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INSTALLER'S MANUAL INDEX

SECTION 1| FIELD ASSEMBLY
SECTION 11 TESTING AND ADJUSTMENTS
GAS SPECIFICATIONS
NATURAL PROPANE
ORIFICE INPUT * ORIFICE INPUT &
OPEN BURNER (Each) 280/380 #47A 14,000 BTU/HR. #57F 14,000 BTU/HR.
HOT TOP BURNER (Each) #4TA 18,000 BTU/HR. #55F 18,000 BTU/HR.
HOT TOP BURNER PILOT (Each) 018 |  mmmmmemmmmeee- 010 | mmmmmmmmemses
GRIDDLE BURNER (Each)
MODELNUMBERS ENDING WITH #48F 18,000 BTU/HR. #55F 18,000 BTU/HR
(TH) OR (SG) ONLY
GRIDDLE BURNER PILOT (Each) 018 | -mmemmeee---- 010 | mmemmmmmmmeee-
BROILER/GRIDDLE BURNER (Each)] #47A 14,500 BTU/HR. #57F 14,500 BTU/HR.
OPEN BURNER (Each) G-30 #47A 12,500 BTU/HR. #59F 12,500 BTU/HR.
OVEN BURNER (Each) #35F 35,000 BTU/HR. #52F 35,000 BTU/HR.
OVEN BURNER PILOT (Each) 018 | ee-mmmeem---- 010 | eemeeeeeeaee-
PRESSURE REGULATOR Class | - P/N 1019005 Class Il - P/N 1019004
Outlet Pressure - 4.5 WC Outlet Pressure - 10.0"" WC
3/4 x 3/4

* @ 4.5 W.C. Pressure measured at manifold tap

o @ 10.0” W.C. Pressure measured at manifold tap

NOTE: UNIT MUST BE INSTALLED WITH NO LESS THAN 6 CLEARANCE FROM COMBUSTIBLE
CONSTRUCTION AT REAR AND BOTH SIDES.

The importance of the proper installation of commercial gas cooking equipment cannot be overstressed. Proper
performance of the equipment is dependent, in great part, on the compliance of the installation with the manu-
facturer’s specifications. In addition, compliance with the National Fuel Gas Code ANSI Z 223.1 - 1974/NFPA
No. 54 - 1974 and/or local code is required to assure safe and efficient operation.
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SECTION I FIELD ASSEMBLY

A.

Leg Installation

A1l units are shipped with N.S.F. approved legs. These legs must be installed to provide a minimum clearance
of 6" between the floor and bottom of the unit in order to meet National Sanitation Foundation requirements.

1. When using the legs described above, raise front of range and block; install leveling legs by inserting
them into the conical leg retainers. Repeat at rear of range and adjust all legs to level the range.
The bottom of the foot is hexagonal in shape so a wrench may be used to adjust the height of the leg to
level oven.

2. If the legs are not required and the unit is to be sealed on a covered base proceed as follows:
a. Raise unit and block. DO NOT LAY UNIT ON ITS BACK.

b. Detach conical leg retainer by removing three sheet metal screws holding flange of each retainer
to the underside of the range bottom.

c. Mount on covered base using approved methods for such installation.
Instructions for Mounting Hi-Shelf
Fasteners and attendant parts are assembled to the hi-shelf. A1l details shown on Figure 1 below.
1. Remove Hi-shelf back panel (Detail #1).
2. Remove four (4) mounting bolts (Detail #2) and two (2) hi-shelf end bracket stabilizers (Detail #3).

3. Place hi-shelf in position on back of range. Make sure hi-shelf front panel (Detail #4) is located in
front of hi-shelf front panel stabilizer (Detail #5).

Replace two (2) hi-shelf end bracket stabilizers in their original position (Detail #3).
5. Securely fasten hi-shelf to range using four (4) mounting bolts as follows:
a. Place mounting bolts through hi-shelf end bracket stabilizer (Detail #3), hi shelf end bracket (Detail
#6) and burner box side (Detail #7).

b. Add flat washer, lockwasher and hexagon nut and tighten securely, making sure that hi-shelf is aligned
with sides of the range.

6. Replace hi-shelf back panel (Detail #1) and refasten.
~(@) HISHELF END BRACKET
i‘f\‘\\ @) 11 SHELF END BRACKET STABILIZER

RN HI-SHELF FRONT PANEL

~ HI-SHELF
7 /(& FRONT PANEL
S \< STABILIZER
AN
~ HI-SHELF

BACK
PANE L

FIG. 1

Instructions for Mounting Model IR 36-380 or IR 36-280, IR 60-380 or IR 60-280 on 36" or 60" range.
Refer to instruction manual provided with each unit described above.

Gas Connections

This range is provided with a pressure regulator installed at the inlet of the manifold. This regulator is
preset for the type of gas specified on the order. Check to verify that both the gas supplied and the gas
specification of the range agree in type of gas and required pressure.

