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First in Cooking, Built to Last. FOR FUWEEH;EFEHENEE

Piease complete this information
and retain this manual for the life

of the equipmeant.
southben o
SERIAL &

OPERATOR’S MANUAL
INSTALLATION

OPERATION AND MAINTENANCE INSTRUCTIONS

Rapid>¥a" COUNTERTOP

CONVECTION STEAMER

MODEL: R2

/N WARNING

Improper instaliation, service, or maintenance can cause propery damage,
injury or death. Read the installation, operation and maintenance instructions
thoroughly before instaliing and operating this eguipment.

“Our Goal=First Time Fix”’
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Congratulations! You have purchased one of the finest pieces of heavy-duty commercial cooking equipment en the markel.
You will find thaf vour new eguipment, like all Southbend equipment. has been designed and manufactured to mest the tough-
est standards in the indusiry. Each piece of Southbend eguipment is carefully engineered and designs are veriied through
laboratony tests and field installations. With proper care and field maintenance, you will expernsncs years of reliable, trouble-
free operation. For best results, read this manual carefully.

RETAIN THIS MANUAL FOR FUTURE REFERENCE.
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LOCATION AND IDENTIFICATION OF NAME PLATE

Tha sarial plate with veltage, modal, and semal information b located an the nght hand side of the steamar cavity on the wpoer
rear comer. On single units a secend tag is located on the face of the door which will show only medel and serial number.

On Tandem units 2 second tag is located on the left side of the lef unit and the aght side of the oght unit.

Read thiese instructions carefuily before attempting installation. “instaliation” and * Start Up® should be pericrmed by & quali-
fied instalier. Unless the installation nstructions for the above-described Southbend product ars followed and performed by a
qualified service iechnician (& person experenced in and knowledgeable of the instaliation of commertial gas and'or slecin-
cal, and water specificatons for cooking eguipmens} then the terms and condions of the Manutacturar's Limitad Warranty
will be rendered void and no warranty of any kind shall apply.

In the event you have questions concaming the installation, use, care, or service of the product, write to the Technical Service
Departmeant, Sawthbend, 1100 Old Honeyewutt Rd., Fuguay-\Varina, Morth Carofina 27528,

NOTICE

This product is intended for commercial use only; not for household use.

IMMEDIATELY INSPECT FOR SHIPPING DAMAGE

All containers should be examined for damage before and during unloading. The freight carriar has
BSSUMSD responsiDility Tor s sare ransit and delivery. It damaged equipment (s recened, smner
apparent or concealed, a ¢laim must be made with the delivering carrier.

A) 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 Carrer representative (Driver), i1 e Dl s not signed, tThe carrer may refuse
the claim. The camier can supply the necessary forms.

B) A request for inspection must be made to the carrier within 15 days if there is concealed damage or
loss thal s not apparent until after he eguipmen! s uncrated,  The camier shooid amange an inspec-
tion. Be cerain to hold all contents plus all packing material.

mnmm:m 1100 Qld Herwyeutt Road « FPuguay Varina, MC 27626
__‘ l.ltl'l (919) 552-5161 + (B00) 348-2558
su Fax (B00) 810«2815 - FAX (515) B52-B682
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SAFETY PRECAUTIONS

Betfore installing and operating this equipment, be sure everyone invoived in its operation is fully trained and aware of precau-
liwrs, Acsidends and protdems can e caused by tailure 1o follow fundamental iules and precamions.

The following symbols, found throughaut this manuesl, alert you to potentaily dangaroue conditione to the oporator, serseo
parsonngl, or o the equipmeant.

i DANGEH This symba! wamns of immediate hazards which will result in severs injury o7 death.

This symbol refers to a potential hazard or unsafe practice which could result in injury or

/N WARNING|  deatn

' This symbol refers to & potential hazard or unzafe practice which could resul! in injury,
Ay CAUTION | This synibol reiees fo 5 poien P uld result n injury

NOTICE i Thie eymbol refare to information that neede epacial attention or must be fully understasd,
O } evien though not dangerous.

/N WARNING
FIRE HAZARD

For your salely, do not store or wse gasofineg o otieer flammable vapors and liouids
in the vicinity of this or any other appliance.

Keep area around appliances free and clear from combustibles,

/™ WARNING
SHOCK HAZARD

® Do not open panele that require the use of tools.
® Stand back when opening doors - hot steam or hot water may escaps from steamer.

® Unit must be cleaned daily and properly maintained to reduce chances of unsafe
operating conditions.

/T WARNING
BURN HAZARD

Watch for clogged drain - can create burn hazard when door is opened.

