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I MP O R T A N T  
W A R N I N G :  I m p r o p er  ins tal l a-
tio n,  ad j u s tm ent,  al ter natio n,  
s er v ice o r  m aintenance can 
cau s e p r o p er ty  d am ag e,  in-
j u r y  o r  d eath .  R ead  th e ins tl -
l atio n,  o p er atio n and  m ainte-
nance ins tr u ctio ns  th o r o u g h l y  
b ef o r e ins tal l ing  o r  s er v icing  
th is  eq u ip m ent.

I N S T R U C T I O N S  T O  B E  F O L -
L O W E D  I N  T H E  E V E N T  T H E  
U S E R  S M E L L S  G A S  M U S T  B E  
P O S T E D  I N  A  P R O M I N E N T  L O -
C A T I O N .  T h i s i n f o r m a t i o n  m a y 
b e  o b t a i n e d  b y co n t a ct i n g  yo u r  
l o ca l  g a s su p p l i e r .

F O R  Y O U R  S A F E T Y

D o  n o t  st o r e  o r  u s e  g a so l i n e   o r  
other flammable  vapors or liq-
u i d s i n  t h e  vi ci n i t y o f  t h i s o r  a n y 
o t h e r  a p p l i a n ce .

T h e  i n f o r m a t i o n  co n t a i n e d  i n  t h i s 
m a n u a l  i s i m p o r t a n t  f o r  t h e  p r o p -
e r  i n st a l l a t i o n ,  u se ,  a n d  m a i n t e -
n a n ce  o f  t h i s o ve n .  A d h e r e n ce   
t o  t h e se  p r o ce d u r e s a n d  i n st r u c -
t i o n s  w i l l   r e su l t   i n  sa t i sf a ct o r y 
b a ki n g   r e su l t s   a n d  l o n g ,   t r o u -
b l e   f r e e  se r vi ce .  P l e a se  r e a d  
t h i s m a n u a l  ca r e f u l l y a n d  r e t a i n  
i t  f o r  f u t u r e  r e f e r e n ce .

E R R O R S :  D e scr i p t i ve ,  t yp o -
g r a p h i c o r  p i ct o r i a l  e r r o r s a r e  
subject  to correction. Specifi-
ca t i o n s a r e  su b j e c t   t o  ch a n g e  
w i t h o u t   n o t i ce .
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I ns tal l atio n
Oven Description and Specifications

G A S  R A T I N G S  -  Z E P H A I R E - 2 0 0 - G
N atu r al  G as P r o p ane

U S  U nits S I  U nits U S  U nits S I  U nits
H e a t i n g  V a l u e 10 0 0  B T U / cu .  f t . 37. 3 M J/ m 3 2550  B T U / cu .  f t . 9 5. 0  M J/ m 3
Specific Gravity (air=1.0) 0 . 63 0 . 63 1. 53 1. 53
O ve n  I n p u t 60 , 0 0 0   B T U / h r 17. 6 kW 60 , 0 0 0  B T U / h r 17. 6 kW
M a n i f o l d  P r e ssu r e 3. 5”  W . C . . 87 kP a 10 ”  W . C . 2. 49  kP a
Main Burner Orifice Size 38 M T D * 2. 6 m m 1. 55 m m 1. 55 m m
Pilot Burner Orifice Size . 0 21”  d i a . . 0 21”  d i a . . 0 14”  d i a . . 36 m m
G A S  S P E C I F I C A T I O N S  -  A u s tr al ia
O ve n  I n p u t — 63 M J/ h — 63 M J/ h
Main Burner Orifice Size . 10 65”  d i a . 2. 7 m m . 0 635”  d i a . 1. 6 m m
NOTE: * - Multiple Twist Drill

C o o ki n g  i n  a  c o n ve c t i o n  o ve n  d i f f e r s f r o m  co o ki n g  i n  a  
co n ve n t i o n a l  d e ck  o r  r a n g e  o ve n  si n ce  h e a t e d  a i r  i s co n -
st a n t l y r e ci r cu l a t e d  o ve r  t h e  p r o d u ct  b y a  f a n  i n  a n  e n -
cl o se d  ch a m b e r .  T h e  m o vi n g  a i r  co n t i n u a l l y st r i p s a w a y 
the layer of cool air surrounding the product, quickly al-
lowing the heat to penetrate. The result is a high qual-
i t y p r o d u ct ,  co o ke d  a t  a  l o w e r  t e m p e r a t u r e  i n  a  sh o r t e r  
a m o u n t  o f  t i m e .
B l o d g e t t  co n ve ct i o n  o ve n s r e p r e se n t  t h e  l a t e st  a d va n ce -
ment in energy efficiency, reliability, and ease of opera-
t i o n .  H e a t  n o r m a l l y l o st ,  i s r e ci r cu l a t e d  w i t h i n  t h e  co o ki n g  
ch a m b e r  b e f o r e  b e i n g  ve n t e d  f r o m  t h e  o ve n :  r e su l t i n g  i n  
su b st a n t i a l  r e d u ct i o n s i n  e n e r g y co n su m p t i o n  a n d  e n -
h a n ce d  o ve n  p e r f o r m a n ce .

A i r  F l o w  P a t t e r n  f o r  B l o d g e t t  C o n ve ct i o n  O ve n s

F ig u r e 1  
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I ns tal l atio n
D el iv er y  and  L o catio n

D E L I V E R Y  A N D  I N S P E C T I O N
A l l  B l o d g e t t  o v e n s a r e  sh i p p e d  i n  co n t a i n e r s t o  p r e ve n t  
d a m a g e .  U p o n  d e l i ve r y o f  yo u r  n e w  o ve n :  
• I n sp e ct  t h e  sh i p p i n g  co n t a i n e r  f o r  e xt e r n a l  d a m a g e .  

A n y e vi d e n ce  o f  d a m a g e  sh o u l d  b e  n o t e d  o n  t h e  
d e l i ve r y r e ce i p t  w h i ch  m u st  b e  si g n e d  b y t h e  d r i ve r .

• U n cr a t e  t h e  o ve n  a n d  ch e ck f o r  i n t e r n a l  d a m a g e .  
C a r r i e r s w i l l  a cce p t  cl a i m s f o r  co n ce a l e d  d a m a g e  i f  
notified within fifteen days of delivery and the ship-
p i n g  co n t a i n e r  i s r e t a i n e d  f o r  i n sp e ct i o n .

T h e  B l o d g e t t  O ve n  C o m p a n y ca n n o t  a ssu m e  r e sp o n si b i l -
i t y f o r  l o ss o r  d a m a g e  su f f e r e d  i n  t r a n si t .  T h e  ca r r i e r  a s -
su m e d  f u l l  r e sp o n si b i l i t y f o r  d e l i ve r y i n  g o o d  o r d e r  w h e n  
t h e  sh i p m e n t  w a s a cce p t e d .  W e  a r e ,  h o w e ve r ,  p r e p a r e d  
to assist you if filing a claim is necessary.

O V E N  L O C A T I O N
T h e  w e l l  p l a n n e d  a n d  p r o p e r  p l a ce m e n t  o f  yo u r  o ve n  w i l l  
r e su l t  i n  l o n g  t e r m  o p e r a t o r  co n ve n i e n ce  a n d  sa t i sf a ct o r y 
p e r f o r m a n ce .  
T h e  f o l l o w i n g  cl e a r a n ce s m u st  b e  m a i n t a i n e d  b e t w e e n  
t h e  o ve n  a n d  a n y co m b u st i b l e  o r  n o n - co m b u st i b l e  co n -
st r u ct i o n .
• O ve n  b o d y r i g h t  si d e  -  6”  ( 15 cm )

• O ve n  b o d y l e f t  si d e  -  6”  ( 15 cm )

• O ve n  b o d y b a ck -  6”  ( 15 cm )

• O ve n  b o d y b o t t o m  -  4. 5”  ( 11. 4 cm )

T h e  f o l l o w i n g  cl e a r a n ce s m u st  b e  a va i l a b l e  f o r  se r vi ci n g .
• O ve n  b o d y si d e s -  12”  ( 30  cm )

• O ve n  b o d y b a ck -  12”  ( 30  cm )

NOTE: On gas models, routine servicing can usually 
be accomplished within the limited movement 
provided by the gas hose restraint. If the oven 
needs to be moved further from the wall, the 
gas must first be turned off and disconnected 
from the oven before removing the restraint. 
Reconnect the restraint after the oven has been 
returned to its normal position.

It is essential that an adequate air supply to the oven be 
maintained to provide a sufficient flow of combustion and 
ve n t i l a t i o n  a i r .
• P l a ce  t h e  o ve n  i n  a n  a r e a  t h a t  i s f r e e  o f  d r a f t s.

• K e e p  t h e  o ve n  a r e a  f r e e  a n d  cl e a r  o f  a l l  co m b u s -
tibles such as paper, cardboard, and flammable 
liquids and solvents.

• D o  n o t  p l a ce  t h e  o ve n  o n  a  cu r b  b a se  o r  se a l  t o  
a wall. This will restrict the flow of air and prevent 
p r o p e r  ve n t i l a t i o n .  T r i p p i n g  o f  t h e  b l o w e r  m o t o r ’ s 
t h e r m a l  o ve r l o a d  d e vi ce  i s ca u se d  b y a n  e xce ssi ve  
a m b i e n t  t e m p e r a t u r e  o n  t h e  r i g h t  si d e  o f  t h e  o ve n .  
T h i s co n d i t i o n  m u st  b e  co r r e ct e d  t o  p r e ve n t  p e r m a -
n e n t  d a m a g e  t o  t h e  o ve n .

• The location must provide adequate clearance for 
t h e  a i r  o p e n i n g  i n t o  t h e  co m b u st i o n  ch a m b e r .

