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Presenter Notes
Presentation Notes
Welcome! Today we’re diving into the Winston PF56 Fryer. Whether you’re using it in a restaurant, servicing it in the field, this session is for you.


Agenda

e PF56 Overview
e Key Parts & Components
e Fryer Assembly
e Fryer Operation

e Top 5 Technical Issues &
Resolutions

e Programming

e Accessories

e Preventive Maintenance
e Resources & Support

e Questions


Presenter Notes
Presentation Notes
Speaker Notes – Agenda​

Eclipse Overview​�We’ll start with a big-picture look at the PF56 fryer—what makes it different from other fryers, and why understanding its design is critical for troubleshooting.

Key Components & Parts​�“We’ll break down the major components and talk about why each one matters. Every part has a role—if it’s missing, misused, or fails, it creates ripple effects that show up as service calls. This section is really about building your mental map of how the fryer works.”​

Fryer Operations​�Even if you’re not the one running the fryer every day, it’s still good to know the right way it should be operated. A lot of problems that look like equipment failures are really just operator errors. If you can spot when a step’s been missed, you’ll save time, avoid frustration, and keep things running the way they should.

Top 5 Technical Issues & Resolutions​�“We’ll go through the most common issues you’ll see in the field and the step-by-step process to troubleshoot each one. This is where we’ll tie together component knowledge and operator behavior to find the true root cause.”​

Preventive Maintenance​�“We’ll look at what needs to be done to keep the fryer running reliably. A lot of downtime can be prevented if techs and operators follow the right routines. I’ll highlight the maintenance checks that make the biggest difference.”​

Resources and Support​�“You’re not out there alone. I’ll show you the resources you can use—manuals, guides, and manufacturer support—so you know where to go if you hit a wall.”​

Questions​�“Finally, we’ll open it up for any questions or real-world scenarios you’ve run into. This is where we can connect what you’ve seen in the field with the tools and knowledge from today.”​




Today we’ll cover the essentials of the Winston PF56—from what it is and how it works, to specs, and key parts identification.�We’ll walk through start-up, daily operations, troubleshooting, and parts replacement.�We’ll also hit preventive maintenance tips, where to find support, and wrap up with your questions.


W
PF56 Overview




B
Winston

foodservice

What is the Winston PF56 Fryer?

* High-efficiency fryer created for KFC kitchens;
runs pressure or open fry.

« 6-head (18 Ib) capacity in a compact 4.17 sq ft
footprint with higher output than our competitors.

* New 8000R Controller with 20 programmable
cook channels,

* Large Cold Zone / Collector to extend oil life and
cut downtime.

« Stainless steel, round pot for even heat and easy
cleaning.


Presenter Notes
Presentation Notes
This is the Winston PF56 Fryer - designed for KFC kitchens.�You can pressure fry when you need speed and juicy results, or switch to open fry without changing equipment.
It’s compact, but don’t let the size fool you. It can handle a full six-head load—up to eighteen pounds—in one cook. 
The controller has been updated and is simple to use, so no matter who’s cooking, the results are consistent.
And with the Collector and large Cold Zone, you’ll keep your oil fresh, reduce downtime, and save on costs.
Plus, the stainless steel round pot gives you even heat for great cooking, and it’s easy to clean.



W
Key Parts & Components
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Front View —
Major components

Lid

Tray Hooks

Power Switch

NEW 8000R Control
Panel

Exhaust Outlet
Collector

Back Splash

Drain Valve

Power Switch


Presenter Notes
Presentation Notes
Speaker Notes 
This view highlights the key components on the front of the Eclipse fryer that you’ll use most often.
At the top is the lid, which seals the pot for pressure cooking and keeps the cooking process consistent.�The tray hooks hold baskets in place, making loading simple and safe.�The power switch is your starting point—it turns the fryer on and off.�The high limit reset is a built-in safety feature that shuts the fryer down if the oil gets too hot.�The  exhaust outlet safely directs vapors and condensation away.�The control board is the fryer’s brain, managing all the programmed steps.�And finally, the back splash contains important safety information and allows the lid to rest against it.
Each of these parts plays an important role in everyday operation. Knowing them helps you get the best performance from the fryer and keeps it running reliably.”