NOTICE
Be sure the Operator's Manual and imporiant papers are given o the proper aulbornity.
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ROTE: Mot b Sz, For Dimengional Purposes Only,
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FRONT VIEW SIDE VIEW F TOP VIEW
& Electic connedlion - termingl black
# Drain 1147 0., leave open, do not connect to fioor drain
= Cold water indet 144", 30 p.s.i. min~&60 p.5.i. max.
DIMENSIONS: { )= Milimeters
Width | Height | DEPTH | DRAIN WATER ELECT CONN_| CRATE STE | Cubic | Crates
MANEL - §_: [ o] E [3 | & H A T # | wicsh | Depth | Haighe | Valima Waight
Fi2 18 21" leasw | 2sae | 81w | 11w [4am | 1w |eser | 10 | 1saet st | s 1005 | 11ze
408 | 533 | G5 | GE0 | 8 | @@n | eemy | @ | q1an | s | som | B0l | 724) | 29em | Bikp

Internal Dimensions: 1312 Wx 22 Dx1212H
UTILITY INFORMATIOMN: ELECTRIC: One alectic eonnection pr 1240 is resuinad.

WATER USAGE AT TIMED DR MANUAL CODKING:

SINGLE UNIT MAX. AMPS PER LINE

TOTAL COMMECTED AMPS 1 PHASE 21 PHASE | 0.4 potad gallens par MBS 81 A5 Bt
208V 60 Hz 4 | 35 | IMPORTANT: UNIT MUST BE LEVEL FOR PROPER ORERATION.
290\ BIVED T 41 a4 | WARRANTY WILL EE WOIDED FOR IMPROPER INSTALLATION.,
240V B0 Hz | 22 | ~Allunits shipped par cusiamer order, three phase or Snglke phass.
AN W B0 Hr e 14 | If necissary to change see infallaion secton for camnersien
415240 50 Hz 22 | i3
480V B0 Hr 15 | 11

Cirewnt must be winsd for maximum amps af requirsd voltage.,

| WATER SPECIFICATIONS:
To MEet Wamanty requirements, supply water must be as

Sanll s
Cannestior: T 1 colg water
Pressure: i 30 1o BO PS|
Total Dissolved Solids (TDS): &0 PE
Hardness: | 2 grains or 35 PPM
PH Factor ] TOW TS

PAGE 4
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NOTICE
Floor drain must be locatad outside the confines of the eguipment base.

NOTICE

Southbend reserves the right to change specifications and product design without notice. Such
revizions do not entitle the buyer to corresponding changes, improvements, additions, or replacements
for previously purchased equipment.
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NOTICE

These procedures must be followed by qualified personneal or warranty will be voided.

GENERAL.:

NOTICE

The unit, when installed, must be electrically grounded and comply with local cedes, or in the
absence of local codes with the National Elecincal Code ANSINFFA 70-latest edition.

Canadian installation must comply with CSA-Standard (C22.2 No. 108-M1881 General
Requirements-Canadian Flectrical Code, Part il 108-M1881) Commercial Cooking

Appliances.
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ELECTRICAL CONNECTION:

Electrical diagrams are located inside right compartment on back side of right side cover.
Be sure that the input voltage and phase match the requirements shown on the serial plate.
A positive ground connection is essential,

ELECTRICAL:

A field connection Teminal Block is located at the rear of the uni, lower |eft side. A hole is provided for a 34" conduit fit-
ting (sl or flex),

Aatfer to figure 1
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Drain Connection
Water Inlet
FIGURE 1
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NOTE: This unit has one power supply for controls and elements, as well as one ground wire. A POSITIVE GROUND
CONMNECTION IS ESSENTIAL.

DO NCT ALLOW ANY TAMPERING OR ADJUSTMENT OF ANY CONTROL CR WIRING. THE UNIT IS FAC-
TORY SET ADJUSTMENT OF ANY INTERNMAL COMPONMENT OTHER THAN THE FIELD TERMINAL
BLOCK CAN VOID THE WARRANTY.

ELECTRICAL CONNECTION NOTE:

Al 208-220-240 and 480 vol wunits will have thres terminal block sections. “L1-L 203" for use with elther 3-wire 3-phase or
2-wire, single-phase, 50 or 60 Hz.

All 380V and 415V units will hawve four termingl block sections, "L1-12-L53-N," for use with European shie d-wire 3.phase
with newdral.

THREE PHASE TO SINGLE PHASE CONNECTION:

Be sure that the input voltage matches the requirement on the serial plate. The unit is factory wired per customer order. I
necassary io change phase, remove control panal, fem A% in figure 2, and reamange element lead wires £ and 3 as shown
below.

208 — 220 = 240 = 480%

o INSIDE RIGHT SIDE OFENING '
WIRES CONTACTOR |

b e g f—=r] ji‘: T ASE
__ { 3 E—E HLE = I"'...-‘-"-.._:_

e 4 : LIL3

WIRES CONTACTOR

13 |1
SINGLE—FPHASE
L2

| |ARRANGE ELEMENT WIRES AS SHOWN

th

1T
Crr

R

FIGURE 2

WATER CONNECTION:

Connect cold water ling, 1/4" (8mm) NPT into temale side of strainer located at right lower side of unit as you face the
bBack of the sizamer.

