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PYY 60qt Stainless Steel Seafood Boil Pot Instruction Manual

Model: WZHXT64QTSSUS

1. ProbucT OVERVIEW

The PYY 60qt Stainless Steel Seafood Boil Pot is a versatile and durable cooking vessel designed for large-capacity cooking,
ideal for seafood boils, turkey frying, and various other culinary tasks. Its robust construction ensures even heat distribution and
ease of use for both indoor and outdoor applications.
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Image 1: The PYY 60qt Seafood Boil Pot, showcasing its main components and typical use for seafood boils.

2. WHAT's INcLUDED

Your PYY Seafood Boil Pot package includes the following components:

o 60-Quart (55L) Outer Pot: The main cooking vessel.
o 37-Quart Inner Filter Basket: Designed for easy draining of cooked food.

o Lid: A snugly fitting lid to retain heat and moisture.

3. ProbucTt FEATURES

The PYY Seafood Boil Pot is engineered with several features to enhance your cooking experience:

« Extra Large Capacity: With a 60QT/55L outer pot and a 37QT inner basket, it is designed for cooking large quantities,
perfect for gatherings.

« Versatile Use: Suitable for boiling seafood (lobsters, crabs, crawfish, shrimp), frying (turkey, fish, fries, popcorn chicken),



steaming, and preparing soups, rice, and stews.

« Durable, Sturdy Material: Constructed from thickened food-grade stainless steel, ensuring non-deformability, high
temperature resistance, and easy cleaning.

o Efficient Design: The lid fits snugly to prevent heat loss, and the inner basket features numerous drain holes for quick and
efficient drainage.

« Enhanced Stability: The basket's bottom is equipped with 3 feet to ensure proper airflow, even heat distribution, and
prevent scorching or wobbling during high-temperature cooking.
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Image 2: The pot's construction from 19-gauge food-grade stainless steel, suitable for various stove types.
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Image 3: Visual representation of the pot's large 60-quart (15-gallon) capacity.

4. SETUP

Before first use, ensure all packaging materials are removed. Wash the pot, basket, and lid thoroughly with warm, soapy water
and rinse completely. Dry all components before assembly.



1.
2.
3.

Place the outer pot on a stable, level surface or a suitable heat source (propane stove, gas stove, induction cooker).
Insert the inner filter basket into the outer pot.

Place the lid on top of the pot.

5. OPERATING INSTRUCTIONS

The PYY Seafood Boil Pot is designed for various cooking methods. Always ensure the pot is placed on a stable and appropriate
heat source.

5.1. Boiling Seafood

1.

2
3
4
5
6
7

Fill the outer pot with water to the desired level, ensuring it does not exceed the maximum fill line.

. Add desired seasonings to the water.

. Bring the water to a rolling boil.

. Carefully lower the inner basket containing your seafood (e.g., crawfish, shrimp, crabs) into the boiling water.
. Cover with the lid and cook for the recommended time for your specific seafood.

. Once cooked, carefully lift the inner basket using its handle to drain the water.

. Empty the contents into a serving tray.

5.2. Frying (e.g., Turkey, Chicken)

When frying, ensure the pot is on a stable outdoor burner and follow all safety guidelines for deep frying.

1.

Ensure the inner basket is removed for frying.

2. Fill the pot with cooking oil, ensuring it does not exceed the maximum fill line to prevent overflow when food is added.
3. Heat the oil to the recommended temperature for your food.

4.
5
6

Carefully lower your food into the hot oil.

. Cook until golden brown and thoroughly cooked.

. Carefully remove food from the oil and place on a wire rack to drain excess oil.
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Image 4: The pot's multi-use capabilities for various cooking styles.



EASY-USING DESIGN
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Image 5: Demonstrating the ease of use with the inner basket for seafood and the pot's capacity for frying.

6. MAINTENANCE AND CLEANING

Proper care and cleaning will extend the life of your PYY Seafood Boil Pot.

1. After Each Use: Allow the pot and basket to cool completely before cleaning.
2. Washing: Wash all components with warm, soapy water. For stubborn food residue, you may need to soak the pot and

basket for a period.



3. Rinsing: Rinse thoroughly with clean water to remove all soap residue.

4. Drying: Dry immediately with a soft cloth to prevent water spots and maintain the stainless steel's luster. Air drying may lead

to water stains.

5. Storage: Store in a dry place.
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Image 6: Cleaning the pot and basket, suitable for both indoor and outdoor methods.

7. TROUBLESHOOTING




If you encounter any issues with your PYY Seafood Boil Pot, consider the following common solutions:

« Uneven Heating: Ensure the pot is centered on the heat source and that the heat source is appropriate for the pot's size
and material (e.g., sufficient BTU for outdoor burners). The basket's feet are designed to promote airflow for even heat.

« Stains/Discoloration: Stainless steel can sometimes develop heat tints or mineral stains. These can often be removed with

a stainless steel cleaner or a mixture of vinegar and water. Avoid abrasive cleaners or steel wool.

o Lid Not Sealing Properly: Check for any debris on the rim of the pot or lid that might prevent a tight seal. Ensure the lid is

placed correctly.

For persistent issues not covered here, please refer to the Warranty and Support section for contact information.

8. SPECIFICATIONS

Attribute

Model Number

Outer Pot Capacity

Inner Basket Capacity
Material

Color

Finish Type

Product Dimensions (Outer Pot)
Inner Basket Dimensions
Iltem Weight

Oven Safe

Compatible Stoves

Detail

WZHXT64QTSSUS

60 Quarts (approx. 55 Liters)

37 Quarts

Food-Grade Stainless Steel (19 Gauge)
Silver

Uncoated

15.7" Diameter x 17.3" Height (40cm x 44cm)
13.8" Diameter x 14.4" Height (35cm x 36.5cm)
17.2 Pounds (7.8 kg)

Yes

Propane stoves, Gas stoves, Induction cookers
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Image 7: Detailed product dimensions for the PYY Seafood Boil Pot and its basket.

9. WARRANTY AND SUPPORT

PYY offers a one-year warranty for the Seafood Boil Pot. For any issues, technical support, or inquiries, please contact PYY
directly for assistance. Professional one-on-one technical support is available to address your concerns.



ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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