ONEKTPUNYECKME KOHBEKLIMOHHbIE Meyn
cepun MCO-EM/MCO-E Master c
LMPPOBLIM yripaBrneHnem easy Touch

Anmartbl (727)345-47-04
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeleHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapuBoctok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagnumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70
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Mo Bonpocam npogax 1 nogaepkn odbpallanTecs:

MBaHoBo (4932)77-34-06
WMxeck (3412)26-03-58
WpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunuHrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kvpog (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Iuneuk (4742)52-20-81

KasaxcraH +(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
Hab6epexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
Hosocunbupck (383)227-86-73
Owmck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBopck (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapych +(375)257-127-884

PoctoB-Ha-[JoHy (863)308-18-15
PsasaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-TNeTepbypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CobIkTbiBKap (8212)25-95-17
TamboB (4752)50-40-97

Teepb (4822)63-31-35

Y36ekucran +998(71)205-18-59
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Tonbattn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Ypas (3012)59-97-51
Yha (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapebl (8352)28-53-07
YensabuHck (351)202-03-61
Yepenosel| (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kupruaua +996(312)96-26-47
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models

MCO-ES-10S
MCO-ED-10S
MCO-ES-20S
MCO-ED-20S
MCO-ES-10M
MCO-ED-10M
MCO-ES-20M
MCO-ED-20M

GENERAL INFORMATION

Model Numbers Accessories

Model Standard | Deep | Single | Double | Digital | Master. St_alhnleST(Ste.el open bahself
Depth Depth | Deck Deck | Control | Control VY't . rac gu@es and she
(in lieu of 25-inch legs) for

extra rack/pan storage,
single deck oven only

MCO-ES-105 | \
MCO-ED-10S J v
MCO-ES-205 J Swivel Casters (set of 4) with = ‘ g
front brakes
MCO-ED-20S J
MCO-ES-10M v v v Extra oven rack
MCO-ED-10M J | v
MCO-ES-20M v v J
MCO-ED-20M v v v Removable stainless steel drip pan
Warranty
Visit www.Garland-Group.com to view or download a copy of your
warranty.

Serial Plate Location

When corresponding with the factory or your local authorized
factory service center regarding service problems or replacement
parts, be sure to refer to the particular unit by the correct model
number (including the prefix and suffix letters and numbers) and
the warranty serial number.

The serial plate is located in the upper right corner of the left body
panel.

I ————————]

[




DIMENSIONS AND SPECIFICATIONS, MCO ED/ES 10/20

Total Nominal Amperes Per Line (includes 0.6 HP fan motor)

Model** kW | 208v/ | 240v/ | 208V/3Ph 240V/3Ph 460V/3Ph | 380V/3Ph** | 415V/3Ph
load 1Ph | 1Ph | X |Y | Z X | Y |Z|X|Y|Z|X|Y | Z X|Y z
MCO-ES-10M | 104 50 43 303028262624 141413151313 |16 | 14| 14
MCO-ED-10M | 104 50 43 3030281262624 14 (1413|1513 13|16 | 14| 14
**Total kW rating for 380/3 phase models is 9.0

Interior Dimensions (per oven) Exterior Dimensions Ship Info.
W:n(mm) | H:iln(mm) | D:iIn(mm) | W:In(mm) H:In(mm) D:In(mm) Lbs./Kg | Cu.Ft.
MCO-ES-10M 29 (736) 24 (610) 24 (610) 38 (965) 57-1/2 (1461) | 41-1/4 (1048) | 515/230 64
MCO-ES-20M 29 (736) 24 (610) 24 (610) 38 (965) 70-1/2 (1791)* | 41-1/4 (1048) | 1030/465 | 128
MCO-ED-10M | 29 (736) 24 (610) 28 (711) 38 (965) 57-1/2 (1461) | 44-1/2(1130) | 545/245 64
MCO-ED-20M | 29(736) 24 (610) 28 (711) 38 (965) 70-1/2 (1791)* | 44-1/2(1130) | 1090/490 | 128
* Height with legs or with standard casters. Height with low profile casters (double deck) is 68-1/2" (1740mm).

