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Garvee 6 Gallon Fryer Grease Bucket Instruction
Manual

Model: 6 Gallon Bucket

1. PRODUCT OVERVIEW

The Garvee 6 Gallon Fryer Grease Bucket is a robust and efficient solution for storing and disposing of
used cooking oil. Constructed from heavy-duty steel with rust-proof and food-grade coatings, it ensures
safe and hygienic handling of hot oil. Its secure lid and integrated filter bag simplify the process of oil
purification and storage.
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The Garvee 6 Gallon Fryer Grease Bucket, a blue steel container designed for used cooking oil disposal.

2. KEY FEATURES

6 Gallon Capacity: Large volume (11.2 in diameter, 11.8 in height) reduces the frequency of



emptying.

Integrated Filter Bag: Includes a filter bag for easy removal of impurities, suspended solids, and
particulate matter from oil.

Premium Steel Construction: Made from heavy-duty steel (approx. 0.02 in thickness) for durability
and resistance to deformation.

Rust & Corrode-Proof Coating: Exterior features a rust and corrode-proof coating for longevity.

Food-Grade Interior: Interior is covered with a hygienic, food-grade coating capable of withstanding
high temperatures.

Secure Sealing: Four locking clips and a rubber buffer ring on the lid ensure an airtight seal,
preventing spills during storage and transport.

Ergonomic Handles: Features a plastic-gripped top handle for comfortable carrying and side
handles for easier pouring.

Wide Applicability: Suitable for various environments including restaurant kitchens, fast food chains,
hot pot restaurants, bars, grills, cafeterias, and public canteens.

An image illustrating the dimensions of the 6-gallon fryer grease bucket, highlighting its large capacity for oil storage.



Close-up view of the Garvee fryer grease bucket's lid, showing the four lock clips, rubber cushion ring, and connecting
rope for secure sealing.



A cross-section diagram of the Garvee fryer grease bucket, detailing its carbon steel construction with rust-proof external
coating and food-grade internal coating.

3. SETUP

1. Unpack: Carefully remove all components from the packaging. Inspect the bucket and accessories
for any damage.

2. Clean: Before first use, wash the bucket, lid, and filter bag with warm, soapy water. Rinse thoroughly
and dry completely.

3. Prepare Filter Bag: Place the provided filter bag into the bucket. Ensure it is positioned correctly to
catch debris when oil is poured.

4. Secure Lid: The lid is attached to the bucket with a connecting rope to prevent misplacement.
Ensure the rubber buffer ring is properly seated on the lid for an optimal seal.

5. Engage Lock Clips: After placing the lid, secure it firmly using the four lock clips around the rim of
the bucket. This ensures an airtight and spill-proof seal.

4. OPERATING INSTRUCTIONS

1. Allow Oil to Cool Slightly: For safety and to prevent damage to the filter bag, allow hot cooking oil



to cool down slightly before pouring. The bucket's coating can handle temperatures up to 390°F
(199°C).

2. Pour Oil: Carefully pour the used cooking oil through the filter bag into the bucket. The filter bag will
separate food particles and impurities.

3. Secure Storage: Once the oil has been filtered and is inside the bucket, place the lid on top and
engage all four lock clips. This creates a tight seal, preventing spills and keeping the oil fresh for
longer.

4. Transport: Use the top handle with its plastic grip for comfortable carrying. The side handles are
designed to assist with pouring when emptying the bucket.

An illustration demonstrating the use of the included filter bag to purify hot oil and grease, separating impurities for reuse
or disposal.

5. MAINTENANCE

1. Cleaning the Bucket: After emptying, wash the interior and exterior of the bucket with warm, soapy
water. Use a non-abrasive sponge or cloth to avoid scratching the coating. Rinse thoroughly and dry
completely to prevent rust.

2. Cleaning the Filter Bag: The filter bag can be washed with warm, soapy water. Ensure all food
particles are removed. Rinse and allow to air dry completely before reuse or storage.



3. Regular Inspection: Periodically check the rubber buffer ring on the lid and the lock clips for any
signs of wear or damage. Replace if necessary to maintain a secure seal.

4. Storage: Store the clean and dry bucket in a cool, dry place. The raised base helps keep the bucket
off the floor for better air circulation and faster cooling after use.

6. TROUBLESHOOTING

Oil Leaks: If oil leaks from the bucket, ensure the lid is properly seated and all four lock clips are
securely fastened. Check the rubber buffer ring for any damage or misalignment.

Oil Spoiling Quickly: Ensure the lid is always tightly sealed when storing oil to prevent exposure to
air, which can accelerate spoilage. Store in a cool, dark place.

Difficulty Pouring: If the oil is too thick to pour easily, it may be too cold. Allow it to warm slightly at
room temperature, or use the side handles for better control during pouring.

7. SPECIFICATIONS

An image displaying the detailed specifications and dimensions of the Garvee fryer grease bucket and its included filter
bag.

Feature Detail



Brand Garvee

Model 6 Gallon Bucket

Color Blue

Material Alloy Steel

Capacity 6 Gallons

Item Weight 8.81 Pounds

Product Dimensions 13.77"L x 13.77"W x 14.96"H

Item Diameter 11.2 Inches

Handle Material Metal

Shape Round

Lid Included Yes

Included Components Filter bag

Feature Detail

8. OFFICIAL PRODUCT VIDEO

Your browser does not support the video tag.

Official product feature video showcasing the Garvee Fryer Grease Bucket's design and functionality.

9. WARRANTY AND SUPPORT

For warranty information or product support, please refer to the documentation included with your purchase
or contact Garvee customer service directly. Contact details can typically be found on the product
packaging or the official Garvee website.

Related Documents - 6 Gallon Bucket

Garvee Carport 20x25 Ft Installation Manual
Comprehensive installation guide for the Garvee 20x25 Ft carport. Includes package contents,
step-by-step assembly instructions, and safety precautions.
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Carport Installation Instructions
Comprehensive assembly instructions for a Garvee carport, detailing preparation, parts list, and
step-by-step assembly procedures.

Quick Tach Mount Plate for Agricultural Machinery - Product QQ4VJ
Detailed information about the Quick Tach Mount Plate (Product ID: QQ4VJ) for agricultural
machinery, including features, specifications, and safety warnings. Distributed by GARVEE.com.

Garvee Carport Installation Guide
Comprehensive installation instructions for the Garvee 20x20 Ft Carport, detailing package
contents, assembly steps, and important safety precautions.

GARVEE Quick Tach Mount Plate - Product Specification & Operator Manual
Detailed product specification and operator's manual for the GARVEE Quick Tach Mount Plate
(Model QMMRH). Features, compatibility, warnings, and contact information.

Garvee Commercial Stainless Steel Sink Installation Manual (Model QVAE5)
Detailed instruction manual for installing Garvee's Commercial Stainless Steel Sink, model QVAE5.
Includes product components and step-by-step assembly guide for commercial use.
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