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Installation, 

Operation & 

Maintenance 

Instructions 
 

CSG – F4 Series, Fryers 

WARNING ! : IMPROPER INSTALLATION, ADJUSTMENT, ALTERATION, 
SERVICE OR MAINTENANCE CAN CAUSE PROPERTY DAMAGE, INJURY OR DEATH. 
READ THE INSTALLATION, OPERATING AND MAINTENANCE INSTRUCTIONS 

THOROUGHLY BEFORE INSTALLING OR SERVICING THIS EQUIPMENT. 
 
Please call the Service Department and ask for contact information for your local service 

company 

11990 Rivera Rd. Santa Fe Springs, CA 90670 
Telephone: : (714) 547-9218  (562) 464 - 9901 

www.connertoncooking.com 
 

http://www.connertoncooking.com/
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Safety Precautions 
 
Before installing and operating this equipment, be sure everyone involved in its 
operation is fully trained and aware of precautions. Accidents and problems can be 
caused by failure to follow fundamental rules and precautions.  
 
The following symbols, found throughout this manual, alert you to potentially dangerous 
conditions for the operator, service personnel, or to the equipment. 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  DANGER 

     WARNING  

     CAUTION  

     NOTICE  

This symbol warns of immediate hazard that will result in sever 

injury or death.  

This symbol refers to a potential hazard or unsafe practice that 

could result in injury or death.  

This symbol refers to a potential hazard or unsafe practice that 

could result in injury, product damage, or property damage.  

This symbol refers to information that needs special attention or 

must be fully understood, even though not dangerous.  

            WARNING FIRE HAZARD FOR YOUR SAFETY 

 

Do not store or use gasoline or other flammable vapors and 
liquids in the vicinity of this or any other appliance.  
 
Keep area around appliances free and clear of combustibles.  
 
Purchaser of equipment must post in a prominent location, 
detailed instructions to be followed in the event the operator 

smells gas. Obtain the instructions from the local gas supplier.  
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                                             WARNING BURN HAZARD  
 
Contact with hot oil will cause severe burns. Always use caution. Oil at 
200’F is more dangerous than boiling water.  

                                                            WARNING  
 
In the event a gas odor is detected, shut down equipment at the 
combination gas valve and contact the local gas company for service.  

NOTICE  
Gas floor model fryer is intended for commercial 
use only. Not for household use.  
 
Warranty will be void if service work is performed by other than a 
qualified technician, or if other than genuine replacement parts are 
installed.  
Be sure this Operator’s Manual and important papers are given to the 

proper authority to retain for future reference.  
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Specifications and Dimensions: 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Model  Width (in) Depth (in)      Height (in) Gas 
Connection 
(in) 

Total  
BTU/hr 

Crated  
Weight  
(lbs)  

4 
Burners  
Fryer  

15.5 14.0 30.3 14.0 47.2 34.7 6.0 4.2 7.0 120.000 162 
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Gas Supply and Burner Information: 
 

Supply pressure should be a minimum of 4” W.C. for natural gas or 10” W.C. for 
propone. The fryer comes with ¾” NPT male connector on a ½” pipe, allowing you to 
connect with either ¾” or ½: NPT female connector.  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Installation:  
 
Notice: Installation must be confirmed with codes. Or in the absence of local codes, 

with National Fuel Gas Code, ANSI Z223.1, Natural Gas installation code, CAN/CGA-
B149.1, or the propane Installation code, CAN/CGA-B149.2, as applicable.  
 
 
 
 
 

Notice: These installation procedures must be followed by qualified personnel, or 

the warranty will be void.  
 
Local codes regarding installation very greatly from one area to another. The National 
Fire Protection Association, Inc. states in its NFPA 96 latest edition that local codes are 
the “authority having jurisdiction when it comes to installation requirements for 
equipment.  
 
 
 
 
 
 
 
 
 

Model  Burners  Gas Type  Manifold 
Pressure  

Number 
of Tube  

Rate Each  
BTUs/Hour 

Total Rate  
BTUs/Hour 

Orifice 
Size 

4 Burners 
Fryer NAT 
GAS  

Main  Natural  4” W.C. 4 30.000 120.000 #39 

4 Burners  
Fryer LP 
GAS  

Main  Propane  10” W.C.  4 30.000 120.000 #52 

 



6 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



7 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



8 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



9 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



10 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



11 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



12 
 

 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



13 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



14 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



15 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



16 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



17 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



18 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



19 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



20 
 

 
 
 
 

 Part Number  Part Description  

1 CSG-F4-LP.01A  Fryer frame and tank  

2 CSG-F4A-NG-DT.01A Fryer with shorter burner – Depper tant  

3 CSG-F4A-NG.01A Fryer frame and tank 

4 CSG-01 Hi limit switch for fryer – Manual Reset, 450’ F 

5 CSG-02 High limit switch for fryer-Auto reset . 450’ F 

6 CSG-03 Millivolt combination gas valve for NG with flange fitting.  

7 CSG-04 Electric Thermostat 

8 CSG-05 Pilot assembly, fryer with Thermopile  

9 CSG-06 Gas valve  

10 CSG-07 Elbow 90 Degree 

11 CSG-08 Coupler  

12 CSG-09 Tubing flex 

13 CSG-10 Knob, Thermostat  

14 CSG-11 Gas Inlet pipe 

15 CSG-12 Drain pipe  

16 CSG-13 Baskets 

17 CSG-14 Screen 13 ½” 13 ½”  

18 CSG-15 Standard Casters 

19 CSG-16 Locking Casters 

20 CSG-17 Cast iron burners 

21 CSG-18 Manifold  

22 CSG-WR-1 Wiring harness  

23 CSG-WR-2 Loose wire  

 

USA Made Fryers Parts List 
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