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YOU HAVE JUST PURCHASED THE FINEST COMMERCIAL COOKING EQUIPMENT AVAILABLE ° .+
ANYWHERE. LIKE ANY FINE, PRECISION BUILT PIECE OF EQUIPMENT, IT SHOULD BE GIVEN :
REGULAR CARE AND MAINTENANCE. PERIODICAL INSPECTIONS BY YOUR DEALER OR A QUALIFIED £
SERVICE AGENT ARE RECOMMENDED. WHEN CORRESPONDING WITH THE FACTORY OR YOUR g
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OPTIONAL EXTENDED WARRANTY

GARLAND,
with a tradition of superior equipment quality and performance, offers "

you, our valued customer, an additional one year limited warranty beyond
our standard one year coverage.
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g e Bl EE=l INSTALLATION
: RN RE
= o [ElE 2o 247 . . .
g as IS : N Proper placement of the range will ensure operator convenience and satisfactory
= of¥l = |< . . . . .
9% HE A S performance. Adequate clearance must be provided for servicing, ventilation and proper
5 : 22 _ operation. The range must be kept free and clear of combustible material.
T SEEERN g
£ RIS el B All units are shipped with N.S.F. approved legs. These legs must be installed to provide a
8 sl a* ~ O Q N .. - ... .
> 6z N | < = minimum clearance of 6" between the floor and bottom of the unit in order to meet National
b4 I t 'S . . . .
© S olw 28 Sanitation Foundation requirements.
= = 1. Locate unit in its final position.
P
Sues Tl T . . . .
JEE: w2 > 2. Raise the rear and block it. Insert the bullet foot into the leg cone. Tap with maliet
7 i ZiF~ R . . .
S until the bullet foot seats up to the collar. Unit may now be leveled by adjusting hex
& i EI% e head portion of the bullet foot. Repeat for all four legs.
g i o 17
= ot n <
Hi- o d-IE ELECTRICAL CONNECTIONS
3 N
(18 o< 1.5 . . . .
Tl §§§ § LN = Before attempting the electrical connection, the rating plate should be checked to ensure
® = ; z 2= that the unit's electrical characteristics and the supply electrical characteristics agree.
g ik wi XSG
a L £zo - . . . . . .
& L, Eediyas Installation of the wiring must be made in accordance with U.L. 197 Commercial Electric
z : EEoTT Cooking Appliance Standards, Local and/or National Electrical Code, ANSI/NFPA 70-
Al g) EET S 1990 '
: l ' 3 ) [ °
i ek . _
| iioEg e 1 Switch panel size.
Pl 3% < ‘;_‘ B e
IR i¥g ”
= I 2. Overload protection.
) e % .
. r—-@ ' it 3. Wire type.
2 @) (Y o b , _
s & 2 L 4. Wire size.
D [ x
. BT e B o .
< ¢ @ : 5 [ : 5. Temperature limitations of the wires.

g ¥
3 =] -—L® ; ‘[ ! 7 . . . .

QL - L®{= il ¢ 6. Method of connection (Cable, Conduit, ect.) Incoming cable can be either
£ 2 el 5 8 wired to the **terminal block, which is mounted to the main bottom of the
@2 w o i 3 .

% S \Blz & L N range near the front left corner or on the left oven section of a 60"

Q}; . 1@ . ; model by entering through the knock-out plate on the main bottom or
; f @ _®_I§ | ‘ = the knock-out plate on main back. **See diagram at top of page 4.