1. A readily accessible gas valve of an approved type should be installed in the supply line upstream of the
pressure regulator.

A pipe joint compound resistant to liquified petroleum gases should be used on all pipe joints.

The supply piping must be sized to provide the volume of gas required at its specified pressure when
all adjoining units on the same supply line are in operation.
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SECTION II - TESTING AND ADJUSTMENTS

AT1 Fittings and pipe connections must be tested for leaks. Use approved gas leak detectors, soap solution or
equivilant, checking over and around the fittings and pipe connections. DO _NOT USE A FLAME. Accessibility to all

gas lines and fittings requires that valve panel(s) Tower front panel(s), oven rack(s) and oven bottom(s) be
removed. It may be necessary to remove or at least raise and securely prop griddles, hot tops and top arates.
A1l parts removed (including fasteners) should be stored safely for re-use.
A. Testing
1. Be sure that all valves and thermostats are in the "off" position.
2. Turn on the main gas supply valve.
3. Light all top section pilots.
4. Leak test all valves and fittings as described in the procedure above. Correct any leaks as required and
recheck.
5.  Light oven pilot (see Owner's Manual Section II, Part A, Item 4).
6. If the range is provided withoan oven shut-off valve separate from the thermostat, turn this valve on
and set the thermostat at 500°F. If the range oven thermcstat has an "off" position on the dial the o
thermostat is equipped with an internal, integral oven shut-off valve. Set this thermostat dial to 500°F.
In both cases gas will now flow to the oven burner.
7. Leak test all valves, fittings, etc. as above. Correct any leaks and retest.
8. Shut off all range valves and set thermostat dials to "off" or Tow position.

B.  Adjustments

Oven burner orifices are fixed for both Natural and L.P. gas applications. Top section burner orifices are
fixed when supplied for L.P. gas application; but are adjustable when supplied for Natural gas operation.
Adjustments, if required, are made as follows.

1.

Pilot adjustments - all pilot adjustment valves are mounted on the range gas manifold.

a. If required the open burner pilot should be adjusted so that the tip of the pilot flame reaches the
middle of the flash tube opening. This flame may show a slight yellow tip.

b. The pilot burner for the griddie or hot top burner should provide for rapid ignition of the burner but
should not impinge on any part of the burner. When properly adjusted it should neither 1ift off the
burner nor should it show a yellow tip.

c. The pilots of the raised broiler/griddle section should be adjusted, if required, to provide for rapid
ignition of the burners but may not impinge on any surface. They may show a slight yellow tip but
must not produce soot.

d. The oven pilot burner should provide for rapid ignition of the oven burner while enveloping the first
3/8" to 1/2" of the thermocouple tip causing it to glow dull red. The pilot flame should not have a
yellow tip.

Burner Gas/Air Adjustments

The burners should provide sharp, stable, blue flames when any valve is opened fully or when any
thermostat is calling for maximum rate.

a. Top section burner valves provided for Natural gas operation are adjustable to compensate for vari-
ations in the heating value of the gas.

The gas rate (refer to Index Page) should be established using an accurate Flow Rater or by setting
the stable, sharp, inner cone of the flame to the size noted below.

The adjustable orifice hood is turned clockwise to increase gas flow and counter clockwise to decrease
gas flow.

1. Open (Star) Burners - 1/2" stable, sharp inner cones.
2. Hot Top Burners, Griddle Burners, Broiler/Griddle Burners - 5/16" stable, sharp inner cones.
NOTE: The rates shown in the chart on the Index Page are maximum rates and must not be exceeded.

b. The oven burner fittings (all gas applications) and the top burner valves (L.P. gas) have fixed
orifices. The rates to these burners cannot be changed without changing the orifice sizes.

NOTE: The rates shown in the chart on the Index Page are maximum rates and must not be exceeded.



c. Variations in field conditions, rough handling of the equipment in transit may indicate the need for
adjustment of primary air to the burners. Check operation and adjust as below to provide a sharp
blue flame at full rate (valve open fully or thermostat calling for maximum gas flow).

1. If the burner flames are soft and unstable or show yellow tipping increase the amount of air
by opening the air shutter.

2. If the burner flames are sharp but 1ift off the burner ports reduce the amount of primary air
by closing the air shutter.

d. Retighten the air shutter screws to prevent movement of the air shutter.
Ceramic Placement:
Eight (8) ceramics are supplied with each unit that feature a raised griddle and broiler section.

These ceramics are to be placed in the burner section of the broiler before the griddle is put in operation.

NOTE: HANDLE THE CERAMICS WITH GREAT CARE; FRAGILE.

Each burner has two (2) 1ips which will serve as a rest for a pair of ceramics. Two (2) ceramics are
positioned "POINTS DOWN" between each burner.

