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ELECTRIC TURKEY FRYER

OPERATION MANUAL & SAFETY INSTRUCTIONS
MODEL 23011114

MANUAL CODE: 9801130015 041913-09JH

vLELLOESC OT3AON
‘avain®3as 3a SANOIDINYLSNI 3 NOIDVHIdO 34 TVNNVIN

vOl1d19313 OAVd 3d vdOdI3d

CSA CERTIFIED

HOUSEHOLD
TO UL STANDARD
nvadalling 1083 USE ONLY

Protected under U.S. Patents and International Patents and Patent Pending
6,711,992; 6,941,857, 7,412,922; 7,981,459; D625,545; D644,475



ﬂ\ WARNINGS~IMPORTANT m
[ e ) SAFEGUARDS = )
READ ALL INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including but not

limited to the following:

« Maximum turkey size is 20lbs (9.07kgs).

« A short cord is provided to prevent possibility of entanglement or tripping that may occur with use of a longer cord.

« Never move appliance when oil or water is above 100°F(37°C).

« Do NOT touch hot surfaces. Use handles.

« To protect against electric shock, do NOT immerse cord, plugs, or any part of control panel in water or other
liquids.

« Do NOT move appliance while in use or HOT.

« This is an ATTENDED appliance. Do NOT leave this appliance unattended during use. Even after use,
never allow children or pets near appliance. Heated liquid inside cooking pot remains dangerously HOT for a
period of time after use.

» Close supervision is necessary when appliance is used near children. Do NOT let children handle or put cord
in mouth.

« ALWAYS keep children and pets away from appliance.

» Unplug from outlet when not in use and before 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 only.

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

« Do NOT place on or near a HOT gas or electric burner, or in a heated oven.

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

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

« Do NOT use appliance for other than intended use.

« |f oil begins to smoke, IMMEDIATELY turn appliance off.

« NEVER overfill cooking pot. Do NOT exceed max fill line.

« Open lid with caution to prevent being burned by escaping steam.

« Add food slowly to avoid boil over.

"epnAe Jauajqo eied | 851-681-008-1 |€ HINGJ3}SE Sp U310

Je o191AJaS ap ojuawepedaq |2 uoo asanbiunwos “ouep unbje opliyns Y O ojuajweuo|aUN)
|@ ua sejje} ejuasaid ‘OpeuEp ajnNyoua 0 3|gED UN U3} IS 02]}SIWOPOII03]a |2 alado QN -

"3]UaLEe]}231102 3jUaljed oU 02[}SaWOopOoI}Ia|d
|2 anb ajqisod sa A eibiaua ap epipiad e] euojseoo seoll}o2]@ sauoisualxa ap osn |3 -
sozajdoJ} 0 sopaiua ap obsall |2 ejuawine seod}03|2 SaUoIsua}xa ap osn |3 -

'VOId13313 NOISN3LX3 VNN 301I111LN ON -3LNVLdOdiNll NOIDVINHOANI

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.

« Do NOT operate appliance with a dama?e cord, plug, or after appliance malfunctions, or
has been damaged in any manner. Contact Masterbuilt Customer Service for assistance at
1-800-489-1581.
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DO NOT RETURN TO RETAILER For Assembly Assistance, Missing or Damaged Parts
Call: MASTERBUILT Customer Service at 1-800-489-1581.

Please have Model Number and Serial Number available when calling.
These numbers are located on silver label on back of unit.

Draln Clip
Hnuntlng Hole

| Satety Switch |

PARTS LIST

PART NO. | QTY |DESCRIPTION PART NO. | QTY |DESCRIPTION
1 1 Outer Shell 6 1 Double Lifting Hook
2 1 Lid 7 1 Control Panel w/ Element
3 1 Turkey Basket 8 1 Safety Cap & Seal
= 1 Inner Pot w/ Valve 9 1 Valve Spout
5 5 Inner Pot Supports 10 1 Break-away Cord

