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Owner’s Manual
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/\ WARNING
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or death. Read the installation, operating and maintenance instructions thoroughly before installing or
servicing this equipment.
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ULTIMATE 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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INSTALLATION ULTIMATE 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
on to 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.

PAGE 6 OF 34 OWNER'S MANUAL 1190820 REV 4 (10/14)  {CZI==mamersia)>



e 40 2 39vd (¥1L/01) ¥ ATH 0280611 TVNNYIN SHINMO (ER =]’

"Jlun 8y} JO Yoe(q ay) Uo Jaquiaw auwel) e 0} payoeje
Qg p|noys sueaw Bululessal ay) (g) pue ‘Juswarow aoueldde ayy ywil 0} buidid pajeioosse S}l J0 82IA3P 198UU0ISIP
-%oInb 8y} pue 10198uu0d ay) uo Buipuadap Jnoyum aoueljdde ayj Jo JUBWSAOW By} Jiwli| 0} papiroid 8 }Shw sueaw
ayenbape (z) ‘6°9-LNVD ‘[ond ses yum asy) 1oj s8dire( Joauuodsiq 32Inpd 10 ‘Ly ' LZZ ISNY ‘[N se9 Yim osn

J0J S82IN8(J }08UU0ISIF-42INY 104 piepue}S 8y} Yum salidwod jey} 821Aap }08UU0ISIP-Y2Inb B pue ‘9L 9-VOI/NVD
‘soouel|ddy seg) a|qesAop) J0J SI0J08UU0D) 10 69°LZZ ISNY ‘Seouelddy sec) ajqenoy) 10} S10josuu0l) 1o piepuels
ay] yym saidwod jey) Jojoauuod B Yjim apew a4 ||eys uonejeisul ayy (1) ‘sieised yum paddinba aouerdde ue 1o4

3D1LON
SH31SVO HOVLLlY :9¢ d31S
b
b \
— -
- -
b N

sBa1 Jo uone|elsu|

zainbly —

"¢ dea)g uone|jejsu| 0} uo 09 g

"abuel 8y} JO JBUI0D yoes osiel
1O JBMO] 0] N0 JO Ul pamalos g Ued Ba] yoes Jo 100} 8] "[9A8] SI 8oelNns abuel ay] 1ey) 8ins a)ew 0) [8A8] B 8S "¢

‘[1e} 0} abues sy} mojje Jo doup JoAsN “8oeLNS |9A9] B 0juo Ajjuab abuel JemoT ¢
‘sped 69| ay) ojul pamalos Ajjny aq pinoys sbo| ay] “sped 69| ay) Jo si81UBD By} Ul S8joY 8y} ojul sBa| sy} malog g

‘peo| ay1 woddns 0y ybnous Buoss Juswabuelse Bupoo|q
ajenbape ue yum abuel sy} poddns pue .dn aioys, ‘Ajojes 104 "‘payoene aq 0} sba| mojje 0} Ausiolns abuel asiey |

"100]} uanaun Ajybijs e awoalan0 0) paisnipe aq ued
sbo| ay | -peasy) Bunew Buipuodsallod e sey 6] yoe 1aulod yoes je awel) aseq ay) 0} pauajse; si ped Ho| papealy) v

(qz deig 01 06 ‘sieseo yim paltsplo sabuel 1o4) "sba| yum pataplo sabues yum payoed si s63| unoj Jo 18s

SO37T HOVLLY V¢ d31S

NOILVTIVLSN] SIONVY LNVHNVLSIY JLVAILTN



INSTALLATION ULTIMATE 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 3
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 Movable 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.

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.
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ULTIMATE RESTAURANT RANGES INSTALLATION

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 4

Installation of Restraint

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 ULTIMATE RESTAURANT RANGES

STEP 3: ATTACH FLUE RISER AND SHELF ASSEMBLY

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
lockwashers.

— Figure 5

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).

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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ULTIMATE RESTAURANT RANGES OPERATION

5. Light the pilot while continuing to depress the button on the safety valve. Wait 30 seconds, then release the button.
The pilot should remain lit.

6. Turn the knob on the safety valve to the ON position.
7. Close the kick panel.
8. Replace the fire plate and oven bottom.

OPERATION OF ELECTRIC OVEN

To operate an electric oven, do the following:
1. Turn the oven switch on the front panel to ON.