Model

oy ] P Standard electrical specifications include motor
| “ requirements. 0.6 HP, 2-speed motor, 1430/930 and
! ] | 1670/1120 RPM, 60/50 Hz.
3/4"] / @9 NOTE: Double deck ovens are provided with individual
[19mm] FLUE: 2-3/8" x 5" supply connections.
MCO-ES [60mm x 127mm]
41-1/4"
[1048mm] 38-1/4"
[972mm]
MCO-ED
44-1/2"
[1130mm]
1 U
11-1/2"
17-3/4" [292mm]
[45Tmm]
4+ TOP VIEW 114"
[32mm]
B
38" —/1
l~——«— [965mM] —— L
1-1/4" /) Ve
[32mm] 32-1/8" / / REAR CABLE
} [816mm] / ENTRANCE
—
—/1
| = = é
. 7 7 REAR 70-1/2" — —
32-1/8 v /
CABLE [1791mm] —1
[816mm] / ENTRANCE L
32-1/8"
57-1/2" 32-1/8" % % [816mm]
[1461Tmm] = = g [816mm]
28-3/8" = = Y
25-3/8" = = = .
[721mm] 0 9-1/4
[645mm] Rl ID/ \DI [235mm]
SINGLE DECK N } DOUBLE DECK f
FRONT VIEW B FRONT VIEW




DIMENSIONS AND SPECIFICATIONS, MCO ED/ES 10/20 S

Model Interior Dimensions (per oven) Exterior Dimensions Ship Info.
W:In(mm) | H:in(mm) | D:In(mm) [ W:ln(mm) H:In(mm) D:In(mm) Lbs./Kg | CuFt
MCO-ES-10S 29(436) 24(610) 24(610) 38(965) 57-1/2(1416) | 41-1/4(1048) | 515/230 | 64
MCO-ES-20S 29(436) 24(610) 24(610) 38(965) 70-1/2(1791)* | 41-1/4(1048) | 1030/465 | 128
MCO-ED-10S 29(436) 24(610) 28(711) 38(965) 57-1/2(1416) 44-1/2(1130) | 545/245 64
MCO-ED-20S 29(436) 24(610) 28(711) 38(965) 70-1/2(1791)* | 44-1/2(1130) | 1090/490 | 128
* Height with or without standard casters. Height with low profile casters (double deck) is 68-1/2" (1740mm).
Total Nominal Amperes Per Line (includes 0.6 HP fan motor)
Model** kw 208V/3Ph | 240V/3Ph | 460V/3Ph
208V/1Ph | 240V/1Ph
Load / MPhS Ty Tz [x vz x]Y]z
MCO-ES-10S 104 50 43 30130(28(26|26(24|114 14|13
MCO-ED-10S | 10.4 50 43 30(30(28|26(26(24|14|14 (13
** NOTE: Double deck ovens are provided with individual supply connections
1-1/4"
7-3/4" 1-11/16" _ || .
[197mm] [43mm] [32mm] e —
—1
]— 1 | | | =
3/4" / /
[19mm] /FLUE. 2-3/8" x 5" @9 32-1/8" // // REAR CABLE
LU 2378 X [816mmi / ENTRANCE
D
38-1/4"
[972mm] = = £
H [E—
/ / 32-1/8"
32-1/8" // // [816mm]
| U/\ | [816mm]
11-1/2"
17-3/4" [292mm]
[451mm ‘ /N |
e = = =4
L— 0 B = 9-1/4"
6-1/4
TOP VIEW [159mml ID/ \DI [235mm]
38" DOUBLE DECK
[965mm] FRONT VIEW
1-1/4"
[32mm] _l
— —/
—1
/ /)
32-1/8" / // REAR CABLE
(816mm] / ENTRANCE
H = = =
" 28-3/8"
[6255';@”] (721 w{m] Standard electrical specifications include motor
requirements. 0.6 H.P, 2 speed motor, 1430/930
SINGLE DECK and 1670/1120 RPM, 60/50 Hz.
FRONT VIEW —




INSTALLATION

Entry Clearance
« Crated: 47" (1194mm)

« Uncrated: 32-1/2" (826mm)
Installation Clearance

NOTE: Always provide adequate clearance for maintenance
and operation.

