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INSTALLATION/OPERATION MANUAL

kas Convection Oven

HALF SIZE

PLEASE READ ALL SECTIONS OF THIS MANUAL

THIS PRODUCT HAS BEEN CERTIFIED AS COMMERCIAL COOKING EQUIPMENT AND MUST
BE INSTALLED BY PROFESSIONAL PERSONNEL AS SPECIFIED.

WE SUGGEST INSTALLATION, MAINTENANCE AND REPAIRS SHOULD BE PERFORMED BY
YOUR LOCAL AUTHORIZED GARLAND SERVICE AGENCY LISTED IN YOUR INFORMATION
MANUAL PAMPHLET.

In the event you have any questions concerning the installation, use, care or service of the product,
write our Customer Service Department.

NOTE. Unit must be installed with no less than 6” clearance from Combustible construction
at rear and 6" from sides.

RETAIN FOR FUTURE REFERENCE.

Continuous product improvement is a Garland policy. therefore
specifications and design are subject to change without notice

Phone (717) 636-1000
Telex 887610

®  Garland Commercial Industries, Inc.
Freeland, Pennsylvania 18224

A WELBILT Company

Printed in U.S.A.
P/N 1382620 R-1

-11-
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FOR YOUR SAFETY
DO NOT STORE OR USE GASOLINE

OR OTHER FLAMMABLE VAPORS AND

LIQUIDS IN THE VICINITY OF THIS OR
Post in a prominent location, instructions to be followed in the event the user
smells gas. This information shall be obtained by consulting your local gas supplier.

ANY OTHER APPLIANCE.

FOR YOUR SAFETY:




MAINTENANCE

EXTERIOR FINISHES

Painted and stainless surface may be cleaned and kept in good condition by applying a light oil such as Shiela Shine.
Saturate a soft cloth and wipe oven exterior when cold. Wipe excess with a clean cloth.

OVEN INTERIOR

Before cleaning oven interior, remove oven racks and rack guides. Oven racks and rack guides can be cleaned with a
mild soap and warm water.

The porcelain interior can be easily cleaned with oven cleaners such as Easy-Off or Dow Cleaner. Apply only when
oven is cold.

MAINTENANCE - MOTOR CARE

The motor on your GARLAND Convection Oven is maintenance free since it is constructed with self-lubricated sealed
ball bearings. It is designed to provide durable service when treated with ordinary care. We have a few suggestions
to follow on the care of your motor. When the motor is operating, it cools itself internally by air entering at the
rear of the motor case, provided proper clearance has been allowed.

Since the blower wheel is in the oven cavity it is at the same temperature as the oven. If the motor is stopped
while the oven is hot, the heat from the blower wheel is conducted down the shaft and into the armature of the
motor. This action could shorten motor life.

We recommend, at the end of the bake or roasting period, when the oven will be idle for any period of time or before
shutting down completely, that the doors be left open, and by use of the cool-down position on the fan switch, the

fan continues to run at least 5 minutes. The "FAN" should never be turned "OFF" when the oven is "HOT".

TROUBLESHOOTING GUIDE

-—=CAUTION-—-

HIGH VOLTAGE - Before opening control panel for servicing disconnect appliance from power source. Failure to do so
may result in serious injury.

NOTES: 1. The time/temp control in the UCO is an all electronic unit and contains no field serviceable compon-—
ents or adjustments. If malfunction is traced to control it should be replaced.

2. It is important to note the calibration of the time/temp control is dependent upon the correct voltage/
phase and frequency of the electrical supply. This should be checked whenever any control problems are

encountered. The appliance rating plate shows the correct values and can be used as reference.

3. If calibration check is required, measuring thermometer or pyrometer must be placed in the center of the

oven cavity. Two calibration bands are provided in the temp control. The low band extends from 100-300°F;

the high band from 300-500°F. Calibration should be checked at 200°F and 400°F.

IMPORTANT - Temp control operates in 5°F steps. When checking calibration with actual temp. switch, only temperatures

divisible by 5 will be displayed.

4. Refer to chart below for troubleshooting.

SYMPTOM
UNIT TOTALLY
INDPERATIVE
OVEN FAN
INDPERATIVE
AN OPCKATES AT
ONE_SPEED DNLY
FaN INOPERATIVE
IN CDOOL _DOWVN MODE
POOR PRE-HEAT
T1=€

NO HCAT . X X | X
TIRER INACCURATE ¥

TEMP INACCURATE >

COnTROL INDPERATIVE] . ;
DITPLAY UNLIT : ? X X

CANT START TIMER

CANT DISPLAY
LCTUAL TEMP
TInE DISPLAY=F4
Card NOT CANCEL
TInE DISPLAYSFJ X
CAt_NOT CANCEL

XX XXX | X|X
pad

X

>

CONGRATULATIONS! You have purchased the finest commercial cooking equipment available anywhere.

Like any other fine, precision built piece of ‘equipment, it should be given regular care and maintenance.

