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KEATING

OF CHICAGO, INC.

34x24 SAFE & EASY FILTER
OPERATING INSTRUCTIONS

A. PREPARING THE FILTER-DRAWER

A CAUTION

WATER IN ANY FORM & HOT OIL DON'T MIX!

NOTE: Operator should be outfitted with proper
protective attire: safety goggles, oil and heat
resistant gloves, apron and footwear

Filter assembly inside of cabinet:
1. Disconnect the power cord from electrical outlet.

2. Pull the handle marked “Pull to Release Filter”
(top of filter panel).

3. Remove the entire assembly from the cabinet by rolling it
forward.

4. Ensure all components are clean
(NOTE: Components are dishwasher safe).

5. Install components into tub as follows:
a. Sump screen
b. Filter paper
c. Hold down ring (Note 1)
d. Acidox (1 package per 40Ibs oil) (Note 2)

e. Crumb basket
See Figure 1

NOTE: Hold down ring makes a gasket-like seal on filter paper.
Filter paper must be placed edge to edge from front to
back, overlapping on sides. Filter paper must be smooth
and flat under hold down ring to get a proper seal. Lock
the two tension arms into place (push down and rotate
90°).

NOTE: One package of Acidox is needed for every 40 pounds
of oil.

See Figure 2
Side View of Filter

Remove crumb basket and set aside.
Sprinkle Keating Acidox Powder evenly over the paper.

Replace crumb basket and push drawer fully into cabinet.
Ensure the connection on top of the housing mates with the
connection inside the cabinet. NOTE: If the fryer has casters,
the casters must be straight in order for the filter to be
pushed into the cabinet.

® NO

CRUMB
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SPRINKLE ACIDOX EVENLY ON PAPER

HOLD
DOWN RING

FILTER
PAPER
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FIGURE 2.

KEEP THIS MANUAL FOR TRAINING NEW PERSONNEL

-1 -



Pull the front of the filter system lightly to verify proper
connection

NOTE: Cabinet door should be closed during filtration.

NOTE: For best results, new filter paper and Acidox Powder must
be used for each fryer.

B. PREPARING OIL FOR FILTRATION

NOTE: Oil in fryer must be between 250° - 350°F.

1. Turn fryer completely off.

2. Remove screen from over tubes/element with tongs or a
Drain Clean Out Rod. Refer to Figure 3.

A CAUTION

Screen over tubes will be very hot and should be moved to a
safe place.

3. Use spoon provided to stir oil. Bubbling will occur until all
water is removed. Failure to do so will clog the filter paper.
Refer to Figure 4.

NOTE: Water settles in the cooler oil in the Cold Zone. If the
water is not removed, the filter paper absorbs the water
preventing the oil from passing through it.

C. FILTRATION

1. On filter assembly, have handle with the black knob set to
oil to fryer. Refer to Figure 5.

2. Open the drain valve slowly by lifting and then pulling the
drain valve handle and drain fryer (handle with largest black
knob).

NOTE: A Drain Clean Out Rod may be needed to loosen any
solid residue. Use it only when valve is fully open.

3. Wipe crumbs from splashdeck while fryer is empty. Plug
the motor into the outlet.

NOTE: On units with more than one fryer or a separate cabinet
for the filter system, you must open the return valve
handle (small black knob next to drain handle) by pulling it
forward. This will allow the oil to pump into the correct
fryer.

4. On the filter panel, turn the pump switch to the “ON”
position. The green light will illuminate. Refer to Figure 5.

NOTE:If oil does not return to fryer, check the following:
1. Filter tub setup (See Fig. 1)
2. Figure 4 (Water may have clogged the paper)
3. Return valve for units with more than one fryer or
separate filter cabinet is not opened.

DRAIN CLEAN

FIGURE 3.
REMOVE SCREEN OVER
TUBES/ELEMENTS

SPOON

FIGURE 4.
STIR WITH SPOON PROVIDED TO
REMOVE WATER

ON/OFF
Switch

5. Let the pump run with drain valve open to remove crumbs
and residue from the bottom of fryer and the drain lines.
Failure to do so may cause the drain lines to clog up.

NOTE: If the pump shuts down, turn it off and let the motor cool.
Push the motor reset button located on the filter panel.
Check filtering procedure or clean tub and paper if
needed.

