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	Brinkmann Turkey Fryer Instructions
	I've accidentally taken a deep-fried turkey to the shockingly high internal I used a Brinkmann model, and Kenji has used the Bayou Classic, and neither of us has complaints about them. Then you truss it following Waring's instructions.
	Description, Accessories, Parts, Owner's Manual, Warranty, Videos 12,000 BTUs Stainless Steel Fryer Burner, 10,000 BTUs Rotisserie Burner, 6,000 BTUs.


