- IMPORTANT FOR FUTURE REFERENCE
Since 1898 Please complete this information and retain this

E N D manual for the life of the equipment:
. Model #:

Serial #:

Date Purchased:

Owner’s Manual

S Series
Restaurant Ranges

/\ 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.

1100 Old Honeycutt Road Fuquay-Varina, North Carolina 27526 USA
www.southbendnc.com
MANUAL 1191904 REV 2 (5/14) S SERIES RANGES
$21.00 MANUAL SECTION RR



(CEERRERLIST 77  (v1/S) 2 A3 ¥0616LL TYNNYIN S.HINMO ze 40 z 39Vd
"BeOlIBWY JO S8)e}S PajuN du} Ul payslignd "paaIasal siybu ||y “puaquyinos Aq 10z @ ybuAdon

"@oualajal aininy Joy uiejal o} Ajoyine Jadoud ay) 0y siaded juepodwi pue [enuey S JaumQ SIY} SAID

‘paj|eisul aJe syued juswaoe|dal puaqyinosg

auinuab ueyy Jayjo Ji 1o ‘ueroiuyos) payljienb e ueyy Jayio Aq pawlopad S| YI0M 82IAISS JI PIOA 8q ||IM Ajueliep
‘g|doad

payijenb ‘paures; Ag pasn aq |leys }| ‘@sn [euoissajoid 1o} AJuo SI pue ‘asn [eloJawwo9 10y papuajul si aoueldde siy |

30110N

"uUan0 Mojaq |aued Yoy Buluado alojeq Jamod 198UuU0dSIq “dA0WaI 0} S|00) alinbal jey) sjpued
aAowal Jou o “Buiues|d aiojaq aoueldde ayy 0} Jamod ay) 198UuU0dsIp ‘Jamod 21J08|8 ash Jey) seoueldde o4

A¥VZVH MOOHS 214103713
ONINYVM \i/

‘seouel|dde Bui}009 Wolj pue o} Jie UoNe[USA pue uonsnquio9 Jo
MO[} 8] 1oNJ)SQO 10U O "YlBap Ul }Nsal pinod pue ‘easneu ‘SsauUISMOoUp ‘Sayoepesy Ul )nsal ued uone|nuaa Jedoidw|

1ol ddns seb unoA jo sequinu suoyd Aousbiswa
ay} ||eo Aj@reipawiwil pue aAeA Jo-inys seb urew ay} je yuswdinba umop Jnys ‘pajoslap si Jopo seb e jJuans ay) u|

AY¥VZVH NOILVIXAHdSY ANV NOISO1dX3
ONINYVM \i/

‘saoueldde Bujooo Bunelado uaym uoines asn sAeM|y “SUINg 8I8ASS 9SNEI ||IM SBOBLINS J0Y YIIM 10BJUOD)

ay¥vzvH Ning
ONINYVM \i/

‘1oljddns seb 20| 8y} WoJ) suononisul ay) ureyqQ ‘seb sjjews Jojesado

8U] JUSAS 8U) Ul PaMOJ|0} 8 O] SUONDNJISUl pajie}ap uoneoo) Jusuiwoid e ul 3sod 1snw juswdinbe Jo Jeseyoind
"$9]gIISNQWI09 JO Jesjd pue a8} seoueldde Buooo punole eale desy

“souel|dde Jayjo Aue Jo siyy Jo AluioiA ay) Ul spinbij pue siodea s|gewwel) Jay)o Jo auljosel asn 1o 810]s Jou 0(

AL34VS ¥NOA ¥O4
ayvzvH 3¥14
ONINYVM \i/

"snoJabuep jou ybnoy) usAs ‘poojsiepun
AlIny 89 1snw Jo uonus)e |eloads Spasu Jey) UOIBULIOLUI O} SI9ja. |OqIAS SIy | 3OI11O0N

‘obewep Auadoud Jo ‘ebewep
10npoud ‘Aunfur ur ynsal pjnod jey) ao13oe.d ajesun Jo piezey |eiuajod e 0} siajal |OqUIAS SIY | NOILNVD W

‘yreap Jo Aunfur ur ynsal pinod jey) sonoe.d sjesun Jo plezey [enusiod e o) sisjel joquiAs sIyL | ONINMVYM W

"yjesp Jo Ainfur aleAss Ul Jnsal ||IM Jey) spiezey sjelpalWiwl JO SUJeMm [OquiAs siy | ¥IONVA W

Juawdinba ay) 03 JO ‘|suuosiad aoIAIeS
‘Jojesado ay) 0} suonipuod snolabuep Ajjenusiod 0} noA ugje ‘lenuew siy} 1noybnoayl punoy ‘sjoquiAs Buimolol ay |

"suoiinesald pue sejnJ [elUBWIEPUN] MOJ|0) 0] aJnjie) Aq pesned ag ueod swajqoid pue sjusplooy ‘suolneossid
O aleme pue paulel) Ajjny si uonelado s Ul paAjOAUl 8UOAIBAS ains aqg ‘uswdinba siy) Bunelsdo pue Buljeisul aiojeg

SNOILNVO3dd AL34VS

SIONVY LNVHNVLSIY SAIHIS S SNOILNYO3dd ALIAVS




S SERIES RESTAURANT RANGES TABLE OF CONTENTS

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

You will find that your new equipment, like all Southbend equipment, has been designed and manufactured to meet
the toughest standards in the industry. Each piece of Southbend equipment is carefully engineered and designs are
verified through laboratory tests and field installations. With proper care and field maintenance, you will experience
years of reliable, trouble-free operation. For best results, read this manual carefully.

