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INFRA-RED
CHEESE MELTERS

MODELS: CM-31C; CM-36; CM-32; CM-31-60
CM-31PC, CM-31W, CM-31, CM-31P
CM-60C, CM-64, CM-60-60
CM-60PC, CM-60W, CM-60, CM-60P

These instructions should be read thoroughly before attempting installation. installation
and Start Up should be performed by a quakfied service technician. The Manufacturer,
Southbend (1100 Oid Honeycutt Rd., Fuquay-Varina, North Carolina 27526), informs you
that uniess the installation instructions for the above described Southbend product are
followed and performed by a qualified service technician, (2 person experienced in and
knowledgeable conceming the installation of commercial gas.and/or electrical cooking
equipment) then the terms and conditions of the Manufacturer’s Limited Warranty will be
rendered void and no warranty of any kind shall apply.

if the equipment has been changed, altered, modified or repaired by other than a
quaified service technician during or after the 12-month limited warranty period, then
the manutacturer shall not be §able for any incidental or consequential damages to any
person or to any property which may result from the use of the equipment thereafter.
Some States do not allow the exclusion or lmitation of incidental or consequential
damages, so the above Emitation or exclusion thereto may not apply to you.

In the event you have any questions conceming the installation, use, care, or service of
the product, write Customer Service Department, Southbend, 1100 Ok Honeycutt Rd.,
Fuquay-Varina, North Carolina 27526.

WARNING: Improper installation, adjustment, alteration, service
or maintenance can cause property damage, injury or death.
Read the installation, operating and maintenance instructions
thoroughly before installing or servicing this equipment.

.00 INFRA-RED
. CHEESE MELTERS
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Congratulations! You have just purchased one of the finest pieces of heavy-duty, commercial cooking equipment
on the market today.

You will find that your new equipment, like all Southbend equipment, has been designed and manufactured to
some of the toughest standards in the industry — those of Southbend Corporation. Each piece of Southbend
equipment has been carefully engineered and designs have been verified through laboratory tests and field
installations in some of the more strenuous commercial cooking applications. With proper care and field
maintenance, you will experience years of reliable, trouble-free operation from your Southbend equipment. To get
the best results, it's important that you read this manual carefully.
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Southbend Infra-Red units are unique in design. They incorporate our exclusive Schwank ceramic tile burners,
which mﬁeinﬁa—redrays,tha:q‘%vvidebeturquaﬁty in about half the usual time, with less gas
input ordinary burners. Very little energy is in heating secondary surfaces as is necessary in

conventional type burners.
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These Southbend Infra-Red units provide such speed and recovery that cooking techniques ma; uire some
modiﬁcaﬁoninordertoukeﬁxnadpvgugeofthcunit’sapabﬂiﬁe& v e

CAUTION: POST IN PROMINENT LOCATION INSTRUCTIONS TO BE FOLLOWED IN
THE EVENT THE SMELL OF GAS IS DETECTED. THIS INFORMATION SHALL BE
OBTAINED FROM LOCAL GAS SUPPLIER.

INTENDED FOR COMMERCIAL USE ONLY. NOT FOR HOUSEHOLD USE.

RETAIN THIS MANUAL FOR FUTURE REFERENCE.

FOR YOUR SAFETY

DO NOT STORE OR USE GASOLINE OR OTHER FLAMMABLE VAPORS AND
LIQUIDS IN THE VICINITY OF THIS OR ANY OTHER APPLIANCE.

KEEP AREA AROUND APPLIANCES FREE AND CLEAR FROM COMBUSTIBLES.

IN THE EVENT A GAS ODOR IS DETECTED, SHUT DOWN EQUIPMENT AT THE
MAIN SHUTOFF VALVE AND CONTACT THE LOCAL GAS COMPANY OR GAS

SUPPLIER FOR SERVICE.

WARNING — WARRANTY WILL BE VOID IF:
A. SERVICE WORK IS PERFORMED BY OTHER THAN A QUALIFIED

TECHNICIAN.
B. OTHER THAN GENUINE SOUTHBEND REPLACEMENT PARTS ARE

INSTALLED.

V4 southbend o o

A MIODOLEBY COMPANY Fuquay, NC 27526
(919) 552-9161

FAX (919) 552-9798




INFRA-RED CHEESE MELTERS
INSTALLATION SPECIFICATIONS
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FRONT VIEW END VIEW END VIEW FRONT VIEW
&
FREE = @ @ =
STANDING
UNITS
CM-31 & CM-31P CM-60 & CM-60P
(Upper gas connection not availabie on CM-31P & CM-50P)
“ = © ° =
COUNTER
UNITS
v V V ] ¥
CM-31C & CM-31PC CM-50C & CM-60PC
(Upper gas connection not available on CM-31PC & CM-60PC)
P~ =) —
WALL ® = =
MOUNT
UNITS
CM-31W CM-60W
= -
=]
FOR
MOUNTING
OVER
SECTIONAL @ b m
RANGES
cM-32 -
@
FOR CM-64
MOUNTING
OVER
36" CAFE
RANGES
cM36 -
Ta @ )
=
FOR
MOUNTING ‘
K ﬁ—_=-_?
60%," CAFE
RANGES
bt
CM-31-60 CM-60-60
DIMENSIONS: (In inches)
MODELS WIDTH DEPTH HEIGHT MODELS WIDTH DEPTH HEIGHT
CM-31 31 16 19Y% CM-60 60% 16 19
CM-3tP 31 14% 19Y% CM-60P 60% 14% 19Y,
CM-31C 31 16 23 CM-60C 60% 16 2%
CM-31PC 31 14% 23Y% CM-60PC 60%% 14% 23Y,
CM-31W 31 17%s 19% CM-80W 60% 17%¢ 1Y,
CM-32 32 1% 36Y CM-64 64 19, 36%
CM-36 36% 18% 36V CM-60-60 60% 18% 36%
CM-31-60 603, 18%, 36Y,
NOTE: When rmounted on range add 1° aomldapm.fornarmamgm
NOTE: Wnen range mounted the clearance from cooking top of range to bottorn of Cheese Mefter is 177
INFRA-RED CHEESE MELTERS

