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Presto	fry	daddy	deep	fryer	instructions

1	/	24Crispy,	juicy	and	perfectly	seasoned,	this	really	is	the	best	fried	chicken	recipe,	ever.	Summer	reunions	and	neighborly	gatherings	will	never	be	the	same.	When	I	was	growing	up,	my	parents	had	a	farm,	and	every	year,	Dad	would	hire	teenage	boys	to	help	by	haying	time.	They	looked	forward	to	coming	because	they	knew	they	would	be	treated
to	some	of	Mom's	deep	fryer	recipes,	including	this	delicious	fried	chicken.	—Lola	Clifton,	Vinton,	VirginiaNew	to	deep-frying?	Here	are	13	tips	to	help	you	get	started.	2	/	24Taste	of	HomeMy	kids	love	this	delicious,	indulgent	treat.	I	like	to	give	the	batter	a	kick	by	adding	a	pinch	of	cinnamon	and	a	teaspoon	of	vanilla	extract.	—	Margarita	Torres,
Bayamon,	Puerto	Rico	3	/	24Apple	donuts	remind	me	of	family	trips	to	South	Dakota.	We’d	stop	at	Wall	Drug	for	a	dozen	or	so	before	camping	in	the	Badlands.	Maple	glaze	was	and	still	is	my	favorite.	Share	a	batch	with	friends	and	family	who	appreciate	a	hot,	fresh	apple	cider	donut.	—Melissa	Hansen,	Milwaukee,	Wisconsin	4	/	24A	local	restaurant
made	a	similar	breading	for	shrimp	po'	boys,	but	we	think	this	version's	better.	I	serve	the	beer	battered	fish	with	a	ranch	dressing	and	hot	sauce	mixture	as	a	dip.	—Jenny	Wenzel,	Gulfport,	Mississippi	5	/	24Forget	buying	a	bag	of	potato	chips	at	the	grocery	store	when	you	can	make	these	at	home.	This	quick	and	easy	recipe	will	delight	everyone	in
the	family.	—Taste	of	Home	Test	Kitchen	6	/	24Taste	of	HomeI	came	across	the	recipe	for	these	wonderful	raised	doughnuts	many	years	ago.	I	remember	Mom	making	some	similar	to	these.	You	can	frost	them	with	maple	or	chocolate	glaze,	then	top	with	chopped	nuts,	jimmies,	toasted	coconut	or	sprinkles.	—Ann	Sorgent,	Fond	du	Lac,	Wisconsin	7	/
24I've	always	loved	corn	fritters,	but	they	weren't	satisfying	as	a	main	dish.	I	came	up	with	this	recipe	and	was	thrilled	when	my	husband	and	our	three	young	boys	gave	it	rave	reviews.	The	chicken	and	zesty	sauce	make	these	a	wonderful	brunch	or	lunch	entree.	-Marie	Greene,	Scottsbluff,	Nebraska	8	/	24Taste	of	HomeI	always	have	a	few	special
treats	handy	when	the	grandchildren	visit.	These	cake	doughnuts	are	one	of	their	favorite	snacks.	—Beva	Staum,	Muscoda,	Wisconsin	9	/	24Cheese	curds	or	cubes	dipped	in	flour	and	beer,	then	fried,	need	only	a	good	supply	of	crinkly	toothpicks	to	turn	them	into	a	vanishing	act.	—Katie	Rose,	Pewaukee,	Wisconsin	10	/	24	As	a	Yankee	originally	from
Vermont,	I	didn't	know	one	fried	chicken	from	another.	They	all	seemed	pretty	much	the	same	to	me.	Tasting	the	Southern	version	opened	my	eyes!	A	side	of	hot	biscuits	served	with	butter	and	honey	is	practically	mandatory.	—Lily	Julow,	Lawrenceville,	Georgia	11	/	24This	funnel	cake	recipe	is	simpler	to	make	than	doughnuts,	and	it's	just	as	good.