- 5 - =+ . ! —1 S E
AN[E B > ‘ i Ll g . . : .
N @Jg—— oz Dt | o 2. Input voltage and phasing must match the units voltage and phasing.
z ¢ . = ! b I
L) — —O——= ] = o o . o .
. 8 1 @ S 9 IS : b x Wiring diagram is attached to the main back of each unit. Visually check all electrical
12 @), LO f— = . . . . . . .
— : — = connections. Energize electric service to units. The range is wired standard for three
Bl IE ety G §i8 ; | NE phase connections. If it is necessary to change to single phase, please refer to wiring
HHEE Oy L5 . L 213 diagrams. Service and unit voltage must agree. Unit rating plate is located behind the
MIEE OFENS | 22l Vg Q@ efi--d 1 alEi lower front panel
Be |22 (T RS b Ak '
o e L NE
§. §J %3 | & bl T dinleclole|o|a|~|lE
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Circuit Breakers and Fuses z 35 Sy el by B
ES e E?i’ 5 é\na 2"‘\5 8
. . Ak 252 : PR
:—leagly duty circuit preakers and fuses are prqwded to assure you many years of safe 8 = ~ K °-4l; =
rouble-free operation. They are located behind the lower front panel. See figure below: N 5y | & PEE VS
x 0w s
z z < = Iy )
l o °lru 3 e =
1 2 H § g § X \:3\:
2 AR
§218 | £3% o
z ! —_ LN
R N
o iE S Il RN
O 01 A3y vy e {?‘
[] A 23
erminal .\ . Terminal Circui \F S 3% Q@‘—QJ 3ot
Circuit ircuit uses = o] g e
Block  gleakers  Fuses _IB'°°k Breakers 3 2 ] "EEI
i I Sm m L
< Pl g o>l &[é
it N jod =
. i 2 i é) § o .|y
i i 1 w | 3 Ry
An a.dequate ventilation system is recommended for all commercial electrical cooking %’D = EJ ; 22
appliances. Ff)r fur?her lnf_ormatlon please refer to "VAPOR REMOVAL FROM COOKING z - é ; §§ § ek ol mla
EQUIPMENT," National Fire Protection Association Standards. 3 g&<a A = i
WARNING: e EE s
. N . . . [NRT) had IR
]’hls prqduct contann; .chemlcal§ known to the State of California to cause cancer. i £s 8
Installation and servicing of this product could expose you to airborne particles of : £ il IS
H H H . wuig I
glasswool/ceramic ﬁbers.. Inhalatlon of airborne particles of glasswool/ceramic fibers is i ‘Sg% eEZ3 j ¥
known to the State of California to cause cancer. | less 1S5 12
RiiNEERN IR
- I & Rk 3 OIS
INSTALLATION OF BACKGUARD, HIGH-SHELF OR SAl AMANDER EE i
All ranges are shipped f i ix (6") inch hi : [jm Nro-53 |
/ geés are shipped from the factory with a standard six (6") inch high backguard = =IRIRIRE @“‘ . L :
lnst.alled on the range. Where applicable, high-shelves are shipped separately and MUST 3 %’ Lj ]' i : ]
be installed before the range is located in its final position. | e _’[@J : Sﬂﬁ I :
. . . ) > o T ) g;) s
Instructions for Mounting Hi-Shelf (680 Series) £z QE )R @-«' : =T L i
. . Lr;'! w = o~ = t 5 5
1. Remove Hi-Shelf back panel, (1). 2. Remove four mounting bolts (2) and two Hi-Shelf 58 O gL Lok :
end bracket stabilizers (3). 3. Place Hi-Shelf in position on back of range. Make sure Hi- ?MF —@t: S I
Shelf front panel (4) is located in front of Hi-Shelf front panel Stabilizer (5). 4. Replace : z @ @ ’.@_ : :
H HH - . .« . ge o] e z
two Hi-Shelf end bracket stabilizers (3) in their original position. 5 3 = A m T © : £
5. Securgly fasten Hi-Shelf to range using four bolts as follows: Place mounting bolt Q’/ 4 e ‘L@—; - Vo | )
through Hi-Shelf end bracket (6) and burner box side (7); add flat washer, lock washer and = @ @ Lé i EO— |
-4 SR SeAA s =
hexagon nut; ?lghten securely. 5 5 = On ! <
6. Replace Hi-Shelf back SDFTUE LS : 3 e
panel (1) and refasten. . E| ;& TIEE=0 é . : =N
.2 e i ®— LL =3 L ol §
IMPORTANT: Tighten / \ - T o z
5/16" hex bolts securely, ol DE L? ?é HeIo-@— | =
making sure that Hi- 2FzY ——@nisdy——sirOo— ol &
Shelf is aligned with 27125 N Lo NE
. JiZr e« N T ~{ 2
sides of range. —jig {‘—(l Sk i 2 ;%—A\\\_.}gf g - : Yl s
Llgiolwe | 12 oKy © v =IE
SIEI3 23 i :'_%_55( KBS e . P o e e
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Installation Instructions for Mounting Electric Salamanders; Models ER680-36 & ER680-60

