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“ GARLAND

THE INSTALLATION AND CONNECTION SHOULD COMPLY WITH CURRENT CODES.
IN CANADA - THE CANADIAN ELECTRICAL CODE PART 1 AND/OR LOCAL CODES.
IN US.A. - THE NATIONAL ELECTRICAL CODE ANSI/NFPA - CURRENT EDITION.

ENSURE ELECTRICAL SUPPLY CONFORMS WITH ELECTRICAL CHARACTERISTICS SHOWN
ON THE RATING PLATE.

RETAIN THIS MANUAL FOR FUTURE REFERENCE.

P68-(Rev. 3/93) g PRINTED IN CANADA



Carefully remove unit from crate or carton. All packing
material should be removed from units. On stainless
steel units the protective material covering the stainless
steel should be removed.

All ranges are shipped from the factory with legs instal-
led uniess otherwise specified. When range is specified
for dais or cove base mounting, range is shipped less
legs.

Place range in desired position and level range. In the
case of dais or cove base mounting, if the base on which
the range is to be set is not level, range should be shim-
med. Use a spirit level and level unit four ways; across
the front and back, and down left and right edges.

1. Open bottom section crate and leg crate. Proceed
with oven assembly as follows:

(a) Fasten legs to base using %" hex head bolts, lock-
washers and nuts provided

(b) Ensure insulation is evenly spread and in proper
position on top of lower unit.

(c) Place 1" x4” x60” (25 mm x 100 mm x 1525 mm) long
piece of lumber across rear top of oven to prevent
stacks from misaligning.

(d) Raise centre or top oven section up and on to lower
oven section, sliding oven section forward until
main sides of section engage behind oven front.

(e) Remove piece of lumber and lower rear of oven
section into position.

(f) Secure left and right outside front corners of oven
section using No. 10-24 x 2" flat head bolts supplied.

1. On 10 SERIES models, remove banking bolts from the
front and rear of the burner box section side.

2. Level all other units to the first unit, bolting each unit
to the adjacent unit, using banking bolts (removed in
1 above).

BANKING STRIP - To prevent spill-overs from running
down between units, a banking strip is provided, where
possible. Place strip open side down where they meet.
This strip directs spill-overs into the unit.

3. When spreader plates are installed between units, the
spreader plate must be secured to each adjacent unit,
at the front and rear, using banking bolts.

(g) Secure oven backs using six No. 10-'2” truss head
sheet metal screws supplied.

2. To connect section feed wires to main oven terminal
block, refer to wiring diagram attached to the main
terminal block.

3. With oven(s) in desired position, use a spirit level and
level unit four ways; across front and back, and down
left and right edges.

4. When two PIZZA OVENS (2001P) are stacked, remove
top louvres on bottom oven. Assemble as illustrated
in instructions found with stacking plates.

DO NOT, under any circumstances, connect the vent
stack of the oven directly to the flue pipe or a vent sys-
tem. If this is done, it seriously decreases the efficiency
and will cause uneven heating of the section. If an out-
side flue connection must be made, a suitable hood
placed 12 (305 mm) above the oven flue must be provided
to prevent direct suction of air through the oven sections.

STEAM INJECTION (Optional Extra)

Steam is often used for the baking of hard rolls, French
bread, Vienna bread and other hard crust breads. The
steam provided inside the oven is a cloud of atmospheric
steam or water vapour.

One quarter boiler h.p. for each bake deck is required at
the steam inlet of the deck. It is important that the steam
provided to the oven is low pressure (3 Ibs. to 5 Ibs. per
sqg. inch), (2100 kg/m? to 3500 kg/m?2), and condensate
must be drained from the steam line before it enters the
oven.

The steam will be sufficiently saturated at this pressure to
provide the vapour cloud effect that is needed to cover the
top of the product.

When steam is required in the deck, it is recommended

that the steam valve at the deck is only opened a half-turn
for 3 to 5 seconds. The time will be determined by the
operator. Allowing too much steam to enter the oven will
produce a soggy product.
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Ranges ordered with backguards are shipped from the
factory with backguard installed.

HIGH SHELF

1. Remove front panel.

2. Remove the two hex head bolts from the rear of each
batteried unit, where support brackets will be installed.

3. Place high shelf in position on top of unit. Secure with
hex head bolts (removed in 2 above).

4. When high shelves are batteried, the shelf side enclo-
sures CANNOT be used between shelf sections.

For proper alignment, batteried high shelves should be
bolted together and front moulding strips interlocked
with the moveable latch clips.

5. Replace front panels.

1. Remove front panel.

2. Remove the four hex head bolts from the rear of unit range
mount broiler is to be installed on.

3. Place range mount broiler in position on top of unit. Secure
with hex head bolts (removed in 2 above).

4. Connect wires hanging loose behind the front panel (removed
in 1 above) to the two wires brought through the top section
of the range. Replace front panel.

