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WEST BEND DEEP FRYER  
L5262 

 
Register  th is  and other  West  Bend® products  through our  websi te :  www.westbend.com  
 
To prevent personal injury or property da mage,  read and fol low the  instructions and 
warnings  in this care and use instruction manual .  
 

IMPORTANT SAFEGUARDS 
 

When using e lec tr ica l  appliances,  basic  sa fety p recautions should a lways be fol lowed  
includ ing the fo l lo wing:  
 
� Read a l l  ins truc t ions.  
� Do not  touch ho t  sur faces.   Use oven mi t ts .  
� To protect  against  e lec tr ic  shock,  do  not  immerse fryer  base,  i t s  cord  or  plug in water  or  

other  l iquid.  
� Close supervis ion i s  necessary when deep fryer  i s  used by or  near  chi ldren.  
� Unplug fro m out le t  when no t  in use and before  c leaning.   Al low fryer  to  cool  before  

put t ing on or  taking o ff par t s ,  and  before  c leaning.  
� Do not  opera te  deep fryer  wi th a  damaged cord  or  plug or  i f  fryer  fa i l s ,  or  has  been 

damaged in any manner .   
� The use o f accessory at tachments  not  recommended by The West  Bend  Company may 

cause injur ies or  property damage.  
� Do not  use  outdoors 
� Do not  le t  cord hand over  edge o f  tab le ,  counter  or  sur face  areas ,  or  touch hot  sur faces.  
� Do not  p lace on or  near  a  hot  gas o r  e lec tr ic  burner ,  or  in a  heated oven.  
� Extreme caution must  be  used when moving deep  fryer  conta ining ho t  oi l .  
� Do not  use  deep fryer  fo r  other  than intended use.  
� Be sure hand le is  proper ly assembled to  baske t  and securely locked in  place.   See de ta i led  

assembly ins truc t ions.  
� Secure cover  onto f ryer  whenever  oi l  i s  ho t .   See detai led assembly ins t ruc t ions.  
 

SAVE THESE INSTRUCTIONS  
 

Your  deep  fryer  needs no specia l  care  o ther  than cleaning.   See Warranty sect ion in this  
booklet  for  servicing de tai l s .   Do not  a t tempt to  repair  i t  yoursel f .  
 
For  Household Use Only.  
 
WARNING: To prevent  personal  injury o r  proper ty damage caused by f i re ,  a lways  unp lug this  
and  other  appl iances when not  in use.  
 
Electr ica l  Cord and Plug Information 
 
WARNING: Your deep  fryer  has a  shor t  cord  as  a  sa fe ty precaut ion to  p revent  personal  injury 
or  proper ty damage result ing from pull ing,  t r ipp ing or  becoming entangled wi th the cord.   Do 
not  a l low chi ldren to  be near  or  use this  deep fryer  wi thout  c lose adult  supervision.   Do no t  
use an extension cord.   Ser ious  hot  o i l  burns may resul t  from a deep fryer  being pul led o ff a  
counter top,  table  or  sur face a rea.  
 
To avoid circui t  over load,  do not  operate  ano ther  high wat tage  appl iance  on the same c ircuit .  
 
This appl iance has a  polar ized plug (one blade i s  wider  than the  other) .   As  a  sa fety fea ture ,  
th is  p lug wi l l  f i t  in  a  po lar ized outlet  only one way.   I f  the plug does  not  fi t  ful ly in the 
out le t ,  r everse the p lug.   I f  I t  i s  s t i l l  does not  fi t ,  contact  a  quali f ied electr ic ian.   Do not  
at tempt to  defea t  th i s  sa fe ty feature.  
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CLEAN BEFORE 
USING 
CAUTION:   To prevent  
personal  injury o r  
elec tr ic  shock,  do  not  
immerse f ryer  base,  i t s  
cord or  plug in water  or  
other  l iquid.  
 
Before using fryer ,  c lean 
parts  as fo l lo ws:  
 
Fi l l  inside  o f fryer  wi th 
hot  soapy water  to  the 
MIN f i l l  l ine.   Wash 
ins ide wi th dishcloth ,  
empty,  r inse careful ly 
and  dry.   Wipe outs ide wi th  damp clo th and dry.    
 