RoTE-1. 2.1 KW 4 TRW 335KW TR ) .
“CRCUT BREakERsrusE | HOTTOP  FeTTOP  opeNTop B ool 1. Back of range must be easily accessible.
lm e

2. Remove range back panel. (686 and 684 models only).

sEE ([ oo o] @
[——@ @7&'@ i %]\
|
%jé (i@‘ eris‘o 41‘ 5]525

nFINTE]  [NFINGE]  fwriNde] PUPINTE|  ENFINGE [INFINE [Tcemo
-

3. Install Salamander end supports (1) with (2) 10-24 bolts, nuts and lock washers as
shown.

CX

2 & Te

== = r =

4. This step is for (RC) Range Base Convection Ovens only. Install center salamander

Fo—e———— -

iAo 1 support mounting bracket (3) with #10 sheet metal screws as shown. Install
}ogR7KW ! i . N . . .
b _? - salamander support bracket (4) by putting it behind the horizontal wire way (5) and
I e ® @& & underneath the rear flange of the salamander mounting bracket. Attach with #10
g B SRR sheet metal screws.
LTI 1 5. This step is for 684 and 684RC (left side RC only). Follow the same instructions in
; ’ T FE‘L Step 4 with one exception; replace salamander support bracket (4) with salamander
it S etetatafatat Moo= o e E support bracket (2).
| i o) £Co 66 =395 4 |o¢
TC_FUSE TO CONTROL Prase (23 cescamTion ac fars! .
CIRCUIT ERCAZER) T FaNE \n Lo s .
: 4 A P G0 = °"°- Biyvmetiirindegiiat I 6. Remove salamander back panel (6) and shelf back panel (7) when applicable.
: T, TR, i ':‘“E:H:.';:T~‘z-Te:¢-252¢:::-'§‘l:'§§ Po§ition salamander on tlt\e rear of the range aligning.the hole§ in the salamander
: e s pn e aerra o B A uprights (8) and shelf uprights (9) when applicable, with those in the salamander end
T Esres | ANG DAGRA = ";*’};T’j e e e Enie 208/240VOLT | TR T supports and center support, when applicable. Place bracket stabilizer (10) on top of
" vear sumae ] COHZ o3 the salamander upright mounting flange and fasten with 5/16"-18 x 1" bolts, nuts, flat
washers and lock washers. TIGHTEN SECURELY.
NOTE: L. 3.35 KW 3.35KwW 335 KW 3.35xw 335 KW TOTAL OVEN KW 4.85 KW

CIRCUIT BREAKER/FUSE
LOCATION SYMBOLS

R-1 EXTREME RIGHT

L-l EXTREME LEFT

[SAUAMANDER |
| }
LERIKY
' t
.
P i
Ppstats
Thxim
401s0!
e rne
oy
S'rl |$
1 | S
i
! =
) 2|8
e ] K
ofad n -
SINGLE =
TO FUSE TO CONTROL, PHasE  [al3 oxscamrion oaTE |are
CIRCUIT BREAKE! rm:lﬁ- oND PRI
r PANEL GND. = GND. = GO.ORI UG | ToLERances (ExcepT as noTEO) | AL
7 ;\ G)— L21/88 *.o03| _—
3 Wi W : e
TRREE PHASE LNQWINA] N ~]0-2¢ Vs
s IO I rwreRPmsEf  SiNeLE R ; E" 22ce 1B -
4 SALA~ 2087240 PHASE 208 240 TITLE: SONCE SCALE
KW — X3
3 MANDERWOM! v (22 fx21 206 | za0 |x[v[elsly 84 RC LEFT 535 ;;:' ‘"_(
2 270 |10.3 |5 3.8 | 125.€0 | 112.50 Jao|x| I 208/220 VOLT [ srawmero. [wev,
1 [1SS1462 |WIRING DIAGRAM £r 7w (340 [10.3 |7.95]re |163.5 |1ar67 5o bodadrdedse GO HE 15514 17-
ITEM]  PART nUMBER PART Namg maTERIAL sLank 3128 fruesa SMEET | OF 3
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Inter-Connect Wiring

AN O s - TOTAL OVEN KW 4,85 KW. TOTAL OVEN KW 4.85 KW.
S creniTor £2 opznor (D oeenTor (€D ositos (D)
686 / 684 / 684RC (RH) gore @ Rl Mo = | e
T jevewent ELEMENT
750 w.

