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GENERAL INSTALLATION DATA

A CAUTION

Thisequipmentisdesignedandsoldfor
commercialuseonlybypersonneltrainedand
experiencedinitsoperationandis notsoldfor
consumer useinandaroundthe homenorfor
usedirectly by thegeneral publicinfood service
locations. Forequipmenttobe usedbythe
general public, please contactthefactory.

WARNING: Improperinstallation,
adjustment, alteration, serviceor maintenance
cancausepropertydamage, injuryordeath.
Readtheinstallation, operatingand
maintenanceinstructionsthoroughlybefore
installingor servicingtheequipment.

Thisfryerisequippedforthevoltageandwattage
indicatedonthe nameplate mountedonthe
lower rightcorner ofthe elementhousing. Itis
designedforuseonalternating current(AC)only.
Itisintended for use by properly trained
personnelonly.

“ CAUTION

DONOT CONNECT TODIRECT
CURRENT (DC)

Theinstallation oftheappliance should conform
tothe:

NATIONALELECTRICCODEANDALL
LOCALELECTRICCODESAND ORDINANCES
AND THE LOCAL ELECTRICCOMPANY
RULESANDREGULATIONS

Foryour protectionwe recommend thataqualified
electricianinstall thisappliance. Heshould be
familiarwithelectrical installations,andallelectrical
codes. Proper connectionsand power supplyare
essential for efficient performance. Theexternal
wiring shouldbe inconduitoranapproved type of
flexible cable suitable for operationat90° C(194°
F)andofapropersizetocarrytheload. The
supplycircuitshouldbe properlyfusedand
equippedwithameansofdisconnection,as
required by local electrical code. THE BODY OF
THE APPLIANCE SHOULD BEGROUNDED, DO
NOT GROUND TOAGAS SUPPLY LINE. Four
adjustable legextensionsare providedandshould
beinstalledforease ofcleaning. Level unitby
adjustingthe(4)feetwhich haveanadjustmentof
1"(25.4mm)foraccurate levelingand perfectline-
upwithotherunits.

LOCKINGSTRIPS
Greasetightlockingstripsareavailabletojointhis
appliancetoanyother Designer Seriesunitsto
formasolidbank. Specifywhichmodelsaretobe
bankedandtheirorderintheline-upwhen
orderingstrips.

POWER SUPPLY

Models115Dand 115DL arewired atthefactory
for operationonasingle phase power supply. The
models 116Cand 116CL arewiredforoperation
onathree phase power supply. For specificwiring,
checkthewiringdiagram.

CONNECTIONSOFFRYERSTO
VENTILATORFIREDETECTIONOR
EXTINGUISHINGSYSTEM

Star has manufactured thisfryertobenotonlyone
ofthemostefficientfryersmade, butthe safest.
The unitisequippedwithaterminal block (see
enclosedwiringdiagram)fortyingintoafire
detectionsystem. Thisterminalislocatedatthe
rear ofthe unitintheareaofthe power connection

point.



CONNECTIONS OF FRYERS (Cont'd)

Models116Cand116CL

Toconnecttothe terminal block, removethe
jumperandconnectleadsfromtheterminal block
toanormally closed switchwhichistiedintothe
firedetection systemoftheventilator hood. The
switchinthedetector system should be capable of
handling240Voltsandaminimumof5SAmperes.
DONOT connecttheseleadsintoavoltage
source. Thevoltageissupplied by thefryer.

Models115Dand115DL
Connectleadstoterminal blockfromanormally
openswitchwhichistied intothefiredetection
systemoftheventilator hood. Theswitchinthe
detector systemshould be capable ofhandling240
Voltsat1 Ampere. DONOT connectthese leads
intoavoltage source. Thevoltageissuppliedby
thefryer.

OPERATING INSTRUCTIONS

CLEANKETTLEBEFOREUSING
Takeoutbaskets, pushandholdelementcatch, lift
uponelementlifthandleuntilelementslockina
vertical position,and remove kettle. Thekettlecan
becleanedinasinklikeanyother potorcontainer.