B e f o r e  m a ki n g  a n y u t i l i t y co n n e ct i o n s t o  t h i s o ve n ,  ch e ck 
the rating plate to be sure the oven specifications are 
co m p a t i b l e  w i t h  t h e  g a s a n d  e l e ct r i ca l  se r vi ce s su p p l i e d  
f o r  t h e  o ve n .
1.  P u l l  o u t  co n t r o l  p a n e l .  T h e  r a t i n g  p l a t e  a t t a ch e d  t o  t h e  

i n si d e  o f  t h e  co n t r o l  co m p a r t m e n t .
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I ns tal l atio n
O v en A s s em b l y
N S F  B O L T S
These bolts are required by NSF to block any exposed 
h o l e  o n  t h e  b a ck o f  a n  o ve n .  T h i s i n cl u d e s:
• a n y u n i t ,  si n g l e  o r  st a cke d ,  w i t h o u t  a  b a ck p a n e l .

• a n y h o l e s i n  st a cke d  u n i t s n o t  u se d  f o r  m o u n t i n g  
st a cki n g  b r a cke t s.

1.  L o ca t e  t h e  5/ 16”  b o l t s t h a t  w e r e  sh i p p e d  w i t h  t h e  
o ve n .

2.  I n st a l l  t h e  b o l t s a s sh o w n

D o u b l e  S t a cke d  U n i t s U n i t s w i t h o u t  b a ck p a n e l s

F ig u r e 2  
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I ns tal l atio n
O v en A s s em b l y

L E G  A T T A C H ME N T
1.  P u sh  t h e  o ve n  o n t o  a  l i f t  w i t h  t h e  b o t t o m  o f  t h e  o ve n  

d o w n .

2.  A l i g n  t h e  t h r e a d e d  st u d  i n  e a ch  l e g  w i t h  t h e  n u t  l o ca t -
e d  i n si d e  e a ch  b o t t o m  co r n e r  o f  t h e  o ve n  f r a m e .  T u r n  
t h e  l e g s cl o ckw i s e  a n d  t i g h t e n  t o  t h e  n e a r e st  f u l l  t u r n .

3.  A l i g n  t h e  t w o  l e g  p l a t e  h o l e s i n  e a ch  l e g  w i t h  t h o se  
i n  t h e  o ve n  b o t t o m .  S e cu r e  e a ch  l e g  u si n g  t w o  1/ 2”  
b o l t s.

NOTE: If using casters see CASTER ASSEMBLY 
before proceeding.

4.  L e ve l  t h e  o ve n  b y scr e w i n g  t h e  a d j u st a b l e  l e g  f e e t  i n  
o r  o u t  a s n e ce ssa r y .

6”  ( 15 cm )  L e g s S h o w n

F ig u r e 3  

C A S T E R  A S S E MB L Y
NOTE: Install the locking casters on the front of the 

oven. Install the non-locking casters on the back 
of the oven.

NOTE: Use a gas hose restraint on all units with cast-
ers.

C as ter s  f o r  S ing l e and  D o u b l e S tack ed  O v ens :
1.  A t t a ch  t h e  l e g s a s d e scr i b e d .

2.  P r y t h e  a d j u st a b l e  f e e t  o u t  o f  t h e  l e g s.

3.  I n se r t  o n e  ca st e r  i n t o  e a ch  l e g  a s sh o w n .  T i g h t e n  t h e  
l a r g e  h e x n u t  t o  se cu r e  t h e  ca st e r s.

G a s H o se  
R e st r a i n t  B r a cke t

A d j u st a b l e  
L e g  F o o t

C a st e r  A sse m b l y

F ig u r e 4  

Low Profile Casters for Double Stacked Ovens:
1.  A l i g n  t h e  t h r e e  h o l e s i n  e a ch  ca st e r  a sse m b l y p l a t e  

w i t h  t h o se  i n  t h e  o ve n  b o t t o m .  S e cu r e  e a ch  ca st e r  
u si n g  t h r e e  1/ 2”  b o l t s.

G a s H o se  R e st r a i n t  B r a cke t

F ig u r e 5  
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I ns tal l atio n

D O U B L E  S E C T I O N  A S S E MB L Y
NOTE: Old style ovens refer to units with painted ex-

posed rear angle. New style ovens refer to units 
with rear angle iron enclosed in steel.

T h e  f o l l o w i n g  i n st r u ct i o n s a p p l y t o  st a cki n g  t w o  n e w  st yl e  
o ve n s.  
1.  S e cu r e  t h e  sh o r t  l e g s t o  t h e  b o t t o m  se ct i o n s a s d e -

scr i b e d .

2.  P l a ce  t h e  u p p e r  s e ct i o n  i n  p o si t i o n  o n  t o p  o f  t h e  l o w e r  
o ve n .

3.  A t t a ch  t h e  st a ck i n g  b r a cke t s u si n g  t h e  r e m a i n i n g  
5/ 16”  b o l t s sh i p p e d  w i t h  t h e  o ve n s.

4.  Attach the flue connector.

T h e  f o l l o w i n g  i n st r u c t i o n s a p p l y t o  st a cki n g  a  n e w  st yl e  
o ve n  o n  a n  o l d  st yl e  o ve n .
1.  S e cu r e  t h e  sh o r t  l e g s t o  t h e  b o t t o m  se ct i o n s a s d e -

scr i b e d .

2.  P l a ce  t h e  u p p e r  s e ct i o n  i n  p o si t i o n  o n  t o p  o f  t h e  l o w e r  
o ve n .

3.  A t t a ch  t h e  st a cki n g  b r a cke t s u si n g  t h e  r e m a i n i n g  
5/ 16”  b o l t s sh i p p e d  w i t h  t h e  o ve n s.

4.  D r i l l  a  cl e a r a n ce  h o l e  f o r  a  5/ 16”  b o l t  i n  t h e  a n g l e  i r o n  
o f  t h e  o l d  st yl e  o ve n .  U se  t h e  h o l e s i n  t h e  st a cki n g  
b r a cke t s a s a  p i l o t .

5.  A t t a ch  t h e  st a cki n g  b r a cke t s t o  t h e  o l d  s t yl e  o ve n  w i t h  
t h e  5/ 16”  b o l t s a n d  n u t s p r o vi d e d  i n  t h e  ki t .

6.  Attach the flue connector.

  W A R N I N G ! !
W h en s tack ing  o v ens  b e s u r e to  r em o v e th e 
single oven flue boxes prior to attaching 
th r ee- p iece co nnecto r .

O V E N  L E V E L I N G
A f t e r  a sse m b l y ,  t h e  o ve n  sh o u l d  b e  l e ve l e d  a n d  m o ve d  t o  
t h e  o p e r a t i n g  l o ca t i o n .
1.  T h e  o ve n  ca n  b e  l e ve l e d  b y a d j u st i n g  t h e  f e e t  o r  ca st -

e r s l o ca t e d  o n  t h e  b o t t o m  o f   e a ch  l e g .

F ig u r e 6  

F l u e  C o n n e ct o r

O v en A s s em b l y
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I ns tal l atio n
V entil atio n

O n  g a s  m o d e l s t h e  i n st a l l a t i o n  o f  a  p r o p e r  ve n t i l a t i o n  sys -
tem cannot be over emphasized. This system removes 
u n w a n t e d  va p o r s a n d  p r o d u ct s o f  co m b u st i o n  f r o m  t h e  
o p e r a t i n g  a r e a .
T h i s o ve n  m a y b e  ve n t e d  u si n g  e i t h e r :
• A  m e ch a n i ca l l y d r i ve n ,  ca n o p y t yp e ,  e xh a u st  h o o d ,  

o r

• A direct flue arrangement.

U . S .  and  C anad ian ins tal l atio ns
R e f e r  t o  yo u r  l o ca l  ve n t i l a t i o n  co d e s.  I n  t h e  a b se n ce  o f  
l o ca l  co d e s,  r e f e r  t o  t h e  N a t i o n a l  ve n t i l a t i o n  co d e  t i t l e d ,  
“Standard for the Installation of Equipment for the Remov-
a l  o f  S m o ke  a n d  G r e a se  L a d e n  V a p o r s f r o m  C o m m e r ci a l  
Cooking Equipment”, NFPA-96-Latest Edition.
Australia and general export installations
I n st a l l a t i o n  m u st  c o n f o r m  w i t h  L o ca l  a n d  N a t i o n a l  i n st a l -
lation standards. Local installation codes and/or require-
ments may vary. If you have any questions regarding the 
p r o p e r  i n st a l l a t i o n  a n d / o r  o p e r a t i o n  o f  yo u r  B l o d g e t t  o ve n ,  
p l e a se  co n t a ct  yo u r  l o ca l  d i st r i b u t o r .  I f  yo u  d o  n o t  h a ve  a  
l o ca l  d i st r i b u t o r ,  p l e a se  ca l l  t h e  B l o d g e t t  O ve n  C o m p a n y 
a t  0 0 11- 80 2- 658- 660 0 .

  W A R N I N G :
F ail u r e to  p r o p er l y  v ent th e o v en can b e h az -
ar d o u s  to  th e h eal th  o f  th e o p er ato r  and  m ay  
r es u l t in o p er atio nal  p r o b l em s ,  u ns atis f acto r y  
b ak ing  and  p o s s ib l e d am ag e to  th e eq u ip -
m ent.
D am ag e s u s tained  as  a d ir ect r es u l t o f  im -
p r o p er  v entil atio n w il l  no t b e co v er ed  b y  th e 
m anu f actu r er ’ s  w ar r anty .

C A N O P Y  T Y P E  E X H A U S T  H O O D
A  m e ch a n i ca l l y d r i ve n ,  ca n o p y t yp e  e xh a u st  h o o d  i s t h e  
p r e f e r r e d  m e t h o d  o f  ve n t i l a t i o n .
The hood should be sized to completely cover the equip-
m e n t  p l u s a n  o ve r h a n g  o f  a t  l e a st  6”  ( 15 cm )  o n  a l l  si d e s 
not adjacent to a wall. The distance from the floor to the 
l o w e r  e d g e  o f  t h e  h o o d  sh o u l d  n o t  e xce e d  7’  ( 2. 1m ) .
The total makeup and exhaust air requirements for hood 
ca p a ci t y sh o u l d  b e  a p p r o xi m a t e l y 30  C F M  ( . 85 m 3)  f o r  
e a ch  o ve n  se ct i o n .
I n st a l l i n g  t h e  ca n o p y h o o d  d r a f t  d i ve r t e r
O ve n s o r d e r e d  f o r  h o o d  ve n t i n g  a r e  su p p l i e d  w i t h  a  d r a f t  
d i ve r t e r .  I n st a l l  t h e  d r a f t  d i ve r t e r  a s f o l l o w s:
1.  Place the diverter over the flue connector with the 

o p e n  a r e a  f a ci n g  t h e  f r o n t  o f  t h e  o ve n .