6. Let swirling action rinse down fryer.

Knob must
be in this
position
when hose
is not used

FIGURE 5.
FRONT VIEW OF FILTER



7. Fully drain fryer.

NOTE: Pump should be run for at least 30 seconds after crumbs
are removed from fryer. This will help prevent blockage in
the drain lines.

8. Close drain valve by pushing in the large black knob and
locking it into place and completely refill fryer. Refer to Figure
6.

NOTE: The drain valve handle controls fryer's Main Power
Switch. If drain valve is not fully closed and locked, fryer
will not operate. See Figure 6.

9. Turn pump switch to the “OFF" position 10 seconds after
bubbles appear in the fry vat. Close return valve by pushing in
the small black knob completely, after turning OFF the pump
switch (for units with more than one fryer or central filter). See
Figure 7.

D. CLEAN UP

A WARNING

Filter drawer and pipes will remain hot following filtration.
Allow the unit to cool down before clean up. Failure to do so
may result in serious injury to the operator.

See 1-5 on page 1.
6. Remove crumb basket.

7. Push down on the 2 tension arms on the hold down ring,
rotate 90°, and remove.

8. Remove the used filter paper and discard.
9. Remove sump screen.
10. Thoroughly clean the entire filter tub and all components.

NOTE: Components are dishwasher safe.

11. Prepare drawer for next use (see section A “Preparing the
Filter Drawer”).

NOTE: Instructions for cleaning the fryer are in the Operating
Section of the Fryer Service Manual.

E. DISCARDING THE OIL

NOTE: The 6 foot hose provided with the filters should be
used to discard the oil ONLY. DO NOT USE FILTER
ASSEMBLY TO TRANSPORT HOT OIL.

1. Prepare the filter drawer (see section A).

2. Prepare the oil (see section B).

3. Connect the hose to the right side of the filter assembly in the
front. See Figure 8.

4. Push the small black knob on the filter panel to the left (“Oil
to Hose").

Place the nozzle of the hose in an approved discard container.
Drain the oil.
Plug the filter into the receptacle.

® N o

Turn the motor switch ON (the green light will illuminate).

FIGURE 6.
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Return valve (small black knob)
must be pulled to open when
filtering and pushed closed when
complete.

FIGURE 7.
34x24 Fryer with Safe & Easy Filter.



A CAUTION

A KEATING FRYER OR FILTER SHOULD BE DRAINED
ONLY UNDER THE SUPERVISION OF PROPERLY
TRAINED PERSONNEL. WHEN DISCARDING OIL, A
COVERED RECEPTACLE APPROVED FOR USE WITH HOT
OIL SHOULD BE USED. USE OF A NON-APPROVED
RECEPTACLE OR METHOD OF DRAINING THE OIL COULD
JEOPARDIZE THE SAFETY OF THE OPERATOR.

NOTE: Keep the pump turned “ON" until bubbles occur in
the discard receptacle. Allow the pump to run an
additional 15 seconds to clear all pipes.

9. Turn the motor switch “OFF".

. Push the small black knob on the filter panel to the
right (“Oil to Fryer”).

Close drain valve of the fryer (large black knob).

11.

12. Hose can be removed by pulling the handle on the left

of the motor housing.
13.
14.

Prepare filter tub for next usage (see section A).
Clean excess oil from wand and quick disconnect on the

hose.
A CAUTION

To avoid damaging the fryer, do not power wash, spray or
hose it down while cleaning it.

Pump must be primed with oil after boil-out with water.

Failure to lubricate pump may cause severe damage to Filter
System and void the warranty.

® ®

® ®

Connect hose here to discard oil

o

FIGURE 8.

| A CAUTION

HOT FLUID. DO NOT FILL BEYOND
MAXIMUM FILL LINE LOCATED IN
THE FRYER VESSEL.

WARRANTY REPAIRS

Keating's warranty begins with the date of installation. In the
event that your Filter, under warranty, needs repairs other than
routine cleaning, you are requested to contact KEATING OF
CHICAGO, INC. (1-800-KEATING) before calling a local
service company.

ORDERING PARTS

Parts may be ordered by part number by calling your local
service company, Keating at 1-800-KEATING, or At our on-line
store at www.keatingofchicago.com.