Periodical inspections by your dealer or a qualified service agency are recommended. When corresponding with the
factory or your equipment dealer regarding service problems or replacement parts, be sure to refer to the particular
unit by the correct model number (including prefix and suffix letters and zcavmnmv mum the serial or code number.
The rating plate affixed to the unit contains the .information.

*WmocﬁVW MAINTENANCE ENSURES PEAK PERFORMANCE*

TABLE OF CONTENTS

Specifications . . . .« . . . 2 : Operation . « . % + v o e e s . 5 Maintenance . . . . . . . 6,
Installation . . « . . . . . 3, 4 ) Use Guide « + v- v v % o o o« » « b Troubleshooting . . . . . 7

Wiring Diagram . . . . . 8

‘ — —
65-1/2
S p—— T 60
40-1/2 _J 4 I
. ) 35 37-1/4
. —l L I* 15-1/2 - 17-3/4
6 . 8-1/4 .
Llf _a_ . ~ 1t O
’ GAS SPECIFICATIONS
MODEL _ . NATURAL _ | PROPANE ELECTRICAL
C . 40wW.C. 100W.C.* CHARACTERISTICS
lea.e 25,000 BTU/HR | 25,000 BTU/HR
- UCO-G-05 | 7 43 DMS = 54 DMS AMPS, 2.3 each
. Volt, 115 VAC.
) 1 Phase
. . 12225,000 BTU/HR|2@25,000 BTU/HR :
UCO-G-25 | 243 pws < 5y DMS 60 HZ

*Measured at Em:wm0Hn nmb.
Cabinet vmmm or open base does not osmnwm the gas specifications.

The Hsvonnmﬁnm of the. proper HsmanHmnHob of commercial gas cooking equipment cannot be overstressed. Proper
performance of the equipment is dependent, ‘in great part, on thé compliance of the installation with the manu-
facturer's specifications. In addition, compliance with the National Fuel Gas Code ANSI Z 223.1/NFPA No. 54—

‘Latest mmwnwos wna\OH local code is ﬂmacummm to assure safe and mmmwnwmzn owmnwnwos.

RETAIN FOR daﬂcwm.wmmmwmzom
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4. MANUAL OPERATION (CONT'D)

F. At this point, temperature display digits will flash until oven reaches temperature.

G. When temperature digits lock in steady; load product and depress "Start Timer" keypad.

blink indicating Timer is counting down.

See Step 3B above for tones heard at end of cook or roast c

selected.

NOTE:
temperature select knobs as desired.

COOL DOWN

A. To cool cavity down, set mode switch to "Cool" position and open oven door.

MEMORY THERMOSTAT

1.

Start Up

A. Set Power Switch to "ON" position.
B. Set Mode Switch to desired position.
NOTE: Digital displays 4 & 5 should be
illuminated.

Pre-setting of Time/Temperature programs.

A. Rotate keyswitch 8 to "Program" position.

B. Depress and hold keypad labeled "Pgm. 1".

C. Rotate time select control 6 until desired
cook time is indicated by time display
digits 4.

D. Rotate temperature select control 7 until
desired cooking temperature is indicated
by temperature display digits 5.

E. Release keypad "Pgm. 1."

F. Program remaining locations Pgm. 2 thru 5
in the same manner as above.

G. Return keyswitch 8 to "Run" position.

Operation - Program Mode

A. Depress desired cooking program (pgm 1 —-
pgm. 5).

NOTE: Time and temperature displays 4 &5 will
now indicate pre-set values as programmed
in step 2 - Oven will pre-heat to in-
dicated temperature and temperature display
digits will stop flashing. At this point
oven is ready.

B. Load product and depress keypad labeled
"Start Timer". Time digits will stop
flashing and colon 4a will now blink
indicating that timer is counting down.

C. When cook time has elapsed, a tone will
sound to alert operator.

NOTE: Tone is continuous and may be cancelled

only by depressing keypad labeled "Cancel".

Manual Operation.
NOTE:

Keyswitch must be in "Run" position.

A. Select desired cooking temperature with *
temperature select Control 7.

B. Select desired cooking time with time select control 6.

flash until oven reaches temperature.

C. When temperature digits lock in steady; load product and depress "Start Timer" keypad.

now blink indicating timer is counting down.
D. Cancel tone with "Cancel" keypad.

NOTE:

In manual mode of operation, time and/or temperature ma

Colon will now

ycle depending on if hold temperature has been

y be increased or decreased by rotating time or

N,
N &

||||-QU OVEN LIGHT SWITCH

omCpoT

@ POwER SWITCH

® wone switc

T HEAT ON LAWP

//.G TIME DISPLAY DIGITS

©@ counn

TEMPERATURE DISPLAY DIGITS

TIME SELECT CONTROL

0-12 HOUR 140-500 F

TEMPERATURE SELECT CONTROL

KEYPAD AREA

k@)@@ e

Qoo
BE8

L—— ® KeYSWITCH

rotating time or temperature controls as desired.