Winston

foodservice

Accessories

Clam Shell Basket
Quarter Rack Basket
Plugging Tool

Drain Hook

Displacer

Collector Removal Tool
Heat Plate

Coil Brush


Presenter Notes
Presentation Notes
Speaker Notes 
This slide highlights the key accessories.
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Lid -
Major components

Lid

Lid Valve

O-Ring

Lid Gasket

Lid Valve Retainer
Lid Spring
Handlebar Handlebar
Lid Plate

Ao

Lid Gasket

Lid Spring \

Lid Valve
Retainer



Presenter Notes
Presentation Notes
Speaker Notes – GENERAL AUDIENCE (see service-specific script below)
This is the lid assembly. It’s one of the most important parts of the PF56 fryer because it allows the unit to build and hold pressure during cooking. 
The lid itself is the main cover, holding all the other components in place.
The lid valve controls the release of steam and pressure, and the lid valve retainer keeps that valve secure.
The O-ring and the lid gasket work together to create a tight seal, keeping heat and pressure inside the pot.
The lid spring provides the tension needed to lock the lid closed during a cook cycle, and the handlebar gives you leverage to open and close it safely.
Finally, the lid plate is the flat inner surface that presses down evenly, helping maintain a uniform seal across the top of the pot.

Speaker Notes​ - SERVICER PRESENTATION
“This is the lid assembly. It’s one of the most important parts of the PF56 fryer because it allows the unit to build and hold pressure during cooking. If the lid system isn’t sealing or venting correctly, the fryer can’t cook chicken to spec.”​
Lid:​
Main barrier that seals the fryer pot.​
If bent, misaligned, or not closing properly, the fryer won’t build pressure.​
Customers may report ‘chicken not cooking evenly’ or ‘fryer won’t come up to pressure.’​
Lid Valve:​
Allows steam and pressure to vent when needed.​
If clogged or sticking, the fryer can’t release pressure correctly. That can cause pressure lock or safety trips.​
O-Ring:​
Provides a seal for the lid valve.​
If damaged or hardened from heat, you’ll see leaks of steam or oil at the lid area.​
This is a low-cost part that solves a lot of reported “lid leak” calls.​
Lid Gasket:​
Critical for building pressure.​
Over time, it stretches, flattens, or absorbs oil. A worn gasket is one of the top causes of ‘fryer won’t build pressure.’​
Gaskets should be replaced about every 6 months, sometimes more often in heavy-use stores.​
Lid Valve Retainer & Lid Spring:​
Work together to keep the lid valve in place and functioning properly.​
If these are missing or worn, the fryer may fail to vent or may constantly leak steam.​
Handlebar:​
Provides the operator leverage to open and close the lid safely.​
If damaged or loose, operators may not be closing the lid all the way — leading to sealing and pressure problems.​
Lid Plate:​
Reinforces the lid and keeps the assembly rigid.​
If cracked or bent, the entire lid assembly may flex and fail to seal, showing up as poor pressure hold during cooks.​
Key Message for Techs:​
“Most pressure-related service calls trace back to the lid assembly. Before replacing expensive components, check the gasket, O-rings, and valve. These are simple wear parts that often solve the issue.”​
“Also remember: if the operator isn’t closing the lid firmly, or if the gasket is overdue for replacement, you’ll get false complaints of fryer failure. This is where educating operators makes a big difference.”​
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Fryer Pot -
Major components

Vent Hole

Drain

Temperature Probe
High Limit Probe
Heater Coils
Guards



Presenter Notes
Presentation Notes
Speaker Notes – GENERAL AUDIENCE (see service-specific script below)
When you look down into the fryer pot, there are a few key things to know.
The vent hole is where steam and pressure escape.�The drain is how the oil moves out for filtering or cleaning.�The temperature probe helps the fryer hit and hold the right cooking temp.�And the high limit probe is your safety net—it shuts off and locks out all high power functions if the fryer ever gets too hot.

Speaker Notes​ - SERVICER PRESENTATION
“This is the fryer pot — the most critical part of the fryer. Everything we do comes back to how well the pot is holding oil, maintaining temperature, and sensing correctly.”​
Vent Hole:​
Provides a release path for steam and pressure.​
If blocked, pressure won’t release correctly and you’ll see safety trips or product coming out soggy.​
Drain:​
Moves oil to the filter tank during filtering or shutdown.​
If clogged with crumbs or fat, oil can’t ​
Teach operators brush monthly during filter to prevent blockages.​
Temperature Probe:​
Reads oil temperature and controls the heaters.​
If it drifts low, chicken overcooks; if it fails, heaters won’t cycle.​
Always cross-check with an external thermometer before assuming the probe is bad.​
High Limit Probe:​
Safety cutoff. Trips at 428°F to shut down heaters in a thermal incident.​
Frequent tripping signals another issue — dirty probes, carbon buildup, or sticking relays.​
Techs should never bypass this — it’s the last line of defense against fryer fires.​
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Rear View -
Muffler Assembly