2. Turn the thermostat knob on the front panel to the desired temperature.
For electric convection ovens, the fan will run continuously when the oven switch is ON and the oven door is closed.

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.
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OPERATION ULTIMATE RESTAURANT RANGES

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 necessary.

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.

TROUBLESHOOTING BY OPERATOR

The following table lists the possible causes and solutions of problems that may occur during operation.

Problem Possible Causes and Solutions
Atop burner will not light. — Check pilot position.

— Check and light the burner’s pilot.

— Check gas supply to range.

Oven will not heat up. — Check and light the oven pilot.

— Check gas supply to range.

Blower of convection oven is not running. — Check that the oven’s blower control switch is in ON position.

— Check electricity supply to range.

Pilot(s) will not remain lit. — Check gas supply to range.
— Check pilot adjustment.

If other appliances connected to the same source of gas or electricity are also not operating correctly, the problem is likely
not within the range.

If the problem only occurs for the range, and if the above solutions to do not solve the problem, call for repair service.

TROUBLESHOOTING CONVECTION-OVEN COOKING PROBLEMS

If... Then...

Cakes are dark on the sides and not done in the center... lower oven temperature.

Cake edges are too brown... reduce number of pans or lower oven temperature.
Cakes have light outer color... raise temperature.

bake longer or raise oven temperature slightly. Do not open doors too

Cake settles slightly in the center... often for long periods.

Pies have uneven color... reduce number of pies per rack.

Meats are browned and not done in center... lower oven temperature and roast longer.
Meats are well done and not browned... raise temperature. Limit amount of moisture.
Cakes ripple... overloading pans or batter is too thin.

There is excessive meat shrinkage... lower oven temperature.

Cakes are too coarse... lower oven temperature.
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ULTIMATE RESTAURANT RANGES CLEANING

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.

HOT TOPS

Allow range to cool. If water is used on tops while still hot, they may crack. Avoid this practice. Remove tops from range
and clean surfaces with hot water and detergent. A wire brush may be used on the underside of the hot top plate. It is
recommended not to clean tops while still on range, even if cooled, as excessive water will drip into the burner box and
deteriorate the metal.

Do not waste gas and abuse equipment by leaving all burners “Full On,” if not required. During idling periods, adjust
burner control knobs to keep top warm. Re-adjust burner control knobs as required for periods of heavy loads.

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.

The flash tubes must be clean and properly aligned with the pilot housing to insure good top burner ignition. Pilots should
have a 1/2” to 5/8” blue flame. Avoid carbon producing tip or unstable blowing or lifting of flame.
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ULTIMATE RESTAURANT RANGES ADJUSTMENTS

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 STANDING PILOT

The standing oven pilot flame can be adjusted by turning the adjusting screw on the pilot line valve with a screwdriver.
The pilot line valve is located behind the kick panel below the oven door. Remove the kick panel to gain access. The pilot
flame is properly adjusted when it is just large enough to maintain a glowing red color of the thermopile capillary bulb.

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.

ADJUSTMENT OF CHARBROILER, STANDARD-GRIDDLE, AND UNIFORM HOT-
TOP BURNERS AND PILOTS

The burner valves are not adjustable. The burner orifice is of the fixed type, sized for the type of gas and the operating
altitude. To adjust the burner air-gas mixture, loosen the screw that secures the air shutter on the mixer face and rotate
the mixer cap to obtain a clear, stable blue flame with a distinct inner cone at each port. Excessive primary air causes
“blowing” (the flames leaving the ports), while insufficient primary air causes a soft or yellow tipped flame.

The pilots are near the front of the burners, and are held in position by brackets. To adjust a pilot flame, insert a screw-
driver through the opening in the valve panel between the control knobs and turn the appropriate pilot adjustment screw
counterclockwise to increase the size of the pilot flame, or clockwise to decrease the size of the pilot flame. The maxi-
mum flame size is approximately 3/4” with a slight yellow tip. The first indication of over-adjustment is when the flame tip
becomes more yellow and begins to generate carbon, which appears as rising black streaks. Continued over-adjustment
leads to unstable lifting and a blowing condition.

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.
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ADJUSTMENTS ULTIMATE RESTAURANT RANGES

The control should be re-calibrated if your reading is not within 20 degrees of the dial setting (350°F). If calibration is
required, 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
temperature 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 11).
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 Adjuster (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.

