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Installation, 

Operation & 

Maintenance 

Instructions 
 

WARNING ! : IMPROPER INSTALLATION, ADJUSTMENT, ALTERATION, 
SERVICE OR MAINTENANCE CAN CAUSE PROPERTY DAMAGE, INJURY OR DEATH. 
READ THE INSTALLATION, OPERATING AND MAINTENANCE INSTRUCTIONS 

THOROUGHLY BEFORE INSTALLING OR SERVICING THIS EQUIPMENT. 
 
Please call the Service Department and ask for contact information for your local service 

company 

11990 Rivera Rd. Santa Fe Springs, CA 90670 
Telephone: : (714) 547-9218  (562) 464 - 9901 

www.connertoncooking.com 
 

CSG-F3A-NAT/LP                     CSG-F4A-NAT/LP                CSG-F5A-NAT/LP 

http://www.connertoncooking.com/


2 
 

Safety Precautions 
 
Before installing and operating this equipment, be sure everyone involved in its 
operation is fully trained and aware of precautions. Accidents and problems can be 
caused by failure to follow fundamental rules and precautions.  
 
The following symbols, found throughout this manual, alert you to potentially dangerous 
conditions for the operator, service personnel, or to the equipment. 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  DANGER 

     WARNING  

     CAUTION  

     NOTICE  

This symbol warns of immediate hazard that will result in sever 

injury or death.  

This symbol refers to a potential hazard or unsafe practice that 

could result in injury or death.  

This symbol refers to a potential hazard or unsafe practice that 

could result in injury, product damage, or property damage.  

This symbol refers to information that needs special attention or 

must be fully understood, even though not dangerous.  

            WARNING FIRE HAZARD FOR YOUR SAFETY 

 

Do not store or use gasoline or other flammable vapors and 
liquids in the vicinity of this or any other appliance.  
 
Keep area around appliances free and clear of combustibles.  
 
Purchaser of equipment must post in a prominent location, 
detailed instructions to be followed in the event the operator 

smells gas. Obtain the instructions from the local gas supplier.  
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                                             WARNING BURN HAZARD  
 
Contact with hot oil will cause severe burns. Always use caution. Oil at 
200’F is more dangerous than boiling water.  

                                                            WARNING  
 
In the event a gas odor is detected, shut down equipment at the 
combination gas valve and contact the local gas company for service.  

NOTICE  
Gas floor model fryer is intended for commercial 
use only. Not for household use.  
 
Warranty will be void if service work is performed by other than a 
qualified technician, or if other than genuine replacement parts are 
installed.  
Be sure this Operator’s Manual and important papers are given to the 

proper authority to retain for future reference.  
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Specifications and Dimensions: 
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Gas Supply and Burner Information: 
 

Supply pressure should be a minimum of 4” W.C. for natural gas or 10” W.C. for 
propone. The fryer comes with ¾” NPT male connector on a ½” pipe, allowing you to 
connect with either ¾” or ½: NPT female connector.  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
Installation:  
 
Notice: Installation must be confirmed with codes. Or in the absence of local codes, 

with National Fuel Gas Code, ANSI Z223.1, Natural Gas installation code, CAN/CGA-
B149.1, or the propane Installation code, CAN/CGA-B149.2, as applicable.  
 
 
 
 
 

Notice: These installation procedures must be followed by qualified personnel, or 

the warranty will be void.  
 
Local codes regarding installation very greatly from one area to another. The National 
Fire Protection Association, Inc. states in its NFPA 96 latest edition that local codes are 
the “authority having jurisdiction when it comes to installation requirements for 
equipment.  
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Floor Fryer Gas Components 
(3-Tube shown) 

 

  

 
 

 
Item 

Number 
PART NUMBER DESCRIPTION QTY 

1 CSG-10 KNOB, THERMOSTAT 1 

2 CSG-18 MANIFOLD ASSEMBLY 1 

3 CSG-04 THERMOSTAT 1 

4 CSG-03 GAS VALVE, NG 1 

4 CSG-06 GAS VALVE, LP 1 

5 CSG-09 FLEX TUBING, ⌀1/4”, 24” Long 1 

6 CSG-17 BURNER 3, 4, OR 5 

7 CSG-19 THERMOPILE 1 

8 00-100-39 ORIFICE #39, NG 3, 4, OR 5 

8 00-100-52 ORIFICE #52, LP 3, 4, OR 5 

9 CSG-02 HIGH-LIMIT SWITCH 1 

10 CSG-05 PILOT 1 

1 

3 

2 

4 

9 

7 

5 

10 6 

8 
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Floor Fryer Tank Components 
(3-Tube shown) 

 
 
 
 
 
 
 
 
 
 
 