RETAIN THIS MANUAL FOR FUTURE REFERENCE.
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Read these instructions carefully before attempting installation. Installation and initial startup should be performed

by a qualified installer. Unless the installation instructions for this product are followed by a qualified service
technician (a person experienced in and knowledgeable with the installation of commercial gas an/or electric cooking
equipment) then the terms and conditions on the Manufacturer’s Limited Warranty will be rendered void and no

warranty of any kind shall apply.
In the event you have questions concerning the installation, use, care, or service of the product, contact:

Southbend
1100 Old Honeycutt Road
Fuquay-Varina, North Carolina 27526 USA

The serial plate is located on the interior side of the lower front panel, as shown below.

— Figure 1

Serial Plate is Located on
Inside Surface of Kick Panel
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S SERIES RESTAURANT RANGES SPECIFICATIONS

GAS SUPPLY

The total BTU gas requirement for the range varies depending on the ordered options. The gas requirement
and type of gas the range is configured for (natural gas or propane) is stated on the serial plate.

A 3/4” female NPT gas connection is located on the rear of the range (see Figure 2).

The serial plate is located inside the oven kick panel (see Figure 1). The serial plate indicates the type of gas
the range is equipped to burn, and the total gas supply requirement (in BTUs). All Southbend equipment is
adjusted at the factory.

These models are design-certified for operation on natural or propane gases. A kit for conversion to a different
type of gas is available from Southbend.

For natural gas, the regulator is set to 4” W.C. (0.99 kPa). For propane gas, it is set to 10" W.C. (2.48 kPa).
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 applicable national codes.

This appliance should be connected ONLY to the type of gas for which it is equipped.

An adequate gas supply is imperative. Undersized or low pressure lines will restrict the volume of gas required
for satisfactory performance. A 1/8” pressure tap is located on the manifold to measure the manifold pressure.
An adequate gas supply line to the range should be no smaller than the inside diameter of the pipe from the
range to which it is connected.

Purge the supply line to clean out dust, dirt, or other foreign matter before connecting the line to the range.

All pipe joints and connections must be tested thoroughly for gas leaks. Use only soapy water for testing on all
gases. NEVER use an open flame to check for gas leaks. All connections must be checked for leaks after the
range has been put into operation. Test pressure should not exceed 14" W.C. (3.47 kPa).
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SPECIFICATIONS S SERIES RESTAURANT RANGES

DIMENSIONS

The dimensions of the restaurant range are shown in Figure 2 below and on the next page.

— Figure 2
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INSTALLATION S SERIES RESTAURANT RANGES

NSTALLATION

NOTICE
These installation procedures must be followed by qualified personnel or warranty will be void.

Local codes regarding installation vary greatly from one area to another. The National Fire Protection Association, Inc.
states in its NFPA 96 latest edition that local codes are the “authority having jurisdiction” when it comes to installation
requirements for equipment. Therefore, installations should comply with all local codes.

The installation must conform with local codes, or in the absence of local codes, with the National Fuel Gas Code,
ANSI Z223.1, Natural Gas Installation Code, CAN/CGA-B149.1, or the Propane Installation Code CAN/CGA-B149.2,
as applicable, including:

1. The 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 psi (3.45 kPa).

2. The 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 psi (3.45
kPa).

NOTICE

EXHAUST FANS AND CANOPIES: It is recommended that the range be installed under a ventilation hood. Consult
local codes for proper installation of hoods. Proper ventilation is the owner’s responsibility. Any problem due to
improper ventilation will not be covered by warranty.

NOTICE

In the Commonwealth of Massachusetts all gas appliances vented by either mechanical systems or ventilation hoods
shall comply with 248 CMR interlocking requirements.

STEP 1: UNPACKING

IMMEDIATELY INSPECT FOR SHIPPING DAMAGE

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

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

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

1. Cut the banding straps and remove the corrugated cardboard surrounding the range. If legs were shipped in the same
container, set them aside for installation in later steps of this procedure. Do not remove any tags or labels attached
to the range until the range is installed and working properly.

2. Lift the flue riser and shelf (if applicable) off the range and set it aside for installation later in this procedure.

3. Unbolt the shipping hold-down brackets from the skid, then remove the brackets from the range. Replace the bolt back
nto the threaded holes in the range.