Water line pressure should be 30 psi (205 kpa) minimem o 80 psl (410 kpa) maximum.
NOTE: To facilitate cleaning, and allow access to rear of unit, flexible connactions are recommendsad,

Recommanded Flumbing: DRAIN \0_
| fOLD Faa ETRAINER .-"‘x
{Furnished by Instalier) WATER 1 1 i 1\\} |
Ly : ! ! '
R st Y PRESSURE ook | ———
OFF REDUCING VALVE
WALNT YALVE IF
REQUIRED
/\ WARNING

Lo not connect steamer o a hot water hose, A hot water connection will damage the steamer.
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WATER SPECIFICATION:

To mest warranty requiremants. supply waters must maat the following epecification:

Pressure: 30t 80 psi
Total Disgsobeed Sclica (TDE): &2 PP
Hardness: 2 Grains or 35 PPM
pil Factar: .0 7.5
DRAIN LINE:

The drain line connection size from the unit is 1° NPT {32 mm). Position the unlt negr, but nat on top of, &n open floar
drain. D0 NOT directly plumb to the unit unass yeu alss nstall an “open funne™ downstream of this connection in the
drain system. Make the drain ine from the unit to the air gap above the “open funnel” as short &s pessible. There should
D2 fa horiZzonial piping Detwaen the und and he ar gep sbove the “open tunnel.” The “open funnal” is intended to elimi-
nata any water from entering the steamer because of 2 Dlocked dram and it also prevents amy back prassure within the
sleamer Gvily. The wnil musl be ree-venling o Ge gmosphere, Any connection thar allows the bullg-up of Dack pres-
sure in the unit such as & reduction in pipe size to & line smaller than 1" or a 90 degree angle in the line prior to the
“open furmel' drain discharse point may causs parsanal or property damage and therefore will void the warmanty. This s
a pressurgiess, fres-venting steam coower and will not operate properly unless the drain line is short, at a steep angle,
and apanl Sao figura 3,

Side View Rear View

90 ° | T : i
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AGURE 3

/\ WARNING
BURN HAZARD

It is imperative that the drain connection be installed per Instructions and Kept clean (open) 10 assura
free venting to atmosphere. A clogaed drain will cause pressure to build up inside the steamer cavity
and can endanger the operator when epening the door. i will also cause excessive leakage of
steam from the door.

NOTICE

Floor drain must be located outside the confines of the equipment base or damage to equipment may
ocour.

Do net locate unit adjacent to any high heat or grease producing piece of equipment, such as a range top, gridde,
fryer, etc., that could allow radiant heat to raiss the exterior femperature of the steam body above 130°F (54°C).

DO NOT MOUNT ABOVE OTHER COCKING EQUIPMENT.

Download from Www.SomanuJ:I.éf.cﬁ#. ﬁll Manuals Search And Download.
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NOTICE
Local codes regarding installation vary greatiy from one area to another. The MNational Fire
Pratection Association. Inc. states in its NFPA 96 latest edition that local codes are *authority
having jurisdiction” when it comes to installation requirements for equipment. Therefore,
installations should comply with all local codes,

EXHAUST FANS AND CANOPIES:! is recommended that the steamer be installed under a ventilation
hood. Consult local codes for proper installation of hoods.

LEVELING:

Uindt must be level 1o assure maximum perdormance. Improper leveling may void warranty,

NOTICE

Proper ventilation is the owner's responsibility. Any problern due to impraper ventilation will not be
covered by warranty.

TO INSTALL:

1. Uncrate carefully. Report any hidden
damage to the freight camier IMME-
DIATELY.

2. Do not remove any tags or labels
until unit is nstalied and working
property.

S0 Hwnit i o be ingtailed on legs, ocals

lans and install as showr on drawing.
[Ece Figure 4.)

e, LA, BS

FIGURE 4
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4 If unit is to be installed on a counter tap or other suriace withowt using legs, the unit must be sealed ta the surface
to prevent any water, grease, etc. from accumulating under the steamer. The steamer can be bolted 1o the
eounter but will sl have to be sealed. The installer may use G.E. or DOW CORNING RTV type sealant. (Consult

local code for exact requirements.) Ses figure 5.

Sealant

b, 2
®-
™ ,

FIGURE

NOILVTIVLSNI

PERFORMANCE CHECK:

The following tems should be checked within the first 30 days of operation by a gqualified service technician.

Check doors for proper alignment

Check door gaskats for wear and sealing abfty.

Check spray iubes or nozzles tor cleanliness and'or leakage.

Check all gaugse, fimers, valves and switches for propar speratian.

. Visually check control comparment wiring for bumed or loose connactions,

Chack electrical ioad on elements for proper wattage.

. Be sure operatons undarstand the importance of proper cleaning and maintsnance.

b B~ B R S

PAGE 10
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OPERATION

THEORY OF OPERATION

Compared to other steam cookers with complicated boilers, the R2 i & very simple machine. Immersion elements are
inztalled on the left side of the canvity and when water covers the elements, water starts to bofl and tum 1o steam. There is
na pressure in this unit.

The Steambdaster R2 is designed to provide quick heat-up from a cold starl.

