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GAS
SPIT ROASTING
OVENS

MANUFACTURER'S SPECIFICATION

MAINTENANCE AND AFTER SALES MANUAL
USER MANUAL

IF YOU SMELL GAS
TURN OFF THE GAS SUPPLY
OPEN ALL WINDOWS TO VENTILATE ROOM
LEAVE THE ROOM IMMEDIATELY
CONTACT THE GAS COMPANY
POST THESE INSTRUCTIONS IN A PROMINENT LOCATION

WARNING
IMPROPER INSTALLATION, ADJUSTMENT, ALTERATION , SERVICE OR
MAINTENANCE CAN CAUSE MATERIAL DAMAGE, PHYSICAL INJURY OR DEATH.
READ THE INSTALLATION, OPERATING AND MAINTENANCE INSTRUCTIONS
THOROUGHLY BEFORE INSTALLING OR SERVICING THIS EQUIPMENT.

FOR YOUR SAFETY
DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE VAPORS OR LIQUIDS IN
THE VICINITY OF THIS OR ANY OTHER APPLIANCE.

BONNET
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A: TECHNICAL CHARACTERISTICS

Modeéle | Mode! 22B14
% Foyer/ Hob 460 mm (18" 7/64)
% 1 Brilleur | 1 Burner 7.9 kW (26857 BTU/h)

CARACTERISTIQUES GENERALES
GENERAL CHARACTERISTICS

Livrabile en : Inox 18/10 (AINSI304) ou Email * Mise en csuvre alsde.
noir {autres coubaurs suivant nuancier | Line commande par loyer sur e modsle 221 ,
Dellvered in : 1810 (Al VSI 304) stainiess steelor

Black onama! (88 colour range for othar colours) « Fotation. o toiirnck Gquipé dun moto-
récucteur

c : -mmmma.amminuh.
& plastron laiton sur capot ddmontable en fagade DS VSRS i

= manalie urnante en lailon * Sant foumies avec la Nitssoire ;
Confrols 2 broches plates horizontales,

& brass plate on removable front panel hood - 4 broches verScales.

= brass jurn handls

* Lecha frite inox, amovible .

- Easy Io stari .
One conirol per hob for modal 221

* Spit roladon via motor gearbox
- horizonial fat spits 3.3 rolationsminuie.
- variical spils 5 rotations/minuie.

* Daliverad with the robizsone -
- 2 horizontal fiar spits.
- 4 vertcalspis

* Removabie, stainless steel drip pan.

Installation :

* Grand choin dinstallation, adosséde au mur
d'appul, placée contra una cloison (& drofle ou &
gavche), sur meuble, caisson ou Eblene,

* La ritissoire paut &tre instalée sous une simple
hatle du Lne zone ventilde, un raccord directd un
conduit de fumée n'est pas nécassaine,

Instaliation :

+ Wide range of installation, hack againsi a wal,
against & partition {on the keft or right), on & wni,
base or work surface.

* The rofissone can be installed under xtraction
canogy orin a well ventiated area, direct connec-
tion lo extracbion is LNNecessary.

EXPEDITION / SHIPMENT

AGREMENT / CERTIFICATION. Poids brul | Grossweight
Conlerme & la nommae / Conforms o nom : Poids net / Net waight
NF D 32728 Valume / Valime
i par Largeur | Widfh
Approved / distnbuted by Profondeur / Depth
Hauteur | Height
BONNET
Siége social:

~ BONNET

77252 MITRY MORY Cedex

Embaliage banderclé sur sacle bois, Hoop packing on wooden base.

221814
83 kg 205,03 Ib
67kg  147.711b
042 m* 0,015 cufi
880 mm 34" 41/64
510 mm 20" 5064
950 mm ar-THe

GRANDE CUISINE

Rue des Fréres Lumiére - Z.| Mitry Compans

LG1 P2 agyq More sfor Famblioration dant constant, e caackiisinus indiquist

OEuT [ S oSl 130 Prlas,
O pesicy i O OF COPTINEAUE ETENTVINTISNS Mavioe, "m.;:vf.mm-mm
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- 1 foyer double (systéme 2) - 1 double hob (sysiem 2) -
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@ Raccordemeant GAZ Version "suspendue™ Evmlnn “sur plan de travail”
GAS conneclion "Hanging” version "On working fop " version
A Raccordement ELECTRIQUE
ELECTRICAL connection

RACCORDEMENTS Ppar le dessous ou l'arriére de la rétissaire. QONNECTIONS at the bottom or the rear of the rotissorie.,

IWLAHTA.T'DH Sur meuble, caisson, tablette ou suspendue.

INSTALLATION o, unit, casing, work surface or suspended.

ACCESSOIRES
(non foumnis avec !‘lpparﬂl, # commander s&parément).
- Broches horzontales

anglaisa, fet, plate, &uh demi broche plaie, demi broche anglaise.
- Broches verticalas *
& trbot, & andouilleties, & ceufs, & brocheties, & homard. camée.

ACCESSORIES

(ot suppiiad with the unil, fo be ordered separately).

- Honzontal spils ;

English, flet. fat. star, fat half spit. English half spit.

-Vartical spits

for lurbal, chitterling sausages, eggs, kababs, square for losher,

CONSTRUCTION
Inox ou téle émaillée.

Foyer gaz: Fonte gamie de bouguets fibres céramique
Garnltures: Laiton.

Manette gaz: Lailon.

Supporis broches horizonisles: Laiton.

CONSTRUCTION

Casing: Stainless sfeel or enamelled sfeel.
Gas hob : Cas! iron ramant wicks.

Fittinga : Brass

Gas handle : Brass.

Horlzontal spit supporis : Brass.

ELECTRICITE {alimentation du moto-réducteur).
Alimentation sacteur ' 115V ~ 80Hz - Puissance absorbd - 634 W
Raccord: Sur le bomier du moto-réducteur.

Prévoir: un cdble conlorme aux normes en vigueur ,

ELECTRICITY (motor gearbox supply).

Mains supply : 115V ~ 60Hz - Absorbed power : 63,4 W
Connection o molor gaarbox larminal.

Supply : & cable in compliance with current norms.

SECUHr-rE GAZ Veilleuse de sécurité 4 thermocouple.

GAS SAFETY 3safety pilot light with thermocouple.

GAZ
Raccord ! Sur manchon maéle a15/21 (filetage 1/2" gaz).

Prévelr : Lin tuyau de raccordement gaz confonme aux Normes n wgleur,

GAS
Connection  * To a male fitting 1521 (/2" gas thread).
Supply : A gas connection pipe in compliance with current norms.

GAZ/ GAS - injecteurs / infecters mﬂspﬁmﬂ' Dﬁmm
1";;"5:6:7: :t:fr':;m 221814 22.15 mm (0.085 in.) 740 I/h (26.45 cu.ft'h)
Eﬂ::.,"f{m*”" R0 o15mm(0058in) 612 gh _

Lo1P2 011 e FT Syst 2 Gaz v USA - 02
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CARACTERISTIQUES GENERALES
GENERAL CHARACTERISTICS

Modéle / Model 421B14

o Foyer / Hob 690 mm (27"11/64)
= 1 Broleur / 1 Burner12,40 kW (42.000 BTU/h)

Modéle / Model 621B14
u Foyer / Hob 1150 mm (45"9/32)
u 2 BrOleurs / 2 Burmners 10 kW (34.000 BTU/h x 2)

20 kW (686.000 BTU/h)

Livrable en : Inox 18/10 (AINSI 304) ou Email
nalr (autres coulsurs suivant nuancier )

Delivered in 1810 (Afi"S 304 stainless stealor
Black ename/ (see colour range for other colours)

Commandea
o plastron laiton sur capot démontable an facade
B manetie ourmanis en lalton

Conftrols

w brass piate on removabie front panel hood

# brass tumn hamdle

AGREMENT / CERTIFICATION.
Conforme a la norme / Conforms fo norm :
NF D 32728

BApprouve [ distribué par
Approved / distributed by

« Mise en ceuvre alsée.
Une commando par foyer sur le modéde 421.
Uni eommands par 1/2 loyer sur e moddla 621

* Rotation du tournabroche équipdé dun moto-
réducteur

- broches plates horizontales 3.3 tours/minute.
- broches verticales 5 tours/minute.

* Sont fournies avec la ritissoire ;

=3 broches plates hornzontales.

- 4 ou B broches verticales sulvant la largeur de
foyer.

« Léche frite inox, amaovible, avec robinet laiton
chromé

- Easy lo stari .
One control par hob for model 421,
Ona control par 1/2 hob far modal 621.

= Spit rotation wia motor gearbox
- horizontal fat spits 3,3 rotations/Aminute.
- vatical spits § rotations/minute.

= Deiivered with the rolissone .

= 3 horizonta! fat spits.

-4 or 6 vertical spits depending on he width of the
hob,

« Removable, stainiess steel drip pan, with chro-
med brass tap.