NOTE:

When mounting a range mount broiler over an existing unit in
the field, an independently fused connection must be made
through the knock-out plate provided in the main back of the
range mount broiler.

When mounting over an existing E686, special mounting
brackets will be required. Install mounting brackets as il-
lustrated in instructions found in range mount broiler.

10 SERIES “R” MODELS (OVENS) — Located directly behind lower front panel.
10 SERIES “T” MODELS (MODULAR) — Located directly behind the fuse cover.

10-31 AND 10-70 FRYERS,
10-28 AND 10-29 ATTACHMENTS

AND 10 SERIES “S” MODELS (STORAGE) — Located on the upper front corner of the right hand cabinet liner.

ER-E680, ER-10 AND ERC BROILERS — Located on broiler bottom (remove drip tray).

10-33 BROILERS — Located on the left hand drip tray guide.

E680 SERIES — Located directly behind the circuit breaker cover.

2000 SERIES — Attached to inside of control panel of lower oven section.

Do not install closer to a wall of combustible material than:

SIDES BACK
10 SERIES RANGES AND ATTACHMENTS 3” (76mm) 112" (38mm)
10 SERIES FRYERS 0” 0”
10 SERIES BROILERS 4%” (114mm) 1” (25mm)
E680 SERIES 2” (51mm) 2” (51mm)
GRIDDLES 2” 51mm) . 2” (51mm)
HOT TOPS 6” (152mm) 2” (51mm)
2000 SERIES 0” 0”
‘ LEFT RIGHT
ER-E680 AND ER-10 BROILERS 7 (178mm) 4%2” (114mm) 112" (38mm)
ERC BROILERS . 7” (178mm) 212" (64mm) 2” (51mm)
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For supply connection use wire suitable for:

10 SERIES RANGES, ATTACHMENTS AND BROILERS (EXCEPT 10-33 SERIES BROILERS) — 90°C
ER-E680, ER-10 AND ERC BROILERS

10-33 SERIES BROILERS

10 SERIES FRYERS AND 2000 SERIES OVENS
E680 SERIES GRIDDLES AND HOT TOPS

— 90°C
— 110°C
— 60°C
— 75°C

Electrical connection may be made through the
knockout at rear or bottom of unit to the terminal block
located:—

10 SERIES RANGES AND ATTACHMENTS — on main
bottom behind lower front panel. Access to the terminal
block is gained by removing two 10-24 thumb screws
securing lower front panel. Remove lower front panel.
Remove the self tapping screw securing the terminal
block cover. Remove the terminal block cover.

10-31 FRYERS — on main bottom rear of cabinet. Access
is gained by removing four 10-24 hex nuts securing ter-
minal block cover. Remove terminal block cover.

10-70 FRYER — directly behind the switch panel. Access
is gained by removing two screws securing terminal

block cover patch, located on right side of drip tray.
Remove terminal block cover patch.

10 SERIES BROILERS — directly behind switch panel.
Hinge switch panel down.

10 SERIES “T” MODELS — Directly behind circuit breaker
cover. Access is gained by raising the lower front panel
and removing the 10-24 hex nuts securing the circuit
breaker cover to the main bottom. Remove the circuit
breaker cover.

2000 SERIES OVENS — directly behind switch panel on
main bottom. Hinge switch panel open.

E680 SERIES — on main back upper right corner. Access
is gained by removing two screws securing terminal
block cover patch to wall shield. Remove terminal block
cover patch.

The unit has been wired as specified on the factory order
and the rating plate is stamped with this information.

If necessary to change the phase, refer to wiring diagram
attached to main terminal block, or refer to rating plate.

Top and bottom heating units are each operated by a
three heat heavy duty reversible switch. An oven ther-
mostat with pilot light is also provided. The thermostat
maintains the temperature and the switches determine
the source of heat.

Turn top heating unit to HIGH. Turn bottom heating unit

to HIGH. Set oven thermostat to desired temperature.
Pilot light will now come ON. When desired temperature
is reached, pilot light will go OFF. At this time top
heating unit switch may be turned OFF or set as
desired. Bottom heating unit switch may be left at HIGH
or adjusted as desired.

All electric ovens are equipped with snap action thermo-
stats. Field calibration 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 the dial is set. To check oven tem-
perature when calibrating, use only a reliable mercury
thermometer or preferably an oven pyrometer.
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1. Place the thermocouple of the test instrument or reli-
able mercury thermometer in the centre of the oven.

2. Turn oven temperature control dial to 400°F (204°C). in
order to allow the oven temperature to stabilize, the
oven control must be allowed to cycle twice before
taking a test reading.