= —

1. Attach two wires supplied to those coming from the rear of the salamander with wire
nuts. Feed wires through hole marked "X" which leads to the terminal block. See
wiring diagram for proper connections.

686RC

1. Remove element box center (11) and install BX connector (12) as shown. Install
second BX connector (12) in BX mounting bracket (13). Insert a plastic (Hyco)
bushing (14) in each end of BX cable and install in BX connectors.

2. Insert 2 wires supplied into the BX cable. Feed wires through the hole marked "Y"
which leads to the terminal block. Attach wires per the wiring diagram. At the BX
cable mounting bracket (13) attach the same two wires to those coming out of the rear
of the salamander with wire nuts. See wiring diagram for proper connections.

684RC2 / 684RC (LH) ; el T o
5 FRACTIONAL 2 1/62 DECIMAL % .003 | _—|
s — e S IEETEE T | £ -0z
1. Install BX connector (12) on burner box back (15). Install second BX connector (12) : o P SRS o o
on BX mounting bracket (13). Insert plastic (Hyco) bushing (14) in each end of BX : o e e e e | e P
cable and install into BX connectors. v e i o S A 2lsaslar ficam A
2. Install horizontal wire way cover (16), vertical wire way (17), and left element box
cover. '
3. Insert two wires supplied into the BX cable. Feed wire through the burner box back o Breaensruse ros 200 (B), oren 100 @) Orcn 100 @ oren 197 gampies 3" TOTAL OVEN K ¢85 K¥. TOTAL OVEN XW 4,85 KW.

towards the front of the range and then back through the wire way hole marked "A"
immediately adjacent. Feed the wires through wireways and through hole marked "Z"
which leads to the terminal block. Attach wires per the wiring diagram. Attach the
opposite end of the same wires to those coming out of the rear of the salamander with
wire nuts. See wiring diagram for proper connection.

(il avaone]

L ER7KW H

CiRCUIT

BREAX
9 [, BREAkERS
7
| S
______________________ ;_I_[_ lecsre sinzye Mo Zei2-fen Yo/t 2 Uit
0l~1Poeenrn o £3-220 Npela D
SINGLE F==
TO FUSE - TO CONTROL PHASE (33 oescmrrion [orre ]m
CIRCUIT BREAKER, FANEL O E
8 PANEL GND. = GND, = TOLERANCES (EXCEPT AS NOTED) | A%
z @ ®) FRACTIONAL £ 1/64 DECIMAL % .008 | _—]
C . e ) S I ES
- To_] FFREE PrasE | ROMINAL EZPERES POR LNE E-HT-L-T6l2c2cer Al |32
KW PERPHASE | SINGLE THREE PHASE
" < _|TaL PHASE 208 | 240 TITLE: OO NOT SCALE
e = a G84~I~12TH o=y
3 MANDERLOAD| X-¥ | ¥2Z [ x2Z| 208 [z40 | x[yiz|x[v]z ! |-4-g7
Iz l MOPEL [592]i0.3 [3.95 [795 13077 |1z 2a[77alnkrsd  |GRIDDLE ON RIGHT| srawwewo. Twew
111651303 WIRING DIAGRAM ER  |342(10.3 [8.5% 1] 154042 [1a2.80]ccfai} ifadnlsr 20€\240 VOLT {15513 |
\tu| PART numBZR PaART NamT weATERIAL sianx 3izE  frmsw cQ HZ SHEET 7 OF 3

Download from Www.Somanuals.com. All Manuals Search And Download.



