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electromechanical control
convection ovens

models CN901-CN904,
CN951, CN952 (36" deep)

CN911-CN914 (44" deep)

HOBART

FOOD EQUIPMENT

Installation & Owner’s Manual

CN915 (external view similar)

1 CNost
CN901 CN911 ¥ CN952

CN902 CN912

GENERAL

Congratulations on owning this fine quality product. Its
many modern features will make your business day a lit-
tle more pleasant. Though some of these conveniences
are obvious, please read this entire booklet for import-
ant, heipful information.

MODEL DESCRIPTIONS

STANDARD (36" deep)

e CN901 - 1 basic CN90 section on CX280253% " legs

e CN802 -2 basic CN90 sections on 8" CX281 leg &
stack set

e CN803 - 1 basic CN90 section on CA15 storage cabinet
with CX1126" legs

¢ CN904 - 1 basic CN90 section on CX286 storage stand
with CX112 6" legs

g

CN904 CN914 -

CNg03 CN913

ECONOMY (36” deep)

e CN951 - 1 basic CN95 sectionon 2534 " |legs

e CN952 - 2 basic CN95 sections on 8” CX281 leg &
stack set

DEEP (44" deep)

¢ CN911 - 1 basic CN91 section on CX280 253 " legs

¢ CN912 -2 basic CN91 sections on 8” CX281 leg &
stack set

¢ CN913 - 1 basic CN91 section on CA16 storage cabinet
with CX1126" legs

¢ CN914 - 1 basic CN91 section on CX337 storage stand
with CX112 6" legs

¢ CN915 - 1 basic CN91 section (less racks & rack sup-
ports) on CX338 16-5/8" legs (for reheating
prepackaged foil containers in school lunch
programs - can be converted to conventional
operation with addition of racks and rack sup-
ports)