All erpipment miist ha instaliad cosmectly o ansure proper operation and reliable service. Installation instrustions must ba
followed by a qualified technician,

Eefore you Wim The unit on, be sure that you have: PUVWEH o urat, WATER to unit, and an OFEMN DEAIN,

CONTROL OPERATIONS
START UFP:

1. Close the drain vahe (fum lever to the run position.).

2 Tum power switch on Linit will il and begin heating. Linit will be up to operating temperature. reacy 1o use, in
approxirately ten (10) minutes, The “Ready” light will light up when the unit is ready to use.

NORMAL OPERATION:
2. "Manual" = This unit runs full-power continuoushy,

NORMAL OPERATION:
REVIEW —
* Use timer as desired, put in "Manual® position to disable buzzer. Timer has no impact on cosration.
* Teconsorve water and elestricity during “slow” penods, shut unit off, do not open drain valve.
SHUTOFF:
Tum power switch “Of." Tum the drain valve lever to "DRAINT

OPERATING INSTRUCTIONS:

1. De-Lime Indicator Light = The "De-Lime” indicator ight will lluminate when the unit sensas that the elements
need cleaning. Usually a thin layer of deposits are present when this sccurs. When the light signaling the opera-
ior hat clieaming/os-sming snould be perormed, see “Maimanance, Periodic Cleaning” under semvice section for
recommended procadures.

2. Cleaning must be performed to restore normal operation of the unit, When the *DE-LIME” light comes on, the
contactor shuts off power to the elements.

/. WARNING
BURN HAZARD

When door is being opened, hot steam or hot water may escape irom steamer. Stand back when
opaning door,
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SUGGESTED COOKING TIMES:

Timer Semings are for general guidance only. Ditterences n food gualty, Size, shape, reshness, bad size and degree of
donenass desired must be considered and adusimeants made in time § necassary.

COOQKING TIME

PRODUCT ar, WEIGHT FORTIONS {Minutes) FAN USED

LS
Frash 3z Ihs. 14 (£ 0z.) B-10 FultPerforated
Frazen Spears (Thawed) 5 kbe. 204 0r) a FullPerforated
Beans
Gireen — Frozen, Cut 5 lbs. 20 (4 oz.) 12 FulliFerforated
Gresn — Frash 5 Ibs. 20 (4 0z.) 1517 FullPerforated
Wax — Frozen 5 lbs. 20 {4 oz.) 13 FullPerforated
Lh'qa — Frozen 5 Ibs. ) 20 {4 0z.) 10 FullPerforatad
Broceoli
Epears — Fregh 4 Ibs. 15 (4 oz} 1012 FullParforatad
Spears — Frozen (Thawed) 5 Ibs. 20 (4 oz.) 8 FullPerforated
Brussel Sprouts
Fresh 5 lbs. 20 {4 0z.) 1617 FullPerforated
Fresh 5 lbs. 20(4 0z.) 13 Full'Perforated
Carrots
Frozen — Whole Baby 5 lbs. 20 (4 oz.) 12 Full’Perforated
Tresh — /. -lnch has Cut & lbs. 20 (4 oz.) 12 FullPeiforaled C.'f
Cabbage i
Green, Cut Into Wedges 24 15 FullPerorated m
Red, Cut Into Wedges 16 1820 Full*erforated E
Cauliflower =
Fresh, Whoie 2 lbs. B (4 0z) 810 Full'Perforated —
Fresh, Whole 2bs. 120z, 11{doz) 15 Full Perforated ®)
Frosen, Floweneles 5 fhs, 20 (4 0z.) 10-12 FullFerforated P
Corn
Fresh, Cob, 4-5 Inch Ears 5'; Ibs. 15 1315 FullPerforated
Frozen — Whale Kernel 5 Ihs 20 (4 oz} g FullPerforated
Frozen — Cob, 6 Inch Ears 9 lbs. 14 12-14 FultPerforated
Mixed Vegetables
Frozen 5 lbs. 20 (40z2.) 12 FullPerforated
Peas
Frozen S ke, 20 (4 oz a8 FullFPerforated
Potatoes
Red Bliss — Whale 7 Ibs. 2 a5 FullPerforated
Russetts — Whole 8 Ibs. 20 2325 FullPerforated
Russstts — Pesled 5 Ibs. 12 20 FullPerforated
Russatts 1-Inch Cubes 5 |bs. 20 (4 oz.) 17 FullPerforated
Spinach
Fresh, Leaf 2% bz, 10 (4 oz.) E FullPerforated
Frozen, Chopped & Ibs. 24 (4 oz.) 35 FullPerforated
Zucchini
Fresh — Slices *-Inch Thick 5 Ibs. 20 (4 oz.) E-8 FullPerforated
E
Large — Hard Cooked 12 Ibs. 12 15-16 ‘iz Perforated
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PRODUCT WEIGHT FORTIONS {Minutae) PAN USED
Meats
Comed Beef €. Ibs. 18 (6 oz.) 2 hours Full
Hot Dogs, Thawed 5 lbs. 40 (2 0z.) & Full’Perforated
Hot Dogs, Frozen 5 |bs. 40 (2 oz.) 10 FullPerforated
Fowl
Boneless Chickan Breast 4'; hs. 12 (6 oz.} 15 FullPerforated
Tamales, Frozen Glhs. 12 (4 0z.) 20 FullPerforated
Tortilla, Frozen 8-Inch 4 Tortillas 4 45 Seconds Half'Perforated
Beef Ravioll, Frozen 48 Raviofi a 56 FullPerforated
{1k Boz?)
Eibow Macaroni 2 los. 3z (2 oz.) Fi In Perforated Pan
Uncooked Mersted in Solid Pan
Spaghetti 2lbs. 32 (2 0z.) 14 In 4-inch
Uncooked FullPerforated
Foo Noardles 2 ihs. 32 2 o7 g [3] FullPerinrated
Uncooked
Converted Rice 2 lbs, 25 Full™erforated
24, Ots. Water
+ Oil & Salt
Mawvy Beans 2 s, FullPerforated
- Place beans in pan and cover with 3-quarts hot tap water.
O Steam for 2 minutes; remove from steamer and cover for 1 hour.
— Hemowve cover and place back in steamer tar 40 minutes.
:: Black Eved Peas 2 Ibs. FullPerforated
o Place peas in pan and cover with 3-quarts hot tap water.,
L Steam for 2 minutes; remove from steamer and cover for 1 hour.
L Remove cover and place back in steamer for 35 minutes.
O Seafood
Orysters & s, 16 Count 12 Perforated
Pan MNested
in & Full Pan
2Y-Inch Dasp
Shrimp, Fresh, Medium, & bbs. 6-7 FullPerforated
Heads Removed
Shrimp, Frozen, Large, 5 lbs. g Full'Parforated
Pesled & Deveined
Lobster 1%, Ibs. B FullPerforated
Alaskan King Crab Legs 11b. 4-5 Full'Perforated
Chemystone Clams 5 Ibs. 12 7 Full'Perforated
Fish Filiets 7y Ibs. 12 (10 oz.) 18 FuliPerforated
Nested in Full
Hotel Fan