Installation :

+ Grand choix dinstallation, adossés au mur
d'appui, placda contre uno diolzon (a8 droite ou d
gauiche), sur meuble, caisson ou tablatts.

+La ritissoira peut &tre installéa sous une simple
hotie ou une zone ventilée, un raccord directd un
conduit de luméde n'sst pas ndcessaire.

Installation :

* Wide range of installation, back against a wall,
against a partition (on the keft or right), on & unit,
base or work surface.

= The rotissorie can be instaled under extraclion
canopy orin a wall ventilafed area, dinecf connec-
Non o @xtraction (5 LMacassary.

EXPEDITION / SHIPMENT

Emballage banderolé sur socle bois. Hoop packing on wooden base.

BONNET

421814 621814

Posds brut / Grosswaight 165 kg(363,76 |b) 228 kg (502,85 b}
Poids nat / Not weight 142 kg (313,06 1b) 198 k (436,51 Ib)
Volume / Violume 0,64 m?{0,023 cu k) 0,80 m? (0,032 cu fi)
Largeur ! Width 1110 mm (43" 45/84) 1570 mm (61° 13/16)
Profondaur / Depth 560 mm({22° 3/64) 560 mm (22" 3'6d)
Hauteur | Height 1030 mm40™ 3564) 1030 mm (40" 35/64)
Caisse daccessoires
| Crate ofaccassories 0.2 m3 (0,007 cufi) 0,2 m3 (0,007 cu.ff)

BONMNET GRAMDE CUISINE ==

Sidége social:

77202 MITRY MORY Cedex

T T R e pn e ey g

hotre afion damdineation dant corslant, ks CAFACTARSTCLIeE Indiqubes Luf Ce document pauven bine MoOTSes Bars préavis.
sTpTvemenis thimion, we resane the dght' he changs speciications wthoul rotios.
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= 1 foyer double (systéme 2) - 1 double hob (system 2) -

‘@ Raccordoment gaz

]@ ‘mmﬁhﬂnq.la

comvection

- [ 421B14 & (targeur / width) = 1040mm (40"15/16) B (loyer / hobj= 690mm (27"11/64)
| | 621814 A (argeur / wicth) = 1500mm (58™1/16) B (foyer / hob) = 1150mm (45"9/32)

o~ ~—=555 [1'-8 27/327]
f -. —490 [1'-T 19/84"]
I — | | i
' & 1%
» = :.'n;-
SRR g L
BEE HERRHER cE =
N e > ¢ =
§ & =
.h E —
ORE
= —

] &) [D @
V‘annnﬁnmnnuah_/{ 160 @ E‘ J
Manual Gas valve 8 1047] i — - R 23547] 5 |—as0 (187847

g

RACCORDEMENTS : par l'srriére de la ritissoire.

CONNECTIONS : at the rear of the rotissorie.

IMPLANTATION Sur meuble, caison ou tablatte.

ACCESSOIRES

{non fournis avec ‘appareil, & commander séparément)

- Broches honzontakes :

anglaise, filet, plate, dlcile, demi broche plate, demi broche anglaise
- Broches verticalos :

& wrbol, 4 andoullleties, 4 muls, & brochettes, & homard, carmde

INSTALLATION ©n unit, casing or work suriam
AGC‘ESSCJHI.ES
not suppked with the unit, fe be ordered separataly).
- Horizontal spits :
English, fiat, flat, star, lat half spit, English haif spit.
-Vartical spits
for iwrbol, chitterling savsages, eggs, kebabs, square for lostar,

CONSTRUCTION
Carrosserie; Tole émailiéo,

Foyer gaz: Fonte garnie de bouguets fibres céramigue
Garnitures: Laiton

Manetie gez: Lailon,

Supporis broches horizentales: Laiton.

CONSTRUCTION

Casing: Enamelled steel.

Gas hob : Castiron radiant wicks.
Fittings : Brass.

Gas handls : Brass.

Herizontal spil supporis : Brass,

ELECTRICITE (alimentation du molo-réducteur).

Alimantation secteur ; 115V ~ 80Hz - Puissance absorbé : 634 W
Haccord: Sur le bamiar du moto-réducteur,
Frévair: un cdble conforme awx normes en vigueur

ELECTRICITY (motor gearbox supply).

Mains supply 175V ~ BOHz - Absorbed power : 634 W.
Caonneclion lo motor gearbox lerminal.
Supply : a cable in compliance with current norms.

SECURITE GAZ Veilleuse de sécurité & thermocouple.

GAZ
Raccord : Par brasage sur manchon lemolle de 3/4°
Préveir : Un tuyau de raccordement gaz conlorme aux nonmes en vigleur

GAS SAFETY Salety pilat light with thermocoupie.

IS
Connection  * Solder Io lemale sleave 34"
Supply ' A gas connechicn pipa in comphance with curment norms.

GAZ / GAS In]u:taurs.i injecters mﬁgsg“;ﬁ;ﬂ}m Dﬂfﬂ-‘;g;ﬁ
NATUREL / NATURAL 421814 @ 2,70mm (0,1063 in.) 1176 Uh(d1 52 culth)
15 mBar (1,5 KPa) 621814 @ 2. 40mm (0,0945 in.) 1806 Uh{B5.97 cu. fth)
PROPANE / PROPANE 421814 © 1,90mm (D,0748 in.) 960 g
27 mBar (2,7 KPa) 621814 @ 1.65mm (0,0850 in.) 1548 gh
LG P2 881 Wi N TINCE FT Syst 2 Gaz v USA - 02
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Modéle / Model 432B14
= Foyer / Hob 690 mm (27"11/64)
u 1 Brlleur / 1 Burner 12,40 kW (42.000 BTU/h)
= 1 Brileur / 1 Burner 7,90 kW (27.000 BTU/h)

Modéle / Model 632B14
e Foyer / Hob 1150 mm (45"8/32)
o 2 BrDlaurs / 2 Burners 10 kW (34.000 ETU'h x 2)
u 2 Brlleurs /2 Burners 6,65 kW (23.000 BTU'h x 2)

R
i E e
3 2 e
e i .
- -
s =
i e ;
L TRIBE SR ! :
gl '

CARACTERISTIQUES GENERALES

GENERAL CHARACTERISTICS

20,3 kKW (69.000 BTWh)

33,3 kW (110.000 BTU/h)

Livrable en - Inox 18/10 {AINSI 304) ou Email
naoir (autres couleurs suivant nuancier )

Deliveredin : 1810 {AINSI 304) stainless stealor
Black enamel {see colowr range for othar colours |

Commande
a plastron laiton sur capol damontable en facade
o manate toumania an laiton

Controls

= brass plate on removable front panel hood

u brasg urn handie

* Mise en ceuvre alsde.

Une commande par foyer sur les modides 432,
Urga?mmmua par 1/2 foyer sur les modéles 532
ot T

* Rotation du tournebroche éguipé d'un maolo-
réductour

- broches plates horizontales 3.3 tours/minute.

- broches verticales 5 fours/minite.

+ Sont fournies avec la rolissoins :

- 3 brochas plates horzonlales.

-4  oub broches verticales suivantla largeur de
leyar.

» Léche frite inox, amovible, avec robinat laiton
chromé,

» Modéle 632, options demi broches ef support

eontral pour foyer simplo (foyor infdnieur),

= Easy fo stari .

One control per hab for model 432,

One controf per 1/2 hob for models 532 and 632,
« Spii rotation via motor gearbox

- hovizonial flat spits 3.3 rolations/minute.

- vertical spiis 5 rotationsiminute.

+ Dalivered wilh the rotissone

- 3 horizortal Bai spite.

-4 " oré verbcal spits depending on the widih of
the nob.

* Removablo, stainless stoel drip pan, with chro-
med brass lap.

* Model 632, aptional hall spits and contral sup-
port for single hob (lower hob).

Installation :

+ Grand choix dinstallation, adossée au mur
d'appui, placés contre une cloison (4 droile ou 4
gaucha), sur meuble, caisson ou tablatie.

» La rtiseoire peut étra instaliée sous une simple
hatte ou une Fons vantilée, un raccord direct 4 un
conduit o fumde n'est pas nécassaine.

Instaliation :

« Wide range of installation, back againsta wall,
against a partition {on the laft or ght), on a unif,
base or work surface.

+« Thi rotissonie can be instaled undar sxiraction
eanopy or in & wall ventialed arsa, direct connec-
Fon o @xTrachion I5 Unnecessary,

EXPEDITION / SHIPMENT

Emballage banderclé sur socke bois. Hoop packing on wooden base.