Funnel	cakes	have	been	a	favorite	of	ours	since	we	came	across	them	living	in	the	Ozarks.	—Mary	Faith	Yoder,	Unity,	Wisconsin	12	/	24My	husband	loves	this	beef	chimichanga	recipe!	I	often	double	the	recipe	and	freeze	the	chimichangas	individually	to	take	out	as	needed.	I	serve	them	with	shredded	lettuce	and	sour	cream.	—Schelby	Thompson,
Camden	Wyoming,	Delaware	13	/	24Golden	brown	with	a	little	fresh	green	showing	through,	this	fried	okra	recipe	is	crunchy	and	addicting!	My	sons	like	to	dip	them	in	ketchup.	—Pam	Duncan,	Summers,	Arkansas	14	/	24Four	ingredients	are	all	you'll	need	for	this	sure-bet	breakfast	treat.	Friends	and	family	will	never	guess	that	refrigerated
buttermilk	biscuits	are	the	base	for	these	golden,	jelly-filled	doughnuts.	—Ginny	Watson,	Broken	Arrow,	Oklahoma	15	/	24Taste	of	HomeOne	of	the	best	parts	of	the	many	fairs	and	festivals	in	Indiana	is	the	corn	dogs!	My	family	loves	corn	dogs,	so	I	fix	them	fairly	often	at	home.	—Sally	Denney,	Warsaw,	Indiana	16	/	24Just	one	bite	of	these	fritters
takes	me	back	to	when	my	kids	were	young.	Nowadays	for	our	get-togethers,	I	sometimes	triple	the	recipe.	Serve	fritters	with	maple	syrup	or	agave	nectar.	—Marina	Castle	Kelley,	Canyon	Country,	California	17	/	24I	grew	up	near	Idaho,	which	is	famous	for	spudnuts,	a	doughnut	made	from	mashed	potatoes.	I	reworked	a	recipe	using	sweet	potatoes
and	cranberries	to	come	up	with	this	variation.	I	like	to	serve	them	for	dessert.	—Joni	Hilton,	Rocklin,	California	18	/	24While	in	the	Bahamas,	friends	suggested	a	restaurant	that	served	amazing	chicken	spring	rolls.	When	I	got	home,	I	created	my	own	version.	Such	a	great	appetizer	to	have	waiting	in	the	freezer!	—Carla	Mendres,	Winnipeg,
Manitoba	19	/	24Who	would	have	guessed	that	mixing	maple	syrup,	chili	sauce	and	lime	juice	would	make	chicken	wings	taste	so	good?	Family	and	guests	alike	will	scramble	to	ensure	they	get	more	than	one	of	these	utterly	delicious	wings—so	be	sure	to	make	extras!	—Taste	of	Home	Test	Kitchen	20	/	24I've	always	loved	beignets,	but	never	thought	I
could	make	them	myself.	Turns	out	they're	easy!	Sometimes	I'll	even	make	a	quick	berry	whipped	cream	and	pipe	it	inside	for	a	fun	surprise.	—Kathi	Hemmer,	Grand	Junction,	Colorado	21	/	24Taste	of	HomeIf	you	own	a	barbecue	joint	like	I	do,	you	pretty	much	dream	about	barbecue	in	your	sleep.	Jalapeno	poppers	are	also	one	of	my	favorite
appetizers,	and	this	recipe	is	a	great	way	to	combine	those	foods.	They’re	very	popular	on	the	menu	at	my	restaurant.	Try	your	own	variation	by	stuffing	the	peppers	with	cooked	chicken	or	beef.	—Taylor	Hicks,	Birmingham,	Alabama	22	/	24Taste	of	HomeI	was	looking	for	ways	to	spice	up	traditional	chicken	nuggets	and	came	up	with	this	recipe.	The
chips	add	a	crunchy	texture	and	flavor,	while	the	meat	is	tender	on	the	inside.	—Kristina	Segarra,	Yonkers,	New	York	23	/	24I	created	this	deep-fried	mac	and	cheese	recipe	for	my	husband.	He	describes	this	recipe	as	"unbelievably	delicious"	because	of	the	crispy	deep-fried	coating	and	the	creamy	richness	on	the	inside.	—Shirley	Rickis,	Lady	Lake,
Florida	24	/	24Here	on	our	1,250-acre	farm,	we	usually	have	a	quick	breakfast	on	the	go.	So	I	often	keep	a	batch	of	these	light	and	moist	doughnuts	on	hand.	They	disappear	quickly	because	no	one	can	eat	just	one!	—Suzanne	Christensen,	Defiance,	Iowa	Originally	Published:	January	16,	2019	Recipes	from	real	home	cooks,	tested	in	our	kitchens	and