ADDING FAT

Replace kettleand swingtheelementdown,
makingfryerreadyforuse. Addfat-12"fryers
haveal15Ib.fatcapacity, 24" fryershavea30Ib.fat
capacity. Afatlevel lineontherearofthe kettle
willguideyou indeterminingthe minimumcoldfat
level. Ahigherfatlevel can be usedwhenfrying
bulkyfoods, suchaschickenorfishcakes. Thefat
level should be chosen carefully sothatthefoaming
action of thefatdoes notspill out of the kettle. If
solidshorteningisused, pack carefullyaroundthe
elements.

CONTROLS

A. ON/OFFTWO-POLESWITCH
Located onthefrontpanelisatwo-pole
switchwhichturnspoweronoroff. An
indicator light (Power On)islocated onthe
controlhousing.

B. THERMOSTATCONTROL
Located onthe Control Housing, thiscontrol
allowsyoutoselectthedesiredfrying
temperature. Asignal light"Heating"indicates
whentheelementison. Whenthelightgoes
off, thedesired temperaturehasbeen
reached.

C. HI-LIMITTHERMOSTAT-Shouldfat
temperaturesreach450°F(230°C), this
controlwill shutoffthe power. Both lightson
the control panelwillgoout. Thefat
temperature mustcool to400°F(202.4°C)
andthecircuitbreaker switch locatedonthe
frontpanelmustbereset. Shouldthe
hi-limitcontrol activate twiceinsuccession,
the primary thermostatshould be checkedfor
malfunctionbyaqualified service technician.

FRYING

Afterfathasbeenadded, turnthe switchonandset
thethermostatat200°F(92.4° C). After thefat
hasmelted, turnthe thermostattothedesired
setting. Includedinthisinstructionbookletisa
fryingchartand some helpful hintsonfatuse. After
theselectedfattemperature hasbeenreached,
slowly lower halffilled basketsintothefat. Donot
overloadbasketsasthiscausesfoodstobe
improperlyfried.

Fryerswith Bell Timers - After baskets have been
lowered, settimerstodesired time. Iffryingtime
islessthan2minutes, turntimer beyond 5 minutes
thenbacktodesiredtime.

Fryerswith Automatic BasketLifts- Turntimerdial
todesiredfryingtime. Tolower baskets, pushin
oncenterbuttomtimer. After selected fryingtime
haselapsed, basketswillraiseautomatically. The
timer dial need notbe resetunlessadifferentfrying
cycleisdesired.

NOTE: Thebaskets may be raised beforetheend
ofthefryingcycle by turningthetimerto"0".



NOTE: Basketsshouldbeallowed todrainafter
fryingcycle. Thekettlehandlesserveasbasket

hangers.

IDLING

Duringidle periodsturnthermostatcontrol to
approximately 200°F(92.4° C). Thefastrecovery
fryerscanbebroughtuptofryingtemperatureina
matter of minutes. Loweringthetemperature
duringidle periodssavesenergy costsand prolongs
fatlife.

DRAININGKETTLE
Turnswitchto"OFF"andallowfattocool. Raise
elementtothefirststopandallowtodrain. Raise
theelementtothevertical positionandsiphonthe
oiloutofthe kettle. DONOTATTEMPTTO
REMOVETHEKETTLEFILLEDWITHHOTOIL.
Ifyou donothave asiphon, order onefromyour
dealerordiptheoiloutandstrainintoacontainer.
After oil hasbeenremoved, remove the kettleand
Clean.

CLEANING THEEXTERIOR

Theexterior surfacescanbecleanedbyregularly
wipingwithasoftcloth. Anydiscolorationcanbe
removedwithanon-abrasivecleaner.

MAINTENANCE AND REPAIRS
Contactthefactoryoroneofitsrepresentativesor
alocal servicecompanyfor service or maintenance
ifrequired.