2.  S e cu r e  b o t h  e n d s w i t h  t h e  sh e e t  m e t a l  scr e w s p r o -
vi d e d .

D r a f t  D i ve r t e r

F r o n t  o f  O ve n

F ig u r e 7  
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I ns tal l atio n
V entil atio n
D I R E C T  F L U E  A R R A N G E ME N T
W h e n  t h e  i n st a l l a t i o n  o f  a  m e ch a n i ca l l y d r i ve n  e xh a u st  
h o o d  i s i m p r a ct i ca l  t h e  o ve n  m a y b e  ve n t e d  b y a  d i r e ct  
flue arrangement.

 W A R N I N G ! !
It is essential that the direct flue be installed 
as  f o l l o w s .  I nco r r ect ins tal l atio n w il l  r es u l t in 
u ns atis f acto r y  b ak ing  and  o v en d am ag e.

The flue must be class B or better with a diameter of 6” 
(15 cm). The height of the flue should rise 6-8 ft (2-2.5 m) 
a b o ve  t h e  r o o f  o f  t h e  b u i l d i n g  o r  a n y p r o xi m a t e  st r u ct u r e .  
Never direct vent the oven into a hood. The flue should be 
ca p p e d  w i t h  a  U L  L i st e d  t yp e  ve n t  ca p  t o  i so l a t e  t h e  u n i t  
f r o m  e xt e r n a l  e n vi r o n m e n t a l  co n d i t i o n s.
T h e  d i r e c t  ve n t  ca n n o t  r e p l a ce  a i r  co n su m e d  a n d  ve n t e d  
b y t h e  o ve n .  P r o vi si o n s m u st  b e  m a d e  t o  su p p l y t h e  r o o m  
with sufficient make-up air. Total make-up air require-
m e n t s f o r  e a ch  o ve n  se ct i o n  sh o u l d  b e  a p p r o xi m a t e l y 30  
C F M  ( . 85m 3)  p e r  se ct i o n .  T o  i n cr e a s e  t h e  su p p l y a i r  e n -
t e r i n g  t h e  r o o m ,  a  ve n t i l a t i o n  e xp e r t  sh o u l d  b e  co n su l t e d .

I ns tal l ing  th e d r af t h o o d
O ve n s o r d e r e d  f o r  d i r e ct  ve n t i n g  a r e  su p p l i e d  w i t h  a  d r a f t  
h o o d .  I n st a l l  t h e  d r a f t  h o o d  a s f o l l o w s:
1.  Place the draft hood over the flue connector.

2.  S e cu r e  b o t h  e n d s w i t h  t h e  sh e e t  m e t a l  scr e w s p r o -
vi d e d .

F l u e

D r a f t  H o o d

F r o n t  o f  O ve n

F ig u r e 8  
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I ns tal l atio n
U til ity  C o nnectio ns  -  S tand ar d s  and  C o d es

T H E  I N S T A L L A T I O N  I N S T R U C T I O N S  C O N T A I N E D  
H E R E I N  A R E  F O R  T H E  U S E  O F  Q U A L I F I E D  I N S T A L -
L A T I O N  A N D  S E R V I C E  P E R S O N N E L  O N L Y .  I N S T A L -
L A T I O N  O R  S E R V I C E  B Y  O T H E R  T H A N  Q U A L I F I E D  
P E R S O N N E L  M A Y  R E S U L T  I N  D A M A G E  T O  T H E  O V E N  
A N D / O R  I N JU R Y  T O  T H E  O P E R A T O R .
Qualified installation personnel are individuals, a firm, 
a  co r p o r a t i o n ,  o r  a  c o m p a n y  w h i ch  e i t h e r  i n  p e r so n  o r  
t h r o u g h  a  r e p r e se n t a t i ve  a r e  e n g a g e d  i n ,  a n d  r e sp o n si b l e  
f o r :
• t h e  i n st a l l a t i o n  o r  r e p l a ce m e n t  o f  g a s p i p i n g  a n d  t h e  

connection, installation, repair or servicing of equip-
m e n t .  

• t h e  i n st a l l a t i o n  o f  e l e ct r i ca l  w i r i n g  f r o m  t h e  e l e ct r i c 
m e t e r ,  m a i n  co n t r o l  b o x o r  se r vi ce  o u t l e t  t o  t h e  e l e c -
t r i c  a p p l i a n ce .

Qualified installation personnel must be experienced in 
such work, familiar with all precautions required, and have 
complied with all requirements of state or local authorities 
h a vi n g  j u r i sd i ct i o n .

U . S .  and  C anad ian ins tal l atio ns
I n st a l l a t i o n  m u st  co n f o r m  w i t h  l o ca l  co d e s,  o r  i n  t h e  a b -
se n ce  o f  l o ca l  co d e s,  w i t h  t h e  N a t i o n a l  F u e l  G a s C o d e ,  
N F P A 54/ A N S I  Z 223. 1- L a t e st  E d i t i o n ,  t h e  N a t u r a l  G a s I n -
st a l l a t i o n  C o d e  C A N / C G A - B 149 . 1 o r  t h e  P r o p a n e  I n st a l -
l a t i o n  C o d e ,  C A N / C G A - B 149 . 2 a s a p p l i ca b l e .
I n st a l l a t i o n  m u st  co n f o r m  w i t h  l o ca l  co d e s,  o r  i n  t h e  a b -
se n ce  o f  l o ca l  co d e s,  w i t h  t h e  N a t i o n a l  E l e ct r i ca l  C o d e ,  
A N S I / N F P A  70 - L a t e st  E d i t i o n  a n d / o r  C a n a d i a n  N a t i o n a l  
E l e ct r i c C o d e  C 22. 2 a s a p p l i ca b l e .
Appliance is to be installed with backflow prevention in 
a cco r d a n ce  w i t h  a p p l i ca b l e  f e d e r a l ,  p r o vi n ce  a n d  l o ca l  
co d e s.
Australia and general export installations
I n st a l l a t i o n  m u st  c o n f o r m  w i t h  L o ca l  a n d  N a t i o n a l  i n st a l -
lation standards. Local installation codes and/or require-
ments may vary. If you have any questions regarding the 
p r o p e r  i n st a l l a t i o n  a n d / o r  o p e r a t i o n  o f  yo u r  B l o d g e t t  o ve n ,  
p l e a se  co n t a ct  yo u r  l o ca l  d i st r i b u t o r .  I f  yo u  d o  n o t  h a ve  a  
l o ca l  d i st r i b u t o r ,  p l e a se  ca l l  t h e  B l o d g e t t  O ve n  C o m p a n y 
a t  0 0 11- 80 2- 658- 660 0 .
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I ns tal l atio n
G as  C o nnectio n
G A S  P I P I N G
A properly sized gas supply system is essential for maxi-
mum oven performance. Piping should be sized to pro-
vide a supply of gas sufficient to meet the maximum de-
m a n d  o f  a l l  a p p l i a n ce s o n  t h e  l i n e  w i t h o u t  l o ss o f  p r e ssu r e  
at the equipment.
E xa m p l e :
NOTE: BTU values in the following example are for 

natural gas.
Y o u  p u r ch a se  a  Z e p h a i r e - 20 0 - G  t o  a d d  t o  yo u r  e xi st i n g  
co o k l i n e .
1.  A d d  t h e  B T U  r a t i n g  o f  yo u r  cu r r e n t  a p p l i a n ce s.

P i t co  F r ye r  120 , 0 0 0  B T U
6 B u r n e r  R a n g e  60 , 0 0 0  B T U
D e ck O ve n  50 , 0 0 0  B T U
T o t a l  230 , 0 0 0  B T U

2.  A d d  t h e  B T U  r a t i n g  o f  t h e  n e w  o ve n  t o  t h e  t o t a l .

P r e vi o u s T o t a l  230 , 0 0 0  B T U
Z e p h a i r e - 20 0 - G  60 , 0 0 0  B T U
N e w  T o t a l  29 0 , 0 0 0  B T U

3.  M e a su r e  t h e  d i st a n ce  f r o m  t h e  g a s m e t e r  t o  t h e  co o k 
l i n e .  T h i s i s t h e  p i p e  l e n g t h .  L e t ’ s sa y t h e  p i p e  l e n g t h  
is 40’ (12.2 m) and the pipe size is 1” (2.54 cm).

4.  U se  t h e  a p p r o p r i a t e  t a b l e  t o  d e t e r m i n e  t h e  t o t a l  ca -
p a ci t y o f  yo u r  cu r r e n t  g a s p i p i n g .

T h e  t o t a l  ca p a ci t y f o r  t h i s e xa m p l e  i s 320 , 0 0 0  B T U .  S i n ce  
the total required gas pressure, 290,000 BTU is less than 
320 , 0 0 0  B T U ,  t h e  cu r r e n t  g a s p i p i n g  w i l l  n o t  h a ve  t o  b e  
i n cr e a se d .
NOTE: The BTU capacities given in the tables are for 

straight pipe lengths only. Any elbows or other 
fittings  will decrease pipe capacities. Contact 
your local gas supplier if you have any ques-
tions.

Maximum Capacity of Iron Pipe in Cubic Feet of 
N atu r al  G as  P er  H o u r

( P r e ssu r e  d r o p  o f  0 . 5 I n ch  W . C . )

P I P E  
L E N G T H  ( F T )

N O MI N A L  S I Z E ,  I N C H E S
3 / 4 ” 1 ” 1 - 1 / 4 ” 1 - 1 / 2 ” 2 ”

10 360 680 140 0 210 0 39 50
20 250 465 9 50 1460 2750
30 20 0 375 770 1180 220 0
40 170 320 660 9 9 0 19 0 0
50 151 285 580 9 0 0 1680
60 138 260 530 810 1520
70 125 240 49 0 750 140 0
80 118 220 460 69 0 130 0
9 0 110 20 5 430 650 1220

10 0 10 3 19 5 40 0 620 1150
From the National Fuel Gas Code Part 10 Table 10-2

Maximum Capacity of Pipe in Thousands of 
B T U / h r  o f  U nd il u ted  L . P .  G as  at 1 1 ” W . C .