delivered	right	to	your	inbox!	To	deep-fry	your	favorite	foods	quickly	and	without	a	lot	of	mess,	you’ll	need	one	of	the	best	deep	fryers	for	home	use.	Whether	it’s	chicken,	fish,	french	fries,	onion	rings,	or	donuts,	deep	fryers	speed	up	cooking	time	and	produce	a	rich,	crunchy	final	product.	Luckily,	these	appliances	are	also	available	in	a	variety	of	sizes
and	price	points	to	fit	right	into	most	kitchens.When	you’re	trying	to	choose	the	best	deep	fryer	for	your	home,	there	are	a	few	essential	things	to	consider.	The	first	is	the	fryer’s	capacity	and	size.	For	most	homes,	a	4-quart	capacity	deep	fryer,	which	allows	you	to	cook	two	to	three	meals	or	appetizers	for	a	bigger	group	at	once,	is	a	good	fit.	If	you’re
frying	for	just	one	or	two	people,	or	only	need	small	portions,	a	small	1	½-	to	2-quart	capacity	fryer	will	probably	be	a	better	fit.For	cooks	who	want	a	lot	of	control	to	pick	the	heat	level	best	suited	for	their	different	dishes,	look	for	models	that	allow	you	to	easily	adjust	the	oil	temperature	from	325	up	to	375	degrees	Fahrenheit.	According	to	the
USDA,	you'll	want	to	fry	your	food	at	between	320	and	375,	depending	on	the	food	item.	However,	not	having	that	kind	of	control	can	save	you	a	lot	of	money.	Additional	features	like	an	oil-ready	indicator	light	and	dishwasher-safe	parts	are	also	nice	to	have.So,	to	find	the	perfect	deep	fryer	for	your	kitchen,	check	out	my	roundup	of	the	best	deep
fryers	for	home.	All	of	these	top	picks	are	available	on	Amazon	with	features	and	sizes	to	suit	your	tastes,	budget,	and	countertop	space.1The	Best	Deep	Fryer	For	3	Or	More	PeopleT-fal	Triple	Basket	Deep	FryerAmazonThe	T-fal	triple	basket	deep	fryer	is	the	perfect	option	for	most	households	of	three	or	more	people.	This	4.2-quart	fryer	lets	you	cook
a	meal	for	about	three	people	per	batch.	It	includes	one	large	and	two	small	stainless-steel	frying	baskets	so	you	can	choose	to	fry	smaller	portions	of	two	items	at	once.	The	adjustable	thermostat	can	be	set	anywhere	from	175	to	375	degrees	Fahrenheit	giving	customers	a	lot	of	control	to	best	suit	their	recipes.	There’s	also	an	oil-ready	indicator	light
that	switches	on	to	notify	you	when	it’s	time	to	add	your	food.	Plus,	cleanup	is	a	breeze	with	the	dishwasher	safe	baskets	and	removable	bowl.What	fans	say:	"We're	a	pretty	big	family	so	the	small	ones	at	box	stores	usually	don't	hold	much.	I	can	cook	enough	for	all	of	us	in	one	basket	with	this	one.	[...]	The	quality	seems	to	be	excellent	as	well	as	you'd
expect	from	T-Fal.	I've	had	this	around	a	month	and	have	used	it	several	times	for	french	fries	and	okra	and	it	cooks	extremely	well."	2The	Best	Compact	Deep	FryerCuisinart	CDF-100	Compact	1.1-Liter	Deep	FryerAmazonFor	limited	countertop	space	or	small	households,	consider	the	Cuisinart	compact	1.1-liter	deep	fryer.	This	compact	unit	is	only
11	by	8	by	7.5	inches	or	roughly	the	size	of	a	toaster.	It	can	hold	up	to	a	3/4	pound	of	food,	making	enough	servings	to	feed	one	to	two	people	per	batch,	or	appetizers	for	a	few	more.	The	adjustable	thermostat	can	reach	up	to	375	degrees	Fahrenheit	to	fry	a	wide	variety	of	items.	It	also	features	a	removable	charcoal	filter	to	reduce	odor	in	your	home.