Reassembling

LOKW S0 KW S.35KW 3.I5KW YW OVEN .4 KV, NCTOR .
" o : : ;E &— °i 1. Re install salamander back panel.
HeT ToP (E5) oPen top (55) PENTOR P
L L L
) 2 g oyt i WRITE | . . v
! ©@ ! o % i LN;XVE QJ 2. Step 2 is for models 684RC2, 684RRC (LH), and 686RC only. Drill two 1/4" diameter
| &6 |[XE. IO N D sy é @ s‘-.i‘?_xrwo A holes on salamander back panel per dimensions on illustrations. Install BX cable
I @& ﬁ & - D e mounting bracket (13) on the inside of the salamander back panel (6) as shown.
! I ——— ] o SeaLicook coor{?2 .
' ! H i [ ' l-I:—J—D—Er.—'\i"sv 1ICH
1 — | f Lo [ - 3. Re install all remaining parts that has been removed in prior steps.
e g6 0¢ 8¢ ce 0o |
VA1 VORI R 1 I I 4. Move range into final position.
fos ] fegl el
T e ¢ U[J ?ﬂ e OPERATION
~ | I
o ol |Lee e | Jxe®
G : 5(? Cs/(lp _ Standard Oven Operation
A j I IV 1 PR e . { 1. When turning ON each oven, simply turn the oven thermostat dial to the temperature
e ) A m— L e setting required.
CtTmTm s ] """"""""""""""""" === A, o 2. Both upper and lower heating elements will come on. NOTE: The upper heating
NTROL PHASE 2 . . . o . oy
. ot 5“*%”‘] BT Sgsg T ——— element will get very warm, you will never see it glow red. There for it is not a broiling
’ A — & m'm e element. The operation of the oven elements is indicated by a RED indicator iight on
- o~ *c\('nggRF:(:iéE _N_w\c‘;—m E-HT-4-2¢¢r T L s . . . . . .
: e M e R R - ‘the control panel. This light will cycle on when the oven thermostat is calling for heat
: vosee potix vz sl zoe Lo ihEbhle) | 08GO Re e and off when the set temperature is reached.
111561203 [ WIRING DIAGRAM |- Th lezeles |7 o7 s (o HE 1551203 2
——— Preheat the oven to the desired temperature for approximately twenty minutes. After
the RED:-indicator light has cycled off and on a few times, the oven is ready for use.
: NOTE: Each range oven is supplied with an accurate thermostat which is calibrated within
ors sasm e e @ QKN MOTRR, specified operational tolerances. In models where there are two ovens side by side, the
> i e . . . .
SApPENTOP sRiooLE 4 > L operation of the ovens my vary somewhat with respect to time and temperature. This ma
FSALA.‘«!;-ND‘R : 7 T .
o v@q CL% ll S5 S be due to many reasons such as current losses, manufacturing tolerances, etc. Do not
L =73 ER ELEMENT ; ; : :
L == W expect the side by side oven in the same model to operate exactly the same. A slight
L @; l | © @ difference in operational time or temperature is normal.
: : 39 @9@8 ) o &5 .
| O ?Gw B General
’_I;‘ E:;;‘, . . . . .
5} ¥ Baking or roasting may be done in the oven on the oven rack provided with each oven.
. Best baking or roasting results will be obtained with only one rack of product at a time.
. Multi-rack loading will greatly change bake/roast characteristics and "done” times.
Eﬁfj Do not bake or roast directly on the oven bottom. In choosing pans, be sure pan size will
o allow space between back, sides and oven door to allow for proper heat circulation.
ﬁ.’ ‘sf 5 o — Personal preferences of different chefs and food service operators dictate temperature and
e o B S e ' ® NP R Lt time requirements for various oven cooking operations. For this reason, no cooking times
b ;!f e T T : or temperatures are suggested here. If in doubt, consult a good cookbook on volume food
- CI0RYSE e To conTRoL S'NCLE ; z oescmrrion e [are . SerVICQ
: A G_/\—l Y e el g
: = TO~ THREE FHASE | NOMINAL ZVPERES PER LINE E-2-Ta24-26C! RT sze Ran e Base ConveCtion Oven - SUfﬁx — "RC”
: T | MREENSE ey o P::: e —L—“ Range base Lonvection Uven - ouifix - RL
T 5512.04_|WIAING DIAGRAN i ':;j ‘;, L8100 205 (Sal 208/240 V. | [c5re |5 ° Start-Up: 1. Activate the power switch to cook position. 2. Activate the fan switch to
RN WA e | e b OWF Emejoz desired speed, (high or low). 3.Set thermostat to desired temperature.
7
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Cool Down: 1. Turn thermostat to the off position. 2. Turn power switch to cool down.
3. Open oven door.

Shut Down: 1. Tum thermostat to the off position. 2. Turn power switch to off position.
3. Tum fan switch to the off position.
Caution: Motor must operate during cooking cycle. Failure to do so will shorten the

motor life.