REPLACEMENT PARTS LIST

PART NO. | REPLACEMENT PART ITEM NO.
1 QOuter Shell Kit 9901130007
2 Lid Kit 9901130006
3 Turkey Basket g001100012
4 Inner Pot w/ Valve 9901130008
5 Inner Pot Support Kit 9901090018
6 Double Lifting Hook 9001090020
7 Contol Panel w/ Element 9001130019
8 Safety Cap & Seal Kit 9901100001
9 Valve Spout Kit 9901090009
10 Break-away Cord 9001110003

Lid Handle Kit 9901130004
Rubber Foot Kit 9901130005
Instruction Manual 9801130015
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Mounting
Bracket

Step 1 Step 2 Step 3
Insert hinge on lid (2) into outer shell (1).  Insert inner pot (4) into outer shell (1).  Slide control panel and element (7)
Lid will snap into place when assembled Insert inner pot at an angle to fit valve  down onto mounting bracket (shown in

correctly. into side opening of outer shell. Step 2) on side of outer shell (1).
Note: To remove lid push tabs together on Note: The control panel is correctly attached
outer shell, and pull lid up. when the heating element is positioned inside

the inner pot. Control panel must be correctly
attached for appliance to operate.

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

properly.
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Step 4 Step 5

Place basket (3) inside inner pot (4). Insert breakaway cord (10) into connection on
outer shell (1). Make sure “This Side Up" is
shown on top for proper connection.

1 WARNING 1

CALIFORNIA PROPOSITION 65

1. Combustion by-products produced when using this product contain chemicals known to
the State of California to cause cancer, birth defects, and other reproductive harm.

2. This product contains chemicals, including lead and lead compounds, known to the State
of California to cause cancer, birth defects or other reproductive harm.

Wash your hands after handling this product. -
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OPERATING INSTRUCTIONS

Step 1

Mount control panel and element onto bracket on outer shell (see Step 3 on pg. 3).

Note: The control panel is correcily attached when the heating element is positioned inside the inner pot and fully
submerged in cooking oil or water during use.

Step 2
Add oil or water to the MIN 1.5 gallons (6gts) or MAX 2.75 gallons (11qgts) fill line (see pg. 7). Note: Unit uses
approximately 2.75 gallons (11qgts) of oil when frying a turkey. Always fill oil to bottom of MAX fill line.

Step 3
Attacﬁ power cord to control panel (see Step 5 on pg. 3). Plug power cord into an 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 the mounting bracket.

Step 4
Turn dial to set temperature. Ready light will illuminate when unit has reached set temperature and is ready for use.

Step 5

Push timer button to set to desired time. Once time has been set, release button 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 expired. To reset timer to 0 press and hold timer button while numbers are flashing. Release and press again to
reset.

Step 6
When cooking time 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 following start up tips before using this product. Remember this is an ELECTRIC unit and
has different characteristics than a gas unit. Note: Watch “Getting to know: Butterball Turkey Fryer" on www.masterbuilt.com.
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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 NOT damage unit or household electrical system.

PRE-HEATING oil or water may take up to 45 minutes. Take advantage of this time to prepare foods for cooking. For
optimum performance, completely pre-heat unit to cooking temperature before 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 turn ON when set temperature is reached. Indicator light will turn on and off to
maintain set temperature.

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.




TURKEY PREPARATION

o

Inse turkey t {}FGLI? y with warm water or soa
a warm water bath for' no more than 30 minutes t
ensure cavities are free of ice.

n
0

1. Butterball® Indoor Electric Turkey Fryer
2. 2.75 gallons (11qts) of oil. Peanut oil is recommended
because of the great taste and higher smoke
point but any common cooking oil may be used.
3. Butterball® Turkey Seasoning Kit
4. Butterball® 14-18(6.35-8.16kgs) turkey

el

Pat turkey -::nmpletelty dryl on outside with paper
owels.

Season inside and outside of turkey with
Butterball® Turkey Seasoning

(not included).