4. If the range is to be installed on legs, go to Step 2a.
If the range is to be installed on casters, go to Step 2b.
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INSTALLATION S SERIES RESTAURANT RANGES

A set of four casters is packed with ranges ordered with casters (instead of legs).

Athreaded leg pad is fastened to the base frame at each corner. Each caster has a corresponding mating thread. The
casters can be adjusted to overcome a slightly uneven floor. Casters are provided with a fitting for proper lubrication
when required.

1. Raise range sufficiently to allow the casters to be attached. For safety, “shore up” and support the range with an
adequate blocking arrangement strong enough to support the load.

2. Screw the casters into the holes in the centers of the leg pads. Install the casters that have a locking brake under the
front of the range.

3. Lower range gently onto a level surface. Never drop or allow the range to fall.

4. Use a level to make sure that the range surface is level. The casters can be screwed in or out slightly to lower or
raise each corner of the range.

5. Go to Installation Step 3

— Figure 4

Installation of Casters

STEP 2C: ATTACH RESTRAINT

NOTICE

For an appliance equipped with casters, (1) the installation shall be made with a connector that complies with the
Standard for Connectors for Movable Gas Appliances, ANSI Z21.69 or Connectors for Moveable Gas Appliances,
CAN/CGA-6.16, and a quick-disconnect device that complies with the Standard for Quick-Disconnect Devices for
Use With Gas Fuel, ANSI Z21.41, or Quick Disconnect Devices for Use with Gas Fuel, CAN1-6.9, (2) 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, and (3) the restraining means should be
attached to a frame member on the back of the unit.
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S SERIES RESTAURANT RANGES INSTALLATION

1. Secure the restraining-device bracket (item “B” in the following illustration) to a wall stud located as close as possible
to the appliance connector inlet and outlet connections. Use four #12 screws (items “C”) and plastic anchors (items
“A”) if necessary.

2. Install eye-bolt (item “F”) to a frame member on the rear of the equipment. After checking carefully behind the frame
member for adequate clearance, drill a 1/4” (6 mm) hole through the frame member.

3. Thread hex nut (item “G”) and slide the washer (item “H”) onto the eye-bolt. Insert the eye-bolt through the 1/4”
(6 mm) drilled hole and secure with a washer (item “H”) and nylon lock nut (item “I”).

4. Using the spring-loaded snap hooks, attach the restraining device to the bracket and the eye-bolt.

5. Using the cable clamp (item “D”), adjust the restraining device extended length to prevent over-bending or kinking of
the appliance connector.

— Figure 5

Installation of Restraint

T

Be sure all controls are turned off prior to disconnecting. After reconnecting, be sure all controls are turned off and all
pilots are lit.

NOTICE

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.

The restraining means should be attached to a frame member on the back of the range.
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INSTALLATION S SERIES RESTAURANT RANGES

STEP 3: ATTACH FLUE RISER AND SHELF ASSEMPLY

Place the flue riser assembly on the range as shown on the appropriate diagram below.
1. Slide the flue riser assembly over the bayonets until it bottoms out, as shown below.
2. Secure ends of flue riser assembly with two (2) 1/4-20 x 3/4 hex head bolts, flat washers and lockwashers.

3. Attach the shelf assembly (if ordered) to the flue riser assembly with 1/4-20 x 3/4 hex head bolts, flat washers and |
ockwashers.

— Figure 6

Installation of Flue Riser and Shelf Assembly

Single-Oven Models Dual-Oven Models

STEP 4: ELECTRICAL CONNECTION

Wiring diagrams are located on the rear of the range. Be sure that the input voltage and phase match the requirements
shown on the serial plate (see Figure 1 on page 3).

Ranges are factory-equipped either with a power cord or with one or two two-pole terminal blocks (one for each oven),
located behind cover plate(s) located on the rear of the range. To connect the supply wires, remove the appropriate cover
plate. Route the supply wires and the grounding wire through the strain relief fitting to the terminal block. Insert the supply
wires, one each, into the two poles of the terminal block and tighten the screws. Insert the ground wire into the grounding
lug and tighten the screw. Re-attach the cover plate.

Three phase ranges are wired as above, using only two supply wires. The third wire is not used and must be properly
terminated.

All ranges are shipped wired as specified by factory order. Conversion between single-phase and three-phase can

be accomplished by referring to phase loading and line amperes chart on wiring diagram for wire size and ampere
requirements.

STEP 5: GAS CONNECTION

If this equipment is being installed at over 610 meters altitude and that information was not specified when ordered,
contact the appropriate authorized Southbend Service Representative or the Southbend Service Department. Failure to
install with proper orifice sizing will result in poor performance and may void the warranty.
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S SERIES RESTAURANT RANGES OPERATION

OPERATION OF NON-THERMOSTATIC GRIDDLES

Ranges can be ordered with a non-thermostatic griddle that is controlled by knobs on the front control panel.

