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A\ WARNING
Improper instaliation, service, or maintenance can cause property damage,
injury or death. Read the installation, operation and maintenance instructions
thoroughly before installing and operating this equipment.
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Before instaling and operating this equipment, be sure everyone invoived in its operation is fully trained and aware of precau-

SAFETY PRECAUTIONS

tions. Accidents and problems ean be caused by failure to follow fundarnental rules and precautions.

The foliowing symbols, found throughout this manual, alert

pearsonnel, or to the equipment.

/\ DANGER

This symbol wams of immeciate hazards which will result in severe injury or death.

A WARN-

This symbe! refers 1o a poteniial hazard or unsafe practice which could result i injury or
death.

/N CAUTION

This symbal refers to a potentiial hazard or unsafe practice which could result in injury,
product, or property damage.

NOTICE

This symbol refers to irdormation that needs special attention or must be fully understoad,
even though notl dangerous.

you to potentiaity dangerous conditions to the operator, service

POST IN PROMINENT LOCATION
The emergency telephone number of your gas supplier and instructions to follow if

gas odor is detected,

A DANGER
EXPLOSION HAZARD
If & gas odor is detected, shut down equipment at the main shut-off vaive.
Immediately eall the emergency phone number of your gas supplier.

A\ WARNING
FIRE HAZARD

For your safety, do not store or use gasoline or other fammable vapors and liquids
in the vicinity of this or any other appliance.

Keep area around apphiznces free and ciear of combustbles.

/\ WARNING
Asphyxiation can resuilt from improper vertilation, Do not obstruct the flow of
combustion and ventilation air to and from your cooking equipment.

NOTICE
Be sure the Operator's Manual and important papers are given ip the proper authority
to retain for future reference.

FOR YOUR SAFETY
Do not store or use gasoline or other flamable Ikquids in the vicinity of this or any
other appliance.

.



Congratulations! You have purchased one of the finest pieces of heavy-duty commercial cooking equiprnent on the market.

Yau will find that your new equipment, like all Southbend equipment, has been designed and manufactured 1o meet the tough-
est standards in the industry. Each piece of Southbend equipment is carefully engineerad and designs are verified through

laboratory tests and field instaliations. With proper care and field maintenance, you will experience years of reliable, trouble - .
free operation. For best results, read this manual carsfully. '

RETAIN THIS MANUAL FOR FUTURE REFERENCE.
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LOCATION AND IDENTIFICATION OF NAME PLATE
This manual appiies to Modet Sefies GH Convection Ovens. You can determine your oven by inspecting the idemificaion plate
located at the base of the front panel, between the door and the control panel. Letters in the model number are described below.

PREFIX: SUFFIX:
G-GAS BC —STANDARD CONTROLS PC - PROGRAMMAEBLE CONTROLS
H-HALF-SIZE CC - CYCLE CONTROLS AT - RACK TRACK CONTROLS
CH-COOK & HOLD

Read these instructions carefully before altempting instaliation. “installation” and “ Start Up® shouid be performed by a quali-
fied installer. Unless the instaliation instructions for the above-described Southbend product are followed and performed by
quafkified service technician (a person experienced in and knowledgeable with the installation of commercial gas and/or elec
tric cooking equipment) then the terms and conditions of the Manufacturer's Limited Warnanty will be rendered void and no

warranty of any kind shall apply.

In the event you have questions conceming the installation, use, care, or service of the product, write to the Technical Service
Department, Sauttibend, 1100 Old Honeycutt Road., Fuguay-Varina, North Caroling 27526,

NOTICE

This produet is intended for commercial use only: not for household use.

IMMEDIATELY INSPECT FOR SHIPPING DAMAGE

All contziners should be examined for damage before and during unioading. The freight carrier has
assumed responsibility for its safe transit and delivery. If damaged equipment is received, either
apparent or concealed, a claim must be made with the delivering carrier.

A) Apparent damage or joss must be noted on the freight bill at the time of delivery. The freight bill must
then be signed by the carrier representative (Driver). i the bill is not signed, the carrier may refuse
the claim. The carrier can supply the necessary forms.

B) A request for inspection must be made 10 the carrier within 15 days if there is concealed damage or
loss that is not apparent until after the equipment is uncrated. The carrier should amange an inspec-
tion. Be certain to hold all contents plus ali packing material.

First o Coaldey, Bolt: oo Lasz.

J thh d l 1F1m°k\,.' X NGZ?SEEHm
souLnoen x (19) 5529161

A MO ERY COMPANY * (800} 348-2558

FAX (19) 6256143
FAX (919) 552.9798
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MODELS L GH-10 NOTE; Netfar Scale. For Dimensional Pupases Orily.

K
! 1
-t Yy =
Q N\ye——= .y ¥ L og .
o 14 ;
A A é ! | .
ot P
. 'J [ k‘} i M /
_IJ'_,* Y ’ b P
LY ; P |
P
E J v — Yy 1
TOP VIEW SIDE VIEW FRONT VIEW
DIMENSIONS: { )= Millimeters
EXTERIOR ¥4" GAS CONNECTION _ | ELECTRICAL FLUE
MODELS With | Degth |Helgnt | p E F G H v K L MmN o
STANDARD JGH-0 | 30 (20 | &5 | 25 | 2" l2ip | 2 | @ |2 | & | o |mad| F | > |5z
DEFTH a2y | 7S (R (@7 (e [ ®H | ) | @es | (69 ) {8 1€ | (78 | {6 (203)
Interior Dimensions: 153%"W x 21%7D x 20H Capacity: Five (5) 13” X 18" pans { )= Millimeters
Oven |  Duor OVEN INTERIOR _ [RACK CLEARANCE CRATE SIZE Gubic | Crated
e | Bop™| ™5™ [ Wit | Deptn [ Heighe | Wiaer | Dopth | Wat | Demen | T | e | S

STANDARD | GH-10 T 1B | 5% 21y 2 2B 1/ 21" 45 e 42 427
DEPTH ) | (08 | @00 | (40 | GO { (B | 533 | (4| @en | (10em) | itoum

UTILITY INFORMATION: OPTIONAL — 240/60/1 or 3" phase (220 to 240 volts) — supply
GAS GH-10 —Total 30.000 BTU {High). must be wired to junction box with terminal biock located at rear
20' 000 BTU (Low) of deck. Total maximum amps 3.8.
. T OPTIONAL - 240/50/1 or 3 phase (208 to 240 volts) — supply
One 3/4" male connection must be wired to junction box with terminal biock located at rear
{for location,see drawing above), of deck, Total maximum amps 6.0.
Required supply pressure;
Natura! Gas 77 W.C. *All units are shipped single phase. Single phase units can be
Propare Gas 11 W.C. easily converted 1o three phase,

ELECTRIC- (ior location, see drawing above).

STANDARD: 120/60/1 — furnished with 6-ft
cords w/3-prong plug. NEMA#5-15p. Total
maximum amps 7.9,

PAGE 2



MODELS: L GH-2D NOTE: Not for Scale. For Dimensional Purposes Onty,
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TOP VIEW SIDE VIEW FRONT VIEW
DIMENSIONS:( )= Milimeters
EXTERIOR 344" GAS CONNECTION ELECTHICAL FLUE
MODELS ""‘g*h D'g“‘ *'"'gﬁ D E F & H ! J X L ¥ N | o
STANDARD | GH-20 N |29 & 29 & 21T | 2&F 18 21z i 480 (2e3r 2 ar s
DEFTH E2) | [756) | &Emy | 737) |1152) | (64) | (1) | @BT) | (69 § BN ) | & @78 | B | (4

- Oven | Oven | Door | OVENINTERIOR-Exch {RACK CLEARAN CRATE SUE Cutie | Crawed
MODELS Bﬂ?mammﬂs . Volume | Weight

-] [ Width | Depth | Height  Depth | Width | Depth | Hnight
STANDARD | @H20| 12 | 42 (3| 15 {:u] a0 | 2 | & |45 | 6F |Sercef] 1040
DEFTH 3=0) | (1067} | 429) 2) ¢ &72) ) E10) | G (13en | (1158 | (1T | cum
UTILITY INFORMATION: OPTIONAL - 240/60/1 or 3* phase (220 to 240 volts) — supply
GAS GM-10 — Total 60,000 BTU (High). must be wired to juniction box with terminal block Jocated at rear
40'000 BTU (Low) of deck. Tetal maximum amps 3.8,
) U OPTIONAL - 240/50/1 or 3* phase (208 to 240 volts) — supply
One 3/4” male connection rmust be wired to junction box with terminal block located at rear
(for location, see drawing above), of deck Total maxirmurn amps 6.0.
Required supply pressure: '
Natural Gas 7" W.C, *All units are shipped single phase. Single phase utits ¢an be
Propane Gas 11" W.C. easity corverted to three phase,

ELECTRIC— {for location, see drawing above),

STANDARD: 120/60/1 -~ furnished with &-ft
cords w/3-prong plug. NEMA#5-15p, Total
maximum amps 7.9.
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LOCATION OF WIRING DIAGRAM ON UNIT:
Electrical diagram is iocated on the left side of the controf panel. It can be viewed when the pane! is pulled down. To
access the diagram remove screw at top of control pane! (ftem “A”) on figure 1. Then pull control pane! down by placing
fingers under the lip portion at the top of the control panel and placing your thumb on front of the unit and putting for-

ward on the top of the control panel. Foliow the arrow on figure 1.

FIGURE 1

NOTICE

Southbend reserves the right to change specifications and product design without notice, Such
revisions do not entitie the buyer to corresponding changes, improvements, additions, or replacements

for previously purchased equipment.

NOTICE

These procedures must be followed by qualified personnel or wamanty will be void.
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GENERAL:

NOTICE

The unit, when installed, must conform with local codes, or in the absence of local codes, with the
National Fuel Gas Code, ANS| Z223.1-{atest edition. Natural Gas Installation Code, CAN/CGA-
B148.1, or the Propane Installation Code, CAN/CGA-B149.2, as applicable.

The unit, when instalied, must be electrically grounded and comply with local codes, or in the
absences of local codes, with the National Electrical Code ANSINFPA 70-latest edition, or the
Canadian Electrical Code, CSA ¢22.2, as applicabie.