RANGE BASE CONVECTION OVEN

As a guide, set oven temperature 25° to 50° lower than called for in recipes directions
using standard or conventional ovens. Cooking time may be less depending upon the
product you are preparing. 2% to 5% is a general rule. Product should be watched the
first time it is prepared. Cooking time and oven temperature will vary depending upon
such factors as size of load, temperature of product, and mixture of recipe, particularly
moisture. When you have established satisfactory time and temperature for our products,
record them on a chart and keep as a reference guide.

Preheat oven thoroughly before use. To reach 350° F takes approximately 20 minutes.
For optimum results oven should be preheated for 30 minutes to allow for thorough heat
saturation.

The load should be centered on the oven racks to allow for proper heat circulation around
the sides. Load size - the oven will hold three (3) 18" x 26" sheet pans, six (6) 12" x 20" x
2.5" steam table pans or one (1) 17.75" x 25.75" roast pan. Never place pans directly on
the oven bottom. Always use the lowest rack position which will allow the air to circulate
within the oven cavity. Load and unload food as quickly as possible to prevent an
excessive drop in temperature. Avoid using warped pans since level pans bake more
evenly. Do not use a deep pan for shallow cakes, cookies, etc. as circulation across the
surface is essential for even cooking and browning. To prevent excessive shrinkage, roast
meats at a low temperature (250° to 325°F.)

When rethermalizing frozen products, preheat the oven 50° higher than cooking
temperature to compensate for heat loss during and after loading. Thermostat must be

returned to cooking temperature after loading.

Motor Care

To conserve energy, tumn the oven off when not in use and cool oven down below 120°F.
If you cover your pans with aluminum foil be sure to crimp it tightly around the edges to
prevent the foil from blowing off. Any foreign objects, i.e. food, foil, et., which become
lodged in the fan must be removed as soon as the oven is cool.

The motor on ycu: range convection oven is maintenance free since it is constructed with
self-lubricating seaied ball bearings. 1t is designed to provide durable service when
treated with ordinary care. We have a few suggestions to follow on the care of your motor.

== ———— ]

TOTAL OVEN KW. 4.85 KW.
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A.  When the motor is operating, it cools itself internally by air entering the rear of the
motor case, provided proper clearance has been allowed.

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

LEern 230w [L AN TOTAL CVEN KW. &.€5 KW, . B.
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35#‘ C. We recommend, at the end of the bake or roasting period, when the oven will be idle
=R for any period of time or before shutting down completely, that the doors be left open,

TR and by use of the cool-down position on the fan switch, the fan continues to run for at
least 20 minutes. The "FAN" should never be turned "OFF" when the oven is "HOT".
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Cooking Top - Open Type Burners

It should be pointed out that these are NOT designed or intended for use in heavy (stock
pot) duty service. Use of oversized stock pots will severely damage surface
elements. CAUTION: DO NOT DRAG OR SLIDE COOKING UTENSILS ON INCOLOY
SHEATH ELEMENT! It is recommended that only utensils of 8" to 10" diameter (with a
capacity no greater that 5 U.S. gallon), be used on the large size surface heating elements
and only cooking utensils of 6" to 7" diameter (with a capacity no greater that 2% U.S.
gallon), be used on the small size surface heating elements.

6 1/2", 1.25 KW. and 8 1/2", 2.0 kW. surface heating units are each independently
operated by an infinite switch. Numbers on switch knobs provide the following heats:

HI to § - High Heat

5 to 3 - Medium Heat

3 to Low - Low Heat
Settings on switches between these numbers will give intermediate heats. Surface heating
units should not be left on high heat if not covered by a cooking utensil. Turn switch to
number 4 position or lower when units are idling. Failure to do this will shorten the life of
the surface heating elements. NEVER USE LARGE STOCK POTS ON SURFACE
HEATING ELEMENTS!