Refer to the Keating Safe & Easy Filter Limited Warranty for
warranty service information.

The model/serial plate is located on the back of the motor
housing. The serial and model numbers are necessary when
ordering.

WARNING AND OPERATING PLATES
All warning and operating plates on the Keating Safe & Easy
Filter should be in place at all times.
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34x24 SAFE & EASY FILTER PARTS LIST

Description
1.

Part No.

Quick Connect Coupler (Female) 060743
Quick Connect Nipple (Male)

(Not Shown) 052572

Compression Fitting Straight 011087

2. Caster Swivel 2" 054919

3/8-16 Acorn Nut 011763

3/8 Split Lockwasher 009085

10 3. Motor & Pump 038176
/ 4. Three way valve 009354
5. Knob Black 031532

9 6. Filter Tub Call 1-800-KEATING

7. Sump Screen 34x24" 056499

8. Filter Paper SE 34X24" 053852

8 9. Hold DownRing ~ 34x24” 056501
10. Hold Down Ring Handle 052817

Spring 006656

Collar 000512

11. Crumb Basket 34x24" 056502

/ ! 12. Hose Assembly &' 054031

0000000

000

Y
20

13.
14.

Components are not shown to scale 15

(Not Shown)

Acorn Nut
. Roller
16.
Receptacle

Power Cord

ON/OFF switch (Not Shown) 015119
Quick Connect Handle to Hose



http://www.partstown.com/keating/KEA060743?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA052572?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA011087?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA054919?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA011763?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA009085?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA038176?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA009354?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA031532?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA052817?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA006656?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA000512?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA054031?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA015119?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA053438?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA015159?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA000520?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA055240?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA055227?pt-manual=KEA-SAFEEASY-34X24_spm.pdf

Self-Help Guide

PROBLEM PROBABLE CAUSE

SOLUTION (Follow Sequentially)

Motor runs but will not pump oil.

valve not open.

Tub not set up properly.

Place components in tub per the following:

1. Sump screen on the very bottom

2. Filter paper over sump screen (Lie it flat
on the bottom, creasing the sides).

3. Hold down ring (ensure paper is not
folded, lock hold down ring into place
ensuring a tight seal).

4. Sprinkle Acidox Powder evenly over filter
paper (1bag per 40 Ibs. of oil).

5. Crumb basket for large debris.

Filter not connected inside of cabinet |1. Ensure filter assembly is rolled straight

onto the rails inside of the cabinet.

2. Push filter assembly back as far as
possible

3. Ensure quick disconnect fitting on top
of filter connects automatically with
quick connect fitting inside of cabinet.

4. Pull on filter lightly to ensure a tight
connection

Valve not switched to “Oil to Fryer” 1. Set the black knob in the middle of the

filter control panel to the far right.
2. Try to filter again.

If there's more than one fryer, return 1.  Open the door of the fryer you wish to

filter.

2. Pull the return valve handle (small black
knob) out as far as possible.

3. Attempt to filter again. When completed,
push the black knob in as far as possible
to close.

Quick Hints

O

S

N —

o > w®

Read and follow the filtering procedure.

Always verify 1 connection is engaged
when filtering.

* Quick disconnect on top of the motor
housing to the fryer or central filter quick
disconnect.

Stir the oil completely before draining.

Place the sump screen under the filter paper.
Change the filter paper for each fryer filtered.

Don'ts

1. Run water through the pump.

2. Filter oil without wearing the proper attire.

3. Filter cold oil (must be between 250°- 350°).

4. Use the 6 foot hose to clean the fry tank (hose
should only be used to discard the oil).

5. Powerwash, spray, or hose down the motor

housing area, as electrical components are
present.




Self-Help Guide (Continued)

PROBLEM PROBABLE CAUSE SOLUTION (Follow Sequentially)

Motor runs but will not pump oil. | Oil has not penetrated the filter paper |1. Let oil sit in the filter pan for

approximately 2 minutes and try again.

Motor not making any noise Not plugged in 1. Plug filter into the receptacle inside of

cabinet
2. Turn ON/OFF switch to ‘ON’.

Motor has overheated 1. Allow motor to cool for approximately
10 minutes.