Ganadiarn installation must comply with CAN/CGA-B149.1 natural gas instaliation code, code
CAN/CGA- B149.2 propane installation code, and CSA C22.1 Canadian electrical code, parts |
or locai codes,

GAS CONNECTION;

The Serial Piate is located behind the combustion cover panel, below the oven door. It is on the right side, attached to
the base of the oven. It inticates the type of gas the unit is equipped to bum.

All Southbend equipment is adjusted at the factory. Check type of gas on serial plate,
These models are design-certified for operation on natural or propane gases.

This appliance shouid be connectad ONLY to the type of gas for which it is equipped,

A /4" NFT iine is provided at the rear for the connection. Each unit is equipped with an internal pressure regulator which
is set for 4.5" W.C on high fan, 2.5" W.C manifoid pressure on low fan for natural gas or 10.5” W.C manifold pressure on
high fan, 7* W.C manifold pressure low fan for propane gas. Use 1/8" pipe tap on the top of the bumer ranifold for eheck-
ing pressure,

An aptional gas connection is available through the bottom of the oven base. T the incoming gas iine needs 1o connect
through the bottom of the oven, refer to page 7 for optional gas connection

If applicable, the vent fine from the gas appliance pressure regulator shall be instalied to the outdoors in accordance with
locai codes or, in the absence of local codes, with the National Fuel Gas Code, ANSI 2223.1 Latest Edition. Canadian
installation must comply with CAN/CGA-B149.1 Natural Gas installation Code, Code CAN/CGA-3149.2 Propane
Installation Code,

An adequate gas supply is imperative. Undersized or low pressure lines will restrict the volume of gas required for sat-
isfactory performance. Fluctuations of more than 25% on natural gas or 10% on propane gas wili treate problems and
affect bumner operating characteristics. A 1/8” pressure tap is jocated on the top of the manifold to measure the mani-
fold pressure,

An adequate gas supply line to the unit should be no smaller than the LD. of the pipe from the unit o which it is con-
nected.

Purge the supply line to clean out any dust, dirt, or other foreign matter before conneeting the line to the unit. Each unit
has a manuai shut off valve in the control compariment and a safety shut off valve behind the manifold cover. Use pipe
joint compound which is suitable for use with LP gas on all threated connedlions, Test pipe cotnections thoroughty for
gas leaks. USE SOAPY WATER ONLY FOR TESTING ON ALL GASES. NEVER USE AN OFEN FLAME TO CHECK
FOR GAS LEAKS. ALL CONNECTIONS MUST BE CHECKED FOR LEAKS AFTER THE UNIT HAS BEEN PUT IN
OPERATION. Test pressure shouid not exceed 1/4* W.C.

INSTALLATION
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FiGURE 2

OPTIONAL GAS CONNECTION:
To instalf gas supply using the optiona! gas connection, foliow the steps below:

1.

o o

Open the door and remove the three (3) screws in the top of the combustion cover. Remove sover from
OVEen.

Remove one (1) screw in front cover of right body side, and five (5) screws along rear.

Remove %” nipple (tem A) and remove 3/4” plug (Item B) from 36° x 3* x %" manifold tee (item C).
instail 347 plug (tem B) into rear of tee where the 3/4” nippie (item A) was, originally.

Remove “knockout® plug (item D) from base of oven,

install a new %" NPT nipple of sufficient length to extend out of the bottorn of the oven and reach the
gas supply connection.

Reinstall the body side, and front combustion cover.
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/A WARNING

This appliance and its individual shut-oif vaive must be disconnected from the gas supply piping system
during any pressure testing of the system at test pressures in excess of 1/2 PSIG (3.45 KPa).

This appliance must be isolated from the gas supply piping system by closing its individual manual
shutoff vaive during any pressure testing of the gas supply piping system at test pressure equal to or
less than 1/2 PSIG 93.45 KPa,

If this equipment is being installed at over 2,000 faet altitude and was not specified on order, contact the approprizate
authorized Southbend Service Representative or the Southbend Service Department. Failure to install with proper ori-
fice sizing will resutt in improper performance and may void the warranty.

ELECTRICAL CONNECTIONS:
L115 VAC — 60 Hz — SINGLE PHASE

A Ovens with this electrical rating are factory equipped with a three-wire cord and three-prong pluy which fits any
standard 115V three-prong grounded recepiacie. A separate 15 amp supply is needed for each oven.

E. CANADIAN INSTALLATIONS ONLY:

On G Series, single ovens, a cord st is NOT fumished. The supply must be brought through the service panel
in the rear of the unit and connected to the terminal block provided. The unit must be adequztely grounded.

On G Series, double oven units, the supply for both ovens is combined. One supply for both units must be
brought through the sesvice panei and connected to the terminal biock provided. An adequate Supply must be
provided.
Use 75°C wire for all supply fines.

[.208/236 VAC — 60 Hz - SINGLE PHASE & THREE PHASE

Ovens with this electrical rating are factory equipped with a wo (2) pole terminal block. To connect Supply wires
remove cover from connection box at left rear of oven. Route supply wires and ground wire through hole with strain
relief fiting above the connection box. insert supply wires, one each, inte the two poles of the terminal block and
tighten screws in terminal biock. Insert ground wire into ground lug ane! tighten screw. Replace cover. Three-phase
ovens are wired as above, using only two supply wires. The third supply wire is not connected and must be proper-
ly terminated,

M.2Z220 VAC — 50 Hz — SINGLE PHASE
Oven equipped with this veltage rating shoutd be wired exactly as in Il above.

=
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=

A\ WARNING

This appliance is equipped with a three-prong (grounding) piug for your protection agamst shock hazard
and shouid be plugged directly into a property grounded three-prong receptacie, Do not cut or remove
the grounding prong from this plug. (115V units only.)

NOTICE

If applicable, the vent line from the gas appliance pressure regulator should be instalied to the outdoors
in accordance with local codes or, in the absence of local codes, with the National Fuel Gas Code, ANSI
£223. 1-latest edition, Natural Gas Installation Code, CAN/CGA-B149.1, or the Propane Instaliation
Code, CAN/CGA-B149.2, as applicable. _
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CLEARANCES:

Minimum Clearances - Inches (mm)

From Combustible From Non-Combustible
Construction Construction
Back 0.0 0.0
Right Side 0.0 0.0
Left Side - 20 0.0
Floor . o0 0.0

All units must be installed in such a manner that the flow of combustion and ventilation air are not obstructed.
Provisions for an adequate air supply must be provided. De not ofistruct the front or rear of the unit, as combustion air
enters through this area. Be sure to inspect and clean the ventilation system according to the ventilation equipment
manufacturet's instructions.

Adequate clearance must be provided in aiske and at the side and rear 1o allow the doors to open sufficiently to permit the
removal of the racks and for serviceability.

No additional ¢iearance frorm the sides and back is required for sefvice as the units are serviceable from the front.

Do not locate unit adjacent to any high heat or grease producing piece of equipment, such as a range top, griddle,
fryer, etc., that could allow radiant heat to raise the exterior temperaiure of the pven above 130°F (54°C),

BO NOT MOUNT ABOVE OTHER COOKING EQUIPMENT,

NOTICE
Local codes regarding installation vary greatly from one area to another. The National Fire
Protection Association, Irc. states in its NFPA 96 latest edition that jocal codes are the “authority
having jurisdiction” when it comes to instaliztion requirements for equipment. Therefore,
installations shouid compiy with all iocal codes. -

EXHAUST FANS AND CANOPIES: Canopies are set over ranges, ovens, eic., for vertiiation pumeses. It
is recommended that a canopy extend 6" past the appliance and the bottom edge be located 6'6° from the ficor. Filters
should be installed at an angle of 45 degrees or more from horizontal, This position prevents dripping grease and facili-
tates collecting the run-off grease in a drip pan, usually installed with a filter. A strong exhatist fan tends to create a
vacuum in the room and may interfere with bumer performance or may extinguish pilot fiames. Fresh air openings
approximately equal to the fan area will relieve such a vacuum.

WALL EXHAUST FAN: The exhaust fan shouid be installed at least 2” above the vent opening at the top of the
unit,

DIRECT CONNECTION: it the unit is connected directly to an owtside fiue, an AGA/CGA design certified, down
draft diverter must be installed at the fiue outiet of the oven and cannected to the flue. Part # for the diverteriz 117574
and can be purchased from parts disttibutor.

in case of unsatisfactory performance on any appliance, check the appliance with the exhaust fan in the “OFF" pasition,
Do this only long enough to check equipment performance. Then turn hood back onand let it run to remeve any
exhaust that may have accurnulated duting the test.
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NOTICE

Proper ventilation is the owner's responsibility. Any problem due to improper ventitation will not be
covered by warranty,

- A\ WARNING

Improper ventilation can result in personal injury or death. Ventilation which fails to properly remove
flue products can cause headaches, drowsiness, nausea, or could result in death.

LEVELING:

Unit must be ievel to assure maximum performance. improper leveling may void warranty.

TO INSTALL:
1. Remove crating with care. Remove ali wood blocking, packing material and accessories.
2. The legs should be mstailed after the unit has been uncrated, near the area where it will be used.
3. Raise unit sufficiently to allow legs to be installed with four boits.
4. The legs can be adjusted to overcome an uneven floor. Use a spirit level in all directions on the middle oven rack.
5. When casters are supplied, the locking swivel type casters should be instalied in the front.
6. Casters are provided with a zerk fiting for lubrication.

When z lift truck or other mechanical means are not available, and manual labor is involved, please consider the follow-
ing suggestions,
1. Raise each comer or, if feasible, raise an entire side by “leaning” the unit.
2. For safety, “shore up® and support the raised saction with an adequate blocking arrangement strong enough to sup-
port the load.
3. When long legs are being instalied and the unit must be tipped beyand the stable point, lean unit against 2 strong
wall or ether suitable structure o prevent it from “falling over.”
4. When absoliutely necessary and unit must be piaced “‘completely over,” lay ONLY on its LEFT side. Take care to
protect finish on left side.

5. Bring unit to its straight pesition gently. NEVER DROP, or allow unit to FALL

NOTE: An “open” storage rack amangement may be incorporated on units supported by high legs. Directions and
illustrations are provided on ancther sheet and are also provided with these parts, Refer to diagram titlied
Assembly for open rack storage in the installation section of this marual.

Adequate restraining means rmust be attached to rear of appliance when instzlied, Installation must conform
to local codes as applicable.