12" x 20 1/2" Hot Tops (Where Applicable)

The 4.1 kW. hot top section replaces two tubular type burners and is controlled by two
infinite switches which are similar to those used on open top burmers. One switch controls
the temperature of the rear half of the hot top. The other switch controls.the temperature
of the front half of the same plate. Hot tops should be used for larger pots or as warming
plates. Pots may be moved easily and smoothly. See Griddle/Hot Top Seasoning
Instruction before using hot tops. DO NOT USE HOT TOP PLATE FOR FRYING
APPLICATIONS.
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THERMOSTAT OPERATION (OVEN AND GRIDDLE)

It is normal for a hydraulic thermostat cycling with a temperature swing of 45° to 50°.
When checking calibration first; allow the thermostat to cycle a minimum of four (4) times,
second; place your temperature sensor in the geometric center of the empty oven. When
the thermostat cycles off write down that temperature, wait until the temperature cycles on
and write that temperature down. Average the two readings, that average should be +-20°
of the set point temperature. '

Example: Thermostat set point at 300°, first cycle Off at 325°. Cycle back ON at 291°.
The average of 325° and 291° is 308°. This thermostat is with the +-20° tolerance.

If the thermostat is cycling beyond the 20° tolerance and the appliance is under warranty
do not re calibrate the thermostat, replace it under warranty. If the unit is out of
warranty advise the user and allow them to decide if they want it re-calibrated or replaced.

To re calibrate: remove the dial from the thermostat. Turn calibration screw "A" clockwise
to decreas and counter clockwise to increase temperature. 1/4 turn equals 25° on the
oven thermostat and 30° on the griddle thermostat. After calibration is made allow the
thermostat to cycle four times and re check oven temperature to determine if calibration
has been corrected.

/ “B" Dial Shaft ;
i Increase
!
._—"A" Calibration Screw Head—— L m “

|
I
W J Decrease

!
!
|
{
i
!
1
)

1/4" Tu
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OVEN INTERIOR (Porcelain Enamel)

1. Before cleaning oven interior, remove all oven racks and guides (if "RC" base). Oven
racks and guides can be cleaned with a mild soap and warm water or run through dish
washer.

2. The porcelain interior can be cleaned with oven cleaners such as "Easy-Off", or "Dow
Oven Cleaner"”. Follow product manufacture's instructions for proper use. Caution:
Do not get any oven cleaner on any painted surface, the oven cleaner will remove
the paint!

CLEANING AND CARE OF TOP SURFACE HEATING BURNERS

Surface units may be raised to permit removal of spillover bowls under the surface
burners. Spillover bowls may be cleaned, wiped dry and replaced. Drip trays under the
front control panel may also be removed, washed, rinsed, wiped dry and replaced.
Cooking top may be wiped with a damp cloth using a mild deterging and wary water. You
may also follow previous instructions for "Cleaning Stainless Steel Exterior".

NOTE: RUST can form on raw steel and cast iron parts. Be sure parts are dries
thoroughly after cleaning. In warm, moist enviroments, raw parts may
require protection. Wipe down with light coating of oil, rust inhibitor, or
polish as applicable.
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Steel Griddles

The 24" x 20 1/2", 6.7 kW. griddle section replaces four tubular type top burners and is
thermostatically controlied 100° to 450°. Splash guards are provided on sides and back.
Grease trough at front of griddle carries excess grease to the grease drawer mounted
below control panel.

The 36" x 20 1/2", 10.05 kW. griddle section replaces six tubular type top burners and is
thermostatically controlled 100° to 450°. Splash guards are provided on sides and back.
Grease trough at front of griddle carries excess grease to the grease drawer mounted
below control panel.

Griddle tops are designed to have food cooked directly on the surface, for example,
hamburgers, eggs, pancakes, hash browns. Do not put pots or pans on the griddle
surface. This will scratch or nick the surface and result in improper cooking or sticking of
product. Never salt food over a griddle since this builds up a gummy residue making it
difficult to clean.

Avoid hitting the surface with the edge of a spatula since this will cause nicks. Most
frequent used temperatures are 325° to 350° F.

Check the grease drawer to drain frequently during heavy use to prevent overflowing.
Over a period of time, a slight discoloration of the griddle top will occur. This will not effect
the cooking performances. For best results, keep the griddle surface clean and shiny.

Griddle Seasonin

A. Remove all factory applied protective material by washing with hot water, mild
detergent or soap solution. Rinse clean and dry thoroughly.

B. Apply a thin coat of cooking oil to the griddle surface, about one ounce per square foot
of griddle surface. Spread over the entire griddle surface with a cloth to create a thin
film. Wipe off any excess oil with a cloth.