SECTION ONE — INSTALLATION
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'-\ INSTALLATION

WARNING: THESE PROCEDURES MUST BE FOLLOWED BY QUALIFIED
PERSONNEL OR WARRANTY WILL BE VOIDED.

INSTALLATION

GENERAL:
THE UNIT, WHEN INSTALLED, MUST CONFORM WITH LOCAL CODES, OR IN THE ABSENCE
OF LOCAL CODES, WITH THE NATIONAL FUEL GAS CODE, ANSI Z223.1-Latest Edition.

CANADIAN INSTALLATION MUST COMPLY WITH CAN/CGA-B149.1 NATURAL GAS
INSTALLATION CODE, CODE CAN/CGA-B149.2 PROPANE INSTALLATION CODE.

Serial plate located on the top of the unit at the front towards the right, indicates the type of gas
your unit is equipped to burn. Do Not connect to any other gas type.

These models are design certified for operation on Natural or Propane gases.

ORYFICE CHART
Total Burner Pilot Pressure
Gas Rating Orifice Orifice Bumer Regulator

Natural 25,000 BTU/Hr. No.44 (P.N.1166904) .016 (P.N. 1163675)  Universal 6" W.C.
Propane 25,000 BTUMHr. No.53 (P.N.1163653) .016 (P.N.1163676)  Universal 10" W.C.

NOTE: If this equipment is being installed over 2,000 feet altitude and was not so specified on order, contact

Southbend Service Department. Failure to install with proper orifice sizing may void the warranty.

SUFFIX DEFINITIONS PREFIX DEFINITIONS
CM: Cheese Melter
P. Pass Throngh 3: Single Units Input 25,000 BTUH
PC: Pass Through Counter Unit 6: Double Units Input 50,000 BTUH
C: Counter Units
W: Wall Mount Units

INSTALLATION CLEARANCES, AS APPLICABLE.

MINIMUM CLEARANCES FROM COMBUSTIBLE CONSTRUCTION
Side — 6 INCHES BACK - 0 INCHES (Bottom Gas Connection)
BACK - 6 INCHES (Rear Gas Connection)

A 12" clearance above the top of the broiler is required for proper venting and service.

PASS THRU DESIGNS (Models CM31PC and CM-60PC) should be accessible from both front and back,
and must NOT BE LOCATED CLOSER THAN TWENTY-TWO (22) INCHES at back or front 10 any
combustion constructions. Never attach pass thru unit directly to a wall.

Counter Models (CM-31C AND CM-31PC, CM -60C AND CM-60CP)
For use only on non-combustible counters.

NOTICE: The unit must be installed in such a manner that the flow of combustion and ventilation air are
not OBSTRUCTED. An adequate air supply for combustion is obtained thru a series of holes
at the top of the unit. These openings must NOT be OBSTRUCTED in any way while the unit

is operating. The unit must be accessible for service.

INFRA-RED CHEESE MELTERS
SECTION ONE — INSTALLATION
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http://www.partstown.com/southbend-range/sou1163675?pt-manual=SOU-CM_spm.pdf
http://www.partstown.com/southbend-range/sou1163653?pt-manual=SOU-CM_spm.pdf
http://www.partstown.com/southbend-range/sou1163676?pt-manual=SOU-CM_spm.pdf

INSTALLATION ,

NOTE: No additional clearance from the sides and back is required for service, as the units are
serviceable from the front.

EXHAUST FANS AND CANOPIES:

Canopies are set over ranges, ovens, etc., for ventilation purposes. It is recommended that a canopy
extend 6" past appliance and be located 66" from the floor. Filters should be installed at an angle of
45 degrees or more with the horizontal. This position prevents dripping of grease and facilitates
collecting the run-off grease in a drip pan, usually installed with a filter. A strong exhaust fan tends
to create a vacuum in the room and may interfere with burner performance or may extinguish pilot
flames. Fresh air openings approximately equal to the fan area will relieve such vacuum. In case of
unsatisfactory performance on an appliance, check with the exhaust fan in the “OFF” position.

NOTE: Be sure to inspect and clean ventilation system according to the ventilation equipment
manufacturer’s instructions.

WARNING: THESE PROCEDURES MUST BE FOLLOWED BY QUALIFIED
PERSONNEL OR WARRANTY WILL BE VOIDED.