There’s	an	oil-ready	indicator	light	to	let	you	know	when	it's	done	heating	up.	This	deep	fryer	is	not	dishwasher	safe,	so	you’ll	have	to	clean	it	manually.	However,	the	inside	container	is	nonstick	so	clean	up	shouldn’t	be	too	much	of	a	hassle.What	fans	say:	“Very	nice	deep	fryer	for	1	or	2	people.	I	use	two	16oz	bottles	of	unrefined	peanut	oil	for	healthy
cooking	and	change	the	oil	after	about	8	uses.	It	doesn't	take	up	hardly	any	counter	space.”3The	Best	Budget	Deep	FryerPresto	05420	FryDaddy	Electric	Deep	Fryer	AmazonIf	you’re	looking	for	an	inexpensive	option	that	still	manages	to	hold	around	four	servings,	the	Presto	FryDaddy	deep	fryer	is	a	good	choice.	There	isn’t	an	adjustable	thermostat
to	set	with	this	fryer	so	you	don’t	get	as	much	control,	and	it	doesn't	get	as	hot	as	the	first	two	options.	However,	with	a	4.5-star	rating	after	more	than	2,000	reviews,	customers	don’t	seem	to	mind.	This	unit	has	a	single	setting	and	heats	up	to	about	325	degrees,	according	to	a	customer’s	measurements,	a	little	lower	than	our	top	two	picks	and	a
little	lower	than	what	some	recipes	recommend.	But	it	does	have	handy	features,	like	a	lid	that	snaps	on	to	allow	you	to	store	your	leftover	oil	to	make	it	easy	to	re-use	again	(after	it	has	cooled	down	from	cooking).	There's	no	basket,	but	the	plastic	strainer	that’s	included	to	scoop	your	food	out	is	dishwasher-safe.	The	rest	of	the	fryer	is	nonstick	but
must	be	wiped	out	manually.	There’s	no	oil-ready	indicator	light,	but	for	less	than	$25,	it’s	a	great	deal.What	fans	say:	“This	is	a	great	buy!!!!	Even	if	it	was	more	expensive	I	would	get	this	again.	Hands	down	the	best	fryer,	no	messy	basket,	no	having	to	figure	out	where	to	put	the	oil.	Treat	it	like	a	[food	container]	when	you	are	done	and	it	has	cooled
and	seal	it	with	the	rubber	lid.	Heats	up	quickly	and	efficiently.”4Also	Great:	A	Probe	ThermometerThermoPro	Digital	Instant	Read	Thermometer	AmazonTo	make	sure	your	oil	is	at	the	ideal	cooking	temperature,	you	should	also	consider	a	probe	thermometer	like	the	ThermoPro	digital	instant	read	thermometer.	It	can	be	used	on	all	types	of	indoor
and	outdoor	cooking	like	grilling,	too.	The	accurate	readout	stays	visible	for	10	minutes	before	shutting	off.	It's	easy	to	store,	thanks	to	its	magnetic	back	hook.	What	fans	say:	“My	husband	and	I	LOVE	this!	It	works	great	in	a	deep	fryer,	oven,	stovetop,	etc.	And	the	free	recipes	we	got	were	great!"	Bustle	may	receive	a	portion	of	sales	from	products
purchased	from	this	article,	which	was	created	independently	from	Bustle's	editorial	and	sales	departments.	Presto	05420	FryDaddy	Electric	Deep	FryerAmazonSize:	8.38	by	8.13	by	7.38	inchesCapacity:	0.95	liters	of	oilAccording	to	the	manufacturer,	you	can	make	about	four	servings	with	just	4	cups	(or	about	1	liter)	of	oil	in	the	Presto	FryDaddy
Electric	Deep	Fryer	since	its	design	cuts	out	the	convenience	of	a	basket	to	save	space.	It	is	only	8.38	by	8.13	by	7.38	inches.	Instead	of	an	adjustable	thermostat,	it	has	an	automatic	heating	system	that	will	fry	foods	at	about	325	degrees,	according	to	customer	temperature	tests.	While	that’s	a	little	lower	than	what	some	recipes	recommend,	the
2,000-plus	reviewers	who	have	given	this	a	4.5-star	overall	rating	don’t	seem	to	mind.	This	unit	also	comes	with	a	lid	that	snaps	on	to	store	your	leftover	oil	after	use.	The	inside	and	outside	of	the	fryer	is	nonstick,	so	cleanup	is	easy.	However,	it	doesn’t	have	an	indicator	light	and	can't	cook	with	the	lid	closed.	And	since	there’s	no	fry	basket,	you	have
scoop	your	food	out	with	the	included	slotted	spoon,	which	might	not	be	the	easiest	option.	What	fans	say:	“What	a	great	little	fryer.	It’s	perfect.	It	has	the	perfect	heat	for	frying.	Easy	to	fry	and	clean.	After	having	a	huge	expensive	one	that	was	difficult	to	clean	and	store,	this	is	a	breeze.	I	love	it	and	it	fried	up	perfectly.	The	price	is	great	and	the	lid
