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See Transportation Damage and 

Claims section located in this manual.

NOTICE:

 NOTICE:  

Additional 

manuals are available from the Alto-Shaam 

Tech Team Service Department.

®

®

Appliance and accessories may be 

heavy. To prevent serious injury, 

ALWAYS use a sufficient number 

of trained and experienced workers 

when moving or leveling appliance 

and handling accessories.

° ° °
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Used to indicate the presence of a hazard that 

can or will cause minor personal injury, property 

damage, or a potential unsafe practice if the 

warning included with this symbol is ignored.

Used to indicate the presence of a 

hazard that can or will cause minor or 

moderate personal injury or property 

damage if the warning included with 

this symbol is ignored. 

Used to indicate the presence of 

a hazard that WILL cause severe 

personal injury, death, or substantial 

property damage if the warning 

included with this symbol is ignored.

Used to indicate the presence of 

a hazard that CAN cause personal 

injury, possible death, or major 

property damage if the warning 

included with this symbol is ignored.

NOTICE:    Used to notify personnel of 

installation, operation, or 

maintenance information that is 

important but not hazard related.

Used to indicate that referral to 

operating instructions is a mandatory 

action. If not followed the operator 

could suffer personal injury.

Used to indicate that referral to 

operating instructions is recommended 

to understand operation of equipment. 

NOTICE
For equipment delivered for use 

in any location regulated by the 

following directive:

DO NOT dispose of electrical or 

electronic equipment with other 

municipal waste. 
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To prevent SERIOUS INJURY, 

DEATH, or PROPERTY DAMAGE:

The appliance must be cleaned 

thoroughly to avoid deposits of 

grease and or food residues inside 

the appliance that may catch fi re. If 

fat deposits and/or food waste inside 

the appliance ignite, shut down the 

appliance immediately and keep the 

appliance door closed to extinguish 

the fi re. If further extinguishing is 

required, disconnect the appliance 

from the main power and use a fi re 

extinguisher (do not use water to 

extinguish a grease fi re!). Failure 

to clean the appliance properly 

invalidates the warranty and relieves 

Alto-Shaam of all liability. 

This appliance is not intended for use 

by persons (including children) with 

reduced physical, sensory or mental 

capabilities, or lack of experience and 

knowledge, unless they have been 

given supervision concerning use of 

the appliance by person responsible for 

their safety.

Children should be supervised to ensure 

that they do not play with the appliance.
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1.  

2. DO NOT

3. DO NOT

4.

5. 

®

®

Improper installation, alteration, 

adjustment, service, cleaning, or 

maintenance could result in property 

damage, severe injury, or death.

READ and UNDERSTAND the 

installation, operating and 

maintenance instructions thoroughly 

before installing, servicing, or 

operating this equipment.

Appliance and accessories may be 

heavy. To prevent serious injury, 

ALWAYS use a sufficient number 

of trained and experienced workers 

when moving or leveling appliance 

and handling accessories.

To prevent SEVERE PERSONAL 

INJURY or PROPERTY DAMAGE:

ALWAYS use hand protection when 

operating this appliance to avoid 

burns. Metal parts of this equipment 

become extremely hot when in 

operation.

FOR YOUR SAFETY

DO NOT store or use gasoline or 

other flammable vapors or liquids in 

the vicinity of this or any other 

appliance.

C

NOTICE:
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C

MAXIMUM

 

OVEN EXTERIOR:

OVEN INTERIOR

 NET:  SHIP:  129 

 CARTON DIMENSIONS:  (L X W X H) 

 VOLTAGE PHASE CYCLE/HZ AMPS kW CORD & PLUG

  NEMA 5-15P

      15A-125V PLUG
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(213mm)
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m
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3
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Cord Length: 9 ft. (2.7 M)
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Appliance must be secured to building 

structure. Failure to observe this 

precaution may result in damage to the 

equipment and severe personal injury.

To prevent SEVERE PERSONAL 

INJURY or PROPERTY DAMAGE:

ALWAYS use hand protection when 

operating this appliance to avoid 

burns. Metal parts of this equipment 

become extremely hot when in 

operation.

To prevent SERIOUS PERSONAL 

INJURY, DEATH, or PROPERTY 

DAMAGE:

DO NOT steam clean, hose down 

or flood the interior or exterior 

with water or liquid solution of 

any kind. DO NOT use water jet 

to clean.