Installation adjacent to combustible and non-
combustible wall, minimum clearance:

Left Side | Control Side Rear
Single-Deck | 1" (26 mm) | 1" (26 mm) | 3" (77 mm)
Double-Deck | 1" (26 mm) | 2" (51T mm) | 3" (77 mm)

Installation near high heat producing equipment,
minimum clearance:

Left Side | Control Side Rear
Single-Deck | 1" (26 mm) | 6" (153 mm) | 3" (77 mm)
Double-Deck | 1" (26 mm) | 6" (153 mm) | 3" (77 mm)

Notice

Avoid installing ovens near equipment, such as char-
broilers or fryers, which generate high heat and high
grease laden air.

Clearance for Service (recommendation):

Control Side, minimum
12" (305 mm)
12" (305 mm)

NOTE: Install units with casters in very tight
locations for ease of service.

Single-Deck
Double-Deck

IMPORTANT Large objects should not be placed in front
of this oven, which would obstruct the airflow through the
front. Objects should not be placed on the main top rear
of the oven while in use because this could obstruct the
venting system. Install ovens where side body perforated
panels or control sections do not get sprayed with water
wash down spray hoses.

Installation of Ovens Equipped with Casters

A. For an appliance equipped with casters, the installation
shall be made with a connector that complies with the
Standard for Connectors for Movable Appliances, ANSI
Z21.69. Adequate means must be provided to limit the
movement of the appliance without depending on the
connector wiring.

B. The front casters of the unit are equipped with brakes to
limit the movement of the oven without depending on
the connector wiring to limit the appliance movement.

C. Avrestraint can be attached to the unit. If the restraint is
disconnected, be sure to reconnect the restraint after the
oven has been returned to its originally installed position.

Installation of Double Deck Models

A. Position insert in bottom leg opening and tap insert up
into leg until it seats at collar. Attach six inch (6”) legs to
lower oven section. Raise unit or lay on its left side. Place
the front legs on the oven so as to line up with four (4)
attaching bolt holes. Secure leg to oven frame using (4)
3/8-16 x 3/4 bolts and washers provided. Repeat at rear of
unit.

B. Remove lower front cover of top deck (located under
oven doors). Raise top deck into place and line up body
sides and back of the unit. Fasten the rear of the units
together, with the stacking bracket using (6) 1/4-20
machine screws, lock washers and nuts, (provided).

C. Install the interconnecting flue parts, carefully following
the instructions contained in the stacking kit. Pay
particular attention to the type of ovens you are stacking
and be sure to follow the corresponding instructions.

D. Check leveling of unit four (4) ways (using a common
carpenter’s level on the rack inside the oven).

E. Maintain clearance from combustibles.

CAUTION: Disconnect both ovens from electrical supply
before servicing to protect against shock!



INSTALLATION Continued

Electrical Connections

Before attempting the electrical connection, the rating
plate should be checked to ensure that the unit’s electrical
characteristics and the supply electrical characteristics agree.

Installation of the wiring must be made in accordance with
U.L. 197 Commercial Electric Cooking Appliance Standards,
Local and/or National Electrical Code, ANSI/NFPA 70-1990, or
the Canadian Electrical Code, CSA C22.2 as applicable.

1. Switch panel size

2. Overload protection

3. Wiretype

4. Wiressize

5. Temperature limitations of the wires

6. Method of connection (Cable, Conduit, etc.)

The service line will enter through the rear of the unit and

is to be connected to the terminal block (see diagram). The
terminal block is accessed by removing the lower front cover.
Removal of the body side is not necessary. Install a main
disconnect switch and a separate fuse or breaker with this
appliance. Use a sufficient length of flexible conduit between
the main disconnect switch and the appliance so unit can be
moved for service.

Input voltage and phasing must match the units voltage
and phasing. Wiring diagram is attached to the main back of
each oven. Visually check all electrical connections. Energize
electric service to units.

The oven is wired per original factory order. If it is necessary
to change to single-phase or three-phase, please refer to kit
part number 4533009.

Service and unit voltage must agree.

L




OPERATING INSTRUCTIONS

Master 200 Solid State Control with Electromechanical Timer
Modes

In Off Mode

When the oven is off , there are no lights or indicators.

Start Up

Press the COOK/OFF/COOL DOWN rocker switch to the

“COOK" position. The green lamp will light indicating the oven is powered in cook
mode.

The oven will begin to heat to the temperature set on the thermostat dial. The amber
lamp will light indicating the heat is active. As the heat cycles on and off to maintain
the set temperature this light will go on and off accordingly.

The door must be closed for the oven to operate in cook mode. Opening the door will
cause the heat to stop and the motor and fan will shut off . This is a safety feature.

