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Stand and Outer Sheeting

ASY001

This drawing shows, in addition to the outer sheet
metal, the various external and accessory compo-
nents that make up a complete rotisserie installa-
tion

Not shown is the stainless steel Left / Right Side
Panel (an appearance item), which can be at-
tached to either side of the stand. It is available as
a kit, with screws and nuts, part number 107514,

Also not shown, but available, are Turkey Bas-
kets, Turkey Basket Wrenches, Skewer Cart,
Skewer Handling Tools, Skewer Adapter Holder
for Countertop, set of Four Light Bulbs and Five
Fuses, and a set of 8 Planetary Bearings.
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CLEVELAND RANGE INC.

1333 East 179Lh St. Cleveland, Ohlo 44110-2574

BMR-32 Rotisserie Oven - 13 -




BMR-32 Service Manual

‘(tonpoad

9y} Jo ssouduop pue douereadde sodoid jueynsas
oYy} pue) uorvdAU0d uaA0 Jadoad 1oy s3031d
yoddns om) asay) ur pageSus aq 1snw deld 3of
oy} Jo sa8pa JedJ pue Juoly ay) yrog ‘pauonisod
Apadoad aq 1snwr (ZOOASY Smp uo g1#) 21erd

1ol oy, ,-o%ed 10, [eI0W 193YS Sy} JOJ SIdqUISU

Sumuonisod [eNA d1e ‘SIUSWISS [eINJONIS Bulsq 0}
uonppe ui ‘(g1# pue 6#) so0a1d yroddns omy ay g,

\

-10319d s,uaA0 9y} Fupoaye Ajsnouss padForo
W0093q A[BNIUIAD [[IM SOORJINS JOUING 9Y)
‘uoryesijdde 9)03] oY) Surnp Pasn Jou S1 PRIYS 9y}
JI 'sooegins udao 03 paijdde s1 9103 jo uoneoydde
So1j ® pu poues[o SI JOLIdUI UDAO 3} d[iym doeyd
Ul POy SI PIOYSs Y], JAUING dIULIIO 9Y) JO d0BJINS
3y} 19109 0} paemdn pue premioy Sunms Ajjenuew
SI PISIYS Sy} ‘QdURUDIUIRW UIAO AJ1ep FuLIng ‘UdA0
3y3 Jo JedI Y} 1k Aem-oyl-jo-1no sSuey ‘voneisdo
Jewou Sunnp ‘pRIYS 10309301 Jouing 9y,

(S1# pue 6#) seoard poddng omy

(11#) PIRWS 103031014 JouIng oY)
:a1e [ouuos1ad 991198 03 douepodur JO

'USAO
oy} Jo Jouajul ayy dn axewr Jey) SSIqUIASSE pue
SJUSWIP[OM [RIOW J99YS Y} SMOYS Suimelp sy,

‘Qourw

C00ASY

AJQUIDSSY dWeL] JOLIdU]

Cleveland Range Inc.

- 14 -




¥1ST-011¥y ©1N0 'PUR|OA®|D “}S Y1621 1303 EEE|
CO0ASY ATTGNISSY FAVHA HOIHILNI J1438S 1104 LIMHYVN NOLSO9 "ONI JONYY ONVTIATTO
NOI1d 143830 "ON _LHVd ['ALO | W3Ll
AIN3NGTI3M - ATBNISSY 3SvE $S5000UM i |
NOV18 “o06 X LdN 1 "MO813 69250 1 2
ININGTI3M - NOLL08 "A,SSY HINID G001 0UM | €
ININOT3M - LHOIH "HINID 09200UM | 14
AININGTIM - 1437 “ALSSY HINID 6001 0HM | S
YINIT " 13NNVHO 9101 GUM 9 9
HOLINOI "G13IHS 6£00GHM | A
H3M018 - dOL "HINIT 1 860GUM | 8
140ddNS "HINHNG " 13NOVHE 0860GUM | 6 SHINIT H108 [}
«  1HOddNS 3744V8 HIV " 13N0VHE 1601GUM | 01 .
40103104d HINHNG "G13IHS 2y00SHM | 1 \.. —
YINUNG "dOL "HIANIT G101GUM | 4] .
HINUNG "YV3Y " LYOddNS 6.60GHM | el
ININGTIM - HOVE "A,SSV HINID 1201 0UM | ¥
IN3A "AT8N3SSY H3SIY 6000XNY | Sl
/S ¥/€ X v1-21# 11140-4135 "HSVM X3H "M3HOS €910GUM | €2 91
$/S §90° X 8/9 X /1 LV1d "HIHSYM 9i1ee | 6¢€ | LI
S/S 02-k/) X3H "AINN 8i9v| 9€ 81
S/S $2-01# NHOOV "LINN 6.9%1 e | 61
S/S "9 8/€ X v2-01# QV3IH X3H "M3HIS 99201 | 02
S/S 01# HI00L "INI "NO071 "HIHSYM yiiee | 12
S/S v2-0i# X3H 1NN 659¥1 | (14
‘D7 $/€ X 01# 111H0-413S QV3IH X3H "M3IHOS G161 g €e

