOTE: » Cooking conditions vary. Insert a food thermometer 2 inches (5 .08cm) into the deepest
part of turkey breast and make sure an intermnal temperature of 165°F (74°C) is reached.
* Purchase 2 gallons (8qts) of oil to be used, although unit uses slightly less than
2 gallons (8qts).
» Butterball turkey is recommended however if you have another brand please
remove the pop-up cooking indicator and leg ties.

DEEP FRIED TURKEY BREAST

Follow the above directions and safety precautions and adjust formula to 7 o e
minutes per pound (0.43kg). Start at 375°F (191°C) after lowering turkey Mauriting Hole
breast into unit reduce temperature to 325°F (163°C) for entire cooking time.

6 Ibs
A 7 min
42 min Total Cooking Time

NOTE: -+ Reducing temperature to 325°F (163°C) is for cooking a turkey breast ONLY
Do not reduce the temperature when cooking a whole turkey.



HOW TO STEAM USING APPLIANCE

Ee T = Add water to Max Fill Line. Do not add water past this line. Do

sancanan nat allow water to completely evaparate. This will cause element
33pec0as to overheat and damage the unit. Make sure basket is in place
MAX EILL sroscoes as shown on left to steam.
LINE™— —_— « Water will boil at 212°F (100°C). When steaming or boiling
_ turn dial to 375°F (191°C) to ensure unit will not cycle and
ELEMENT et ~ater will continue boiling.

DRAIN VALVE

= Valve must be in OFF position.
« Remoave safety cap on drain valve.

» Screw valve spout attachment onto drain valve. Do not
overtighten. This could damage threads and cause leakage.
If spout becomes snug in the up position turn
counterclockwise until it is in the down position.

= Align spout aver cantainer with opening facing downward.
Cpen valve to drain.

* Close valve when complete.

» Unused oill may be stared in appliance. Do NOT stare water
In appliance.

RESET FUNCTION

» Your appliance Is equipped with an overheat safety feature.

¢ « [f appliance averheats it will shut off automatically.
RESET | T * To reset appliance, unplug from outlet, then insert a toothpick
BUTTON into small hole found on inside of control panel. Push to

bottom. This will reset unit.

CAVITIES

CAVITIES

« Cavities in unit are designed ta catch grease and
: condensation from steam. Wipe out cavities using
T _ damp cloth after each use.

= » VWWhen steaming, cavities may become full before
finished cooking, drain wiath sponge or other
absorbent matenal. Caution! Water will be hot,

‘21ualje2 as enbe |3 juoiaualy!

‘auzgI0SqE |BURIEW odn ono 2p o eluodsa eun Uod 1 @
e

aleusup ap ‘JEUID0D 3p 2UILLIE} 3p SIIUE PEPIEID] NS
Ua asdigaauod uapand saues se| Jodea g 122030 |y e

"0sn epe2 ap sandsap opawny oued un ,

L02 so2any so| 21dwin JouUalxa eseIled e) 2p 2pJoq B g Y -
|2p SepepiaeD Se| ua ueunl s ugioesuapuod e| A
eselfi e osn eped ap szndsap sej2idwi Jodea |2
lod epionpold ugioesuapuo2 ) A eself g| Jauajuod

eled SepeU3SIp UB)S2 PEPIUN BIS2 2P SapPEPIARD SET »

S30VAINVD

S3AVAIAYD

‘pPEpPIUN B| BJ222|JBI1S 2l
0153 "|0QU0D 2p |2ued |2p oauap BAU2NIUS 25 anb oloYuo
ouanbad |2 ua S2JUSIPEPUDLL UN 2UaSUl 3 2U31L0JBWO] ™ . ®

|2p 2JNyJussep '0oNSAWOpOaS2|e |2 J203|geIsal BlE . &:g e

- 3JUSLWEINEWOINE
eiebede 25 ‘eluz|E221005 25 DINSILUOPOIIR|2 |2 1S » i

BinamDI1avISTY
40 NOL1OH

‘DJURILLRIUR|BI2IQDS
enuod uginzaiold 2p uoioung 2] 2ANjoUl 02AS3LUDP0II23]3 NS -

OLN3INIDITEVYLS

0Jnsawoponoala |2 ua enbe apienb Q) 0onsaLOpONI3|3
|2 U2 asleuzoellle apand DPEZINN OU 21208 [T =