If desired inject turkey with Buﬁerallﬁ*afinade
Ennt included). Inserf 4 to Boz into each side of

urkey breast, thigh, leg. and wing for a total of
/ gﬁtngfﬁnz. ¢

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

Fig. A
A 14-18lb (6.35-8.16kgs) turkey is recommended. However, you can deep fry up to a : j_
20 Ib (9.07kgs) turkey in this unit. DO NOT EXCEED 20 Ibs (9.07kgs). rd S -
/ B _‘Hx 'E__

Frozen turkeys that are to be used for deep frying should be thoroughly defrosted 35% 40°F .Lxh,iﬁ—"-' 74 :
(16%44%C). The turkey must be rinsed on the outside and in the cavities with warm water or soaked in ' S |
a warm water bath for no more than 30 minutes to remove any possibility of remaining ice crystals and NS
then dried thoroughly with paper towels before immersing in hot oil. This will reduce splatter. ' |
THAWING TURKEY T l ,
Allow approximately 24 hours for every 4lbs (1.8kgs) of turkey thawed in the refrigerator. ot AN

e T
COOKING INSTRUCTIONS i ;'
1. Ensure that the turkey is completely thawed and free of ice and water. Remove neck and giblet bag. Pay e =

special attention to inner cavity area when checking for ice or water.
. Make sure drain valve is closed. Fill pot with oil to the bottom of max fill line.
. Set control dial to 375°F (191 °C) (pre-heating time may take up to 45 minutes). Fig. B
. Close lid on the fryer. r
. While oil is pre-heating, prepare the turkey (see pg. 5). Inject with Butterbal® Marinade and season
the outside of the turkey with a Butterball® Turkey Seasoning .
6. CALCULATE COOKING TIME
The formula for calculating turkey cooking time is to fry turkey 3.5-4 minutes per pound (0.45kg).
Using a meat thermometer check turkey breast to ensure it has reached the appropriate
cooking temperature 165F-170°F (74°C-77°C). If you do not have a meat thermometer then fry
turkey 4 minutes per pound (0.45kg).
7. Ready indicator light (green) will iluminate when temperature is reached.
8. Place turkey horizontally in basket, breast side up (Fig. A).
9

. 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
hot oil slowly. hooking the drain clip on basket into drain clip mounting hole (Fig. C).

14. Allow turkey to rest in basket for 10 minutes before removing for carving and serving. The turkey Fig. C
can remain in the basket to cool until ready fo serve.

n & LM

NOTE: « Cooking conditions vary. Insert a food thermometer 2 inches (5.08cm) into the deepest
part of turkey breast and make sure an internal temperature of 165°F (74°C) is reached.
* Purchase 2.75 gallons (11qts) of oil to be used, although unit uses slightly less than
3 gallons (12qts).
+» 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
minutes per pound (0.45kg). Start at 375°F (191 °C) after lowering turkey Mn':'u":t'ﬂ C'HLIE ~
breast into unit reduce temperature to 325% (163°C) for entire cooking time. g

6 Ibs
X 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 APPLIANGCE _ .

» Add water to Max Fill Line. Do not add water past this line. Do
not allow water to completely evaporate. This will cause element 2
to overheat and damage the unit. Make sure basket is in place, = ﬁ
as shown on left, to steam. ‘ajualjed as enbe |3 jugloualy! Z
MAX FILL "aluaglosqge euslew odn oo ap o eluodsa Bun Uo2 ¥
LINE____ | » Water will boil at 212°F (100°C). When steaming or boiling afeusip ap ‘IBUID0D 9P SUILIS) 3P SSJUE PEPIEIO] NS
turn dial to 375°% (191°C) to ensure unit will not cycle and Ua asipanuoo uspand saues se| lodea [e 122090 |y »
water will continue boiling.
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+ Hemove safety cap on drain valve.

« Screw valve spout attachment onto drain valve. Do not

overtighten. This could damage threads and cause leakage. S3AVAIAVO

If spout becomes snug in the up position turn

. o N R " ‘pEpIUN B| Bl202|gR1Sal
counterclockwise until it is in the down position.
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Open valve to drain.
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* Close valve when complete. ‘slUsWEINEWOINE
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* Do NOT store water in appliance. elefede as ‘BjusI[ED2I00s 25 02N)SIWOPOIDIT|E |8 1S »
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« Your appliance is equipped with an overheat safety feature.
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If appliance overheats it will shut off automatically. © UB asieusoRwWe spand OPBZINN ou SUB0E | «