T

Sgction x - Assembly Drawings

BMR-32 Rotisserie Oven



BMR-32 Service Manual

'$9p0oo juswdinbd

pooj ynm douerjdwos ureids 03 pade)-a1 aq isnuwr
K103085 9y} 18 pade) axom jey) s93pd pue ‘paoeyd

-21 9q 1snw A10308) 9y) Je payddns uonejnsur

IV ‘Suioiazes 1oye pajjesul-ar Appadoad aq isnwr
(sSuimeap juanbasqns uo sweY snosdwINU pue

‘Guimelp Syl uo 91 ySnoays €1 Swa) uonensuy

‘qny Y311 oy} uo suid aping g
pue qny Ja1 Yy uo suid oping ¢ are aIvy |, ‘uone|
~[essur odosdur Judadid o3 pauuid-aping aie jey)
(6# pue 8#) sqny Jeys Jojow dnbun 03 payoelie
a1e SYSIP Y} 1By} I0U ISYLIN "SUOHIIIIP ISIFAI
Ul PIIUDILIO SIPBIQ dYI YIM ‘PIS OB UO JUIQYIP

a1e (Q1# pue 6#) SHSIp ueJ Ay} Jey) 910U OS|Y

"9SIMO0[O-JIIUNOD $IJLI0L

(z#) WSBu 9y} uo J010W Y} PUd PYeys Sy} woy
PAMAIA DSIMNO0O S91101 (T#) YOI SY3 UO Jojow
oy L, ‘Mo Jie uonodAuoo 1odoid J0J [eNA ST sI0j0W
pue suej 9s9y) Jo uonejjeisu 1odoid "(z# pue

1 #) SUBJ UOIIDIAUOD Sune]0I-IUN0d 0M] Y} Jul
-pnjout ‘usao oy Jo 1ed soddn oy ur syusuoduwod
JeuonIppe Jo s[ieiop AJquIasse smoys Suimelp siy g,

€00ASY
AJquiassy

ue,] UOT)OAUO)/IuIng

Cleveland Range Inc.

- 1-6 -




¥2SZ-011¥k 0140 'PUB|OA®ID “1S 416l 1593 EEEL

Section 1 - Assembly Drawings

€00ASY ATGNASSY NVd4 NOI.LOJANOO/HINYNY 3143551104 LIMYVYA NOLSO® "ONI FONYY ONYIFATTD
NOI1d 143530 'ON 14vd |'ALD | N3LI
H'7 NOIAVIOH “M'O "NV NOILD3ANOD 'HOLON 2010GUM | §
H'Y NOILVIOH "M'J°O 'NVd4 NOI1D3ANOD “HOLON 101 0GHM § ¢
Q3LV1d INIZ 2€-01# X3IH 1NN Ghovi 9 €
$/S 01# HI00L TVNHILNI "N0071 "H3HSYM priee ¢l 14
‘97 4G29°0 "HIIVAS £€G666) 9 S
"97 w0621 X 2€-04# QVIH XHOL "M3UOS G2190} 9 9
“H'1 - NV4 “AT8R3ISSY 8NH L£000UM | A
‘H'Y - NV4 "AI8N3ISSY 8nH 9€000UM | 8
"H'T "XS10 3av18 43M018 2900GHM | 6
"H'Y "XS10 30v18 Y3M018 1 900GHM | 0l
JIALS ONIM “T13IHM NVd CLNN 0y000UM 4 N}
Quv08 J1AVHID ' INOYJ dOL "NOILVINSNI 150%.L04 | él
005°€ X 000°11 "SSY19438I14 "NOILVINSNI Gy0¥.L0} | el
000°€ X 006°G2 "SSY19H3BI4 "NOILVINSNI 9v0v.01 ] 14
G212 X 005°9 "SSY19H3BI4 "NOILYINSNI LyOV.L0l } G\
G21'¢ X 00G°% "SSY19H3AII "NOILVINSNI 8v0¥.0) | 91
03711 "Q3uvHdANI “H3NUNG 0660GHM | L1l
¥0103106d YINUNE "G13IHS | 2¥00SGHM P | 8l
(31v1d 137) 3744V BIV ‘H3NI1 | S660GHM 1| 6y

BMR-32 Rotisserie Oven




BMR-32 Service Manual

v00ASY

Ajquiassy 10)1ud|

Cleveland Range Inc.