AWARNING
For an appliance equipped with casters,instructions shall be that instaliation shall be made with a con-
nector that complies with the Standard for Connectors for Moveabie Gas Appliances, ANSI Z21.69 or
Connectors for Movable Gas Appliances, CAN/CGA-6.16-M87, and a quick-disconnect device that
complies with the Standard for Quick-Disconnect Devices for Use With Gas Fuel, ANSI 221.41 or
Quick-Disconnect Devices for Use with Gas Fuel, CAN1-6.9, adequate means must be provided to
limit the movement of the aplliance without depending on the connector and the quick-disconnect
device or its associated piping to limit the appliance movement.

AWARNING

if disconnection of this restraint is necessary to move the appliance for cleaning, ete., reconnect it
when the appliance is moved to it originally installed position,
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LEGS FOR SINGLE DECK OVENS

TTEM | PART NUMBER DESCRIFTION

. 1146213 38 x 16 x 1 Hex Head Bolt
* 1148513 3/8 Lock Washer
= 1146522 3/8 Rat Washer
A 1175080 Single Deck Ad]. Leg
B 1174266 Adj. Foot for Leg
T 1173584 Flanged Foot for Leg

* Not shown (qty. 16 used per unit to attach fegs to unit)

T Flanged Foot is optional reptacement for 1174268

<
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FIGLIRE 3

CASTERS FOR SINGLE DECK OVENS

TEMTWW DESCRIFTION
. 1146213 B/8x 16 x 1 Hex Head Bolt
. 1146513 3/8 Lock Washer
* 1146522 2/8 Fiat Washer
A 1175089 Bingle Deck Caster Leg -—
B N74263 Caster less Brake
c 1174264 Caster with Brake
+ 1174265 Caster Package @ @
H

" Not shown (qty. 16 used per unitto atiach legstounit) ¢ T/'
T This package contains 4 casters, 2 with iocks, 2 with
out iocks no legs pads, bolts or washers are included

this package FIGURE 4
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LEGS FOR DOUBLE STACKED OVENS

- TEM | PART NUMBER|  DESCRIFTION
. 1146213 38 x 16 x 1 Hex Head Bokt

- 1146513 V8 Lock Washer

> 1146522 3/8 Flat Washer
A 1172788 Leg Pad =
e 11742588 S8 Leg, 3/4 Stud Q
<> -
& + 1174260 Leg Package d

-

* Botts, lock washers, and flat washers not shown, -
Requires 4 of each per pad for a totaj of 16 each per -
< double oven. <L
.1This package consists of 4 legs only. No ieg pads,
bolts or washers are inciuded in this package. (dp]
B =

FIGURE §

NOTE: Leg Pads (item A) are instalied on oven at
{actory when units are ordeted stacked.

CASTERS FOR DOUBLE STACKED OVENS

TTEM | PART NUMBER|  DESCRIPTION
* 1146213 A8 x 16 x 1 Hex Head Bolt
. 1146513 /8 Lock Washer
. 1146522 8 Flat Washer
A 1172788 Leg Pad
B 1174263 Caster less Brake
c 1174264 Caster with Brake
t 1174265 Caster Package

* Bolts, lock washers, and fiat washers not shown.
Requires 4 of each per pad for a total of 16 each per
double oven,

TThis package consists of 4 legs only. No leg pads,

bolts or washers are included in this package. URE 6
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A WARNING

For an appliahce equipped with casters, the installation shall be made with a connector that
complies with the Standard for Connectors for Movabie Gas Appliances, ANSI Z21.69, or
Connectors for Movable Gas Appliances, CAN/CGA-6.1 6-M87, and a quick-disconnect device.
that complies with the the Standard for Quick-Disconnect Devices for Use with Gas Fuel, ANSI
£21.41 or Quick-Disconnect Devices for Use with Gas Fuel CAN1-6.9.

Adequate means must be provided to limit the movement of the appliance without depending
on the connector and the guick-disconnect device or its associated piping to limit the appliance
movement.

/A WARNING
To avoid acciderntsl gag disconnection and potential explosion:

if disconnection of this restraint is hecessary fo move the appliance for cleaning, etc., reconnect
it when the appliance is moved to its originaliy installed position.

Adeguate restraining means must be attached to rear of appliance when installed. Instaliation must corform to local
codes as applicabie.

For units not equipped with fiame safety devices, be sure all vaives are tumed off prior to disconnecting. When
reconnecting, be sure all vaives are tumed off and all pilots are Iit.

PERFORMANCE CHECK:

The following items should be checked within the first 30 days of operation by a qualified service technician.

=
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1. Verity equipment is level.
2. Verify proper electrical characteristics — voitage, cycle, phase.
3. Check thermostat operation; calibrate if required.
4. Check ventilation.
5. Check eiectrical connections — externat and intema),
€. Check door for proper alignment, tension, seal, and adjustment. -
7. Check timers, switches and motor for proper installation and operation.
8. Check for any darmage 1o unit from shipping or installation.
8. Check for proper clearance from combustible materials.,
10. Verify proper type of gas
11. Verify gas supply and pressure {pressure regulator is already installed at factory.)
12. Check gas connection and check for leaks.

1t is common for new products to require a bum-off ime to dry out insulation and metal cooking surfaces,
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INSTRUCTIONS FOR STACKING UNITS IN THE FIELD

1. After uncrating units, identify the unit that is to
be the botton unit. If the units were shipped
unstatcked, to be stacked at installation, then
the unit mtended as the bottorn unit will have a
set of leg pads bolted to the bottom of the
oven.

=/

/
/
/s

F
[~

Q, 050, 0

FIGURE 7

2, The bottom unit will have a box of four (4) legs (P/N 1174260) or casters (PN 1174265) depending an
what was ordered with the oven. Remove and attach legs or casters to the bottorn of the lower unit. The
pads that the legs or casters thread into are already bolted to the bottom of this oven.

locked into position easily.

NOTICE

If installing casters, place the two (2) casters that have locks, on the front of the urit so it may be

IGURE 8

3. Next, locate and rerove screws that hold
the combustion chamber cover on the
top and botiom: avens. Refer to figure 8,
screws (Hems "A” and “B*). The screw
(labeled ltem "B") is iocated behind the
aceess panel on the lower right body side.
Remove screw (itern B) and screws (item
C) from rear of oven.Remove body side to
acess compartment

4. Remove “knockout” hole (ltem D) in top of
bettom oven to allow for gas interpiping.

<
O
g
<
-
2
-
o
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5. Next, lift the top unit and position i on top of
the lower unit as shown in Figure 6.

6. Repeat Step 3 for top oven.

=
O
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<
—
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=

7. Move to the rear of the ovens and remove screws (items “A” and “B") in Figure 10.

8. Place tie bracket (P/N 1175058) on rear of unit. Line up holes in the tie bracket with holes in rear of unit.
(Refer to figure 11)

8. Reinsert the six screws taken out in step 7 (ems "A” and B,

N -

= L] = L
= A =

o~ 4/ o™
= : T~ —— : T
= “\\ : -
S R

O: O=

FIGURE 10 HFIGURE 11
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FIGURE 12

16. Install flue stack as shown in figure 13,
Insert the top of the flue stack into the

0.
11.

13.
14.

1&.

Connect the top and bottom gas connections as shown. Remove
the plug from the tee in the top oven, and reinstall as shown in
Figure 12 (ltem A}. B

Remove the plug in the botiom 34" x 3% x %" tee and discard.

Rotate the tee in the bottom oven 180°, so that the hole that was
plugged is now tumed up.

Connect the iterns B, C and D as shown in Figure 12.
Test all connections for leaks.

The gas for both ovens can now be connected {tem B) as shown
in Figure 12.

insert 4 bolts, fiat washers, and lock washers through the top of
the bottom oven and irto the leg pad boit holes for the top oven.
( tem F)

;

botton of the top flue. Push up and iet —
the fiue stack fall over the bottomn five., .-__":.'
17. in front of units, replace the right body e
side and combustion covers for the top —
unit that were removed in step 2. -
18. The unit is ready for the utility connection e
to be made. -
B —
-\‘\._ o
ﬁ:_ 3 T =
ITEM | PART NUMBER DESCRIPTION E
A 1177640 Flue Box s
B 1175085 Tie Bracket -
o]
FIGURE 13
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PARTS LIST FOR OPEN RACK STORAGE GUIDE
Includes Solid Shelf (Optional)

- TTEM PART NUMBER DESCRIPTION 1175806 |
11 Posttion
Shallow w/Shel
. 1146304 10 x % Phillips 18
Scrow
A 1177296 Frame Hanger 2
B 1175514 Stop Channel 1
Z Kide Rack
o c 1175438 11 Position 2
; [} 1175294 Shelf Shallow 1
<L E 11 Front Channel
. | —— ___Frame
il F 11 Rear Channel
d Frame
= G 6660 Side Rack Clip 4
(dp)
=
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ASSEMELY INSTRUCTIONS FOR OPEN RACK STORAGE
includes Solid Shelf (Optional)

1. Refer to the parts chart on the first page, and verify that all parts and quantities are comrect.

2. Attach frame hanger (1177296} (ltem “A”) to underside of oven. Be sure the flanged side of the rack hanger faces
the front of the unit. Refer to figure 14.

NOTE: Alf holes are pre-punched, and assembly should be done with the screws provided.

3, Attach frame hanget (1177296) (item “A™), to underside of oven. The rear frame hanger should be mounted so
that the flanged side of the rack hanger faces the rear of the unit. Refer to figure 14,

4. Hang rack guides frotm outside frame hanger holes for racks, of inside hanger holes for pans. Hefer to figure 15.

r-Pans —
5 :
[} [
L= 1 : : [=] [=]
- e
oo H : oo
t 1
Qo oo
ng [1[v]|
(1] eIl
e eor——
T o i H o o
| Oy = O
= o o ! : a o
i ]
i :
t--Racks -4
Side View Bottom View

FIGURE 15
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5. Insert bottomn of rack guides into front and rear holes in shelf. If you have an open rack guide kit, insert bottom of
rack guides in 1o holes in the left and right side of front and rear channe! frames. Referto figure 16.

LY

FIGURE 16 _
€. Secure bottorn of rack guide to sheli or front and rear channe! frames with side rack clips. Refer to figure 17.

