
Contact Us :

BREAKTHROUGH TECHNOLOGY 
FOR DEEP FRYERS

“Serve better and faster with less oil”
www.OiLChef.com

@OiLCHEFdotCom

WINNER OF BEST KITCHEN 
INNOVATION AWARD 2024

Save up to 

50%
on fryer oil

I N D U S T R Y ’ S  B E S T  3  Y E A R  W A R R A N T Y

FRY YOUR FOOD QUICKER 
WITH OUR BREAKTHROUGH TECHNOLOGY FOR DEEP FRYERS

SAVING TIME & ENERGY

THE BEST DEEP FRYER ACCESSORY

EL MEJOR ACCESORIO DE FREIDORA

 

Place OiLChef unit in the valley of an open pot fryer before you fill the fryer with new oil. Here is a 
10 second video for your convenience: https://www.youtube.com/watch?v=TZnjsCCJG4c     
 

 
   Open Valley Gas.                 Gas Tube Heaters.              “Crumb Catcher Mesh - Unit Upright in Fryer”            
Place unit in fryer (examples of possible installations above) - and fill your fryer with oil.  

1. Determine new Fryer Temperature without adding extra cooking time.  
Lower Cooking Temperature: 
- With the initial installation of our OiLChef device, oil temperature is reduced by 10*F 
- If the food cooks properly – continue to reduce oil temperature in 5*F increments. 
- Once you have established ‘too low oil temperature’, raise the temperature back up by 5*F  
- This will now be the correct cooking temperature for this fryer going forward. This needs to 
be performed for each fryer where you are installing our OiLChef device. 
The food will cook slightly quicker and will be lighter in colour and will be crispier and less oily. 
You can experiment with the cooking times. 

2. When you’re cooking oil is dark DO NOT CHANGE IT. Continue to cook your food in 
this dark looking oil for as many extra days as you can until the food quality starts to 
become unacceptable. Your new oil change cycle will now be determined by food 
colour and quality, NOT BY COLOUR OF OIL. 

3. Maintenance made easy:  Place OiLChef unit in a pot of boiling water once a week for 20 
minutes or leave in your fryer during a fryer boil out and wipe the device clean with a cloth to 
remove excess grease. When applicable, place the OiLChef unit in the valley of the open pot 
fryer once again, before you fill the fryer with new oil. 

Award Winning OILCHEF is a Catalytic Convertor for your deep fryer        
SUPPORT: please email: support@oilchef.com leaving your name and a direct telephone number 
where you can be reached. 

READ THIS FIRST     



The Best Cooking Solution BUY IT NOW!
If you own a restaurant or a kitchen with a deep fryer, then you might be surprised at how much you spend every 

year on cooking oil. Have you ever calculated this direct cost? If you haven’t, then you should, because Canadian 

Company, Eco Friendly Chef Corp. is helping thousands of professional kitchen operators to dramatically cut their 

oil costs in half.

A new innovative product called OiLChef is revolutionizing the food industry. The award-winning OiLChef device is 
one of the most sophisticated technologies available in the world for deep fryers today. It is not a filter or a 
chemical, but rather a device which is simply installed in your deep fryer in less than 10 seconds!

Why spend all that money on oil, energy and labour when you can 
dramatically reduce these costs today?

Restaurant owners, food processors & food manufacturers: 
contact us today for details of our industrial application!

438 764-6444
oilchef@oilchef.com
OILCHEF.COM

GLOBAL RECOGNITION

Putting the OiLChef in your fryer will give you a competitive edge and attract more consumer dollars. Your fried 
food items will absorb less oil and therefore will contain fewer calories. Good for the consumer, good for the 
bottom line.

Reduce carbon footprint: It will minimize your environmental impact through a reduction in energy and oil 
consumption.

Faster service: Food cooks quicker.

Reduce food waste: Food is crispier and holds its shape and texture for longer. Great for food delivery.

Zero flavour transfer: It prevents flavour transfer between different foods being cooked in the same oil.