2. Press the reset button near the
ON/OFF switch on the filter control
panel and try again.

Oil not pumping through the hose | Valve not switched to “Oil to Hose” 1. Set the black knob in the middle of the

filter control panel to the far left.

PREVENTIVE MAINTENANCE: Familiarize yourself with the proper filtering procedure prior to attempting to filter

1.
2.

o o M~ w

~N

To remove water, stir oil until bubbling stops; water will clog filter paper pores.

Verify all connections, especially quick disconnect (inside fryer or CF cabinet) are tight; not leaking oil or
sucking air.

Use only one sheet of filter paper properly sealed under hold down ring.
Use a drain clean out rod if partial or full blockage in fryer drain is suspected.
If filter was used for fryer boil out, run oil through filter to lubricate motor/pump.

Clean filter and all components after each use. Do not permit oil to remain in filter drawer; it will clog the
pump.

Verify all lights and controls operate.

Adhere to operating instructions in sequence given for proper filtration.

Prepare filter for next use by using new filter paper and Acidox Powder for each fryer.

CLEANING SAFE & EASY® FILTER QUICK DISCONNECTS:
Cleaning Instructions Part Numbers 052572 & 060743 (Annual Cleaning is Recommended)

1.
2.
3.

Remove disconnects from the filter unit.

Soak in a degreasing solution such as Keating Sea Powder (Part #000394).

While in degreasing solution, rotate the locking mechanism on Part #060743, breaking up any
hardened grease inside the quick disconnect.

If there is a heavy build-up, you may need to soak the connectors overnight.

Rinse thoroughly before installing on filter.



http://www.partstown.com/keating/KEA052572?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA060743?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA000394?pt-manual=KEA-SAFEEASY-34X24_spm.pdf
http://www.partstown.com/keating/KEA060743?pt-manual=KEA-SAFEEASY-34X24_spm.pdf

WIRING DIAGRAM

o

PUMP MOTOR
5
0 0
C D)
PANEL AS SHOWN
FROM REAR
0 O O 0

If you have any questions regarding filtering
procedures or need assistance, call:

1-800-KEATING.

KEATING,

OF CHICAGO, INC.

KEATING OF CHICAGO, INC.

8901 West 50th Street, McCook, Illinois 60525-6001
Toll Free 1-800-KEATING

TEL 708-246-3000

FAX 708-246-3100

www.keati ngofchicago.com

34x24 SE Filter
6/05



L1/9

WOD°09VDIHOIOONILYVIN'MMM | ONILVAN-008-T | "ONJ ‘O9VOIIH)) 40 ONILVEY]

‘leuy aq |[eys AlueLIeAA PaliwIT Siyl Japun 193)ap AUe JO 8inleu pue asned ay) 0] Se uois|oap

s,Buneay ‘uoneuiwexa pue Bunsal Joj Buneay o1 piedaid wbiayy paddiys aq isnw AJueLiepn panwiI siyl Japun
wieja e 0112algns ved aajoajep Auy 'ajerdoidde se uawaae|dal Jo Jiedsl Joy Bunesy o) paddiys aq ped
J039npoud ay) 3sanbal 1o ‘suojjeziuebio Buidiaies Juspuadapu) panoidde s} Jo 8UO 0) JBGWINU JBPIO JJOM
uoljezuoyine adjales e anss| uayl j|im Bunesy 108)ap Jo uondasap (G) pue ‘alep uone||eisul (¥} 1onpoid syr
1O Jaquinu |B1IS PUB JaGWINU [3pOW ‘BUeU (£) JudJalIp 1 1onpoid Jo ueneso| () LBwoIsny syl Jo Jaquinu
auoydaja) pue ssaippe ‘aweu (|) :8|qejieAe uoiewojul Bumoljo) ay) aaey asea|d ‘Buijjes usypp (Aepu4
ybnoiyy Aepuoyy ‘awi jenus) ‘wrd ¢ ybnouyl ‘w'e g) sinoy ssauisng |ew.ou Buunp epeues pue 091y ouang
‘IleMBH ‘BYSE|Y 'S81BIS PalIUf) [BIUSUIILOY BUL UIYIM ONILYIN-008-1 Buijjea Ag paurelqo ag Aew uonezuouyiny
‘Bunjesy| 1e pauwuopad 10 Buneay Aq pazuoyine aq isnw AJUBLIBAA PHLWIT SIYl Japun $391A3s Jiedal ||y