» To reset appliance, unplug from outlet, then insert a toothpick 80l[eul) OpUEND BINA[EA B| S1I8I7) « odI4S
into small hole found on inside of control panel. This will S “ ' — 13g
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CAVITIES
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« Cavities in unit are designed to catch grease and

condensation from steam. Wipe out cavities using IADVSIad 90 VIOATYA
damp cloth after each use. - )
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i WARNING /i

HOW TO CLEAN UNIT STORAGE & MAINTENANCE

/1 CAUTION 1

» Do not place control panel under running
water. Immersing control panel and cord can

cause electrocution.

element. Elec

injury or deat

* Disconnect electric cord from outlet, before
cleaning, servicing and/or removing heating

trical shock can result in personal
h.
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Masterbuilt recommends cleaning unit prior to use. o o
» Do not pour used oil in sink. Drain it back

Clean lid, inner pot, valve spout, lifting hook and

basket with a damp cloth or sponge using a mild
detergent. Rinse and dry thoroughly.

Turn appliance off, unplug and
let cool for 2 hours if using
water, 5 hours if using oil
before cleaning or storing.

into oil containers.
! i:'F I’.‘IC

Clean outer shell, cord, control panel and element

with a damp cloth or sponge using a mild detergent.

Dry thoroughly. NEVER put these parts in a

dishwasher or submerge in water. L@
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TROUBLESHOOTING GUIDE

SYMPTOM

CAUSE

POSSIBLE SOLUTION

Power light won't come on.

If none of these solutions work, reset
unit (see page 7). If unit still does

not work, contact Masterbuilt
at 1-800-489-1581.

Unit not plugged into wall.

Check wall connection.

Break-away cord is loose or not
connected.

Disconnect and reconnect power
cord sections.

Control Panel is not attached to outer
shell correctly.

Remove and reinstall. Make sure
control panel is mounted onto the
outer shell bracket to engage safety
switch.

Household fuse tripped.

Make sure other appliances are not
operating on the same electrical
circuit. Check household fuses.

Reset tripped on controller.

See reset function on pg 7.

Power light is on, unit isn't heating.

Temperature dial has not been set.

Unit will not begin heating until
temperature is set.

Temperature setpoint already
reached.

Allow unit to cool below setpoint or
enter higher setpoint.

LUnit takes excessive amount of time
to heat up (longer than 1 hr 15 mins).

Unit plugged into an extension cord.

Place unit close to an outlet so an
extension cord is not needed.

Lid not in place.

Close lid on unit to retain heat.

Appliance overheats, then shuts off.

Temperature sensor malfunctioning,
overheat sensor shutting unit off.

Contact Masterbuilt at
1-800-489-1581.

No oil or water in pot.

Fill pot and reset controller (see reset
function pg 7).

If symptom is not listed here OR in FAQ section,
please contact Masterbuilt at 1-800-489-1581.




FREQUENTLY ASKED QUESTIONS

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 to power on (see pg.3). Power light will illuminate when contrel panel is mounted correctly.

How much oil do | need to use?

Fryer will require approximately 2.75 gallons (11gts) of oil max. The MAX fill line is the maximum amount of
liquid that can safely be used in this unit. Filling to the line is more than enough water or oil to prepare most food
in this (see pg. 7).

What type of oil should | use?
Peanut oil is recommended because of the great taste and higher smoke point but any common cooking oil may
be used.

How hot will the oil become?
Oil will reach 375°F (191°C) in approximately 45 minutes. Qil 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?
A 14-18lb (6.35-8.16kgs) turkey is recommended. However, you can deep fry up to a 20 lb (9.07kgs) turkey in
this unit. DO NOT EXCEED 20 lbs (9.07kgs).

Can an extension cord be used with this unit?
Mo, extension cords will lose electric current resulting in increased cooking time and decreased performance.
Extension cords can also pose a trip hazard.

Does the turkey go in the basket breast side up or down?
Turkey should be placed horizontal in basket, breast side up (see Fig. A on pg. 6).

| 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 with lukewarm water and pat dry inside and outside with paper towels before
injecting with marinade.

Can the Electric Turkey Fryer be used outdoors?

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

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

DO NOT RETURN TO RETAILER For Assembly Assistance, Missing or Damaged Parts
Call: MASTERBUILT Customer Service at 1-800-489-1581.