Muffler

Vent Cover
Dead Weight
Lifter

Vent Block



Presenter Notes
Presentation Notes
“This is the muffler assembly. It’s critical to how the fryer controls and releases pressure. If this system isn’t working, the fryer either won’t build pressure, won’t release pressure, or may cycle erratically.”​
Dead Weight:​
Provides a mechanical pressure relief at a set point.​
If it’s missing, dirty, or installed wrong, the fryer won’t hold pressure consistently.​
Operators may complain about chicken being undercooked because pressure is bleeding off too early.​
Lifter:​
Connects the solenoid to the vent system, lifting the dead weight to release pressure when commanded.​
If the lifter sticks or fails, pressure may not release, causing high-pressure lock or safety trips.​
Vent Block:​
Directs pressure through the vent system.​
If clogged with grease or carbon, the fryer may not release pressure, leading to dangerous conditions.​
Always inspect and clean this during service calls tied to venting problems.​
Muffler:​
Reduces the noise and safely directs steam and vapor out.​
If oil builds up inside, you’ll see dripping from the back of the fryer that looks like a leak.​
Part of troubleshooting “oil leak in back” is checking the muffler for buildup.​
Vent Cover:​
Protects the vent assembly and helps direct exhaust away from the fryer.​
If missing, operators may see oil vapor or moisture on walls around the fryer.​
:​
“The muffler assembly is directly tied to pressure control and venting. Most pressure complaints — fryer won’t build pressure, won’t release, or fryer leaking vapor — trace back here. Before replacing boards or solenoids, always inspect the dead weight, vent block anf muffler. Many times it’s a cleaning or alignment issue, not a failed part.”​
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Presenter Notes
Presentation Notes
“This is the control panel — the brains of the fryer. Every cook cycle runs through here.”​ Recently updated from 8 to 20 channels. Programmed for 2, 4 or 6 head from the factory.
Membrane Buttons:​
These keys that allow you to select, change or add programs.​
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Fryer Assembly

 Back Splash Installation

Attach securely to protect
walls and surfaces.

 Power Cord Installation\

Ensure proper electrical * Collector Installation
connection (licensed |

electrician

recommended).

Lubricate Collector
gasket, place into well,
use plugging tool to tamp
into place, confirm
Collector is seated.



Presenter Notes
Presentation Notes
Let’s walk through the first steps of fryer assembly.
Start with the back splash installation. This piece attaches to the back of the fryer and protects the wall and surrounding surfaces from splashes during cooking.
Next is the power cord installation. The fryer requires a proper electrical connection, so this step should be done by a licensed electrician to make sure it’s safe and meets local codes.
Finally, we have the Collector. Place the collector in the bottom of the cooking well, tamp in place with the plugging tool, ensure the Collector is seated correctly.
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Fryer Assembly

 Lid Gasket Installation

Inspect gasket, dip itin  OilFill

cold oil before installing
the gasket with seam
towards the rear of the
fryer.

Add the correct amount
of oil to the Fryer Pot

 BasketPrep

Dip basket and racks in oil
before first use to season
them and prevent
sticking.


Presenter Notes
Presentation Notes
Once the main assembly is complete, there are a few final steps before the fryer is ready to use.
First is the oil fill. Add the correct amount of oil—75 lbs. Topoff daily as needed, ensuring oil is to the fill line.
Next is the lid gasket installation. Inspect the gasket for cracks, dip it in oil, make sure it’s seated properly with the seam towards the rear of the fryer. 
Finally, let’s prep the basket and racks. Just like the gasket, dip it in oil before the first use. This helps season the baskets and prevents food from sticking.



W
Fryer Operation
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Morning Start-Up - Setup Checks

v" Power Connection v 0il Fill & Power On v Bring Oil to Drop Temp
o Plug fryer into correct o Ensure Collector is seated o Wait for Controller to display
outlet (verify voltage and | N Drop, deep stir cooking oil,
phase) l\> property. with stirring tool, into collector
. : o Fill fryer pot to the fill line. > vigorously for at least 15
o If hardwired, switch l/ Iq coconds.

breaker on. o Power ON the fryer.

o Drop message will change to
cooking oil temperature. DO
NOT stir cooking oil while
cooking oil temperature is
displayed.

o Note: voltage and phase
info is on the serial tag.

o Repeat process two more times.
Once oil is at Drop temp for the
3" time, place Heat Plate into
collector the fryer is ready for first

B ' cook.



Presenter Notes
Presentation Notes
Speaker Notes – GENERAL AUDIENCE (see service-specific script below)
Let’s walk through the morning start-up.
First, plug in the fryer. If it’s hardwired, make sure the breaker is turned on. Always double-check that the outlet is the correct voltage and phasing, and that it’s a dedicated circuit. You can confirm this on the unit’s serial tag.
Next, let’s do a quick inspection.
Make sure that the Banjo is in place and empty. If skipped, it will overflow on the floor and get reported as a fryer oil leak.​
Now check your oil levels. The fryer pot should be filled to the fill line. Once that’s done, you can power on the fryer.