ACCESSTOMOTOR FUSE (Unitswith

AutomaticLift)

1 Removebasketliftinghood.

2 Pivotupelectricalelementandlockinvertical
position.

3 Removekettle.

4. Removedrippanelslocatedinthe kettle
opening.

5. Thefuseholderislocated onafuseboxatthe
frontoftheopening.

RETAINTHISMANUAL FORFUTUREREFERENCE
PartNo.2M-7555 Rev. A 5/15/96



CAUTIONS FOR ALL DEEP FAT FRYERS
NEVER LEAVE AN OPERATING FRYER UNATTENDED

REMEMBER HOT OIL IS DANGEROUS - RESPECT IT!

. Hot oil is dangerous - Severe burns
can result when hot oil contacts the
skin.

. Locate your fryer in a protected place
so it cannot be knocked over or off its
support.

. Keep your floors clean and free of
grease so no one slips accidentally
and contacts the hot fryer.

. Hot oil is flammable - Keep open
flames away from it and its vapors.

. Keep areas and filters clean above
your fryer - Oil soaked lint or dust
can ignite easily and flames will
spread rapidly.

. Install an automatic fire extinguisher
over the fryer and in the exhaust duct.

. Have your equipment checked
regularly to insure its safe and proper
functioning.

8. If your fryer starts to smoke or boil
abnormally, cut off the energy supply
immediately and determine the reason
for the smoking or boiling before
attempting to use it again.

9. Be sure your energy supply is
installed properly and in accordance
with the local and national codes.
There should be a convenient switch
or gas valve, readily available, close
to the fryer for such a shut-off
procedure.

10.See that all of your help understand
the hazards of hot fat. Instruct them
on the proper action to take if
something does not seem to be acting

properly.

11.Instruct your personnel on what to
do if there is a fat fire. Do not use
water on an oil fire! Use only fire
extinguishers of the approved type
and never direct such extinguishers
so as to blow the oil out of the oil
container.

12.Never allow water to get in hot fat.
It can explode!



CARE OF FAT

In three to six months you may spend as much for fat as
you paid for your kettle. So fat is an item you want to know
all about; how to select it; how to manage it. The more
production you can get from each pound of fat, the more
profitable your frying operation will be.

To get a high rate of production per pound of fat you have
to avoid two things. One is early breakdown and spoilage of
the compound so that you have to throw it away before it
does enough work to “earn its keep”. The other is excessive
sponging up of fat by the food being fried.

The main cause of fat breakdown is excessive heat. On the
other hand abnormal absorption is caused by frying too
long at too low temperatures. One answer to both problems
is exact control of heat — so that fat neither smokes up nor
soaks up.

Of course, no fat ‘keeps” forever. Not only heat, but air and
moisture, salt particles and crumbs of food work to break it
down. But you can slow up fat deterioration by maintaining
proper temperatures and by draining your kettle, filtering or
straining the fat once or twice a day and by keeping the
kettle itself absolutely clean.

A number of commercial devices and materials are avail-

able to aid in eliminating fat impurities. There are several
excellent models of pressure filters as well as strainer-type
filters, which, if used regularly will prolong life of fat.

However, no purification device will renew broken down or
rancid fat or put new life into it. Once you have allowed fat
to break down it becomes unsuitable for frying — in fact
browning is impossible.

In addition to filtration, you can prolong the usefulness of
fat by sweetening it with fresh compound every day -
replacing about 15% of the bulk you started with. If you do
enough frying so that normal absorption of fat in food
amounts to 15% to 20% of the capacity of your kettle every
day - then you can call your turn-over food. It means you
can add the recommended 15% of fresh fat without
discarding any of the old.

10 POINT PROGRAM
TO PRESERVE FAT AND PRODUCE THE FINEST FRIED FOODS

1. Choose a fat that does not break down quickly.
Hydrogenated shortening, corn, and peanut oils are
less likely to break down under high ternperatures.

2. Do not fry foods at temperatures above those
recommended. The higher the fat temperature, the
more rapid the rate of fat deterioration. Above 400°F
fats quickly deteriorate.

