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Cleaning a deep fryer before kashering
The answer to this question is reprinted

from Madrich page 10
R’ Juravel – June 1992
A company has a stainless steel deep fryer with a stainless steel belt carry the fish through the fryer.  The oil is heated by gas fire inside tubes which are in the fryer itself.  The tubes themselves are clean on the top.  However, on the underside of the tubes there is carbon buildup.  I was able to remove some of the carbon by hand, and in no way is it polymerized onto the tubes.

On the bottom of the fryer there is a stainless steel belt with holes in it.  Under this belt is the bottom of the fryer.  On the bottom of the fryer there are black areas on the stainless steel.  Because the belt is over the bottom, I could not get my fingers to the bottom to see what the black spots were.  To remove the belt, the fryer would have to be dismantled, which would take approximately four days.
During the frying, bits and pieces of fish and batter fall into the oil.  In order to get these pieces out, the oil is constantly being pumped through a stainless steel mesh filter, and then back into the fryer.  The holes in this filter are smaller than the holes in a window screen.  It should be decided by the פוסקים whether this is covered by the Rema who says that something with holes that needs to be kashered by hag’alah should be kashered via libun kal. I see no way to do libun kal on this filter without damaging it.
1) אין ספק שצריך לנקות הדי"ף פרייע"ר ניקוי גמור, דהיינו: 
2) יש להעביר כל השחור מהצינורות ולשפשף כל צינור וצינור עד שיהא נקי בהחלט. 
3) הרשת שלמטה צריך להסירה, ולנקות רצפת הכלי לגמרי. 
4) גם צריך ללבן הרשת עצמה, או להעביר עליה מברשת קשה עד שתוסר כל הנדבק לה (הליבון הוא ליבון קל). יותר טוב להחליפה כל פעם, ולהפקיד הרשת הכשר במקום משומר. 
ואם לא ינקו כראוי אין להכשיר הכלי, ויוכרחו לחפש מפעל אחר.

ישראל בעלסקי