1.​Turn on circuit breaker and Power Switch. 

2. Set controls to start warm-up process by pressing the channel button which contains the desired programmed times and temperatures (see Programming pages 19-27). 

3. After temperature reaches 250˚F the display shows cooking oil temperature. It will then display Drop message. If the fryer is not heating up between the temperatures of 180˚F (82˚C) and 21
2˚F (100˚C) and the display toggles between H2O and ALRT, it is locked up due to the Aqualert® sensing program

4. Deep stir cooking oil, with stirring tool, into collector vigorously for at least 15 seconds. 5. Drop message will change to cooking oil temperature. DO NOT stir cooking oil while cooking oil temperature is displayed. 6. After a little while, drop message will be displayed. 7. Deep stir cooking oil, with stirring tool, into collector vigorously for at least 15 seconds. 8. Drop message will change to cooking oil temp. DO NOT stir cooking oil while cooking oil temp is displayed. 9. After a little while, drop message will be displayed. 10. Deep stir cooking oil, with stirring tool, into collector vigorously for at least 15 seconds. 11. Drop message will change to cooking oil temp. DO NOT stir cooking oil while cooking oil temperature is displayed. 12. After a little while, drop message will be displayed. 13. ! CAUTION: Fire Hazard Hot Surfaces>> Feel bottom of collector – must be hot to touch. If not, deep stir cooking oil vigorously again for at least 15 seconds. 14. Continue to repeat stirring and letting temperature rise to Drop until collector is hot to touch. 15. Lower Heat Plate into collector using basket drain hook
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Basket Loading

Clamshell Basket

* Load top down (start at shelf #2)

* Use the middle shelves for partial loads
* Note: shelf #1 is the lid, not for food

¢ Tips & Tricks:
Dip baskets in hot oil
(prevents sticking)
Don't overload -
leave space for oil
flow
Food may touch but
not overlap

Quarter Rack Basket

Load bottom, up

Unload top, down

Chicken hangs slightly over rails
Space pieces for good oil flow



Presenter Notes
Presentation Notes
Speaker Notes – GENERAL AUDIENCE (see service-specific script below)
“This slide looks simple, but how operators load the baskets directly affects cook quality, oil circulation, and even how the fryer maintains pressure. 
Before loading, always dip the baskets in hot oil—this helps keep food from sticking.
When loading, don’t pack too tightly. Pieces can touch, but they shouldn’t overlap. Oil needs room to flow around the food.
Clamshell Basket​
Load from the top down starting at shelf #2. Shelf #1 is just the lid, not for food.​
Middle shelves should be used for partial loads so that food cooks evenly.​
Overloading a shelf blocks oil flow and prevents pieces from cooking properly.​
Quarter Rack Basket​
Load from the bottom up, then unload from the top down.​
Chicken should hang slightly over the rails for best oil circulation.​
Pieces need to be spaced — not touching heavily or stacked — to let oil flow.​


Speaker Notes​ - SERVICER PRESENTATION
“This slide looks simple, but it’s one of the biggest drivers of customer complaints. How operators load the baskets directly affects cook quality, oil circulation, and even how the fryer maintains pressure. Many ‘equipment issues’ that get called in are actually operator loading errors.”​
Clamshell Basket​
Load from the top down starting at shelf #2. Shelf #1 is just the lid, not for food.​
Middle shelves should be used for partial loads so that food cooks evenly.​
Overloading a shelf blocks oil flow and prevents pieces from cooking properly.​
Tech takeaway: If operators report raw centers or uneven browning, check how they’re loading the basket before assuming it’s a heating or sensor issue.​
Quarter Rack Basket​
Load from the bottom up, then unload from the top down.​
Chicken should hang slightly over the rails for best oil circulation.​
Pieces need to be spaced — not touching heavily or stacked — to let oil flow.​
Tech takeaway: If operators complain about “chicken sticking together” or “burned on the outside, raw on the inside,” this is usually a loading problem, not a fryer fault.​
Tips & Tricks​
Dip baskets briefly in hot oil before loading — prevents sticking and improves crisping.​
Never overload baskets. Food needs oil flow around it to cook consistently.​
Food can touch, but it should not overlap — overlapping creates cold spots and undercooked product.​
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Frying Product

Close Lid & Cooking Cycle Unload Product
Start Cook Fryer follows When the cook cycle
Lower loaded programmed time, is complete, open the
basket into fryer, temp, and pressure. lid carefully, and

close lid, press remove the basket.
Preset 1-20, fryer
pressurizes.