OIAYAS ALNVIYIVM T4N10dS OL

‘SI0UIJ|[ 40 811G BU) JO SME| B} YIIM 3OUBPI0IIE Ul PANLISUOI pue Ag pauianob ag |(eys AJUBLIEAA PBUWIT SIU |

"uoisiroid 8|qeaslojuaun ay) 40} PaINISYNS pawaap aq

|leys me| a|qeatjdde Japun a|qemo||e UoHBWI| 10 UOISN|IXa WNWIXEW Y} ‘JUBA3 43NS Ul Jayun{ ‘pajasyeun
ulewsaJ |[eys Ajueslem ayl Jo JapuiewsaJ ayl pue ‘uonaipsunl yans ui ajgeayddeul aq jjeys uoisiaold yans
‘uoioIpsIINl Aue Jo me| 8y} 18pUN 3[qeaaJojUBUN ag 0] P|ay SI AJUBLIBAA PSUWIT SIUY) JO uoisiroid Aue §|

‘Aluesiem Aue Inoyum s| sy plos si1onpoud Buneay yans 1onpo.d sswnsuoa e se pasn Jo jonpoud
Jayjoue jo Juauodwoa e se pjos s|3onpoud Buigeay Aue | *Ajuo asn |e1oJawWod 104 pjos aie sjonpoid Bujesy

'3JaYyMas|a PIOA S| puB ‘BpeUBRY PUE ‘S3110)11I3] S} ‘S81BIS PalUN 0§ 8Y1 Ul PIBA S| AJueLIBAA PANILIT SIY]
‘Buiieay wouy aseyaund jo jooid apiaoid 1snw Jawolsny ay )

SNOILIANOD ANV SWY4L d44H1LO

'PIOY3SNOYH Ul UONE|[BISY| '§
's|assan elsed 10 18414 Ul S|BDIWAYI YSieY 10 $|3SS3A BISEd Ul SPLIOIYD WNIPOS JO SN 81 YNAA *L
1anpoid Burleay syl 01 suonesalfe Jo siedas pazuoyINeUN JO JUBA3 3yl u| 9
‘lenuepy 8a1aiasg Buneay) ayl Aq paquosaid
a.le sainpaooud uone||eisul Jadold Jaj|eisut sy} Jo Alljiqisucdsal ay} a1 SUOIRIQIED pue Juawisnipe
ul sabueys pue jo Bupjoaya ayl ‘Ajddns [eal1aa|e +adoidwi 1o aunssaid seb Jadosdwy ‘suonasuuod
Buiquin|d 1o suauaisey jo Buiualybn ‘Buijana) se yans suoneiqied pue swawisnipe ol piebas yupp g
‘SJueIpeJ pue s)ayseh ‘saysiul J013IXa pue JoLaI ‘sasny ‘'sqing 211323|8

01 paywi| Jou 1ng Buipn(oul ‘suonipuod jew.lou Japun padejdal Jo uiom aq Ajjewnou pinom yaym sped ug

"paale 10 Jonpoid 8y} woly panowal usaq sey aiejd Buies 10 JBQUINU [BLIBS BY3 JUBAB BUY U| 'S

‘Buneay jo Anjiqisuodsas 8y} 1ou S| pue Js11Ied 8Y) 0} papodal aq pinoys juawdiys Buuinp abewep quapiooe
10 pog Jo S)3e I3Y10 ‘84l ‘poo)) 03 anp A10)aey ay) Buiaes| Jsye pabewep sem jonpoid syl jeylusAs ayl U ‘g

‘lenuely 991AI18S
Buneay| ay1 Aq paguasa.d ale sainpasold aoueusiulew pue uofe|eisul Jadoid ‘Ajaanoadsas Jawoisng
pue Jg|jesul ayl jo Anjigisuodsal ayl ale aaueuauEW pue uone|jelsul Jadold “diysueunom Jo [eLalew
U] 19848p B 0} B|gRINGLIIE J0U UOIIPUOI 18Y10 AU 10 ‘|auuostad 821A1as paziloyineun Aq UcieIal(e Jo

uope3yIpoW ‘asnSIW ‘asnge ‘adueusiulew Jo uope|elsul Jadosdw) woly Buynsal Jo 4o 1no Buisue s}asjeq 'L

