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Model: TM-154DF

1. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of
fire, electric shock, and injury to persons, including the following:

Read all instructions before operating the deep fryer.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the appliance in water or other
liquid.

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

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off
parts, and before cleaning the appliance.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has
been damaged in any manner. Contact customer service for examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any
control to 'off', then remove plug from wall outlet.

Do not use appliance for other than intended use.

Ensure the appliance is placed on a stable, heat-resistant surface during operation.

Never add water to hot oil, as this can cause severe splashing and burns.

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric
shock, this plug is intended to fit into a polarized outlet only one way. If the plug does not fit fully into
the outlet, reverse the plug. If it still does not fit, contact a qualified electrician. Do not attempt to
modify the plug in any way.
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2. PRODUCT OVERVIEW

The Toastmaster 1.5L Deep Fryer (Model TM-154DF) is a compact and efficient appliance designed for
home deep frying. It features a durable stainless steel exterior and a 1.5-liter oil capacity, suitable for
preparing various fried foods.

Key Features:

1.5-Liter Capacity: Ideal for frying small to medium batches of food.

Adjustable Temperature Control: Allows setting temperatures up to 375°F for precise cooking.

Stainless Steel Exterior: Provides durability and an easy-to-clean surface.

Glass Window in Lid: Enables monitoring of the cooking process without opening the lid.

Integrated Filter: Helps to absorb excess odors during frying.

Compact Design: Saves countertop space and allows for neat storage.

Detachable Cord: Features a 2-pin polarized plug for household use.

Components:

Deep Fryer Base Unit

Removable Frying Basket with Handle

Lid with Glass Window and Filter

Power Cord



Image 1: The Toastmaster 1.5L Deep Fryer, showing its compact size and key dimensions (12.95"D x 8.5"W x 8.2"H). It
has a 1.5L capacity, weighs 3.75 pounds, operates at 1000 watts, and uses 120 volts.

Image 2: An open view of the deep fryer highlighting its thoughtful design, including a glass window in the lid, an included
filter, and a compact design. The adjustable temperature control knob is also visible.

3. SETUP

Unpacking:

1. Carefully remove the deep fryer and all its components from the packaging.

2. Remove any protective films or packaging materials.

3. Retain the packaging for future storage or shipping if needed.

Initial Cleaning:

1. Before first use, wash the frying basket and lid in warm, soapy water. Rinse thoroughly and dry
completely.

2. Wipe the exterior of the deep fryer base unit with a damp cloth. Do not immerse the base unit in
water.

3. Ensure all parts are completely dry before assembly and use.

Placement:



1. Place the deep fryer on a stable, flat, and heat-resistant surface.

2. Ensure there is adequate ventilation around the appliance. Do not place it directly under cabinets or
near flammable materials.

3. Keep the appliance away from water sources or sinks.

Assembly:

1. Insert the frying basket into the deep fryer's oil reservoir.

2. Place the lid securely on top of the deep fryer.

4. OPERATING INSTRUCTIONS

Adding Oil:

1. Ensure the deep fryer is unplugged and cool.

2. Pour cooking oil (e.g., vegetable oil, canola oil, peanut oil) into the oil reservoir. Do not exceed the
maximum fill line or go below the minimum fill line indicated inside the reservoir. The capacity is 1.5
liters.

Preheating:

1. Plug the power cord into a 120V polarized wall outlet.

2. Turn the temperature control knob to the desired frying temperature (up to 375°F).

3. The indicator light will illuminate, signaling that the fryer is heating. It will turn off once the set
temperature is reached.

Frying Food:

1. Ensure food items are dry before placing them in the basket to prevent oil splattering.

2. Carefully lower the frying basket containing the food into the hot oil. Do not overload the basket; fry in
small batches to maintain oil temperature and ensure even cooking.