3. Check temperature reading when control just cycles ‘OFF’
as indicated by the cycling pilot. If the temperature does
notread within 15°F or (8°C) of the dial setting, recalibrate
as follows:

4.

6.

Carefully remove the thermostat dial, not disturbing dial
setting.

. Hold dial shaft steady and with a screw driver, turn

calibration screw, located inside the dial shaft, clock-
wise to decrease and counter-clockwise to increase the
temperature.

EG: % turn = 35°F (19.5°C)

Replace thermostat dial and repeat steps 1 through 3 to
verify correct adjustment has been made.
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Griddles are equipped with snap action thermostats. Field
calibration is seldom necessary and should not be re-
sorted to unless cooking results definitely proves that the
control is not maintaining the temperature to which the
dial is set.

CALIBRATION INSTRUCTIONS:

1. Use a test instrument (pyrometer) with special disc type
thermocouple or reliable “surface” type thermometer.
(NOTE: a drop of oil on face of disc will provide better
contact.)

2. Turn all temperature control dials to 350°F (177°C). In
order to allow griddle temperature to stabilize, the con-
trols must be allowed to cycle twice before taking a test
reading.

3.

Check temperature reading when control just cycles
‘OFF’ by placing sensor firmly on griddle surface,
directly above sensing bulb of control. Reading of test
instrument should be between 335°F (168°C) and 365°F
(185°C).

If dial does not agree with test instrument reading with-
in the above limits, calibrate as follows:

. Carefully remove the thermostat dial, not disturbing dial

setting.

5. Hold dial shaft steady and with a screw driver turn cali-

6.

bration screw, located inside the dial shaft, clockwise to
decrease and counter-clockwise to increase the
temperature.

EG: % turn = 35°F (19.5°C)

Replace thermostat dial and repeat steps 1 through 3 to
verify correct adjustment has been made.

1. Before leaving the factory, the fryer was tested and
thermostat calibrated with oil in the fry tank; therefore,
it is necessary to clean the fry tank before filling with
frying compound.

Use detergent or other cleaning agents with hot water.
Thoroughly rinse and dry tank. Fryer is now ready to be
filled.

2. If liquid frying compound is used, fill tank to ‘FULL’ mark
stamped on tank.

3.

If hydrogenated (SOLID) frying compound is used,
measure 30 Ibs. (13.6kq) into tank. BE SURE HEATING
UNIT IS COMPLETELY COVERED WITH FAT AND
FAT IS PACKED FIRMLY AROUND HEATING UNIT.
Set thermostat control dial to 250°F (121°C) until
enough fat has melted to cover heating units.

Field calibration 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 the dial is set.

1. Suspend thermometer or thermocouple in the middle
of the fry tank, approximately 1%2” (38 mm) deep.

2. Allow control to cycle at least four times.

3. When the control just cycles ‘OFF’ after the four cycles,

—5—

compare reading of thermometer or thermocouple with
thermostat setting.

If the two do not agree (plus or minus 10°F (6°C), care-
fully remove the thermostat dial, not disturbing dial
setting.



5. Hold dial shaft steady and with a screw driver turn 6. Replace thermostat dial and repeat steps 1 through 4 to

calibration screw, located inside the dial shaft, clock- verify correct adjustment has been made.
wise to decrease and counter-clockwise to increase the SbLL-1L9E-008-L : Siedq4 sueg axeq4 aQg oJ3awnp
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EG: % turn = 30°F (17°C)

Itis strongly recommended that 2000 Series ovens supplied period of time allowing core plates to absorb moisture, the

with core plates be put through a break-in period to eliminate following procedure must be carried out:

possible warpage of the core plates caused by moisture Turn top and bottom heat selector switches to HI, set ‘
absorption. thermostat to 300°F (149°C) maximum and allow oven to

This action need only be cagried out once providing ovens operate (without productin oven), for approximately 8 hours. ,

are used daily however, if ovens are left idle for an extended
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1. Set thermostat dial to 550°F (288°C) at the end of the cook- ized and can be removed by sweeping with a stiff wire
ing day and allow to cycle for one hour. brush.

2. When the oven has cooled, the residue will have carbon- 3. Stubborn residue can be loosened with a scraper.
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Continuous product improvement is a Garland policy, therefore specifications and design are subject to change without notice.
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GARLAND COMMERCIAL RANGES LIMITED Sales and service in the United Kingdom by

1177 Kamato Road, Mississauga, Ontario L4AW 1X4 GARLAND CATERING EQUIPMENT LIMITED
Phone: 416/624-0260 Fax: 416/624-5669 Swallowfield Way, Hayes, Middlesex UB3 1DQ
Toll Free Fax: 1-800-361-7745 (In Canada Only)  Telephone: 081-561-0433 Fax: 081-848-0041
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