COOKING TIME

END USERTIPS:

ESchedula cocking of fresh vegatablea aa that thay will ba aarved acon after they are cooked. i & is necessary to prepare
them in advance, they can be plunged into cold water, drained tharoughly and heid under refrigeration until needed for

FEMIRE.

Five pounds of cold cooked vegstablas can be reheated in the steamer in 5 1o 10 minuies, depending upan the variaty.
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Adding sall to the water for eggs cooked in the shell makes the cocking water more efficient and faster at its job. If the egg
eracks, the white i cooked at the crack and is sealed right awav.

To avoid green yolk (which is a deposit of iron sulfids) chill the 2ggs immediately after removing from the steamer by
plursging them o a cold wates bath (preterably comaining ice).

& guick and easy way 1o cock epgs for a salad mixture is to crack them drectty into a zolid steam tabie pan which has
bear lighlly coated with galad cil. Do not mix. Steam until they are hard cooked. Bemove and chop as you would for egg
salad. The b of peeling has been eliminaied.

Transfer steamed hot chicken to daep pan., cover with Cacciators Sawce and finish in oven. Bake 20 1o 30 minutes, May
L Teeld On ateam table,

After steaming, chicken, sausage, and fish may be browned in Infra-Red or Radiant Broiler. Brush with maiied marmanns
mixad with salad oil 1o give a goldan brown color,

Jze juice saved from steamed chicken or urkey to make soups, sauces, OF casserule Jisdes,

Chicken may be sieamed in advance and heid under refrigeration for next day's use. Be sure to bring product back to
180°F belore serving.

Cave the jeze from the comead bastf, Adier the cabbage has been steamed, place Tt in & solid pan and add the juce oo fie-
voring and holding on a steam fable.

Steaming brisket is a definite ime saver. Boiling in water takes 40 to 50 minutes per pound. Using the R2 can save 30% in
cookang time.
Cabbage, when sieamead, retains 12 color and wedge identity. it will not break apan as it does when boiled in an coen pot.

When remowing Rems prepared in a perorated pan, put a solid pan undameath the perforated pan to hold the pan of
cooked foed. This will prevent dripging on the floor.

Tne R2 is designed io acoept standard 12 x 20 pans. Fractional size pans and dishes can be used as well with the optional
pororated ehalf

For stirring, the pan does nat havs o be removed from the steamer. Pull pan 1/3 way out of the cavity and the entire sur-
face i accessile.

The door may ba apened at amy time duoring operation to remowve o add food.
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SERVICE

MAINTENANCE

Southband aquipment is sturdily constructed of the best quality materials and is designed o provide durable senvice when
freated with ordinary cars. To expest the best pedformance, your eguipment must be maintained in geod oondilion and
cleaned daily. Naturally, the periods for this care and cleaning depend on the amount and degree of usage.

Following daily and pernctic maintenance procedures will increase the life of your eguipment. Climatic conditions = aalf ir —
seasonings — watar guality — may require mare thorough and fragquent cleening or the life of the equipment could be
arvarzely affesan

DAILY CLEANING

YOUR RZ2 MUST BE THOROUGHLY CLEANED EVERYDAY.