Please have Model Number and Serial Number available when calling.
These numbers are located on silver label on back of unit.
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/Steamed Chicken Breasts and Vegetables ™~

3 (12 oz.) 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 zucchinl, washed and unpeeled, sliced

1 bay leaf, crumbled

2 tablespoons chopped parsley
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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 slde up In basket. Layer with
carrots, potatoes, zucchinl and bay leaf In that order.
Sprinkle with remaining tarragon mixture.

Turn dlal to 375% F(191°C) to bring to a boll. Then lower
heat and steam. covered 35-40 minutes or untll chicken
and vegetables are tender. Remove from heat.

Arrange chicken breasts and vegetables on a platter.

S A

/-f Low Country Boil

2 Ibs shrimp 21-25 count (recommend split and develnad)

2 Ibs pre-cooked smoked sausage (1/2 to 1 inch thick slices)

8-12 ears of corn cut into 2-3 inch pleces
2 bags of crab ball mix
2 lbs of whole new potatoes

_““\‘

Flll Inner pot with water to max fill line (approx 2 gallons).
Set temp dial to 375% F (191 °C). Add crab boll mix and
bring water to a boll.

{Mote: If using a crab boll bag place bag Inside basket.)
Allow water to boll for 15 minutes.

Add potatoes first, boll for 12 minutes.

Add corn and boll for 9 minutes.

Add sausage and boll for 8 minutes.

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

Remove and serve.

RECIPES
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/—f Onion Straw Blossom

QI for frylng

1/2 cup sour cream

1/4 cup chunky salsa

2 large (12 ounces each) white or
Vidalla onlons

3/4 cup all-purpose flour

2 tbsp Mexican Chill Powder
1 tablespoon garllc salt

1 tsp black pepper

1 cup all-purpose flour

1/4 cup cornstarch

1 {12-ounce) non-alcohollc beer

N | gy —

Preheat oll to 375% F{(191°C) In electric fryer. For sauce, combine sour cream
and salsa In a small bowl. Refrigerate untll serving. To make onlon flower,
peel onlons and cut 3/4 Inch off the top of each onlon. Trim, but do not cut
off root end. Cut each onlon Into quarters from the top 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 remalning petals apart. Place the 3/4 cup flour, chill powder,

garlic salt, and pepper In a large heavy-duty plastic bag; add onlon, shaking
to coat. Shake off excess flour mixture. Repeat with remalning onlen. Whisk
the 1 cup flour, cormnstarch, salt, and beer In a medium bowl until smoaoth. Dip
onions In beer mixture, moving so onlons are thoroughly coated. Drain to

1 tsp salt remove excess coating. Using a long-handled slotted spoon or wire basket,
lower one onion, root-end side down, Into hot oll. Fry about 3 to 4 minutes or
untll gelden brown and onlon Is tender. Drain on wire rack. Spoon sauce into
center of onlon; serve immediately.

\
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/—f Citrus Seafood Cocktail

12 oz bay scallops (fresh or thawed)

12 oz fresh or frozen large shrimp with shells

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

4 cup salad oll

2 tbsp thinly sliced green onlon

2 thsp finely chopped red or yellow sweet pepper

1 tbsp white balsamlc vinegar or white wine vinegar
1 tbsp honey

1 V& tsp anise seeds, crushed

Y2 tsp ground clhnamon

2 of a fresh pineapple, peeled, cored, and coarsely
chopped

2 ruby red grapefrult, peeled and sectioned

2 oranges peeled and sectloned

o S

_h‘ﬂ--.\I

Preheat fryer to 250°F({121°C) for belling. Peel and develn
shrimp, leaving talls intact. Cook scallops for 1-3 minutes or
untll they turn opaque. Cook shrimp for 1-3 minutes or until
they turn pink. Do not combine yet. Draln, and rinse under
cold water. Drain well. Place shrimp and scallops In a plastic
bag set Into a deep bowl. For marinade, combine