GAS CONNECTION:

1. A certified pressure regulator designed for the type of gas for which the unit is equipped is packed
with the unit.

2. If applicable, the vent line from the gas appliance pressure regulator shall be installed to the
outdoors in accordance with local codes or, in the absence of local codes, with the National Fuel
Gas Code, ANSI Z223.1-Latest Edition. Canadian installation must comply with CAN/CGA-
B149.1 Natural Gas Installation Code, Code CAN/CGA-B149.2 Propane Installation Code.

3. The gas supply connection is 1/2” NPT and can be made at either the rear or the bottom on the
left-hand side. Both of these connections are closed by a 1/2” NPT plug as shipped from the
factory. Pass thru models only have bottom connection.

A.REAR:

Remove the 1/2” NPT plug at the rear left side. Insert a 1/2” NPT nipple, 3 inches long, into
this fitting. At the inlet of this 1/2” NPT nipple install the pressure regulator. Take care that
the flow of gas thru this pressure regulator is as indicated by an arrow on this control. Install a
lg” NPT service shutoff valve to the regulator and connect a 1/2” NPT gas supply line to this
valve.

B. BOTTOM:

Remove the 1/2” NPT plug at the bottom left area and use the same procedure as above for the
connection.

CAUTION: BE SURE TO HOLD PRESSURE REGULATOR WITH A WRENCH WHEN TIGHTENING
SUPPLY PIPE TO AVOID DAMAGE TO THE REGULATOR, VALVE, AND OTHER COMPONENTS.

4. The unit should be connected only to the type of gas for which it is equipped. Check type of gas on
rating plate. On all threaded connections, the pipe compound must be approved for use with
natural and propane gas.

5. Make sure burner valve is in the “OFF” position before connecting gas to unit. Test all pipe
connections thoroughly for gas leaks. Use soapy water only for testing on all gases.

6. Turn on burners and bleed supply line, then turn burners off.

7. Light pilot and adjust so that flame is approximately 5/8” long. Adjustment is thru a 3/8” dia.
opening in the white area of the valve indicator decal.

CAUTION: THIS APPLIANCE AND ITS INDIVIDUAL SHUTOFF VALVE MUST BE DISCONNECTED
FROM THE GAS SUPPLY PIPING SYSTEM DURING ANY PRESSURE TESTING OF THAT 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 VALVE DURING ANY PRESSURE TESTING OF THE GAS
SUPPLY PIPING SYSTEM AT TEST PRESSURES EQUAL TO OR LESS THAN 1/2 PSIG (3.45 kPa).

INFRA-RED CHEESEMELTERS
SECTION ONE — INSTALLATION
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WARNING: THESE PROCEDURES MUST BE FOLLOWED BY QUALIFIED
PERSONNEL OR WARRANTY WILL BE VOIDED.

A 1" NPT line is provided at the rear for the connection. Each unit is equipped with an internal
pressure regulator which is set for 4" W.C. manifold pressure for natural gas and 10" W.C. for
propane gas. Use 1/8" pipe tap on the burner manifold for checking pressure.

An adequate gas supply is imperative. Undersized or low pressure lines will restrict the volume of
gas required for satisfactory performance. A steady supply pressure, 6” W.C. for natural gas and 10"
W.C. for propane gas, is recommended. With all units operating simultaneously, the manifold
pressure on all units should not show any appreciable drop. Fluctuations of more than 25% on
natural gas, and 10% on propane gas, will create pilot problems and affect burner operating
characteristics. Contact your gas company for correct supply line sizes.

Purge the supply line to clean out any dust, dirt, or other foreign matter before connecting the line
to the unit. It is recommended that an individual manual shutoff valve be installed in the gas
supply line to the unit. Use pipe joint compound which is suitable for use with LP gas on all
threaded connections. Test pipe connections thoroughly for gas leaks. USE SOAPY WATER ONLY
FOR TESTING ON ALL GASES. NEVER USE AN OPEN FLAME TO CHECK FOR GAS LEAKS.
ALL CONNECTIONS MUST BE CHECKED FOR LEAKS, AFTER THE UNIT HAS BEEN PUT

IN OPERATION.

INFRA-RED CHEESEMELTERS o
SECTION ONE — INSTALLATION thz»1 n gz.s.k
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INSTALLATION ’

WARNING: THESE PROCEDURES MUST BE FOLLOWED BY QUALIFIED
PERSONNEL OR WARRANTY WILL BE VOIDED.

O ——- All Cheese Melters are shipped with rack guide
assemblies packaged in the crate. They are easily

o . i assembled to each side as shown above. Rack guides
/ should be removed periodically for cleaning.
&

FIELD ASSEMBLY INSTRUCTIONS AND DIAGRAMS

The following section covers Field Assembly installation instructions for the Cheese Melter unit
combinations noted below and shown on SECTION ONE, page 3.

1. Installing legs for counter units.

Model Numbers CM-31Cand CM-31PC ........c.cciiiiiiiiiinnennnnnn. SECTION ONE, Page 7
2. Assembling wall mount hanger and attaching unit for wall mount units.
Model No. CM-8IW ... iiiiiiiii e cioracaacncaasecsoecsencnscnnnns SECTION ONE, Page 8

3. Assembling flue risers and attaching unit for mounting over 32 in. Sectional Range.
ModelNo. CM-32 ..ioiiiiiiiiiiie e csaeitataicsaacicsacnacans SECTION ONE, Pages 9, 10

4. Assembling flue riser and attaching unit for mounting over 36 in. Cafe Range.

Model NO. CM-86 ...ccueniniiiieiiiirerseceeennecnnnconcnons SECTION ONE, Pages 11, 12,13
5. Assembling flue riser and attaching unit for mounting over 60 3 in. Cafe Range.
Model No. CM-8160 .....cciiniieiiaiaiarnreccaensrastociooascnsnocnnas SECTION ONE, Page 20
Models CM-31C AND CM-31PC

INSTRUCTIONS: To Install Legs on Counter Models
1. Remove the BASIC Unit from the container.