L1y k] =2



Presenter Notes
Presentation Notes
Speaker Notes – GENERAL AUDIENCE (see service-specific script below)
“This slide takes us through a full cook cycle. During the cooking cycle, the fryer takes care of time, temperature, and pressure based on the recipe you’ve selected. That means consistent results every time.
Close Lid & Start Cook​
Basket is lowered, lid closed, Start pressed.​
Fryer pressurizes automatically — this is where lid gaskets, valves, and vent assemblies do their job.​
At this stage, it is important to ensure that the lid was fully closed, the gasket was oiled, and the vent block was clean.​
Cooking Cycle​
Fryer follows the programmed time, temperature, and pressure.​
This is why correct recipe programming is so important — wrong programming = wrong product.​
Oil flow and circulation during the cycle depend on basket loading (from the last slide).​
End of Cook​
When the cook is done, the fryer automatically releases pressure and then the operator has to press down on the lid plate to release the remaining pressure before opening. Then the lid is safe to open. Lift the lid open with two hands and position your body to the side of the unit to avoid the steam. Once the lid is open then it is safe to remove the basket, press OK and let the product drain. 
This prevents operators from forcing the lid open under pressure.​
Safety reminder: rushing this step can cause burns if the operator forces the lid before full depressurization.​
Remember, every cook cycle relies on proper operator setup, clean components, and programmed recipes. 

Speaker Notes​ - SERVICER PRESENTATION
“This slide takes us through a full cook cycle. For you as technicians, it’s critical to understand what’s happening at each stage so you can spot where things break down. A lot of complaints about undercooked or inconsistent product come from missed steps or operator shortcuts — not necessarily bad equipment.”​
Close Lid & Start Cook​
Basket is lowered, lid closed, Start pressed.​
Fryer pressurizes automatically — this is where lid gaskets, valves, and vent assemblies do their job.​
Tech takeaway: If the fryer won’t build or hold pressure, don’t immediately blame hardware. First ask: was the lid fully closed, was the gasket oiled, and was the vent block clean?​
Cooking Cycle​
Fryer follows the programmed time, temperature, and pressure.​
This is why correct recipe programming is so important — wrong programming = wrong product.​
Oil flow and circulation during the cycle depend on basket loading (from the last slide).​
Tech takeaway: If the fryer is heating but product still comes out wrong, verify recipe programming and basket loading before replacing probes or heaters.​
End of Cook​
Fryer automatically releases pressure at the end of the cycle.​
This prevents operators from forcing the lid open under pressure.​
Tech takeaway: If pressure isn’t releasing, the root cause may be a clogged vent tube, failed solenoid, or deadweight issue. But — check first that the vent system is clean and assembled properly.​
Unload Product​
Lid is opened carefully, basket is removed, and product is served.​
Safety reminder: rushing this step can cause burns if the operator forces the lid before full depressurization.​
Tech takeaway: If customers complain about oil splatter or steam release, investigate whether operators are opening the lid too quickly, not whether the fryer is malfunctioning.​
Key Message for Techs:​
“Every cook cycle relies on proper operator setup, clean components, and programmed recipes. As technicians, don’t just fix mechanical issues — also look for operator shortcuts or bad habits that drive complaints. That’s how you identify the true root cause instead of just swapping parts.”​
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Daily Filtering

* Perform at least once a day (with or without
polishing powder).
* Ensure fryer is in the off position

* Do not filter cold oil

C

15 min.



Presenter Notes
Presentation Notes
Speaker Notes​
“Now we’re looking at Daily Filtering. This isn’t just a recommended step — it’s one of the most critical operator responsibilities for the health of the fryer. If this step is skipped or rushed, the unit will almost always end up with heater failures.”​
Process Overview​
Operators should perform a Daily Filter at least once every day — ideally at close.​
Turn Fryer Off. Turn circuit breaker OFF or disconnect electrical power from fryer. 
2. Scrape Crust Line from cookpot with spatula and 
Why It Matters​
Oil Quality: Daily filtering extends oil life, keeps food quality consistent, and reduces oil expense. Dirty oil = inconsistent cook times, dark product, and customer complaints.​
Component Protection: When operators skip this step, crumbs and carbon coat temperature probes. 
​
Heater Longevity: Heaters coated in carbon run hotter than they should, leading to cracked elements, smoking, or tripping high limits.​

Servicer Notes
Tech Takeaway​
When you’re troubleshooting oil flow or heating problems, always ask when the last Daily Filter was done.​
If operators admit they don’t do it, your job is both repair and education — make sure they understand skipping filtering isn’t saving them time, it’s creating breakdowns.​
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Nightly Shutdown

* Ensure all oil is returned to the fryer pot.

 Power OFF.