"2J1|EUI} OPUBND BINABA B] 211217 » ==

‘aualp 2nb eied gNAJEA B| BIQY “0lEQE BIJEY BPEIUSIIO ?
einuzqe B| uod =2juaidioal |2 21qos e|inbog .| 23Uty « 04149

‘oleqe eioey 2panbb 2nb @ 13d
eisey [ojal |2p Se||I03UBW SB| B BLIBQUODI UDIZ2aJp ua ejaib v1inood
‘equie eioey epanb einboqg gl 15 "saU0I2END|Y JEUDISEIO A
SeJS0J SB| JEUED BLPO4 "OpeISewap 2)2ude op “anbesap ap INOVS
e|nAjEA B] U3 ojub |2p B|INboqg e] ap 01J0S223€ |2 anbsoJUT e

-anfiesap ap e|najea e| ap pepunbas ap ede) B 2inay « VINATVA

(440) opebede =2p uoioisod B) Uz JBISE 2020 EINAJEA BT »

"OpUIAIY 2NURUOD

enbe |2 A 0j212 |2 edwnuaiul ou pepiun ) anb ap asieinfase WILEENE
eted (4, G/£) D. 85061 & E|u=d B] 206 ‘Bad21y O Jodea
|e auo02 opuend (4, Z1Z) D. 001 50| & Bliaday enbE |3 » OWIXVYIN

OOVNIT]

Jodea uz eplainbzi g| B 2l)s2nW 3s anb Jebn) se us elsa B1520 30 ¥INIT

e| anb ap asaunbasy pepIUn g 2uep A 2]U31|EI31Q0S 25 DJUAW3|S
12 2nb eiey 0153 =ioderss 3s enbe |2 2nb eywizd op BaU)
2152 Ep22¥a O OWIXEU) opeuz| 2p eaul| ) e1sey enbie anbzify «




8 HOW TO CLEAN UNIT STORAGE & MAINTENANCE
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sejunbaud ap ugl23as e| us O Inbe opeJawnua g}ss ou ejuasald 3| as anb ews|qo.d |3 IS - Do not place control panel under running * Disconnect electric cord from outlet, before
{2 euiBed upmades ep ugELny B water. Immersmq control panel and cord can cleaning, SEWIFII‘IQ and/or remﬂwng‘heatlng
1ah) 1852l ap JOpEjoNuOa |3 £ B|0 E] aua[T gjjo eun uz enfie o ayadie op cause electrocution. element. Electrical shock can result in personal
‘pepiun g| ebede ojuanueus|essigos ehed 5 injury or death.
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ean niter arter each use. Filter 1s dishwasher sare. . . .
10|ED |8 JEAIBSUDD into oil containers.
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detergent. Kinse and dry tharoughhy. Sl ng
Jonadns elausiages ap ound un water, 5 hours if using ol

asaJbul o eiouslzgel sp ound |ap oleqap opI3e|g

sod apyus as pepiun e anb epwuad | -e1se einjesadws) 8p ound |3 ozZuede gy Clean outer shell, cord, control panel and element before cleaning or storing.
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ElSEY JEJUS[ED B EIEZUSWOD OU PEPIUN BT ‘eimesadwia) g ap g)ued ) gisnfe op) | osad BpipuaIUE EISA OpPIpURIUE Bp ZN| BT Dry thoroughly. NEVER put these parts in a M
dishwasher or submerge in water. 5h
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EIZPEZEI(E E| U3 OpPEJUOLU 2]USLUELD 21100 JolaKe ESEDIED ’
3188 |0JU0D ap |E+L-IE.‘II|J[E| anb ap B| U2 OPEJ0|02 3JUBWEDS1I0D Fower light won't come on. Unit not plugged into wall. Check wall connection.
asainfesy 0)iE|EISUI B BAENA A 03118 Y E}S3 OU |0AU0D ap |aued |3
UQIIBIUBLIE 3P 3[7ET (2P SOEWEaS OPEIDAU0ISAD Break-away cord is loose or not Disconnect and reconnect power
50| JEJ23UDD B BAjBNA A 8108U0283(] o ofoj) eis8 upiadnuszul ap 2)qe3 |3 connected. cord sections.
paled sp ajusILOJELWO] - . -y -
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If none of these solutions wark, reset switch.
unit (see page 7). If unit still does Househald fuse tripped. Make sure other appliances are nat
not work, contact Masterbuilt aperating on the same electrical
at 1-800-483-1581. circuit. Check household fuses.
Hs ‘enbe ua Reset tripped on controller. See reset function on pg 7.
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FREQUENTLY AS TIONS

Why won't my turkey fryer turn on?
The Control Panel features a "Safety Switch™ that must be mounted properly on the mounting bracket of the
outer shell for unit ta power an (see pg.3). FPower hight will illuminate when control panel is mounted carrectly.