and	handle	complete	the	package.	I	couldn’t	be	happier.”Bustle	may	receive	a	portion	of	sales	from	products	purchased	from	this	article,	which	was	created	independently	from	Bustle's	editorial	and	sales	departments.	Ranging	from	commercial	to	consumer	models,	a	deep	fryer	is	a	cooking	appliance	used	to	prepare	a	variety	of	foods	by	immersing
them	in	super-heated	oil.	Among	the	foods	cooked	in	a	deep	fryer	include	chicken	wings,	breaded	seafood,	french	fries,	onion	rings,	donuts	and	various	appetizers.	Depending	on	the	fryer's	application,	namely,	if	it	used	in	the	home	or	in	a	restaurant,	features	and	design	will	differ	drastically.	Home	deep	fryers	are	fairly	compact	and	designed	to	sit
atop	a	counter.	They	are	capable	of	holding	up	to	20	cups	of	oil.	Commercial	units	feature	a	far	more	durable	design	and	can	take	upwards	of	90	pounds	of	oil.	Prices	for	home	models	range	from	about	$30	to	$350,	while	commercial	units	cost	anywhere	from	$700	to	nearly	$20,000.	Offered	by	such	small	appliance	makers	as	Hamilton	Beach,
Cuisinart,	Waring,	Presto,	Rival,	DeLonghi	and	more,	home	deep	fryers	are	convenient	and	compact.	With	an	exterior	crafted	out	of	stainless	steel	or	some	other	material,	home	deep	fryers	are	designed	to	match	any	kitchen.	They	typically	feature	several	removable	parts,	including	an	immersible	heating	element,	nonstick	oil	reservoir	and	the	fry
basket,	all	of	which	may	be	dishwasher	safe.Equipped	with	a	sealable	lid	that	has	a	built-in	odor	filter,	hot	oil	won't	splatter	during	use,	while	the	carbon	filter	contains	unpleasant	cooking	smells.	In	terms	of	safety,	home	deep	fryers	generally	feature	a	breakaway	magnetic	cord,	automatic	shutoff	circuit	and,	with	select	models,	a	safety	interlock
feature	that	prevents	the	unit	from	operating	if	the	control	panel	is	not	properly	attached.	Operation	and	PerformanceEasy	to	use	and	easy	to	clean,	home	deep	fryers	feature	mechanical	or	electronic	controls.	Select	units	feature	fully	digital	operation,	and	some	even	offer	preprogrammed	menu	settings.	An	adjustable	thermostat	allows	a	user	to
change	the	temperature	of	the	oil	to	suit	certain	foods,	while	a	built-in	timer	lets	you	fry	with	precision.	LED	indicators	often	include	both	power-on	and	oil-ready	varieties.	The	immersible	heating	element	generally	runs	at	anywhere	from	800	to	1,800	Watts	depending	on	the	size	of	the	model.		The	nonstick,	enamel-coated	or	stainless	steel	oil
reservoir	is	easy	to	clean	and	usually	can	go	right	into	the	dishwasher.	Some	units	feature	an	oil	drain,	while	others	have	a	pour	spout	to	empty	used	oil.	The	fryer	basket	features	a	plastic	or	silicone-coated	handle	for	safe	touching.Gas	ModelsWhereas	indoor	home	fryers	are	electric	powered,	gas-fueled,	outdoor	models	are	available	as	well.	Portable
and	powerful,	outdoor	fryers	feature	a	durable	steel	frame,	burner	with	a	pressure	regulator	and	gas	line,	and	an	aluminum	or	stainless	steel	stockpot.	Used	to	fry	whole	turkeys	or	other	foods,	most	include	a	steamer	insert	for	boiling	vegetables	or	fresh-caught	seafood.	Commercial	Deep	FryersCommercial	deep	fryers	are	found	in	restaurants	of	all
sizes,	with	both	floor	and	countertop	models	available.	Most	commercial	fryers	are	gas	fueled,	but	electric	models	are	used	too.	Highly	durable	for	constant	use,	commercial	fryers	feature	stainless	and	galvanized	steel	components,	heat-deflecting	baffles,	built-in	drains	and	an	oil	auto-fill	function	with	select	units.	Digital	and	computerized	models	are
optional.	Made	for	low-	to	high-volume	restaurants,	commercial	deep	fryers	heat	fast	and	feature	an	energy-efficient,	user-friendly	design.	
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