C. Turn on all thermostats, set a lowest possible setting (100°). Some discoloration will
occur when heat is applied to steel.

D. Heat the griddle slowly for 15 to 20 minutes. Then wipe away oil. Repeat the
procedure 2 to 3 times until the griddle has a slick, mirror like finish. Do this until you
have reached the desired cooking temperature.

IMPORTANT: Do not attain 450° F during "break-in" period.

NOTE: Steel griddle surface will tone (blue discoloration) from heat. This
toning will not diminish function or operation and is not a defect.

11

Download from Www.Somanuals.com. All Manuals Search And Download.



The griddle will not require reseasoning if it is used properly. if the griddle is over heated
and product begins to stick to the surface it may be necessary to repeat the seasoning
process again. If the griddle is cleaned with soap and water it will be necessary to
reseason the griddle surface again.

Griddle Cleaning

To produce evenly cooked, perfectly browned griddle products, keep griddie free from
carbonized grease. Carbonized grease on the surface hinders the transfer of heat from
the griddle surface to food product. This results in uneven browning and loss of cooking
efficiency, and worst of all, carbonized grease tends to cling to the griddle foods, giving
them a highly unsatisfactory and unappetizing appearance. To keep the griddle clean and
operating at peak performance, follow these simple instructions:

A. AFTER EACH USE clean griddle thoroughly with a grill scraper or spatula. Wipe off
any excess debris left from cooking process.

B. ONCE A DAY clean griddle surface with a grill brick and grill pad. Remove grease
container and clean thoroughly, in same manor as any ordinary cooking utensil.

C. ONCE A WEEK clean griddle surface thoroughly. If necessary, use a grill stone or
grill pad over the griddle surface. Rub with grain of the metal while-still warm. A
detergent may be used on the plate surface to help clean it, but care must be taken to
be sure it is thoroughly removed. After removal of detergent, the surface of the plate
should be covered with a thin film of oil to prevent rusting. To remove discolorations,
use a non-abrasive cleaner. Before re-using the griddle must be reseanoned. Keep
griddle drain tube to grease container clear at all times on those models without side
grease container.

CAUTION: This griddle plate is steel, but the surface is relatively soft and can be
scored or dented by careless use of spatula. Be careful not to dent,
scratch, or gouge the plate surface. This will cause food to stick in
those areas. Also, note, since this is a steel griddle if a light coating of
oil is not always present rust will develop on unexposed areas.
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MAINTENANCE

We suggest maintenance and repairs to be performed by an GARLAND AUTHORIZED
SERVICE AGENT. The listing provided with your range is titled "Maintenance and Repair
Centers."

PAINTED FINISHES
Establish a regular cleaning schedule. Any spills should be wiped off immediately.
The oven should be permitted to cool down before cleaning exterior surfaces.

Wipe exposed, cleanable surface when cool with a mild detergent and hot water.
Stubborn residue spots may be removed with a light weight non metallic scouring pad. Dry
thoroughly with a clean cloth.

STAINLESS STEEL
For routine cleaning just wash with a hot water and detergent solution.

Stainless steel should be cleaned using a mild detergent, a soft cloth and hot water. If
necessary to use a nonmetallic scouring pad, always rub in the direction of the grain in the
metal to prevent scratching. Use a water based stainless cleaner (Drackett Twinkle), if you
want a high shine. Wash just a small area at a time or the water will evaporate leaving the
chemicals behind causing streaking.

Rinse the washed area with a clean sponge dipped in a sanitizing solution and wipe dry
with a soft clean cloth before it can dry.

Use a paste (of water and a mild scouring powder) if you have to, but never rub against the
grain. All stainless steel has been polished in one direction. Rub with the polish lines to
preserve the original finish. Then thoroughly rinse as before.

To prevent fingerprints there are several stainless steel polishes on the market that leave
and oily or waxy film. Do not use on surfaces that will be in contact with food.

Stainless steel may discolor if overheated. These stains can usually be removed by
vigorous rubbing with a scouring powder paste.

Use only stainless steel, wood or plastic tools if necessary to scrape off heavy deposits of
grease and oil. Do not use ordinary steel scrapers of knives as particles of the iron may
become imbedded and rust. STEEL WOOL SHOULD NEVER BE USED.

Either a typical bleach solution or hot water can be used to sanitize stainless steel with out
harm.
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