432814 632814

AGREMENT / CERTIFICATION, Poids brut / Grossweight 228 kg (502,65 Ib) 318 kg [?m,l;g ll:]

; Poids net/ Nei weight 182 kg (423,29 Ib) 282 kg (621,70 Ib)
::'E.’“"";E;'“‘“ W/ Gonoms 1 aom . Volume / Viokene 0,85 m*(0,030 cu.ft) 1,20 {0,042 cu )
e Largeur / Width 1110 mm{43"45/84) 1570 mm (81"13/16)
Approuve [ disinbuc par Profondaur | Depth 580 mmi22°3/64) 580 mm (22°2/64)
Approved / distributed by Hauteur / Haight 1360 mm/{53"35/64) 1360 mm (53°35/64)

Caisee d'accessoires
! Crate ofaccessories 0,20 m3 {0,007 eu k) 0,30 m3 (0,011 cu:tt)
BONNET GRANDE CUISINE

Siege social;

Rue des Fréres Lumiare - Z | Milry Compans
Tr292 MITRY MORY Cedex

BONNET

LG1,P2.6311 Notrs sfien ¢ amelorason #lor conssant, e ciraciiemtques indiquéss FUT Do SOCUMEN peuvent ire Modildbes tans padayis,
Owr poficy B one of confinious imoovemenis thension, we eesrve e nphl fo change speallications without nohce,
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istéme 3) - - 1 single hob, 1 double hob (system 3) -

r’@. Faccordement gaz 432814 A (largeur / width) = 1040mm (40"15/16) B (foyer / hob)= 690mm (27"'11/64)

632B14 A (largeur / width) = 1500mm (59"1/16) B (foyer / hob) = 1150mm (45"9/32)

A 855 [1°-9 271327 ——
B 490 [1°-7 19/647] —
0 0 " W / [

170 [& 11/16]

)

23
1280 [4°-2 25/64")
1210 [3*-11 41/547]

B R

JIHNTHO U TR

.

@

e
Vanne Gaz manuslie e = s § J
i 160 [6 19/647] —— |60 [2 23/64"] § 480 [1'-6 TIEA™]
=
g
RACCORDEMENTS : par 'arrlére de la rélissolre. CONNECTIONS : st the rear of the rotissorie.
IMPLANTATION Sur meuble, caisson ou tabletie. INSTALLATION On unit, casing or work surisce,
ACCESSOIRES ACCESSORIES
[non foumis avec Fappareil, & commander s&parément). frot suppiied with the unit, o be oroered saparatedy).
- Braches horirontales - Horizontal spits :
anglaise, fiet, plate, étoile, demi broche plate, demi broche anglaise. Englizh, fifet, fiat, star, fiat half spit, Englich half spit
- Broches verticalas -Vartical spits
4 turbol, & andoullieties, & muls, & brocheties, & homard, carmée. for turbot, chifterling sausages, eggs, kebabs, square for lostar.
« Support central de foyer : Support pour foyar simple. - Hob cantral suppart * Support for singla hob.
CONSTRUCTION CONSTRUCTION
Carrosserie: Tile émailiée. Casing: Enameled steal.
Foyer gaz: Fonte garie de bouguets fibres céramigue. Gas hob : Castiron radiant wicks.
Garnltures: Laiton, Flitings : Brass.
Monetls gaz: Laiton. Gas handle : Brass,
Supports broches herizontales: Lalton, Horizontal spit supports : Brass.
ELECTRICITE (alimentation du moto-réducteur). ELECTRICITY (motor gearbox supply).
Alimentation secteur : 115V ~ 60Hz - Puissance absorbé (634 W Mains supply ;- 115V - B0Hz - Absorbed power ; 63.4 W
Raccord: Sur e bomier du molo-réducteur, Connection to mator gearbox tarminal,
Préwvoir un cdble conforme aux normes B wiguewr . Supply : & cable in compliance with current norms.
SECURITE GAZ vsilleuse de sécurité & thermocoupls, GAS SAFETY Safety pilot light with thermocoupls.
GAZ GAS
Raccord : Par brasage sur manchen femelle de 3/4°, Connection - Solder to female sleeve 34",
Préwvair: Lhygf_ngmmmnﬂntgumrﬂmuwx normesenvigueur.  Supply A gas conneclion pipe in compliance with curent noms.
Débit massique Débit valumigua
-_FGlZ.fﬂ.ls injecteurs | infecters Mass output Volume output
NATUREL | NATURAL 432814  © 2,70mm (0,1063 in ) & @ 2,15mm (D, 0B46 in.) 1925 h(67 98 cu.ivh)
15 mBar (1,5 KPa)
632814 2 2.40mm (0,0945 in.} & @ 2,00mm (00787 in.} 3158 (111,51 culth)
PROPANE | PROPANE 432814 © 1,90mm (0,0748 in.) & © 1,50mm (0,0581 in.) 1572 gh
27 mBar (2,7 KPa) = :
632814 © 1.65mm (00650 in.) & @ 1,35mm (00531 in.} 2578 gh

LG1P2EITT v en /it i1 FRANGE FT Syst 3 Gaz vUSA—ﬂE_
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Modéle / Model 442B14

= Foyer / Hob 690 mm (27" 11/64)
o 2 Brileurs /2 Bumers 12,4 kW (42.000 BTWh x 2)

Modéle / Model 642B14
g Foyer / Hob 1150 mm (45" 8/32)
o 4 Brhleurs /4 Burners 10 kW (34.000 BTU/'h x 4)

CARACTERISTIQUES GENERALES
GENERAL CHARACTERISTICS

24,8 KW (B4.000 BTWh)

40 kW (136.000 BTU/h)

Livrable en :Inox 18/10 (AINS| 304) cu Email
noir (Butres coulewrs suivant nuancier )

Dellvered in : 1810 (AINS] 304) stainless steal or
Black enamel (see coloLr range for other colours)

Commande
8 plasiron lailcn sur capol démontable en facade
B manette umants on laiton

Centrols

u brass plate on removabie front panel hood

o brass twm handle

g

* Mise en ceuvre alséa.

Une commande par foyer sur las modélas 442
Line commande par 1/2 foyer sur las modéles 542
et 642

+ Rotation du tournobroche dguipd d'un moko-
réducteur

- broches plates horizontales 3.3 ours/minute

- broches verticales 5 lours/minule.

+ Sont fournies avec la rotissoire

- 3 broches plates horizontales,

-4  ou6brochas varticalas suivant ka largeur de
foyer.

= Liche frite inox, amovible, avec robinet |aiton
chrome.

+ Moddle 542, opbons demi broches et support
central pour foyer simple (foyer inféniaur).

« Easy lo sfarl .

One control par hob for mode! 442,

One control per 1/2 hob for models 542 and 642,
= Spit rofation wia molor gearbox

- horizontal Nat spits 3,3 rotationsiminule.

- vertical spits 5 rotationsiminute,

+ Deiivered with the rotissorie

- 3 hovizontal far spits.

-4  oré varical spits depending on the width of
the hob.

* Removable, stainless stesl drip pan, with chro-
mad brass tap.

» Modal 642, optional hall spits and central sup-
port for singie hob [lower hob).

Installation :

* Grand choix dinstallation, adossée au mur
d'appui, placée contre une cloison (& drode ou 4
gauche), sur caisson ou tablette.

* La rbtissoire peut éitre installée sous une simple
hottée ou une zone ventilée, un raccord direct & un
conduit de lumée n'est pas néoassaire.

Installation :

= Wide range of insiallation, back againsi a wall,
against a partition (on the lefl or right), ona base
or work surface.

« The rolissonke can be installed undar exiraction
canapy or i a well ventilaled area, direct connec-
tion (o extrachion 5 WNecessary.

EXPEDITION / SHIPMENT

Emballage bandercdé sur soche bois. Hoop packing on wooden bass,

- 442812 642812
AGREMENT / CERTIFICATION. Poids brut ! Grossweight ~ 258kg(564,38 Ih) gss :«:gﬁ.mg
. Poids net/ Net weight 222kg|489,.43 Ib) 18 kg ;
R i SR K Volume / Volume 1,07mB3{0,038¢u ) 1,46 m(0,062eu 11
Largeur / Width 1260mm{49°39/54) 1720mm(67"23/32)
Approuve [ distibug par Profondeur { Depth 560mm (22°3/64) S50mm{22°3/64)
Approved / distributed by Hautaur | Height 1520mm(59°27/32) 1520mm(59"27/32)
Caisse d'accessoires
{ Crate ofacoessonas 0,20 m3 (0,007 eu f) 0,30 m3 (0,01 1cu. k)
BONNET GRANDE CUISINE

BONNET

Siage social:

77282 MITRY MORY Cedex

Rue des Fréres Lumrs - .| Mitry Compans

LE1.P2gaiy Matre effor & amdlicraton dlam constant, b caracibrsliques indiquisn sur o documant paUVent BiNe MOOFRGE 5% préavis.
i Clur palicy is o of eovalinious Improvemenle e, we rederss ihe Aght fo change spacficalons wilhol! nofios.
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/stéme 4) - 2 double gas hobs (system 4) -

B (foyer / hob)= 690mm (27"'11/64)

B (foyer / hob) = 1150mm {45“91_’32}=

@ Raccordement gaz 442B12 A (largeur / width) = 1190mm (46"27/32)
Gas connection
™) Elecheal connection - | | 642B12 A (largeur / width) = 1650mm (64"31/32)
= A
| B

- 555 [1'4 27/327] —
=480 [1°7 1mr]__|

1

470 [5 11167

EOED ||

i@

1420 |47 29/32"]

1350 [4'-5 8327

TR T T

\rll'“ﬁlllmﬂ'll.ﬂii/

Manual Gas valve

5[ tu-]Mm (2 23847

=480 [1'-8 TMJ'IJ

100 [3 151187

RACCORDEMENTS : par I'arriére de Ia rolissolre.