How much oil do | need to use?

Fryer will require approximately 2 gallons (7.6L) of all max. The MAX fill line is the maximum amaount of iquid
that can safely be used in this unit. Filling to the line is mare than enough water or ail to prepare most food in
this (see pg. 7). Oil may nat caver top of turkey breast. It is not necessary to add mare oil, the breast will coak
through completely during frying.

What type of oil should | use?

Feanut oil is recommended because of the great taste and higher smoke point but any commaon cooking ail may
be used.

How hot will the oil become?
Oil will reach 375°F (191°C) in approximately 35 minutes. Oil temperature will decrease when turkey is placed in
fryer. Follow set cooking time in this manual.

Should | keep the lid on during use?
Yes, the lid helps retain heat, and keeps splatter inside unit.

What size turkey can | deep fry in this unit?
A10-121b (4 5 - 5 4kgs) turkey Is recommended. However, yvou can deep fry up to a 14 |Ib (6.35kags) turkey in this
unit. DO NOT EXCEED 14 |bs (6.35kgs).

Can an extension cord be used with this unit?

Mo, extension cords will lose electric current resulting in increased cooking time and decreased perfarmance.
Extension cords can also pose a tnip hazard.

Does the turkey go in the basket breast side up or down?
Turkey and turkey breasts should be placed honzontal in basket, breast side up (see Fig. A on pg. B).

| followed the formula and the turkey did not fully cook. What went wrong?

Cooking conditions may vary. Turkey could have been cold. Bring turkey to room temperature before frying.
sometimes a cold or frozen spot in a joint or deep in the turkey breast does not allow that section to cook
properly. For best results wash wath lukewarm water and pat dry inside and outside with paper towels before
Injecting with mannade.

Can the Electric Turkey Fryer be used outdoors?

Qutdoar use is not recommended for Masterbuilt's Butterbal®Electric Turkey Fryer. If you do not want to use the
unit in your house please use in a garage ar covered patio to prevent Electnc Turkey Fryer from being exposed
to rain showers.

What is the purpose of the filter?

Do not discard filter. It 1s used to reduce ail splatter and prevents ail vapor from escaping. Clean filter after each
use (see pg 8). Replace filter when oil odor becomes naoticeable.

VISIT OUR WEBSITE FOR MORE INFORMATION AND GREAT TASTING RECIPES.
www.m asterbuilt.com

DO NOT RETURN TO RETAILER

For Assembly Assistance, Missing or Damaged Parts

Call: MASTERBUILT Customer Service at 1-800-489-1581 or
EMAIL us at Customerservice@masterbuilt.com.
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STEAMED CHICKEN BREASTS AND VEGETAELES

3 (12 0z.) whole chicken breasts, split and boned

1 teaspoon salt

1 teaspoon dried tarragon leaves, crushed

1 cup cold water

2 large carrots, peeled and sliced

6 new potatoes, washed and unpeeled, sliced 1/2 inch thick
3 zucchini, washed and unpeeled, sliced

1 bay leaf, crumbled

2 tablespoons chopped parsley

Rinse chicken breasts under cold running water and pat dry.
On sheet of waxed paper, combine salt and tarragon.
Sprinkle chicken breast halves on both sides, using 1/4
teaspoon of tarragon mixture on each breast half. Reserve
rest of mixture for later use.

Layer chicken breasts, skin side up in basket. Layer with
carrots, potatoes, zucchini and bay leaf in that order. Sprinkle
with remaining tarragon mixture.

Tum dial to 373° F{191°C) to bring to a boil. Then lower heat
and steam, covered 35-40 minutes or until chicken and
vegetables are tender. Remove from heat.