Fan Speed

The fan speed can be either high (1670RPM) or low (1430RPM). The fan speed is
controlled by the left rocker switch marked high and low.

Lights

The oven lights are activated by pressing the light switch on the control panel. This is
a momentary switch and the lights will stay lit as long as this button is held in the on
position. Lights will work whenever there is electrical power connected to the oven.

Cool Down

Pressing the COOK/OFF/COOL down rocker switch to the COOL DOWN position
activates the fan and motor to cool the oven cavity. The door must be open slightly for
the fan and motor to start. The heat is not active in this mode.

Optimal cool down will be achieved with the door open slightly. Opening the door too
far will shut the fan and motor off . This is a patented safety feature.

Pressing the button to the OFF position cancels the cool down and turns the oven off.
Temperature

The temperature range is from 150° to 500°F (66°C to 260°C) is controlled by rotating
the temperature dial and aligning the indicator to the desired temperature.

Timer

The timer is set by rotating the dial clockwise aligning the indicator to the desired
time cycle. The timer will count down from 2 minutes to 60 minutes. At the end of
the timing cycle the buzzer will sound. The buzzer is turned off by rotating the dial
counter clockwise to the off position,

NOTE: The timer does not control heating
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OPERATING INSTRUCTIONS

Electronic Control
Start Up

When the controller is off the display will be blank. Pressing
the main power switch ON will activate the controller and
the splash screen (photo 1) displaying the software version
and then the home screen (photo 2), will appear on the user
interface. The home screen displays the four main icons of
the control - the Press and Go Menu (square pattern) in

the upper left, Settings Mode (gear cog) in the lower left,
Manual Mode (chef’s hat) in the upper right and the Pause
for Cleaning (hand and cloth) button in the lower right.

Note that If the door is opened during a cooking mode, the
fan and heat will stop, the interior light comes on, the control
will pause and the display will indicate door is open symbol
(see photo 3) until the door is closed. This is a patented

safety feature. This period of pause allows time for removing
product and restarting the cook cycle.

If one opens the door slightly for more than three seconds
the oven will enter a Cool Down mode and deactivate

the heat and turn the fan on high until the oven cavity
temperature drops below 150°F (66°C). The Cool down

will operate when the door is opened slightly (at least five
degrees). Optimal cool-down will be achieved with the door
open slightly. When the door opens wider, the Cool Down
mode will deactivate and the display will indicate Door Open
(Photo 3).This is a patented safety feature. Cool Down is not
active during a cook cycle.

™

WELBILT

UI VERSION: XX. XX. X

Photo 1 Photo 2

Photo 3

Press and Go Menu (square pattern)

Allows quick access to existing recipes (see photo 7).

Press & Go

icon-0 icon-0

icon-0 icon-0

icon-0 icon-0

Photo 7

One need only select the desired icon.



OPERATING INSTRUCTIONS Continued

Manual Mode (chef’s hat)
-Cook temperature (photo 5)

-Low or high fan speed or fan pulse mode whereby the fan
will pulse on and off when the oven is in holding mode.
(fan symbol photo 4 and 8)

-Set main cook timer (24 hour timer) (photo 8)

-Set secondary cook timer (24 hour timer) to allow for
different cook times for different rack positions (photo 6)

-Turn interior light on/off (light symbol photo 4 and 8)

-Select Cook & Hold temperature (temperature appears in
red -see photo 4)

Manual Mode

Temperature

TEMP

227

OC® ®

¥ b

COOKTIMER

23:00

B WO

Photo 4

Time (hh:mm) Manual Mode

TEMP

%)) [ F

OO0 O

2 i

COOKTIMER

Manual Mode cont’d.

-Program/Save recipes (photo 13 and 14)

-Select one of nine default recipes (photo 15)

-Change icons and colour (photo 15)

Manual Mode

A

Save Recipe?

Photo 13

E—
icon-0

K

Photo 15

_
icon-0

“icon-0

%

icon-0

icon-0

Saving

Recipe Saved

Photo 14



OPERATING INSTRUCTIONS Continued

Operating the Controls

Setting the cook temperature (from 150 deg. F to 500 deg.
F (65 deg. C to 260 deg. C)) and time are done in the same
manner (see photos 5 and 6).