CONNECTIONS : at the rear of the rolissorie.

IMPLANTATIOMN Sur caisson ou tabletie,

INSTALLATION On casing or work surface.

ACCESSOIRES

{mon fournis avec 'appareil, 4 commander sépardment).

- Broches honzontales

anglaise, filet, plate, dtodle, dem| broche plato, domi broche anglaise.
- Broches verticales -

& trbot, & andouilleties, a ceufs, 4 brochettes, & homard, carmée.

= Suppart central de foyer © Support pour foyer doubile.

ACCESSORIES

{not supplied with the unil, 1o be oroered saparaisly)

- Horizontal spits ;

English, flat. Ral, star, ilat hall spit. English hal¥ spit.

for turbol, ehitterling sausages, eggs, kebabs, square for loster.
- Hob contral suppon © Support for doublo hob.

CONSTRUCTION

Carrosserie: Tdle émaillée,

Foyer gar: Fonte gamie de bouguets fibres céramigque.
Garnitures: Laiton

Manetie gaz: Lailon.

Supports broches horizontales: Laiton.

ELECTRICITE {lﬂmmtl'llnl: du mnh-l'-iduc_i;\_lr-j. B
Alimantation sectaur : 115V ~ B0HZ - Puissance absorbd : 634 W
Raccord: Sur ke bomiar du moto-réducieur

Prévolr: un cdbie conforme aux normes en viguewr ,

CONSTRUCTION

Caaing: Enamelled steel,

Gaa hob : Cast iron radiant wichks.
Fittings : Brass.

Gas handle ; Brass.

Horizontal splt supports : Brass.

ELECTRICITY (motor gearbox supply).

Mains supply : 1158V ~ 80Hz - Absorbed power : 63.4 W
Connectian fo mofor gearbox ferminal.

Supply & cabie in compliance willh current nanms.

SECURITE GAZ Veileuse de sécurilé & tharmocouple,

GAS SAFETY safety piot ight with thermorcouple,

GAZ

Raccord : Par brasage sur manchon lemelle de 344",

GAS
Connection : Solder to female sleawve 34"
Supply : A gas connaclion pipe in compliance with cLrrent norms,

P

GAZ/ GAS injecteurs / injecters i P il iRl o
MNATUREL / NATURAL 442814 2, 70mm (0,1063 in.} 2352 b (B3.04 cu fth)
15 mBar (1,5 KPs)

E42B14 2 40emmi {0,0945 in.) 3733 (133,94 cufth)
PROPANE / PROPANE 442814 © 1.90mm (0.0748 in.) 1820 g/
27 mBar (2,7 KPa) ) ’ i

642814 @ 1.65mm [0,0650 in.) 30697 g/h
LG1.P29an1 e n ¢ printed i FRANGE FTS?H#GEINUE“'M
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Modéle / Mogel 653B14

sfn

CARACTERISTIQUES GENERALES
GENERAL CHARACTERISTICS

o Foyer / Hob 1150 mm (45" 9/32)
4 4 Brlleurs /4 Bumers 10kW (34.000 BTUWh x 4)

= 2 Broleurs /2 Burners B,65kW (23.000 BTWh x 2)

53,3 kW (182.000 BTU/h)

Livrabie on : Inox 16/10 (AINSI 304) ou Emai
noir (autres couleurs suivant nuancier )

Delivered in :18/10 (AINS! 304) stainless stealor
Black enamel (see colour range for other colours)

Commande

g plasiron laiton sur capot démontable en fagade
= manatte ournante an laiton

Controls

o brass plate on removable front panel hood

AGREMENT / CERTIFICATION.
Conforme & la norme / Conforms io narm ©
NF D 32.725
Approuvé | distribué par
Approved / dislributod by

BONNET

= Mise en ceuvre alsée.

» Rotation du toumebroche équipé de 2 moto-
réduciaurs

- broches plates horizontales 3,3 bours/minuie,

- broches verticales 5 tours/minute.

+ Sont fournies avec |a rélissoire
- § broches plates horizontales.
- & broches verticales

* Léche frite inox, amovible, avec robinat laiton
chromé.

- Easy to slart .

+ Spit rotation wa 2 motor gearboxes
- horizontal fat spite 3,3 rotations/iminute.
- vertical spils 5 rotations/minule.

» Delivered with the rotissore ;
- 5 horizantal fat spits.
- & vartical spils

* Removablg, stainlpss slool drip pan, with chro-
med brass tap,

Installation :

* Grand choix dinstallation, adossde au mur
d'appul, placés contre une cloison (4 drodte ou &
gaticha), sur tablatie.

* La rifissoire paut dtre installée sous une simple
hotte ouune zone ventilée, un raccord direct & un
conduit de fumée n'est pas nécessaine

EXPEDITION / SHIPMENT

insialiation :

» Wide range of insiallation, back againsta wall,
against a pariition (on the left or right), on a base
surlace.

« The rotissone can be instalfed under extraction

canopy orin awel venlilated arsa, direct connec-
tion fo extraction /s Wnecessarny.

Emballage banderolé sur socle bois. Hoop packing on wooden base,
653814

Poide brut/ Grosswaight
Poids net / Net waight
Valuma / Valume

488 kg (103176 Ik}
432 kg(952,40 Ib)
1.78 m* (0,063 cu.ft)

Largeur ) Width 1720 mm (67" 23/32)
Prolondeur / Depth 560 mm (22" 3/64)
Hauteur ! Height 1845 mm (72" 41/64)

Caigse daccessoines
| Crate ofaccessones

0,40 m3 (0,014 cu.f)

BONNET
Slege social:

GRANDE GUISINE

Rua des Fréres Lumigre - Z | Mitry Compans
TT282 MITRY MORY Cedex

LE1.P23311 Mowe effon d amélioration dlam conslani, les caracsirisliques indiGudes #r o8 SoCUMen peuven] ire MOdFRes sans priayis.
impvovennents thevafors, wer e Me ngtd o ohange speciications withouw nobos.
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Manual Gas vaive -
g
RACCORDEMENTS : par I'arriére de la rétlssalire, CONNECTIONS : &t the rear of the rotlssorie.
IMPLANTATION Sur tablene. INSTALLATION On Work surface.
ACCESSOIRES ACCESSORIES
{non foumniz avec I'appareil, 4 commandar sépardmant). jimot supplied with the unif, fo be ordered separately).
- Broches horizontales : - Hovizontal spits
anglaise, filet, plale, étoile, demi broche plale, demi broche anglaise. English, filet, flat, star, flat haif spit, English haif spit.
- Broches verticales : -Viertical spils
& turbot, & andoudlenes, & ceufs, & brochattes, 4 homard, carmée. for turbol, chittsrling sausages, 69gs, kebabs, square lor loster,
- Suppon cantral de foyer - Hob eantral
SI.wmpn{rwihﬂa._tumnmmmm. Euppmhrmm Suppart for double hob.
CONSTRUCTION CONSTRUCTION
Carrosserle: Tole &émailige. Cesing: Enameled stesl,
Foyer gaz: Fonie gamie de bouguets fibres céramigue. Gas hob : Castiron radiant wicks.
Garnlturea: Laiton, Fittings : Brass.
Manette gaz: Laiton. Gas handle : Brass,
Supports broches horlzontales: Laiton. Haorizontal splt supports : Brass.
ELECTRICITE (alimentation des 2 molo-réducteurs). ELECTRICITY (2 motor gearbox supplies).
Allmentabon sacteur | 1158V ~ B0Hz - Pulssance absorbé - 1268 W Mains supply : 115V - 60Hz - Absorbed power - 1268 W
(63,4 W par moto-réduciaur) (63,4 W per motor gearbox).
Raccord: Sur le bomier du moto-réducteur, Conneclion to molor gearbox erminal,
Frévair; mﬂﬂacm.‘umauxnmsmu‘guew Supply : a cable in compliance with currant norms.
EECUHWE GAZ Veilleuse de séouritd A ummmupm GAS SAFETY safety pilat ight with thermocouple.
GAZ ~ GAS
Raccord : Par brasage sur manchon femalle da 374" Conneetion  : Solder to female sleave 34%
Prévalr : Un tuyau de raccondement gaz conforme aux normes envigueur.  Supply : A gas conneclion pipe in compliance with cuvrent norms.
3 ' " Débit massique Débit volumique
GAZ | GAS injecteurs / injecters B nmﬁr N vl m;g“
NATUREL / NATURAL @ 2,00 mm (D,0787 in.) - © 2,40 mm (0,0945 in.) 5054 {178 48 cu.fth)

15 mBar (1,5 KPa)

PROPANE | PROPANE 1,35 mm (00531 in.) - © 1 0650 in. a127
1 mbr o7 Kia) © 1,35 mm (0,0531 in,) - @ 1,65 mm (0,0650 in.) gh

LG1.P28311 torpir i / peleledd . FRMICE FT Syst 5 Gaz vUSA- 02
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CARACTERISTIQUES GENERALES
GENERAL CHARACTERISTICS

Modéle / Model 663B14
e Foyer / Hob 1150 mm (45" 8/32)

= 6 Broleurs / & Burners 10 kKW (34.000 BTUWh x B)

60 KW (204,000 BTU/h)

Livrable &n @ Inox 1810 (AINS| 304) ou Email
noir (autras coulsurs suivant nuanciar )

Delivered in : 1810 {AINSI 304) stainlass stoelor
Black ename! [see colowr range for other colours)

Commande
= plasiren laiton sur capol démontable en fagade
o manatie tournante en |aiton

Controls

& brass plate on removable front panel hood

B brass turn handie

AGREMENT / CERTIFICATION.