Presenter Notes
Presentation Notes
Speaker Notes​
“Closing down the fryer properly is just as important as starting it up correctly. 
Process Overview​
At the end of the day, operators must:​
Return all oil to the fryer pot. This ensures heaters are submerged and not left exposed
Power OFF the fryer once oil is back in the pot. This gives a clean, ready state for the next startup.​
Why It Matters​
Prevents Dry-Fire: If oil is not returned to the pot, heaters and probes can be left exposed. On next startup, the fryer may attempt to heat without proper oil coverage, tripping the high-limit or damaging heaters.​

“This isn’t just powering down—it’s setting up tomorrow for success.”


W
Troubleshooting



Presenter Notes
Presentation Notes
In this section, we’re looking at the most common fryer issues. The key is to start simple—check basics like power, oil levels, sensors, or cleaning. Each issue has quick tips to guide you, and if that doesn’t solve it, our support team is always here to help. Troubleshooting is about working step by step and knowing when to escalate.
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Issue Troubleshooting & Resolution

Fryer Won't Heat Check power, oil level, probes, and relays; reset high-limit; replace temp
probe if unresponsive.
Tip: A failing probe usually reads low and causes overcooking—replace if
inconsistent.

Fryer Overheating Verify probe accuracy, relays, and oil level; reset high-limit; replace probe
or high-limit if faulty.
Note: Never test the high-limit in the field, it can damage components.

Oil Leaking Rule out normal cleaning drips, o-rings, drain valve and banjo
Tip: Small drips are normal—only investigate leaks that persist.

Drain Won't Open Confirm drain opens and closes freely. Use brush to remove any
blockage.




Winston

foodservice

Issue Troubleshooting & Resolution

Chicken Undercooked Stir oil at startup, confirm drop temp, avoid frozen/overloaded
product, check recipe settings and probe accuracy.
Tip: Undercooking often happens in the morning—always stir oil
three times at startup.

Chicken Overcooked Check oil quality, recipe settings, flex time, probe accuracy, and avoid
leaving product in pot after cook cycle finished.
Tip: Poor oil quality is the most common cause of overcooked product.

Pressure Won't Release Confirm cook is complete, wait for prompt, check lid valve, vent
spring, vent tube, and solenoid.
Tip: A clogged vent tube is the most common cause—check it first.

Fryer Won't Reach Pressure Check lid closure, gasket, vent, deadweight, recipe settings, solenoid,
and sensor.
Tip: A worn lid gasket is one of the most common causes.
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Issue

Troubleshooting & Resolution

Probe Errors
Control Panel Unresponsive

Miscellaneous Startup Failures

Fryer Heaters Smoking

Clean probes, check wiring, and replace faulty probes as needed.
Tip: Most Temp probe errors come from poor cleaning.

Check power, wiring, or replace controller.

Check building power, wiring, relays, controller, and replace parts if
needed.

Shut fryer off, check oil levels, inspect contactors, clean coils, and replace
elements if needed.

Tip: Smoking heaters usually means startup with low oil—clean before
replacing.
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Temperature Control Issues

Symptoms
* Fryer will not heat at all

* Fryer overheats (temperature climbs past setpoint)
* Fryer temperature drifts or fluctuates wildly
* Unit trips high limit during normal cook

* Chicken undercooked or overcooked due to temp swings


Presenter Notes
Presentation Notes
If temp is wrong, the food is wrong. That’s why these errors are critical.
Overheating trips the high limit and shuts the fryer down. Underheating means raw chicken complaints. Drifting or jumping temps lead to wasted product.
And remember: many times it’s not actually a bad probe — it’s a dirty probe or a sticking relay. Always cross-check the fryer’s reading with an external thermometer before swapping parts.
Now, the main symptoms to watch for:
The fryer won’t heat at all.
The fryer overheats and climbs past the setpoint.
The temperature drifts or fluctuates wildly.
The screen shows the temperature jumping around.
The fryer trips the high limit even during a normal cook.
Or, you see undercooked or overcooked chicken because of those swings.
Each of these symptoms tells us something is off in the heating control loop — it could be sensors, relays, or even wiring interference. The key is to confirm the basics first before moving to component replacement.”
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Temperature Control Issues

Steps to Check in the Field:

Verify Recipe & Settings — Confirm correct recipe
channel and setpoints are selected. Ensure fryer is not
in Autocool mode.

Cross-Check Temperature - Compare fryer’s on-
screen temp to a calibrated external probe. Large
variances suggest probe drift or bad sensor.

Check Heaters

- If heaters don't cycle — issue with probe input or
relay output.

1. Contact Winston Customer Support - The following steps
must only be performed by an Authorized Service Technician.

If Fryer Isn’t Heating - Check power switch. Inspect heater
contactor P2. Inspect high limit probe - fryer won’t heat if
tripped.