3. Close the lid. Use the glass window to monitor the cooking process without releasing heat or odors.

4. Fry for the recommended time for your specific food item.



Image 3: The deep fryer's interior, demonstrating its 1.5L cooking capacity suitable for various foods such as wings, fries,
onion rings, chicken strips, veggies, and fish.

Removing Food:

1. Once food is cooked, carefully lift the frying basket out of the oil.

2. Hook the basket onto the edge of the fryer to allow excess oil to drain back into the reservoir.

3. Transfer the fried food to a plate lined with paper towels to absorb any remaining oil.

After Use:

1. Turn the temperature control knob to the 'OFF' position.

2. Unplug the appliance from the wall outlet.

3. Allow the oil and appliance to cool completely before cleaning or storing.

5. MAINTENANCE

Cleaning:
Always ensure the deep fryer is unplugged and completely cool before cleaning.

1. Oil Disposal: Once the oil has cooled, it can be filtered and reused, or disposed of properly



according to local regulations. Do not pour oil down the drain.

2. Frying Basket and Lid: These parts are removable and can be washed in warm, soapy water. Rinse
thoroughly and dry completely.

3. Exterior: Wipe the stainless steel exterior with a damp cloth and mild detergent. For stubborn stains,
use a non-abrasive cleaner. Dry thoroughly.

4. Interior (Oil Reservoir): If necessary, the interior oil reservoir can be wiped clean with a paper towel
or soft cloth once the oil is removed. Do not immerse the main unit in water.

Filter Maintenance:
The deep fryer includes a filter to absorb odors. Check the filter periodically. If it appears saturated or
ineffective, it may need to be replaced. Refer to the manufacturer's website or contact customer support for
replacement filter information.

Storage:
Ensure the deep fryer is clean and dry before storing. Store it in a cool, dry place, preferably in its original
packaging, away from direct sunlight and moisture.

6. TROUBLESHOOTING

If you encounter issues with your deep fryer, please consult the following common problems and solutions:

Problem Possible Cause Solution

Fryer does
not heat up.

Not plugged in; power outlet
malfunction; temperature
knob not set.

Ensure the power cord is securely plugged into a working
120V outlet. Check the circuit breaker. Turn the
temperature knob to the desired setting.

Food is not
crispy.

Oil temperature too low; too
much food in basket; food
not dry.

Allow oil to reach the set temperature before adding food.
Fry in smaller batches. Ensure food is patted dry before
frying.

Oil
overflowing.

Too much oil added; too
much food added; food
contains too much water.

Do not exceed the maximum oil fill line. Fry in smaller
batches. Ensure food is dry before frying.

Unpleasant
odors
during
frying.

Filter needs replacement;
old oil.

Check and replace the odor filter if necessary. Use fresh
cooking oil.

If the problem persists after trying these solutions, please contact customer support.

7. SPECIFICATIONS

Model Name: TM-154DF

Brand: Toastmaster

Material: Stainless Steel



Color: Stainless, Black

Product Dimensions (DxWxH): 12.95" x 8.5" x 8.2"

Item Weight: 3.75 Pounds

Wattage: 1000 watts

Voltage: 120 volts

Oil Capacity: 1.5 Liters

Max Temperature: 375°F

Manufacturer: Select Brands

UPC: 655772020437

8. WARRANTY AND SUPPORT

Warranty Information:
Specific warranty details for the Toastmaster 1.5L Deep Fryer (Model TM-154DF) are typically provided
with the product packaging or can be found on the manufacturer's official website. Please refer to the
warranty card included with your purchase for terms, conditions, and duration of coverage.

Customer Support:
For technical assistance, replacement parts, or any questions regarding your Toastmaster Deep Fryer,
please contact the manufacturer, Select Brands. You can typically find contact information, including phone
numbers and email addresses, on the official Toastmaster or Select Brands website.

Manufacturer: Select Brands

For further assistance, visit the Toastmaster Store on Amazon or the official Toastmaster website.

https://www.amazon.com/stores/Toastmaster/page/CCA3C7FD-61C1-4E95-8C66-0463038137ED
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