( P r e ssu r e  d r o p  o f  0 . 5 I n ch  W . C . )

P I P E  
L E N G T H  ( F T )

O U T S I D E  D I A ME T E R ,  I N C H E S
3 / 4 ” 1 ” 1 - 1 / 2 ”

10 60 8 1146 3525
20 418 788 2423
30 336 632 19 46
40 287 541 1665
50 255 480 1476
60 231 435 1337
70 215 40 4 1241
80 19 8 372 1144
9 0 187 351 10 79
10 0 175 330 10 14

From the National Fuel Gas Code Part 10 Table 10-15
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I ns tal l atio n
G as  C o nnectio n

P R E S S U R E  R E G U L A T I O N  A N D  T E S T I N G
Z e p h a i r e - 20 0 - G  o ve n s a r e  r a t e d  a t  60 , 0 0 0  B T U / H r .  ( 17. 6 
kW )  ( 63 M J)  p e r  s e c t i o n .  E a ch  o ve n  h a s b e e n  a d j u st e d  
at the factory to operate with the type of gas specified on 
t h e  r a t i n g  p l a t e .

I N L E T  P R E S S U R E
N atu r al P r o p ane

M i n M a x M i n M a x
W . C . 7. 0 10 . 5 11. 0 13. 0
k P a 1. 43 2. 61 2. 74 3. 23

MA N I F O L D  P R E S S U R E
N atu r al P r o p ane

W . C . 3. 5 10 . 0
k P a . 87 2. 49

• I nl et P r es s u r e -  t h e  p r e ssu r e  o f  t h e  g a s b e f o r e  i t  
r e a ch e s t h e  o ve n .

• Manif o l d  P r es s u r e -  t h e  p r e ssu r e  o f  t h e  g a s a s i t  
e n t e r s t h e  m a i n  b u r n e r ( s) .

• Min -  t h e  m i n i m u m  p r e ssu r e  r e co m m e n d e d  t o  o p e r -
a t e  t h e  o ve n .

• Max - t h e  m a xi m u m  p r e ssu r e  a t  w h i ch  t h e  m a n u f a c -
t u r e r  w a r r a n t s t h e  o ve n ’ s o p e r a t i o n .

E a ch  o ve n  i s su p p l i e d  w i t h  a  r e g u l a t o r  t o  m a i n t a i n  t h e  
p r o p e r  g a s p r e ssu r e .  T h e  r e g u l a t o r  i s e sse n t i a l  t o  t h e  
p r o p e r  o p e r a t i o n  o f  t h e  o ve n  a n d  sh o u l d  n o t  b e  r e -
m o ve d .  I t  i s p r e se t  t o  p r o vi d e  t h e  o ve n  w i t h  3. 5”  W . C .  
( 0 . 87 kP a )  f o r  n a t u r a l  g a s a n d  10 . 5”  W . C .  ( 2. 50  kP a )  f o r  
P r o p a n e  a t  t h e  m a n i f o l d .
D O  N O T  I N S T A L L  A N  A D D I T I O N A L  R E G U L A T O R  
W H E R E  T H E  O V E N  C O N N E C T S  T O  T H E  G A S  S U P P L Y  
U N L E S S  T H E  I N L E T  P R E S S U R E  I S  A B O V E  M A X I M U M .
P r i o r  t o  co n n e ct i n g  t h e  o ve n ,  g a s l i n e s sh o u l d  b e  t h o r -
oughly purged of all metal filings, shavings, pipe dope, 
a n d  o t h e r  d e b r i s.  A f t e r  co n n e ct i o n ,  t h e  o ve n  sh o u l d  b e  
ch e cke d  f o r  co r r e ct  g a s p r e ssu r e .
T h e  o ve n  a n d  i t s i n d i vi d u a l  sh u t o f f  va l ve  m u st  b e  d i sco n -
n e ct e d  f r o m  t h e  g a s su p p l y p i p i n g  syst e m  d u r i n g  a n y 
p r e ssu r e  t e st i n g  o f  t h a t  syst e m  a t  t e st  p r e ssu r e s i n  e x -
ce ss o f  1/ 2 p si g  ( 3. 45kP a ) .
T h e  o ve n  m u st  b e  i so l a t e d  f r o m  t h e  g a s su p p l y p i p i n g  
syst e m  b y cl o si n g  i t s i n d i vi d u a l  m a n u a l  sh u t o f f  va l ve  d u r -
i n g  a n y p r e ssu r e  t e st i n g  o f  t h e  g a s p i p i n g  syst e m  a t  t e st  
pressures equal or less than 1/2 psig (3.45kPa).

F ig u r e 9  

G a s C o n n e ct i o n  2. 5”  ( 64 m m )

G a s C o n n e ct i o n  3. 75”  ( 86 m m )
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I ns tal l atio n
G as  C o nnectio n
G A S  H O S E  R E S T R A I N T
If the oven is mounted on casters, a commercial flexible 
co n n e ct o r  w i t h  a  m i n i m u m  o f  3/ 4”  ( 1. 9  cm )  i n si d e  d i a m -
eter must be used along with a quick connect device.
T h e  r e st r a i n t ,  su p p l i e d  w i t h  t h e  o ve n ,  m u st  b e  u se d  t o  l i m i t  
t h e  m o ve m e n t  o f  t h e  u n i t  so  t h a t  n o  st r a i n  i s p l a ce d  u p o n  
the flexible connector. With the restraint fully stretched the 
connector should be easy to install and quick connect.
T h e  r e st r a i n t  ( i e :  h e a vy g a u g e  ca b l e )  sh o u l d  b e  1, 0 0 0  l b .  
( 453 kg )  t e st  l o a d  a n d  sh o u l d  b e  a t t a ch e d  w i t h o u t  d a m a g -
i n g  t h e  b u i l d i n g .  D O  N O T  u se  t h e  g a s p i p i n g  o r  e l e ct r i ca l  
co n d u i t  f o r  t h e  a t t a ch m e n t  o f  t h e  p e r m a n e n t  e n d  o f  t h e  
r e st r a i n t !  U se  a n ch o r  b o l t s i n  co n cr e t e  o r  ce m e n t  b l o ck.  
O n  w o o d e n  w a l l s,  d r i ve  h i  t e st  w o o d  l a g  scr e w s i n t o  t h e  
st u d s o f  t h e  w a l l .
1.  M o u n t  t h e  su p p l i e d  b r a cke t  t o  t h e  l e g  b o l t  j u st  b e l o w  

t h e  g a s i n l e t .

2.  A t t a ch  t h e  cl i p  o n  r e st r a i n i n g  ca b l e  t o  t h e  m o u n t i n g  
b r a cke t .

B a ck o f  O ve n

R e st r a i n t  C a b l e  B r a cke t

D o u b l e  st a cke d  u n i t  s h o w n .  U se  t h e  sa m e  p r o ce d u r e  f o r  
si n g l e  u n i t s w i t h  25”  ( 64 cm )  l e g s.

F ig u r e 1 0  

 W A R N I N G ! !
I f  th e r es tr aint is  d is co nnected  f o r  any  r ea-
s o n it m u s t b e r eco nnected  w h en th e o v en is  
r etu r ned  to  its  o r ig inal  p o s itio n.

U . S .  and  C anad ian ins tal l atio ns
T h e  co n n e ct o r  m u st  co m p l y w i t h  t h e  S t a n d a r d  f o r  C o n n e c -
t o r s f o r  M o va b l e  G a s A p p l i a n ce s,  A N S I  Z 21. 69  o r  C o n -
n e ct o r s F o r  M o ve a b l e  G a s A p p l i a n ce s C A N / C G A - 6. 16-
M87 and a quick disconnect device that complies with the 
S t a n d a r d  f o r  Q u i ck- D i sco n n e c t  D e vi ce s f o r  U se  W i t h  G a s 
F u e l ,  A N S I  Z 21. 41 o r  Q u i ck D i sco n n e ct  F o r  U se  W i t h  G a s 
Fuel CAN 1-6.9. Adequate means must be provided to 
l i m i t  t h e  m o ve m e n t  o f  t h e  a p p l i a n ce  w i t h o u t  d e p e n d i n g  
on the connection and the quick disconnect device or its 
a sso ci a t e d  p i p i n g .
Australia and general export  installations
The restraint and quick connect must conform with Lo-
ca l  a n d  N a t i o n a l  i n st a l l a t i o n  st a n d a r d s.  L o ca l  i n st a l l a t i o n  
codes and/or requirements may vary. If you have any 
questions regarding the proper installation and/or opera-
t i o n  o f  yo u r  B l o d g e t t  o ve n ,  p l e a se  co n t a ct  yo u r  l o ca l  d i s -
t r i b u t o r .  I f  yo u  d o  n o t  h a ve  a  l o ca l  d i st r i b u t o r ,  p l e a se  ca l l  
t h e  B l o d g e t t  O ve n  C o m p a n y a t  0 0 11- 80 2- 658- 660 0 .
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I ns tal l atio n
E l ectr ical  C o nnectio n

E L E C T R I C A L  C O N N E C T I O N
W i r i n g  d i a g r a m s a r e  l o ca t e d  i n  t h e  co n t r o l  co m p a r t m e n t  
a n d  o n  t h e  b a ck o f  t h e  o ve n .
T h i s o v e n  i s su p p l i e d  f o r  co n n e ct i o n  t o  115 vo l t  g r o u n d e d  
ci r cu i t s.  T h e  e l e ct r i c m o t o r ,  i n d i ca t o r  l i g h t s a n d  r e l a t e d  
sw i t ch e s a r e  co n n e ct e d  t h r o u g h  t h e  6’  e l e ct r i c su p p l y co r d  
f o u n d  a t  t h e  r e a r  o f  t h e  o ve n .