2. CAREFULLY place the unit on its BACK.

3. Four NSF approved LEGS are packed with the unit.

4. REF: Sketch below:

A threaded RECEPTACLE (R), is attached to the
underside of the bottom, at each corner.

Each leg has a threaded STUD (8).

Tighten the stud on each leg into a receptacle. Secure
with a wrench on the hexagon section of the leg.

Each leg has its own NSF approved leveling FOOT (L).
By adjusting these feet, the proper combination can
achieved whereby the unit will be level and steady.

CAUTION: ONLY NON-COMBUSTIBLE COUNTERS ARE TO BE USED TO SUPPORT THESE
UNITS. SEE CLEARANCES FROM COMBUSTIBLE CONSTRUCTION SHOWN ON PAGE 2.

Never attach the pass thru unit, Model CM-31P, Directly to a wall.

INFRA-RED CHEESEMELTERS
SECTION ONE — INSTALLATION
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'\ INSTALLATION

MODEL NO. CM-31W

DIAGRAM FOR MOUNTING CHEESE MELTER TO WALL
USING CMW-31 WALL MOUNT KIT.

INSTALLATION

A — 1/4" -20x 1/2" Hex head Bol. P/N 1146200
with Split Washer P/N 1146500
and 1/4” — 20 Hex Nut P/N 1146400

C — #10x 1/2" Sloted Truss Head Sheet Metal Screw
P/N 1146300

1. Wall mount consists of the following parts:

A. (1) Top Bracket — T

B. (1) Bottom Bracket — B

C. (1) Right Side Bracket — R
D. (1) Left Side Bracket — L
E. (1) Right Filler — FR

F. (1) Left Filler — FL

G. Necessary Fasteners

NOTE: Fasteners for mounting bracket assembly to wall are not provided.

2. Determine mef.hod of gas piping, remove pipe plug from unit and if piping from the rear, add
necessary fittings.

3. Fasten FR and FL to each side of unit by removing upper and lower rear body side screws and
re-attach with fillers in place.

4. Assemble T, B, L and R as shown. T will hook into the mounting pocket located at the rear of
the unit. B should be positioned so that the bottom flange is flush with the unit bottom when

mounted.

5. Mount wall mount assembly securely to the wall in the desired location.

6. Lift unit and place flange on T into upper part of rear mounting pocket. Position unit as desired
from right to left and secure bottom of unit through slots in horizontal flange of B through CI.

7. Proceed with gas connections as discussed in the forward section of this manual.

INFRA-RED CHEESE MELTERS
SECTION ONE — INSTALLATION
Litho in U.S.A.
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INSTALLATION )-’

WARNING: FOR AN APPLIANCE EQUIPPED WITH CASTERS, THE INSTALLATION
SHALL BE MADE WITH A CONNECTOR THAT COMPLIES WITH THE STANDARD FOR
CONNECTORS FOR MOVABLE GAS APPLIANCES, ANSI Z21.69-1987, CAN/CGA-6.16-
MS87 AND A QUICK-DISCONNECT DEVICE THAT COMPLIES WITH THE STANDARD
FOR QUICK-DISCONNECT DEVICES FOR USE WITH GAS FUEL, ANSI 221.41-1978,
AND ADDENDA, Z21.41a-1981, Z21.41b-1983 AND CAN1 6.9 M79. ADEQUATE MEANS
MUST BE PROVIDED TO LIMIT THE MOVEMENT OF THE APPLIANCE WITHOUT
DEPENDING ON THE CONNECTOR AND THE QUICK-DISCONNECT DEVICE OR ITS
ASSOCIATED PIPING TO LIMIT THE APPLIANCE MOVEMENT.

=
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WARNING: IF DISCONNECTION OF THIS RESTRAINT IS NECESSARY TO REMOVE
THE APPLIANCE FOR CLEANING, ETC., RECONNECT IT WHEN THE APPLIANCE IS
MOVED TO ITS ORIGINALLY INSTALLED POSITION.

MODEL NO. CM-32

DIAGRAM FOR MOUNTING
CMS-32 SECTIONAL 32 IN. RISER TO RANGE.

1. Front panel “A” is fastened with (4) hex head sheet metal screws. Remove screws and panel.
2. Remove nuts and lockwasher from collar plate studs “C” on range.

3. Lower riser onto range allowing studs “C” to enter holes in riser bracket “B” Secure riser bracket
“B” with nuts and lockwasher removed in instruction No. 2.

4. Install angles “H” packaged in riser container with slotted hex head screws provided, into holes in
rear riser bracket “B” and match drill 9/64 inch dia. holes in range body for mounting angle “H” to
range with slotted hex head screws provided.

5. Install unit (see instructions).

6. Replace front panel “A” and fasten with sheet metal screws that were removed in instruction
No. 1.

7. U-shaped channel “G” is provided for all batteried ranges. Place U-shaped channel “G” over
angles on adjacent ranges to form a sanitary sealing between ranges.