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 subsec-
tion).

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 11):

1. Remove dial and push out metal insert.

2. Replace dial, turn to 350°F (175°C) mark, and light burner.

3. After burner has been on about 15 minutes check temperature.

4. Continue to check temperature, at 5-minute intervals, until two successive readings are within 5°F (3°C) of each other.

The control should be re-calibrated if your reading is not within 20°F (11°C) of the dial setting (350°F or 175°C). If calibra-
tion is required, the additional steps to be taken are these:

5. Hold dial firmly, insert screwdriver through center of dial, and push calibration stem inward.
DO NOT TURN THIS STEM.

6. While holding calibration stem in firmly with screwdriver, turn dial until it is set at the actual oven temperature as shown
by your test instrument. Release pressure on calibration stem. Replace dial insert.

7. Set dial at 400°F (205°C) mark. Check temperature again, as instructed in steps 3 and 4. If the temperature is not
within 20°F (11°C) of the dial setting (400°F or 205°C), it means that the sensing element is inoperative and the
control should be replaced.
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ULTIMATE RESTAURANT RANGES

ADJUSTMENTS

— Figure 11
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 18).
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 21 OF 34



(CEEEEEREIST—=]>  (¥1/01) ¥ A3Y 0280611 TYNNVIN S.4INMO v 40 zZ 39Vd

6¢ USAQ Ses) Joj welbelq BuLipp
0g UBAQ UONISAUOY) J11309|T Joj welbelp Bulipy
62 USAQ PJepUB)S 01309]3 Joj welbelp Buuipy
Gz Jamo|g usnQ-uoioaauos Buiooysajgnol
v 101ld uaAQ Bunooysajgnol
74 usAQ aseg Bunooyss|gno
(4 slauing doj -uadp Bunooyss|qno.]
abed weabeiq Bulipp 1o ‘@inpadsold ‘Meyomol4 Bunooysajqnoll

‘paAjos sI wajqoud ay) [nun abed jey)
uo LeyoOMOJ} 8y} mojjo4 "abed Buipuodsaliod ay} 0} uin} uay} ‘uonounjew ay} 0} spuodsallod jey) mojaqg woidwAs ayy pul4

SANVHOVIA ONIFIM ANV 'S3dNA300dd 'SLHVHOMOTH ONILOOHSIT1aN0Y L

‘abuey Jueine)say Salleg S puaqyinos e Jo BuIdIAIes 8y ul ueloiuyos)
80IAJ8S paljijenb e 1SISSe 0] SoNeWAYOS 1108|9 pue ‘sainpasold ‘Sueyomoll Buiooyse|gnod) Sulejuod uoioss Sy |

‘a)e|d [elss ay) 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 Ued pue ‘JaquinN led ‘dequinN [euas ‘Jaquinp |9pojp 8y Alddns asea|d ‘spied Buliapio usypp

‘Aousby 821AI8g pazIIoyjNy puaqyinos e Jo JongLisi|g
sled pazuoyiny puaquinog e ybnoly) Jaylie patsplo aq Aew (Jenuew siyy ul pajsi| Jou sued Buipnjoul) sped juswaoeday

‘(1 @inB14 e8s) |aued 3oy 8y} JO BpIsuUl BY) Uo pa)eoao) si aye|d |elss ay |

‘pa|eisul aJe sied Jusweoe|dal pusqyinog auinuab uey) JaY1o Ji 10 ‘UeIoIUYDOS)
paulienb e uey Jayjo Aq paswiopad si yJom 82IAISS JI AYljigel] [|e JO paAsI|al SI Jainjoeinuewll 8y} pue pIoA g [|IM Ajuellepp

3011ON

"'S1UVd AHOLIOVH ANINNTD HO4 ANV 'FONVLSISSY ¥3HLO ¥O IDIAAY I19VANIL3IA FOIAYTS

379VIT3Y Y04 ADNIDV IDIAYIS AIZIYOHLNY HNOA LOVLNOD ‘FONIAIINOD HNOA FHNSSY OL "HIAIMOH
ININDINDT ONIMOOD TVIOHINNOD 40 NOILVHIHO IHL ‘HLIM F18VIDATTMONM ANV ‘NI AIONIIHIdX3

S| OHM NVIOINHO3L @3I41ITvNO V A9 ATNO A3NHO4d3d 39 AVIN YHOM FDIAHIS ANV SININLSNravy

ONINYVM \i/

ONILOOHSITINOH |

SIONVY LNVHINVLSTIY J1LVINILIN ONILOOHS3ITaN0Y L



ULTIMATE RESTAURANT RANGES

TROUBLESHOOTING OPEN-TOP BURNERS

TROUBLESHOOTING

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.