Arrange chicken breasts and vegetables on a platter.

LOW COUNTRY BOIL

2 |bs shrimp 21-25 count (recommend split and deveined)

2 |bs pre-cooked smoked sausage (1/2 to 1 inch thick slices)
8-12 ears of comn cut into 2-3 inch pieces

2 bags of crab boil mix

2 |bs of whole new potatoes

Fill inner pot with water to max fill line {approx 2 gallons).
Set temp dial to 375° F (191°C). Add crab boil mix and bring
water to a boil. (Note: If using a crab boil bag place bag
inside basket.) Allow water to boil for 15 minutes.

Add potatoes first, boil for 12 minutes.

Add com and boil for 9 minutes.

Add sausage and boil for 9 minutes.

Add shrimp and boil for an additional 3-5 minutes.

Remove and serve.

STEAMED SWEET AND SOUR SHRIMP

2 large nectarines, pitted

3 large plums, pitted

3 tbsp apricot preserves

5 tbsp Dijon mustard

4 tsp dried chili flakes, or jalapefio pepper finely chopped
Ve t5p salt to taste

1 lemon, squeezed

1 Ib shrimp

Pre-heat fryer to 250° F(121°C). Clean, peel, and devein
shrimp. Add shrimp to basket and steam until they turn
pink. Puree nectarines, plums, preserves, mustard, chili
flakes, salt, pepper and lemon juice. Transfer to a large
bowl. Add shrimp and toss until coated. Serve cold as an
appetizer or hot over rice for a main dish.

VEGETABLE TEMFURA

2 gallons of oil for frying

2 cups all purpose flour

1 tsp salt

2 cups ice water

2 eggs, separated

2 lbs assorted vegetables: mushrooms, zucchini, broccoli,
cauliflower, carrots, bell pepper strips

Combine flour and salt in medium mixing bowl. 5tir in cold
water and egqg yolks, mix just to combine.

In anather bowl beat the egg whites just until frothy; fold into
batter mixture. Do not aver mix; batter should be a litle lumpy.
Cover and refrigerate for 30 minutes

Faour oil into deep fryer, heat to 375° F(191°C). Warking in
batches, dip vegetables in batter. Fry 2 to 3 minutes, or until
lightly golden brown, tuming as needed for even browning.
Drain on paper towels. Serve immediately or keep warm in 175
degree aven. Serve with Ornental Sauce.

Oriental Sauce

“a CUp SOy 53uUce
Ve Ccup water

1 tsp sugar

1 tsp ground ginger

Blend all ingredients in small bowl. Sprinkle with fineky
chopped green onion, if desired.

10



ONION STRAW BELOSSOM

Oil for frying

1/2 cup sour cream

1/4 cup chunky salsa

2 large (12 ounces each) white or Vidalia onions
3/4 cup all-purpose flour

2 tbsp Mexican Chili Powder

1 tablespoon garic salt

1 tsp black pepper

1 cup all-purpose flour

1/4 cup cornstarch

1 tsp salt

1 (12-ounce) non-alcoholic beer

Preheat oil to 375° F(191°C) in electric fryer. For sauce, combine sour cream and salsa in a small bowl. Refrigerate unil
serving. To make anion flower, peel onions and cut 3/4 inch off the top of each onion. Trim, but do not cut off root end.
Cut each onion into quarters from the fop to 1/2 inch from root end. Then cut each quarter section into 4 thin wedges,
cutting to within 1/2 inch from root end. Using a sharp knife, remove some of the center petals, careful not to cut through
the bottom. Discard center petals. Carefully spread the remaining petals apart. Place the 3/4 cup flour, chili powder,
garlic salt, and pepper in a large heavy-duty plastic bag, add onion, shaking to coat. Shake off excess flour mixture.
Repeat with remaining onion. Whisk the 1 cup flour, caormnstarch, salt, and beer in a medium bowl until smooth. Dip onions
in beer mixture, moving so onions are thoroughly coated. Drain to remove excess coating. Using a long-handled slotted
spoon or wire basket, lower one onion, root-end side down, into hot oil. Fry about 3 to 4 minutes or until golden brown
and onion is tender. Drain on wire rack. Spoon sauce into center of onion; serve immediately.