When the timing cycle is started the display will count down
from the Set time in minutes and seconds. Note that an
alarm will sound when the set point temperature is reached
and the cook time is completed.

Cook-N-Hold Operation

Pressing the Cook-N-Hold symbol (see photo 4 -
thermometer symbol next to light bulb) activates the Cook-
N-Hold mode The display will show the hold temperature in
red. At the end of the cook cycle, an audible alarm will sound
and the display will change to count“up”the time the oven
is on hold. The oven will switch to the programmed hold
temperature. The timer will sound the alarm again after the
hold time has elapsed.

Setting the cook temperature, hold temperature and time
are done in the same manner (see photos 5 and 6). The
desired temperature is shown on the display.

Pressing the enter symbol will start the timing cycle.
SETTINGS MODE (Gear Wheel)

-To enter the Settings screen a password must be keyed in
from the key pad (see photo 9). The Settings Mode allows
one to (see photo 10):

-Select deg. F ordeg. C

-Select ECO Mode Temperature
-Select Cook & Hold Temperature
-Select Alarm Volume

-Perform software updates via USB (accessibility to
technicians only)

Password Settings

F D

Eco Temp: 170

Hold Temp: 170

VOLUME: 5

Software

Photo 9 Photo 10

CLEANING MODE (Hand & Cloth - photo 11)

-In the cleaning mode the screen remains frozen for seven
seconds to allow for cleaning between operators
(see photo 12)

Settings Cleaning Time

Photo 11 Photo 12



COOKING GUIDE

The following suggested times and temperatures are provided as a starting guide. Elevation, atmospheric conditions, recipe,
cooking pans and oven loading may affect your actual results.

PRODUCT TEMPERATURE (°F) | TIME
Cakes
White Sheet Cakes - 5 Ibs 300° 20 min
White Sheet Cakes - 6 Ibs 3000 22 min
Yellow Sheet Cake -5 Ibs 3250 15 min
Chocolate Layer Cake - 21 oz 300° 22 min
Angel Food Cake 3750 22 min
Brownies 3500 15 min
Breads
Soda Biscuits 4000 6 min
Yeast Rolls 3250 24 min
Sweet Bread 3250 24 min
Corn Bread 350° 22 min
Gingerbread 300° 24 min
Apple Turnovers 3500 25 min
Cream Puffs 300° 25 min
Sugar Cookies 3250 12 min
Chocolate Chip cookies 375° 8 min
Apple Pie (Fresh) 375° 25 min
Blueberry Pie (Fresh) 350° 30 min
Blueberry Pie (Frozen) 300° 50 min
Pumpkin Pie (Frozen) 3000 50 min
Frozen Pizza 3000 6 min
Macaroni & Cheese 350° 15 min
Fish Sticks 350° 16 min
Stuffed Peppers 350° 45 min
Baked Potatoes 350° 60 min
Meats
Chick Parts 350° 45 min
Hamburger Patties-10/lb frozen 350° 8 min
Hamburger Patties - 10/Ib fresh 3500 5 min
Hamburger Patties - 4/lb frozen 3500 12 min
Hamburger Patties — 4/lb fresh 3500 8 min
Meatloaf - 4lb 3250 45 min
Bacon 3500 10 min
Roast Beef 20lb 3250 3 hr 15 min
Prime Rib 10Ib 3000 1 hr 45 min
Stuffed Port chops 350° 45 min
Lamb chops 375° 40 min
Boneless Veal Roast 3000 3 Hr




COOK AND HOLD

Please refer to the operating instructions the Cook and Hold feature. The times and temperatures listed below are to be used
as a starting guide. Your actual results may vary greatly depending on your elevation, atmospheric conditions and other items
being cooked at the same time.

Time in Hours
. . Temperature: 200°F Temperature: 250°F Temperature: 300°F
Weight in Ibs
Rare Medium Rare Medium Rare Medium