At the end of each use, allow griddle to cool normally. After griddle has cooled, coat griddle surface with a light film of
cooking oil to protect surface from moisture.

If a non-thermostatic griddle pilot needs to be lit, do the following:

1. Raise griddle at front so it is approximately 8” (200 mm) high and prop it up with two blocks of wood. On some models,
the pilots can instead be lit by inserting a long match or lighter through a hole on the front control panel.

2. Ignite pilot tube located under all burners with port at each side of burners. Pilots are supplied and adjusted by a
common valve located on the manifold.

3. Carefully lower the griddle into position, use the griddle control knob to turn on the griddle, and observe the griddle
burners through holes in control panel. When operating, the burners should have a 1/4” to 5/8” (13 to 16 mm) high
steady blue flame. Adjust if necessary.

OPERATION OF THERMOSTATIC GRIDDLES

Ranges can be ordered with a thermostatic griddles that is controlled by a knob on the front control panel.
At the end of each use, allow griddle to cool normally. After griddle has cooled, coat griddle surface with a light film of
cooking oil to protect surface from moisture.

If a thermostatic griddle pilot needs to be lit, do the following:

1. Raise griddle at front so it is approximately 8” (200 mm) high and prop it up with two blocks of wood. On some models,
the pilots can instead be lit by inserting a long match or lighter through a hole on the front control panel.

2. The thermostat sensing bulbs must be fully inserted into their tubular holders, which are welded to the underside of the
griddle.

3. One pilot tube is located under all burners with ports at each side of the burners. Pilots are supplied and adjusted by a
common valve on the manifold. Light the pilots.

4. Carefully lower the griddle into position taking extreme care that capillary tubes are coiled under manifold in control
panel compartment. NEVER leave any part of the capillary tube in the burner compartment.

5. Set the griddle thermostat dials to maximum, one at a time, and observe the griddle burners through holes in control
panel. When operating, the burners should have a 1/4” to 5/8” (13 to 16 mm) high steady blue flame. After operating
the griddle for ten minutes with the thermostat dial set at maximum, turn the dial to “LOW” and again observe the
burners through the holes in the control panel. When the thermostat knob is set “LOW” the burners should have a 1/8”
to 1/4” (3 to 6 mm) high steady blue flame. Adjust if necessary.

RAISED-GRIDDLE BROILER

Ranges can be ordered with a raised-griddle broiler that has three separately controlled burners.

At the end of each use, allow griddle to cool normally. After griddle has cooled, coat griddle surface with a light film of
cooking oil to protect surface from moisture.

To light the pilots of a raised-griddle broiler, do the following:

1. Remove griddle from unit.

2. Position ceramics on burners with projections pointing downward.

3. Light pilot tube ports (2 at each burner). Adjust pilot flame to be large enough to effect ignition.
4. Place griddle in position on range.

5. Turn control knobs completely on.

6. Burner should have 1/2” to 5/8” steady blue flame. Adjust if sary.

SHUTDOWN OF ENTIRE RANGE

To completely shut down the range for an extended period (or prior to disconnecting the gas supply), do the following:
1. Turn all burner control knobs to OFF.
2. Turn the oven thermostat knob(s) to OFF.
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CLEANING S SERIES RESTAURANT RANGES

STAINLESS-STEEL SURFACES

To remove normal dirt, grease and product residue from stainless steel surfaces that operate at LOW temperature, use
ordinary soap and water (with or without detergent) applied with a sponge or cloth. Dry thoroughly with a clean cloth.

To remove BAKED-ON grease and food splatter, or condensed vapors; apply cleanser to a damp cloth or sponge and
rub cleanser on the metal in the direction of the polishing lines on the metal. Rubbing cleanser, as gently as possible, in
the direction of the polished lines will not mar the finish of the stainless steel. NEVER RUB WITH A CIRCULAR MOTION.
Soil and burnt deposits which do not respond to the above procedure can usually be removed by rubbing the surface
with SCOTCH-BRITE scouring pads or STAINLESS scouring pads. DO NOT USE ORDINARY STEEL WOOL as any
particles left on the surface will rust and further spoil the appearance of the finish. NEVER USE A WIRE BRUSH, STEEL
SCOURING PADS (EXCEPT STAINLESS), SCRAPER, FILE OR OTHER STEEL TOOLS. Surfaces which are marred
collect dirt more rapidly and become more difficult to clean. Marring also increases the possibility of corrosive attack.
Refinishing may then be required.

“Heat tint” is darkened areas that sometimes appear on stainless steel surfaces where the area has been subjected to
excessive heat. These darkened areas are caused by thickening of the protective surface of the stainless steel and are
not harmful. Heat tint can normally be removed by the foregoing, but tint which does not respond to this procedure calls
for a vigorous scouring in the direction of the polish lines using SCOTCH-BRITE scouring pads or a STAINLESS scouring
pad in combination with a powered cleanser. Heat tint may be lessened by reducing heat to equipment during slack
periods.