grapefrult peel, grapefrult Juice, salad oll, green onlon, sweet
pepper, vinegar, honey, anlse seeds, cinnamon, and z tsp
salt. Pour over seafood and seal bag. Refrigerate for 2-24
hours, turning bag occaslonally. To serve, draln seafood
mixture, discarding marinade. Gently combine seafood,
pineapple, grapefrult sections, and orange sections. Serve In
cocktall cups or glasses.
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(4. 591) 20 2L (018 ‘ored ‘ojjod ‘oned) seisjue saay Fried Catfish
(3 091) 2o 1L 012pi0 O BISLLIE) “581 6P BPENd SUIED Thaw flsh, If frozen. Rinse fish; pat dry with paper towels.
(4, s¥L) D, £9 019pI02 O BIAUIS) ‘S8l ap epese auied K s29)sig 4 pounds fresh or frozen catfish fillets, thinly sliced Cut fish Into 2-Inch pleces. Combine fish and mustard; chill
1/2 cup prepared mustard 15 minutes.
(4. 091) 20 1L OASnLY Uod sole|d Oll for frying Preheat oll to 375% F(191°C). Combine cornmeal and favorite
1 1/2 cups cornmeal Cajun Seasoning: stir well with a whisk. Evenly coat all sides
(4. 091) 20 1L oplad 3 tbsp of your faverite Cajun Seasoning of catfish with cornmeal mixture. Fry 6 or & pleces at a time
(3, sb1) . €9 opessad far 4 to 5 minutes or untll golden.

Remaove from hot oll and draln on paper towels.
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Hot Wings
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pounas chicken Wings

1/2 cup butter
10 tbsp your favorite Hot Sauce

Preheat oll to 375% F(191°C).

Wash wings, split at each |oint, and discard tips.
Deep fry for 10-15 minutes until erispy. Draln well.
Melt butter and combine with hot sauce.

Dip wings in hot sauce.
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TO ENSURE THAT IT IS SAFE TO EAT, FOOD MUST BE COOKED TO THE MINIMUM INTERNAL
TEMPERATURES LISTED IN THE TAEBLE EELOW.
— o '_:| - = —— USDA* Safe Minimum Internal Temperatures
"jleded ap seeo] us BuUN2sa A Slus|ED Fish 145°F (63°C)
ajlese |ap a/jay ‘sepesop ugisa anb elsey Pork 160°F (71°C)
0 SOJNUIW § B ¢ SJUBIND Z2A B| B sapepiun g A g anua aong) :
Bl 'zJELudap EuuP:du BE B|DZ8LU B] U0D SULD)UN Bisuew unfe sejoedse ep Bozew Ns ep SEPEIBLOND Egg Dishes 160°F (71°C)
ap ojgidwoo Jod sibeq |2 Bigno JopREg UN UOD US| '
ejeq ‘sejlone) unfes sepadse sns uod Zjew ap BuEY ZJEW Sp eupey Ep'l;ﬂ?i"j‘:gg ;;E;:r Steaks and Roasts of Beef, Veal or Lamb 145°F (63°C)
B 8j9Zal “(ds GLE) D. 95'061 B 8)j808 |8 sjus|jesaid
SOINUIL §1 SIURIND FEIUS [8p ‘EZEISOL B U0 EDEJE{;@ﬁ;iﬁLﬁn{:ﬁJ j;;z;é uaé ; Ground Beef, Veal or Lamb 160°F (71°C)
ﬂpED_Elaaﬂé?j j;z;";';'Es:ﬂugfgj:ﬁgE; #SH;EEE:?:E;;JEE ‘sopejabuoo o soosay) subeq ap saja|) ap By 19°|L Whole Poultry (Turkey, Chicken, Duck, etc.) 165°F (74°C)
|2 enfBenfug opejabuoo visa |5 opeosad | gjsfucosaq 5 Ground or Pieces Poultry (Chicken Breast, etc.)| 165°F (74°C)
olll4 21DE
e . g j__#/ * United States Depariment of Agriculture
\
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COOKING CHART el

sajeuos.tad sauoisa] anboaoid A sjusijes enbe o ajisoe |ap oJjuap
, ebieo ou anb eied eljuew ej aeyjos ap sajue ‘e|jo B] ap aploq |8 ua ‘4ebn| ns ua ajuaw
Frying Non-Frozen Foods awul e}sao e| Jejsnle ap asainbase ‘e}sao | ap Junosa eled oyoueb |2 a211}n opueny) -
(Oil may take up to 35 minutes to reach desired temperature)