V/ /4

FIGURE 17
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7. Install rack stop to rear frame hanger and rear of bottom shek, or rear channe! frame. Refer to figure 18.
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FIGURE 18
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THEORY OF OPERATION

FOR STANDARD CONTROL UNITS - SC MODELS

STANDARD CONTROL PANEL CONTROL FUNCTIONS:

A. The "ON-OFF" switch (top left) controts ali power in the unit. In the

“ON" position, power is made available to the fights, thermostat and

motor circuiry.,
B. The “COQK-COOL" switch (top right) controis the fan reiative to door
position.

1. inthe "COOK" position, the fan and heat source are "ON” when
the doors are ciosed. Opening the doors shuts off the fan ang
heat souree.

2. Inthe "COOL" position, the fan is en regardiess of whether doors
are open or closed (power switch “ON"), Opening doors shuts
off heat source - fan remains on.

3. General - Fan is always on when unit is “ON", unless in cook posi-
tion and doors are open. Fan does not cyele with heat source.
“COOL” position is useful for rapid cool down of oven after cooking
is completed {doors open).

C. The "COOK TEMPERATURE" control regulates the oven tempera-
tre.

Setting the control to a position greater than the oven temperature

eneryizes the heating source and illuminates the “HEAT ON” light,

NOTE: Once the setfemperature is achieved, the heat source and
light will go off, and then eycie as required to maintain set
temperature.

D. The *HEAT ON" indicator light cycles with the burners and is fllurni-
nated when the bumers are on.

E. The 1 Hour timer is mechanical and is only & time reminder. it has no
control over oven.

F. Fan “HI-LO" switch allows seiection of fan speed at user's
preferense.

G. HIGHLOW BT switch controls the ETUs being supplied to the

* burmers. On HIGH fan, 30,000 BTUs; on LOW fan 20,000 BTUs

»
-
<l
2
L
o
O

CONTROL OPERATION:
A. Preheat - Oven preheats to *“COOK™ temperature setting.
1. Tum power 1o “ON".

2. Set cook temperature to desired temperature. When oven tem-
perature is equal to the cook temperature control setling, the
*HEAT-ON” light will go out. The oven is now preheated and
product may be placed in oven.

3. Chooge HIGH or LOW fan speed.
4. Chogge HIGH o LOW BTUs
B. Cook
1. Preheat as above.
2. Load oven. The *"HEAT-ON" fight will cycle on and off with the heat

EIGU a source,
A_On-Off Switch (Power) 3. Use of timer as a REMINDER is optional. Timer does not control
B Cook-Cool Switch (Fan) £00K length,
C Temperature Control C. Rapid Cooi Down
D Heat On Indicator Light 1. Temperature contro! at full courterciociwise,

E 1 Hour Timer . -

G High Low ETU Switch 3. Doors open.
H Fuse (only on 208 or higher voltages)
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FOR CYCLE CONTROL UNITS - CC MODELS

CYCLE CONTROL
CONTROL PANEL

[“'h-._

FIGURE 20

A "On-Off* Switch (Power)

B "Cook-Cool” Switch (Fan)

C Cook Timer

D Heat In Indicator Light

E Cook Thermostat

F "High-Low™ Switch (Fan Speed)
G *On-Off* Switch (Pulse Timer)
H Fan Delay Timer

| Pulse Timer

J Hi-Low BTU Switch

K Fuse ( only on 208 or higher voltages)

CONTROL FUNCTIONS:

A. The "ON-OFF” switch (top left) controls all power in the unit. In the
"ON” pesition, power is made available 1o the lights, thermostat and
motor Girguitry.

B. The “COOK-COOL" switeh {top right} conirgls the fan relative to door
pesition.

1. In the "COOK” position the fan and heat source are “ON" when the
doors are ciosed. Opening the doors shuts off the fan and heat
source.

2. In the “COOL” position, the fan is on regardtess of whether doors
are open or closed (power switch *ON™). Opening doors shuts off
heat source - fan remains on.

3. General - Fan is aiways on when unit is "ON”, unless in “COOK"
position and doors are open. Fan does not cycie with heat
souree.

“COOL" position is useful for rapid cool down of oven after
cooking is compieted (doors open).

C. The timer is mechanical, and is only a “Time” reminder. % has no
control over the oven,

NOTE:Once the set temperature is achioved, the peat source and
light will ge off, and then cycle as required to maintzin set
temperaiure,

D. The "HEAT ON" light indicats burners are in operation,

E. The “COOK TEMPERATURE" control regulates the oven ternpera
ture. Setting the control to pasition greater than the oven temperature
energizes the heating source and diumninates the “HEAT ON™ light.

F The "CYCLE TIMER" selects the eytle mode in the “ON° position and
bypasses it in the *OFF position.

G. Fan "HI-LOW" switch aflows selection of fan speed at user's prefer
ence.

H. The "FAN DELAY TIMER". During the time period set on the timer,
the blower ¢ycles off and on in 20-70 second intervals set by the
operator. *When the tmer fimes out the Blower runs continuously in a
nomal cook madte.

L The "CYCLE TIMER" selects the cycling time of the blower, from 20
to 70 seconds.

J. The "HI-LOW" BTU switch controls the number of 8TUs being

+ supplied to the bumers { 30,000 BTUs high, 20,000 BTUs iow).

CONTROL OPERATION:

The procedure for cooking only in a Cytle Control unit is the same as that

of a Standard Control unit.

A Cyole

1. Switch power on.

2. Set COOK TEMPERATURE 1o desired temperature.

3. The HEAT ON fight will be off once the oven preheats to the set

cook temperatisre,

. Load oven with the product.

. Switch CYCLE TIMER to ON.

. 8¢t FAN DELAY TIMER to desired time.

Set CYCLE TIMER 10 desired cycling.

- Once the FAN DELAY TIMER times out the oven will operate in a

nofmal cook mode with the biower running continuously.
9. Use of COOK TIMER as a REMINDER is eptional. COOK TIMER
does not control cook length.
10. Remove product after it is cooked,
8. Rapid Cool Down
1. TEMPERATURE CONTROL at full countersiockwise.
2. Cook-Cool Switch "COOL",
3. Doors open.

OPERATIO@

o~ ;o p
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FOR COOK AND HOLD CONTROL UNITS (ANALOG CONTROLS) - CH MODELS

- COOK AND HOLD CONTROL PANEL CONTROL FUNCTIONS:
A. The "ON-OFF" switch (top lefl) comtrois all power in the unit. in the (

B "ON" position, power is made available to the lights, thermostat and
7 —% motor cirouiiry.
{f o oo B. The “COOK-COOL" switch (top right) controls the fan relative to toor
- position.

1. In the "COOK” position the fan and heat source are “ON° when the
doors are closed. Opening the doors shuts off the fan and heat
source.

2. Inthe “"COOL" position, the fan is on regardless of whether doors
are open or closed (power switch “ON”), Opening doors shuts off
heat source - fan remains on.

3. General - Fan is always on when unit is “On®, uniess in “COOK™
position and doors are open. Fan does not tycle with heat
source."COOL” position is useful for rapid cool down of aven after
cooking is completed (doors open).

C. The timer is mechanical and is only & “Time" reminder. It has no
camtrol over the oven.

NOTE:Once the set temperature is achieved, the heat source and
light will go off, and then cycle as required to maintain set
temperature.

The "HEAT ON" light indicats burners are in operation.
The “*COOK TEMPERATURE" contro! reguiates the oven tempera
oLy ture. Setling the contro! to position greater than the oven temparature
oF i energizes the heating soutte and illuminates the *HEAT ON”
ot e light
G-l e e F  The “COOK ONLY- COOK HOLD" switch, {middie right) selects the
mode of operation
G. Fan “HI-LOW" switch allows the selestion of fan speed at uger's
'®) preference,
| H. The “"HOLD TEMPERATURE” control requiates the oven temperature
H~ when the oven is it hold mode.
. The "HOLD ON" light indicates burners are in operation.
..--"";""" o J. The “COOK & HOLD TIMER" controls the cooking time fram O up fo
I — ' ’ 12 hours. Once the timer times out, the cooking mode switches from
o 4 the cook thermostat to the hold thermastat.
o - K. "HI-LOW" BTU switch controls the number of BTUs being supplied to
e O the bumer ( 30,000 BTUs high, 20,000 BTUs low}.
s
-

mo

]

N CONTROL OPERATION:

m The procedure for cooking only in a Cytle Control unit is the same as

—e— that in a Standard Control unitwith the additional procedure of selecting
COOK ONLY mode with the COOK-ONLY_COOK-HOLD switch.

O A. Cycle

i 1. Switch power on,

/& 1w s JJ 2. Set COOK TEMPERATURE to desired temperature.
L

3. The MEAT ON light will be off onge the oven preheats to the set

cook temperature,
4. Load oven with the product.
- FIGURE 21 5. Switch CYCLE TIMER to ON,

A "On-Off' Switch (Power) 6. Set FAN DELAY TIMER 1o desired time.
B "Cook-Cool" Switch (Fan) 7. Set cycle timer to desired cyciing.
G Cook Timer 8. Once the FAN DELAY TIMER times out the oven will operate in &
D Heat On Indicator Light normai cook mode with the blower funning continuousy.
E Cook Thermostat . 9. Use of COOK TIMER as 2 REMINDER is optional, COOK TIMER
F Cook Only Cook Hold Switch does net control cook length.
G “High-Low® Switch (Fan Speed) 10. Remove product after it is cooked.
H Hold Thermostat B. Rapid Cool Down
|, Eold Inchator Light 1, Temperature control at full counterclockwise.

mer " "
K High Low BTU switch 2. Cook-Cool Switch “COOL",
L Fuse (oniy on 208 or higher voitages) 3. Doors open.
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FOR PROGRAMMABLE CONTROL. UNITS - PC MODELS

L b

FIGURE 22 o
A Temperature Adjustment Knab
B Time Adjustment Knob
C Actual Temperature Button
D Stant Timer Button
E Hilo Fan Speed Button
F Hold Made Selector Button
G Contmucus/Cyefing Fan Butlon
H Program Selector Buttons
i Gancel Button
J Program Mode on/Off Button
K Event Seiector Button
L Temperature Display
M Tme Display
N Fan Speed Indicator
O Fan Mode Indicator
P Hold Mode Indicator
Q Program Indicator
R High Low BTU Switch (Not shown. | ocated

at botiom of cortrol panel.

i=H

The operation of the *ON-OFF” switeh is the same as desaribed jh the
Standard Controls section.