Failure to observe this precaution 

will void the warranty.

  
To prevent SERIOUS INJURY, 

DEATH, OR PROPERTY DAMAGE, 

ALWAYS disconnect unit from power 

source before cleaning or servicing.
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REGARDING INTERNATIONAL STANDARD UNITS:  

Ensure power source matches 

voltage identified on appliance rating 

tag. The rating tag provides essential 

technical information required for any 

appliance installation, maintenance 

or repairs. Do not remove, damage or  

modify the rating tag.

To prevent SERIOUS INJURY, 

DEATH, or PROPERTY DAMAGE:

All electrical connections must be 

made by a qualified and trained 

service technician in accordance 

with applicable electrical codes.

This appliance MUST be adequately 

grounded in accordance with local 

electrical codes or, in the absence 

of local codes, with the current 

edition of the National Electrical 

Code ANSI/NFPA No. 70.  In Canada, 

all electrical connections are to be 

made in accordance with CSA C22.1, 

Canadian Electrical Code Part 1 or 

local codes.

NOTICE:   

Hard wired models:

Appliances with no cord provided 

by factory must be equipped with a 

cord of sufficient length to permit the 

appliance to be moved for cleaning. 

To prevent SERIOUS INJURY, 

DEATH, or PROPERTY DAMAGE:

All electrical connections must 

be made by a qualified service 

technician in accordance with 

applicable electrical codes. 

ALWAYS use the correct AWG 

wire size based on the electrical 

requirements for the appliance.

For CE approved units:
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TOUCH C  M U

Home

Toolbox

Downloads Settings Service Error Codes

Recipes

Download HACCP

Download Recipes

Upgrades

Cook and Hold 

Calibration

Options

Probe Calibration

Features

E-71

E-94

HMI: 01.85J ID: 0A:51:FF:FF:FF:FF

CB: 00.46

PCB: 75ºF Probe Count:  6 

Cavity: 76ºF Heater 0000:07:44:49

Probe 1: 85ºF

Probe 2: 75ºF

Probe 3: 74ºF

Probe 4: 75ºF

� � �  ! ! " ! #  $ " %  # & '' ( ) * ) !  * + , ! ! - ( * # .

Recipe Review
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0°F

250°F

Note:
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Downloads  (ACCESSIBLE BY PASSWORD ONLY)

Note:

Note:

 Note: 

Sample of Data File

Download HACCP

Download Recipes

Upgrades

HACCP data can only be read using 

Alto-Shaam HACCP Viewer software. 
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Downloads (CONTINUED) 

   

 

 Note:

 

 / 0 1 2 3 4 5 6 7 8 8/ 0 1 2 3 4 5 6 9 : ; 6 3 < 4 = 6 > ? 4 3 5 @ A ? B = C D = 3 6 6 : E/ 0 1 2 3 4 5 6 F ? : ; 3 ? 8 > ? 4 3 5
 Once the upgrade is complete, you must reset the control to the Factory Presets by selecting the following:
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 (ALL BUT FEATURES IS ACCESSIBLE BY PASSWORD ONLY)

Cook and Hold 

Calibration

OptionsProbe Calibration

Features

Features   

Probe Calibration   

Note:

Recipe Review 

Cook and Hold Calibration   

Options  (ACCESSIBLE BY PASSWORD ONLY)  

Note:

r

   Warning: Pressing Factory Reset will erase all User Settings, Recipes and presets programmed by 

the user. Note:  

Recipe Review
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E-71

E-94

IB: 01.85J ID: 0A:51:FF:FF:FF:FF

CB: 00.46

PCB: 75ºF Probe Count:  4 

Cavity: 76ºF Heater 0000:07:44:49

Probe 1: 85ºF

Probe 2: 75ºF

Probe 3: 74ºF

Probe 4: 75ºF

One brief beep

Long beep

Continuous beeps at 1 second intervals

IB
CB
PCB
Cavity
Probe 1-4
ID
Heater
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BEEF ROAST — Rare 130°F 54°C