I
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INSTALLATION INSTRUCTIONS

GENERAL & DIMENSIONAL DATA

" OVERALL EXTERNAL DIMENSIONS .| COMPARTMENT'S INTERNAL DIMENSIONS | APPROX. WEIGHTS
W D [ H | W D H SHIP NET
e o [TNCTMMC TN T MM, TN T MM, | INC [ MM, [ N ] MM | IN. | MM, [LBS.JKILOS [LBS.JKILOS
“CN901, CNA51 38 | 965 36 { 914 | 545 | 1384 | 29.25 | 743 20 | 508 | 20 | 508 |491.| 223 471|214
N902, CN52 38 | 965 36 | 914 | 655 | 1664 | 29.25 | 743 20 | 508 20 | 508 |952| 432 | 912 414
N903 38 | 965 36 ] 914 | 545 [ 1384 | 29.25 | 743 20 | 508 | 20 | 508 |615| 279 |595] 270
N904 38 | 965~ 36 | 914 | 545 | 1384 | 29.25 | 743 20 | 508 | 20 | 508 |588| 267 | 568 258
OVERALL EXTERNAL DIMENSIONS | COMPARTMENT'S INTERNAL DIMENSIONS APPROX. WEIGHTS
A D O H . T oTwe b TH SHIP . NET
CPINGTMMTINGT MM TN T MM, [ N, [ MM, [ INC] MM [ IN.[ MM, [ LBS. [ KILOS | LBS. | KILOS
- 138].965 1 44.] 1118 | 54.50.| 1384 [-29.25 | 743 [ 28 | 711 |20 | 508 555 | - 262 .| 535 243
]38 | 965 | 44 (1118 | 6550 | 1664 | 29,25 | 743 |28 | 711 .| 20 | 508 [ 1065 | 483 {1040 | 472
| 38-.965 | 44| 1118|5450 | 1384.0 - 2025 | 743 | 28 | 711 {20 | 508 | 710-| 322 -p907{.: 313
| 381965 144 1118 [ 5450 | 1384 | 29.25° [ 743 [ 28] 711 { 20 | 508 | 680 ] 308 "| 660 | 299
38 1965 {44 | 111814538 1153722025 | 743 |28 { 711 [-20 | 508 . 470 [ 213 *:|: 450 204 -
RACK DATA (Pan Capacities Shown For Single Rack)
~UNO. STD.RACK |~ NO. | 1TRACK =~ | =~ ~RACK | 97/209 S 18T x 26ty
L|.7STD... .~ SPACING . | OPTIONAL | - . /SPACING - . SIZE -~ | MM.OD | . #200°" |457 x 660 .
;. .RACKS INC T omm. | -RACKS Ny T MM T U ING ] MM | L PIE TINS | . PANS . | MM./PANS,
T : i IR P et e gy | 275 | 698, S B DT
2 - 287 1 T3, 6 S50 32 e S x508 | 6. 2 4
T e — e T o T ms s —
10 287 | 73 1200 ] 125 82 1 250 | xs08 8 2 1%
e P ; ' 1 ers 698 | .
5 2.87 73 6 125 - 32 5 X508 6 . 2 B
K R 275 | 698 - ~ Pl
5. 2.87 73 B 125 32 5 508 6 2 1
SN NO. | SID. BACK NO.- | 11 RACK RACK 9"/229 | 4o | 18"%26"/
MODEL - | sTD. | SPACING | oprigNaL| -~ SPACING. SIZE mmoop | 200 | a57x660
.~ | BACKS | N. | mm. | RACKS | N, | mm. | N mm. | PIETINS | “77% | MM./PANS -
- ; —— — e ——
'ﬁgﬂ’ CN'91;,31 5 288 | 73 6 125 | 32 275x28 | X 9 2 1
A , ‘ , ; o o 71 '
A ; 1. B 1 699 .
10 288 | 73 12 1.25 32 | 275x28 X 9 2 1
N S . . . 711 .
“|. 'SPECIAL ORDER ONLY. {Racks/supports convetrt device to conventional convection -oven.) Cavity accepts 14
compartmentalized baskets, each w/capacity of 10 .individual school lunch foil packs.
Fig. 1
ELECTRICAL DATA
L 3 PHASE LOADING ‘ NOMINAL AMPS PER LINE WIRE
o TOTAL KW PER PHASE 3 PHASE 1 PHASE
" MODEL ,
B Kw 208, 240V 480V 208V 240V 480V
: ', - : 208V |240V | 480V
;) : : L1-L2 |L2-L3| L1-L3|L1-L2{L2.L3|L1-L3| L1 | 2] L3 | L1 | L2 | L3 | Lt | L2 |L3 ,
‘CNg01, CN903 | . o , S N f ‘ -
CN904, CN95T 1101335 | 3.35 | 4.30 | 4.33 | 3.33 | 3.33 | 32.0 | 279|320 | 27.7 | 242 27.7 [ 139 12.0 | 139 ’52.8 458|229
“CN902,CN952 | 22.0 | 6.70 | 6.70 | 8.60 | 8.66 | 6.66 | 6.66 | 64.0 | 55.8°| 64.0 | 55.4 | 484 | 55.4 | 27.8 | 24.0 | 27:8| 105:6 | 91.6 | 45.8
‘ 208240V © NOMINAL AMPERES PER LINE WIRE A80V NOMINAL AMP. PER LINE WIRE
yope | Torau | PHASE LOADING 3.PHASE " 1pHASE | I-PHASE LOADING 3PHASE 1-PHASE
T MWW PER PHASE 208V 210V 1 KW PER PHASE 480V
: L : . 208y | 240V ; 480V
: , Jf2 23| 3| Lo | 1w | 1| , L1-L2|L2-L3|L1-L3] L1 | L2 | L3
CNOM, 913 | 47 oo | gerl 667|433 | 46.1| 555| 464|400 | 48.1| 400| sas| 735 5.16| 416 | 832 | 2456 | 169 | 229 368
“GNo14. 915 | 1765 | 6. . . . . . . . . 9| 735| 5. . 32| 246 | 16. . K:
“CN912 13530 | 11.0{13.3 ( 11.0 | 91.6 [101.5 [101.579.4 {87.9 { 87.9 | 169.8(147.0[ 103 | 125 (125 | 412 (412 [45.1| 736

Standard voltages are 208, 240, 480 VAC one or three-phase, 60 HZ. The phase of the power system to which an oven model covered by this specification is to be connected must be
specifted. The ovens leave the factory wired for 3-phase connection and depending on the model may or may not be convertible for 1-phase. Refer to Table 1 or the applicable wiring diagram.

Fig. 2
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INSTALLING BASIC SECTIONS

[CNS0, CN91, CN95]

These basic sections must be instalied on legs - unless
they are mounted on a Hobart modular stand. Installa-
tions on concrete bases or other supports restricting air
circulation on the bottom will void the warranty. If a
modular stand is ordered, the oven section must be set
on the stand after being uncrated.

All devices must be grounded in accordance with re-
quirements of the National Electrical Code or applicable
local code.

INSTALLING SINGLE-SECTION OVENS

[CN901, CN903, CN904, CN911,
CN913, CN914, CN915, CN951]

B ASSEMBLING THE LEGS TO THE OVEN

1. Unpack the oven and leg set.

2. Position the oven on its back, taking care not to
scratch it.

3. Attach each of the four leg assembiies to the bottom
of the oven with the twenty-four bolts and
lockwashers.

4, Place the oven in its normal attitude, on its legs, and
lower it in the installing position.