CARE OF GRIDDLES

New griddles should be carefully tempered and cared for in order to avoid possible damage. To break in a new griddle,
first wipe it clean. Next, light all the griddle burners and turn them to low for one hour. Then gradually bring each griddle
up to frying temperature. Next, spread three or four ounces of beef suet, or as a substitute, baking soda, to season it.
Never allow water on a hot griddle and never wash it with soap and water.

Use a Norton Alundum Griddle Brick to clean the griddle. Always remember to heat griddle slowly because quick heat may
cause costly damage. Griddle plates cannot be guaranteed against damage due to carelessness. Never place utensils on
griddle. Do not overheat griddle above 550°F (288°C), as this will cause warpage or breakage.

Do not use any type of steel wool. Small particles may be left on the surface and get into food products. Do not clean
spatula by hitting the edge on the griddle plate. Such action will only cut and pit the griddle plate, leaving it rough and hard
to clean.

Do not waste gas or abuse equipment by leaving control knobs at “Full On” position or thermostat at a high temperature
if not required. During idle periods, set control knobs at “Low” position or thermostats to low temperature settings to
keep griddle warm. Reset control knobs or thermostats, as required, for periods of heavy load. Turn control knobs or
thermostats to OFF at end of daily operation.

TOP BURNERS

Little attention is needed, but if spillage should occur, it may be necessary to clean around pilot areas, air mixer and under
burners. Use a wire brush if necessary.

Periodically, burners (particularly open top type) should be removed and cleaned. Allow interior to drain. Dry thoroughly
before replacing.

Burner grates can be lifted out for cleaning. Clean them with a solution of hot water and strong soap or detergent.
Dry quickly to avoid rust.

Season grates for long term protection.
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ADJUSTMENTS S SERIES RESTAURANT RANGES

ADJUSTMENT OF OPEN-TOP BURNERS

All open-top burners are primarily adjusted by means of an air shutter on the mixer face.

To adjust a burner, loosen the screw that holds the air shutter in position and rotate the mixer cap until a clear, stable blue
flame is obtained. The flame should not be yellow tipped nor should it blow off the burner ports.

All orifice sizes and burner rate are properly set at the factory and should not be altered.
Over-rated burners cause poor burner and pilot performance, resulting in less heat, and wasted gas.

ADJUSTMENT OF GAS OVEN BURNER

The oven burner orifice is of the fixed type, sized for the specified gas supply. The burner flame characteristics are con-
trolled by varying the primary air mixer cap. There should be a clear blue flame with a distinct inner cone at each port.
Excessive primary air can result in “blowing” or the flames leaving the ports. Lack of primary air causes soft or yellow
tipped flame.

CALIBRATION OF GAS OVEN THERMOSTAT

The oven thermostat control is carefully calibrated at the factory so that its dial settings closely match actual oven tem-
peratures. Field recalibration is seldom necessary, and should not be resorted to unless considerable experience with
unexpected cooking results definitely proves that the control is not maintaining the temperatures to which the dial is set.

When checking the oven temperature, use a test instrument or a reliable mercury thermometer positioned in the center of
the oven. The oven bottom must be in place. For convection ovens, the blower baffle must be in place.

Proceed as follows:
1. Light the oven pilot, set the oven thermostat to 350°F, and, if the oven is a convection oven, turn on the fan.

2. After burner has been on about 15 minutes, check the oven temperature. The oven door should be open for as short a
time as possible. Use a flashlight, if necessary, to see the thermometer clearly.

3. Continue to check temperature noting the minimum and maximum “swing” variation in temperature until two successive
readings are within 5 degrees of each other. The oven temperature is the midpoint of the “swing” range.

The control should be recalibrated if your reading is not within 20 degrees of the dial setting (350°F). If calibration is re-
quired, the additional steps to be taken are these:

4. Insert a flat screwdriver through the center of the thermostat stem and then turn the adjustment screw clockwise to
decrease the oven temperature and counterclockwise to increase the oven temperature. Do not allow the stem to turn.
Turn the adjustment screw only 5 degrees of rotation in the appropriate direction, then repeat Steps 2 and 3 to check
the temperature. Repeat until the temperature is within 10 degrees of 350°F.

5. Set the oven thermostat to 400°F. Check oven temperature again, as instructed in Steps 2 and 3. If the oven tempera
ture is not within 20 degrees of the dial setting (400°F) it means that the sensing element is inoperative and the control
should be replaced.

ADJUSTMENT OF THERMOSTATIC GRIDDLE BYPASS FLAME LEVEL

When the griddle reaches the temperature at which the dial is set, the control cuts down the flow of gas to the amount
required to keep the griddle at that temperature. Always, however, the control must bypass enough gas to keep the entire
burner lit. To maintain this minimum flame, the bypass must be set carefully and accurately, as follows (see Figure 12 on
page 27):

1. Light the burner, then turn dial FULL ON.
2. After 5 minutes, turn dial clockwise to point slightly beyond first mark on dial.
3. Remove dial and bezel.