+ Remove the pan supports and well cover, Wash separately in & sink with a mild detergent and warm water. Dry thor-
oughly with & glean cloth. Scoich Brile scouding, peds may b used o beked-on deposits.

+ Wash interior surfaces, including the healing elements with & mild delergent and warm water. Rinsa with clean water,
Dy theroughly with & clean cleth. I diacclombion starts due to build up of ssascnings or food produsts, remove by uaing
Scoteh-Brite scouring pad, Then wash, rnss, and dry &5 above,

= Wash floats earafully, check that float slems are dean and floats mova fraely

+  Wips exteror surface with & ciean damp cloth.

=  Retum all sieancd pans to the unt, plagmg in helr proper pesitan.

« LEAVE THE DOOR OPEMN AT MIGHT AFTER CLEANING. This allows the unit to dry thoroughly after cleaning and also
projonges tha lifs of the door gasked.

PERIODIC CLEANING - AS REQUIRED:

if & lime or mineral deposit starts to build up in the intericr, this should be cleaned by using Southbend “descaler” or ather
non-caustic defiming solution. Folow manufaciurer's recommendad proceduras. Thoroughly finse aut unit,

T remove food build up or discaloration, apply cizanser to g damp cloth or sponge and rub cleanser on the matenal in the

direction of the polishing lines on the metal. Never rub with a circular motion. Sall and discoloration which do not rezpend 1o
the above procedure can uzsually be removed by nubGing the surface with Scotch-Brite scounng pads.

A\ CAUTION
DO NOT GET WATER IN THE CONTROLS. Could result in expensive repairs or electrical shock,

D0 MOT LISE ardimany stoal woal as amy padiclas left on the sofaca will nost. NEVER LISE a wire brugh, steal ar abrasive
soouning pads, scrager, file or other stesl tools. Suraces which are mamad callect dirt maone rapidly and become maore diffi-
cult 1o clean. Maming alse increasas the possibility of comresive atlack.

DO NOT clean door gasket with a high chlorine solution or bleach,
MEVER USE A CORROSIVE CLEANER. USE ONLY CLEANERS APPROVED FOR STAINLESS STEFL.

STAINLESS STEEL: To remove normal dirt, grease, or product residue from stainiess steel, use ordinary soap and
water (with or without detergent) applied with a sponge or cloth. Dry thoroughly with 2 clean clath. Mever usa vinegar or
any earrosive ceansr,

To remove grease and food splatter or condensed vapors that have baked on the equipment. apply deanser to & damp
cloth or sponge and rub cleansar an the metal in the direction of the polishing lines on the metal, Rubbing deanser as gan-
thy as possible in the direction of the polished fines will not mar the finish of the stainless stesl. NEVER RUB WITH A CIR-
CULAR MOTION. Sail and burmt deposits which do not réspond to the above procadure can usualy be removed by rub-
bing the surface with SCOTCH-BRITE scouring peds. DO NOT USE ORDINARY STEEL WOOL, as any panicles left on
the surface will rust and further apoil the appsamnce of the finish. NEVER USE A WIRE BRUSH, STECL SCOURING
PAD, SCRARER, FILE OR OTHER STEEL TOOLS. Sufacas which are mared collect dint more rapidiy and becomea
mare difficult o dean. Mamng also increases the possibiliny of comasive atteck. Refinishing may then be required.
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MAINTENANCE

/N WARNING
BURN HAZARD

For proper and sate operation, this steamer must be cleaned daily.
Be sure the overflow pipe is not clogged before operating. A clogged pipe could cause too much hot
water to enter the steamer theraby creating a BURN HAZARD when the door is being opened. Clean

this steamer daily as described in this manual. Failure to do so could result in serous injury or damage.

Drains must b2 kept clean and clear of debris.

/\ WARNING
SHOCK HAZARD

De—energize all power to equipment before clzaning the eguipment.

/N CAUTION
DO NOT USE ordinary steel wool as any particles left on the surface will rust.

NEVER USE a wirebrush, stes| or abrasive scouring pad, scraper, file or other steel tools.

Surfaces which are marred collect dirt more rapidly and become more difficult to ciean. Marring also
increases the possibility of corrosive attack,

DO NOT clean door gasket with a high chiorine solution or bleach.

NEVER use any corrosive cleaner. Use only cleaners approved for stainless steel.

/\, WARNING

Improper cleaning can result in expensive repairs or electrical shock. Do not get water on electrical
controls or motors.
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SERVICE

ADJUSTMENTS

NOTICE

Service work should be performed only by a qualified technician who is experienced in, and
knowlodgeable of, the oporation of commeroial gas, clectric, and steam cooking equipment.
Contact the Authorized Service Agency for reliable service, dependable advice or other
sesictance, and for genuine factory pans.

Warranty will ba void and the manufacturer ig refieved of all lability if:
{A) Service work is performed by other than a qualified technician.
OF
(B) Other than genuine Southbend replacement parts are installed.

