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The Big Easy Turkey Fryer is a popular cooking appliance that allows you to prepare
delicious, juicy turkey with a fraction of the oil and hassle associated with traditional frying
methods. This manual serves as a comprehensive guide to using, maintaining, and getting
the most out of your Big Easy Turkey Fryer. Whether you are a seasoned chef or a novice in
the kitchen, understanding how to effectively use this fryer will elevate your culinary skills
and impress your guests.

1. Introduction to The Big Easy Turkey Fryer

The Big Easy Turkey Fryer is designed for those who want to enjoy the taste of fried turkey
without the mess and danger of conventional frying. This appliance uses infrared heat to
cook the turkey evenly and efficiently, minimizing the need for oil and reducing cooking
time. It is not only suitable for turkey but can also be used for a variety of other meats,
making it a versatile addition to your cooking arsenal.

2. Features of The Big Easy Turkey Fryer

Before diving into the operation of the fryer, it is essential to understand its key features,
which include:

- Infrared Cooking Technology: This feature allows for even heat distribution, ensuring that
your turkey is cooked thoroughly without drying out.
- Versatility: The fryer can handle turkeys up to 16 pounds, and it can also cook chicken,
ribs, and other meats with ease.
- Easy to Use: The simple design and operation make it accessible for cooks of all skill
levels.
- Safety Features: With a safety shut-off valve and a sturdy base, the fryer is designed to
minimize the risk of accidents.

3. Getting Started with The Big Easy Turkey Fryer

3.1. Unboxing and Setup

Upon receiving your Big Easy Turkey Fryer, follow these steps for unboxing and setting it
up:

1. Carefully Remove the Fryer: Take the fryer out of the box, ensuring that you do not



damage any parts.
2. Check for Accessories: Ensure that all components are included, such as the cooking
basket, lifting hook, and user manual.
3. Choose a Suitable Location: Set up the fryer outdoors, on a flat, stable surface, away
from flammable materials and structures.
4. Connect to Propane: The Big Easy operates on propane; connect it to a suitable propane
tank according to the manufacturer's instructions.

3.2. Safety Precautions

Safety is paramount when using any cooking appliance, especially one that involves heat
and gas. Keep these safety tips in mind:

- Always use the fryer outdoors to avoid carbon monoxide buildup indoors.
- Ensure the propane tank is in good condition and free from leaks.
- Use long-handled tools to avoid burns.
- Keep a fire extinguisher nearby in case of emergencies.

4. Preparing the Turkey

4.1. Selecting the Right Turkey

When choosing a turkey for frying, consider the following:

- Size: The Big Easy can accommodate turkeys up to 16 pounds. Ensure your turkey does
not exceed this limit.
- Fresh vs. Frozen: Fresh turkeys are ideal, but if using a frozen turkey, ensure it is
completely thawed before cooking.

4.2. Preparing the Turkey for Cooking

To prepare the turkey for frying, follow these steps:

1. Clean the Turkey: Remove the giblets and any excess fat from the cavity.
2. Dry Thoroughly: Pat the turkey dry with paper towels to reduce moisture, which can
cause oil splatter and affect cooking.
3. Seasoning: Apply your preferred seasoning rub or marinade. Common choices include
salt, pepper, and herbs. For deeper flavor, consider injecting the turkey with marinade.



5. Cooking with The Big Easy Turkey Fryer

5.1. Preheating the Fryer

Before placing the turkey inside, preheat the fryer:

1. Turn on the propane and ignite the fryer according to the manual’s instructions.
2. Allow it to preheat for about 15-20 minutes until the indicator shows that it is ready.

5.2. Cooking the Turkey

To cook the turkey, follow these steps:

1. Place the Turkey in the Basket: Use the lifting hook to lower the turkey into the cooking
basket carefully.
2. Insert the Basket into the Fryer: Ensure it is secure and properly positioned.
3. Monitor Cooking Time: A general rule of thumb is to cook the turkey for about 13-15
minutes per pound. For example, a 12-pound turkey would take approximately 2.5 to 3
hours.
4. Check Internal Temperature: Use a meat thermometer to ensure the internal
temperature reaches at least 165°F (75°C) in the thickest part of the meat.