INFRA-RED CHEESE MELTERS
SECTION ONE — INSTALLATION
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\ INSTALLATION

MODEL NO. CM-32

DIAGRAM FOR MOUNTING CHEESE MELTER TO
32 IN. SECTIONAL RANGE RISER NO. CMS-32.

INSTALLATION

1. Determine method of gas piping and remove pipe plug from unit.
2. Hanger bracket “B” is attached to unit “A” at the factory unless ordered otherwise.

3. Lift unit with hanger bracket attached and place hanger over riser support “C” and fasten with
(3) slotted hex head sheet metal screws.

4. Fasten bottom back of unit to the riser with the two bottom hold brackets “D” provided. A
magnetic screwdriver should be used. Bottom hold brackets (P/N 1163736) are to be secured to
the inner riser uprights through the two pre-drilled holes in the back of the unit.

5. Proceed with gas connections as discussed in the forward section of this manual.
NOTE: Range clearances to combustible construction, as shown on range serial plate, supersede

Cheese Melter clearances.
INFRA-RED CHEESE MELTERS o
SECTION ONE — INSTALLATION Lm'xo1 T.é.lz.s.A.
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INSTALLATION ,

WARNING: FOR AN APPLIANCE EQUIPPED WITH CASTERS, THE INSTALLATION
SHALL BE MADE WITH A CONNECTOR THAT COMPLIES WITH THE STANDARD FOR
CONNECTORS FOR MOVABLE GAS APPLIANCES, ANSI Z21.69-1987, CAN/CGA-6.16-
M87 AND A QUICK-DISCONNECT DEVICE THAT COMPLIES WITH THE STANDARD
FOR QUICE-DISCONNECT DEVICES FOR USE WITH GAS FUEL, ANSI Z21.41-1978,
AND ADDENDA, Z21.41a-1981, Z21.41b-1983 AND CAN1 6.9 M79. ADEQUATE MEANS
MUST BE PROVIDED TO LIMIT THE MOVEMENT OF THE APPLIANCE WITHOUT
DEPENDING ON THE CONNECTOR AND THE QUICK-DISCONNECT DEVICE OR ITS
ASSOCIATED PIPING TO LIMIT THE APPLIANCE MOVEMENT.

WARNING: IF DISCONNECTION OF THIS RESTRAINT IS NECESSARY TO REMOVE
THE APPLIANCE FOR CLEANING, ETC., RECONNECT IT WHEN THE APPLIANCE IS
MOVED TO ITS ORIGINALLY INSTALLED POSITION.

MODEL NO. CM-36

DIAGRAM FOR MOUNTING
CMC-36 CAFE 36 IN. RISER TO RANGE.

1. Rear Panel “A” is fastened for shipping with (4) hex head sheet metal screws. Remove screws and
rear panel.

2. Set the two angles “F” aside until Cheese Melter is mounted.

3. Lower riser onto range, line up holes in riser bracket “B” with weld nut holes in range. Secure
riser bracket “B” to range with (4) hex head 1/4-20 screws and (4) washers (2 each side) provided.

4. The oven flue riser extension “C” is packed in oven. Slide flue riser extension “C” through hole in
rear rest “D” over collar protruding through burner box bottom “E”

5. Install unit (see instructions).

INFRA-RED CHEESE MELTERS
SECTION ONE — INSTALLATION
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'\ INSTALLATION

MODEL NO. CM-36

DIAGRAM FOR MOUNTING CHEESE MELTER
TO 36 IN. CAFE RANGE RISER.

INSTALLATION

1. Determine method of gas piping and remove pipe plug from unit.
2. Hanger bracket “B” is attached to unit at the factory unless ordered otherwise.

3. Lift unit with hanger bracket attached and place hanger over riser support “C
and fasten with (3) slotted hex head sheet metal screws. Unit should be centered on riser.

4. Fasten bottom back of unit to the riser with the two sheet metal screws secured into pre-drilled
holes in the back of the unit through rear of riser.

5. Install rear panel “A” and angles “F” to rear of riser assembly (see instructions). Match drill
9/64 dia. holes in range body for mounting angle “F” to range at the bottom.

NOTE: Range clearances to combustible construction, as shown on range serial plate, supersede
Cheese Melter clearances.

INFRA-RED CHEESE MELTERS
SECTION ONE — INSTALLATION
Litho in é]z.s.k
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INSTALLATION /v

MODEL NO. CM-36

DIAGRAM FOR INSTALLING REAR PANEL AND ANGLES
AFTER CHEESE METLER IS MOUNTED TO 36 IN. CAFE RANGE RISER.

1. Install rear panel “A” and angles “F” to rear of riser assembly with screw locations shown. Match
drill 9/64 dia. holes where needed in riser and range body.