Kitchen smoke and frying odours: It reduces the smoke and odours of frying in your kitchen/restaurant. Creat-
ing a more pleasant working and dining experience and minimizes the workload on your air filtering systems and 
maintenance.

Health & safety: It reduces the smoke point of your oil, and thereby lowers the risk of a deep fryer fire. Also, staff 
interaction with changing the fryer oil is cut down by at least half, reducing risk of accidental burns and oil spillage.

Reduce operating costs: It gives you the opportunity to cut down or move away from costly monthly additives 
required to improve oil quality. Fewer people hours are required each month for fryer changes.

INCREASE FOOD SALES

OTHER ADVANTAGES OF USING OILCHEF IN A DEEP FRYER:

90% of our clients recover their initial 

cost of OiLChef within 3 to 9 months.01

02

03

Full 3-year warranty.

Satisfaction guaranteed or 
your money back.

OiLChef:
MAIN ADVANTAGES

AWARDS

CULINARY BENEFITS

Affords transition to 

healthier oils – away

from the trans fat 

solutions

Winner Best Kitchen Innovation 2022 UK

Innovation & Excellence Awards 2021

Best Kitchen Innovation EU 2019.

FOCUS
Is the way forward.

Improving, taste, texture, quality and shelf life of all fried food.

QUALITY

We help to improve food quality and health

With all types of deep fried food, whether this be in the final 
cooked form or at the manufacture, processing, blanching and 
freezing stages.

Less greasy (less oily

food by 22% +)

Healthier, 

and tastier

VENTAJAS PRINCIPALES

01
Reduces frying temperature
(min. 15 °F to 30 °F).

02 Lower utility cost

03
Increase your frying oil life by
over 200%

04 Faster cooking time

05 Faster customer service

06 Reduced Oil purchases

Reduce la temperatura de fritura 
(min. 15 °F hasta 30 °F).

Menor costo de servicios publicos.

Aumenta la vida útil del aceite para freír
mas de 200%.

Tiempo de cocción más rápido.

Servicio al cliente más rápido.

Reducción de las compras de aceite.
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90% of our clients recover their initial 

cost of OiLChef within 3 to 9 months.01
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Full 3-year warranty.

Satisfaction guaranteed or 
your money back.

AWARDS
• Winner Best Sustainability Award 2024
• Best Kitchen Innovation Awards 2021
• Best Kitchen Innovation 2022

FOCUS
• Improving taste, texture, quality and shelf life of all fried food.

QUALITY
• We help improve food quality and health
• With all types of deep fried food, whether this be in the final     
   cooked form, processing, blanching and freezing stages.

In any industry there are always organisations that stand 
out from their peers and set the standards that others 
in their field have to aspire to achieve. First established 
back in 2012, Oil Chef UK is an organisation that certainly 
meets this criteria leading the way when it comes to 
providing an award winning deep fryer oil saving device. 
They have made quite a name for themselves over the 
years establishing a well deserved reputation as one of 
the leading lights in their industry and if the last few years 
are any barometer of what the future holds then there 
are many successful chapters yet to be written in the Oil 
Chef UK story.

Oil Chef UK operates under their parent company Eco 
Friendly Chef Corp. Through an accidental discovery in 
2007, Oil Chef emerged as a serendipitous innovation. 
Originally devised to enhance the longevity of oil in 
automotive and mechanical engines, the technology 
fell short, yielding a mere 5% efficiency. Despite the 
setback, their dedicated research and development 
team persisted, exploring alternative applications. A 
breakthrough occurred when one scientist proposed 
experimenting with edible oils. Astonishingly, when 
applied to cooking oils, the technology exhibited 
remarkable results, significantly retarding the oxidation 
process during frying. This unexpected success marked a 
pivotal moment, transforming Oil Chef into a pioneering 
solution for prolonging the life and quality of cooking oils.

At E2 Media we have recently unveiled our highly 
anticipated 2024 Sustainability Awards, recognising 
outstanding achievements in various industries. Among 
the esteemed recipients, Oil Chef UK stands out as 
a beacon of excellence, Oil Chef UK’s exceptional 
dedication to providing an unparalleled service has set 
them apart, earning them the recognition and admiration 
of both their industry peers and clients alike. This 
accolade not only reaffirms Oil Chef UK’s commitment 
to excellence but also highlights their consistent efforts 
to go above and beyond in ensuring a positive and 
seamless experience for their customers.