B FORINSTALLING ON CABINET BASE OR STAND

1. Uncrate oven and stand.

2. Screw two locating studs (found in cabinet base or
stand carton) into bottom of basic section (Fig. 4).

3. Mount basic section (Fig. 4).

FRONT OF DEVICE
LOCATING STUDS

REAR OF DEVICE

CABINET
{CA15 OR CA16) ——

Fig. 4 — Installation of basic oven on cabinet - (pro-
cedures identical for installing open stand, CX286 or
CA150r CA16.

B ASSEMBLING THE DECORATIVE CHIMNEY & FLUE
EXTENSION

Remove the oven chimney and flue extension from the
rear of the oven {motor compartment) and utilizing the
screws provided, fasten the chimney to the top rear of
the oven.

NOTE: The flanges on the chimney are to be positioned
under the top cover. Also attach the flue exten-
sion as shown on the floor plan.

B ELECTRICAL CONNECTIONS (See Fig. 13 thru 23)

1. Insure that the voltage stamped on the oven
nameplate matches the available power supply.

2. Remove the wiring compartment cover on the front of
the oven (the lower portion of the control panel).
Remove the appropriate knock-out on the bottom of
the oven and attach the power-supply conduit to the
bottom of the oven. Devices must be grounded in ac-
cordance with requirements of the National Elec-
trical Code or applicable local code.

3. Not all models are field convertible from one to three
phase power. The following table identifies which
models are.

CONVECTION OVEN MODELS AND PHASE CONNECTIONS

TABLE 1

4. Refer to the appropriate wiring diagram and the
phase connection information on it, for making pro-
per line connections to the terminal block.

Interconnection of Stacked Ovens
In a stack arrangement, the two ovens are intercon-
nected with wires provided in the stack set.

The appropriate wiring diagrams should be referred to
for proper wiring of the various oven configurations and
voltage/phase characteristics.

5. Replace the wiring compartment cover, and energize
the power supply.

B LEVELING

Using a spirit level — adjust the Ie%s to insure that the
oven racks are level in the final installed position.



INSTALLING DOUBLE-SECTION OVENS
[CN902, CN912, CN952]

B INITIAL ASSEMBLY

1. Insure that the voltages stamped on the ovens match
the power-supply voitage.

2. Uncrate the leg-stack set.

3. Position one oven on its back so that access can be
made to the oven bottom. Attach the four leg
assemblies with the twenty-four bolts and
lockwashers provided.

4, Place this lower oven in its normal position and
remove the two 7/16 inch diameter knock-outs on each
side of the top cover plus the 1-3/8” diameter knock-
out at the right front of the top cover.

5. Install the two locating studs, included in the leg-stack
set, into the screw plates on the under side of the up-
per oven.

H ASSEMBLING THE DECORATIVE CHIMNEY & FLUE
EXTENSION

Remove oven chimneys stored at the rear of both ovens.

Discard one chimney. Attach the remaining chimney to

the top of the upper oven (without legs).

NOTE: The flanges on the chimney are to be positioned
under the top cover.

B FINAL ASSEMBLY

1. Move the oven with legs to the installation position
and place the second oven on top of it. Remove the
wiring compartment cover from the front of both
ovens. Also unfasten the contro! panel (of the lower
oven only) and carefully pull forward. This will
facilitate routing the power leads (furnished) to the top
oven, as well as attaching the one-inch conduit nipple
and lock nut (also furnished).

2. Attach the short flue extension over the exhaust vent
at the rear of the upper oven. Slide the long flue exten-
sion tube over the exhaust vent at the rear of the lower
oven. These extensions should point up and direct the
exhaust fumes upwards through and above the top
oven.

3. Place the one-inch conduit nipple down thru the 1-3/8”
hole in the bottom of the top oven and the top of the
bottom oven and clamp the two ovens together with
the locknut from the underside.

B ELECTRICAL CONNECTIONS

1. Attach the power leads to the line side (lower ter-
minals) of the terminal block of the upper oven. Then
carefully route these leads (furnished as part of the
stack set) down through the conduit nipple and
behind the control panel of the lower oven.

2. Attach these leads to the lower oven terminal block
per wiring diagram. At the same time attach the
power supply conduit to the bottom of the lower
oven. Also attach the power supply leads to the line
side (lower terminals) of the terminal block. Devices
must be grounded in accordance with requirements
of the National Electrical Code or applicable local
code.