4. With a screwdriver, turn Bypass Adjustor (counterclockwise to increase the flame, clockwise to decrease it) until there
is a minimum flame over the entire burner.

5. Replace bezel and dial, turning the dial clockwise until it locks in the OFF position.
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S SERIES RESTAURANT RANGES ADJUSTMENTS

CALIBRATION OF THERMOSTATIC GRIDDLE THERMOSTAT

The griddle temperature control is carefully calibrated at the factory—that is, it is so adjusted that dial settings match ac-
tual temperatures. Field recalibration is seldom necessary, and should not be resorted to unless considerable experience
with cooking results definitely proves that the control is not maintaining the temperatures to which the dial is set.
Recalibration should not be undertaken, however, until the griddle bypass flame has been adjusted (see previous
subsection).

To check temperatures when recalibrating, use a test instrument with a DISC type thermocouple for surface temperature
checking. Drop a couple of drops of oil on griddle surface plate and place thermocouple disc flat into the oil.

Proceed as follows (see Figure 12):

1. Turn the Bypass Screw clockwise all the way in the off position. (When the scew is all the way in you may still see a
very small bypass flame.)

2. Turn the thermostat knob to the off position if not already.
3. Place a thermocouple (temperature probe) in the center of the top rack.

4. With the oven empty other than the rack and thermcouple, light the oven pilot and turn the thermostat to the
350-degree setting.

5. Allow the unit to run until the temperature of the oven stabilizes. (Make sure the bypass flame is off or very low at this
time.)

6. If the temperature of the thermocouple is NOT within 15 degrees of the 350-degree set point, remove knob and
calibrate the thermostat accordingly with the Srew in the center of the thermostat in very smallincrements.

7. Clockwise turn the temperature down and counterblockwise turns the temperature up.
8. Allow the oven temperature to stabilize again after any calibration adjustments.

9. Repeat steps 6 and 7 as neccessary until the calibration is within 15 degrees of the 350-degree set point and reinstall
knob.

10. Turn the thermostat knob down until the set point is between the first two marks after the off position.

11. Turn the Bypass Screw couter clockwise until the bypass flame is abouot 3/4 inch high. (The flames on both sides of
the burner should be starting to touch above the burner.)

12. Calibration is complete.
13. Note: The high bypass on Southbend cafe ranges will not allow the range temperature to run away.
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ADJUSTMENTS S SERIES RESTAURANT RANGES

— Figure 6
Thermostat Calibration and Bypass Flame Adjustment

Bypass Adjuster

Calibration Stem

Dial Insert Bezel

CONVERSION FROM ONE TYPE OF GAS TO ANOTHER

Each range is shipped adjusted and equipped for a specific type of gas (either natural gas or propane). To convert a range

from one type of gas to another, do the following:
1. Refer to service procedures to access all burner orifices.
2. Refer to instructions included with conversion kit.
3. Follow all steps as indicated in the conversion kit.
4. Check for leaks and proper manifold pressure (the procedure is on page 24).
5. Re-light all pilots and check for proper operation.
Note: A kit for conversion to a different type of gas may be purchased from Southbend.

PAGE 22 OF 32 OWNER’S MANUAL 1191904 REV 2 (5/14) <: '/



2€ 40 €2 39vd (71/S) 2 A3 7061611 TVNNVIN SHINMO  (ERRaal=T =]

62 UsAQ Seo) Joy weibeiq Buuipy
A Jayjouy 0} ses) jo adA| auQ wWol) UOISIBAUOD)
¥4 Jelsowlay | 8|ppuo dljejsownisy] Jo uoneiqgiied
12 |oAeT awe)4 ssedAg a|ppLo) onelsowlsy] Jo yuswisnlpy
0z JeISouLIay | UsAQ Jo uoneliqiien
0¢ Jauing usanQ o Juswisnipy
0z Jolid Buipuels usAQ Jo Juswisnipy
0z slauing doj -uadp Jo Jusunsnipy
6l S10Jid doj-uadQ jo Jusuwisnipy
12 loje|nbay ainssald Seo) Jo Juswisnipy
9z Jamo|g uanQ-uonoaauo) buooysajgnol
Gz usAQ eseg Bunooyss|gnoi
vz s1auing doj -uadp Bunooyssjqno.]
abed weabeiq BuLipp 1o ‘ainpasold ‘Meyomol4 Bunjooysajqnolil

‘paAjos si wajgoid sy} [nun abed jey)
Uo 1BYOMO|} 8Y) MoJjjo4 "ebed Bulpuodsellod sy} 0] uin) usy) ‘uonounjew ay) 0} spuodsa.liod jey) mojaq woidwAs ay) pul