BEEF ROAST — Med/Well Done 155°F 68°C

BEEF BRISKET 160°F — 175°F 71°C — 79°C

CORN BEEF 160°F — 175°F 71°C — 79°C

PASTRAMI 160°F — 175°F 71°C — 79°C

PRIME RIB — Rare 130°F 54°C

STEAKS — Broiled/Fried 140°F — 160°F 60°C — 71°C

RIBS — Beef or Pork 160°F 71°C

VEAL 160°F — 175°F 71°C — 79°C

HAM 160°F — 175°F 71°C — 79°C

PORK 160°F — 175°F 71°C — 79°C

LAMB 160°F — 175°F 71°C — 79°C

CHICKEN — Fried/Baked 160°F — 175°F 71°C — 79°C

DUCK 160°F — 175°F 71°C — 79°C

TURKEY 160°F — 175°F 71°C — 79°C

GENERAL 160°F — 175°F 71°C — 79°C

FISH — Baked/Fried 160°F — 175°F 71°C — 79°C

LOBSTER 160°F — 175°F 71°C — 79°C

SHRIMP — Fried 160°F — 175°F 71°C — 79°C

BREADS/ROLLS 120°F — 140°F 49°C — 60°C

CASSEROLES 160°F — 175°F 71°C — 79°C

DOUGH — Proofing 80°F — 100°F 27°C — 38°C

EGGS —Fried 150°F — 160°F 66°C — 71°C

FROZEN ENTREES 160°F — 175°F 71°C — 79°C

HORS D'OEUVRES 160°F — 180°F 71°C — 82°C

PASTA 160°F — 180°F 71°C — 82°C

PIZZA 160°F — 180°F 71°C — 82°C

POTATOES 180°F 82°C

PLATED MEALS 140°F — 165°F 60°C — 74°C

SAUCES 140°F — 200°F 60°C — 93°C

SOUP 140°F — 200°F 60°C — 93°C

VEGETABLES 160°F — 175°F 71°C — 79°C

THE HOLDING TEMPERATURES LISTED ARE SUGGESTED GUIDELINES ONLY. ALL 

FOOD HOLDING SHOULD BE BASED ON INTERNAL PRODUCT TEMPERATURES. 

ALWAYS FOLLOW LOCAL HEALTH (HYGIENE) REGULATIONS FOR ALL INTERNAL 

TEMPERATURE REQUIREMENTS.
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To protect stainless steel surfaces, 

completely avoid the use of 

abrasive cleaning compounds, 

chloride based cleaners, or 

cleaners containing quaternary 

salts. NEVER use hydrochloric acid 

(muriatic acid) on stainless steel. 

NEVER use wire brushes, metal 

scouring pads or scrapers.

N
O

 W
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E BRUS

H
E

S

N
O

 S
TEEL PA

D
S

N
O
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S

To prevent SERIOUS INJURY, 

DEATH, or PROPERTY DAMAGE:

The appliance must be cleaned 

thoroughly to avoid deposits of 

grease and or food residues inside 

the appliance that may catch fi re. If 

fat deposits and/or food waste inside 

the appliance ignite, shut down the 

appliance immediately and keep the 

appliance door closed to extinguish 

the fi re. If further extinguishing is 

required, disconnect the appliance 

from the main power and use a fi re 

extinguisher (do not use water to 

extinguish a grease fi re!). Failure 

to clean the appliance properly 

invalidates the warranty and relieves 

Alto-Shaam of all liability. 
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To prevent SERIOUS INJURY, 

DEATH, OR PROPERTY DAMAGE, 

ALWAYS disconnect unit from power 

source before cleaning or servicing.

To prevent SERIOUS PERSONAL 

INJURY, DEATH, or PROPERTY 

DAMAGE:

DO NOT steam clean, hose down 

or flood the interior or exterior 

with water or liquid solution of 

any kind. DO NOT use water jet 

to clean.

Failure to observe this precaution 

will void the warranty.
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® 

Always:

—  Always

—  Always

—  Always

—  Always

Never:

—  Never

—  Never

—  Never

—  Never

—  Never

—  Never

Do not use excessive 
moisture. 

Note:  Do not spray cleaning products directly into 
the manifold. 

To protect stainless steel surfaces, 

completely avoid the use of 

abrasive cleaning compounds, 

chloride based cleaners, or 

cleaners containing quaternary 

salts. NEVER use hydrochloric acid 

(muriatic acid) on stainless steel. 

NEVER use wire brushes, metal 

scouring pads or scrapers.