:saaueisul Buimoj|oy ayy ul Aidde Jou op “au| ‘oBeoiy) jo Buneay Aq papiaoid seueliem ayj

*$133430 IN3LVT
1SNIVOY ALNVHHYM HO 3S0ddNd HYINIILYYd 404 SSINLH HO ALITIQVINYHIYIW 40 ALNVHUYAM ANV 0L Q3LINIT LON LNA INIGMINI
'Q3NdINI YO AYOLNLYLS “TvH0 ‘NILLIYM HIHLIHM STILNVHHYA YIHLO 11V 40 NAIT NI SI ONY JAISNIIXT S| ALNVHYYA QILIWIT SIH]

'sanueliem 01 pJefial yum JUaWaILLS BAISN|IXD
pue |eulj ‘919|dWoD Y} SAINIISUOD AJUBIIBAA PALWIT SIY] 8|S 10BQU0D 8Y) Jo Led 10U aJe pue SaNUBLIBM
81N}1SUOD 10U Op SIUBLWALRIS Yans ‘slanposd Buneay ayy BuipieBal apew uaaq aAey sluawale)s (eJo Aue J|

*19N@0Hd 3HL 40 3SN 40 SSOT

HO ‘SLIH0Hd G3LVdIIILNY HO SLI40Hd 40 SSOT ‘ALYI0Yd OL OVINYQ HO SNOSHA 0L SIHNFNI HIHLO KO TWILNINDISNOD “WINIQIONI
“W193dS ‘HIA0D3Y OL SLHOIY ANV STONNONIY ATIVOHIIIAS YIWOLSND ONY ‘IANTINI LON TIVHS ALITIEVIT HINS ONY ‘NIF3H Q3LVLS SV
19N004d FHL 40 INIWIOVTd3H HO HIVAIH THL AFAISNIOX ONY ATH10S 38 TIVHS SIHOIHL HIHLO ANV HO ALIIEVIT LOIHLS ‘FONFONIIN
‘LIVHINDD “0IMdINN 4O 03SSTdXI “ALNVHEVAN NO 03SVE SIIVII DNIGNTINI “ONIN ANV 40 WIVTD ANY NO ONILYIY 40 ALMIEYI 3H|

‘paziIoyIne Jou aie Swa)l 3soy) Jo sliedal plal4 Juswaae|dal Jo Jiedal Aueliem Joj Buneay|

0] pauinaJ aq Jsnw sJawi Jandwoy pue sdsuy daay| 'sued aanesado Ajjeuonouny Jo mau yum Bunesy jo
uondo ay1 1e paJiedas ag ||Im AJuelieAA PaLIWIT Iyl Japun paoe|dal aq 01 slied "joasayl Led Jo Juauodwod
Aue 1oy 10 19npoud ay3 soy pouad Aue o) Ajuersem [euiBlIo 8y] Jo UCISUBIXS UB INNISUOD JOU SBOP AJUBLIBAA
pauwiy siylapun juawase|dal jo Jiedas Auy ‘sabieyo Aepijoy pue ‘uonenodsuel) Jo apouw 1au)o pue puno.b
uaamlag aduaiayIp ‘sabieyd yanul ‘selel sWIIBA0 ‘Uoslad 8UO UBY) 8J0W JO SISOD J0GR| ‘INOY 8UO UBY) 8Jow
JoAe1 40 sa|1w G Buipasaxa abes|iw ‘s1onposd Jayio | e o) 'sued wawase|das Buneay 1oy asuadxa Joge|

pue jybia.y e :sasuadxa Buimoljo) syl Aed |jeys 1awoisng syl leyl 1daaxa Buijeay Jo asuadxa ayl e aq |jeys
Juswaae|dal Jo Jiedal Yyang ‘Jossayl Hed Jo Jusuodwos 1o 1onpo.d syl jo Buneay Jo uondo aylle Juswase(dal
1o/ pue Jiedad sy} aq [jeys Bunesy Jo uonebijqo 8|os ay1 ‘aSIMIBY10 10 Wie|d AJUBLIBM JO JUBAS Bl U|