Wash basket  and hand le in  hot  soapy water  wi th dishclo th,  r inse and dry.  
 
Wipe cover  wi th  a  damp cloth and dry.   Do not  put  cover in water ,  as  charcoal  f i l ter  wi l l  
beco me wet.    
 
Your  deep  fryer  i s  now ready to  use 
 
FRYING GUIDELINES: Before  using deep fryer ,  careful ly review the  fol lo wing guidel ines 
for  sa fe  use :  
 
WARNING:   To prevent  severe  personal  injury or  property damage,  use  caut ion when cooking 
wi th  hot  o i l .  
 
� Always use fryer  on a  s table ,  d ry and leve l  heat -res is tant  sur face,  away f rom any edge.  
� Always make sure  fryer  is  completely dry before  adding vegetable  oi l  for  cooking.  
� Fi l l  fryer  wi th vege tab le  to  the MAX fi l l  l ine ,  about  8  cups.   Do no t  fi l l  f ryer  beyond 

MAX fi l l  l ine  to  prevent  boil -over  o f ho t  oi l  when food i s  added.  
� Use only good  qual i ty vegetab le  o i l  for  frying.   Do not  use  vege tab le  shortening,  lard,  

but ter ,  margarine or  ol ive oi l  for  frying as these are  not  sui table  for  high temperature  
frying.  

� Never  add water  or  any other  l iquid to  o i l  for  frying as any amount  o f l iquid can cause 
erup tion o f hot  o i l .  

� Always add o i l  to  fryer  before i t  is  p lugged  in.   Do not  al low fryer  to  heat  before oi l  is  
added to  p revent  damage to  fryer  or  possib le  igni t ion o f oi l .  

� Do not  use  fryer  under  a  cabinet  as  excess ive steam is emi t ted  from cover  vent  which can 
cause damage.  

� Always remove any excess mois ture  or  ice  crys ta ls  f rom foods before frying by blo t t ing 
dry wi th paper  to weling.   This wi l l  he lp  prevent  excessive spat ter ing and  foaming of  hot  
o i l .  

� For even cooking,  fry s imi la r -s ized pieces o f food and do not  over f i l l  baske t .   As  a  
genera l  rule ,  do no t  fi l l  baske t  more than 2/3  ful l  wi th food  to  ensure food is  completely 
covered wi th oi l  when cooking.  

� Food can be breaded or  bat ter -coa ted before  f rying i f  desired.  Fol low recipe d irect ions.  
� Foods are  normally done  when they f loa t  to  the sur face and are  nicely browned.   Empty 

food fro m baske t  onto  paper  to weling to  dra in before  serving.  
� Always secure cover  onto fryer  whenever  oi l  i t  hot .   Turn cover  clockwise,  in d irect ion o f 

arrows to  secure  in p lace.  
� Never at tempt to  l i f t  fryer  by cover  handle.  
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CAUTION:  To prevent  personal  injury or  s team burns,  use  
protec t ive oven mi t t  when opening.   Hot steam escapes from 
cover  causing burns.  
 
� Always remove mois ture  fro m underside o f cover  wi th 

paper  to wel a f ter  each t ime cover  i s  removed.   This wi l l  
he lp prevent  o i l  from spat ter ing when cover  i s  replaced.  

� Use only metal  cook too ls in fryer .   Do not  use plast ic  or  
rubber  cook tools as they wi l l  be damaged from hot  oi l .  

� I t  i s  bes t  to  use fresh o i l  each t ime the fryer  i s  used to  
prevent  t ransfer  o f f lavor .   Do no t  reuse  more than two 
t imes as  oi l  de ter iorates  wi th use.  

� When f inished frying,  unplug cord fro m wal l  outle t ,  
secure cover  onto  fryer  and  al low covered fryer  to  cool  
comple te ly before removing oi l  and cleaning.  

� Replace charcoa l  f i l ter  a f ter  every 10 to  12 uses to  help  
reduce odor  when frying and also  to  prevent  o i l  from 
over f lo wing due to  us ing a  dir ty fi l ter .   See Warranty 
sec t ion i s  th is  book for  order ing replacement charcoa l  
f i l ter s.   Do not  use fryer  wi thout  charcoal  f i l ter .  