The foilowing functions are unigue to the Cook & Mold pragrammiable
control; :

The purpose of each button or knob is as folfows:

A. Temperature Adjustment Knob - used to set the desired cook or
hold ternperature,

B. Time Adjustmert Knob - Used 1o set the cook time.

C. Actual Temperature Button - Used fo read the oven interior tem-
perature.

P. Start Timer Button - Used to begin a timed cook sequence.

E. Hlo Fan Speed Button - Used ito select High or Low fan speed.

F. Hold Butten - Used in Cook and Hold to select hold mode.

G. Continuous/Cycling Fan Button - Used to select fan, continuous or
cycling with heat soure,

H. Program Selector Button Used 1o select programs.

l. Carnicel Button - Used to cancel cooking sequence.

J. Program Mode On/Off Button - Usaed to enter and exit programming
maode.

K. Event Selector Button - Used to step through prograrm.

L. Temperature Display - Indicates temperature set point.

M. Time Dispiay - indicates cook time left in ook mode or how long
product has been held in hold mode

N. Fan Speed Indicator - Indicates High or Low Fan Speed.

O. Fan Mode Indicator - Indicates Continuous or Cycling Fan.

P. Hold Mode Indicator - tndicates when in hold mode. Flashes when
hold mode will tollow cook mode.

Q. Program Indicator - Indicates which program is being used.

R. High- low BTU Switch allows operator to choose between 30,000
BTUs on high and 20,000 BTUs on low. (Not shown in Figure 22)

(S
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TO OPERATE THE CONVECTION OVEN - PC MODELS FOLLOW THESE

STE
OL PAN

N
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4 FIGURE 23 K

A Temperature Adjustment Knob

B Tme Adjustment Knob

€ Actual Temperature Button

D Start Timer Bution

E Hilo Fan Speed Bumon

F Hoid Mode Selector Button

G Comtinuous/Cysling Fan Button

H Program Seiector Buttons

| Cancal Button

J Program Mode On/Off Button

K Event Selector Button

L Temperature Display

M Time Display

N Fan Speed Indicatr

O Fan Mode Indicator

F Hold Mode indicator

Q Program Indicator

R High Low BTU Switeh (Not shown. Located
at bottomn of control panel)

P-BY-STEP INSTRUCTIONS

PRE-HEAT/UNTIMED COOK:
1. Push power switch “on".

2. Adjust temperature knob urtil the temperaiure display indicates
desired temperature.

3. Select fan speed, Shown in fan speed indicator (term “N™), by
pushing Hi/Lo fan speed button.

4. Select fan mode, shown by fan mode indicator (e “O"), By
pushing Continuous/Cyeling fan button.

The oven will operate as set up even if the cancal button is pushed.

The femperature display will flash until the oven interior ternperature
reaches the set point temperature. This tells you the oven is ready to

caok.
[FR] -
(80
FIGURE 24

The above display shows an untimed bake at 350° hi-speed
coriinuous fan.

350°

HiF AN

TIMED COOK:
1. Follow steps 1 through 4 under pre-heat/ Urtimed cook.
2. Adjust time adjustment knob, (item “B7), until the time display
(tem M), shows the desired cooking time.
3. Choose Hi or Low BTUs (tem R)
4. Load the oven and push the start timer button, (tem “D).

The imer will stop when the oven doors are opened, and resume
when they are ciosed. At the end of timed cook, the control will beep
until the cancel button, (item “C") is pushed.

HR 3

FIGURE 25

350°

HiF AN
CYCLE

The above display shows a tmed bake of 30 minutes st 350°
hi-fan that cycles with the heat source.
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PC MODELS

PROGRAMMABLE CONTROL PANEL

A
D
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EIGURE 26

A Temperature Adjustment Knob
B Time Adjustment Knob

< Actual Temperature Button

D Start Timer Button

E Hil.o Fan Speed Button

F Hold Mode Selector Button

G Continuous/Cyeing Fan Button
H Program Selector Buttons

| Cancel Button

J Program Mode on/Off Button
K Event Selector Button

L Temperature Display

M Time Display

N Fan Speed Indicator

© Fan Mode Indicator

P Hold Mode Indicator

Q Program Indicator

COOK & HOLD

1. Foliowsteps 1, 2 and 3 of timed cook.

2, Push the hold button, (item *F"), to enter haold mode.

3. Adjust temperature knob, (item “A"), unti! temmperature display, (Hem
“L"), indicates desired hold temperature.

4. Select CONTINUOUS on cyeling fan mode as you did for cook.
Check fan mode indicator, {tem "N”). Fan speed is always low
speed in hold mode.

5. Load the oven and press the start timer button, (ltem "D7),

During the cook ¢ycle, the hold indicator, (itemn “P7), will flash. When the
cook timer times out, the control will beep three times and switeh to
hold mode.

The fan will operate continuovsty until the hoid temperature is reached.
The time display will indicate how long the product has been held.

A\ CAUTION

Care should be exercised in holding products over extended
periods of tme or at very low hoiding temperatures, due to
the possible bacteria growth. A competent authority on food
bacteria growth should be consulted if in doubt regarding safe
holding times and temperature.

ugae Mt

HOLD CYCLE

FIGURE 27

The above display is what you will see during the hold mode
selection. It shows a 140° hold temperature with a fan that
cywles with the hest source.

OPERATIC

A cycling fan is useful in hoid mode to reduce shrinkage.

RUNNING A PRE-PROGRAMMED SEQUENCE

1. Pre-heat oven according to pre-heat instructions.

2. Load oven,

3. Push desired program button, (itemn “H").

4. Push timer start button, (ltem *D%), to begin cooking.

RAPID COOL DOWN

1. Open doors.
2. Push continuous/cycling fan button, (ftem “G™).

3. The dispiay will spell “cool.”
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PROGRAMMING MULTIPLE SEQUENCE COOKING - PC MODELS
PROGRAMMABLE CONTROL PANEL | TO PRE-PROGRAM THE CONTROL FOR FUTURE USE:

Moo ,L 1. Push the program mode on/off butten, (ltem 5.
— 35 Eﬁr N 2. Select which program to set by pushing one of the five program
lig . 5 HFAN L LY buttons, (item "H").
~ HOLD CYiE .
PGMI PG PRM PM PGMS
| - ! \ Programs 1 and 2 have six events; 3,4 and 5 have four
E} events. The program will step through each event from 1
through the end.
TIME TEMP

The tempetature display will fiash altemately between E1 (Event 1) and

/—\ m the temperature setpoint. It will also fiask which program you are pro-
gramming, (ttem “Q").
5 .
3. First decide whether this event is a cook or hold evert. All hold
events should be the iast event since they will continue until the
A

cancel button, (item ), is pushied. I hold mode the pan only
operates on iow speed.

D
START, s 4. Adjust the temperature knob, (item “A™), until the temperatute dis-
[TDRER c play, item "L, indicstes the desired temperature.
e,
- 5. Adjustthe time knab, (ltem "B"), untit the time display, (Item M),
E 3 indicates the desired cook time.
‘ —r)
O ™ 6. Selectthe fan speed with the Hi-Lo fan button, (ttem "E™). Check
m—— PGM PGH the fan speed indicator, (Hem “N),
— 1 4 (ILH
d — J e
o m 7. Select Continuous or Cyciing fan with the Continwous/Cycling
T { —" } o Fan button, (ftem *G7). Check the fan mode indicator, (ftem oM.
2 5
m J r
O _‘ 8. Choose Hi or Low BTUs {itam R). The High Low BTU switch
. Operates independentty of the program control. When running
EVENT] L pre-programmed sequences, the oven will operate on high or low
L depending on how it is set.
J |
FIGURE 28 K 9. Push the event button,(ltem “K™), to go to the next event.
A Temperature Adjustment Knob
B Time Adjustment Knob
C Actual Temperature Sutton 10. Repeat steps 3 through & urttil finished. You can check a program
D Start Timer Button by repeatedty pushing the event button, (em *K™), to step
E HiLo Fan Speed Bution through the program.

F Hold Mode Selector Butn

@ Continuous/Cycfing Fan Button
H Program Selector Buttons 11. When done, push the Program Mode Ow/OF button, (Hem *J7),
1 Cancel Button to exit the program miode.

J Program Mode on/Qff Bution
K Event Selector Button

N Fan Speed Indicator

O Fan Mode Indieator

P Hold Mode lndicator

Q Program Indicator

R. High Low BTU Switch (Not shown. Located
&t bottom of control panel)
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RACK TIMER CONTROL OPERATION - RT MODELS
PROGRAMMABLE CONTROL BUTTON DESGRIPTION:

5 PANEL A |The purpese for each button or knob is as follows:
ELED
HiFAN Lﬂ"m

RAGZ RADC RATH

A.  Temperature Setpoint Display - Indicates ternperature setpomt.
Flashes till setpoint is reached.

~ \ B. Fan Speed Indicator - Indicates fan speed is either Hi or Low
E c speed.

C. Fan Mode indicator - Indicates fan mode is either continuous
TIME TEMP or cycles with bumers or heating elements.

/_\\ /_\\ D. Timer Display - Displays remaining time for the rack with least
G remaining cook fime. It will also dispiay the rack number when
the timer has timed out, to indicate which rack has finished,
F

E. Rack Indicators - Indicates which racks are being timed, The

H rack that is next to finish flashes,
I
toer||  |[Reex 1 F. Temperature Adjustment Knob - Used to set desired cook term.
) h CANCEL
1 | perature.
J
= 1 \ (T G. Timer Adjustment Knob - Used to set the desired cook time.
TIMER RACK F AN
g 2
— = K | H Timer Selector Buttons - Used to select which timer will be used i
- . — r for the product to be cooked. —
TIMER RACK FAN e
3 3 T <L
J ) . Cancel Button - Used to cancel cooking sequence or individua) o
rack timing. T
TIMER RACK L a.
4 J 4 J.  Fan Speed Selestor Button - Used fo select the High or Low O
speeds.
[
TIHER RALK ACTUAL K. Fan Mode Selector Button - Used to select continuous or eycling
TEMP M fan mode (see fan mode indicator).

FIG

L. Rack Selector Buttons - Used to select which rack the pan will be
A Temperature Setpoint Display cooked,

B Fan Speed Indicator :

€ Fan Mode Indicator

D Timer Dispiay M. Achal Temperature Buttnn When pressed changes the
E Rack Indicators Temperature Setpoint Display (em “A”) to read the actual oven
F Temperziure Adjustment Knob imterior temperature.