 W A R N I N G ! !
T h is  ap p l iance is  eq u ip p ed  w ith  th r ee p r o ng  
g r o u nd ing  ty p e p l u g  f o r  y o u r  p r o tectio n 
ag ains t s h o ck  h aza r d  and  s h o u l d  b e p l u g g ed  
d ir ectl y  into  a p r o p er l y  g r o u nd ed  th r ee p r o ng  
r ecep tacl e.  D O  N O T  cu t o r  r em o v e th e g r o u nd -
ing  p r o ng  f r o m  th is  p l u g .

T h e  B l o d g e t t  O ve n  C o m p a n y ca n n o t  a ssu m e  r e sp o n si b i l -
i t y f o r  l o ss o r  d a m a g e  su f f e r e d  a s a  r e su l t  o F  i m p r o p e r  
i n st a l l a t i o n .

E L E C T R I C A L  S P E C I F I C A T I O N S
H z V o l ts P h as e A m p s E l ectr ical  C o nnectio n 

( m inim u m  s ize )
U . S .  and  C anad ian I ns tal l atio ns

60 115 1 6 C o r d  se t  p r o vi d e d
Australia and General Export Installations

50 220 - 240 1 3 Size per local code
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I ns tal l atio n
I nitial  S tar tu p
The following is a check-list to be completed by qualified 
personnel prior to turning on the appliance for the first 
t i m e .
1.  O p e n  t h e  m a n u a l  sh u t - o f f  va l ve  a t  t h e  r e a r  o f  t h e  

o ve n .

2.  R e m o ve  t h e  co n t r o l  p a n e l  a n d  co m b u st i o n  co ve r s.

3.  T u r n  t h e  co m b i n a t i o n  va l ve ’ s m a n u a l  sh u t - o f f  t o  t h e  
o n  p o si t i o n .

4.  T u r n  t h e  se l e ct o r  sw i t ch  t o  C o o k,  a n d  t h e  t h e r m o st a t  
t o  50 0 º F  ( 260 º C ) .

T h e  o ve n  m a i n  b u r n e r  l i g h t s,  a n d  t h e  O ve n  R e a d y L i g h t  
co m e s o n .  W i t h  t h e  m a i n  b u r n e r  o n ,  ch e ck t h e  f o l l o w i n g .  
1.  V e r i f y t h e r e  a r e  n o  g a s l e a ks,  b y ch e ck i n g  a l l  g a s co n -

n e ct i o n s w i t h  a  so a p y w a t e r  so l u t i o n .

2.  V e r i f y t h a t  t h e  i n l e t  p r e ssu r e  i s co r r e ct .  T h e  i n l e t  p r e s -
su r e  ca n  b e  ch e c ke d  a t  t h e  p r e ssu r e  t a p  l o ca t e d  o n  
t h e  co m b i n a t i o n  va l ve ’ s i n l e t  si d e .

3.  V e r i f y t h a t  t h e  m a n i f o l d  p r e ssu r e  i s co r r e ct .  T h e  m a n i -
f o l d  p r e ssu r e  ca n  b e  ch e cke d  a t  t h e  p r e ssu r e  t a p  l o -
ca t e d  o n  t h e  co m b i n a t i o n  va l ve ’ s o u t l e t  si d e .  

4.  I f  t h e  a b o ve  p r e ssu r e  r e a d i n g s a r e  se t  t o  t h e  r e co m -
mended pressure requirements, allow the oven to 
b u r n - o f f  f o r  2 h o u r s.  I f  t h e  p r e ssu r e  r e a d i n g s a r e  n o t  
se t  co r r e ct l y ,  t u r n  o f f  t h e  o ve n  a n d  r e a d j u st  a cco r d -
i n g l y .

  W A R N I N G
The break in procedure burns off excess 
o il s  p r es ent in th e m etal s  d u r ing  f ab r icatio n.  
S m o k e m ay  b e p r o d u ced .  P r o p er  v entil atio n is  
r eq u ir ed .

A D J U S T ME N T S  A S S O C I A T E D  W I T H  I N I T I A L  
I N S T A L L A T I O N
E a ch  o ve n ,  a n d  i t s co m p o n e n t  p a r t s,  h a ve  b e e n  t h o r o u g h -
l y t e st e d  a n d  i n sp e ct e d  p r i o r  t o  sh i p m e n t .  H o w e ve r ,  i t  i s 
o f t e n  n e ce ssa r y t o  f u r t h e r  t e st  o r  a d j u st  t h e  o ve n  a s p a r t  
o f  a  n o r m a l  a n d  p r o p e r  i n st a l l a t i o n .  T h e se  a d j u st m e n t s 
a r e  t h e  r e sp o n si b i l i t y o f  t h e  i n st a l l e r ,  o r  d e a l e r .  S i n ce  
t h e se  a d j u st m e n t s a r e  n o t  co n si d e r e d  d e f e ct s i n  m a t e -
r i a l  o r  w o r km a n sh i p ,  t h e y a r e  n o t  co ve r e d  b y t h e  O r i g i n a l  
Equipment Warranty. They include, but are not limited to:
• ca l i b r a t i o n  o f  t h e  t h e r m o st a t

• a d j u st m e n t  o f  t h e  d o o r s

• b u r n e r  a d j u st m e n t s

• l e ve l i n g

• t e st i n g  o f  g a s p r e ssu r e

• t i g h t e n i n g  o f  f a st e n e r s.

N o  i n st a l l a t i o n  sh o u l d  b e  co n si d e r e d  co m p l e t e  w i t h o u t  
proper inspection, and if necessary, adjustment by quali-
fied installation or service personnel.
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O p er atio n
S af ety  I nf o r m atio n

T h e  i n f o r m a t i o n  co n t a i n e d  i n  t h i s se ct i o n  i s p r o vi d e d  f o r  
the use of qualified operating personnel. Qualified operat-
i n g  p e r so n n e l  a r e  t h o se  w h o  h a ve  c a r e f u l l y r e a d  t h e  i n -
f o r m a t i o n  co n t a i n e d  i n  t h i s m a n u a l ,  a r e  f a m i l i a r  w i t h  t h e  
f u n ct i o n s o f  t h e  o ve n  a n d / o r  h a ve  h a d  p r e vi o u s e xp e r i -
ence with the operation of the equipment described. Ad-
h e r e n ce  t o  t h e  p r o ce d u r e s r e co m m e n d e d  h e r e i n  w i l l  a s -
su r e  t h e  a ch i e v e m e n t  o f  o p t i m u m  p e r f o r m a n ce  a n d  l o n g ,  
t r o u b l e - f r e e  se r vi ce .
P l e a se  t a ke  t h e  t i m e  t o  r e a d  t h e  f o l l o w i n g  sa f e t y a n d  o p -
e r a t i n g  i n st r u ct i o n s.  T h e y a r e  t h e  k e y t o  t h e  su cce ssf u l  
o p e r a t i o n  o f  yo u r  B l o d g e t t  o ve n .

  S A F E T Y  T I P S
F o r  y o u r  s af ety  r ead  b ef o r e o p er ating

W h a t  t o  d o  i f  yo u  sm e l l  g a s:
• D O  N O T  t r y t o  l i g h t  a n y a p p l i a n ce .

• D O  N O T  t o u ch  a n y e l e ct r i ca l  sw i t ch e s.

• U se  a n  e xt e r i o r  p h o n e  t o  ca l l  yo u r  g a s su p p l i e r  i m -
m e d i a t e l y .

• If you cannot reach your gas supplier, call the fire 
d e p a r t m e n t .

W h at to  d o  in th e ev ent o f  a p o w er  f ail u r e:
• T u r n  a l l  sw i t ch e s t o  o f f .

• D O  N O T  a t t e m p t  t o  o p e r a t e  t h e  o ve n  u n t i l  t h e  p o w e r  
i s r e st o r e d .

NOTE: In the event of a shut-down of any kind, allow a 
five (5) minute shut off period before attempting 
to restart the oven.

G ener al  s af ety  tip s :
• D O  N O T  u se  t o o l s t o  t u r n  o f f  t h e  g a s co n t r o l .  I f  t h e  

g a s ca n n o t  b e  t u r n e d  o f f  m a n u a l l y d o  n o t  t r y t o  r e -
pair it. Call a qualified service technician.

• I f  t h e  o ve n  n e e d s t o  b e  m o ve d  f o r  a n y r e a so n ,  t h e  
g a s m u st  b e  t u r n e d  o f f  a n d  d i sco n n e ct e d  f r o m  t h e  
u n i t  b e f o r e  r e m o vi n g  t h e  r e st r a i n t  ca b l e .  R e co n n e ct  
t h e  r e st r a i n t  a f t e r  t h e  o ve n  h a s b e e n  r e t u r n e d  t o  i t s 
o r i g i n a l  l o ca t i o n .

• D O  N O T  r e m o ve  t h e  co n t r o l  p a n e l  co ve r  u n l e ss t h e  
o ve n  i s u n p l u g g e d .
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O p er atio n
SSI-D Infinite Control w/Digital Timer

F ig u r e 1 1  

C O N T R O L  D E S C R I P T I O N
1.  C A V I T Y  L I G H T S  O N / O F F  -  O p e r a t e s t h e  o ve n  ca vi t y 

l i g h t s.  

2.  B L O W E R  H I / L O / O F F  S W I T C H  -  C o n t r o l s t h e  o p e r a -
t i o n  o f  t h e  b l o w e r .  I f  t h e  b l o w e r  sw i t ch  i s i n  t h e  O F F  
p o si t i o n  t h e  o ve n  w i l l  b e  t u r n e d  o f f .  

3.  M O D E  S W I T C H  -  W h e n  t h e  sw i t ch  i s i n  t h e  C O O K  
p o si t i o n ,  t h e  o ve n  ca n  b e  u se d  t o  co o k.  W h e n  t h e  
sw i t ch  i s i n  t h e  C O O L  D O W N  p o si t i o n ,  t h e  o ve n  i s 
co o l i n g  d o w n  f o r  t h e  n e xt  b a ke .  

4.  O V E N  R E A D Y  L I G H T  -  W h e n  l i t  i n d i ca t e s b u r n e r s 
a r e  o p e r a t i n g .  W h e n  t h e  l i g h t  g o e s o u t  t h e  o ve n  h a s 
r e a ch e d  o p e r a t i n g  t e m p e r a t u r e .  