CITRUS SEAFOOD COCKTAIL

12 0z bay scallops (fresh or thawed)

12 oz fresh or frozen large shrimp with shells

1 tsp finely shredded ruby red grapefruit peel
1/3-cup ruby red grapefruit juice

e cup salad oil

2 thsp thinly sliced green onion

2 thsp finely chopped red or yellow sweet pepper

1 thsp white balsamic vinegar or white wine vinegar
1 tbsp honey

1 V2 tsp anise seeds, crushed

2 t5p ground cinnamon

= of a fresh pineapple, peeled, cored, and coarsely chopped
2 ruby red grapefruit, peeled and sectioned

2 oranges peeled and sectioned

Preheat fryer to 250°F(121°C) for boiling. Peel and devein shrimp, leaving tails intact. Cook scallops for 1-3 minutes or
until they tum opaque. Cook shrimp for 1-3 minutes or until they turn pink. Do not combine yet. Drain, and rinse under
cold water. Drain well. Place shrimp and scallops in a plastic bag set into a deep bowl. For marnade, combine
grapefruit peel, grapefruit juice, salad oil, Green onion, sweet pepper, vinegar, honey, anise seeds, cinnamon, and : {sp
salt. Pour aver seafood, seal bag Refrigerate for 2-24 hours turning bag occasionally. To serve, drain seafood mixture,
discarding marinade. Gently combine seafood, pineapple, grapefruit sections, and orange sections. Serve in cocktail
cups or glasses.
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TO ENSURE THAT IT IS SAFE TO EAT, FOOD MUST BE COOKED TO THE MINIMUM INTERNAL
TEMPERATURES LISTED IN THE TABLE BELOW.

USDA" Safe Minimum Internal Temperatures

Fish 145°F (63°C)
Pork 160°F (71°C)
Egg Dishes 160°F (71°C)
Steaks and Roasts of Beef, Veal or Lamb 145°F (63°C)
Ground Beef, Veal or Lamb 160°F (71°C)
Whole Poultry (Turkey, Chicken, Duck, etc.) 165°F (74°C)

Ground or Pieces Poultry (Chicken Breast, etc.)| 165°F (74°C)

* United States Department of Agriculture

FRIED CATFISH

4 pounds fresh or frozen catfish fillets, thinly sliced
1/2 cup prepared mustard

il far frying

1 1/2 cups commeal

3 thsp of your favorite Cajun Seasoning

Thaw fish, if frozen. Rinse fish; pat dry with paper towels.
Cut fish into 2-inch pieces. Combine fish and mustard; chill
15 minutes. Preheat oil to 375° F(191°C). Combine
cormmeal and favorite Cajun Seasoning; stir well with a

whisk. Evenly coat all sides of catfish with cornmeal mixture.
Fry & or & pieces at a time for 4 to 5 minutes or until golden.

Remaove from hot oil and drain on paper towels.

HOT WINGS

2 gallons oil for frying

2 pounds chicken wings

1/2 cup butter

10 thsp your favorte Hot Sauce

Preheat oil to 375° F(191°C). Wash wings, split at each joint,
and discard tips. Deep fry for 10-15 minutes until crispy.
Drain well. Melt butter and combine with hot sauce. Dip
wings in hot sauce.

FOR MORE TANTALIZING RECIPES AND COOKING TIPS
VISIT US ONLINE AT WWW.MASTEREBUILT.COM
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(Oil may take up to 35 minutes to reach desired temperature)

‘uolaa2joad ap sajuenB o sauoliw asn aidwaig "ede] ] U0D ejeigna A ajualjed ajlade |2