TO USE DEEP FRYER  
1 .  P lace fryer  on a  stab le ,  dry and level  hea t -resis tant  

sur face,  away from any edge.  
2 .  With basket  removed,  f i l l  fryer  base wi th vegetable  oi l  to  

the MAX fi l l  l ine,  about  8  cups .   See Diagram 1.   Do no t  
f i l l  fryer  wi th o i l  beyond the MAX fi l l  l ine to  p revent  
boil -over  o f hot  oi l  when food i s  added.   Do not  operate  
fryer  wi thout  oi l  as damage to  fryer  wi l l  occur .  

3 .  Attach handle  to  basket  by sl id ing top p last ic  tab back 
whi le  inser t ing meta l  end of handle through cl ip  on 
ins ide o f  basket .   See Diagram 2.   Release tab to  lock 
hand le on basket .   See Diagram 3.   Lower empty basket  
in to  o i l  and remove handle  by sl id ing tab  back whi le  
l i f t ing handle  up and out  o f baske t  c l ip .   See Diagram 4.   
Do not  leave handle on basket  during fry ing  as  this 
wil l  prevent cover from being secured onto fryer.  

4 .  Turn cover  to  secure in place  on fryer .   To reduce oi l  
spi l l s ,  espec ial ly i f  fryer  i s  t ipped over ,  make sure  cover  
has been turned c lockwise unti l  i t  is  completely secured 
into  the hand le s lots .   (Note  the arro ws on the  cover  for  
correc t  turning) .   The cover  temporar i ly reduces oi l  from 
spi l l ing i f  fryer  i s  t ipped over ,  however ,  care should s t i l l  
be  used when moving fryer .   See d iagram 5.   “Cover  
Front” must  be to  the f ront  o f fryer  for  proper  
securement  o f cover  onto fryer .   Steam vents must  be to  
the back.  

5 .  Plug cord into  a  120 vol t  AC electr ica l  outle t  ONLY.   
Tempera ture  l ight  in base wi l l  glo w when oi l  i s  heat ing.   
Preheat  cover  fryer  unti l  temperature l ight  goes out ,  
about  10 to  12 minutes.   Oi l  temperature  wi l l  be  375ºF.   
Tempera ture  l ight  wi l l  cyc le  on and off dur ing frying 
ind icat ing tempera ture  i s  be ing maintained.  

 
WARNING: HOT OIL!  To prevent  ser ious  persona l  injury or  p roper ty damage fro m spi l l s ,  
keep cover  secure on fryer  whenever  o i l  i s  hot ,  and never  a t tempt  to  l i f t  fryer  by cover  
hand le.   Turn cover  in d irec t ion o f  arro ws to secure .  
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CAUTION:   To prevent  personal  injury or  s team 
burns,  use  p rotect ive oven mi t t  when opening.   Hot 
steam escapes fro m cover  causing burns.  
 
6 .  Turn cover  counterclockwise and remove wi th  

oven mi t t .   Attached handle  to  baske t ,  and p lace 
on drain cl ip  so  baske t  i s  above oi l .   See diagram 
6.   Place food evenly into  basket .   Do no t  f i l l  
baske t  more than 2/3 ful l  wi th food .   Refer  to  
cooking guide in  the  book for  recommended 
amount o f food to  cook at  one t ime.   Slowly  lo wer basket  in to  oi l .   Remove handle from 
baske t  and  secure  cover  onto fryer ,  turning in  di rect ions  o f arro ws.  

 
7 .  Fry food to  desi red doneness.    Refer  to  cooking guide on front  o f fryer  o r  in th is  book for  

recommended t imes.  Foods are  usual ly done  when they f loa t  to  the sur face and  are  nicely 
browned.  

 
8 .  When done,  turn cover  counterc lockwise and remove  wi th oven mi t t .   Attach hand le to  

baske t ,  l i f t  baske t  and  p lace  on dra in c l ip  to  dra in  foods br ie fly.   Then remove baske t  from 
fryer  and empty food onto paper  to wel ing to  finish dra ining before  serving.   Season as 
desired.  