3. Finally, inspect and check all wiring and terminal
connections for tightness and proper routing away
from any moving parts (relay solenoid core), or pinch
points (cover and oven frame). Then carefully replace
the lower oven control panel and wiring compartment
covers for both ovens.

NOTE: Only one power-supply connection is neces-
sary for both ovens.

When devices have to be stacked in the field, electrical
inter-connections have to be made in the field.

B LEVELING

Using a spirit level — adjust the legs to insure that the
ovenracks are level in the final installed position.




Figure 5 — Contents of
CX333 non-stick liner kit for
standard 36" deep convection
ovens. CX339 panel kit for
these models is stainless
steel. CX380 (non-stick) and
€X381 (s/s) panels for deeper
convection ovens are 8 in-
ches deeper.

B TOOLS REQUIRED
5/16” Hex nut driver, Phillips and common screwdriver.

The CX333 liner kit components {(and related CX339,
CX380 and CX381 components) are identified above.
Please follow the sequence shown below to install
these liner panels. NOTE: handie the non-stick panels
carefully to prevent marring the finish.

W STEPS TO ADDING PANELS

1. Turn power OFF.

2. Remove all racks by push-
ing down slightly on front of
rack top to disengage the
positive rack rear locking.
When rack back is raised to
clear, pull straight out as
shown in Fig. 6.

3. Remove both left and right
rack guides by lifting them
straight up and tilting the
bottom of the guides
toward the oven center and
pulling out, as shown in Fig.
7.

4. Remove aluminized steel
back blower baffle panel by
lifting straight up, then pull-
ing forward and out. Tiit
slightly from left to right to
clear side brackets as
shown in Fig. 8. Discard
this blower batfle panel.

5. Install top panel by insert-
ing screws (3 screws in
front, 2 in back) and screw-
ing tight to top of oven in-
terior, as shown in Fig. 9.

6. Install new non-stick back
blower baffle panel by
tilting the panel slightly
from left to right to clear the
side rack guide brackets as
shown in Fig. 10. Then
press panel up against the
oven’s back interior. Lift

Fig. 10 and lower panel until it rests

on blower baffle supports.

No screws are required.

7. Install bottom panel by lift-

ing over rack guide brackets
\ - and pushing straight in as
Fig. 11 shown in Fig. 11.

8. Install left and right side
panels placing the cut-out
notches over light bank
(right panel) thermostat
bulb guard (right panel) and
rack guide support brackets

Fig. 12 (right and left panels). Fig.

12

B REASSEMBLY OF RACK GUIDES AND RACKS

Now that you have the liner panels in place, complete
the following steps and your convection oven will be
ready for use.

1. Return the left and right rack guides by inserting
them in support brackets (reverse procedure in
Figure 7).

2. Return racks by inserting them in rack guides
(reverse procedure in Figure 6).
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(SEE DETAIL A7) oS I R RN Y +—+ HEATING UNITS
- - - ot A == |7 - —
SEAVICE EY -
INETA R \——'—V—/ T
[SEE MOTE™1) 208 QA 240V.AC tt
3 PHASE
- +
— H
N MM
B )
) ‘(’z::f;:(:;‘s'::i'"d " InFu WIRE HCLES IN FRONT
ANGFACTURER. L AND REAP UPRICHTS.
.
.
3 nasy
WIRING TWO OVENS
. - - o —
- - -
208 08 240 VAL — 60HZ — 3 PHASE i
e s SCHEMATIC DIAGRAM H REF. VAP
EL o 1g - = j—
, FOR CONTROL PANEL . ... LEAD SET ASSY___ SEE! 54BI15294601. 43+
FOR OVEM._______ .. LEAD SET ASSY____SEE 94Bi(5294607.
FOR COMPONENT PANEL___ LEAD SET ASSY___SEE! 548115294610, I
[ ] t FOR STACKING DEVICES LEAD SET ASSY__SEE’ 548115294613
[} [] "‘
TwiRING FOR
L
] $4A115292P002
1 O
1 1 CONNECTLR WIRING DETAIL A
H 1
NOTES
1) RECOMMENDED IND:VIDUAL BRANCH CIRCUIT WIRE SIZE (MINJ - - - o
TD BC 75°C. {I67°F) COPPER WIRE AS FOLLOWS:
GA—208 & 240V
£ OVENS-71Ga — 208V
] ] 2 OVENS-¥26A—2Z4a0V
(] 1 2) LEAD ITEM NUMBERS TO BE THE SAME AS LEAD MARKER NUMBERS.
o 3) LEAD INFORMATION:
2 *)26A, B23H2CI - LEADS. 3-4C 73—76 & 78
2 "1aGA. BZLH2A3 - LEAOS' 33,35 75,7z a ra
n T14GA. B23wW2Ca - LEADS!(-36,3,00,15,24,22,3341-43,45,47,49 & 50
o ®16GA. B23WZ(3 - LEADS! 4,5,7,15,26,27,31,44,45.69 & 70
v2 ®IEGA. Ezyw2(Z — LEADS. 6.12,16,19 & 48
1 - ]
' 1
! 1
[] 3 PHASE LOAOING NOMMAL AMPS PER LINE_ WIRE
H '2‘:‘ KW PER PRASE 208V, T
-z JissiaJre-is{ ei [ 12 | o3 L [L2 LY
[ verl a3 L eerlagzl agl
STACKED| 35.34] 15.0" ] 13,3 [71.0 ] 9).6 ]idi.5 Jior.5 | 9.4 [879 [B7.5