Cool Down

At this point temperature display digits 5 will

Colon 4a will

In manual mode of operation time and/or temperature may be increased or decreased "on the fly" by

A. To cool oven cavity, set mode switch to cool down position and open oven door.

SECTION II GAS CONNECTION

1.

NOTE:

" A readily accessible gas shut-off valve -of an
approved type should be installed in -the-supply
line upstream of the unit pressure regulator.

A pipe joint compound resistant to liquified
petroleum gases should be used on all pipe joints.
There must be room at the rear and right side in
order to properly install the gas connection.

The American National Standards Institute makes

it mandatory that a pressure regulator be

installed on all gas commercial cooking equipment.

An approved pressure.regulator is prdvided - '
with each unit for either natural or propane gas

as manufactured per the order. ] )

The 1" NPT inlet of the tee must be considered

in piping the gas supply for double stack units.
Undersize gas supply line(s) may restrict the

gas supply and affect performance. If other gas
appliances are supplied by the same supply line;
the supply line must be sized to carry the combined
volume without causing more than 1/2" pressure

drop at the manifold of each appliance on the

line at full rate. “

The appliance and its individual shutoff val- 2
must be disconnected from the gas supply piping
system during any pressure testing of that system
at pressures in excess of 1/2 PSIG (3.45 KP2).

The appliance must be isolated from the gas supply
piping system by closing its individual manual
shutoff valve during any pressure testing of the
gas supply piping system at test pressures equal
to or less than 1/2 PSIG (3.45 KP2).

Installation for Ovens Equipped with Casters

The installation shall be made with a connector
that complies with the Standard for Connectors
for Moveable Gas Appliances ANSI 221.69-Latest Edition.

The front casters of the oven are equipped with
brakes to limit the movement of the oven without
depending on the connector and any quick-disconnect
device of its associated piping to limit the
appliance movement.

Please be aware, there is a restraint on the oven and
if disconnection of the restraint is necessary, be
sure to reconnect the restraint after the oven has
been returnéd to its originally installed position.

ELECTRICAL CONNECTIONS

A seperate 15 AMP service must be provided for each

oven section.

For 115V usage, a cord and plug is

provided but connection to the electrical service
must comply with local codes; or in the absence of
local codes, with the National Electrical Code
ANSI/NFPA No. 70-Latest Edition.

This appliance is equipped with a three-prong (grounding)
plug for your protection against shock hazard and should
be plugged directly into a properly grounded three-

prong receptacle.

Do not cut or remove the grounding

prong from this plug.

Wiring ‘diagram is attached to the rear of the unit.

LOCATION - VENTILATION AND ALR SUPPLY

1. Appliances shall be installed in a location in

’ which the facilities for ventilation permit
satisfactory combustion of gas and proper
circulation of air within the confined space.
When buildings are so tight that normal irnfil-
tration does not provide the necessary air,
outside air shall be introduced.

2. All gas burners and pilots need sufficient air
to operate and large objects should not be placed
in front of this oven which would obstruct the
air flow through the front. N

3. A good ventilation system is HBuOﬁnmnn for satis-
factory performance and it is recommended to in-
stall the oven under a power vented canopy.

4. Objects should not be placéd on main top rear of
oven while in use. This could obstruct the vent-
ing system of the units flue products.

5. If the oven must be connected to a direct flue,
this flue should rise 10 feet above the roof of
the building in which the oven is installed, or
10 feet above any portion of a building within a
horizontal distance of 10 feet. It is recommended
that a flue hood assembly and 6" draft diverter
for single and double deck units be installed to
insure proper ventilation. All parts described
above are available from GARLAND.

DRAFT HOOD

If your oven(s) are connected to a

direct flue vent it will require

periodical examination and cleaning.

Commercial cooking equipment .
requires an adequate ventilation -
system. For additional informatior
refer to the National Fire
Protection Association Standard

No. 96.

CHECK PROPER DRAFT

If you experience
pilot outage or
erratic bake re-
sults you can make
an easy check on
the direct flue

manmE.

After the appliance has been on for approximately
15 minutes, strike a wooden kitchen match. Blow
it out and while still smoking hold it near the
draft hood relief opening. If the smoke is not
easily drawn into the opening, the vent is not
functioning properly. Consult your vent installer
or factory service agent for further action.

KEEP YOUR APPLIANCE AREA FREE

FOR YOUR SAFETY:
’ FROM COMBUSTIBLES.

SECTION III TESTING AND ADJUSTMENTS

This equipment has been factory tested and adjusted,
but rough handling, low gas pressure, altitude or
variations in gas characteristics may require fine
adjustment or changes of pilot settings or burner
air- adjustments.

All fittings and pipe connections must be tested for
leaks. Use approved gas leak detectors, soap solution
or equivalent, checking over and around all fittings
and pipe connection. DO NOT USE FLAME!!!!!
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