  
 I f  f rying addit iona l  food ,  place empty basket  back into  f ryer  and  remove  hand le.   Wipe  

any moisture from underside o f cover  wi th  paper  toweling.   Turn cover  to  secure onto 
fryer  and al low o i l  to  heat  unt i l  tempera ture l ight  goes out ,  about  3  to  5  minutes.   
Cont inue frying fo l lo wing guidel ines above.  

 
 I f  o i l  level  fal ls  belo w MIN l ine,  add fresh vegetab les to  br ing the leve l  back to  MAX 

line.  
 
9 .  When f inished frying,  unplug cord fro m e lec tr ical  out le t  and remove  baske t .   Turn cover  

to  secure  onto f ryer  and  al lo w covered fryer  to  cool  completely before  removing oi l  and 
cleaning.  

 
 
WARNING: HOT OIL! To prevent  ser ious persona l  injury or  p roperty damage fro m spi l l s ,  
keep cover  secure on fryer  whenever  o i l  i s  hot ,  and never  a t tempt  to  l i f t  fryer  by cover  
hand le.   Turn cover  in d irec t ion o f  arro ws to secure .  
 

CARE AND CLEANING 
 
Always unplug cord from electr ical  outle t  and  remove baske t .   Secure cover  onto fryer  and  
al lo w covered fryer  to  cool  completely before  removing oi l  and cleaning.  
 
CAUTION:   To prevent  personal  injury o r  e lec tr ic  shock,  do  not  immerse fryer  base,  i t s  cord  
or  plug in  water  or  other  l iquid.  
 
Remove Oil  After Cooling:  I f  o i l  i s  to  be d iscarded,  pour  in to  a  disposable conta iner ;  
discard.   I f  o i l  i s  to  be  saved,  strain into  a  dry,  c lean conta iner  by fi l ter ing through a  s ieve  
l ined wi th paper  toweling.   Usual ly,  o i l  may be reused  once o r  twice.   Oi l  should be  s tored in 
a  covered container  in  refr igerator .   Do  not  sto re  oi l  in fryer  a t  room temperature,  as o i l  wi l l  
become ranc id .   Do not  store  fryer -containing oi l  in re fr igera tor ,  as frye r  i s  not  designed to  be  
stored in  re fr igera tor .  
 
Clean Fryer  Base:  After  oi l  i s  poured out ,  wipe  ins ide o f  fryer  wi th paper  to wel ing to  remove 
res ide.   Then f i l l  ins ide of fryer  wi th hot  soapy water  to  the  MIN l ine.   Wash inside  wi th a  
dishclo th or  non-meta l  c leaning pad such as Scrunge® scrubber  sponge,  Dobie® or  Sco tch-
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Brite  Cookware Scrub’n Sponge®.  Do no t  use meta l  scour ing pads or  harsh scouring po wders 
on fryer .   After  washing inside,  empty,  r inse  careful ly and dry.   Wipe  outs ide o f  fryer  wi th a  
damp soapy c loth and dry.  
 
Clean Basket and Handle:  Wash basket  and handle  in  hot  soapy water  with a  dishc loth,  r inse  
and  dry.   The baske t  and  handle  may be  c leaned  in  dishwater .   TOP RACK ONLY. 
 
Clean Cover 
NOTE: Cover conta ins charcoal  f i l ter.   Cover is  not  immersible 
for cleaning nor i s  i t  dishwasher safe .  
 
For regular c leaning,  wipe  top and bot tom sides o f  cover  wi th a  
damp soapy c loth,  wipe clean and dry.  
 
For more thorough c leaning,  dissemble cover  by removing four  
screws from bo tto m; se t  as ide.   Separa te  metal  bot tom fro m plas t ic  
cover .   Li f t  out  charcoal  f i l ter  fro m recess  in p last ic  cover;  set  f i l ter  
as ide.   Do not wash charcoal  f i l ter.  Wash plas t ic  cover  and meta l  
bottom in hot  soapy water  wi th d ishclo th,  r inse and  dry.   Do not 
wash cover parts in  dishwater.    Replace charcoal  f i l ter  back in  
recess o f p last ic  cover .   P lace metal  bo t tom into cover  th is  “ this  side up”  facing you and vent  
slo ts  over  charcoal  f i l te r .   See Diagram 7.   Align screw ho les and  rea t tach metal  bo t to m to 
plast ic  cover  using four  screws.   Do not  over  t ighten screws to  prevent  s tr ipp ing o f threads.  
 