Fig. 19 — Wiring Diagram, CN91 Series - Models CN911, CN912, CN913, CN914, CN915
(17.6 KW) 1-speed motor, 208/240 VAC, 60 Hz, 3-phase - 54D118838
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Fig. 22 — Wiring Diagram, CN91 Series - Models CN911, CN912, CN913, CN914, CN915
(17.6 KW) 2-speed motor, 208/240 VAC, 60 Hz, 3-phase - 54D118839
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Cool-to-touch handie opens
180 degrees,

both doors
simultaneously.

OWNER’S INFORMATION

FEATURES

Spacious, sealed ‘“easy-view”
double-panel

windows for in-

process food inspection.

Five standard racks per section
measure 27.25" x 20"/698 x 508
mm (36" D models).

CN911-CN914 have 27.5" x
28"/69x711mm racks.

Each rack holds two No. 200
pans. Six additional racks op-
tional for non-rising products.

Long-life metallic door seal cuts
heat loss for greater energy effi-
ciency and is more sanitary and
virtually trouble-free.

Six-sided insulation (top, bot-
tom, sides, back and front) for
high energy efficiency.

Positive stops hold loaded racks
securely when two-thirds
withdrawn.

Automatic interlock switch
shuts off blower motor and
heating units when doors are
opened.

Four interior lights turned on by
separate switch for in-process
inspection.

Motor-driven blower fan con-
stantly circulates forced air for
fast, high-loading, volume cook-

ing.

Long-life energy-efficient 1/3 HP
1725-rpm motor has sealed ball
bearings, needs no lubrication
for 10 years. Front-service ac-
cess.

Non-chipping alumiinized oven
liner. Optional, removable non-
stick top, bottom, side and back
panels cut clean-up costs. Op-
tional, removable s/s panels
also available.




ACCESSORIES

For CN90, CN91, CN95 Series

CX112 Set of four 6” s/s adjustable legs (for CA15,
CA16, CX286, CX337)

% CX280 Set of four 253%” s/s adjustable legs (for CN901,

' CN911, CN915)

CX281 Set of four 8” s/s adjustable legs & stack set
(CN902, CN952)

CX282 Set of six racks (CN90, CN915 series)

CX311 Singlerack (CN90, CN915 series)

CX338 Setof four 18" adjustable legs

CX333 Non-stick panel liner kit (CN90, CN915 series)

CX339 Stainless steel panel liner kit (CN90, CN915
series)

CX376 Stainless steel back

For CN90 Series

CX136 Modular stand (CN90)

CX281 Set of four 8” s/s adjustable legs & stack set
(CN902)

CX375 Setof four 8” high casters (CN902)

CX383 Setof four8” high casters & stack set (CN902)

CX391 Modular 7% " high base (CN90 on modular
stand)

For CN91 Series

CX355 Set of six racks (CN91 series)

CX356 Single rack (CN91 series)

CX360 Setofrack guides (CN915)

CX380 Non-stick panel liner kit (CN91 series - except
CN915)

CX381 Stainless steel panel liner kit (CN91 series - ex-
cept CN915)

For CN95 Series
CX281 Set of four 8” s/s adjustable legs & stack set
(CN952)

IMPORTANT ENERGY CONSERVATION GUIDELINES*

1. Purchase properly sized equipment for your opera-
tion: don’t oversize or undersize).

2. Don’t oversize ventilating system. Use the size that
will provide optimum air flow.

3. Turn off unused equipment.

4. Reduce thermostat settings in slack periods since
electric equipment heats up, recovers fast.

5. Adjust menu patterns and cooking and baking
schedules: for optimum equipment use.

*Based on National Restaurant Association’s “Check-
List for energy Control and Conservation.”