6. Post-Cooking Care

6.1. Removing the Turkey

Once the turkey is cooked, carefully remove it from the fryer:

1. Turn Off the Fryer: Ensure the propane is turned off before attempting to remove the
turkey.
2. Use the Lifting Hook: Carefully lift the basket out of the fryer, allowing any excess oil to
drain.
3. Rest the Turkey: Let the turkey rest for at least 20-30 minutes before carving to allow the
juices to redistribute.

6.2. Cleaning and Maintenance

Proper maintenance will prolong the life of your Big Easy Turkey Fryer:

- Cool Down: Allow the fryer to cool completely before cleaning.



- Disassemble Parts: Remove the cooking basket and other components for thorough
cleaning.
- Clean Surfaces: Wipe down the exterior and interior with a damp cloth and mild detergent.
Avoid using abrasive cleaners.
- Check for Wear: Regularly inspect hoses and connections for any signs of wear or leaks.

7. Troubleshooting Common Issues

Even with the best appliances, issues may arise. Here are some common problems and
their solutions:

- Turkey is Not Cooking Evenly: Ensure the turkey is properly positioned in the basket and
that the fryer is preheated adequately.
- Propane Issues: If the fryer is not lighting, check the propane connection and ensure the
tank has fuel.
- Excess Smoke: Too much fat in the cooking cavity can cause smoke. Make sure the turkey
is dry and trimmed of excess fat.

8. Frequently Asked Questions (FAQs)

8.1. Can I use the fryer for other meats?

Yes, The Big Easy Turkey Fryer is versatile and can be used to cook chicken, ribs, and even
vegetables.

8.2. How long does it take to cook a turkey?

The cooking time is approximately 13-15 minutes per pound. Always use a meat
thermometer to check for doneness.

8.3. Is it safe to fry a frozen turkey?

No, it is not safe to fry a frozen turkey. Always ensure it is completely thawed before
cooking to avoid dangerous splattering.

9. Conclusion

The Big Easy Turkey Fryer is an excellent tool for anyone looking to prepare delicious, fried
turkey without the mess and risks associated with traditional frying methods. By following



this manual, you can ensure a safe and effective cooking experience that will delight your
family and friends. From preparation to cooking and maintenance, understanding how to
utilize this fryer fully will help you achieve mouthwatering results every time. Enjoy your
culinary journey with The Big Easy Turkey Fryer!

Frequently Asked Questions

What is the recommended oil capacity for the Big Easy
Turkey Fryer?
The Big Easy Turkey Fryer typically requires about 3 gallons of oil for optimal frying results.

How long does it take to fry a turkey in the Big Easy?
Cooking time usually averages about 3 to 4 minutes per pound of turkey.

Can I use the Big Easy Turkey Fryer for other types of
meat?
Yes, the Big Easy can also be used to fry, roast, or smoke a variety of meats including
chicken, pork, and ribs.

What safety precautions should I follow when using the
Big Easy Turkey Fryer?
Always use the fryer outdoors on a flat surface away from flammable materials, and ensure
the turkey is completely thawed and dry before frying.

Is the Big Easy Turkey Fryer easy to clean?
Yes, the Big Easy features removable parts that are easy to clean, and the oil can be
drained through a spout for convenience.

What type of oil is best for frying a turkey in the Big
Easy?
Peanut oil is highly recommended due to its high smoke point and flavor, but you can also
use canola or vegetable oil.

Does the Big Easy Turkey Fryer come with a manual?
Yes, the Big Easy Turkey Fryer comes with a comprehensive manual that provides
instructions for setup, use, and safety guidelines.



Can I use a frozen turkey in the Big Easy Turkey Fryer?
No, using a frozen turkey is not recommended as it can cause dangerous splattering and an
unsafe frying environment.

What is the maximum turkey size that can be cooked in
the Big Easy?
The Big Easy Turkey Fryer can accommodate turkeys up to 16 pounds.
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