N
O

 W
IR
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E

S
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Center for Food Safety and Applied Nutrition
Food and Drug Administration

PHONE:  1-888-SAFEFOOD
www.foodsafety.gov

HOT FOODS

DANGER ZONE 40°F TO 140°F (4°C TO 60°C)

CRITICAL ZONE 70°F TO 120°F (21°C TO 49°C)

SAFE ZONE 140°F TO 165°F (60°C TO 74°C)

COLD FOODS

DANGER ZONE ABOVE 40°F (ABOVE 4°C)

SAFE ZONE 36°F TO 40°F (2°C TO 4°C)

FROZEN FOODS

DANGER ZONE ABOVE 32°F (ABOVE 0°C)

CRITICAL ZONE 0°F TO 32°F (-18°C TO 0°C)

SAFE ZONE 0°F or below (-18°C or below)
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To prevent SERIOUS INJURY, 

DEATH, OR PROPERTY DAMAGE, 

ALWAYS disconnect unit from power 

source before cleaning or servicing.

NOTICE
If the appliance has been unplugged for an 

extended period of time, the Real Time Clock 

may require recharging.  Turn main breaker to the 

unit off for 10 seconds and then restore power.  

For more information, see Error Code E-60 in the 

Troubleshooting section of this manual.

To prevent SERIOUS INJURY, DEATH, 

OR PROPERTY DAMAGE, ALWAYS 

lock-out or post breaker panel until 

service work has been completed.

 

  

 

  

NOTICE
This section is provided for the assistance of qualified and trained service technicians only and is not 

intended for use by untrained or unauthorized service personnel. Do not attempt to repair or service the 

oven beyond this point. Contact Alto-Shaam for the nearest authorized service agent. Repairs made by  

any other service agents without prior authorization by Alto-Shaam will void the warranty.
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Code

E-B0 PCB thermistor short. Replace control.

E-B1 PCB thermistor open. Replace control.

E-B2 PCB (control) over temperature. Check control cooling fan to make sure it is running, and vents for fan are clean. 

Verify that unit is not installed too close to a heat producing source. If problem persists, contact Service. 

E-10 N6 short-circuit detected.

E-11 N6 open-circuit detected.

E-20 All active cook probes invalidated during current cook. Check all probes to ensure proper function. If problem 

persists contact Service.

E-30 N6 under [set-point - 25°F] for > 90-minutes.

E-31 N6 > [maximum cavity set-point + 25°F (145°F for food warmer)] for more than 120-seconds.

E-41 Touch error. Self correcting. If problem persists contact Service. 

E-43 Touch controller not detected. Replace control.

E-44 Touch error. Self correcting. If problem persists contact Service. 

E-53 Internal ADC error.  Replace control.

E-60 Unit time has been reset.  Check date and time. Invalid data seen for date/time. Reset time and date. If problem 

persists replace battery on PBC. (#2032).

E-61 Real-time clock chip not detected. Contact Service. 

E-64 Real-time clock is detected, but time is not incrementing. Replace control. 

E-66 Control Board processor reset. Self clearing. If problem persists contact Service.

E-71 Device ID/personality mismatch. Check Control Board version, update if necessary. Update software. If problem 

persists replace control.  

E-80 Bad checksum. Check all parameters.  Self-resetting.

E-83 EEPROM not detected. Contact Service. 

E-84 Bad checksum. EEPROM user options reset. Check all parameters. Self resetting. Check all user settings for 

changes.

E-92 Operational mode mismatch between control board and interface board. Clears after acknowledgement. If problem 

persists contact Service.

E-94 Communication failure. 

E-96 S-Pod not detected. Verify that S-Pod is connected and green light is on. 

E-SD Reseat card. Contact factory if problem persists.

E-BC CB update EEPROM not detected. Contact Service. 

ECFG Application error. Reinstall Interface Board and Control Board software (current version or newer). If errors persist 

contact Service. 

EPRG Application error. Reinstall Interface Board and Control Board software (current version or newer). If errors persist 

contact Service. 

EP** Application error. Reinstall Interface Board and Control Board software (current version or newer). If errors persist 

contact Service. 

EX10 X represents the probe (1-6). Any EX10 error indicates that a short circuit was detected on that probe and it is not 

functioning. Test the probe connector with a known good probe. If problem resolves, replace the faulty probe. If 

problem persists, replace the manifold. If problem still persists, replace the control board.

PX60 X represents the probe (1-6). Any PX60 error indicates that the product connected to the identified probe took longer 

than 6 hours to achieve the required internal temperature. Product should be evaluated and/or discarded.