CONVECTION OVEN OPERATING INFORMATION

B PREHEAT

Your oven operates only when the doors are closed. An
electric interlock is provided that de-energizes the
blower and the heating elements whenever the oven
door is opened.

With the doors closed, and the thermostat dial set at the
desired temperature, preheating is started by flipping on
the main power switch. Your oven will preheat to 350F in
just 10 minutes (36 in. deep) or 6 minutes (44 in. deep).

B LOADING

Since the oven chamber opening is large and loading to
capacity necessitates keeping the doors open longer
than is usual with standard ovens, temperature drops will
take place. To offset this it is suggested that while
preheating, before the food is introduced, the dial setting
be 50F higher than the temperature at which the foods
will be cooked. Once the foods are introduced to the
chamber, the setting can be returned to what is ap-
propriate for the particular food. In all cases, the oven
should be loaded as quickly as po$sible, keeping the door
open for the shortest practicable period.

B COOKING TEMPERATURES & TIMES

Because the convection oven moves forced heated air
around in the oven chamber, the temperature setting for
the various products are lower and the cook times are
shorter than in a conventional deck-type oven. Since
recipes and foods are subject to many variations and
tastes, the recommendations about temperature set-
tings and cooking times contained in this manual are
SUGGEST/IONS ONLY. You, the operator, should do

some experimenting in the beginning with your food
products, since the oven may open up new vistas of
cooking for you, to find what temperatures and times
give you the best results.

Model CN915 is intended primarily for mass school
feeding operations. The oven is capable of handling 16
racks (14 racks when optional dollies with cart system
are used) each of which can accommodate ten in-
dividual refrigerated packs of food in aluminum foil con-
tainers. These are reheated at a temperature setting of
350F for 15 to 20 minutes.

B OPERATING HINTS

1. Do not open the doors unless it is necessary. The
windows on the doors allow product inspection
without necessitating door opening. There's ade-
quate lighting, too — four lights that go on when
needed by turning the light switch on the control
panel.

2. Load racks evenly and center the pans on them. Keep
them toward the front, to avoid the possibility of light
foods being thrown on the motor fan.

3. When using the convection oven for the first time
with a particular food, check the degree of doneness
periodically before the suggested time has elapsed,
to make sure the desired doneness is achieved.

4. Tables of temperature and times for the various pro-
ducts should be completed, as the oven is used, to
reflect your own operation.

5. Use interior lights sparingly.

19
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B INITIAL OPERATION

With all switches and dials on the oven in the “OFF”
position, proceed as follows: (see Fig. 24).

1.

Turn on main power switch. Main power signal light
will light.

Blower, Heating Units, and “Oven Ready” Light will
light. The “Oven Ready” Light will go out when 300F
oven temperature is reached. The blower will con-
tinue to operate at all times, except when the oven
doors are opened. An interlock de-energizes the
blower and heating units when the doors are opened.

. The timer is purely mechanical and has no control

VEN VENT CONTROL
/ D

“@7 MOTOR AND LIGHT FUSES

| — THERMOSTAT

CONTROL PANEL
/
MAIN POWER SIGNAL LITE

T QVEN READY SIGNAL LITE

 INTERIOR LIGHT
@w\@ SWITCH

[~~~ MAIN POWER SWITCH

TIMER

T WIRING COMPARTMENT

COVER (LOWER PANEL)

2. Turn on interior lights switch. Four lamps inside oven
will light.
3. Open the oven door. Turn thermostat to 300F. 4
Nothing will happen. Close the oven door — the over the functioning of the oven.
z"
0= O]
N
Fig. 24 — Convection Oven Control Panel
H SUBSEQUENT OPERATIONS

Steps in the operation of the convection oven are:

1.
2.

3.

Set the dial temperature to the desired setting.

Turn the power switch ON.
temperature signal lights will glow.

Preheat, as noted above. When the desired
temperature is reached the temperature signal light
will go off.

When the oven is up to temperature, open the doors
and load quickly.

The power and

5. After loading, close the doors. The oven will resume

6.

operation.

