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Cuisinart CDF-250C 1800-Watt Deep Fryer Instruction
Manual

Model: CDF-250C

1. INTRODUCTION

The Cuisinart CDF-250C 1800-Watt Deep Fryer is designed to provide efficient and consistent deep
frying results. This appliance features a brushed stainless steel exterior, an 1800-watt immersion-style
heating element, and a capacity suitable for frying up to 2.2 pounds of food. For safe and optimal
performance, please read and understand all instructions before use.
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panel.

2. IMPORTANT SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire,
electric shock, and injury. This appliance is for household use only.

Read All Instructions: Familiarize yourself with the entire manual before operating.

Electrical Safety: Ensure the appliance is connected to a properly grounded outlet. Do not
immerse the control panel, cord, or plug in water or other liquids.

Breakaway Cord: The deep fryer is equipped with a 3-foot breakaway cord designed to detach
easily if pulled, preventing the appliance from being pulled off the counter. Do not attempt to
defeat this safety feature.

Overload Protection: The unit features overload automatic shutoff protection. If the unit
overheats, it will automatically turn off.

Safety Interlock System: The deep fryer will not operate unless the control panel is properly
mounted.

Hot Surfaces: Surfaces become hot during use. Use oven mitts or gloves when handling hot
parts. Allow the appliance to cool completely before cleaning or storing.

Oil Handling: Exercise extreme caution when moving an appliance containing hot oil. Always
allow oil to cool completely before handling or draining.

Children: Close supervision is necessary when any appliance is used by or near children.

Ventilation: Operate the deep fryer in a well-ventilated area.

3. COMPONENTS

Your Cuisinart Deep Fryer consists of several key components:

Control Panel: Houses the temperature dial, 30-minute timer, and safety interlock system.

Immersion Heating Element: The 1800-watt element directly heats the oil for fast and
consistent temperatures.

Removable Oil Container: A 1-gallon (approximately 3.78 liters) enamel-coated container for
holding frying oil. This container is dishwasher safe.

Heavy Mesh Basket: Designed for faster cooking and can hold up to 2.2 pounds of food.
Features a collapsible cool-touch handle.

Domed Lid with Condensation Catcher: Helps contain splatters and manage condensation
during frying.

Brushed Stainless Steel Housing: The main body of the deep fryer.

Breakaway Power Cord: A safety feature designed to prevent accidents.



4. SETUP

1. Unpack: Carefully remove all components from the packaging. Retain packaging for future
storage or shipping.

2. Clean: Before first use, wash the removable oil container, mesh basket, and lid in warm, soapy
water. Rinse thoroughly and dry completely. Wipe the exterior of the deep fryer with a damp
cloth. The control panel and heating element should never be immersed in water.

3. Assemble: Place the removable oil container securely into the main housing. Ensure the
immersion heating element is correctly positioned within the oil container. Attach the control
panel to the back of the deep fryer housing, ensuring it clicks into place and the safety interlock
system is engaged.

4. Add Oil: Pour cooking oil into the removable oil container. Do not exceed the maximum fill line
indicated inside the container. The deep fryer has a 1-gallon oil capacity.

5. Position Basket: Place the empty mesh basket into the oil container, ensuring its collapsible
handle is in the upright position for easy handling.

6. Connect Power: Attach the breakaway power cord to the control panel, then plug the cord into a
standard electrical outlet.

5. OPERATING INSTRUCTIONS

1. Preheat Oil: Turn the temperature dial on the control panel to your desired frying temperature.
The 1800-watt heating element will begin to heat the oil. The 'Ready' indicator light will illuminate
when the set temperature is reached.

2. Set Timer: Use the 30-minute timer dial to set the desired cooking duration. The timer will alert
you when cooking is complete.

3. Load Food: Once the oil is preheated, carefully place up to 2.2 pounds of food into the mesh
basket. Lower the basket slowly into the hot oil to prevent splashing.

4. Frying: Close the domed lid. Monitor the cooking process through the lid's viewing window if
available, or by carefully lifting the lid.

5. Remove Food: When food is cooked to your preference, carefully lift the mesh basket from the
oil. Allow excess oil to drain back into the container.

6. Serve: Transfer fried food to a plate lined with paper towels to absorb any remaining oil before
serving.

7. Turn Off: After use, turn the temperature dial to the 'OFF' position and unplug the appliance from
the wall outlet.

6. MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and performance of your deep fryer. Always ensure the
appliance is unplugged and completely cooled before cleaning.

Cooling Oil: Allow the oil to cool completely (at least 2-3 hours, or overnight) before attempting
to drain or clean.



Draining Oil: Once cooled, carefully remove the oil container from the housing. You can pour the
cooled oil into a separate container for disposal or reuse (after filtering).

Dishwasher Safe Parts: The removable enamel-coated oil container, mesh basket, and lid are
dishwasher safe for convenient cleaning.

Hand Washing: For hand washing, use warm, soapy water and a non-abrasive sponge or cloth.
Rinse thoroughly and dry completely.

Control Panel & Heating Element: These parts are not dishwasher safe and must not be
immersed in water. Wipe them clean with a damp cloth and mild detergent, then dry thoroughly.

Exterior: Wipe the brushed stainless steel exterior with a damp cloth and dry with a soft cloth to
maintain its finish.

Filters: The domed lid includes a condensation catcher. Clean this regularly to prevent buildup.

7. STORAGE

Once the deep fryer is completely clean and dry, store it in a cool, dry place. Ensure all components
are properly assembled or stored together to prevent loss. The compact design allows for convenient
storage on most countertops or in cabinets.

8. TROUBLESHOOTING

Appliance Not Turning On:

Check if the power cord is securely plugged into both the appliance and the wall outlet.

Ensure the control panel is correctly mounted and the safety interlock system is engaged.

Verify the temperature dial is set to a temperature above 'OFF'.

Oil Not Heating:

Confirm the temperature setting is appropriate.

Check if the 'Heating' indicator light is on. If not, refer to 'Appliance Not Turning On'.

Food Not Crispy:

Ensure the oil is at the correct temperature before adding food.

Avoid overcrowding the basket; fry in smaller batches if necessary.

Make sure food is dry before frying to prevent excess moisture from lowering oil
temperature.

Oil Splashing Excessively:

Ensure food is as dry as possible before placing it in the basket.

Lower the basket slowly into the hot oil.

Ensure the oil level does not exceed the maximum fill line.



9. SPECIFICATIONS

Feature Specification

Model Number CDF-250C

Power/Wattage 1800 watts

Oil Capacity 1 Gallon (approx. 3.78 Liters)

Food Capacity 2.2 pounds

Material Brushed Stainless Steel

Product Dimensions 32.39 x 46.36 x 31.75 cm

Item Weight 2.27 kg

Timer 30-minute mechanical timer

Safety Features 3-foot breakaway cord, overload auto-shutoff, safety interlock system

10. WARRANTY AND SUPPORT

Your Cuisinart CDF-250C Deep Fryer is covered by a 1-year limited warranty from the date of
purchase. This warranty covers defects in materials and workmanship under normal household use.
For warranty claims, technical support, or service inquiries, please refer to the contact information
provided in your product packaging or visit the official Cuisinart website.
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