G Timer Adjustment Knab

H Timer Selector Buttons

I Cancel Bution N. High- iow BTU Switch allows operator to choose between 30,000

J Fan Speed Seiector Button BTUs on high and 20,000 ETUs on Jow (Not shown in Figure 29).

K Fan Mode Selegtor Button

L Rack Selector Button

M Actual Temperature Bution

N High Low ETU Switch (Not shown, Located
at bomom of control panel)
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GENERAL: '

The Southbend Rack Track timer corvection oven is designed to monitor and time five independent cooking racks in
the oven. It accomplishes this by using five independent timers that can be preset. The oven also has a sixth
adjustable setting that ¢an be set by the time setting adjustnent kncb.

The control maintains the cooking temperature during the cook cycle that is simply dialed into the control during pre-
heat of the oven. Each rack is then cooked at this temperature for the amount of ime set by the user.

OVEN OPERATION:

The control has two rotary dials, The right rotary disl adjusts the oven temperature, Tum the diaf clockwise to turn the
oven on if the ternperature readout reads “000” or to increase the seipoint fo a higher termperature. The three tempera-
ture digits located in the upper right of the display, indicate the set cooking temperature. The left ratary dial adjusts the
time display. The switch at the bottom of the control panel is there to allow the operator 1o choose highflow BTUs.

The oven will heat when the set temperature is higher than the actual oven temperature. When the “Actual Temp™ key
is pressed, the actual oven interior temperature is displayed. The Rack Track timer convection oven is capable of im-
ing five racks or pans independently. The acvantage is that a small bateh cooking is possible within a convection oven.
You can ook one pan ata time or in large batches. Gienerally you will want to identify each of the rack timers with 2
rack within the oven. For example, You may want 1o use Rack #1 for the top pan, Rack #2 for the second from the top
pan and on down to Rack #5 for the Bottom pan. By doing this, you will be abie to place a pan jn the convection oven
and have it tell you when it is done cooking.

USING THE CONTROL.:
The simplest way to begin leaming the rack timer i< to starn pressing some buttans.,

First to tum the oven on, press the power switch *On.” Then adjust the “Temperature Adjustmert Knob” (tem “F" figure
29) until the “Temperature Setpoint Display” (item “A” figure 29) reads the desired cooking tetnperature. As an exam-
Ple, lat's select 335°F or 163°C. Now press the *Fan Mode Selector Bution® (tem "k figure 29) urtil the “Fan Moge
Indicator” (item “C” figure 29} reads “Cont” for continuous fan. Next press the “Fan Speed Selector Button™ (Item “J°
figure 29) until the “Fan Speed Indicator” {ltem *B* figure 29) reads "HiFan” for high speed fan. Your display will ook
like figure 30. Next, press the High Low BTU switch to choose high at 30,000 BTU or low at 20,000 BTUs.

UE:00 %

CONT

FIGURE 30

The oven will heat up until the setpoint is reached; the *Temperature Setpoint Dispiay” will then stop fiashing and the
conirol will beep. Now the oven is ready to load, After you have loaded rask number 1, adjust the *Timer Adjustment
Knob” (item “G~ figure 28) urtil the “Tirmer Display™ (ltem “D” figure 29) reads the desired cook tifne. For our example,
We will use 6 minutes. Then immediately press the "Rack Selector Button® {item “L" figure 29) of the rack that you
loaded. The oven is now timing and the display will look like figure 31.

B @ B H%?B 0

CONT
RACK!

FIGURE 31

The Flashing “Rack Indicator” (fem “E” figure 29) Tells you that rack number is being timed and that it is the next to fin-
ish. Onee the timer times out, the "Timer Display” (tem "D* figure 28) wili display which rack should be rernoved and
the oven will beep umtil the *Cancel” (ftem T figure 29) buiton is pressed.

This procedure can be repeated each time preparation of a prodiuct is completed and is ready for the oven. Each rack
€an be loaded at any time and the control will keep track of each pan to tell you when it is ready. The remaining time
for any rack may be checked by pressing the corresponding “Rack #* button, The time display will then indicate the -
remaining time. You can also cook each pan for a different time, because you dial in the cook time for each load.
However, the cook femperature must remain the same for each bateh. This may fequire varying the took temperature
slightty for some products.
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SETTING THE FIVE TIMERS:

You have seen how you can dial in a different temperature for each lpad and how the oven times each pan independent-
ly. Remember that all products being loaded into the oven must require the same cooking temperature during the same

" period of time. The oven is aiso provided with five timers that you can set. These are “Timer Selector Buttons” (Hem “H”
figure 26). These are used to quickly set the cook time after a pan is loaded. To set the time for each of these butions,
simply press the timer button while you adijust the “Timer Adjustmenmt Knob” and then release the button, To check the
tirmer setling, press the timer button. Each timer ¢an be used for a different product you cook. To use these butions, fol-
low the steps:

1. Tum the oven on by pressing the “ON” switch.

2. Adjust the cook temperature dial to preheat the oven. The “Temperature Setpoint Dispiay” wili stop flashing when
the oven is preheated, and the oven will beep.

. Load the oven with ane to five pans.

Press the desired timer button,

Press the comesponding Rack # button.

Repeat staps 4 and 5 until all the pans are being timed.

When the timer times out, Press the cance! button and remove pan. This rack is now available for another pan.

NOW A ®

GAS CONTROL INSTRUCTIONS - ELECTRONIC IGNITION:

[ LIGHTING, SHUTDOWN & RELIGHTING INSTRUCTIONS
A. Lighting
1. Press power switch 1o “ON” position.

B. Shutdown
1. Standby
a. Depress power switch to “OFF” position.
2. Complete
a. Depress power switch to “OFF” position.
b. Open conirol panel and tum manual shut off valve to"OFF” position.

C. Lockout Manual Reset
1. Unit is equipped with & direct hot surface ignition system with proof of bumer
flame manua! reset lockout (bumer gas will shut off four seconds after com-
ing on. if the burner does not ignite after three attempts, systern will go into
lockout. Walt 5 minutes, and retry again, automatically). To reset depress
power switch to "“OFF” position, then press to “ON* position.

D. Relighting
1. Shut off all gas.
2. Wait 5 minutes.
3. Repeat lighting instructions above.

-
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N\ CAUTION
To eliminate gas buildup which couid result in explosion:
in the event of main bumer ignition failure, a five minute purge period tmust be observed prior to
restablishing ignition source.

/N\ DANGER
. EXPLOSION HAZARD
In the event a gas odor is detected, shut down equipment at the main shut off valve. Immediately ¢all
the emergency phone number of your gas supplier.

-
<L
o
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o
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NOTICE

For an appliance equipped with a convection type oven, no attemnpt should be made to operate oven
during 2 power failure.
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COOKING TIPS
BAKING AND ROASTING:

The convection oven is a different type of oven which offers many features and advantages to the food service
operation. The operation of the oven is not difiicult to understand or corttrol.

The moving air strips away the nsutating layer of moisture on the products allowing heat to penetrate faster for
guicker baking and roasting. Due to these differences in the method of cooking in & convection oven, procedures
and techniques may require some modfication for successiul results. A general rule whith will assist in better
operation is cooking time will be less and temperatures should be 25 to 75° iower than those calied for in standard

recipes.
TIME AND TEMPERATURES:

Time and temperatures are important. Use our schedule of suggested times and temperatures as a guide.
Actually, the time and temperature best suited will depend on such factors as size of load and mixture of recipe
(particularly moisture). Once your specific requirement of fire and temperature has been established, you will
find the experience with succeeding loads to be similar.

OVERLOADING:

Do NOT overicad the oven. The size of the load which can be done satisfactorily depends on largely on the prod-
uct As a rule, five racks can be successiully used for shafiow cakes, cookies, pies, etc. For deeper cakes, such -
as angel food, use only three racks because of the size of the pan and space required for raising. For hamburger
patties, fish sticks, cheese sandwiches, etc., a full complement of racks and pans is safistactory. Basicaily,

Space your pans as evenly as possible and leave room for air circuiation. Do not use a deep pan for shatiow

cakes or cookies, ete., as air circuiation across the suriace the product is essentizal,

HELPFUL SUGGESTIONS:

These are some helpful suggestions which will assist in getting the best possible performance from the convection
oven:

1. Preheat oven theroughiy before use. When re-thermalizing frazen produets, oven should be preheated 50°
higher than eooking temperature to Compensate for heat loss duning and after ivading.

Themostat must be retumed 1o cooking temperature after loading.

OPERATIC

2. The ivad should be cemered on the racks to allow for proper heat circulation arcund the sides. Don't cover
shelves compietely.

GUIDE TO BAKING TIMES AND TEMPERATURES:

HOLD ONLY - Any food item prepared in steam table pans can be held untl served by setting the hold thermostat
at 160°F. This would include stuffed pork chops, oysters Rockefeller, or any vegetable entree.

STANDARD CONVECTION OVEN OPERATION - As a guide, set oven temperatures 25° - 75° lower than called
for in recipes using non-convection ovens - i.e,, range or deck ovens.