The timer is strictly a mechanical one — it in no way
controls the function of the oven or turns it off. To in-
sure that it will ring when the time at which it was set
has elapsed, wind the timer to the maximum setting.
Then back-up to the desired setting for the product.
This will result in spring tension sufficient to activate
the alarm.
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SUGGESTED CONVECTION OVEN BAKE & ROAST APPLICATIONS

PRODUCT TEMPERATURE : "TIME NO RACKS
BREAD PRODUCTS .
Bread (24, 1-Ib. loaves) 340F 30 min. 3 (every other rack starting
with bottom rack)
Hamburger Rolis 300F 15 min. B L
Corn Bread 335F 25 min. 5
Yeast Rolls - 325F 25 min. 5
Baking Soda Biscuits . 400F 6 min. 5
PASTRIES . . . . R I R i
Frozen Berry Pies (22 oz. ) S .~ 350F - . 34 min. 5(30 pies) ~ ©
Frozen Fruit Pies (46 o0z.) " 350F 45-50 min. 5 (20 pies)"
Fresh Appte Pie (20 oz.) 360-3756F 25-30 min. 5 (30 ples)
Sheet Cake (5 Ibs. per pan) 335F 15 min. 5
Sugar Cookies 300F 15 min. 5
Cherry Crisp 300F 25 min. 5
Chocolate Cake 3356F 20 min. 5
Cinnamon Buns 335F 20 min. 5
Brownies 350F 15 min. 5
Danish 335F 12 min. 5
Angel Cakes 250F 25-30 min. 3
Cream Puffs 360F 20-25 min. 5
Pumpkin Pie 300F ~ 30-35 min. 5
Fruit Cakes 275F 70 min. 3
Apple Turnovers 350F 15 min. 5
- MEAT ' ,
Hamburger Patties (5 per Ib.) (well-done) 400F 10-12 min. ‘ 11 (264) )
Steamship Round (80 Ib. quartered) . 275F 2% hrs. (well done) 2 (2 pans ea. rack)’
Steamship Round (whole 60-80 |bs.) 275F 8 hrs. (med.) 1
- Rolled Beef Roast {20 |h. avge.} 300F 4 hys. (med.) 3 (2 roasts_per pan)
Prime Ribs 275F 3 hrs. (med.) 2(2 roasts per pan)
Baked Stuffed Pork Chops 375F 25-30 min. 5
Boned Veal Roast (15 Ibs.) 300F 3 hrs. 10 min. 2
Lamb Chops {small lean) 400F 6 min. 5 (24 per pan)
Shell Steaks (10 oz.} 450F 7-8 min. 5 (16-18 per pan}
Meat Loaf 325F 40-45 min. 5 (2 pans:per ruck})’
FISH h
Fish Stix 335F 16-18 min. 11
* Baked Stuffed Shrimp 400F 6-7 min, 5
Baked Stuffed Lobster {1% tbs.) 400F 10 min. 3
Halibut Steaks (Frozen 5 oz.) 350F 30 min. 5
‘FOWL
Chicken Breast — Thigh 350F 33-35 min. 5
- Chicken Back — Wing. 350F 30-33 min. 5
Chicken (2% Ib. quartered) 350F 30 min. 5 (26 per pan) '
Turkey Rolled (18 Ib. Rolls) . 310F 3% hrs. 3 {6 pans — 2 rolls ea. rack)
- OTHER :
" Macaroni and Cheese 350F 30 min. 5
: Beef Pot Pies 400F 30-35 min. - 5
. Turkey Pot Pies 400F 30-35 min. 5
¢ Stuffed Peppers 350F 15-20 min. 3 : ~
" Melited Cheese Sandwiches 400F 10 min. 5(120)
- Pizza (7" Frozen) : 435F 11 min.. 6
ldaho Potatoes (120 count): 440F | 50 min. 5

*Where the number of racks is 5, insert the first rack on the bottom position and place the others on every other rung.

Fig. 25
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HOW TO CARE FOR YOUR OVEN

B HOWTO CLEAN THE INTERIOR OF YOUR OVEN
A. When the liner features aluminized steel:

Keep the inside of the oven and racks wiped clean. if
food particles or carbon accumulate so doors cannot be
tightly closed, heat is wasted and the oven will not
operate properly. Poorly closed doors permit a constant
escape of steam and vapor around the door. This causes
a condensation which deteriorates the finish around the
oven front and door lining.

When cleaning the interior of your Hobart oven, it is im-
portant to bear in mind that the aluminum coating,
though tightly adherent, is still a coating. To preserve
the coating and for ease of maintenance, clean often
when the oven is cold with mild detergent or soap and
water. This will prevent food and dirt from “baking on”
and will frequently be all the cleaning that is necessary.

Where soil resists soap-water cleaning, use a wooden
tool to loosen spillage from the cold oven. Follow with a
non-etching cleaner which is specifically recommended
for aluminized steel. Use clear water to rinse; dry with a
soft clean cloth.

AVOID USING STEEL WOOL, WIRE BRUSHES and
CAUSTIC SOLUTIONS such as lye, soda ash, or am-
monia.