- 18 -




Section 1 -*Asser'nbly Drawings

¥2SZ-011¥y 0140 'PUY|OA®|D “}S Y1621 1993 EEEL

YOOASY ~ ATGN3SSY HOLINDI 3143SS 1104 LINIVYA-NOLSOg O R NS S

NOI1d143S3d "ON LHVd ['ALD | 3L
(AINO SVO d1) 6090018 "HOLINDI 19201 G4M

(AINO SVO HNLIVN) 65%0018 "HOLINOI 9201 GUM ' '
X08 NOILINOI "NOILYINSNI G20| SUM | ¢
HOLINOI H3NUNG "X08 201 GUM | €
Q31V1d ONIZ 2E-9# X3IH "LNN 12514 9 |4
avl 3IYN 052°0 / ONIY O1# "TYNINY3L €2e0¢ ) S
‘07 Wwb/€ X 2€-9# QVIH ONNOY "M3IYIS €9161 9 9
S/S 01# LV1d "HIHSYM 659101 14 L
11d ONIZ 9# HI00L TYNHILNI "MOO7 "HIHSYM 111ee |14 8
$/8 G90°0 X 8/G X ¥/1 LV1d "HIHSYM 9l1¢€¢ [4 6
S/S ¥2-01# NHOOV 'LNN 6L9¥1 4 0l
“ H0LJ310Ud Y3INUNG 'QI131HS 6E£00GHM | 1

- 19 -

BMR-32 Rotisserie Oven




BMR-32 Service Manual

‘syyed pa[geq

a3 ySnouyy ‘A)Aeo J0J0UI UOIIOISAUOD S} OJu
SPJeMUI SMOJJ JIB JBY)} OS PO[[RISUL 918 su.j Sulj00o
99y} Y10q :9J0N ‘[00D SI0IOW UBJ UOIIODAUOD Y}
Surdoay] ur [ena ‘(1#) suej (,Jox0q,) Suneiuoa
oy} JO SjreIop AjquIosse SMoys Suimelp siyf,

SO0ASY
A[quiossy

ue,] 90UeULIOJIRd IIY

Cleveland Range Inc.

- 1-10 -




G00ASY ATTGN3SSY NV 3ONVAHOIHAd HIV

3143551108 LIMHYN NOLSOd

PASZ-0LLYp OIY0 'PUTIOASID *1S Y1641 15PT EEE|
"ONI JONYY ONYTI3A3TI0

NOI1d14083d ‘ON_1H¥d
JONVAHOLUId HIV "ONILVIIINIA “NV4 €601 GUM |
JTALS 9NTd "9 wb2 "13S0HOD HIMOD NV4 6G10GHM 4
‘01 #/€ X 2€-9# QVIH QNNOY "M3HOS €916 €
Q3LYd ONIZ 2€-9# X3H "LINN 12514 14
11-628-6S 00A3H "HOLVINSNI "ONIHSNE 00920 ]
91 p/E X bI-21# 171H0-413S HSYM X3H “M3HOS €910GHM 9
4V34 1431 "ONIT00D "3144vE G600GUM L
4v34 IHOIY "ON11000 "3144vE 96005HM 8
1NOY4 1437 "ONIT000 "3144v8 26005HM 6
INOH4 1HOIH "ON11000 "3744VE 86 00GHM 0}
JAI1S3HOV-413S "NOILVINSNI “3dV1 1E¥101 L

Section 1 - Assembly Drawings

ALIEY1O HO4
NMOHS 1ON SNV //
NOILD3ANOD 310N .

N

I s




BMR-32 Service Manual

“UOIIBOLIqN| Padu Jou Op (g#) sSurieaq Ayeq

oy, 'sdn-Suey Aue Jnoyym A[9o1y [9ARI} dInjeULIR
PIOUSOS pue d[jyeq Ay} vy} 2ins djew ‘Tulooys
-9]qnoJ} USYA\ "PIZISISU-Op SI PIOUD[OS Y} UdYM
uorisod pasord oy3 03 JdA Y3 suinjox Suuds
Jeigojur ue - (1#) Spyeq udA oy} uado 03 pazid
~I9Ud SI (g#) proudjos D NOA T YL ‘Furjood
Buunp sinjeradwa) [0JUOO 03 Pasn ST Yorym
‘AJQUISSSe JUSA ISNBYXS DY) JO [1BISP © SI SIY ],

900ASY

AJqQUIDSS Y JOSTY JUOA

Cleveland Range Inc.