Storing Fryer:  Make sure al l  par t s  o f fryer  are  clean and dry before s to r ing.   P lace basket  
hand le inside  basket  and  sto re  inside covered fryer .  
 
Replac ing Charcoal  F il ter:  The charcoa l  fi l ter  should be rep laced a f ter  every 10 to  12 uses 
to  help  reduce odor  dur ing frying and  also  to  prevent  possib i l i ty o f  oi l  over f lo wing due to  
using a  di r ty f i l ter .   See  Warranty sec t ion on order ing charcoa l  f i l ter .   Do not  use  any other 
charcoal  f i l ter  as a  subst itute.   Do not  use  fryer without  a  charcoal  f i l ter.  
 
CAUTION:   To prevent  personal  injury o r  proper ty damage from oi l  overf lowing due to  using 
a  dir ty charcoa l  fi l ter ,  r eplace f i l ter  as recommended  after  every 10 to  12 uses.   Do no t  use 
fryer  wi thout  charcoa l  f i l ter .  
 
To remove charcoal  fi l te r ,  remove four  screws from bo ttom s ide ;  set  aside.   Separate  metal  
bot tom fro m plas t ic  cover .   Li ft  out  charcoa l  f i l ter  and  discard.   Wash p last ic  cover  and metal  
bot tom in hot  soapy water  wi th a  dishc loth,  r inse and dry.   P lace new charcoa l  fi l ter  in  recess 
of p last ic  cover .   P lace meta l  bot tom into cover  wi th  “this  side  up” facing you and vent  slo ts  
over  charcoal  fi l ter .   See Diagram 7.   Al ign screw holes and reat tach metal  bo t to m to p las t ic  
cover  using four  screws.   Do no t  over  t ighten screws to  p revent  str ipping of threads.  
 
COOKING GUIDE: The fol lowing are  approximate  t imes for  recommended  amounts o f  food.   
I f  less food is  cooked,  t imes wi l l  be  sl ight ly shorter .   Do no t  fi l l  basket  more than 2/3 ful l  for  
best  resul t s .   Foods are  usua lly done when they f loat  to  the sur face and are  nice ly browned.  
 
FOOD     AMOUNT   TIME 
Chicken 
Frozen,  precooked    3  pieces    8-10 minutes 
Frozen,  nuggets    1  pound    4-5 minutes  
Raw, parboi led,  ba t tered   3  pieces    9-12 minutes 
 
Doughnuts     3-4     2-3  minutes  
 
Egg Rol ls ,  frozen   3  large     8-9  minutes  
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FOOD     AMOUNT   TIME 
Fish 
Frozen,  fi l le t s     3  pieces    5-6 minutes  
Raw, ba t tered     3  pieces    4-6 minutes  
 
French Fries 
Frozen,  cr inkle  cut    1-1 /2  pounds    10-12 minutes 
Frozen,  she str ing   1-1 /2  pounds    5-7 minutes  
Frozen,  wedges    1  pound    7-9 minutes  
Raw Fries,  see  recipe    1  pound    8-11 minutes 
 
Onion Rings 
Frozen,  ba t tered    1  pound    6-8 minutes  
Raw, ba t tered     4-5 r ings    3-4 minutes  
 
Shrimp 
Frozen,  ba t tered    1  pound    4-6 minutes  
Fresh,  bat tered    ½ pound    3-5 minutes  
 
 
Vegetables 
Frozen,  ba t tered    1  pound    2-3 minutes  
Raw, ba t tered     ½ pound    2-3 minutes  

 
RECIPES  

Fol low basic  user  ins truct ions when making these rec ipes in  deep fryer .  
 