2. Proceed with gas connections as discussed in the forward section of this manual.

INFRA-RED CHEESE MELTERS
SECTION ONE — INSTALLATION
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= '\ INSTALLATION
l'— FIELD ASSEMBLY INSTRUCTIONS AND DIAGRAMS
< The following section covers Field Assembly installation instructions for the Cheese Melter unit com-
- binations noted below and shown on SECTION I, page 3.
—d 1. Installing legs for counter units.
< Model Numbers CM-60C and CM-60PC SECTION 1, page 14
"— 2. Assembling wall mount hanger and attaching unit for wall mount units.
m Model No. CM-60W .. ... .. ...ttt SECTION 1, page 15
Z 3. Assembling flue risors and attaching unit for mounting over two 64 in. Sectional Ranges.
— Model No. CM-64 . .....couiiiiiiiiiiiiiiiiin .. SECTION I, pages 16, 17
4. Assembling flue risor and attaching unit for mounting over 60-3/4 in. Cafe Range.
Model No. CM-60-60 . .......00ivtiiermmeinenaanaa SECTION 1, pages 18, 19

MODELS CM-60C AND CM-60PC
INSTRUCTIONS: To install Legs on Counter Models

1. Remove the BASIC Unit from the container.

CAUTION: CHECK TOINSURE THAT THE SCREWS, WHICH HOLD THE BURNER
IN PLACE DURING SHIPPING, ARE STILL SECURING IT.

2. CAREFULLY place the unit on its BACK.

3. Four NSF approved LEGS are packed with the unit.

4. REF: Sketch below:
A threaded RECEPTACLE (R), is attached to the underside of the bottom, at each corner.
Each leg has a threaded STUD (S).

Tighten the stud on each leg into a receptacle. Secure with a wrench on the hexagon section
of the leg.

Each leg has its own NSF approved leveling FOOT (L). By adjusting these feet, the proper
combination can be achieved whereby the unit will be level and steady.

CAUTION: ONLY NON-COMBUSTIBLE COUNTERS ARE TO BE USED TO SUPPORT THESE
UNITS. SEE CLEARANCES FROM COMBUSTIBLE CONSTRUCTION SHOWN ON PAGE 2.

NEVER attach the pass thru unit, Model CM-60P, directly to a wall.

INFRA-RED CHEESE MELTERS .
SECTION ONE — INSTALLATION Lrlho1 :;1_ éJZ.SA

PAGE 12



INSTALLATION ,

MODEL NO. CM-60W

DIAGRAM FOR MOUNTING CHEESE MELTER TO WALL
USING CMW-60 WALL MOUNT KIT.

NOILYTTVLSNI

. Wall mount consists of the following parts:

A. (1) Top Bracket — T

B. (1) Bottom Bracket — B

C. 1) Right Side Bracket — R
D. (1) Left Side Bracket — L
E. (1) Right Filler —~ FR

F. (1) Left Filler — FL

G. Necessary Fasteners

NOTE: Fasteners for mounting bracket assembly to wall are not provided.

Determine method of gas piping, remove pipe plug from unit and if piping from the rear, add
necessary fittings.

. Fasten FR and FL to each side of unit by removing upper and lower rear body side screws and
re-attach with fillers in place.

. Assemble T, B, L and R as shown. T will hook into the mounting pocket located at the rear of

the unit. B should be positioned so that the bottom flange is flush with the unit bottom when
mounted.

. Mount wall mount assembly securely to the wall in the desired location.

. Lift unit and place flange on T into upper part of rear mounting pocket. Position unit as desired

from right to left and secure bottom of unit through slots in horizontal flange of B through CL
Proceed with gas connections as discussed in the forward section of this manual.

INFRA-RED CHEESE MELTERS
SECTION ONE - INSTALLATION
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’\ INSTALLATION

WARNING: FOR AN APPLIANCE EQUIPPED WITH CASTERS, THE INSTALLATION
SHALL BE MADE WITH A CONNECTOR THAT COMPLIES WITH THE STANDARD
FOR CONNECTORS FOR MOVAELE GAS APPLIANCES, ANSI 721.69-1987, 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
Z221.41-1978, AND ADDENDA, Z21.41a-1981, Z21.41b-1983 AND CAN1 6.9 M79.
ADEQUATE MEANS MUST BE PROVIDED TO LIMIT THE MOVEMENT OF THE
APPLIANCE WITHOUT DEPENDING ON THE CONNECTOR AND THE QUICK-
1\D}gCONNECT DEVICE OR ITS ASSOCIATED PIPING TO LIMIT THE APPLIANCE

WARNING: IF DISCONNECTION OF THIS RESTRAINT IS NECESSARY TO REMOVE
THE APPLIANCE FOR CLEANING, ETC., RECONNECT IT WHEN THE APPLIANCE IS
MOVED TO ITS ORIGINALLY INSTALLED POSITION.

MODEL NO. CM-64

DIAGRAM FOR MOUNTING
CMS-64 SECTIONAL 64 IN. RISER TO TWO RANGES.

1. Front panel “A” is fastened with (6) hex head sheet metal screws. Remove screws and panel.
2. Remove nuts and lockwasher from collar plate studs “C” on range.

3. Lower left riser onto left range allowing studs “C” to enter holes in riser bracket “B” Secure riser
bracket “B” with nuts and lockwasher removed in instruction No. 2.

4. The oven flue riser extension “D” (12" high) is packed in oven. Slide flue riser extension “D” over
the flue collar “E” protruding through the center opening of the collar plate “F”

NOTE: On units where flue collar “E” extends above the collar plate “F”, approximately 4 inches,
the flue riser extension “D” is not required.

5. Install angles “H” packaged in riser container with slotted hex head screws provided, into holes in
rear riser bracket “B” and match drill 9/64 inch dia. holes in range body for mounting angle “H” to
range with slotted hex head screws provided.