5.  SOLID STATE THERMOSTAT - allows an infinite sele-
e ct i o n  o f  t e m p e r a t u r e s f r o m  150 - 50 0 ° F  ( 66- 260 ° C ) .  

6.  D I S P L A Y  -  d i sp l a ys co o k t i m e  

7.  T I M E R  D I A L  -  u se d  t o  e n t e r  d e si r e d  co o k t i m e  

8.  H E A T  C U T O F F  -  u se d  t o  t u r n  g a s o n  o r  o f f .  

O P E R A T I O N
1.  S e t  t h e  M O D E  sw i t ch  ( 3)  t o  t h e  C O O K  p o si t i o n .  T u r n  

t h e  S O L I D  S T A T E  T H E R M O S T A T  ( 5)  t o  t h e  d e si r e d  
o p e r a t i n g  t e m p e r a t u r e .  

2.  S e t  B L O W E R  S w i t ch  ( 2)  t o  t h e  d e si r e d  sp e e d .  

3.  P r e h e a t  u n t i l  t h e  O V E N  R E A D Y  L I G H T  ( 4)  g o e s o u t .  

4.  L o a d  p r o d u ct  i n t o  t h e  o ve n .  R o t a t e  t h e  d i a l  ( 7)  t o  t h e  
d e si r e d  t i m e .  T h e  t i m e r  w i l l  b e g i n  t o  co u n t d o w n  a f t e r  
approximately 1 second. When the buzzer sounds, 
r e m o ve  t h e  p r o d u ct  f r o m  t h e  o ve n .  T u r n  t h e  T I M E R  
dial (7) to silence the buzzer. If the next product re-
quires a lower operating temperature, then the cool 
d o w n  m o d e  ca n  b e  u se d .  S e t  t h e  B L O W E R  sw i t ch  
( 2)  t o  t h e  L O  p o si t i o n .  T u r n  t h e  M O D E  S W I T C H  ( 3)  t o  
t h e  C O O L  D O W N  p o si t i o n .  M a ke  su r e  t h a t  t h e  d o o r  
i s o p e n .  

5.  T u r n  t h e  o ve n  o f f  b y se t t i n g  t h e  B L O W E R  sw i t ch  ( 2)  
t o  t h e  O F F  p o si t i o n .  

  W A R N I N G ! !
A complete five minute shutdown must be 
o b s er v ed  b ef o r e th e o v en is  r el ig h ted .

1

4

5

7

3

2

8

6
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O p er atio n
SSI-M Infinite Control w/Manual Timer

F ig u r e 1 2  

C O N T R O L  D E S C R I P T I O N
1.  C A V I T Y  L I G H T S  O N / O F F  -  O p e r a t e s t h e  o ve n  ca vi t y 

l i g h t s.  

2.  B L O W E R  H I / L O / O F F  S W I T C H  -  C o n t r o l s t h e  o p e r a -
t i o n  o f  t h e  b l o w e r .  I f  t h e  b l o w e r  sw i t ch  i s i n  t h e  O F F  
p o si t i o n  t h e  o ve n  w i l l  b e  t u r n e d  o f f .  

3.  M O D E  S W I T C H  -  W h e n  t h e  sw i t ch  i s i n  t h e  C O O K  
p o si t i o n ,  t h e  o ve n  ca n  b e  u se d  t o  co o k.  W h e n  t h e  
sw i t ch  i s i n  t h e  C O O L  D O W N  p o si t i o n ,  t h e  o ve n  i s 
co o l i n g  d o w n  f o r  t h e  n e xt  b a ke .  

4.  O V E N  R E A D Y  L I G H T  -  W h e n  l i t  i n d i ca t e s b u r n e r s 
a r e  o p e r a t i n g .  W h e n  t h e  l i g h t  g o e s o u t  t h e  o ve n  h a s 
r e a ch e d  o p e r a t i n g  t e m p e r a t u r e .  

5.  T H E R M O S T A T  -  C o n t r o l s t h e  t e m p e r a t u r e  a t  w h i ch  
t h e  o ve n  w i l l  o p e r a t e .  T e m p e r a t u r e s c a n  r a n g e  f r o m  
20 0 - 50 0 º F  ( 9 3- 260 º C ) .  

6.  C O O K  T I M E R  -  U se d  t o  t i m e  t h e  l e n g t h  o f  t h e  co o k -
ing operation. When the set time expires, a buzzer 
w i l l  so u n d .  

7.  H E A T  C U T O F F  -  u se d  t o  t u r n  g a s o n  o r  o f f  

O P E R A T I O N
1.  S e t  t h e  M O D E  sw i t ch  ( 3)  t o  t h e  C O O K  p o si t i o n .  T u r n  

t h e  T H E R M O S T A T  ( 5)  t o  t h e  d e si r e d  o p e r a t i n g  t e m -
p e r a t u r e .  

2.  S e t  t h e  B L O W E R  sw i t ch  ( 2)  t o  t h e  H I  p o si t i o n .  W h e n  
t h e  O V E N  R E A D Y  l i g h t  ( 4)  g o e s o u t ,  l o a d  t h e  p r o d u ct  
a n d  se t  t h e  C O O K  T I M E R  ( 6) .  

3.  W h e n  t h e  t i m e r  so u n d s,  r e m o ve  t h e  p r o d u ct .  I f  t h e  
next product requires a lower operating tempera-
t u r e ,  t h e n  t h e  co o l  d o w n  m o d e  ca n  b e  u se d .  S e t  
t h e  B L O W E R  sw i t ch  ( 2)  t o  t h e  L O  p o si t i o n .  T u r n  t h e  
M O D E  S W I T C H  ( 3)  t o  t h e  C O O L  D O W N  p o si t i o n .  
M a ke  su r e  t h a t  t h e  d o o r  i s o p e n .  

4.  T u r n  t h e  o ve n  o f f  b y se t t i n g  t h e  B L O W E R  sw i t ch  ( 2)  
t o  t h e  O F F  p o si t i o n .

  W A R N I N G ! !
A complete five minute shutdown must be 
o b s er v ed  b ef o r e th e o v en is  r el ig h ted .

1

4

5
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3
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O p er atio n
S S D  S o l id  S tate D ig ital  C o ntr o l

LIGHTS BLOWER

HI

LOW

OFF
OFF

ON
COOL
DOWN

COOK

GAS ON

GAS OFF

MODE

1

4

5

9

3

2

6

7

8

12

10

11

13

14

F ig u r e 1 3  

C O N T R O L  D E S C R I P T I O N
1.  C A V I T Y  L I G H T S  O N / O F F  -  O p e r a t e s t h e  o ve n  ca vi t y 

l i g h t s.

2.  B L O W E R  O N / O F F  S W I T C H  -  C o n t r o l s t h e  o p e r a t i o n  
o f  t h e  b l o w e r .  I f  t h e  b l o w e r  sw i t ch  i s i n  t h e  O F F  p o si -
t i o n  t h e  o ve n  w i l l  b e  t u r n e d  o f f .

3.  M O D E  S W I T C H  -  W h e n  t h e  sw i t ch  i s i n  t h e  C O O K  
p o si t i o n ,  t h e  o ve n  ca n  b e  u se d  t o  co o k.  W h e n  t h e  
sw i t ch  i s i n  t h e  C O O L  D O W N  p o si t i o n ,  t h e  o ve n  i s 
co o l i n g  d o w n  f o r  t h e  n e xt  b a ke .

4.  D I S P L A Y  -  d i sp l a ys t i m e  o r  t e m p e r a t u r e  a n d  o t h e r  i n -
f o r m a t i o n  r e l a t e d  t o  o ve n  f u n ct i o n .

5.  H E A T  L A M P  -  l i g h t s w h e n  h e a t e r  i s o n .

6.  P U L S E  L A M P  -  l i g h t s w h e n  P u l se d  F a n  M o d e  i s 
t u r n e d  o n .

7.  H O L D  L A M P  -  l i g h t s w h e n  H o l d  M o d e  i s t u r n e d  o n .

8.  D I A L  -  u se d  t o  e n t e r  se t  p o i n t s i n  d i sp l a y

9 .  S T A R T / S T O P  K E Y  -  st a r t s o r  st o p s t h e  t i m e r .

10 .  T I M E  K E Y  -  u se d  t o  sh o w  t i m e  i n  t h e  d i sp l a y .

11.  T E M P  K E Y  -  u se d  t o  sh o w  se t  t e m p e r a t u r e  i n  t h e  d i s -
p l a y .

NOTE: Actual temperature is shown while the 
TEMP key is held down.

12.  H O L D  K E Y  -  t u r n s H o l d  M o d e  o n  o r  o f f .

13.  P U L S E  K E Y  -  t u r n s P u l se  M o d e  o n  o r  o f f .

14.  H E A T  C U T O F F  -  u se d  t o  t u r n  g a s o n  o r  o f f

P R O G R A MMI N G
T o  s et th e co o k  tem p er atu r e:
1.  P r e ss T E M P  ( 11)  ke y .

2.  R o t a t e  d i a l  ( 8)  t o  e n t e r  t e m p e r a t u r e .

T o  s et th e co o k  tim e:
1.  P r e ss T I M E  ( 10 )  ke y .

2.  R o t a t e  t h e  d i a l  ( 8)  t o  e n t e r  t i m e .

NOTE: Time is entered in hours : minutes or min-
utes : seconds.
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T o  s et th e h o l d  tim e:
1.  P r e ss H O L D  ke y ( 12)  t o  t u r n  h o l d  m o d e  o n .

NOTE: HOLD light is on.
2.  R o t a t e  d i a l  ( 8)  t o  e n t e r  t h e  h o l d  t e m p e r a t u r e .

3.  P r e ss S T A R T / S T O P  ke y ( 9 )

T o  s et th e p u l s e tim e:
1.  P r e ss P U L S E  K E Y  ( 13)  t o  t u r n  p u l se  m o d e  o n .

NOTE: Pulse light is on.
2.  R o t a t e  D I A L  ( 8)  t o  e n t e r  t h e  p u l se  t i m e .  P u l se  t i m e  i s 

a  p o r t i o n  o f  t h e  p r e - se t  co o k t i m e .

