
THE LONESTAR FUNNEL

USER GUIDE
Assembly • Filtration • Safety • Cleaning

BUILT FOR SIMPLER OIL FILTRATION

Stable. Hands-free. Easy to maintain.
Follow this guide for correct setup, safe use, and proper care of your Lonestar Funnel.

01

ASSEMBLE

Adapter, funnel, cone and
filter

02

COOL

Use liquids at 100°F or
below

03

FILTER & STORE

Pour slowly; store in a cool,
dark place

KEEP THIS GUIDE FOR FUTURE REFERENCE



USER GUIDE  /  PART 01

Assembly & setup
Assemble your Lonestar Funnel correctly before filtering oil.

01 Wash all components

Before first use, wash all components in warm, soapy water or on the top rack of your
dishwasher.

02 Attach the Hands-Free Adapter

Prepare the cooking oil container for hands-free filtration.
Screw the Hands-Free Adapter securely onto the cooking oil container.
Confirm the adapter is fully tightened to prevent movement during use.

03 Seat the Funnel

Ensure the funnel is stable and properly positioned.
Insert the Lonestar Funnel into the Hands-Free Adapter.
Press firmly until fully seated.

04 Assemble the Funnel Cone

Align and secure the Cone inside the Funnel.
Locate the posts inside the Funnel.
Align the legs of the Cone with the posts.
Drop the Cone onto the posts.

Note: The Cone sits on the posts with a loose fit for easy assembly and disassembly.

05 Insert the Lonestar Filter

Prepare the filtration system for use.
Place one (1) pleated Lonestar Filter into the Funnel.
Ensure the filter is properly aligned and fully seated.
If your oil contains excessive sediment, start with two (2) stacked filters. When
filtration slows, remove the top filter.
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USER GUIDE  /  PART 02

Filtration & storage
Once assembled, follow these steps to filter cooking oil, maintain flow and store it properly.

100°F
06  COOL THE COOKING OIL
Let cooking oil cool to 100°F or below before pouring it into the Funnel
and Filter.

SAFETY: Do not filter hot liquids or corrosive substances. Read the full Safety Guide on page 4.

07 Pour the Cooled Oil

Begin the filtration process.
Slowly pour cooled oil into the Filter.
Fill to the top of the Funnel without overflowing.
Maintain the oil level near the top of the Funnel for best filtration performance.

08 Replace Filter When Needed

To maintain consistent filtration speed, replace the filter if drainage becomes slow.

09 Extend Oil Life

Maximize the number of times your oil can be reused.
Filter cooking oil after each use.
Avoid scorching cornmeal or flour when frying.
With proper care, cooking oil can be reused multiple times.

10 Store Properly

After filtration, store your oil in a cool, dark area until your next frying event. Proper storage
helps maintain oil quality and usability.

STEP 11  /  CLEANING & MAINTENANCE: SEE PAGE 5
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REFERENCE  /  SAFETY GUIDE

Safe filtration starts here.
Follow these precautions whenever you filter cooking oil with your Lonestar Funnel.

SAFE OPERATING TEMPERATURE

100°F
MAXIMUM

Only use the Lonestar Funnel with liquids cooled to
100°F or below. Never pour oil or other liquids
exceeding 100°F into the Funnel or Filter.

WARNING: This product is intended for filtering liquids below 100°F and should only be used
for its intended purpose. DO NOT use this product with hot liquids or corrosive substances.
Read all warning labels and follow recommended safety practices for the substance you are
filtering.

GENERAL SAFETY PRACTICES

01 Keep the Funnel stable and fully seated in the Hands-Free Adapter during use.

02 Avoid overfilling. Pour slowly to prevent spills.

03 Keep children and pets away during filtration.

04 Allow oil to cool completely before handling containers or filters.

05 Dispose of used filters responsibly.
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REFERENCE  /  CLEANING & MAINTENANCE

Keep your funnel ready.
Proper cleaning and care help maintain the performance and longevity of your Lonestar Funnel.

STEP 11  /  PROPER CLEANING

After filtration, clean and store your Lonestar Funnel components using the methods below.

CLEANING

01 TOP-RACK DISHWASHER SAFE
All Funnel components, including the Funnel, Cone and Hands-Free Adapter, are
top-rack dishwasher safe.

02 HANDWASH
Components may also be handwashed using warm water and standard
dishwashing detergent.

03 DRY BEFORE STORAGE
Ensure all parts are fully dry before storing or reassembling.

MAINTENANCE

Inspect components regularly for buildup or residue.

Store the Funnel and accessories in a clean, dry area between uses.

WATCH THE FULL DEMONSTRATION

Scan the QR code provided with your Lonestar Funnel to see assembly and proper use.
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