If Fryer Overheats or Temp Drifts — Replace temperature
probe if drifting. Verify high limit resets at 428°F; replace if
faulty. Check for heater contactor stuck “closed.”

Final Escalation - If still unstable, suspect controller board.
Verify grounding and harness integrity to rule out interference.


Presenter Notes
Presentation Notes
Let’s review the steps to take when dealing with temperature control issues.
First, check the basics.
Verify the recipe and settings. Make sure the correct recipe channel and setpoints are selected. Also confirm the fryer isn’t in Autocool mode, which lowers the temperature by design.
Next, cross-check the temperature.
Don’t trust only the control panel. Use a calibrated external thermometer in the pot.
If there’s a big difference between the screen and the probe, that points to probe drift or a bad sensor.
Then, run a heater check.
Watch the heaters — they should cycle on for about 4 seconds, then off for 4 seconds during warm-up.
If they don’t cycle, it usually means a problem with the probe input or the relay output.
⚠️ At this point, if the issue isn’t solved, stop and call Winston Customer Support. The next steps are for authorized service technicians only.
Technician-level checks include:
If the fryer isn’t heating, check the power switch, inspect the heater contactor P2, verify the high limit probe hasn’t tripped, and check for blown fuses on the control board.
If the fryer is overheating or drifting, replace the temperature probe if it’s reading inaccurately, confirm the high limit resets at 428°F, and check for a heater contactor that’s stuck closed.
For final escalation, if everything else checks out, suspect the controller board. At that point, also confirm the fryer grounding and harness integrity to rule out electrical interference.
Bottom line: always confirm the basics with an external thermometer before replacing parts.
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Oil Leaking

Symptoms

* Qil pooling under fryer or on the floor.

* Persistent drips even after cleaning.

* Fryer appears to be leaking but is actually overflow from the banjo.

* Leaks that increase during or after filtering.


Presenter Notes
Presentation Notes
“Most reported leaks are not actually leaks.
Operators will often say, ‘The fryer is leaking,’ but many times it’s just overflow or drips.
Here’s what usually happens:
A condensate tank that hasn’t been emptied can overflow onto the floor.
Drain or valve drips after cleaning can also look like leaks to operators. Check for obstructions in valve. (crumb)
Why this matters: replacing parts for a ‘leak’ is expensive and often unnecessary.� By teaching stores to empty the condensate tank daily and avoid overfilling the filter tank, we can prevent 90% of leak calls before they ever reach service.
When oil is actually pooling under the fryer or drips are persistent after these checks, then it’s time to escalate for service support.”
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Oil Leaking

Steps to Checkin the Field: I If Leaks Persist - Contact Winston Customer
Support - The following steps must only be performed

Rule Out Normal Cleaning Drips — Drain valves release by an Authorized Service Technician.

small drips after cleaning. Small drips = normal; large

puddles = issue. Inspect fryer pot for cracks or weld failures. Replace faulty

Check Drain Valve - Inspect drain valve for leaks, O-rings, gaskets, seals, or leaking valves.

improper closure, or worn seals.
Inspect Collector — Ensure collector gasket is not worn or
cracked. Check that collector is seated properly.



Presenter Notes
Presentation Notes
When it comes to leaks, the first step is ruling out what’s normal.� Drain valves can release a little oil after cleaning. Small drips are expected — it’s large puddles that indicate an issue.
 Inspect the drain valve.� Drain valves can wear or fail to close fully. Inspect to see if there are any obstructions (crumbs)�Don’t forget the Collector.� If the collector gasket is worn or cracked / or if the collector isn’t seated properly, oil can drip
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Presenter Notes
Presentation Notes
LED Program Lamps indicate which channel is selected when lit above that channel.
  Display readout indicates time or temperature by pressing appropriate buttons. 
 1 - 20 Channel Buttons provide operator the ability to select desired cooking cycles. Also starts desired cycle after fryer has preheated
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Preventive Maintenance - Daily

v’ Filter oil, brush elements, inspect oil quality (color/clarity/TPM).
v Remove & clean Banjo.

v Inspect & clean lid gasket (check for cracks/rips).

v’ Clean fryer accessories (basket, drain hook, brush, spatula, etc.).

v Wipe down control panel.


Presenter Notes
Presentation Notes
Each day, there are a few simple preventive maintenance steps to keep the fryer in top shape.
Start with oil management—filtering, brushing the elements, and checking the oil’s color and quality.
Next, remove and clean the Banjo, then take out the lid gasket to inspect for any cracks or wear before cleaning it.
Be sure to clean all fryer accessories—like baskets, drain hooks, brushes, and spatulas
And finally, don’t forget the control panel.