Lastly, place a pair to the right of the right burner and a pair to the left of the left burner using
side Tining ledges as the outside support.

CALIBRATION ADJUSTMENT
SCREW

Griddle Control

MODEL

UN CALIBRATION
PLATE

BY-PASS ADJUSTING SCREW

STEM CALIBRATION MARKS

The Robertshaw UN throttle-type griddle order to allow temperature to
control requires a by-pass adjustment. stabilize, the controls must be
To adjust, proceed as follows: allowed to cycle twice before tak-
ing a test reading.
1. Be sure pilot flames are 1it and 3
adjusted. :

2. Turn dial to 200°F (93°C) mark, and
allow griddle to heat for approxi-

Check temperature reading when con-
trol cuts down to by-pass by placing
sensor firmly on griddle surfaces,
directly above sensing bulb of con-

mately five (5) minutes. trol. Reading of tesg i?strgmint
. "o - should be between 335°F (168°C
3. Turn dial to 'Lo' position, then and 3658F (1859¢).

carefully remove dial, making sure

setting is not disturbed. If dial setting does not agree with

4. With a screw driver, turn the by- test instrument reading within the
pass adjustment screw and adjust above Timits, recalibrate as follows:
to the "LOWEST POSSIBLE STABLE 4
FLAME COVERING THE ENTIRE BURNER". *
Turn screw clockwise to decrease
or counter-clockwise to increase 5. Each division mark on calibration
size of by-pass flame. plate equals 159F (50). Turn cal-

ibration screw clockwise to re-

duce temperature or counter-clock-

Remove dial making sure setting
is not disturbed.

To check calibration, proceed as

follows: wise to increase temperature.
1. Use a Robertshaw test instrument 6. Examgle --- Dial setting 350°F
with special disc type thermocouple (177°C), test instrument reading

380%F (193°C). Turn calibration
screw clockwise two divisions.

or reliable "Surface" type thermo-
meter. (Note: A drop or oil on

:zﬁiagi ?1SC will provide better 7. Repeat steps 1 through 3 to make
. sure correct adjustment has been
2. Turn all griddle temperature con- made.

trol dials to 350%F (1779C). 1In
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OVEN HEAT CONTROL
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Figure 1 CALIBRATION \
PLATE CALIBRATION

LOCK SCREWS
INSTRUCTIONS FOR MODEL FDO HEAVY DUTY CONTROL

This model FDO is a precision made instrument, carefully set at the factory to accurately control oven temperatures
from 500 degrees down to 150 degrees F. A1l adjustments are accessible from front of appliance after removing dial.
To remove dial, grasp knob portion and pull straight out.

BY-PASS (MINIMUM BURNER FLAME) (Refer to fiyure 1). 2. Light the main burner. Observe which indicator
This adjustment must be made at the time the app-
liance is installed. To adjust this flame: (Be

Use this indicator mark for all dial settings.
sure oven burner pilot flame is ignited).

3. Turn dial so 400 lines up with the "low stop" in-

1. With oven cold, turn dial counterclockwise dicator mark.

sTowly from "LOW STOP," until by-pass seat just 4. Allow the oven, or appliance, to heat until flame
snaps on. cuts down to by-pass. After sufficient time,
check temperature. If the temperature does not
read within 15 degrees of the dial setting recal-

With a screwdriver, turn "bypass flame ad- ibrate as follows:

justor" screw counterclockwise to increase . . . .

the by-pass flame or clockwise to decrease 5. Pull dial straight off without turning.

the entire burner to a minimum stable flame. 6. Hq]d calibration plate and loosen the two ca]ipra-
4. Replace dial. CAUTION: While making this tion Tock screws until the plate can be moved in-

Remove dial.

mark aligns with the low stop position of the dial.

adjustment, if the oven should become heat-
ed while the dial is set at a low range
(below 350), the by-pass flame will shut

dependently of the control.

Turn calibration plate so that the instrument or
thermometer reading is in 1ine with the indicator

off completely. If this accurs, turn dial mark. Hold plate and tighten screws firmly.
counter-clockwise slowly until by-pass gas

snaps on. Then check by-pass adjustment Replace dial.

as stated above. 9. NOTE - If the above adjustment is prevented by the
two Toosened calibration lock screws being in con-
RECALIBRATION tact with the ends of the screw clearance slots in

the calibration plate, remove the screws and after
turning the calibration plate to the proper loca-
tion, reassemble screws in the other tapped holes
designed for them.

Field recalibration is seldom necessary, and
should not be resorted to unless experience
with cooking results, definitely proves that
the control is not maintaining the temperature
to which recalibrating use a Robertshaw Test
Instrument or a reliable mercury oven ther-
mometer..

1. Place the thermocoupie of test instrument
of thermometer 1in the middle of the oven,
or medium to be tested.
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