Caonforme & la norme / Conforms io nomm
NF D 32.725

Approwvé { disinbué par
Approved / distributed by

+ Mise en ceuvre alsée.
Una commanda par 1/2 foyer

* Rotation du tournabroche Gquipd de 2 molo-
1

- broches plates horizontales 3,3 tours/minute.

- broches varticales 5 Ioure/minute.

= Sonl loumnies avec la rébssoie -
- & broches plates horzontales.
G brochas verbcales swivant la largeur de

« Licha frits inox, amovible, avec robinet laiton
chromé.

* Modéie 563, oplions demi broches et support
central powr foyer simple (foyer infénieur)

« Easy lo star ,
Owma conirol par 1/2 hob

. Spil rotation via 2 motor gearboxes
- horirontal Rat spits 3.3 rotations/minule.
- viertical spils 5 rotations/minute.

* Dotvered with the rolissone ;
- & horizontal flat spis.

. & wverbical spits depending on the width of the
haob,

* Remowvable, stanless stoel drip pan, with chro-
med brass lap,

+ Model 863, optonal hall spits and central sup-
port for singla hob {lower hab).

Instaliation :

= Grand choix dinstallation, adossée au mur
d'appui, placée contre une ckaison (4 drofte ou a
gauche|, sur tabletie.

* La ritissoire paut étre installée sous une simple
hotte ou une zona ventilde, un raccord direct & un
conduit da fuméa n'est pas ndcessaina.

Instaliation :

* Wide range of installation, back agains! a wai,
against a partition on the left or right), en a base
surface.

+ The rotissonie can be instalad under extraction
canopy orin a well ventilated area, direct connec-
o o extraction is UTMBCESSay.

EXPEDITION /| SHIPMENT

Emballage banderclé sur socke bois, Hoop packing on wooden base.

Poids brut f Grasswaigh!
Poids net / Neat waight
Voluma / Volume
Largeur / Width
Pralondeur | Deptih
Hautgur / Height
Caissa daccessoires

! Grate ofaccessornas

663B714
476 kg (850,98 Ib)
438 kg (771,62 Ib)
1,81 m? (0,058 cu f)
1720 mm (58°21/32)
£60 mm (22°364)
1980 mm (78°11/32)

0,40m3 {0,059 cu fi)

~ BONNET

BONNET
Siege sociak:

GRANDE CUISINE

Rus des Fréms Lumiérs - £.1 Mitry Compans
77292 MITRY MORY Cedex

LE1.P2.8311 More etlon damélorailon dsam consiant, les caraciénsligues indigudes. sur os documant peuvent ire modifibes sams préavis,

Doy policy i one of mAtinkous

FT Syst 6 Gaz « USA- 02



Page 13

- 3 foyers doubles (systéme

6) - 3 double hobs (systém 6) -

@ Hlmoldlmn&t

663814 A (largeur / width) = 1650mm (64" 31/32) B (foyer / hob) = 1150mm (45"9/32)

Raccordament électngue
|@ Elecirical connection
= 8 .
I _ _ | .
€3 ik
T : = B
- £
1. (W |
=
1 1 += :1.l.l % i :'.'..._:- l'l 5 l.l' I :
Ll g 'l =|
Ll |
28l 2L =
1
= =4
TmEEE : é
IJJ. o| .
Vmu:‘:.lmrl:w"::-_/ 235 (B 14T --.—@—-.—u [ 2am4m)

m—T T Y —
=490 (17 19/847] —

1805 [8'-2 30847]
1838 (811 7337
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RACCORDEMENTS : par larriére de la rétissolre.

CONNECTIONS : st the rear of the rotissorle.

IMPLANTATION Sur tabletie.

INSTALLATION ©On a base..

ACCESSOIRES

{nen fournis avec I'appareil, & commander séparément).

- Brochas honzontales |

anglaige, filat, plate, dlolle, domi broche plate, demi broche angiaise
- Brochas verticales :

4 turbot, & andouilllettes, 4 ceufs, & brocheties, 4 homard, caméa.

- Supporn central de foyer | Support pour foyer double.

ACCESSORIES

fnof suppiied with the unil, to be ordered separaiely).

- Horizantal spits

English, filet, Bat, star, flat half spit, English halfl spit,

-Vartical spits

for turbol, chiftevling sausages, eggs, kebabs, square for loster,
- Hob central support : Support for double hob.

CONSTRUCTION

Carrosserle: Tdle émailléo.

Foyer gaz: Fonte gamie da bouguets fibres céramigue
Garnltures: Laiton.

Manatte gaz: Laiton,

Supporis broches herizoniales: Laiton,

ELECTRICITE (slimentation des 2 molo-réducieurs),
Alimentation secieur : 115V ~ 80Hz - Puissance absorbé | 1268'W
(63 .4 W par moto-réduciour)

Raccord: Sur le bomiler du moto-réducieur

Préveir: un cdble conforme aux nonmes en wigusur .

CONSTRUCTION

Casing: Enamelled steal,

Gas hob : Cast iron radiant wicks.
Fittings : Brass.

Gas handle : Brass.

Harizontal splt supports ; Brass.

ELECTRICITY (2 motor gearbox supplies).

Mains supply : 115V - B0Hz - Absorbed power - 126.8 W
(63.4 W per motor gearbax).
Comnection to motor gearbox terminal.

Supply lubhmmmmrwhwmrmms

SEGIJFIH'E GhZ Veilleuse de sécurité & thermocouple

GAS SAFETY Safety pduthghr with marmamupﬂ

GH GAS

Raccord . Par brasage sur manchon femelia de 3/4° Cannection : Solder to lemale sleeve 347,

Prévoir: Un luyau de raccordement gaz conforme aux normes envigueur.  Supply © A gas conneclion pipe in compliance with cument norms.

- GAZ | GAS Débit massique Débit volumigue
- injecteurs / hjﬂm_ - Mass num?.rl' Volume nut';qlw

NATUREL / NATURAL _

15 mBar (1,5 KPa) EE3IB14 2 2 40mm (0,0945in.) SEED (200,81 cu fth)

PROPANE / PROPANE . g

27 mBar (2,7 KPa) 663814 @ 1,65mm (0,0850 in.} 4646 gih

LiG1.P2.0811 _ Irmprirrah o / it i FRANCE FT Syst 6 Gaz v USA - 02
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B: INSTRUCTIONS FOR THE INSTALLER I

INSTALLATION: GENERALITIES

NATURE AND POSITION OF CONNECTIONS: See "Technical characteristics" at the beginning of these
instructions.

GENERAL REQUIREMENTS

If the appliance has to be placed close to a combustible wall, make sure minimal distances are kept: over
150 mm.

The walls in contact with this equipment must be made from a non-combustible material.

The installation, modification or the repair of the equipment is to be carried out in a workmanlike manner
by a specialised installer.

The appliance is of the A TYPE (not connected to an exhaust sleeve or duct for combustion products).
The appliance must be installed in compliance with the regulations and standards in force, in a sufficiently
ventilated room.

The flow rate of fresh air requested for the supply of air for combustion is 2 m*h per kW of heat release
rate.

The appliance must stand on a perfectly levelled surface, with resistance and stability in relation to the
weight of the appliance, it must be secured to its mounting base.

Allow for at least 30 mm free space at the back for the model RT221 standing on the working top.

HANDLING

Handling must be carried out only with adapted lifting devices.

If the appliance is to be moved, this will be done on its original pallet and in no case will it be stacked on
other devices.

If there is no longer a pallet, the device must be carried and not pulled.

UNPACKING

Cut the sheet over its entire height and along a corner upright to avoid any risk of scratching the cabinet of
the device.
Remove the upper frame and the uprights.
Unscrew both M8-40 screw/nuts securing the oven, which are accessible through the opening in rear
lower part or after having removed the control box for the series 400/600.