Time and temperature will vary depending upon load, mix, size, portion, temperature of product and other factors.
Use this chart to develop your own eooking techniques. :

Rack loading and position may effect product results. Experimentation may be necessary to suit individyal
requirements
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COOKING TIPS

- GH-10, GH-20
MARATHONER GOLD %-SIZE
COOK TIMES*
NUMBER OF |
PRODUCT TIME TEMPERATURE RACKS
BAKED GOODS
Bread, 2lbs. Loaf 35 min. 375°F 3
Biscuits 5-10 min. . 400°F 5
Cormbread 18 min, 400°F 5
French Bread 10 min, 375°F &
Sheet Cake 1820 min. 300°F 5
Cream Puffs 20 min. 375°F 5
Brown/Serve Rolls 6 min. 400°F 5
Gionger Bread 18 min. 300°F 5
Yeast Rolis Sheet Pan 16-18 min. 325°F 5
Pineapple Upside Down Cake 25-30 min. 325°F 5
Apple Turmovers 15-18 min. 350°F 5
Fruit Cobbler 22-25 min. 375°F 5
Brownies ‘ 15 min, 350°F 5
Danish Pastry 12 min. 325°F 5
"] Pie Shells 12 min. 350°F 5
; Fruit Pies 25-30 min. 350°F 5
<L Pumpkin Pies 25-30 min, 27E°F 5
x Fresh Apple Pies 35 min, : 375°F 5
LU JFrozen Berry Pies 40 min. 3rs°F 5
o Hszen Fruit Pies 45 min, 375°F 5
(®) POTATOES
Baked Potatoes - 10 oz, S50-55 min. 450°F ]
Baked Pottoes - 6-8 oz, 40-45 min. 480°F 5
Scalioped Potatoes 35 min. 325°F 5
Macaroni and Cheese 30 min. 350°F 5.
Stuffed Peppers 18 min. 350°F 5
Toasted Cheese Sandwich & min. ars°F 5
MEATS
Top Round - 18-20 Ibs.(medium) 5 hre. 275°F 1
Prime Ribs (rare) 4 hrs. 225°F 1
Burger Patties 40z 10 min, 350°F 5
Fish Cakes 1012 min. 375°F 5
Turkey 10-12 Ibs. 3 hrs, 20 min. 225°F 1

*NOTE: Times and temperatures may vary. The fime and temperatures abave are only guidelines
for a starting point. The actual cook time and temperatures may vary due {0 differences in
product size, temperature, consistency of product and installation.
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SUGGESTIONS:

K cakes are dark on the sides and not done in the center................. lower oven temperature.
If cake edges are 100 DIOWN..........vvuceeerseree e i a L AL S0t bam e R S ER e s mnas e smmsnannar reduce nurnber of pans or
lower oven temperature.
If Gakes Rave & HGHE OULET COIOT. ... vt reererce e es e oo e s -.Tase temperature.
I cakes setle SGMUEY iN The COMEE. .o e s e esess bake lenger or raise oven
temperature slightiy. Do not
open doors except io load or
unioad product.
B CBKE FDDIBE ... crr sttt e rs st seme e s s b ee s sm e s et ettt s e e ese overicading pans or batter is
too thin.
I CAKES BIE 100 COAISR....ccv.c.e.cesrmssrsrerissnnsesssssestereseeeesesasss e e eseeeoe oo e een e eeeeeen lower oven ternperature,
I PIES NAVE UNBVEM COIO et ettt ee et ess s e ee oo e esesesse e eeeess reduce number of pies per
rack or eliminate use of bake
pans.
if meats are browned and POt AONE iN CENLET. ........vece e seeseee e eeeeeeee e lower oven temperature and
roast longer.
if meats are well done and not browned. . raise temperature. Limit
amount of moisture,
if meats develop hard erust.... ; reduce temperature or place
pan of water in oven,
if there is excess meat shrinkage., " Jower oven temperature d _
Brown sugrar topping or meringue blow off........._...vovvveen e, . after oven is preheated, tum off
. oven and put in metingue -
urtil set. d
I TOIS HAVE LNV COI0M e ruuinte e ceersrasssssenme et sessisseerrersane e sasssoes e oeess s esseseeeeeees s reciice number or size of pans. E
o
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SERVICE

ADJUSTMENTS

NOTICE

Service work should be performed only by a qualified technician who is experienced in, and
knowiedgeabie of, the operation of commercial gas, electric, and steam cooking equipment.
Contact the Authorized Southbend Service Agency for reliable service, dependable advice or
other assistance, and for genuine factory parts.

Warmranty will be void and the manufacturer is refieved of all liabiltty if;
(A) Service work is performed by other than a qualified technician.
OR
(B) Other than genuine Southbend replacement pars are installed,

GENERAL:
When any difficutty arises it is always a good idea 1o check that the unit has been connected to the gas supply type

and voltage for which it is was supplied. This can be done by examining the serial plate located behind the combus-
tion cover below the oven door. It will list the type of gas and voltage for which the unit was manufactured,

TEMPERATURE CONTROLLER ADJUSTMENT:

(Units without “"CH" or “RT” suffix, Cook Only)
The calibration of the tetnperature controller should not be changed until sufficient experience with cooking results
has definitely proved that the temperature controlier is not MmeliEining proper oven temperatures. Before any recali-
bration is attempted, the oven temperature shouid be checked by this procedure:

1. The oven must be empty of all trays or pans,
Place a pyrometer couple or a reliable mercury oven-type thermometer at the center of the middie rack.
. Set the indicater on the knob to 400° F.

2
3
4. The amber “heat on” light will go out when oven temperature is reached.
5. Allow three cycies for the temperature 1o stabifize.

&

. Read the pyrometer or the thermometer immediately after the light goes out for the third time, and again
immediately after it comes on the next time.

7. i the average of these readings varies by more than 10° from the dial sefting, recalibrate by foliowing
the instructions outiined below.

8. Recalibration should be attempted only by a competent service man.
TO RECALIBRATE:
1. Loosen two set screws that secure the temperature knob to the tempetature control.
2 Remove knob from shaft of temperature controlier, Be carefyl nuttc; rotate knob when removing.
3. Replace the knob with the indicater pointed chirectly at the temperature measured at center of the oven.

4. Recheck cafibration.
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ADJUSTMENTS

/\ WARNING

Adjustments and service work may be performed only by a qualified technician who is expetienced in,
and knowledgeabie with, the operation of commercial gas cooking equipment. However, to assure your
confidénce, contact your authorized Scuthbend service agency for reliable service, dependable advice or
other assistance, and for genuine factory parts.

A WARNING ‘
SHOCK HAZARD

De-energize all power to equipment before cleaning the equipment.

At least wice a year, have your Southbend Authorized Service Agency or ancther quaiified service technician clean
and adjust the unit for maximum performance.

Consult the Southbend Authorized Parts/Service Distributor fist for the Authorized Service Representative in your area
I this is not available, call the Service Department at Southbend, 1-800-348-2558 for their narne and number,

/\ WARNING

All adjusting and service should be performed by a person knowledgeable in making such adjustments.
If in doubt - call your Authorized Service Agency,

PERFORMANCE STANDARD
To heat oven from 75°F to 350°F =

G510 911 minutes

* NOTE: Preheat ime will vary depending on gas pressure and/or ventilation.

SERVICE
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SERVICE

MAINTENANCE

/NCAUTION

Whenever servicing or cleaning the oven, the main power supplies to the oven must be disconnected.

At least twice a year have your Southbend Authorized Service Agency or ancther qualified service
technician clean and adjust the unit for maximum performance.

Southbend eguipment is sturdily constructed of the best materials and is designed to provide durable service when
reated with ordinary care. To expect the best performance, your equipment must be kept in yood condition and
cleaned daily. Naturally, the periods for this care and cleaning depend on the amount and degree of use.

Following daily and periodic maimtenance procedures will enhance the long-life of your equipment. Climatic conditions
(salt air, seasonings, water quality) may require more thorough and frequent cleaning or the life of the equipment could
be adversely affected.

Daily: Wash exposed cleanabie areas.
Monthly: Clean around bumer air mixers, louvered panets, and pilots where grease or fint may have accumulated,

OVEN INTERIOR: Standard Finish

Linings, which are finished with a porcelain enamel coating, encourage frequent cleaning. “Spiliovers” should be
cleaned from the bottom as soon as possible to prevent carbonizing and a burnt-on condition. Grease or any residue
should be cleaned from the side lining as soon as it accumulates, Usually a $0ap or detergent solution is strong
enough. For stubbom aseurnulations, cormnmercial oven cieaners are recommended.

The rack slide frames are readily removable by merely raising to disengage them from their sockets. Tum the power
switch to the “OFF" position and allow the oven to cool before applying any cleaners.

Foreign matter may coliect on the blades of the blower whee! and reduce the circulation. When this becomes appar-
ent, tumn the power switch to the “OFF” position. Retmove the right side baffle which is held in place by 4 small pins that
protrude from the right hand oven interior. This can be done by removing the racks, rack guides and Iiting the sige
bafiie off the pins. Then, use a stiff brush on each biade and finally wash with soap and water.

EXTERIOR:

STAINLESS STEEL: To remove normal dirt, grease, or product residue from staimless steel, use

ordinary soap and water (with or without detergent) applied with a sponge or cloth. Dry thoroughly with a clean clath,
Never use vinegar or any cotrosive cleaner.

To remove grease and food splatter or condensed vapors that have baked onto the equipment, apply cleanserto a
damp cloth or sponge and rub cieanser on the metal in the direction of the polishing lines on the metal. Rubbing ciean-
£rs a5 gently as passible in the direction of the polished fines will not mar the finish of the stainless steel. NEVER RUB
in A CIRCULAR MOTION. Soil and bumt deposits which do net respond to the above procedure can usually be
removed by rubbing the surface with SCOTCH-BRITE scouring pads or STAINLESS seouring pads. DO NOT USE
ORDINARY STEEL WOOL, as any particles Jeft on the surface will rust and further spoit the appearance of the finish,
NEVER USE A WIRE BRUSH, STEEL SCOURING PAD (EXCEFT STAINLESS), SCRAPER, FILE OR OTHER
STEREL TOOLS. Surfaces which are marred eollect dirt mere rapidly and becomne more difficult to clean. Marning aiso
increases the passibility of corrosive attack. Refinishing may then be required.

CONTROL PANEL.: The textured control panel shauld be cleaned with warm water and mild s0ap. Never use cleaning
solvents with a hydrocarbon base.

VENT SYSTEM: At least twice a year, the unit's venting systemn should be exarnined and cleaned.
MOTOR: Lubrication information can be found on the permanent iabe! located on motor.
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MAINTENANCE

DAILY CLEANING

Remove the pan supports and side cover, Wash separately in 2 sink with a mild detergent and warm water, Dry

thoroughily with a clean cloth. . '

Wash interior surfaces, including the heating elements, with a mild detergent and warm water. Rinse with clean
water. Dry thoroughiy with a clean ¢loth. ¥ discoloration starts due to build up of seasonings or food products,
remove by using Scotch- Bite scouring pad. Then wash, rinse, and dry as above.

Wipe: exterior.surface with a ciean damp cloth.

Return all cleaned parts to the unit, placing them in their proper positions.

LEAVE THE DOOR OPEN AT NIGHT AFTER CLEANING. This aliows the unit to dry thoroughiy after cleaning.