O P E R A T I O N
C o o k  O nl y :
1.  T u r n  t h e  B L O W E R  sw i t ch  ( 2)  t o  t h e  d e si r e d  p o si t i o n .

2.  E n t e r  t h e  co o k t i m e  a n d  t e m p e r a t u r e .

3.  L o a d  p r o d u ct  i n t o  t h e  o ve n .

NOTE: The display reads LOAD when the oven is 
near the set temperature.

4.  P r e ss t h e  S T A R T / S T O P  ke y ( 9 ) .  T h e  t i m e r  b e g i n s t o  
co u n t  d o w n .

5.  When the cook timer reaches 00:00 the buzzer 
so u n d s a n d  t h e  d i sp l a y r e a d s D O N E .

6.  Press the START/STOP key (9) to silence the buzzer.

7.  R e m o ve  t h e  p r o d u ct .

C o o k  w ith  H o l d :
NOTE: HOLD light is on when hold mode is on and off 

when hold mode is off.
1.  T u r n  t h e  B L O W E R  sw i t ch  ( 2)  t o  t h e  d e si r e d  p o si t i o n .

2.  E n t e r  t h e  co o k t i m e  a n d  t e m p e r a t u r e .

3.  P r e ss t h e  H O L D  ke y ( 12) .  E n t e r  t h e  h o l d  t e m p e r a t u r e .

4.  L o a d  p r o d u ct  i n t o  t h e  o ve n .

NOTE: The display reads LOAD when the oven is 
near the set temperature.

5.  P u sh  t h e  S T A R T / S T O P  ( 9 )  ke y .  T i m e r  b e g i n s t o  co u n t  
d o w n .

6.  When the cook timer reaches 00:00 the buzzer sounds 
and the display reads DONE. The buzzer turns off af-
t e r  a  f e w  se co n d s.  T h e  d i sp l a y r e a d s H O L D  u n t i l  t h e  
o ve n  r e a ch e s t h e  h o l d  t e m p e r a t u r e .  T h e n  t h e  t i m e r  
b e g i n s t o  co u n t  u p .

7.  P u sh  t h e  S T A R T / S T O P  ke y ( 9 )  t o  st o p  t i m e r .

8.  R e m o ve  t h e  p r o d u ct .

9 .  P u sh  H O L D  ( 12)  ke y t o  t u r n  o f f  h o l d  m o d e .

C o o k  w ith  P u l s e:
NOTE: PULSE light is on when pulse mode is on and off 

when pulse mode is off.
1.  T u r n  t h e  B L O W E R  sw i t ch  ( 2)  t o  t h e  d e si r e d  p o si t i o n .

2.  E n t e r  co o k t i m e  a n d  co o k t e m p e r a t u r e .

3.  P r e ss P U L S E  K E Y  ( 13) .  E n t e r  t h e  p u l se  t i m e .

NOTE: Pulse time is a portion of the cook time and 
does not increase the previously entered 
cook time.

4.  L o a d  p r o d u ct  i n t o  t h e  o ve n .

NOTE: The display reads LOAD when the oven is 
near the set temperature.

5.  P u sh  S T A R T / S T O P  K E Y  ( 9 ) .  T h e  t i m e r  b e g i n s t o  
co u n t  d o w n  t h e  co o k t i m e .  T h e  o ve n  w i l l  b e  i n  p u l se  
m o d e  f o r  t h e  se t  p u l se  t i m e .  O n ce  t h e  s e t  t i m e  h a s e x -
p i r e d ,  t h e  u n i t  w i l l  a u t o m a t i ca l l y sw i t c h  t o  co o k m o d e  
a n d  co n t i n u e  co u n t i n g  d o w n .

6.  When the cook timer reaches 00:00 the buzzer 
so u n d s a n d  t h e  d i sp l a y r e a d s D O N E .

7.  Push the START/STOP KEY (9) to turn the buzzer off.

8.  R e m o ve  t h e  p r o d u ct .

 W A R N I N G ! !
A complete five minute shutdown must be 
o b s er v ed  b ef o r e th e o v en is  r el ig h ted .

S S D  S o l id  S tate D ig ital  C o ntr o l
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O p er atio n
G ener al  G u id el ines  f o r  O p er ating  P er s o nnel
C O O K  T I ME S  A N D  T E MP E R A T U R E S
P r eh eating  th e o v en
A l w a ys p r e h e a t  t h e  o ve n  b e f o r e  b a ki n g  o r  r o a st i n g .  W e  
r e co m m e n d  p r e h e a t i n g  50 °F  ( 28°C )  a b o ve  t h e  co o k t e m -
p e r a t u r e  t o  o f f se t  t h e  d r o p  i n  t e m p e r a t u r e  w h e n  t h e  d o o r s 
a r e  o p e n e d  a n d  co l d  p r o d u ct  i s l o a d e d  i n t o  t h e  o ve n .  S e t  
t h e  t h e r m o st a t  t o  t h e  co o k t e m p e r a t u r e  a f t e r  t h e  p r o d u ct  
i s l o a d e d .
NOTE: For frozen product, preheat the oven 100°F 

(56°C) above the cook temperature.
C o o k  T em p er atu r es
G e n e r a l l y ,  co o k t e m p e r a t u r e s  sh o u l d  b e  50 °F  ( 28°C )  l o w -
e r  t h a n  d e ck o r  r a n g e  o ve n  r e ci p e s.  I f  t h e  e d g e s  o f  t h e  
p r o d u ct  a r e  d o n e  b u t  t h e  ce n t e r  i s r a w ,  o r  i f  t h e r e  i s co l o r  
va r i a t i o n ,  r e d u ce  t h e  t h e r m o st a t  se t t i n g  a n o t h e r  15- 25°F  
( 10 - 15°C ) .  C o n t i n u e  t o  r e d u ce  t h e  c o o k t e m p e r a t u r e  o n  
su cce s si ve  l o a d s u n t i l  t h e  d e si r e d  r e su l t s a r e  a ch i e ve d .
NOTE: Cooking at excessive temperatures will not 

reduce cook time, it will produce unsatisfactory 
baking and roasting results.

C o o k  T im e
C h e ck t h e  p r o d u ct  i n  a b o u t  h a l f  t h e  t i m e  r e co m m e n d e d  
f o r  d e ck o r  r a n g e  o ve n  r e ci p e s.  R e co r d  t i m e s a n d  t e m -
p e r a t u r e s w h i ch  p r o vi d e  b e st  r e su l t s f o r  f u t u r e  r e f e r e n ce .
NOTE: Cook time will vary with the amount of product 

loaded, the type of pan and the temperature.

O P E R A T I N G  T I P S
P ans  and  R ack s
P r o d u ct  o r  p a n  h e i g h t  d e t e r m i n e s h o w  m a n y r a cks a r e  
u se d .  T h e  o ve n  h o l d s u p  t o  t e n  18”  x 26”  ( 45. 7 x 66. 0  cm )  
b u n  p a n s.
L o a d  t h e  o ve n  f r o m  t h e  b o t t o m ,  ce n t e r i n g  t h e  p a n s o n  t h e  
r a ck.  N e ve r  p l a ce  a  p a n  o r  a l u m i n u m  f o i l  o n  t h e  b o t t o m  
of the oven. This obstructs the flow of air and results in 
u n e ve n  b a ki n g  a n d  r o a st i n g .
R o as ting
T o  r e d u ce  sh r i n ka g e  w h e n  r o a st i n g ,  p l a ce  m e a t  d i r e ct l y o n  
t h e  r a cks.  P l a ce  a  sh e e t  p a n  o n e - h a l f  f u l l  o f  w a t e r  i n  t h e  
b o t t o m  r a ck p o si t i o n .  T h e  w a t e r  e va p o r a t e s,  i n cr e a si n g  
h u m i d i t y i n  t h e  o ve n  ch a m b e r .  T h e  p a n  ca t ch e s g r e a se  
f r o m  t h e  m e a t ,  m a ki n g  o ve n  cl e a n i n g  e a si e r .
B ak ing
Weigh the product to ensure equal distribution in each 
p a n .  V a r yi n g  a m o u n t s o f  p r o d u ct  w i l l  ca u se  u n e ve n  b a k -
i n g  r e su l t s.
F ans
T h e  f a n  m u st  b e  o p e r a t i n g  f o r  t h e  o ve n  t o  h e a t .  U se  t h e  
Pulse Plus feature to allow light or liquid product to set 
i n  t h e  p a n  a n d  t o  a vo i d  r i p p l i n g  t o w a r d s t h e  f a n .  I f  yo u r  
oven is not equipped with this feature use the following 
p r o ce d u r e .
1.  P r e h e a t  t h e  o v e n  25°F  ( 15°C )  a b o ve  t h e  b a ki n g  t e m -

p e r a t u r e .

2.  L o a d  t h e  o ve n  w i t h  p r o d u ct .  C l o se  t h e  d o o r s.

3.  S e t  t h e  t h e r m o st a t  t o  t h e  b a ki n g  t e m p e r a t u r e .

4.  T u r n  t h e  o ve n  o f f .

5.  A l l o w  t h e  p r o d u ct  t o  se t  f o r  5- 7 m i n u t e s w i t h  t h e  f a n  
o f f .  T h e  r e si d u a l  h e a t  i n  t h e  o ve n  se t s t h e  p r o d u ct .