While exceptional fryer quality sets Oil Chef 
UK apart, it’s their groundbreaking oil-saving 
device that truly distinguishes them in the 
market. Traditional deep frying processes often 
result in significant oil wastage, not only driving 
up operational costs but also impacting the 
environment. Recognising this challenge, Oil Chef 
UK developed a state-of-the-art solution aimed at 
maximising oil efficiency without compromising on 
food quality.

The oil-saving device, ingeniously integrated into their 
deep fryers, utilises advanced filtration and recirculation 
technology to extend the lifespan of frying oil. By 
constantly purifying and rejuvenating the oil, it effectively 
removes impurities and contaminants, preserving its 
freshness and integrity. This not only minimises the 
frequency of oil changes but also ensures that each batch 
of fried food maintains its flavour and texture consistently. 
By significantly reducing the frequency of oil changes 
and the amount of oil discarded, Oil Chef UK helps 
businesses minimise their environmental impact. This 
not only conserves natural resources but also reduces 
the carbon footprint associated with oil production and 
disposal.

The fact they are held in such high regard by their clients 
speaks volumes not only about the quality of the service 
that they provide but also the honest and ethical way they 
operate. Those clients include Royal Military Academy, 
Royal Mail, HSBC, NHS, Hilton and many more. The 
challenge that they face in the future as their reputation 
continues to grow and the demand for their services 
increases further will be to maintain the high standards 
that have given them so much success in the past. Given 
their track record we think it’s something that they will 
achieve and that Oil Chef UK is a name you’ll be hearing 
much more of in the years to come.

FOR MORE INFORMATION VISIT 
www.oilchef.co.uk

Oil Chef UK wins Sustainability 
Award of the Year 2024 
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WHAT
OILCHEF DOES?

HOW DOES 
OILCHEF WORK?

OiLChef slows down the oxidation of your frying oil and which 

can double the oil life and also help you fry your food cooker, 

crispier and less oily. Your food retains its crunch for longer!

OiL Chef is installed inside your fryer to increase operational 
and production efficiencies.

OiL Chef, by O2 absorption, acts upon your frying oil at the 
molecular level to slow down the oil’s oxidation process and 
increases its thermal conductivity.

Active molecular oxygen, cuts the chains of lumpy oil bodies 
that raise oil viscosity making the oil thinner and cleaner, thus
to last longer.

It is the World’s most sophisticated patented technology for 
professional kitchen operators and restaurant owners.

A culinary and environmentally friendly cooking solution that 
reduces running costs for operators and increases their bottom 
line.

SIMPLE INSTALLATION

STEP 1 STEP 2 STEP 3 STEP 4
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OiL Chef slows down the oxidation of your frying oil which 

can double the oil life and also help you fry your food quicker, 

crispier and less oily. Your food retains its crunch for longer!
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Place OiLChef unit in the valley of an open pot fryer before you fill the fryer with new oil. Here is a 
10 second video for your convenience: https://www.youtube.com/watch?v=TZnjsCCJG4c     
 

 
   Open Valley Gas.                 Gas Tube Heaters.              “Crumb Catcher Mesh - Unit Upright in Fryer”            
Place unit in fryer (examples of possible installations above) - and fill your fryer with oil.  

1. Determine new Fryer Temperature without adding extra cooking time.  
Lower Cooking Temperature: 
- With the initial installation of our OiLChef device, oil temperature is reduced by 10*F 
- If the food cooks properly – continue to reduce oil temperature in 5*F increments. 
- Once you have established ‘too low oil temperature’, raise the temperature back up by 5*F  
- This will now be the correct cooking temperature for this fryer going forward. This needs to 
be performed for each fryer where you are installing our OiLChef device. 
The food will cook slightly quicker and will be lighter in colour and will be crispier and less oily. 
You can experiment with the cooking times. 