HELPFUL HINT: To Remove Heat Tint

To remove heat tint: Darkened areas sormetimes appear on swinless steel surfaces where the area has been subjected
{o excessive heal.  These darkened areas are caused by a thickening of the protective surface of the stainless steel
and are not harmful, Heat tint can nommally be removed by the foregoing, but tint which does not respond 1o this proce-
dure calis for a vigorous scouring in the direction of the polish lines using SCOTH-BRITE scouring pads, or a STAIN-
LESS scouring pad in combination with a powdered cleaner, Heat tint action may be lessened by not applying or by
reducing heat to equipment during slack periods.

/AWARNING

For an appliance equipped with casters,instructions shall be that installation shali be made with a con-
nector that complies with the Standard for Connectors for Moveable Gas Appliances, ANSI 221.69 or
Connectors for Movable Gas Appliances, CAN/CGA-6.16-M87, and a guick-disconnect device that
complies with the Standard for Quick-Disconnect Devices for Use With Gas Fuel, ANSI Z221.41 or
Quick-Disconnect Devices for Use with Gas Fuel, CAN1-6.9, adequate means must be provided to
limit the movement of the aplliance without depending on the connector and the quick-disconnect
device orits associated piping to limit the appliance movemert.

A\ WARNING

If disconnection of this restraint is necessary to move the appliance for cleaning, etc., reconnect it when
the appliance is moved to its originally instalied position.

A\ CAUTION
DO NOT USE ordinary steel wool as any parficles ieft on the surface will rust.

L
24
>
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NEVER USE a wire brush, stee! or abrasive scouring pad (except stainless), scraper, file or other steel
tools. Surfaces which are marred collect dirt more rapidly and becorne more difficult to clean. Marring
also incregses the possibility of corrosive attack.

DO NOT clean door gasket with 2 high chlorine solution or bieach.

NEVER use any corrosive cleaner. Use only cleaners approved for stainless steel.

[\ WARNING

Improper cieaning can resutt in expensive repairs or electrical shock. Do not get water on electrical
controls or motors,

PAGE 37



PARTS

PARTS -- ACCESSORIES

@ =

NOTICE

INSTALLATION OF OTHER THAN GENUINE SOUTHBEND PARTS WILL VOID THE
WARRANTY ON THIS EQUIPMENT.

The serial plate with voltage, medel, and seriai information is iecated behind the combustion egver panel, below the
oven door. It is mounted on the right side, attached to the base of the oven. There is aiso an identification Plate
mounted to the front of the oven that will supply model and serial number.,

Replacement parts may be ordered either through a Southbend Authorized Parts Distributor or 2 Southbyend
Authorized Service Agency.

When ordering parts, please supply the Mode! Number, Serial Number, Part Number, Description, Finish, and
Electrical Characteristics as applicable,

Consult the Southbend Authorized Parts/Service Distributor list for the Authorized Parts supplier in your area. If this list
i not availabie, call the Service Department at Southbend, 1-800-348-2558 for same.

MODEL PREFIXES
GH = Half Size

MODEL SUFFIX's
- 5C = Stanaard Controis
- CC = Cyule Controls
- CH = Cook and Hoid Controts (Analog) - -
~ PC = Programmabie Coritrols
- BT = Rack Track Controls

PAGE 38



ITEM | PART NUMBER

[ DESCRIPTION GH
A 1177472 |Rack Guide 11 Position
B 1177469 Oven Rack
KNOB CHART

ICONTHROL PANEL | TIMER | TEMPERATURE | HOLD TIMER | HOLD TEMPERATURE | 120V | 240V |
Standard Controls SC | 1172130 1170357 - .
Cook & Hold CH 1172130 1170337 1172130 1170337
Cycie Controls CC 1172120 1170337 1172130 1170337
Rack Track RT 1172275 . - .
Programmable PC 1172275 . . .
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No QuiBRLE WARRANTY®

The foregoing warranty is exclusive and in lieu of all other warranties,
expressed or implied. There are no impilied warranties of merchantability
or of fitness for a particular purpose.

Southbend, hereinafter referted to as the seller, warrants equipment manufactured by it to be free
from defects in material and workmanship for which it is responsible, The seller's obligation under
this warranty shall be limited to replacing or repairing such part. Such warranty shall be limited to
the original purchaser only and shall be effective for a period of one year from date of original
installation or 18 months from date of purchase, whichever is eariier provided that the termns of
payment have been fully met,

Normal maintenance functions, inciuding lubrication, cleaning or customer abuse are not covered
by this No Quibble Warranty.

The selier shall be responsible only for repairs or replacements of defective parts performed by
selier's authorized service personnel. Authorized setvice agencies are located in principle cities
throughout the contiguous United States and Hawaii. This warranty is valid in the United States
and is void elsewhere uniess the product is purchased through Middieby Intermational with

warranty inciuded.

The foregoing shall be the selier's sole and exclusive obligation and the buyer's sole and exclusive
remedy for any action including breach of contract or negligence. in no event shall the selier be
liable for a sum in excess of the purchase price of the item. The selier shall not be liable for any
prospective or lost profits of the buyer.

This warranty is effective on Southbend equipment sold on, or after Feb. 15, 1996,

gsnuthbend

First in Cooking, Built to Last.

1100 Old Honeycutt Road
Fuquay-Varina, NC 27526
T (800) 3482558
= (919) 5529161
Fax (800) 625+6143
Fax(919) 552=9798

Consult the Southbend Authonized Parts/Service Distributor fist
for the Authorized Service Representative in your area.
i this Bst js not available, call the Service Department at Southbend, 1-800-348-2558.
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LIMITED WARRANTY
Southbend warrants that the equipment, as supplied by the factory to the origing purchaser, is free from defects in materials
and workmanship. Sheuld any part thereof become defective ag a result of narmal use within the petiod and limits defined
below, then at the option of Southhend, such parts will be repaired or replaced by Southbend or its Authorized Service
Agency. This warmanty is subject to the following conditions,

Repairs under this warranty are to be perfortmed only by a Southbend Authorized Service Agency. Southbend cannot be
responsible-for charges incurred or service performed by non-Southbend Authorized Service Agencies. In all cases the clos-
est Southbend Authotized Service Agency must be used.

TIME PERIOD:
One year labor, one year parts effective from the date of original purchase, The authorized service agency may at his option
require preof of purchase. ‘

Exceptions to standard wamanty, effective within above fimitsfions:
Gilass Windows, Door Seals, Rubber Seals, Light Bulbs, Ceramic Bricks
Sight Glasses, Cathodic Descalers or Anodes, Broiler Briquettes and Drip Shields. . . . 90 days material and labor

Stainiess Steel Fry Pot. . ... oe ey 4 years extended rnatenal waranty on fry pot only ~ no labor
Stainiess Steel Open TopBumers .. .......... 4 years extended material warrarty on bumners only — no labor
Pressure Steam Boiler Shell . ............. Prorated 4 years extended warranty on boiler shell only - no lator

Boiler shells which have not been properly maintained will not be covered by warranty.
In all cases, parts covered by a five-year warranty will be shipped FOB Factory after the first year.
EXCLUSIONS;

The following conditions are not covered by warranty:
Equipment faflure rejating to improper instaliation, Exampiles are: improper wutility connection, improper utiliies supply and
problemns due to ventilation.
Equipment that has not been properly maintained. Examples are: calibration of confrols, adjustments to pilots and bum-
ers, damage from improper cleaning, and water damage to controls.
Equipment that has not been used in an appropriate manner, or has been subject to misuse or misapplication, neglect,
abuse, accident, damage during transit or delivety, fire flcod, rict or act of God.

if the equipment has been changed, aitered, modified or repaired by other than & qualified service technician dyting or after
the one-yezr jimited watranty period, then the manufacturer shall not be liabie for any damages 1o any person or to any prop-
erty which may result from the use of the equipment thereafter.

Equipment failure caused by inadequate water quality is not covered under warranty. WATER QUALITY must not exceed the
following limits: Total Dissolved Solids (TDS) - 60 PPM (Paris Per Million). Hardness - 2 Grains or 35 PPM, pH Factor - 7.0 to
7.5. Water pressure 30 PS! minimum, 60 PSI maximum. Boiler maintenance is the responsibility of the owner and is not cov-

ered by wammanty.

This watranty does not cover services performed at overtime or premium labor rates not does Southbend assume any liability
for extended delays in replacing or repairing any items in the equipment beyond the control of Southbend, “Southbend shall
not be liable for consequential or special damages of any nature that may arise in connectior: with such product or part.”
Shouid service be required at times which normally involve overtime or premium labor rates, the owner shall be charged for
the difference between normal service rates and such premium rates.

This warranty only covers product shipped into the 48 contiguous United States and Hawaii. There will be no labor coverage
Tor equipment located on any istand not connected by roadway to the mainiand.

This equipment is intended for commercial use only. Warranty is void if equipment is installed in other than commercial appl-
cation.

Warranty on all replacement parts which are replaced in the field by Southbend Authorized Service Agencies will be imited to
three months on labor, six months on materials {parts) effective from the date of installation. See LIMITED WARRANTY -
REPLACEMENT PAFTS for conditions and limitations.

“THE FOREGOING WARRANTY IS IN LIEU OF AN'Y AND ALL OTHER WARRANTIES EXPRESSED OR IMPLIED INCLUD-
ING ANY IMPLIED WARRANTY OF MERCHANTABILITY OR FITNESS, AND CONSTITUTES THE ENTIRE LIABILITY O
SOUTHBEND. IN NO EVENT DOES THE LIMITED WARRANTY EXTEND BEYOND THE DURATION OF ONE YEAR
FROM THE EFFECTIVE DATE OF SAID WARRANTY."



A product with the Southbend name incorporates the best in durability
and low maintenance. We all recognize however, that replacement parts
and accasional professional service may be necessary to extend the
useful life of this unit. When service is needed, contact a Southbend
Authorized Service Agency, or your dealer. To avoid confusion, always
refer to the model number, serial number, and type of your unit.

'y AFFEGYED

SOUTHBEND
AEGISTEMED TO 150 9001
CERTIFICATE NO. ADOG?

Southbend Registered to ISO 9001

4 (
—‘ stuuthbend 1100 Old Homeyeunt Fica

Fuquay-Varina, NC 27526
 (398) 5520161

A MIDDLEBY COMPANY » (BOO) 348-2558

PART NUMEER 1177596 '

FAX (019) 625-6143
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