Problem 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 6
Troubleshooting Open-Top Burners

( Open-top burners are not working correctly.

¥

| Check that the burners are set level in their support brackets.

12

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

v

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

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

¥

have wiring attached behind the panel.

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

¥

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.

¥

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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TROUBLESHOOTING ULTIMATE RESTAURANT RANGES

— Figure 9
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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ULTIMATE RESTAURANT RANGES TROUBLESHOOTING

— Figure 10

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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TROUBLESHOOTING ULTIMATE RESTAURANT RANGES

— Figure 12
Wiring Diagram for Gas Oven

L R
: 1 2 G :
| J__ |
| = |
| |
| |
| |
| |
| |
O, |
| |
| |
i | |
I ! N

| ijj | 2 |
R | |
N ! I
Lo i |
| LIGHTED FAN SWITCH |
| |
| BLUE WIRE |
| |
- © |
| |
: RED WRE :
: DOOR SWITCH PURPLE WIRE :
| |
o0 AN
| BLACK WIRE_/ GND WHITE WIRE |
| |
| _FAN MOTOR |
| 1/3 H.P. |
Lo e N
| o
THERMOPILE | | 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
I GAS \/AL\/E AMPERAGE 8 5 5
————————— WIRING DIAGRAM P/N
110/120 V & 220/240 V
RESTAURANT RANGE 1191646
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ULTIMATE RESTAURANT RANGES

TROUBLESHOOTING

— Figure 13

Wiring Diagram for Electric Standard Oven

| REQUIRED FOR |
| 480V ODNLY | 2 GROUND
- —
|
| L
|
: — _T_ _—
| T <— CONTAC TOR
|
l e AAVAVAVAS
I —AMAA— 3 ELEMENTS
I ERAAAA
| AN +—OPTIONAL 4TH ELEMENT
|
|
|
I
o TRANSFORMER N
L (47) (42) l
L] &V 00000 &7 |
! Q0000 |
|
N _
Q)
AN -
I i
| | (2)
| | 2)
e |
I R
LIGHTED FAN SWITCH
©
DOOR SWITCH T—STAT
CONTACTOR
4 Y U 8/ &
ColL
VOLTAGE 208 220 240 480
PHASE SINGLE | SINGLE | SINGLE | SINGLE
AMPERAGE (W/ 4TH ELEMENT) 32 31 27 17
WIRING DIAGRAM P /N
110/120 V & 220/240 V
RESTAURANT RANGE 1191647
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TROUBLESHOOTING ULTIMATE RESTAURANT RANGES

— Figure 14
Wiring Diagram for Electric Convection Oven

REQUIRED FOR

480V ONLY 1 2 GROUND
p— _T_ _—
T <— CONTAC TOR

NNV 1 ELEMENT

TRANSFORMER
(41) (49
&Y 0000 &2
Q0000

O,

— 3

LIGHTED FAN SWITCH

©

RED WIRE

DOOR SWITCH 3 H
Mo
()—>—(5)
~ T BLack wre
'oND WHITE WIRE
T—STAT
CONTAC TOR
O—"—(—©)
colL
VOLTAGE 208 220 240 480
PHASE SINGLE | SINGLE | SINGLE | SINGLE
AMPERAGE 39 37 34 22
WIRING DIAGRAM P /N
110/120 V & 220/240 V
RESTAURANT RANGE 1191648
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ULTIMATE RESTAURANT RANGES

Notes:
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ULTIMATE RESTAURANT RANGES

Notes:
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ULTIMATE RESTAURANT RANGES

Notes:
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ULTIMATE RESTAURANT RANGES

Ultimate
Restaurant Ranges

ESA @ |
) Genuine Parts MAFEM
: - - Protect YOU All-Ways | E

Lapmmissrcial 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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