
Cookers Filtering Machine 
These instructions are designed for the Cookers Bulk Oil System equipment only. 

 

Please do not undertake this process with hot oil 

1. Before we begin put Gloves on and Turn fryer OFF  

2. ALLOW OIL TO COOL DOWN 

3. Open front door of fryer and attach spout to the pipe to face down 

4. Open top of filter machine and place net 

5. Then Plug in filter machine at the back and place filter machine under spout 

6. Open valve of fryer for oil to empty into filter machine 

7. To remove excess build up in fryer, point spear into fryer and turn on to use oil from filter 

machine to wash down 

8. Turn off filter machine and place spear in holder  

9. Close valve of fryer after all oil is emptied into filter machine. 

10. Empty net of waste and clean. 

11. Point spear into fryer and turn on to fill with filtered oil  

12. When filled turn off machine at unit and wall and place spear back into holder  

13. Remove power cord, close lid and place machine back to storage and fryer to original 

position. 

 


