Fryer Filtering Certification
                                                           Equipment needed to start
· Full Face Shield, Neoprene Gloves, Vinyl Apron and  Anti Slip Boots/Shoe Covers 

· Proper Skimmers and Cleaning Tools (Towels, Scrubby, Putty knife Etc.)

· RTI-Filtering Machine (properly assembled) with Gycor Filter paper

· RTI-Filter Machine Hose (White) with Wash out Hand Wand

· RTI-Add Wand (Needs Key to unlock)

· BK Shortening Tester

                                                                                                   Filtering Procedures

· Test shortening with test kit. Turn Off Fryers and let Fryers cool for 20 minutes.
· Wear Approved Safety Equipment: Rubber Gloves, Rubber Boots, Face Shield and Approved Apron!

· Before operating the Filtering Machine. Make sure all Connections are Secure and the machine and attachments are DRY – NO MOISTURE PRESENT!!

· Position filtering machine in front of vat to be cleaned, slowly open valve to prevent splashing. Empty all grease from vat and use fryer scouring powder to scrub vat surfaces.

· Use the filtering machine, let filter through machine for 5 mins to remove all debris and scouring powder

· Close drain valve to refill fryer, refill with same vat grease as filtered.( never mix multi vat and fryer grease)
                                 Adding Clean oil / Vat top off
· Connect RTI Add Wand male end into Female (Top) fitting on side of fryer

· Connect electrical plug

· Depress thumb switch while pulling up on the Trigger switch to add oil (after filtering you may need to “Top Off “other vats to bring it up to Proper cooking level) 
· Have cloth or paper towel ready to catch any oil that will drip from the Add Port once the wand is unplugged

Safety Notes
· Are the floors and surrounding areas grease and slip free

· Don’t use plastic buckets for hot grease, (only use during cold soak, black buckets)

· Always wear safety equipment from start to finish

· If you are not sure ask a manager, never guess

· Use caution as filtering machine and hoses will be hot. 

(RECERTIFY NOW OR 30 AFTER NEW)                                                                                   I have Demonstrated Complete Knowledge of the Fryer Filtering Process and Agree to follow above   
procedures:
Employee:________________________________Date:_________________

I Witnessed and Certified above mentioned Employee to Do FILTERING of Burger King Fryers and I will enforce this.
Managment Team:

___________________________________________________________________________

___________________________________________________________________________
Date:__________________________
*Fry Filtering is a serious part of Restaurant Operations. You must know what and how to do the task. If not done properly, SERIOUS injury could occur!