3. During short intervals between frying, turn the heat
down. Do not keep heat on for long periods between
batches.

4. Keep fat clean. Strain or filter daily or at end of each
shift. Add at least 15% fresh fat to your kettle daily.

5. At least once a day, cool a small amount of fat and
taste it to see if it has picked up foreign
flavors.

6. Discard fat that tends to bubble excessively before
food is added.

7. Do not overload baskets-pieces should not touch when
frying. Shake baskets to prevent food from sticking
together. Fry similar sizes together.

8. Never salt foods directly over fat, salt in fat reduces
its life.

9. Raw, wet foods, such as potatoes and oysters, should
be drained or wiped dry before frying to extend the
life of the frying fat. Have foods to be fried at room
temperature.

10.Keep fat temperatures below smoking point to
minimize frying odors.



HANDY FRYING CHART

TEMP TIME IN

FOOD COATING PROCEDURE OF MINUTES
POTATOES
Standard French Fries Cut in uniform pieces 1/2” 350 5-7
Blanch Only square the long way 350 3-1/2
Brown Only 350 3-1/2
Long Branch Cut in uniform pieces 3/4”

square the long way 350 7-10
Julienne (shoe string) Cut in uniform pieces 1/8”

to 1/4” square the long way 350 3-6
Chips Soak in cold running water

until water does not run milky 350 2-3
CHICKEN
Large Pieces Batter or Some prefer rolling in 325 9-1l
Small Pieces Breading seasoned flour, dipping in egg 340 7-10
Pre-cooked wash, and frying 350 3-4
FISH
Fillets (Large) Breading Select fillets of uniform 350 4
Fillets (Small) or Batter size, skin out and dry. 350 3
Oysters Breading Use Oyster liquor in batter

or Batter or breading 350 5

Clams Batter 350 1
Scallops Breading 350 4
Shrimp Batter Some prefer soaking 1/2 hour

in cold seasoned milk 350 3
Smelts Breading Cut spinal cord several 350 4

places to prevent curling
MEATS
Chicken Fried Steak Breading Sever all connecting membranes

at one inch intervals to prevent

curling. 360 3-4
Cutlets Breading 350 3-4
Chops Breading 340 3-4
Meat Balls Breading or

rolled in flour 340 4-6

Brains Breading 340 3-5
VEGETABLES
Asparagus Batter or crumbs Pre-cook in salted water 350 3
Cauliflower Batter or crumbs Pre-cook and separate flowers 350 3
Egg Plant Crumb Breading Peel, cut cross-wise into 1/4”

slices 350 3
Onions Light batter Slice thin, soak in milk for

two hours 350 3
FRITTERS
Fruit (bananas, pineapples, Serve with fruit juice 350 3-5

apricots, berries) sauce

Corn Batter Serve with syrup or jelly 350 3-5
Vegetable (peas, green beans) Serve with tomato cheese sauce 350 5-8
MISCELLANEOUS
Croquettes Breading 360 3
Chinese Noodles 375 1-2
French Toast 375 1
DOUGHNUTS
Cake 7 375 1-1/2 - 2
Yeast, raised 375 1



MATERIAL FINMISH MODEL NO. FART NO.
HSD e \IShL
OR. M M |CK. DATE 5-22-79 STAR MANUFACTURING CO. |TITLE

LIMITS WUNLESS

OTHERWISE MNOTED

WIRE DIAGRAM

FRACTIONS + 1/64 DECIMALS * Q03 9325 OLIVE BOULEVARD ST.LOUIS MO, 63132 CHAMGES LTR| DATE CHANGE OR
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& MODEL 115D
Not Exactly as shown



PARTS LIST

EFFECTIVE— 02-04-04 rb

8E 115D , 115DL , 115DKT ,
MODEL 115DLET
15 LB. DESIGNER SERIES ELECTRIC FRYERS
BE |
NU".'E;EHII NOMBER NEEIE'r ) DESCRIPTION
(SERIAL # 11512266 & UP)

1 | 2T-Y2136 1 SAFETY THERMOSTAT (450°F) (Robertshaw # LCC-57-024-0000)
. 2 | 2T-Z7208 1 THERMOSTAT
p 2T-Y2639 | 1 THERMOSTAT - PRESET (365°F) 115DKT, 115DLKT