TROUELE SHOOTING GUIDE

Symyptarm: Chack or Rapisos:

Mo power Chieck dicuit bregker

NG water LHECK water supply
Heating alemants will only operate for bref Claan and dalime steames

reguiar cycles and delime haht &= fluminated.

/A WARNING
SHOCK HAZARD

Neenargize all power o equipmeant hefore sandicing the equipment,

AT leact twice a year, have vour Southbend Aumhorzed Service Agency of anather qualified service wechnician
clean and adjust the unit for maximum performance.

Consult the Southbend Authorized Pens/Service Distribwutor list for the Authorzed Service Representative in your
aras  If thiz iz not availahie, call the Sarvice Department st Southbend, 1-R00-348-2558 for their name and num-

ber.

Download from Www.SomanuA:I'stg’-r!‘:r. M‘IManuals Search And Download.




PARTS - ACCESSORIES

B
@ il M A )

NOTICE

INSTALLATION OF OTHER THAN GENUINE SOUTHBEND PARTS WILL VOID THE
WARRANTY ON THIS EQUIPMENT.

The senal plate with voltage, model and senal information is located on the right side of the steamer cavity on the

upper rear comer. On single unfis 2 second i20 5 located on the face of the door which will show only maodel and ser-
al number. On Tandem wnis, a second tag is on the rght side of the rght unit and the lait side of the kel wnit.

Heplacement parts may be ordered either through a Southbend Authorzed Parts Distributer or a Southbend
Authorized Service Agency,

When ‘.:lll;h;-::jng Pﬂl",b-l plu&p;.ui’ &.upl_llr e BRG] Nundeer, Senal Blumbesr, Par Mumiber, Dt,-_-a;.-l:_;li[_liiuu, FiJIi:‘.;.lhl ancl
Electrical Characteristics az applicable,

For pans not listed, consult a Southbend Authorized Pars Distributor or Southbend Awthorized Service Agency.
Consult the Southbend Authorzed Pans/Service Distributor list for the Authorized Parts supplier in your area If this
list i= not avaitable, call the Senice Department at Southbend, 1-800-348-2558 for same.

FIGURE &

TEM |  PARTNO. DESCRIFTION
A I 1173224 Screw 1/4-20x 58 50T
5 T e P e e
LB T oy SR T )
E 1178288 | Well Cover Deflector i ———
F aTroee  Door Striker 2 N T N St R
e aasonee " TachmiealManual
> 1176561 Gleanlnglnmmns R I

: ..Pvte | CleaningPad
] #480020 | | SteamMaster descaler 24 pack .
i E G450021 EI‘I.W“MMEM DiessCaiber Masten F’ql_d-:, I:G'I.i! |LE|.|L'E| E 1:|f ‘th'El %anﬂﬂﬂl I
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No QuiBBLE WARRANTY

ﬁ if & customer calls with a problem imalving any Southbend product, we will rectify it, no charge: 24 hours
a day, 7 days a week, 365 days a year.

E O™ Mo Quildde” Wairantly means there will be o changs W the customer for the call, parts, trave] on fo
premium fime. If the problem tums cut that the unit is unpiugged., the circuit breaker is tripped, the gas is
ghut off, or avan if the customer dosen’t know how to operate the equipment, et —it'e coverad.

The foregeing warranty is exciusive and in liev of all other mrrantfes
expressed or implied. There are no implied warranbies of me:c:lmhbiﬂy
or of fitness for a particular purpose.

W4 Southbend, hersinafter referred to as the selier, warrants equipment manufactured by it to be free from
dofeets in material and workmanship for which it is respensible. The sefler's obligation under this warmen-
ty shall be imited fo replacing or repaining such part. Such warranty shall be limited to the criginal pur-
chazer only and shall ba effective for a pariod of one year from date of odginal installatinn or 18 manths
from date of purchase, whichever is earlier; provided that the terms of payment have been fully met.

N

Momnal maintenance funciions, including iubrication, cleaning or customer abuse are not covered by this
Mo Quibble Warranty.

W4 The seller shall be responsible only for repairs or replacements of defective parts performed by seller's
aulhnrized aaMn-a pereonnel, .l.utl'm-rl-zu-:l EEVIDE ag@nnim.': are Ioamnd in principle -uitieﬁ t]'m:uugh::uf the
unkess the product is purchased mml_u:h Middlekny Intemamnal wi!h warrann,r Jnr:ludad e e R
The toragoing shall bs the sellefs-sole"and Exciusive nblmanr.:-n and the hl.q'eﬁs sole and exa:.h:sl‘ua
remedy forany action inclutding breach of contract ¢r negligence. In no event shall-the seller be liable for
a sum in excess of the purchase price of the item. The sefer shall not he liable for any prospective or
st prodits of the buyer. =i

| L‘

This warranty is sffective on Southbend squipment eald on, or aftar Feb. 15, 1906,
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SOUTHBEND
LIMITED WARRANTY

Scuthbend warants that the equipment, as supplied by the factory to the anginal purchasers, is free fram defects in materials
and workmanship. Should any part thereof become defective as a result of normal use within the period and
himits defined below, then at the option of Southbend such parts will be repaired or replaced by Southbend or its Authorized
Seniace Agency. This warranty 15 subject to the following conditions:

i upon inspection by Scuthbend or its Authorized Service Agency it is determined that this equipment has not been
used In an appropriale manner, has been modiied, has not been properly maintained, or has been subject to misuse
or misappiication, neglect, abuse, accident, damage during transit or delivery, fire, flood, riot or Act of God, then this warmanty
ehall ba vaid.