Daily brushing of elements and emptying condensate prevents most errors.
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Preventive Maintenance - Weekly

v" Clean rear vent assembly and dead weight with warm soapy water.
v' Remove lid & spring, inspect lid valve o-ring, clean all parts.

v" Inspect o-rings on Collector and Lid replace if needed.


Presenter Notes
Presentation Notes
Once a week, give the fryer a little extra attention. 
Remove and clean the rear vent assembly and weight. 
Take off the lid and spring, check the lid valve o-ring, and clean all the parts.
Inspect the o-ring on the filter plate—replace if worn. 
Weekly gasket and O-ring checks prevent leaks and poor sealing.
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Preventive Maintenance - Quarterly

v Inspect heating elements (check guides, guards and elements for
bends).
v" Replace lid gasket.


Presenter Notes
Presentation Notes
Every quarter, there are just a few key maintenance steps.
First, inspect the heating elements—make sure they’re seated properly in the guides and guards are secure, and none of the elements are bent.
Next, replace the filter plate gaskets, and also replace the lid gasket.
These quarterly steps are simple but important for keeping the fryer safe, efficient, and in good condition long-term.
Quarterly and annual checks keep probes and relays in spec.
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Preventive Maintenance — Annually
Store Level

v Inspect lid assembly; replace damaged or defective parts.

v" Ensure temperature probe and guards are clean and properly positioned.
v" Check high-limit thermostat is clean and secured by clamp.

v" Inspect front panel; confirm power switch works and light turns on.

v" Inspect control panel for damage.


Presenter Notes
Presentation Notes
Once a year, there are a few important checks to keep the fryer in top condition. These are the preventive maintenance steps that should be done right at the store level.
Inspect the lid assembly and replace any worn or damaged parts. Make sure the temperature probe and guards are clean and properly positioned.
Check that the high-limit thermostat is clean and secured with its clamp. Inspect the front panel to be sure the power switch works and the light comes on.
And finally, look over the control panel for any cracks or chips.
Completing these annual steps in-store helps ensure the fryer stays safe, dependable, and ready for another year of service.
If operators skip this, more false failures are likely. Consistently performing Preventive Maintenance helps ensure downtime-free operation. 
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Preventive Maintenance — Annually

Must be performed by an Authorized Service Agent

A Disconnect fryer from power before servicing.

v Inspect power cord and plug for loose, frayed or damaged connections; repair/replace if needed.

v" Open front panel; inspect wiring for loose or burnt connections; repair/replace as needed.

v" Check inside cabinet for moisture or shortening penetration; tighten fittings, replace insulation
if saturated.

v Inspect vent assembly; clean or replace components as needed.

v Ensure vent tube o-ring is present and in good condition (required vent block removal).

v Inspect cabinet and pot for cracks.


Presenter Notes
Presentation Notes
These steps must be done by an authorized service agent, and the fryer must be disconnected from power before any work begins.
During the annual service, the technician will inspect the power cord, plug, and internal wiring, repairing or replacing anything damaged. They’ll check the cabinet for moisture or shortening, tighten fittings, and replace insulation if needed.
They’ll also inspect and clean the vent assembly, verify the vent tube o-ring is in good condition, and check the cabinet and fryer pot for cracks.
These annual service checks are critical for safety and long-term performance.
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Support Tools

Bookmark this page!
https://winstonforyum.com/kfc
* Operator Manual
Start-Up Checklist Training Module
Quick Reference How-To Videos
Spec Sheet
Preventive Maintenance Guide

Service Report Form
New materials being added regularly

Available 24/7



Presenter Notes
Presentation Notes
All of the support materials you need are in one central place. You can get there by scanning this QR code or going to this web address.
On this page, you’ll find the Operator’s Manual, the Start-Up Checklist, training modules, quick reference how-to videos, spec sheets, and Preventive Maintenance Guide.
We’re also adding new materials regularly, so it’s important to bookmark the page and check back often. It’s available anytime, so make it your first stop when you need support.
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Contact Customer Relations

Monday - Friday

8:00 AM-5:00 PM EST: +1-502-495-5400

« After Hours (5:00-10:00 PM EST): +1-502-338-4381

- WhatsApp (8:00 AM-10:00 PM EST): +1-502-338-4381
« Email: CustomerCare@winstonind.com

Weekend/After-Hours Support (12:00-10:00 PM EST):
« Phone & WhatsApp: +1-502-338-4381
« Email: CustomerCare@winstonind.com



Presenter Notes
Presentation Notes
Our Customer Relations team is ready to help. You can reach us by phone or email. We know the Eclipse fryer inside and out and are here to be a strong support partner whenever you need us.

mailto:CustomerCare@winstonind.com
mailto:CustomerCare@winstonind.com
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Questions?
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