6. Repeat steps 2 thru 5 with right range and right riser.
7. Install unit (see instructions).
8. Replace front panel “A” and fasten with sheet metal screws that were removed in instruction No. 1.

9. U-shaped channel “G” is provided for all batteried ranges. Place U-shaped channel “G” over
angles on adjacent ranges to form a sanitary sealing between ranges.

INFRA-RED CHEESE MELTERS e
SECTION ONE — INSTALLATION Lithoin US.A
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INSTALLATION ,

MODEL NO. CM-64

DIAGRAM FOR MOUNTING CHEESE MELTER TO
64 IN. SECTIONAL RANGE RISER NO. CMS-64.

&/ [ D000

2

1. Determine method of gas piping and remove pipe plug from unit.
2. Hanger brackets “B” are attached to unit “A” at the factory unless ordered otherwise.

3. Lift unit with hanger brackets attached and place hangers over riser support “C}’ line up holes
and fasten with (6) slotted hex head sheet metal screws.

4. Fasten bottom of unit to the center uprights using bracket “D” and match drill 9/64 in. dia. holes,
two in uprights and one in bottom of unit. Fasten with (3) sheet metal screws provided.

5. Proceed with gas connections as discussed in the forward section of this manual.

NOTE: Range clearances to combustible construction, as shown on range serial plate, supersede
Cheese Melter clearances.

INFRA-RED CHEESE MELTERS
SECTION ONE — INSTALLATION
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‘\ INSTALLATION

WARNING: FOR AN APPLIANCE EQUIPPED WITH CASTERS, THE INSTALLATION
SHALL BE MADE WITH A CONNECTOR THAT COMPLIES WITH THE STANDARD
FOR CONNECTORS FOR MOVABLE GAS APPLIANCES, ANSI Z21.69-1987, 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
Z21.41-1978, AND ADDENDA, Z21.41a-1981, 221.41b-1983 AND CAN1 6.9 M79.
ADEQUATE MEANS MUST BE PROVIDED TO LIMIT THE MOVEMENT OF THE
APPLIANCE WITHOUT DEPENDING ON THE CONNECTOR AND THE QUICK-
DISCONNECT DEVICE OR ITS ASSOCIATED PIPING TO LIMIT THE APPLIANCE

MOVEMENT.

<
Q
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WARNING: IF DISCONNECTION OF THIS RESTRAINT IS NECESSARY TO REMOVE
THE APPLIANCE FOR CLEANING, ETC., RECONNECT IT WHEN THE APPLIANCE IS

MOVED TO ITS ORIGINALLY INSTALLED POSITION.
MODEL NO. CM-60-60

DIAGRAM FOR MOUNTING
CMS-60 CAFE 60 IN. RISER TO RANGE.

1. Rear Panel “A” is fastened for shipping with (4) hex head sheet metal screws. Remove screws and
rear panel.
2. Set the (3) angles “E” aside.

3. Lower riser onto range, line up holes in riser “A” with weld nut holes in range. Secure riser “A” to
range with (4) hex head 1/4-20 screws and (4) washers (2 each side) provided.

4. The oven flue riser extensions “B” are packed in oven. Slide flue riser extensions “B” through hole
in rear rest “C” over collar protruding through burner box bottom “D”

5. Install unit (see instructions).

INFRA-RED CHEESE MELTERS _
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INSTALLATION /v

MODEL NO. CM-60-60

DIAGRAM FOR MOUNTING CHEESE MELTER TO
60-3/4 IN. CAFE RANGE RISER NO. CMC-60.
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NOTE: Most 60-3/4 " riser assemblies are shipped from the factory preassembled to the range. If not
however, follow the mounting method depicted in the diagram. The following instructions should then
be followed to mount a Cheese Melter to a CMC-60, 60-3/4 ” riser assembly.

1.
2.
3.

Determine method of gas piping and remove pipe plug from unit.
Hanger brackets “B” are attached to unit “A” at the factory unless ordered otherwise.

Lift unit with hanger brackets attached and place hangers over riser support at top. Line up holes
and fasten with (6) slotted hex head sheet metal screws.

Fasten bottom back of unit to the riser with two sheet metal screws “F”’ provided. A magnetic
screwdriver should be used.

Proceed with gas connections as discussed in the forward section of this manual.

Install rear panel “F” and angles “E” to rear of riser assembly. Match drill 9/64 in. dia. holes
in range and riser for mounting angles.

NOTE: Range clearances to combustible construction, as shown on range serial plate, supersede
Cheese Melter clearances.

INFRA-RED CHEESE MELTERS
SECTION ONE — INSTALLATION
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\ INSTALLATION

WARNING: FOR AN APPLIANCE EQUIPPED WITH CASTERS, THE INSTALLATION
SHALL BE MADE WITH A CONNECTOR THAT COMPLIES WITH THE STANDARD
FOR CONNECTORS FOR MOVABLE GAS APPLIANCES, ANSI Z21.69-1987, 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
Z21.41-1978, AND ADDENDA, Z21.41a-1981, Z21. 41b-1983 AND CAN1 6.9 M79.
ADEQUATE MEANS MUST BE PROVIDED TO LIMIT THE MOVEMENT OF THE
APPLIANCE WITHOUT DEPENDING ON THE CONNECTOR AND THE QUICK-
I?IECONNECT DEVICE OR ITS ASSOCIATED PIPING TO LIMIT THE APPLIANCE

WARNING: IF DISCONNECTION OF THIS RESTRAINT IS NECESSARY TO REMOVE
THE APPLIANCE FOR CLEANING, ETC., RECONNECT IT WHEN THE APPLIANCE IS
MOVED TO ITS ORIGINALLY INSTALLED POSITION.

