
nexgrill turkey fryer instructions
Nexgrill turkey fryer instructions are essential for anyone looking to prepare a delicious,
crispy turkey during the holidays or for any special occasion. With the right techniques and
safety precautions, you can achieve mouthwatering results that will impress your family
and friends. This article will guide you through the necessary steps, tips, and tricks to
ensure your turkey frying experience is both safe and enjoyable.

Understanding Your Nexgrill Turkey Fryer

Before diving into the cooking instructions, it’s important to familiarize yourself with the
components and functions of your Nexgrill turkey fryer.

Components of the Nexgrill Turkey Fryer

- Fryer Pot: This is where the oil and turkey will be placed. It is usually made of durable
aluminum or stainless steel.
- Burner: The heat source, typically a propane burner, provides the necessary heat to fry
the turkey.
- Thermometer: Many models come with a built-in thermometer to monitor the oil
temperature.
- Lid: This helps in preventing oil splatters and can be used to cover the fryer when not in
use.
- Basket: Used to lower and lift the turkey in and out of the hot oil safely.
- Stand: The structure that holds the fryer pot securely while cooking.

Features of the Nexgrill Turkey Fryer

- High Heat Output: Designed for quick heating, allowing the oil to reach frying
temperatures faster.
- Safety Features: Including flame control and a sturdy base to prevent tipping.
- Versatile Cooking Options: Besides turkey, it can be used for frying other meats and
vegetables.

Preparation Before Frying

Proper preparation is key to a successful turkey fry. Follow these steps to ensure everything
is ready before you begin cooking.



Choosing the Right Turkey

- Size: Select a turkey that weighs between 10 to 14 pounds for optimal frying.
- Thawing: Ensure the turkey is completely thawed. A frozen turkey can cause the oil to
splatter dangerously.
- Drying: Pat the turkey dry with paper towels to remove any moisture.

Gathering Essential Ingredients and Tools

- Oil: Use peanut oil or canola oil for high smoke points and flavor.
- Seasoning: Consider a dry rub or marinade for added flavor.
- Safety Gear: Wear long sleeves, gloves, and goggles to protect yourself from splatter.
- Fire Extinguisher: Always keep one nearby as a safety precaution.

Setting Up Your Nexgrill Turkey Fryer

Follow these steps to set up your fryer safely and effectively.

Location

- Outdoor Use Only: Never use the fryer indoors. Place it on a flat, stable surface away from
flammable materials.
- Ventilation: Ensure the area is well-ventilated to avoid inhaling fumes.

Assembly Instructions

1. Attach the Burner: Secure the burner to the base as per the manufacturer's instructions.
2. Position the Pot: Place the fryer pot onto the burner.
3. Connect Propane: Attach the propane tank securely and check for leaks using soapy
water.
4. Install the Thermometer: If your model has a detachable thermometer, ensure it is
properly attached.

Frying the Turkey

Once everything is set up, it's time to fry your turkey. Follow these detailed steps for a
successful frying experience.



Heating the Oil

1. Pour Oil: Fill the fryer pot with oil, making sure not to exceed the fill line. A good rule of
thumb is to use about 3 to 5 gallons of oil.
2. Heat the Oil: Turn on the burner and heat the oil to 350°F (175°C). Use the built-in
thermometer to monitor the temperature.

Frying Process

1. Prepare the Turkey: Season the turkey as desired and ensure it is completely dry.
2. Lower the Turkey: Using the basket, slowly lower the turkey into the hot oil to prevent
splashing. This step is crucial for safety.
3. Cook Time: Fry the turkey for approximately 3 to 4 minutes per pound. For example, a
12-pound turkey should fry for about 36 to 48 minutes.
4. Monitor Temperature: Keep an eye on the oil temperature, ensuring it stays around
350°F. Adjust the burner as necessary.

Removing the Turkey

1. Check Doneness: Use a meat thermometer to check the internal temperature of the
turkey. It should reach 165°F (74°C).
2. Lift the Turkey: Carefully lift the turkey from the oil and allow the excess oil to drain back
into the pot.
3. Rest the Turkey: Place the turkey on a platter and let it rest for at least 20 minutes
before carving.

Post-Frying Cleanup and Safety

Cleaning up after frying is just as important as the cooking process itself. Follow these steps
for safe and effective cleanup.

Disposing of Oil

- Cool the Oil: Allow the oil to cool completely before handling.
- Strain and Store: If the oil is clean, you can strain it for future use. Store it in a cool, dark
place.
- Dispose Properly: If the oil is no longer usable, check local regulations for proper disposal
methods.



Cleaning the Fryer

1. Disassemble: Carefully take apart the fryer components once everything is cooled.
2. Wash Components: Use warm soapy water to clean the pot, basket, and other parts.
Avoid abrasive cleaners that may scratch surfaces.
3. Dry Thoroughly: Ensure all parts are completely dry before reassembling or storing.

Safety Tips for Using Your Nexgrill Turkey Fryer

Ensuring safety while using your turkey fryer is paramount. Here are some crucial safety
tips to keep in mind:

- Never Leave Unattended: Always stay near the fryer while it’s in use.
- Use a Thermometer: Keep an accurate thermometer on hand to monitor oil temperatures.
- Keep Children and Pets Away: Maintain a safe distance to avoid accidents.
- Avoid Overfilling: Fill the pot only to the recommended level to prevent overflow and
splattering.

Conclusion

Using a Nexgrill turkey fryer can elevate your cooking game and provide delicious results if
done correctly. By following the detailed instructions and safety precautions outlined in this
article, you can enjoy a perfectly fried turkey that will be the highlight of any gathering.
Remember, preparation is key, and never compromise on safety while frying. Happy
cooking!

Frequently Asked Questions

What are the basic safety precautions when using the
Nexgrill turkey fryer?
Always place the fryer on a flat, stable surface away from flammable materials. Never leave
the fryer unattended while in use, and use heat-resistant gloves when handling hot
components.

How do I properly assemble my Nexgrill turkey fryer?
Refer to the instruction manual for specific assembly instructions. Generally, you need to
attach the legs, the burner, and the pot securely, ensuring all connections are tight to
prevent leaks.



What type of oil is recommended for frying a turkey in
the Nexgrill fryer?
Peanut oil is highly recommended due to its high smoke point and flavor. You can also use
canola or vegetable oil, but ensure it has a high smoke point to avoid burning.

How do I determine the right amount of oil for frying a
turkey?
To find the right amount, place the turkey in the fryer pot and fill it with water until the
turkey is submerged. Remove the turkey and measure the water; this is the amount of oil
you should use.

Can I use the Nexgrill turkey fryer for other foods
besides turkey?
Yes, the Nexgrill turkey fryer can be used for frying other foods like chicken, fish, or
vegetables. Just adjust the cooking time and temperature according to the type of food
being fried.
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