Item 
Number 

Part 
Number 

Description QTY 

1 CSG-14 SCREEN, CRUMB, 3 & 4-TUBE FRYER 1 

* CSG-14A SCREEN, CRUMB, 5-TUBE FRYER 1 

2 CSG-20 VALVE, BALL 1 

3 CSG-F3A TANK, 3-TUBE FRYER (EXCLUDING FLUE) 1 

* CSG-F4A TANK, 4-TUBE FRYER (EXCLUDING FLUE) 1 

* CSG-F5A TANK, 5-TUBE FRYER (EXCLUDING FLUE) 1 

* CSG-F3A-DT TANK, 3-TUBE FRYER (EXCLUDING FLUE), DEEPER TANK 1 

* CSG-F4A-DT TANK, 4-TUBE FRYER (EXCLUDING FLUE), DEEPER TANK 1 

* CSG-F5A-DT TANK, 5-TUBE FRYER (EXCLUDING FLUE), DEEPER TANK 1 

4 CSG-12 DRAIN, EXTENSION 1 

5 CSG-21 FLUE, TOP, REMOVABLE, 3-TUBE FRYER 1 

* CSG-21A FLUE, TOP, REMOVABLE, 4-TUBE FRYER 1 

* CSG-21B FLUE, TOP, REMOVABLE, 5-TUBE FRYER 1 

6 CSG-22 FLUE, WRAP, TOP, REMOVABLE, 3 & 4-TUBE FRYER 1 

* CSG-22A FLUE, WRAP, TOP, REMOVABLE, 5-TUBE FRYER 1 

* NOT SHOWN 
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Floor Fryer Other Components 
 
 
 

PART 
NUMBER 

DESCRIPTION QTY 

CSG-23 DOOR ASSEMBLY, COMPLETE, 3 & 4-TUBE FRYER 1 

CSG-23A DOOR ASSEMBLY, COMPLETE, 5-TUBE FRYER 1 

CSG-24 LEG, ADJUSTABLE, 6” 4 

CSG-15 CASTER, STANDARD 2 

CSG-16 CASTER, LOCKING 2 

CSG-25 MAGNET, DOOR 1 

CSG-13 BASKET, 3 & 4-TUBE FRYER 2 

CSG-13A BASKET, 5-TUBE FRYER 2 

CSG-WR-1 WIRING HARNESS 1 

CSG-WR-2 LOOSE WIRE 1 
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CONNERTON LIMITED WARRANTY 
Effective    January 2020 

CONNERTON (Company) warrants to the original owner that the product be free from 
defects in materials and/or workmanship. This warranty shall apply to units properly 
installed in a static location only and be in effect for two (2) years from the date of 
purchase but shall not exceed 30 months from the date of shipment from the Company. 
*2nd year warranty covers parts only. **. Travel/mileage charges will not apply. The 
warranty is limited, at the option of the Company to repair or replace any part found to be 
defective. This warranty covers normal labor charges for products or parts installed 
within the United States and Canada only. Labor charges shall be covered to the extent 
that the performance is effected within fifty (50) miles from a Company Authorized 
Servicer.

The product is intended for commercial purposes only. This warranty is void if the 
product is used for other than commercial purposes. Replacement parts must be 
supplied by a Company Authorized Servicer and defective parts returned intact to the 
same, when requested. Documents verifying ownership and installation dates are 
required. Broiler grates and radiant are warranted (part only) for 90 days. 

THE WARRANTY DOES NOT COVER Misuse, abuse, or improper installation, (such as 
use in residential application). Damages and/or failures due to alteration/modification by 
other than an authorized servicer. Damage incurred during transit and/or handling. 
Damage resulting from the use of other than genuine CONNERTON parts. Damage 
resulting from the use of or exposure to harsh chemicals or improper cleaning 
procedures. Damages caused by flood, fire or other acts of nature. The Company shall 
not be responsible or liable for any incidental or consequential damage and/or injury, 
claims of loss of use, loss of product or profit. 

THE OWNER SHALL BE RESPONSIBLE FOR Proper installation (as detailed in the 
owner’s manual) and in accordance with local codes. All maintenance, adjustments, 
cleaning, and providing adequate clearances. Making the unit reasonable accessible for 
service. The use of only authorized servicers for needed repairs. 

PROCEEDURES FOR REQUESTING WARRANTY SERVICE All services must be 
prearranged by the Company prior to works being performed. Contact CONNERTON 
service department at (714)-547-9218 furnish complete model and serial numbers and a 
copy of the purchase invoice and describe nature of the problem. 
THIS WARRANTY CONSTITUTES THE EXCLUSIVE REMEDY OF THE COMPANY. 
THIS WARRANTY SET FORTH WITHIN HEREIN IS EXCLUSIVE AND IN LIEU OF 
ANY/ALL OTHER WARRANTIES EITHER EXPRESSED OR IMPLIED, INCLUDING 
BUT NOT LIMITED TO WARRANTIES OF MERCHANTABILITY AND/OR FITNESS 
FOR A PARTICULAR PURPOSE. 
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Non-Commercial Warranty Restriction 
CONNERTON Appliances are only fully warranted for COMMERCIAL USE. 

When installed and/or used in other applications, such as but not limited to Residential / 
Household applications, the warranty covers parts only, for 1 (one) year from the 
original date of purchase and the following conditions apply.  
Owner must furnish a complete model and serial number and proof of purchase less 
than one year old. 
Owner must arrange for a qualified technician to inspect/diagnose make all repairs 
COMPANY DOES NOT COVER ANY CHARGES RELATED TO… labor, travel, 
mileage, or freight charges. Only the replacement parts and standard delivery charges 
are covered. 
When the above information is available, Owner or technician, please contact 
CONNERTON at  
(562) -464-9901 or 
Orders@connertoncooking.com 
** (excluding special order items)…most parts can ship within 24 hours. 
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