Specifically exciuded under this warranty are claims relating to instaliation; examples are improper utility connections
and impropar utilities eupply. Chime relating to nommial care and maintenance are alse exciuded; examples ars calibration of con-
trals and adjustments fo pilots and bumers.

Equipment failure caused by inadeqguate water quality is not covered under warranty, WATER QUALITY must not excesd the fok
lowing [Eite: Total Dissolved Solids (TDS) = 60 PPM (Parts Per Million). Hardness — 2 Grains or 35 PEM, PH Factor = 7.010 7.5,
Water pressure 30 FS| minimum. 60 PS| maximum. Boiler maintenance is the responsibility of the oswner
and is not covared by warranty.

This equipment i irfended for commercial use only. Warranty s void # equipment is installed in other than commercial appéica-
tion.

Repairs under this warranty are to be performed only by a Southbend Authorized Service Agency. Southbend cannot
be respensible for charges incumed from other than Authorized Southbend Agencies.

THIS WARRANTY MUST BE SHOWN TO AN AUTHORIZED SERVICE AGENCY WHEN REQUESTING IN-WARRANTY SER-
VICE WORK. THE AUTHORIZED SERVICE AGENCY MAY AT HIS OPTION REQUIRE PROOE OF PURCHASE.

This warranty does not cover senvices performed at overtime or premium labor rates nor does Southbend assume any liability for
extendad delays in replacing or repairing any items in the equipment beyond the control of Scuthbend. *Southbend shall not be
iizbie for consequential or special damages of any nature that may anse in connection with such product or par.” Should senice
be reguired al times which nomally involve overtime or premium Jabor rates, the owner shall be chargeo for the diference
between nommal sendice rates and such premium rates.

in afl circumestances, a masimum ol gne hundred miles in travel and two and one half hours (2.5) Tavel me shall be atlowabda. in
al cases, the closest Scuthbend Authorized Agency must be used.

The actual warranty time periods and exceptions ae as lollows,

This warranty only covers product shipped into the 48 contiguous United States and Hawail, one-year [abor, one-year parts effec-
fve from the date of originel purchase. There will be no labor coverage for equipient keealed on any Bland not connected by
readway to the mainiand.

Exsoptions to standord warmnty, effeciive within above mitations:
Glass Windows, Door Seals, Rubber Seals, nghi Bulbs, Ceramic Bricks,

Sight Glaeees, Cathodic Doscalers or Anodes .. TS .. 20 days matenial and labor
oimiess Stesl Fry Pot. . ... -I-yems au:tanched matarial waran'r_.,run fry pot only = no labor
Sumlews Stew] Cpen Top E!umar's --4 years extenced matana!l waranty of DUmmers only — no labor
Pressure Steam Boiler Shell................ Fmra:eddg,raars extended warranty on boiler shell only — no labor

Boiler sheils which have not been properly maimained will not be coversd by warranty.
In all cases, parts covered by a five-vear warranty will be shipped FOB the factory after the first year.
Our warranty on all replacement parts which are replaced in the figid by cur Authorized Service Agencies will be limited to
three months on labor, six manths on materials (parzs) efiective from the date of installation. See LIMITED WARRANTY —
REFLACEMENT FARTS for conditions and Emitalions.

If the equipment has been changed, altered, modified or repaired by cther than a qualified service technician during
or afier the one-yeer Bmited warmanty period, then the manufacturer shall mot be liable for any damages W any person or
any property which may result from the use of the eguipment thereafier.

“THE FOREGDING WARRANTY IS IN LIEU OF ANY AND ALL OTHER WARRANTIES EXPRESSED OR IMPLIED IMGLUD-
NG ANY IMPLIED WARRANTY OF MERCHANTABILITY OR FITNESS, AND CONSTITUTES THE ENTIRE LIABILITY OF
SOUTHBEND. 1M NO EVENT DOES THE LIMITED WRRBRANTY EXTEND BEYOND THFE DURATION OF ONE YEAR EROM
THE EFFECTIVE DATE OF SAID “WARRANTY.”

Consult the Scuthbend Authonzed Parts/Service Distributor list for the Authorized Service Representative in your area.
I this st is not available, call the Service Department at Southbend, 1-800-346-2550.
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First in Cooking, Built to Last.

¥ 4 southbend

A MIDDLEBY COMPANY

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

Southbend
1100 Odd Honeycutt Road
Fuguay-Varina, NG 27528
(B00) 348-2558 - (518) 552-9161
FAX (BOO) 348-2558 - (919) 552-8682
http e middieby.com
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