Raw Fries 
3-4 medium potatoes,  peeled,  i f  desired 
 
1.  Cut  each potato into 3 /8 - inch str ips.   P lace in la rge  bowl ,  cover  wi th  cold  water .   Al low to 

soak 15 minutes,  or  unti l  ready to  fry,  to  remove  sur face s tarch.  
2 .  Rinse;  drain and dry thoroughly wi th paper  towe ling before  add ing to  baske t .  
3 .  To cook,  choose ei ther  the  double f ry or  single  f ry method from be low. 
 
Double Fry 
1.  Fi l l  fryer  wi th oi l  to  MAX leve l .   Prehea t  covered fryer  wi th baske t  lo wered,  unti l  

temperature l ight  goes out .  
2 .  Li ft  basket  to  drain posi t ion;  add raw fr ies.   Do not  add more than 1 pound of raw fr ies to  

baske t  to  prevent  bo il -over  when baske t  i s  lowered.  
3 .  Slo wly lower  baske t .   Secure  cover  onto fryer  and cook 2 to  3  minutes unt i l  fr ies  are  

cooked through,  but  no t  browned.  
4 .  Li ft  basket  to  drain posi t ion;  al low oi l  to  hea t  unt i l  tempera ture l ight  goes out .  
5 .  Slo wly lower  baske t .   Secure  cover  onto fryer  and cook 6 to  8  minutes or  unti l  fr ies are  

brown and cr i sp.  
6 .  When fr ies are  done,  l i f t  basket  to  dra in posi t ion to  a l lo w excess  oi l  to  d rain o ff.   Empty 

fr ies onto  paper  to wel ing to  finish dra ining before  serving.   Season as desired.   Makes 4  
servings .  

 
Single Fry 
1.  Fi l l  fryer  wi th oi l  to  MAX leve l .   Prehea t  covered fryer  wi th baske t  lo wered,  unti l  

temperature l ight  goes out .  
2 .  Li ft  basket  to  drain posi t ion;  add raw fr ies.   Do not  add more than 1 pound of raw fr ies to  

baske t  to  prevent  bo il -over  when baske t  i s  lowered.  
3 .  Slo wly lower  baske t .   Secure  cover  onto fryer  and cook 12 to  15 minutes or  unti l  fr ies are  

brown and cr i sp.  
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4.  When fr ies are  done,  l i f t  basket  to  dra in posi t ion to  a l lo w excess  oi l  to  d rain o ff.   Empty 
fr ies onto  paper  to wel ing to  finish dra ining before  serving.   Season as desired.   Makes 
about  4  servings.  

 
 

 
90 DAY WARRANTY 

 
Your West  Bend® Warranty covers  fa i lures in the mater ials  and  workmanship o f the Deep 
Fryer  fo r  90 days  from the date  o f or igina l  purchase .   Any fa i led  par t  o f  the Deep Fryer  wi l l  
be repa ired or  replaced  wi th  charge.  
 
This warranty gives you speci f ic  lega l  r ights and you may a lso have  other  r ights ,  which vary 
from s ta te  to  s ta te .   This  warranty does no t  cover  a l leged damage caused  by misuse,  abuse,  
accidents or  a l terat ions for  the Deep Fryer .   
 
Re ta in sales  s l ip  o r  proof o f  purchase  in order  to  assure  warranty coverage.  
 
REPLACEMENT PARTS AVAILABLE 
Replacement par ts  including charcoa l  fi l ters  may be ordered by wr i t ing direc t ly to  West  Bend 
Housewares a t  the address be low.   Or order on l ine at  www.westbend.com.  Be sure to  
inc lude cata log number of  your  Deep Fryer,  descr iption and quantity  of  what you want,  
a long with  your  name,  mail ing address  and your  Visa ,  MasterCard  or  Discover  c redi t  card 
number for  the b i l l ing o f the par t ( s)  to  you.   Your  s ta te ’s sales  tax ( i f  appl icable)  and a  
hand ling fee wi l l  be added to  your  to tal  charge .   Or ,  to  send a  check or  money order ,  ca l l  262-
334-6949 to  obtain amount .   Please  a l lo w 2 weeks for  del ivery.  
 
West  Bend Housewares 
Attn:  Customer Service 
P.O.  Box 2780 
West  Bend,  WI  53095-2780 
 
 
 
 
 
 