"'uojooajoid ap sajuenb o ssuoyw asp aidwaig "ede) e] uos E|EJqJID A ajusijes ayaoe |2
Food Maximum Qty. Temperature Time ua ajudluelul| B)Sad B| B2ZNnpoJju] "Sanelb sauoisa| Jeuoiseso uapand saluellap S0 "B}sad

, . e] ap ewxew pepioedes e| e Joadns sojuawije ap pepijUED BUN JU OW|XEW OpeUua|| ap eau)|
French Fries 2 Ibs {0.91kgs) 3/5°F (191°C) 10-12 min. e| e Jolladns ajlaoe apd:tepuuen eun anbo|os eaunp ‘sopejabuos sojualujje aui20d opuend
Fried Chicken 5 pieces TE50°F (177°C) 278 min. opepIno owaixa ebua] -ajeoe | ua epejabuoo o epejay ane ap auwied anbojos YONNN *
Mushrooms 2 lbs (0.91kg) 325°F (163°C) 10-12 min. SV VIDONILHIAQY 0
Fish Fillets 2 Ths [0.97kg) 375°F (1917C) B-8 min.
Whole Turkey 20 Tbs (9.07kgs) 379 (191%C) 3.5-4 min. per Tb{0.45kg] ‘opuaiAlly anunuoa enbe 2 A oja12 |2 edwnuia)ul ou pepiun gf anb ap
asieinbase eied (4, §/8) 2. 95061 € ejjuad g a4 ‘eadaiy o Jodea je auiooa opuens (4, ZLZ) 2. 0ol B aadaiy enbe |3,
Hot Wings 2 Ibs [0.97kgs] 379 (191°C) 10-15 min.
ujw g1 e gl (4. G2€) D, 95'061 el ejsofiue]
Frying Frozen Foods uwgLeg (4. 5/€) Do 95°061 9 inze ofaibues
(Refer to instructions on food packaging first)
ewan 2152 anb vsey joden e Jeuponl(4 s2E) 2L 95°061 (g 2) By 18D soloa sojus|wd uoo B|UEWIE BZEQRED
red Okra 0 (.9 5 - 91° -/ min.
Chicken NUggeTs 57 45;5} TS TIOTT) - ueige es anbesey oUW L B G (4. 5/€) 2. 95°061 (a1 ) By s2'2 sauo|few o sefewpy
' ' ujw g e { ) ‘061 (g g) B ' g||ojuas ap SEZU
Mushrooms 5155 [007kg) 75T T9TC) XTI -~ o - s o o 0 = g o ol ee on e
Fish Sticks 1 1b (.45kgs) 375 (191 ) B-7 min. 3p 2SEAUS |2P SSUO|DonUsY| 5| olawd a)nsuon)
Comn Dogs 8 Ibs (3.6kgs) 3/5°F (1971 0C) see packaging LOdEA & Soquew|® JEURGD BIRd
Cheese Sticks 1 Tb (. 45kgs] 325°F (1637T) see packaging uweeg (4. 5/€) 2. 95'061 5¢ sajualen soliad
T - Foods® soula) uglse anb elseH (4. 5€) Do 95°061 (g1 2) By 180 |OoBJED 3P BULO) U0D 503D
oiling Non-Frozen Foods Ul oL (4, S/€) 7. 95061 BUBIOP | SoASNH
cobs : : amn ujw 52 (4 5€) 2. 95061 lar g) By 9g’1 sefos sedey
Shrimp 5 1bs (2.3Kgs) 3/5°F (191°C) 3-4 min. or until pink Sopeso) ugiss anb eisey o U p e € (3, SLe) O 95061 (i s) B 22'2 SotolEEY
r=dDotaioes s A .EHQSJ T 9T) gy YW geg (4. 5/c) 2o 95°061 SEI0ZEW Z| (opoo ouelb ap) Zjew ap eol0ZEW
Egos 1 dozen 3/5°F (191 C) 10 min.
Pasta Shells 2 [bs (0.91kg) 375 (191 ) Until tender -Sopejsbuca ou sojuswiie JiAey eied
Hot Dogs oh 375°F (191 C) 5.5 min. I5BAUS |8 3YNSU0D (4. 52€) 2. 82291 (aqr 1) By s¥'0 osanb ap sauojseg
Steamed Foods* asEAUS |2 8)Nsu0d (4 G€) Do 95°061 (a1 g) By go'c sfoplung
(refer to instructions on food packaging first) UWiEs (4. 52€) D. 95'06} (i 1) B3 5¥°0 opecsed ep ssuojsed
ng 20S DS (2. 3KgS : : = mn uw e g (4. s2€) 2. 85°061 (a1 ) By 18°0 sobuoH
Clams/Mussels 5Tbs [2.3kgs) 375 (197°C) 57 min. or until open uwge s (3 s2¢) 3 95'061 (a1 ) B sv'0 olrod 3p s13B6nN
Yellow Squash w/ Red Peppers 5 Tbs [0.07Kg) 375 (197°C) steam until Tender uw L& S (3 52€) 3, 95'06} (a1 ) B 5v°0 01l oquoBuIND
Blue Crabs 8 3/59°%F (191°C) 6-10 min. 3p @SEAUS |9p SauUC|Ponsy| se| clawpd a)nsuog)
Lobster 1-3 375°F (1917C) 10-12 min. sopejafuod sojuswie Jjai) eied
ujw 51 B QL (4. 5£€) Do 95°061 (a1 ) By 18°0 sajuesld sejy
*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 water will continue boiling. lar 1) By s¥'0epeosod ww v e 5 |4, 522) D, 95061 (sar 0z) s64 206 olsjus OnEd
: _ uw g e g (4. 5£€) Do 95°061 (a1 g) By 18°0 opeasad ap sa19)4
/1. WARNING UW g1 B Ol (4 52€) Do 82291 la1 2) B L&'0 soBuoH
« NEVER place frozen or icy poultry in oil. Use extreme caution when cooking frozen foods. ujw gl e ¥l (3 05E) Do £9°9L) sepep|un g o1 olled
Never fill oil past max fill line or exceed maximum amount of food in basket. Spill over can T (2 520) 0. 95061 @ 2) B 160 sew sedeg
cause serious injury. Slowly lower basket into hot oil and cover with lid. Always wear
protective gloves or mitts. odwej einjesadwea) "XEW PEP[IUED oUWy
« When using drain hook on basket, make sure that basket is firmly in place on rim of pot »p einjesadwa) B SoUED[E 8)j808 |8 SjUSWAIqISOd)
before releasing handle so basket will not fall back into hot oil or water causing personal sope|abuoo ou sojuswijje Jjal) Bled