INSTALLATION

Install the oven following the advice for layout.
Secure the oven on its supporting surface by using both ££10 mm base holes for the series 400/600.

BONNET GRANDE CUISINE

Siége social:

Rue des Fréres Lumiére - Z.1 Mitry Compans
77292 MITRY MORY Cedex
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INSTALLATION: CONNECTIONS
ELECTRICAL CONNECTION
SPIT DRIVE MOTOR : 115V/60Hz~40W per motor.
Series 400/600 Model 221

S
/

AR

NN

DARRDD

~

Electrical connection is made at the terminal block located
on the side of the appliance, with passage of the cable
through stand-by stuffing-box on the rear side:
ACCESS TO THE TERMINAL BLOCK
- Remove the right side panel (2) (2 screws)
- Remove the protective lid (3) of the connecting terminal
block (4) (2 screws)

Pull the supply cable through the stuffing-box (5)
Tighten the stuffing-box

Connect the wires to the terminals

Reassemble the terminal block lid and the side panel.

The electrical connection is made at the terminal block
located in the middle of the appliance, with passage of the
cable from underneath (for the assembly of the roasting
oven in the “hanging”) version or through the rear side (for
the assembly in the “working top”) version, through the
standby stuffing-box:
ACCESS TO THE TERMINAL BLOCK
Loosen the 6 M5 screws of the technical access lid (2),
and remove it by raising it (see the arrows).
- Remove the protective lid (3) of the connecting terminal
block (4) (2 screws)

Pull the supply cable through the stuffing-box (5) (in the
chosen layout)

Tighten the stuffing-box

Connect the wires to the terminals

Reassemble the terminal block and the “technical” lids.

1 moteur 2 moteurs
Lo——1p—— (modles 653 ot 663)
S  interrupteur Y Lio—x oz ]
H Voyamt moteur 51\?‘ Y
M H
M Motsur M1 4 M2 2
N om— e N 7
[ o
rt i
BONNET GRANDE CUISINE
Siége social:

BONNET
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GAS CONNECTION

This appliance is delivered fitted and adjusted according to the Gas specifications of the order.
- Check that the adjustment of the equipment complies with the nature and pressure of the Gas supplying

the appliance.

Connect the appliance to the Gas supply piping by installing a shut-off valve to isolate the appliance from

the other part of the plant.

The Gas supply piping will be sized so as to minimise load losses : its diameter will be determined as per
its run length (length, number of elbows...) and the total power of the appliance.

Provide a female coupling of A&£20/27 with 3/4" Gas thread for the series 400/600.

Provide a female coupling of A 15/21 with 1/2" Gas thread for the model 221.

To verify the Gas supply pressure of the appliance, just connect a water column pressure gauge to the
pressure tapping located on the Gas distribution ramp.

The Gas pressure thus measured must be equal to that indicated on the nameplate for the Gas used.

Series 400/600

Model 221

REMOVAL OF THE GAS CONTROL(S) (1)

Loosen the locking screw of the Gas tap controls with a| -

2.5 (to flats) Allen key, then pull it towards yourself.
REMOVE THE CONTROL BOX (2)
Loosen the screws and washers of the control box (linked
to the 1% level burner support) (see the arrows).
Pull all the box assembly towards yourself (Be careful
when tilting the box to avoid the upper fold).
TAP(S) SUPPLY RAMP
- The ramp (4) is fitted with one or several taps (5) as per
the hearth number of the given model.
Pressure tap: screw at the left end of the ramp (6).
Connection from the rear side of the appliance at the
right end of the ramp: elbow of A20/27 with standby 3/4"
Gas thread (7).
PRESSURE TAP (6)
Loosen the screw (without removing it).
Connect the water column pressure gauge pipe.
Measure the Gas pressure with all burners functioning.

REMOVAL OF THE TECHNICAL ACCESS LID (1)
Loosen 6 M5 screws of the technical access lid, and
remove it by raising it (see the arrows).

TAP SUPPLY RAMP

- The ramp (2) is fitted with a tap.
Pressure tap: a screw in the middle of the ramp (3).
Gas connection is carried out at the centre of the
appliance to the coupling of £ 15/21 with a standby 1/2"
Gas thread (4), the piping being let in from underneath
(for an assembly of the roasting oven in the “hanging”
version or through the back side (for an assembly in the
“working top” version), through the standby openings.

PRESSURE TAP (3)
Loosen the screw (without removing it).
Connect the water column pressure gauge.
Measure the Gas pressure with all burners functioning.

|
!

\\\X&\\\f

AN
AN

Gas connections must comply with the standards in force and must only be carried out by a qualified
installer. These connections are made to a 3/4" or 2" Gas male coupling.

BONNET

BONNET GRANDE CUISINE
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ASSEMBLY OF ROSTING OVEN FITTINGS

CAST-IRON HEARTH ELEMENTS

SINGLE CAST-IRON HEARTH DOUBLE CAST-IRON HEARTH
ELEMENT ELEMENT

Mount the cast-iron parts one by one for each hearth.

Insert the top part of the cast-iron element as far as possible into the upper slide (1).

Bring the lower part of the cast-iron element to the front (2) and let both securing screw heads bear on the
lower slide of the burner support (3).

BONNET GRANDE CUISINE

Siége social:
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DRIPPING-PANS

The dripping-pans are detachable parts, which are installed on the oven simply by sliding their guiding rails in
the roasting oven guides.

AN

The dripping-pan of model 221 simply bears on the base of the roasting oven, than slid foreward to obtain its
functional position.

AN\ \
N \\\\\\\;\

HORIZONTAL SPIT HOLDERS

SINGLE HEARTH SPIT HOLDER DOUBLE HEARTH SPIT HOLDER

The horizontal spit holders are assembled by sliding them into their guiding rails on the oven (2 holders per
hearth), and may be adjusted to adjust the distance of the horizontal spits in relation to the heating hearth (6
positions).

BONNET GRANDE CUISINE

Siége social:
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C: INSTRUCTIONS FOR AFTER SALES SERVICE

DIFFERENT ACCESS POINTS

MAINTENANCE ON GAS ROTISSERIES

Before doing any work on the equipment, shut off the gas supply, after carrying out any work on the
gas circuit, check for leaks

ey “.q% A - ACCES TO ELECTRICAL PARTS / PILOT
% ‘:'\,\_ Ml %;:;: = EURHER.
e g e, g, » 2 .
S [ al : electrical terminal block
S ““’___”f-,‘}:i” | I/ @ . a2 : motor unit(s)
T / o | al ; pilot burner(s)

ad : pilot jet(s)

a5 : Thermocouple(s)

= Unscrew the side panel (AA) and remove the panel.
» Do the same on the left hand side of the unit for
multi-radiant models or rotisseries with twa mator
units,

r
i

Y

. )
s . \'

.

L _\‘.
g
47

F
T
W

NGRS

..E{:
——
B £ e
3
L ¥ i
=7 i |
(@ rﬂ%
\ g
- ®
—

B - ACCESS TO MAIN BURNER JETS.
i b1 : Mixture chamber
) b2 : main burner jet(s)
| 61 Py, O = Unscrew retaining the rear panel (BA) and remave
S SR B e N the panel.
=3 S = Unscrew retaining the back plate (BB) and remove
o [ e T the plate

ey
= F
i
— &
&

NN

m
%
o

W

C - ACCES TO GAS VALVES.

r.‘;@ c1: Control valve(s)

et L c2 | Gas pressure take-off

S W ® |'| > » remove the knob (CA) : Simply pull it outwards after
| ‘“ | o ' : | loosen the screw (allen key 2,5).

T e e || = *» Unscrew retaining the front cantrol panel (CB)
Ll S O [ ._'_s_ + Take off the control panel assembly.

e .
(ca)

GA) 47

BONNET GRANDE CUISINE
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REPLACEMENT OF DEFECTIVE ELEMENTS

D - THERMOCOUPLE REPLACEMENT
(replace every year as a precaution)

On the pilot burner(s) :
= Loosen the bolts on the support (DA) to remove the
thermocouple probe.

On the gas valve(s) :

= Disconnect the thermocouple (DB)

» \When installing the replacement part, tighten by
hand and then give a further ¥ turn using a spanner

E - REPLACING A GAS VALVE AND
THERMOCOUPLE
(safety)

= Carry out valve access procedure (see C)

= Disconnect the piping (EA, EB)

» Disconnect the connection on the supply tube (EC)
» Free the valve and disconnect the thermocouple
(ED}

= On re-assembly, check connections for leaks.

= When fitting the thermocouple, tighten by hand and
then give a further ¥ turn using a spanner.

F - REPLACING A BURNER

« Carry out the burner mixing chamber access
procedure (see B)

* Remove the burner mixing chamber (FA)

« Take out the central radiant (FE)

« Remove the burner fittings (FC)

» On re-assembly, check the position of the burnerin
relation to the radiant (measure on the deflector as
shown in the sketch)

BONNET

BONNET GRANDE CUISINE
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MECHANICAL MAINTENANCE

"‘H "‘M
N % m&%‘l ".[-.

x“#’“l.