3 | 2R-9790 1 THERMOSTAT KNOB

4 |E1-116313 1 SIGNAL LIGHT - HEATING (AMBER)
: 5 | E1-116314 1 SIGNAL LIGHT - POWER (WHITE)
pe | E1-115604 | 1 SIGNAL LIGHT - POWER (WHITE) 115DKT, 115DLKT

6 | E1-115726 1 ELEMENT HOUSING COVER
| 7 | 21-9945 1 GASKET

8 | E1-Y5108 | 1 ROD - CATCH RELEASE .
| 10 | E1-7653 1 ROD - CATCH
| 10a | 2P-7969 | 1 SPRING
k 15 | E1-115717 1 ELEMENT HOUSING ASSY COMPLETE (240V) 115D, 115DL
2 | E1-115771 1 ELEMENT HOUSING ASSY COMPLETE (208V) 115D, 115DL
# E1-115729 1 ELEMENT HOUSING ASSY COMPLETE (208V) 115DKT
: E1-115773 1 ELEMENT HOUSING ASSY COMPLETE (208V) 115DLET
|15 | E1-115708 1 ELEMENT HOUSING
15 | E1-115728 1 ELEMENT HOUSING 115DKT, 115DLET
| 16 | E1-7310 1 SUPPORT - LEFT
| 18 | 2E-Y2849 1 TERMINAL BLOCK (POWER) (Not Ceramic)
| 19 | 2E-Y1654 1 TERMINAL BLOCK (FIRE)
| 20 | E1-7672 1 COVER - BACK
|

25 | 21-115006 4 FOOT ASSEMBLY (LESS FOOT)
- | 28-9347 4 FOOT EXTENSION
| | 2C=9348 4 STUD
‘ |2a-?512 4 FOOT

i

| 29 | 2E-Y3145 1 SWITCH — BREAKER (SHUNT) (30 Amp, Airpax)
.33 | J1-6305 2 SIDE PANEL

37 ‘El-llS?lﬁ 1 KETTLE asseMpry (13 Lbs Shipping)

39 |E1-?]11 1 SUPPORT — RIGHT

IMPORTANT: WHEN ORDERING SPECIFY VOLTAGE OR TYPE GAS DESIRED
INCLUDE MODEL AND SERIAL NUMBER—(1) MINIMUM PARTS ORDER—55.00 oF

PAGE 1
2
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Star Manufacturing International, Inc.
9325 Olive Boulevard, P.O. Box 8492, St. Louis, MO 63132
Phone (314) 994-0880 « FAX (314) 994-0406



PARTS LIST

EFFECTIVE— 02-04-04 1b

8E 115D , 115DL , 115DKT , 115DLKT
MODEL
15 LB. DESIGNER SERIES ELECTRIC FRYERS
HI.:«AEEVEH NS:QFI;EH NLEEE.EH DESCRIPTION
(SERIAL # 11512266 & UP)
40 | 2N-Y5653 1 ELEMENT (240V/6000W)

2N-Y5654 1 ELEMENT (208V/6000W)

E1-115778 1 CLAMP & HANDLE ASSEMBLY

E1-Y5657 1 UPPER ELEMENT CLAMP 2C-1516, Screw
! E1-Y1890 1 BRACE — ELEMENT (SMALL) 2C-2560, Nut
| | E1-¥Y1849 1 BRACE - ELEMENT 2C-1827, Washer
|
| 21-5659 2 GROMMET - CAPILLARY
= 2P-5737 6 CLIP - CAPILLARY