B. When the liner features stainless steel:

In general, the principles detailed under A’ (above) app-
ly. Soap or detergent and water will usually take care of
routine cleaning. Drying is accomplished with a soft
clean cloth.

For burnt-on foods and grease which resist simple soap-
water cleaning, an abrasive cleaner such as Bon Ami or
Ajax, mixed into a paste may be employed. Apply with
stainless steel wool or sponge, always rubbing with the
“grain’.

This treatment is equally effective for “heat tint” (slight-
ly darkened areas caused by oxidation). Again,
remember to rub in the direction of the polish lines.
Rinse with clear water, and dry with a soft cloth.

C. When non-stick panels are featured:

In order to preserve the easy-care properties of non-
stick oven panels, frequent cleaning, dependent on oven
usage, is recommended. Paneis should be cleaned as
soon as soil begins to turn brown. This will minimize the
possibility of non-stick finish discoloration. Do not use
sharp instruments, abrasive materials or oven cleaners
on non-stick surface otherwise the warranty is void.
Should the surface be accidently scratched, the perfor-
mance feature is not affected.

To clean non-stick panels, remove panels and wash
thoroughly with hot, sudsy water using a sponge or web
pad supplied with oven. Do not use a harsh abrasive or
steel wool type pads. Rinse well and dry. Between these
cleanings, everyday oven spatters can be easily spong-
ed off with sudsy sponge or cloth, rinsed, and dried.
With non-stick panels, there is never a need for oven
cleaners.

Step-by-Step sequence for removing panels:
1. Remove tray racks by pulling straight out.

2. Remove right and left rack guides by lifting straight
up.

3. Right and left hand panels may now be removed by
moving toward the center and pulling out. To avoid
scratching, do not rest panels on bottom panel.

4. Remove bottom panel by pulling straight out.

5. Remove blower baffle by lifting straight up and pull-
ing out toward the front. Care should be exercised to
clear brackets on the side. Blower wheel can now be
cleaned in place or removed, (Para. D).

6. Top panel and s/s interior door panels can be cleaned
while in place. If removal of top panel is desired,
unscrew three screws from front top edge of top and
two screws from rear flange of top. Slide out toward
front.

To reassemble, reverse the above procedure.

D. Cleaning the Blower Wheel

Occasionally it may be desirable to clean the biower
wheel. To do this:

1. Remove all racks by pulling forward, lifting up and
out.

2. Remove both the right and left rack supports by lif-
ting up.

3. Remove the blower baffle by lifting up and pulling
out. Since blower has non-stick finish, wash
thoroughly with hot sudsy water using a sponge or
plastic web pad. Rinse well and dry.

4. Replace the hardware by reversing the disassembly
procedure.

M HOWTO CLEAN THE EXTERIOR OF YOUR OVEN

A. Washing

Wash all exterior surfaces at Ieast once daily. Use a
cloth with warm water and a mild soap or detergent.
Where surfaces have been polished, use a cloth lightly
— hard rubbing will remove polish. Follow with a clear
rinse, then dry. This simple beauty treatment not only
keeps your equipment dirt-free and sparkling, but vir-
tually eliminates the danger of grease accumulation —
which may form a hard-to-remove stain if left on too
long.

B. Permalucent Finish

if grease has accumuiated and attacked the PERMALU-
CENT finish, remove it with any silicon-base polish,
follow directions on the container. NEVER use a scour-
ing pad-type cleaner on the PERMALUCENT finish.

If the surface should be accidentally marred, it can be
quickly and easily restored to its original beauty with a
“PERMALUCENT Touch-Up Kit”, available through your
Hobart Chicago Heights, Inc. Dealer. Full instructions
are in each kit.

C. Cleaning the Stainless Steel

To keep the stainless steel front bright and gleaming at
all times, just clean it regularly with a damp cloth and
polish with a soft, dry cloth. To remove discolorations
which may have formed when regular cleaning was
neglected, use any detergent or plain soap and water.
For particularly stubborn discolorations, a self-soaping
scouring pad may be used.

CAUTION: ALWAYS RUB WITH THE “GRAIN” IN A
HORIZONTAL DIRECTION.



D. Plastic Control Knobs

Wash, dry and polish with a soft cloth. Avoid using gritty
soaps or harsh cleaners.

B REPLACING LAMPS

1. Caution — First turn off electric supply.

2. Remove all racks by pulling forward, lifting up and
out.

3. Remove both the right and left rack supports by lif-
ting up.

4, Remove ten screws from the light window bezel.

5. Pull out the bezel and window.

6. Replace the burnt-out bulbs, upper two or lower two.

7. Replace the hardware by reversing the disassembly
procedure.
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