injury. E—
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LIMITED WARRBANTY

Masterbuilt warrants its products to be free from defects in material and workmanship under proper
assembly, normal use and recommended care for 90 days from the date of original retail purchase.
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
transportation, or damage incurred by commercial use of this product.

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

Neither 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 limitation of incidental or
consequential damages. In such a case, the above limitations or exclusions may not be applicable.

California residents only: Not withstanding 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
attributable to use by the original 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.

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

Name: Address : City:

E-mail Address:

*Model Mumber: *Serial Number:

Purchase Date: Place of Purchase:

i

1

1

1

1

1

:

Phone Number: ( ) - :
i

*Model Number and Serial Number are located on sliver label on back of unit. !
1

1

1

i State/Province: Postal Code:

________________________________________________________________________________________________________________



poonsiey[undpe@ 2I0WTINUYO[@ J[INGINSEN @ JNIM],
J[INQI2)SEUI/WO0D YOO [IBI' MMM | TO0D')[INGISEUIMMM

‘VANIT N AVAINNAWOO ONdNd WNDAVA, O4.LSINN 4d 41dVd VIS

/O

MASTERBUILT

Masterbuilt Manufacturing, Inc.
1 Masterbuilt Ct.
Columbus, GA 31907
Customer Service 1-800-489-1581
www.masterbuilt.com
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BE A PART OF OUR “DADGUM GOOD” COMMUNITY ONLINE:
www.masterbuilt.com | www.facebook.com/masterbuilt

Twitter @Masterbuilt @JohnMcLemore @DadgumThatsGood