E1-7363 4 CLAMP - CAPILLARY BULE

2P-Y3406 4 SPACER - CAPILLARY BULB

E1-115760 1 HARNESS ASSEMBLY
: E1-115710 1 TOP ASSEMBLY
& E1-115753 | 1 TOP ASSEMBLY 115DL, 115DLET

E1-115711 1 FRONT PANEL ASSEMBLY
. | E1-115752 1 FRONT PANEL ASSEMBLY 115DL, 115DLET -
i E1-Y3152 1 COVER PLATE-FUSE HOLDER (NOT SHOWN) 115D,115DKT
E E1-115754 2 FUSE HOLDER ASSY (NOT SHOWN) 115DL, 115DLKT
# 2E-Y2342 2 FUSE (NOT SHOWN) 115DL, 115DLKT
; | 2B=115774 1 BASKET — LEFT (4" WIDE)
5 | 2B-115775 1 BASKET - RIGHT (4" WIDE)
5 2p-Y88A7 | BASKET - LEFT (8" WIDE)
'  2B-Y8846 1 BASKET — RIGHT (8" WIDE)
: | 2B-116111 1 BASKET - LEFT (8" WIDE) 115DL, 115DLKT

| 2B-116112 1 BASKET - RIGHT (8" WIDE) 115DL, 115DLKT
| |
g |
|

IMPORTANT: WHEN ORDERING SPECIFY VOLTAGE OR TYPE GAS DESIRED

INCLUDE MODEL AND SERIAL NUMBER—(1) MINIMUM PARTS ORDER—3%5.00

PAGE
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Star Manufacturing International, Inc.
9325 Olive Boulevard, P.O. Box 8492, St. Louis, MO 63132
Phone (314) 994-0880 « FAX (314) 994-0406



LIFT MECHANISM FOR
DESIGNER SERIES FRYERS



PARTS LIST

OCTOBER 1992

EFFECTIVE—
EE 115DL . 115DLKT , 116CL
MODEL
ELECTRIC FEYER LIFT MECHANISMS
i MS:"HB-EH HEEE“ DESCRIPTION
1 2R-9178 1/2 KENOE - TIMER 115DL/116CL
ia 2E=91R0 1/2 TIMEE BUTTON - ORANGE 115DL/1160CL
2 2R-8229 2/4 ENOB - SHIELD 115DL/116CL
3 2M-9150 1/2 PLATE - TIMFR 115DL/116CL
4 2P-9177 1/2 FUSH BUTTON TIMER 115DL/116CL
6 | El1-115054 1/2 DEIVE CAM ASSEMBLY 115DL/116CL
T E1-115053 1/2 DRIVE SHAFT ASSEMEBLY 115DL/116CL
G 2-5077 1/2 MOTORE (240V) 115DLF116CL
2U=8093 142 MOTOR (208V) 115DLf116CL
10 2A-88p2 1/2 ROLL PIN 1150L/116CL
11 2E-8458 1/2 MICRO SWITCH 115DL/116CL
12 2C-Y5919 1/2 FIN 115DL/116CL
13 | 2a-Y¥1194 /2 SET COLLAR 115DL/116CL
14 El-5409 214 SHAPT BOLLER 115DL/116CL
15 El-8410 1/2 ROLLEER SHAFT 115DL/116CL
16t IW-8408 1/2 LIFTING TUBE 115DL/116CL
17 El-11507V6 1/2 BEARING BLOCK ASSEMBLY 115DL/116CL
15 El-11505%6 142 BASKET CATCH ASSEMBLY 115DL/116CL
20 E1-1150587 1/2 CONNECTING ROD ASSEMBLY 115DLS116CL
21 | E1-8403 | 1/2 | SHAFT — LIFTING 115DL/ 116CL
21 El1-8411 1/2 CONNECTING BOD NUT 115DL/116CL
23 2P=-9615 1/2 BEARIRG - SELF ALIGH 115DL/116CL
*BUGGESTED PARTS STOCKING=
IMPORTANT: WHEN ORDERING SPECIFY YOLTAGE OR TYPE GAS DESIRED PAGE 1
IHCLUDE MODEL AND SERIAL NUMBER—(1) MINIMUM PARTS ORDER—S5.00 ofF 1
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Star Manufacturing International, Inc.
9325 Olive Boulevard, PO, Box 8422, 51 Louis, MO 63132

Phone (314) 894-0880 « FAX (314) 994-0406