MODEL NO. CM-31-60

DIAGRAM FOR MOUNTING CHEESE MELTER TO
60-3/4 IN. CAFE RANGE RISER NO. MRK-30.

NOTE: Most 60-3/4" riser assemblies are shipped from the factory preassembled to the range. If not
however, follow the mounting method depicted in the diagram. The following instructions should
then be followed to mount a Cheese Melter to a MRK-30, 60-3/4" riser assembly.

1. Determine method of gas piping and remove pipe plug from unit.
2. Hanger bracket “B” is attached to unit “A” at the factory unless ordered otherwise.

3. Lift unit with hanger bracket attached and place hanger over riser support at top. Line up holes
and fasten with (3) slotted hex head sheet metal screws. Unit should be flush against shelf.

4. Fasten bottom back of unit to the riser with two bottom hold brackets “C” provided. A magnetic
screwdriver should be used. Bottom hold brackets (P/N 1163736) are to be secured to inner riser
uprights through the two pre-drilled holes in the back of the unit.

5. Proceed with gas connections as discussed in the forward section of this manual.

NOTE: Range clearances to combustible construction, as shown on range serial plate, supersede
Cheese Melter clearances.

INFRA-RED CHEESE MELTERS .
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INFRA-RED CHEESE MELTERS
USER’S GUIDE

LIMITED WARRANTY

Southbend warrants that the equipment, as supplied by the factory to the original purchasers, is free from defects in

materials and workmanship. Should any part thereof become defective as a result of normal use within the period and

limits defined below, then at the option of Southbend such parts will be repaired or replaced by Southbend or its Autho-

rized Service Agency. This warranty is subject to the following conditions:

If upon inspection by Southbend or its Authorized Service Agency it is determined that this equipment has not been

used in an appropriate manner, has been modified, has not been properly maintained, or has been subject to misuse

or misapplication, neglect, abuse, accident, damage during transit or delivery, fire, flood, riot or Act of God, then this

warranty shall be void.

Specifically excluded under this warranty are claims relating to installation; exampies are improper utility connections

and improper utilities supply. Claims relating to normal care and maintenance are aiso excluded; examples are calibra-

tion of controls, and adjustments to pilots and burners.

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 (Parts Per Miliion). Hardness - 2 Grains or 35 PPM, PH Factor

- 7.0 to 7.5. Water pressure 30 PSI minimum, 60 PS! maximum. Boiler maintenance is the responsibility of the owner

and is not covered by warranty.

This equipment is intended for commercial use only. Warranty is void if equipment is instalied in other than commercial

application.

Repairs under this warranty are to be performed only by a Southbend Authorized Service Agency. Southbend can not

be responsible for charges incurred from other than Authorized Southbend Agencies.

THIS WARRANTY MUST BE SHOWN TO AN AUTHORIZED SERVICE AGENCY WHEN REQUESTING IN-WARRANTY

SERVICE WORK. THE AUTHORIZED SERVICE AGENCY MAY AT HIS OFTION REQUIRE PROOF OF PURCHASE.

This warranty does not cover services performed at overtime or premium labor rates nor does Southbend assume any
bility for extended delays in replacing or repairing any items in the equipment beyond the contro! of Southbend. “South-

nd shall not be liable for consequential or special damages of any nature that may arise in connection with such product

«f part.” Should 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.

in all circumstances, a maximum of one hundred miles in travel and two and one half hours (2.5) travel time shall be

allowable. In all cases the closest Southbend Authorized Agency must be used.

The actual warranty time periods and exceptions are as foliows:

This warranty only covers product shipped into the 48 contiguous United States and Hawaii, one year labor, one year

parts effective from the date of original purchase. There will be no labor coverage for equipment located on any island

not connected by roadway to the mainland.

Exceptions to standard warranty, effective within above limitations:

Glass Windows, Door Gaskets, Rubber Seals, Light Bulbs, Ceramic Bricks,

Sight Glasses, Cathodic Descalers or Anodes . ...........c.cciiiiinnnnnneennnnnn. 90 days material and labor
Stainless Steel Fry Pot ... ..... ... .. ... ....... 4 years extended material warranty on fry pot only — no labor
Stainless Steel Open TopBumers............... 4 years extended material warranty on burners only — no labor
Pressure Steam Boiler Shell ................ Prorated 4 years extended warranty on boiler shell only — no labor

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 the factory after the first year.
Our warranty on all replacement parts which are replaced in the field by our Authorized Service Agencies will be limited
to three months on labor, six months on materials (parts) effective from the date of instaliation. See LIMITED WARRANTY
- REPLACEMENT PARTS for conditions and limitations.
If the equipment has been changed, altered, modified or repaired by other than a qualified service technician during
or after the one year limited warranty period, then the manufacturer shall not be liable for any damages to any person
or to any property which may result from the use of the equipment thereafter.
“THE FOREGOING WARRANTY IS IN LIEU OF ANY AND ALL OTHER WARRANTIES EXPRESSED OR IMPLIED
INCLUDING