8 25 3.5 1.5 2 1.25 1.5
9 2.75 3.75 1.75 2.25 1.25 1.75
10 3 4.25 2 2.5 1.5 1.75
11 3.25 4.5 2 2.75 1.5 1.75
12 3.5 5 2.25 3 1.5 2
13 3.75 5 2.5 3.25 1.5 2.25
14 4 5.75 2.5 3.5 1.75 2.5
15 4.25 6 2.75 3.5 2 2.5
16 4.5 6.25 2.75 3.75 2 2.75
17 4.75 6.5 3 4 2.25 2.75
18 4.75 6.75 3.25 4.25 2.25 3
19 5 7.25 3.25 4.25 2.25 3
20 5.25 7.5 3.5 4.5 2.5 3.25
21 5.5 7.75 3.5 475 2.75 3.5
22 5.75 7.75 3.5 4.75 2.75 3.5
23 6 8.25 3.75 5 2.75 3.75
24 6 8.75 3.75 5 2.75 3.75
25 6.25 9 4.25 5.5 3 4
26 6.5 9.25 4.25 55 3.25 4.25
27 6.75 9.5 4.25 5.75 3.25 4.25
28 7 9.75 4.5 6 3.25 4.25
29 7.25 10 4.75 6.25 3.5 4.5
30 7.25 10.25 4.75 6.25 3.5 4.5




CLEANING AND MAINTENANCE

NOTE: Disconnect line cord from power supply before
cleaning or servicing.

Break-In Period

When oven is new, operate it for one hour at 375°F (191°C)
before you begin your normal cooking operation. After
cooling, wipe the interior, including the racks, with a clean
damp cloth.

Exterior Cleaning

Establish a regular schedule. Any spills should be wiped off
immediately.

1. The oven should always be allowed to cool sufficiently
before any cleaning is attempted.

2. Wipe exposed, cleanable surface when cool with a mild
detergent and hot water. Stubborn residue spots may be
removed with a lightweight non-metallic scouring pad.
Dry thoroughly with a clean cloth.

3. Stubborn stains may be removed by using a non-metallic
abrasive pad, rubbing in the direction of the metal’s grain.
If necessary, for particularly heavy deposits, you may mix
a thin paste of water and scouring powder, and apply
it with a sponge. Be careful to apply light pressure and
remember to rub only in the direction of the grain in the
metal.

4. The control panel surface is easily cleaned with hot water,
soap and a soft cloth. Do not use hard abrasives, solvent
type materials or metallic scouring pads since these will
scratch or cloud the surface.

5. Never spray the perforated areas of the control panel with
steam or water jets, as this allow moisture into the control
cavity. Moisture could damage the electrical components
or place the operator at risk of electrical shock.

Interior Cleaning

Establish a regular cleaning schedule or wipe off on the same
day when spillovers occur.

1. Cool down oven.
2. Remove oven racks.

3. Lift rack guides on either side of oven off of holders. Racks
and guides may be run through dishwasher while oven
cavity is being cleaned.

4. Clean with soap and water using a non-metallic scouring
pad, if necessary. If dirt and grease have accumulated, a
mild ammonia solution or commercial oven cleaner such
as Easy-Off or Dow may be used.

5. Toreinstall, reverse procedure. Place the bottom of the
rack guide against the cavity wall. Keeping the top pulled
away from the wall lift up. Push the top of the guide
against the wall and push down locking it into place.

Fan Area Maintenance

If aluminum foil is routinely used to wrap food or cooking
vessels during oven operation, the following preventive
maintenance must be performed:

1. Turn power switch to “Off” position

2. Remove oven racks and rack guides.

w

Remove air baffle and clean any stains or deposits.

4. Check blower wheel and air baffle for particles of
aluminum foil or food deposits. Clean fins of blower
wheel. (CAUTION: edges of blower wheel fins may be
sharp).

5. Reinstall the air baffle, rack guides and oven racks.

This simple practice, if performed on a regular basis will keep
your Garland oven operating at peak performance.

Motor Care

The motor on your convection oven is maintenance free
since it is constructed with self-lubricating sealed ball
bearings. It is designed to provide durable service when
treated with ordinary care. We have a few suggestions

to follow on the care of your motor. When the motor is
operating, it cools itself internally by air entering at the rear
of the motor case, provided proper clearance has been
allowed.

Since the blower wheel is in the oven cavity it is at the same
temperature as the oven. If the motor is stopped while the
oven is hot, the heat from the blower wheel is conducted
down the shaft and into the armature of the motor. This
action could shorten the life of the motor.

We recommend, at the end of the bake or roasting period,
when the oven will be idle for any period of time, or before
shutting down completely, that the doors be left open
slightly to initiate cool down. On digital “M’ models, the
fan will continue to run until the oven cools down to 150°F
(66°C).
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