PX30 X represents the probe (1-6). Any PX30 error indicates that the product connected to the identified probe dropped 

outside the safe temperature threshold by 5°F or more after it had previously achieved the required temperature 

threshold. Product should be evaluated and/or discarded.
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Part numbers and drawings are subject to change without notice.
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To prevent SERIOUS INJURY, 

DEATH, OR PROPERTY DAMAGE, 

ALWAYS disconnect unit from power 

source before cleaning or servicing.

To prevent SERIOUS INJURY, DEATH, 

OR PROPERTY DAMAGE, ALWAYS 

lock-out or post breaker panel until 

service work has been completed.

Item Description Part Qty

1 HI-LIMIT PROTECTION COVER 1003936 1

2 TOP COVER 1012831 1

3 FAN BRACKET 1012875 1

4 HINGE PLATE, RH 1012999 1

5 PANEL, REAR TRIM 1016356 1

6 OUTER CASING 1016357 1

7 BRACKET, CONTROL SUPPORT 1016361 1

8 BRACKET, ELEC CHASSIS, AIR SHIELD 1016809 1

9 GUARD SENSOR, W/MW 1493 1

10 BRACKET, PROBE HOLDER 1016874 1

11 WELD ASSY, TUBE TO FRONT TRIM 5017508 1

12 DOOR ASSY, RH SLAB,VENTS 5017981 1

13 ELEC. CONTROL SENSOR BLOCK BK-29605 1

14 BUSHING, STRAIN RELIEF, 90° BU-34898 1

15 CONNECTOR, USB, PANEL MOUNT CB-35746 1

16 CONTROL, BOARD W/FIRMWARE CC-38007 1

17 FAN, BOX, 115V, 34CFM FA-3973 1

18 FEET, 3/4" HEIGHT, 3/8-16 X 5/6 THREAD FE-29203 4

19 GASKET, WITH ADHESIVE 0.125 x 0.375 [6.5ft] GS-23622 1

20 HANDLE, PULL RECESSED, BLACK, 1.830 x 3.860 HD-28789 5

21 PANEL, OVERLAY PE-37001 1

22 SPOT ASSY, COMM BOX 5018093 1

23 PROBE, MANIFOLD, 4 BANK (SEE NEXT DRAWING) PR-37002 1

24 PROBE, FOOD, 1000 OHM RTD PR-38005 4

25 RIVET, BLIND, #44, S/S RI-2100 13

26 SCREW, M4 x 0.7 x 6mm PAN SC-22271 2

27 SCREW, M4 x 0.7 x 10mm PAN SC-22273 12

28 SCREW, M5 x 0.8 x 10mm PAN SC-22766 2

29 3/8" HOLE PLUG PG-25574 1

30 SCREW, M4 x 0.7 x 10mm HEX SC-23664 4

31 SITESAGE, CONTROL KIT 5019895 1

32 SHELF, 15" x 20" S/S SH-2326 2

33 SENSOR, 1-3/4" LENGTH SN-33541 1

34 SPACER, SUPPORT, NYLON SP-33707 6

35 SPACER, 7/16" NYLON SP-33901 6

36 SWITCH, ROCKER, 125-277V, 20A SW-34769 1

37 THERMOSTAT, 300°F HI-LIMIT TT-33476 1

38 PAN, FULL SIZE, 3/4" HEIGHT, S/S PN-37119 1

39 ELEMENT, 800W, 120V EL-35173 1

40 DRIP TRAY 1010783 1

41 BUZZER ASSY, WITH CONNECTOR 5018422 1

42 SERIAL CABLE MOUNTING BOX 1018249 1
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Item Description Part Qty

1 PROBE, MANIFOLD, 4 BANK, RTD PR-37002 1

2 SCREW, M4 x 0.7 x10mm HEX SC-23664 4

3 PROBE, FOOD, 1000 OHM RTD PR-38005 4

4 BRACKET, PROBE HOLDER 1016874 1

5 15" X 20" SHELF, S/S SH-2326 2

6 RH HINGE PLATE 1012999 1

7 FEET, 3/4" HEIGHT, 3/8-16 X 5/6 THREAD FE-29203 4

8 SCREW, M5 x 0.8 x10mm PAN SC-22766 2

9 GUARD SENSOR, W/MW 1493 1

Item Description Part Qty

10 ELEC. CONTROL SENSOR BLOCK BK-29605 1

11 SCREW, M4 x 0.7 x 6mm PAN SC-22271 2

12 SENSOR, 1-3/4" LENGTH SN-33541 1

13 CONNECTOR, USB, PANEL MOUNT CB-35746 1

14 SWITCH, ROCKER,125-277V, 20A SW-34769 1

15 PAN, FULL SIZE, 3/4" HEIGHT, S/S PN-37119 1

16 DRIP TRAY 1010783 1

Part numbers and drawings are subject to change without notice.