- i U2 ajualejusa] e}sad e] eaznpoJdju] ‘saaelb sauo|sa] Jeuojsedso uapand sawellap S0 "E}S8D
_ Food Maximum Qty. Temperature Time B] @p ewixew pepiaeded e] e Jouadns sojuawi|e ap pepiiues eun |U OWIXeWw opeua|| ap eaul|
French Fries 2 Ibs {0.91kgs) 375°F (191°C) 10-12 min. e| e JolJadns a}lade ap pepliues eun anbojod eaunp ‘sopejafuod sojuawije atl:..l!:ﬂ:- opuen?
Ered CRicken 5 pieces IE0F (177°C) A BTN opepind owaJdixa ebua)] "ajlede |2 ua epe|afuod o epe|ay aAe 3p auled anbo|od YINMMN e
Mushrooms 7 1bs (0 91Ka) 325°F (163°C) T0-12 min. b YDNILIIAQY o
Fish Fillets 7 10s [0.91Kq) 3T5°F (191°C) -8 min.
Whaole Turkey 10-14 lbs (4 -6 dkgs) | 372°F (191°C) 3.2-4 min. per lb(0.43kq) "opulAlYy snupuos enbe [ £ o112 19 edwniiaauy ou pepiun ef anb ap
asieinbBase eied (4, ¢/7£) 2. 96°061 e ejjuad e) anf ‘earaiy o sodea (e auia02 opuensd (4, ZiLzZ) 2. 00L e a1y enbe |3,
Hot Wings 7 1bs {0.91Kgs) 3T5°F (191°C) T0-15 min. S I o) —obus
Frying Frozen Foods U gL E 9 (4. 5/€) 7. 95061 g Inze olzibueq
(Refer to instructions on food packaging first)
eulsl 818 anb ejsey soden e seuno)| (4, S/€) 2. 95061 (91 7) By 1B D solol sojuaiud uod e||UELIE BZEQE|ED

Fried Okra 11b { 45kgs) 375°F (191°C}) 5-7 min.
SREREn Oa0eE TT6 [45Kgs) 375F (197°0) — uelge s anb EJSEY 0 UIW J B G (4o 52€) Do 95 061 (a15) By J2'C sauo|faw o sefswyy
41 . ! = .
Muanruﬂmsgg 21bs (0 91QI a) 3T5°F (191°C) B-9 min i (4, 5.€) D, 95 06} (a1 5) By 22T B|0Ju8d 3p SEzulg
Fish Sticks 1 1b {.45Kkgs) 375°F (191°C) B-7 min. (‘ouBwIE [3p asEAUS |2p SBUOIIINISUI SB| 0IBWLd )nsu0])
Com Dogs 5105 (3 6KgS) 375°F (191°C) See packaging AORA 2 SOJUBUNE JeUID02 Bied
Cheese Sticks T16 [ 45Kgs) 305°F (163°C) See packaging MumEeecC (3 GL€) Do 9506} 5¢ SEIONE sotRa
r——— ——m— souJal} uglsa anb elsey (4. 5/€) 2. 95 061 (o1 7) By 160 |OJBIED 3P BLLIOJ UOD SO3PI4
elin on-rrozZen roods
. Ui g (4o 52€) Do 95061 EUB20P | s0AENH
Ui §Z (4. 5/€) 2. 95061 (a1 €) B4 9€'| sefos sedeg
Carmn an the Cob (short ears) 12 cobs 375°F (191°C) 5-8 min. -
Shrimp 5 1Ds (2.3KQs) 375°F (191°C) 3-4 min. or until pink S0pesol upise anb eisey o iy € € |(do 52€) 9. 95 061 a15) 04 Jz¢ B
EEREREER 365 [T 35K39) STEE (19750 T U ge g (4. 52€) 2. 95 061 SEJI0ZEW 7| (opoo ouesb ap) z)ew ap edlozep
Egas 1T dozen 375°F (191°C}) 10 min.
Fasta Shells 2 1bs (0.97TKg) 375°F (191°C) Uniil tender ~SOPL[ABU0I Ou SOjUUNE 1HAIY eieg
ot Dogs SE 375°F (191°C] 53 i, aSEAUB |3 3)NSU0] (de STE) Da 82791 (a1 1) 6% 5¥'0 osanb ap sauojseg
———— 3SBAUS |3 BYNSU0D (4o 52E) Do 95061 (a1 8) B4 £9°€ sfiopuing
(refer to instructions on food packaging first) uwiEs (4o 52€) D 95 06} (@1 1) By s'0 opeased ap seuciseg
Ty ' G ' sofiuo
KINg Crab Legs 5 10s (2.3KgS) 375°F (191°C) 58 min. 6t 8 (3. 52€) 9. 9506} o ; 160 — H
I g e Y - ) ojod ap s1a00Dn
Clams/MUssels 565 (2.3Kgs) 375°F (191°C] 57 min. or Until open mers (3. 52€) 9. 9506} ) ﬁ” v 0 1o =r 15. A
‘UL J B ] ) Q11 QgLUouIm
Vellow Squash w/ Red Peppers 7105 (097K 375°F (191°C] steam untl tender L (3. 52€) 9. 9506} (a1 1) 0 570 o 0
Blue Crabs 8 373°F (191°C) B-10 min. (‘ojuswie |ap 8SEAUS [3p SSU0IDINNSUI SE| osswud B)nsuo )
Tobster 3 375°F (191°C) 1012 min. sopejabuod souaw)e 521 eIRy
U G| E 0l {de 52E) Do 95061 (a1 2) B3 16D sajuEsld SENNY
*Water will boil at 212°F (100°C). When steaming or boiling turn dial to 375°F (191°C) to ensure unit will not P— o _ - , P— _ p—
cycle and water will continue boiling. (a1 1) B4 gy'pepedJod uw ye §¢ |4, 5/6) 0. 95 06L| (91 rL B OL) BY SE'9E ¥5 ¥ e oned
uwgeg (da GLE) Do 95061 (a1 2) B4 160 opedsad ap saja|4
WARNING Uz el (4 GZE) D0 82791 (91 2) 6% 16D s0buoH
* NEVER place frozen oricy poultry in oil. Use extreme caution when cooking frozen foods. U gl el (da OSE) Do 297921 Sapepiun g o4 0)j0g
Mever fill oil past max fill line or exceed maximum amount of food in basket. Spill over can Uz e ol (4. 5/€) 7. 95 06| (1 2) B3 160 sepy sedeq
cause serious injury. Slowly lower basket into hot oil and cover with lid. Always wear ' '
protective gloves or mitts. odwsal] eimeladwag QW pepluer) oUWy