2. When you’re cooking oil is dark DO NOT CHANGE IT. Continue to cook your food in 
this dark looking oil for as many extra days as you can until the food quality starts to 
become unacceptable. Your new oil change cycle will now be determined by food 
colour and quality, NOT BY COLOUR OF OIL. 

3. Maintenance made easy:  Place OiLChef unit in a pot of boiling water once a week for 20 
minutes or leave in your fryer during a fryer boil out and wipe the device clean with a cloth to 
remove excess grease. When applicable, place the OiLChef unit in the valley of the open pot 
fryer once again, before you fill the fryer with new oil. 

Award Winning OILCHEF is a Catalytic Convertor for your deep fryer        
SUPPORT: please email: support@oilchef.com leaving your name and a direct telephone number 
where you can be reached. 

READ THIS FIRST     



HOW DOES 
OILCHEF WORK?

HOW DOES IT
KEEP OIL HEALTHIER?

IN DEEP-FAT FRYING, DUE TO EXTREMLY HIGH HEAT ...
i) Oil becomes lumpy, and as a result it takes longer time to cook

food (the heat conductivity degrades...)

ii) Oil breaks down rapidly and constantly produces lots of 

harmful byproducts (through oxidation process)

It keeps the oil in finer form, improving heat conductivity that

enables quicker cooking at lower temperature. How does it keep 

oil healthier?

It prevents oil from breaking down - resulting in less harmful
by - products in the oil and less oil being absorbed by the food 
being fried/blanched.

CLUSTERED OIL MOLECULE DISPERSED OIL MOLECULE

Inefficient form Efficient form

AFTER OiLChef  device

However...the OiLChef tm device

i) De-clusters the lumped oil into
finer form, improving heat
conductivity that enables quicker
cooking at lower temperature.

ii) Prevents oil from breaking
down, resulting in less harmful
byproducts in the oil.

Harder to heat

Transfer heat slower

Soggy and oily fries

Easier to heat

Transfer heat faster

Crispier and healthier fries
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the darker taco shell was 
cooked in a fryer with no 

OiLChef, 3 day old oil.

HOW DOES 
OILCHEF WORK?

HOW DOES IT
KEEP OIL HEALTHIER?

IN DEEP-FAT FRYING, DUE TO EXTREMLY HIGH HEAT ...
i) Oil becomes lumpy, and as a result it takes longer time to cook

food (the heat conductivity degrades...)

ii) Oil breaks down rapidly and constantly produces lots of 

harmful byproducts (through oxidation process)

It keeps the oil in finer form, improving heat conductivity that

enables quicker cooking at lower temperature. How does it keep 

oil healthier?

It prevents oil from breaking down - resulting in less harmful
by - products in the oil and less oil being absorbed by the food 
being fried/blanched.
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Place OiLChef unit in the valley of an open pot fryer before you fill the fryer with new oil. Here is a 
10 second video for your convenience: https://www.youtube.com/watch?v=TZnjsCCJG4c     
 

 
   Open Valley Gas.                 Gas Tube Heaters.              “Crumb Catcher Mesh - Unit Upright in Fryer”            
Place unit in fryer (examples of possible installations above) - and fill your fryer with oil.  

1. Determine new Fryer Temperature without adding extra cooking time.  
Lower Cooking Temperature: 
- With the initial installation of our OiLChef device, oil temperature is reduced by 10*F 
- If the food cooks properly – continue to reduce oil temperature in 5*F increments. 
- Once you have established ‘too low oil temperature’, raise the temperature back up by 5*F  
- This will now be the correct cooking temperature for this fryer going forward. This needs to 
be performed for each fryer where you are installing our OiLChef device. 
The food will cook slightly quicker and will be lighter in colour and will be crispier and less oily. 
You can experiment with the cooking times. 

2. When you’re cooking oil is dark DO NOT CHANGE IT. Continue to cook your food in 
this dark looking oil for as many extra days as you can until the food quality starts to 
become unacceptable. Your new oil change cycle will now be determined by food 
colour and quality, NOT BY COLOUR OF OIL. 