6.  T u r n  t h e  o ve n  o n  f o r  t h e  r e m a i n d e r  o f  t h e  b a ke .

L ig h ts
T u r n  t h e  o ve n  l i g h t s o f f  w h e n  n o t  vi e w i n g  t h e  p r o d u ct .  
L e a vi n g  t h e  l i g h t s o n  f o r  e xt e n d e d  p e r i o d s o f  t i m e  sh o r t -
e n s t h e  b u l b  l i f e  co n si d e r a b l y .
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S u g g es ted  T im es  and  T em p er atu r es

P R O D U C T T E MP E R A T U R E T I ME #  S H E L V E S
Meats
H a m b u r g e r  P a t t i e s ( 5 p e r  l b )
Steamship Round (80 lb. quartered)
S t a n d i n g  R i b  C h o i ce  ( 20  l b s,  t r i m m e d ,  r a r e )
Banquet Shell Steaks (10 oz. meat)
S w i ss S t e a k a f t e r  B r a i si n g
B a ke d  S t u f f e d  P o r k C h o p
B o n e d  V e a l  R o a st  ( 15 l b s. )
L a m b  C h o p s ( sm a l l  l o i n )
B a co n  ( o n  r a cks i n  18”  x 26”  p a n s)

40 0 °F  ( 20 5°C )
275°F  ( 135°C )
235°F  ( 115°C )
450 °F  ( 235°C )
275°F  ( 135°C )
375°F  ( 19 0 °C )
30 0 °F  ( 150 °C )
40 0 °F  ( 20 5°C )
40 0 °F  ( 20 5°C )

8- 10  m i n s.
2 h r s 45 m i n s.
2 h r s 45 m i n s.

7- 8 m i n s.
1 h r .

25- 30  m i n s.
3 h r s.  10  m i n s.

7- 8 m i n s.
5- 7 m i n s.

10
2
2
5
5
5
2
5

10
P o u l tr y
C h i cke n  B r e a st  &  T h i g h
C h i cke n  B a ck &  W i n g
Chicken (21/2 lbs. quartered)
T u r ke y R o l l e d  ( 18 l b .  r o l l s)

350 °F  ( 175°C )
350 °F  ( 175°C )
350 °F  ( 175°C )
310 °F  ( 155°C )

40  m i n s.
35 m i n s.
30  m i n s.

3 h r s 45 m i n s.

5
5
5
3

F is h  and  S eaf o o d
Halibut Steaks, Cod Fish (frozen 5 oz)
B a ke d  S t u f f e d  L o b st e r  ( 21/ 2 l b . )
Lobster Tails (frozen)

350 °F  ( 175°C )
40 0 °F  ( 20 5°C )
425°F  ( 220 °C )

20  m i n s.
10  m i n s.
9  m i n s.

5
3
5

C h ees e
M a ca r o n i  &  C h e e se  C a sse r o l e
M e l t e d  C h e e se  S a n d w i ch e s

350 °F  ( 175°C )
40 0 °F  ( 20 5°C )

30  m i n s.
8 m i n s.

5
10

P o tato es
I d a h o  P o t a t o e s ( 120  ct . )
O ve n  R o a st e d  P o t a t o e s ( sl i ce d  o r  d i ce d )

40 0 °F  ( 20 5°C )
325°F  ( 165°C )

50  m i n s.
10  m i n s.

5
5

B ak ed  G o o d s
Frozen Berry Pies (22 oz)
Fresh Apple Pie (20 oz.)
Pumpkin Pies (32 oz.)
F r u i t  C r i sp
B r e a d  ( 24 -  1 l b .  l o a ve s)
S o u t h e r n  C o r n  B r e a d
B a ki n g  S o d a  B i scu i t s
B r o w n  &  S e r ve  R o l l s
S h e e t  C a ke s ( 5 l b .  m i xe d  b a t t e r  p e r  p a n )
C h o co l a t e  C a ke
B r o w n i e s

325°F  ( 150 °C )
350 °F  ( 175°C )
30 0 °F  ( 150 °C )
30 0 °F  ( 150 °C )
325°F  ( 155°C )
375°F  ( 19 0 °C )
40 0 °F  ( 20 5°C )
350 °F  ( 175°C )
325°F  ( 160 °C )
325°F  ( 160 °C )
325°F  ( 150 °C )

35 m i n s.
25- 30  m i n s.
30 - 50  m i n s.

25 m i n s.
30  m i n s.

15- 20  m i n s.
6 m i n s.

15 m i n s.
16- 18 m i n s.

20  m i n s.
15 m i n s.

5 ( 30  p i e s)
5 ( 30  p i e s)
5 ( 20  p i e s)

5
3
5
5
5
5
5
5

NOTE: Actual times and temperatures may vary considerably from those shown above. They are affected by weight of 
load, temperature of the product, recipe, type of pan and calibration of thermostat. Should your recipe vary, write 
in your proven time and temperature for ready reference.
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Maintenance
C l eaning  and  P r ev entativ e Maintenance
C L E A N I N G  T H E  O V E N
P a i n t e d  a n d  st a i n l e ss  st e e l  o ve n s m a y b e  ke p t  cl e a n  a n d  
i n  g o o d  co n d i t i o n  w i t h  a  l i g h t  o i l .
1.  S a t u r a t e  a  cl o t h ,  a n d  w i p e  t h e  o ve n  w h e n  i t  i s co l d .

2.  D r y t h e  o ve n  w i t h  a  cl e a n  cl o t h .

O n  t h e  st a i n l e ss f r o n t  o r  i n t e r i o r s,  d e p o si t s o f  b a ke d  o n  
sp l a t t e r  m a y b e  r e m o ve d  w i t h  a n y  n o n - t o xi c i n d u st r i a l  
st a i n l e ss st e e l  cl e a n e r .  H e a t  t i n t  a n d  h e a vy d i sco l o r a t i o n  
m a y b e  r e m o ve d  w i t h  a n y n o n - t o x i c co m m e r ci a l  o ve n  
cl e a n e r .
1.  A p p l y cl e a n e r s w h e n  t h e  o ve n  i s co l d .  A l w a ys r u b  

w i t h  t h e  g r a i n  o f  t h e  m e t a l .

T h e  p o r ce l a i n  i n t e r i o r  ca n  b e  cl e a n e d  w i t h  a n y co m m e r -
ci a l  o ve n  cl e a n e r .  B e  su r e  ca u st i c cl e a n i n g  co m p o u n d s 
D O  N O T  co m e  i n  co n t a ct  w i t h  t h e  b l o w e r  w h e e l  a n d  t h e  
aluminized steel panel directly behind it.
1.  R e m o ve  t h e  r a cks,  r a ck su p p o r t s a n d  b l o w e r  w h e e l  

f r o m  t h e  o ve n .

2.  S o a k t h e  p a r t s i n  a  so l u t i o n  o f  a m m o n i a  a n d  w a t e r .

3.  R e i n st a l l  a f t e r  cl e a n i n g .

NOTE: If the oven is moved the restraint must be 
reconnected after the unit is returned to it’s 
regular position.

B l o w e r  W h e e l

B l o w e r  W h e e l  
C o ve r

F ig u r e 1 4  

P R E V E N T A T I V E  MA I N T E N A N C E
T h e  b e st  p r e v e n t a t i ve  m a i n t e n a n ce  m e a s u r e s a r e ,  t h e  
proper installation of the equipment and a program for 
r o u t i n e l y cl e a n i n g  t h e  o ve n s.
A nnu al  Maintenance
This oven requires no lubrication, however, the venting 
syst e m  sh o u l d  b e  ch e cke d  a n n u a l l y f o r  p o ssi b l e  d e t e r i o -
ration resulting from moisture and corrosive flue products.
If maintenance or repairs are required, contact your local 
B l o d g e t t  se r vi ce  co m p a n y ,  a  f a ct o r y r e p r e se n t a t i ve  o r  t h e  
B l o d g e t t  O ve n  co m p a n y .

 W A R N I N G ! !
A l w ay s  d is co nnect th e ap p l iance f r o m  th e 
p o w er  s u p p l y  b ef o r e s er v icing  o r  cl eaning .
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Maintenance
T r o u b l es h o o ting  G u id e

P O S S I B L E  C A U S E ( S ) S U G G E S T E D  R E ME D Y
SYMPTOM: Oven will not fire.
• G a s t u r n e d  o f f .

• O ve n  n o t  p l u g g e d  i n .

• P o w e r  sw i t ch  o n  t h e  co n t r o l  p a n e l  i s o f f .

• C o n t r o l  se t  b e l o w  a m b i e n t  t e m p e r a t u r e .

• D o o r s a r e  o p e n .  

• T u r n  t h e  g a s va l ve  t o  O N .

• P l u g  i n  e l e ct r i ca l  su p p l y co r d .

• S e t  t h e  co n t r o l  p a n e l  t o  C O O K  o r  O V E N  O N .

• S e t  t o  d e si r e d  co o k t e m p e r a t u r e .

• C l o se  d o o r s.

S Y MP T O M:  O v en d o es  no t co m e to  r ead y .
• T h e  o ve n  h a s n o t  r e a ch e d  p r e h e a t  t e m p e r a t u r e .

• G a s va l ve  n o t  t u r n e d  o n  co m p l e t e l y .

• The quick disconnect is not connected. 

• G a s p r e ssu r e  t o  o ve n  i s t o o  l o w .

• I n t e r n a l  p r o b l e m  w i t h  m a i n  t e m p e r a t u r e  co n t r o l .  

• W a i t  f o r  o ve n  t o  r e a ch  p r e h e a t  t e m p e r a t u r e .

• C h e ck t h e  g a s va l ve ,  t u r n  o n  f u l l y i f  n e ce ssa r y .

• Reconnect the quick connect. Check all gas 
co n n e ct i o n s.

• C a l l  yo u r  l o ca l  g a s r e p r e se n t a t i ve .

• *

S Y MP T O M:  C o nv ectio n f an d o es  no t r u n.
• O ve n  i s n o t  p l u g g e d  i n .

• C i r cu i t  b r e a ke r  t r i p p e d .

• D o o r s a r e  o p e n  

• P l u g  i n  e l e ct r i ca l  su p p l y co r d .

• R e se t  t h e  b r e a ke r .

• C l o se  d o o r s.

S Y MP T O M:  G ener al  b ak ing  p r o b l em s .
• T h e r m o st a t  o u t  o f  ca l i b r a t i o n .

• I m p r o p e r  o ve n  ve n t i n g .  

• *

• *

*Denotes remedy is a difficult operation and should be performed by qualified personnel only.  It is recommended, how-
ever, that All repairs and/or adjustments be done by your local Blodgett service agency and not by the owner/operator.  
Blodgett cannot assume responsibility for damage as a result of servicing done by unqualified personnel.

  W A R N I N G ! !
A l w ay s  d is co nnect th e p o w er  s u p p l y  b ef o r e cl eaning  o r  s er v icing  th e o v en.