  
To prevent SERIOUS INJURY, 

DEATH, OR PROPERTY DAMAGE, 

ALWAYS disconnect unit from power 

source before cleaning or servicing.

To prevent SERIOUS INJURY, DEATH, 

OR PROPERTY DAMAGE, ALWAYS 

lock-out or post breaker panel until 

service work has been completed.
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Part numbers and drawings are subject to change without notice.

  
To prevent SERIOUS INJURY, 

DEATH, OR PROPERTY DAMAGE, 

ALWAYS disconnect unit from power 

source before cleaning or servicing.

To prevent SERIOUS INJURY, DEATH, 

OR PROPERTY DAMAGE, ALWAYS 

lock-out or post breaker panel until 

service work has been completed.

Item Description Part Qty

1 RELAY, SOLID STATE, 230V, 25A RL-33829 1

2 BUZZER ASSY, WITH CONNECTOR 5018422 1

3 SCREW, PAN PH, METRIC, M5 SC-36973 1

4 BOARD, POWER SUPPLY, 12V 50W BA-36144 1

5 SCREW, M3 x 0.5 x 8mm PAN SC-22268 2

6 FAN, BOX, 115V, 34CFM FA-3973 1

7 SCREW, M4 x 0.7 x 45mm PAN SC-28142 2

8 HI-LIMIT PROTECTION COVER 1003936 1

9 SCREW, M4 x 0.7 x 6mm PAN SC-22271 2

10 THERMOSTAT, 300F HI-LIMIT TT-33476 1

11 T-BLOCK BK-3019 1

12 SCREW, M4 x 0.7 x 30mm PAN SC-29276 2

13 CONNECTOR, USB, PANEL MOUNT CB-35746 1

Item Description Part Qty

14 SWITCH, ROCKER, 125-277V, 20A SW-34769 1

15 SPACER, SUPPORT, NYLON 1.4" SP-33707 5

16 SPACER, 7/16" NYLON SP-33901 5

17 CABLE, FLAT RIBBON, 28" LONG, 10 WIRE CB-36986 1

18 CAP, DUST, CONNECTOR, PLASTIC CP-36970 1

19 CONNECTOR, DSUB, FEMALE 9 PIN CR-36971 1

20 SERIAL CABLE MOUNTING BOX 1018249 1

21 CABLE, ASSY, 300-TH/III TOUCH 5018092 1

22 BUSHING, STRAIN RELIEF, 90° BU-34898 1

23 SPOT ASSY, COMM BOX 5018093 1

24 SCREW, M3  x 0.5 x 8mm PAN SC-22268 2

26 SITESAGE, CONTROL KIT 5019895 1
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TRANSPORTATION DAMAGE and CLAIMS

Driver refuses to allow inspection of containers for visible damage.

LIMITED WARRANTY

The original parts warranty period is as follows:  
™

 

THIS WARRANTY DOES NOT APPLY TO:

®

Use of Alto-Shaam's Combitherm® Cleaner on Combitherm® ovens is highly recommended.

RECORD THE MODEL AND SERIAL NUMBER OF THE APPLIANCE FOR EASY REFERENCE.  
ALWAYS REFER TO BOTH MODEL AND SERIAL NUMBER IN  ANY CONTACT WITH ALTO-SHAAM REGARDING THIS APPLIANCE.

Model:  ______________________________________________   Date Installed: ______________________________________________________

Voltage:  ______________________________________________ Purchased From: ___________________________________________
Serial Number:  _____________________________________________________________________________________________________________

W164 N9221 Wate r  S t ree t  l P .O .  Box  450  l Menomonee  Fa l l s ,  W i scons in  53052-0450 l U .S .A .

USA/CANADA U.S.A. ONLY 

P R I N T E D  I N  U .S .A .

Effective November 1,  2012