SNVYHOVIQ ONIFIM ANV 'STHNAIO0™d ‘SLHVYHOMO T4 ONILOOHSIT19NOY L

‘abuey JueineISay SoleS S puaqyINOS e Jo BUIDIAIBS 8y} Ul UBIDIUYOS)
80IAI8S palyiienb e 1siSse 0] SoljeWwayos d1j08|8 pue ‘seinpadold ‘sueyomol Buiooyse|gno.} suiejuod uonoss siy |

‘a)e|d [elss 8y} UO pa)si| uonew.ojul
yum aledwoo pue ainssaid pjoyiuew pue seb Jo adA) yosyo ‘uone|eisul [eniul Je uonelado ul swajqoid Jo ased uj

‘uonduosaq Yed pue ‘JaquinN Ued ‘dequinN [euas ‘Jaquinp |apojp 8yl Alddns eses|d ‘suied Buapio usypp

‘Aousby 92I1AI9S pazIIoyINy puaqyinos e Jo Joinqgulsiqg
sled pazuoyiny puaqyinos e ybnoly) Jaylie palaplo aq Aew (Jenuew siyy ul paisi| 1ou sued Buipnjoul) sped juswaoeday

‘(¢ ebed uo | ainbi4 o8s) [sued YOIy 8y} JO BpIsul 8y} Uo pa1eoo) si a)e|d |elss ay |

‘pa|eisul aJe sied Jusweoe|dal pusqyinog suinualb uey) JaYlo Ji 10 ‘UeIoIUYOS)
pauiienb e uey Jayjo Aq paswiopad si YIom 82IAI8S JI Alljigel] [|e JO paAsIjal SI Jainjoeinuewl 8y} pue pIoA g [|IM Ajuellepp

30I1ON

"'S1YVd AHOLIOVH ANINNTD HO4 ANV 'FONVLSISSY ¥IHLO HO IDIAAY I19VANIJ3IA FOIAYTS

379VIT3Y HO4 ADNIDV IDIAYIS AIZIYOHLNY HNOA LOVLNOD ‘FONIAIINOD HNOA FHNSSY OL "WIAIMOH
ININLINDT ONIMOOD TVIOHINNOD 40 NOILVHIHO IHL ‘HLIM F19VIDATTMONM ANV ‘NI AIONIIHIdX3

S| OHM NVIOINHO3L d3I41ITvNO V A9 ATNO A3NHO4d3d 39 AVIN YHOM FDIAHIS ANV SININLSNravy

ONINYVM \i/

ONILOOHSITINOH |

ONILOOHSIT19NOY L SIONVY LNVHNVLSTIY S3IHIS S



TROUBLESHOOTING S SERIES RESTAURANT RANGES

TROUBLESHOOTING OPEN-TOP BURNERS

Each open-top burner should have a steady blue flame on each port of the burner. Propane burners may have a small
amount of yellow tipping, and may make a slight popping noise when turned off.

If the flame is rising up off of the ports, adjust the burner shutter so it is more closed. If the flame is long and yellow adjust
the burner shutter so it is more open.

Consult the following table and the flowchart on this page.

Probelm Look for -
No burners or pilots in the range will turn on. - Main gas supply to range is OFF.
All burners produce excessive carbon deposits. - Incorrect gas type supplied to range.
— Incorrect supply pressure.
Only some burners in a range produce excessive carbon depos- - Incorrect orifices or orifice alignment.
its. — Primary air not adjusted properly.
Only some pilots produce excessive carbon deposits. — Pilot gas not adjusted properly.
- Incorrect pilot orifice.
Top burner will not come on, but oven will come on. — Control knob for top burner is in OFF position.
— Pilot out.
Open-top burner pilot will not stay ignited. — Pilot gas not adjusted properly.
— Clogged orifice.

— Draft condition.

— Improper ventilation system.
—Airin gas line.

— Thermocouple bad.

— Figure 7
Troubleshooting Open-Top Burners

( Open-top burners are not working correctly. )
v
| Check that the burners are set level in their support brackets. |
¥

| Check that the burners are clean and that their ports are clear. |
¥

Remove each burner and check that the venturi is clean and free of buildup and debris. Also check that the

orifice size is correct and that it is clean and free of buildup and debris.

v

Remove the burner control knobs and carefully lower the control panel. CAUTION! Convection oven models

have wiring attached behind the panel.
¥
Check that each burner valve and orifice is in alignment with the corresponding burner.