ALITIGVIT 40 SNOLLVLINIT

"MO|aq PaqLIIsap suoneuwl| ayl 0312algns ‘syuow gg 3844 aul Buunp Ajuo ‘(Ajuo syiuow z| 141 8yl
uiynum Buneay Aq pied aq 0) 1yBia.y) ‘Buneay 0) |assaA ay) jo uinyad todn ‘8aid yuano usy) sBunesy Buizinn
‘lassan Juaiaae|dal ay) Jo 1509 ayy 1sulebe pajjdde aq ||eys |assaA ei1sed R 1aAl) 8AI108)3P 8Y) J0L1PBID BY |

%0L syauow gzL-60L
%02 syiuow goL-/6
%0 syjuow 96-68
%09 syjuow $8-g£
%08 syqiuow z/-19
%001 S{iuow 09-€1

1pasy Ajueriep jossap 49444 91e( uoneleISUl WoY U]
:8|e9s Bulmo)|0) 8Y) U0 paseq 18wWoIsNg 8y 0}

diysueuwnyom Jo s|eLIalew ul s3198)ap U0 Ajueliem |assan pajesold e ALied pgg| ‘| Bunp 18)e paseyaind sishi4

ALNVIIVM TASSHA VISVd ¥ dHAdd

‘MO|3( Paqlidsap SB PajUBLIEM ale S|aSSAA BISB4 R J9AI "Uone|eISUI JO alep By} woly shep Ajaulu
Jo pouad e 104 pajuesem ale sped wawade|das Buiteay ‘uone|eisul Juswdinba jeuifio Jo a1ep ayl woyy seak
auo Jo polsad e 1o} pajueliem aq |leys sped Juawase|dal pue s|asssp eised g Jaki4 ueyl Jayio syanpoud ||y

ALNVIIVM 40 HLONAT

'SUONIPUOD pue swial Buimojjoy ayl 0110algns ‘diysuewyiom o |elislew
Ul $109J9p 01 991} 94 01 4661 ‘| BuNr Jaye pajjeisul (,s1onpoud, ) sued juswaoe|das Buneay pue sjassap ei1sed
% Jahi] ‘siaw] 18IndWoY 'S18)007) ,8piS-do] ‘SWBISAS BISed WOISNY ‘@AsLy daay| ‘sa|ppLIg ‘SwalsAg Jalld
‘siaki4 Buneay mau |je ‘(,Jawolsny, ) 1aseyaind |euiblio ayi o3 sjuesiem (,Buneay, ) 'au| ‘obeaiy) jo buieay

SNOISNTOXH

KXINVIIVM dILINIT

o N1 QOVIIHD 40

T e e e e e e e e e e e e e e e e e e e e e e e v e e e et e et e et e et e r et e et e r e e et e e e e et e Q

ONILYI| |

T e e i e e e e e %HZ<~H~H<&$

Z]




SERVICE INFORMATION
If you have a service related question call 1-800-KEATING.
Please state the nature of the call; it will ensure speaking with the appropriate person.
Have your serial and model number available when ordering parts.

KEATING OF CHICAGO, INC.
8901 West 50th Street, McCook, Illinois 60525-6001
Phone: (708) 246-3000 FAX: (708) 246-3100
Toll Free 1-800-KEATING (In U.S. and Canada)
www.keatingofchicago.com

* As continuous product improvement occurs, specifications may be changed without notice.

KEATING LIMITED WARRANTY CARD

PLEASE COMPLETE AND MAIL AT ONCE-WARRANTY IS NOT IN EFFECT UNTIL CARD IS RETURNED

COMPANY:

ADDRESS:

CITY: STATE: ZIP:

DEALER:

DATE OF PURCHASE: INVOICE NUMBER:

SERIAL NUMBER: O FRYER O FILTER SYSTEM O GRIDDLE
REMARKS: 0 TOP-SIDE COOKER Q HOT PLATE 0 PASTA PLUS

I HAVE READ THE INSTALLATION AND OPERATION INSTRUCTIONS.

SIGNED: DATE:

"Serving Those Who Serve The Very Best™