3. Maintenance made easy:  Place OiLChef unit in a pot of boiling water once a week for 20 
minutes or leave in your fryer during a fryer boil out and wipe the device clean with a cloth to 
remove excess grease. When applicable, place the OiLChef unit in the valley of the open pot 
fryer once again, before you fill the fryer with new oil. 

Award Winning OILCHEF is a Catalytic Convertor for your deep fryer        
SUPPORT: please email: support@oilchef.com leaving your name and a direct telephone number 
where you can be reached. 

READ THIS FIRST     

The lighter, cleaner and less oily taco 
is cooked in 7 day old oil with OilChef, 
the darker taco shell was cooked in a 
fryer with no OilChef, 3 day old oil.

SODEXO CASE STUDY: INNOV’CHALLENGE 2023

INNOV’CHALLENGE SPOTLIGHT:OIL CHEF
In 2023, Sodexo hosted lnnov’Challenge, a global sustainability
challenge that invited all Sodexo employees to submit innovative 
sustainability ideas that could be scaled across the company. 
Joseph Moore, a general manager from Sodexo Canada, won 
the Food Waste Category in North America through his idea to 
partner with Oil Chef.

We are proud to be working with Oil Chef, a Canadian- and 
women owned leader in sustainable kitchen technology.

Our sites doubled the lifespan of their cooking oil, reducing 
their cooking oil expenditure by a minimum of 50% 
while simultaneously cutting down on cooking times and 
temperatures, as well as reducing their overall oil waste.
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FRY YOUR FOOD QUICKER 
WITH OUR BREAKTHROUGH TECHNOLOGY FOR DEEP FRYERS

SAVING TIME & ENERGYThe Best Cooking Solution BUY IT NOW!
If you own a restaurant or a kitchen with a deep fryer, then you might be surprised at how much you spend every 

year on cooking oil. Have you ever calculated this direct cost? If you haven’t, then you should, because Canadian 

Company, Eco Friendly Chef Corp. is helping thousands of professional kitchen operators to dramatically cut their 

oil costs in half.

A new innovative product called OiLChef is revolutionizing the food industry. The award-winning OiLChef device is 
one of the most sophisticated technologies available in the world for deep fryers today. It is not a filter or a 
chemical, but rather a device which is simply installed in your deep fryer in less than 10 seconds!

Why spend all that money on oil, energy and labour when you can 
dramatically reduce these costs today?

Restaurant owners, food processors & food manufacturers: 
contact us today for details of our industrial application!

438 764-6444
oilchef@oilchef.com
OILCHEF.COM

GLOBAL RECOGNITION

Putting the OiLChef in your fryer will give you a competitive edge and attract more consumer dollars. Your fried 
food items will absorb less oil and therefore will contain fewer calories. Good for the consumer, good for the 
bottom line.

Reduce carbon footprint: It will minimize your environmental impact through a reduction in energy and oil 
consumption.

Faster service: Food cooks quicker.

Reduce food waste: Food is crispier and holds its shape and texture for longer. Great for food delivery.

Zero flavour transfer: It prevents flavour transfer between different foods being cooked in the same oil.

Kitchen smoke and frying odours: It reduces the smoke and odours of frying in your kitchen/restaurant. Creat-
ing a more pleasant working and dining experience and minimizes the workload on your air filtering systems and 
maintenance.

Health & safety: It reduces the smoke point of your oil, and thereby lowers the risk of a deep fryer fire. Also, staff 
interaction with changing the fryer oil is cut down by at least half, reducing risk of accidental burns and oil spillage.

Reduce operating costs: It gives you the opportunity to cut down or move away from costly monthly additives 
required to improve oil quality. Fewer people hours are required each month for fryer changes.

INCREASE FOOD SALES

OTHER ADVANTAGES OF USING OILCHEF IN A DEEP FRYER:

90% of our clients recover their initial 

cost of OiLChef within 3 to 9 months.01

02

03

Full 3-year warranty.

Satisfaction guaranteed or 
your money back.
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FREE
EVALUATION