~ ‘--"‘*u_h E'f % .
'#r 'Lf'q:h

IIF_T

B

- NS _u
Hf".’ .-"" a—".r'

.’-

g
i
Caution ﬁ{“ ¥

Do not grease the
brass bearing self-
lubricated

G- GAS VALVE LUBRICATION
{every 6 month)

= Carry out valve access procedure (see C)

= Unscrew (GA) holding down the top of the valve
{GB) (do not overlook the plunger and spring (GC))

» Withdraw the plug (GE) from the valve body and
clean the plug and its housing using a soft cloth
soaked in trichloroethylene or turpentine.

» Lubricate imoving parts using a suitable grease (see
BONNET parts list item n° 3 070 010) and take care
not to bleck the orifices

H - LUBRICATING THE DRIVE WHEELS AND
CHAIN
(every & maonths)

» Use high temperature grease only (see BONNET
parts list item n® 7 452 476)

BONNET

BONNET GRANDE CUISINE

Siége social:

Rue des Fréres Lumiére - Z.I Mitry Compans
77292 MITRY MORY Cedex




Page 22

PARTS NECESSARY FOR AFTER SALES

DRIVE 3

BONNET GRANDE CUISINE

Siége social:
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Position Description Used in Code
1 Ring gear 221-400-600 680375
2 Adjustable gear 221-400-600 680841
3 Self-lubricating shaft bearing 221-400-600 680912
4 Self-lubricating gear bearing 221-400-600 1701105
5 Bushing for self-lubricating bearing 400-600 680370
6 Gear 400-600 680843
7 Chain 400-600 680910
8 Connection 400-600 680911

421-432-442 680762
9 Horizontal spit shaft 621-632-642 680764
653-663 680760
421-432-442 680767
10 Vertical spit shaft
621-632-642-653-663 680769
11 Driving pulley 221-400-600 680255 / 1700974
12 Switch 221-400-600 75908
13 Motor 221-400-600 1800230
14a |Hub g8 221-400-600 1701009
14 14b | Star element 221-400-600 1701058
14c |Hub g12 221-400-600 1701057
221 1670166
421-621 680774
15 Motor outlet shaft 132632 080772
442-642 680775
653 680778
663 680779
16 Split stop ring 221-400-600 1701010

BONNET

BONNET GRANDE CUISINE
Siége social:
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GAS COMPONENTS

DR @ O

BONNET GRANDE CUISINE
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Position Description Used in Code
1 Gas knob equipped with its insert 221-400-600 660352
2 Gas face plate 221-400-600 1600019
3 Gas tap 221-400-600 1700085

o
421 680643
4 Gas ram 432 — 442 680644
P 621 680646
632 — 642 680647
653 - 663 680648
221 1670167
5 Burner 400 1800165
600 1800167
6 Pilot 221-400-600 680931
. @ 0,22
7 Pilot nozzle 30.10
8 Thermocouple 221-400-600 1700259
9 Right U-shaped mixing element 221-400-600 1800197
10 Burner fitting 912000
@ 1,35 1800332
01,50 1800334
1,65 1800335
11 Burner nozzle 21,90 1800338
@ 2,00 680953
@ 2,15
@ 2,40 680947
02,70 680949
12 Manual valve 221-400-600 680931
13 Maxitrol pressure regulator 221
P 9 400-600 680928

BONNET

BONNET GRANDE CUISINE
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ROASTING OVEN FITTINGS
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Code
680117
680118
680045
680758
680759
1670162
680883
680885
680720
680908

Used in

221
400
600

Rue des Fréres Lumiére - Z.1 Mitry Compans

BONNET GRANDE CUISINE
77292 MITRY MORY Cedex

Siége social:

Description

iron hearth
iron hearth

Ceramic fibre wick (per meter)
Spit holder for simple hearth
Spit holder for double hearth

Dripping-pan assembly

Simple cast
Double cast

5a|Brass slide
5b | Stainless steel tap

3
4
5

Position

BONNET
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D: Technical instructions for the USER I
SWITCHING ON THE BURNER

BEFORE STARTING UP, USE

OPEN THE GAS SUPPLY VALVE. GAS ROTISSERIES

Onia contrel par hob for the 400, modal
Ong confrel par 1/2 hob for the 500 and 600 modals

SPIT ROTATION CONTROL
by stop/stan push button.

e

Wik e

T
oo

i

=45

T

e

i

Cleaning

i — Fixad parts and casing should be cleaned with a damp sponge
and a non abrasive detergen!.

N Basting dish and ulensils io be cleaned separataly . o

LEa1-PH &dlin

potec USE GAS ROTISSERIES usa/canaDa (A)

O policy I8 ore of coninuous improvements thenelore, we reserve the right 1o change spedfications wilhaul nosoe,

BONNET GRANDE CUISINE
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UTILISATION OF THE ROASTING OVEN FITTINGS

1 single chain length associated as delivered.
3 spit combinations on their holders (3), (4) and (5).
3 chain lengths associated, as delivered.

1 single spit position on its holder (2).
On 1 double hearth:

The roasting oven is fitted with as many chains and drive gears as there are possibilities for simultaneous

The roasting oven may be equipped with the fittings such as Horizontal and vertical spits (in the case of the
rotation of horizontal spits.

optional vertical drive system for the series 400/600).

HORIZONTAL SPITS

The drive is ensured by brass chains (1), with lengths specific to each spit position on their holder.

On 1 single hearth:

BONNET GRANDE CUISINE
Rue des Fréres Lumiére - Z.1 Mitry Compans
77292 MITRY MORY Cedex

Siége social:
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INTERMEDIAITE HOLDER FOR SPIT ROASTING OVENS 600

SINGLE HEARTH INTER. HOLDER DOUBLE HEARTH INTER. HOLDER

The intermediate holders are used on 1150 mm wide hearths. (Roasting ovens of the series 600), and give
the possibility of using horizontal half-spits on the hearths.

Example of a model with an intermediate holder on the upper hearth :

‘\{ Pre IS 4 >\\M\\\§\‘\\\‘\ \\\\ ‘Al) Q !

s

.' ¢

Wy

|
2 o) { M
—— | U]

BNy

\\\mm\\\\\\\\-

The intermediate holders offer the same possibilities for positioning the spits and adjustment of the distance
relating to the heating hearth as the spit holders.

BONNET GRANDE CUISINE
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VERTICAL SPIT HOOKS

There is a possibility of cooking using the upper hearth, via the vertical spits :

4 spits for the model 221.

4 spits for the series 400.

6 spits for the series 600.
You only need to insert the vertical spit holding hooks into the rings of the driving gears located at the top of
the upper hearth. These hooks may be positioned according to 3 angular positions so as to adjust the
distance of vertical spits in relation to the heating hearth.

VERTICAL SPITS

Vertical spits are hung on their holders simply by hooking them.
Example of a vertical square spit with stop pin:

BONNET GRANDE CUISINE
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ROASTING OVEN ACCESSORIES

HORIZONTAL SPITS

FLAT SPIT

Flat spit equipped with 2
forks for 221

Flat spit equipped with 2
forks for the 400 range

See tariff
Flat spit equipped with 2
forks for the 600 range

Flat half-spit equipped
with 2 forks for the 600
range

ENGLISH SPIT

English spit for 221

English spit for the 400
range

See tariff
English spit for the 600
range

English half-spit for the
600 range

V-SHAPED SPIT

V-shaped spit for 221

V-shaped spit for the 400
range

See tariff
V-shaped spit for the 600
range

V-shaped half-spit for the
400 range

BONNET GRANDE CUISINE
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HORIZONTAL SPIT FITTINGS

HOLDER %2 SPIT 600
SINGLE HEARTH

See tariff

HOLDER %2 SPIT 600
DOUBLE HEARTH

See tariff

i
AN FLAT SPIT BODY ASSEMBLY

Model 221 1807250

400 range 680879

600 range 680886

N Y spit 600 680878
DRIVEN PULLEY 288

680260 1700975

chain chain

Nickelled Nickelled *

- CHAIN (1 m.)
Brass Brass “
“balance” 3000039 |vocanson” | 3000037

brass 1 35430040 |vocanson” | 3000038

ﬁ “balance’ chain
“balance” chain 2L\ “vocanson” chain chain

Spit fork equipped with a wing
screw
Sold in pairs See tariff

SCREW FOR TYPE 600 ENGLISH
SPIT and HALF-SPIT 600

680917

SPIT SCREW FOR ENGLISH SPIT

? 400
1700489

BONNET GRANDE CUISINE
Siége social:
Rue des Fréres Lumiére - Z. Mitry Compans
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VERTICAL SPITS

The vertical spits are delivered in pairs.