* When using drain hook on basket, make sure that basket is firmly in place on rim of pot
before releasing handle so basket will not fall back into hot oil or water causing personal

injury.
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LIMITED WARRANTY INFORMATION

Masterbuilt warrants its products to be free from defects in matenal and workmanship under proper
assembly, normal use and recommended care for 90 days from the date of ariginal retail purchase.
Masterbuilt warranty does not cover paint finish as it may burn off during normal use.

Masterbuilt warranty does not cover rust of the unit.

Masterbuilt requires reasonable proof of purchase for warranty claims and suggests that you keep your
receipt. Upon the expiration of such warranty, all such liability shall terminate.

Within the stated warranty period, Masterbuilt, at its discretion, shall repair or replace defective components
free of charge with owner being responsible for shipping. Should Masterbuilt require return of component(s)
In question for inspection Masterbuilt will be responsible for shipping charges to return requested item.

This warranty excludes property damage sustained due to misuse, abuse, accident, damage arising out of
transpartation, or damage incurred by commercial use of this product.

This expressed warranty Is the sole warranty given by Masterbuilt and 1s in lieu of all other warranties,
expressed or implied including implied warranty, merchantability, or fitness for a particular purpose.

MNeither Masterbuilt nor the retail establishment selling this product, has authority to make any warranties or
to promise remedies in addition to or inconsistent with those stated above.

Masterbuilt's maximum liability, in any event, shall not exceed the purchase price of the product paid by the
original consumer/purchaser. Some states do not allow the exclusion or imitation of incidental or

consequential damages. In such a case, the above limitations ar exclusions may not be applicable.

California residents only. Mot wathstanding this limitation of warranty, the following specific restrictions
apply; If service, repair, or replacement of the product is not commercially practical, the retailer selling the
product or Masterbuilt will refund the purchase price paid for the product, less the amount directly attnbutable
to use by the anginal buyer prior to the discovery of the nonconformity. Owner may take the product to the
retail establishment selling this product in order to obtain performance under warranty.

This expressed warranty gives you specific legal rights, and you may also have other rights which vary from
state to state.

I_ Go Online www.masterbuilt.com _I

or complete and return to
Attn: Warranty Registration
Masterbuilt Mfg. Inc.
1 Masterbuilt Court - Columbus, GA 31907

MName:

Address: ‘

City, State/Province, Pastal Code:

Fhone Mumber: E-Mall Address:
Model Mumber: senal Number:
Furchase Date: Flace of Purchase:
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MASTERBUILT

Distributed By

Masterbuilt Manufacturing, Inc.

1 Masterbuilt Court
Columbus, Geargia 313907
1-800-4839-13281
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