¥

Check the pressure of the gas supply with all the gas appliances connected to the supply turned fully on. The

inlet pressure (before entering the pressure regulator for the range) must be a minimum 7" W.C. for natural

gas, or a minimum 11" W.C. for propane but no more than 14” H:O for either gas typ. Adjust the pressure
and/or capacity of the gas supply, if necessary.
2
Check the pressure of the gas manifold of the range (after the gas leaves the pressure regulator for the
range). See page 25.
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S SERIES RESTAURANT RANGES TROUBLESHOOTING

— Figure 10
Convection-Oven Blower Does Not Run

C Convection-oven blower does not run. >
v
| DISCONNECT POWER AT CIRCUIT BREAKER. |
L2
Remove the control knobs from the front of the range. Remove the
screws that secure the top of the control panel and carefully tilt the
panel forward to expose the back of the blower switch that is
mounted in the front panel. CAUTION: Be careful not to damage
the wiring behind the control panel. Remove the protective cover
from the blower control switch.
L2
Check that the switch wires and terminals are secure.
v
Use a multimeter to check the continuity across the terminals of
blower-switch wires 1 and 3 (refer to the appropriate wiring diagram
in this manual or on the range). With the switch in the ON position,
there should be continuity.

Is there continuity?

No

Yes

Replace the blower control switch. Reconnect the power supply. Use a voltmeter to measure the
voltage across the center terminals of switch wires 1 and 2.

Does the measured
voltage match the rated voltage
of the range?

No

Re-assemble the switch cover and control panel. Turn on the Check power supply to range.
blower-control switch and open the oven door.

Does the blower
run with the oven door
open?

No Yes

y
DISCONNECT POWER AT CIRCUIT BREAKER. | | DISCONNECT POWER AT CIRCUIT BREAKER.
v 1
Open the kick panel below the oven door by raising it slightly and Open the kick panel below the oven door by raising it slightly and
tilting the top edge outward. Locate the door switch and check for tilting the top edge outward. Locate the door switch and check that
continuity across the wired switch terminals while pressing the one wire is connected to the common (90° bottom) terminal of the
switch actuator lever. switch. Move the other wire to the normally open (lower leg)

terminal on the side of the door switch.
|: No Is there continuity? Yes ]

| Replace door switch. | Close the oven door (which should
press the door-switch actuator lever).

|: No Is there continuity?

Loosen the two screws on the door switch bracket and adjust it so
that the door switch is pressed when the oven door is closed.

Yes—>| Continue on next page.
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TROUBLESHOOTING S SERIES RESTAURANT RANGES

— Figure 11

Convection-Oven Blower Does Not Run, Continued

( (Continuing from previous page.) )
¥
CHECK THAT POWER IS DISCONNECTED
AT CIRCUIT BREAKER.
¥
| Remove the wire terminal cover from the blower motor. |
¥
| Check that the red wire is capped off. |
¥
Remove the wire nuts from the black and the white wires. Check
that in each case the wires are twisted together securely.
¥
| Check that the common wire is connected to the motor black wire. |
¥
| Check that the neutral wire is connected to the white wire. |
v

Reconnect the power supply and turn on blower-control switch.
Use a voltmeter to measure the voltage between the black wire and
the white wire.

No Is there voltage? Yes

A 4

| DISCONNECT POWER AT CIRCUIT BREAKER. | | DISCONNECT POWER AT CIRCUIT BREAKER.
v v
| Check all wiring for loose terminals or breaks. | Remove the wire nuts from the red, white, and black wires.

Check that the resistance across the white and black wires is
approximately 1.9 ohms. Check that the resistance across the
white and red wires is also approximately 1.9 ohms. If either
resistance is incorrect, replace the blower motor.
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S SERIES RESTAURANT RANGES

— Figure 12
Wiring Diagram for Gas Oven

L R
: 1 2 G :
| J__ |
| = |
| |
| |
| |
| |
| |
O, |
| |
| |
i | |
I ! N
| ﬁ«j | 2 |
R | |
N ! I
Lo i |
| LIGHTED FAN SWITCH |
| |
| BLUE WIRE |
| |
- © |
| |
: RED WRE :
: DOOR SWITCH PURPLE WIRE :
| |
Lo~ <
: BLACK WIRE_/ S P :
| FAN_MOTOR |
| 1/3 H.P. |
Lo e N
THERMOPILE L aT bemiiben
I NOT REQUIRED |
L—————-| FOR STANDARD |
: OVEN OPERATIONS :
T'STAT :‘ ______ ":
_}g,/ TTH;
| |
: MAIN SOL. :
| |
o B |
TH
® [ |
| proTsnL. | VOLTAGE 120 220 240
_______ LT PHASE SINGLE SINGLE SINGLE
|GAS \/AL\/E AMPERAGE 8 5 5
————————— WIRING DIAGRAM P/N
110/120 V & 220/240 V
RESTAURANT RANGE 1191646
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S SERIES RESTAURANT RANGES

Notes:
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S SERIES RESTAURANT RANGES

Notes:
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S SERIES RESTAURANT RANGES

S Series
Restaurant Ranges

.. SA @ :
' Genuine Parts HAFEM
: - - Protect YOU All-Ways | E

Laommsrcial Food Equipment SeErvics Association

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

@
Southbend

1100 Old Honeycutt Road Fuquay-Varina, North Carolina 27526 USA
www.southbendnc.com

CERTIFIED
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