SQUARE SPIT + PLATE + STOP
PIN

See tariff

SPIT FOR ANDOUILLETTES OR

EGGS
See tariff

\P?“\ SPIT FOR TURBOT
See tariff

U

4 SPIT REVOLVING STAND WITH
STOP PIN

See tariff

BASKET FOR LOBSTER

See tariff

BONNET GRANDE CUISINE
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VERTICAL SPIT FITTINGS

The accessories for vertical spits are delivered in batches of 10.

HOOK FOR VERTICAL SPITS

See tariff

? PLAIN SPIT

See tariff

STOP PIN FOR SQUARE SPIT

See tariff

BONNET GRANDE CUISINE
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CLEANING

For optimal cleaning:
Use water with soap and any other neutral non-abrasive detergent product; avoid using metal wool.
In case of use of water jets without pressure or foam guns, it is recommended to avoid projecting water

on the burnt gas discharge flue, on the ventilation apertures (control box — side panels), openings on the rear
panel.

Body panels in enamelled steel:
Use a sponge or a nylon brush and hot water with detergent added.

Body panels in stainless steel:
Spray a degreasing cleaner (special for stainless steel); allow for the reaction as indicated in the instructions
and rinse with clear water.

Do not use abrasive products or metallic pads.

Always rinse properly and wipe after cleaning.

When cleaning the floor, avoid the projection of acid products on the roasting oven.

Clean the dripping-pans and the spits separately, together with the plates or trays.

The stainless steel covers, which protect the burners, must be cleaned regularly.

WARNING!

The application of cleaning products when hot, above 60°C, is strictly prohibited.
The hot walls would be irremediably etched (dark colour, practically black).
Certain products are aggressive (Bleach, degreasing products,...).
Observe the metered quantities when preparing dilutions.
The use of a water jet or a high pressure hose is strictly prohibited: in no case must the oven be washed
with a water hose.
The cast-iron elements are not washable: the very high temperature to which they are submitted
enables the elimination of grease and spills,...
You could deteriorate the ceramic fibre "bunches".
The guarantee cannot cover the problems in connection with the non-observance of the
maintenance recommendations mentioned above.

BONNET GRANDE CUISINE
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MAINTENANCE

FOREWORD RELATING TO STAINLESS STEELS

Stainless steel is a steel grade so designed that a thin protective sheet is formed on the metallic surface
which protects it against corrosion (Oxide film resulting from the chemical reaction of oxygen on the metallic
surface).

Any element hindering the formation of this sheet, or facilitating its partial destruction (Food residues,
overflow of liquids, stagnant liquids,...) reduces the resistance of stainless steel to corrosion.

If the composition of stainless steel enables it to withstand some chemical aggression better than
classical steels, you must not think that stainless steel is indestructible.

3 main factors of corrosion are to be watched for:

- Chemical environment. In * Different brines
general: (Salt concentration, Sauerkraut...)
* Chlorides contained in particular in:
- The cleaning products
- Bleach.

- The temperature: Any chemical environment as above is made considerably
more aggressive to stainless steel especially as the
temperature rises.

- Duration: The longer the contact time between stainless steel and
the chemicals, the more the consequences of corrosion
are perceptible.

The combination of these three factors may lead to the destruction of walls, even if the latter have been
made in very high quality stainless steel.

Note that when stainless steel becomes corroded, it is extremely rare that this occurrence is
generated by the steel itself. Generally, cleaning products which are not adapted or are improperly
used, defective maintenance or extreme conditions of use, are often found to be the origin of damage
caused.

WARNING!

The Builder will not be held responsible of the cases of corrosion met in these conditions, and
no guarantee will therefore apply.

A list of the most frequent cases is given hereafter to allow you to identify better these wrong
conditions of use, and to make use of your equipment as long as possible.

BONNET GRANDE CUISINE
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THE COMMONEST CASES OF CORROSION

Floor cleaning

Floors (at the end of an installation or upon regular maintenance) are often cleaned with very aggressive
products. If the product is sprayed under pressure without necessary precautions, the splashes at the bottom
of the appliances result in the corrosion of bottoms and trimming.

Worse still, the vapours arising from these products, if the rooms are not properly ventilated after
application, by settling on the equipment can result in corrosion spreading to the entire surfaces.

Unadapted maintenance product (Bleach, Acids, Soda)

If unadapted products, such as bleach, acid or soda dilutions, ...(all products which are not especially
designed for the maintenance of stainless steels) are used, irreversible etching occurs on stainless steel
surfaces.

Cleaning product applied when temperature is too high

All cleaning products increase in aggressiveness with the temperature of the wall on which they are
applied. As a principle, this temperature must not exceed 60°C, on pain of etching stainless steel in an
irreversible manner (Blackening of surfaces,...).

Maintenance product improperly rinsed

After cleaning, if the walls are not plentifully rinsed in order to remove any remainder of the maintenance
product, the latter, with time, will continue its action with the risk of generating the beginning of corrosion.

Worse still, if this wall is submitted to temperatures higher than 60°C (inside of an oven, a tank,
hearth,...), the problems mentioned in the previous point, will inevitably occur.

Stagnation of cleaning products

In the same way, all the zones that can trap maintenance products, especially the gutters, drainage of
compound ovens, traps,... must be subject to careful and plentiful rinsing. (Use a nylon brush to reinforce the
rinsing action with clean water).

Salt concentration

Salt, much in use in kitchens, is often found to be the origin of etching (pitting) of stainless steel.
Overflows on the cooking tops are to be cleaned at once.

Intensive use with brine
Certain products, such as sauerkraut (acid juices), fish and sea food (presence of salt), and in general, all

brines, must be subject to particular attention. In case of occasional treatment, every day equipment poses
problems, providing that it is carefully and systematically cleaned after each use.
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Too much chlorine in water from the public network

Sometimes certain networks supply water containing chlorine beyond the norm. In these cases, it is not
unusual to be faced with the problems of corrosion as mentioned above (More especially in tanks,...).

Cleaning of aluminium or aluminised sheet fittings

The presence of aluminium or aluminised sheet in a chlorine solution is a splendid catalyst for etching
stainless steel.

Therefore, do not leave fittings such as hood filters or other aluminium plates of trays in tanks, pots, frying
pans,... Just one night is sufficient to etch stainless steel at the contact points and on the surface of the
product.

MAINTENANCE OF STAINLESS STEEL SURFACES

It is necessary to keep the metal surface perfectly clean in view of removing all dust, metallic particles and
deposits of any nature that could damage the protective sheet mentioned above.

To this purpose, it is sufficient to wash these surfaces with water and soap or any neutral, non-abrasive
detergent product. CAREFULLY RINSE and wipe the surfaces.

Never scrub stainless steel with metal wool, but only, if this is necessary, with a “scotch brite” pad or an
equivalent product, by following the polishing direction of the stainless steel surface.

MAINTENANCE OF THE GAS SYSTEM

To ensure good and safe functioning of the equipment, it is necessary to have the equipment serviced by
gualified personnel twice a year (cleaning of nozzles and venturis, adjustment of air rings, checking for any
gas leak, greasing of gas taps, checking of controls and safety devices).

IN CASE OF GAS CHANGE, HIRE A QUALIFIED INSTALLER.
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GUARANTEE

ATTENTION! NO GUARANTEE IS UNCONDITIONAL

Our guarantee applies only for normal use. That is, with the strict observance of the
recommendations indicated in our instructions for use and maintenance.

Also it will be valid only on the condition where the periodical visits for maintenance and/or
checking recommended have been duly carried out by our technicians.

All appliances are, subject to the provisions mentioned above, normally guaranteed for the
duration of one year, as from the date of invoicing. In case of breakdowns due to defects or visible
or hidden defects, our appliances will, during this one-year guarantee, be repaired at our expense,
including costs of parts and labour.

To benefit from our guarantee, our appliances must not have been modified or repaired with
parts which are not genuine and not approved by our services, or made by personnel who are not
qualified or trained by our Company.

In case of breakdown or damage, the buyer is to inform us in writing, as soon as he is aware of a
defect he attributes to our appliances. In no case can he remedy these defects himself or through a
third party.

Our periodical maintenance operations are the prime condition of the good operation and
reliability of our appliances. They can and must only be carried out by our technicians who are
perfectly qualified and prepared for these tasks. They have all the specific tooling, genuine spare
parts and benefit from permanent training. Normal periodical maintenance is indispensable, carried
out in return for payment, it is the guarantee of the reliable operation of our appliances.

The periodicity of maintenance relates to normal conditions of use. In case of heavier conditions
of use, it will be necessary to carry out certain operations at closer intervals.

WARNING! The damage caused by connecting our appliances to a network which is not compliant
with the nameplate (voltage, inversion of phase/neutral lines,...) as well as the non-observance of
the phase order (this is important for three-phase motors, direction of ventilation, cylinders,...) in no
case will be covered by this guarantee.

That is why, we advise connecting the appliances only when the voltage available has been
checked and compared with details on the nameplate.
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