- 112 -




viiee

$380d44Nd SN IHNLOVINNYA HOd

© M31A 03007dX3 NV SV 3H3H
(G31N3S34d3Y 3V (2)-1 SA3LL)
“ASSY H3ISIY IN3A 6000XNY N/d
+310N

Section 1 - Assembly DraWings

FLSZ-OL1pP O1Y0 "PUTIOA®ID 1S YIGLL 19¢3 £EEI
900ASY ATGNISSY H3ISIH IN3A 3143551104 LIMHVYN NOLSO4 "ONI IONVY ONVTIATTD

NOILd 143530 ‘ON LHVYd |'ALO | W3LI

H3ISIY IN3IA "37ddvE 6¥00GHM | 3

H3IS1Y INIA “L1JVHS 062°0 QIONVI4 'ONIHY3IE 8Y00GUM 14 2
. A ¥2 "QI0N310S 661 0GHM ) [
IN3INOTIM - IN3IA ATBA3SSY H3SIH | -0£000HM | 14

H3SIY IN3A 'T0HLNOD 3144vE 'QOH 0500G4M | [

JUIM 3dAL wS» HOJ HOLJINNOD 161 0GHM | 9

SI10H-¢ "ve-01# "1INNQIIM ¥89¢%1 4 1

3dAL wSw "IHIM 96 1 0GUM I 8

5/S 91 491/6 X 26-017 SAIT1IHd "GH NVd 'M340S | S9¥201 z | s
S/S 91 Wb/) X ¥2-01# SdIT1IHd "GH NVd "MIHDS ¥9¥201 ] 01
S/S 91 wb/1«X ¥2-0)# QV3H X3H "M3UOS £2G.01 14 It

S/S 01# %307 HIOOL TVNUALINI "H3IHSYM 9 1}

113 -




BMR-32 Service Manual

(1z#) sinu
xoy ay3 Suuay3p pue s10[s S11 ul 3ojorIq Hoddns

Jojowr 9y} Supyjs AQ paisnipe ST uoIsu9, ‘ISIm] ©
Jrey ugy} 10w ou ‘pury Aq U9q 9y} ISIM) UBD hoA
1ety) 08 (9Z#) 1[99 SALIP Sy} JO UOISUdY Ay} Isnfpy

(s310q ay3 SuruoSn APreuIo)fe

£q uaxjo1q uay) st dug suoo oy, ‘98ueyy s,3uysnq
oy} uo 1eaq 03 y3noiq pue ssjoy paddes s,Aond
Y} OJUI POPERAIY) PUB POAOWII 94 IS §3[0q
dn-jjnd ay3 ‘sAapind dy) 9A0WAI OF,) 'SqJ-Ul 09¢

(soads enbigyejou)  AeInd
SIBUSEM %007 pUB
_~ siog dn-ind ~.

(T

Bulysng
[:]Ve%)

“yeys Your-000' 1 “1o3xe| oy (q 'sql-ul 801 ‘Yeys
0SL°0 “Iojews oy} (e :sanbioj Suimoijoy ay) 0}
KJuaad pue Appreusdije pausiydn pue ‘sajoy padde)
s, 3uysnq ay3 ojur papedryy ‘sajoy pajjup s,A9qnd
Ay} YIno1y} pajIasul usy) d1e (SI9Ysem JO0] Yim)
syj0q dn-jing ‘Suysnq oy w1 sajoy paddel-pue
-PayILIp 9y yum Aajnd oYy ul s3j0y 1j0q PS[[LIp
-ygnoiy) oy uge ‘Suijquiesse usyy “(Aip pue
uBd[O 9 ISNW SIOLJINS U0 [[B) SAU0D Furysnq
pasade) sy} 1040 pijs uay) axe sAdpind oy, "(Ajuo
JJUS1 puey,, MI0S) MIIOS 198 PUB 10]S/PIAIY

8 Suisn yyeys dyYj 03 pajquuasse s1 Juysnq Sy,
‘(y#) oxe 119ss1I01 oY) pue (81#) Yeys Joj0wiesd
Y1 03 (8Z# pue Hz#) sAajind 9ALIP S 91N03S

0} pasn a1e (Yeys Youl-000' I ‘LT# Pue ‘Yeys
Your-05.°0 ‘sz#) s8uiysnq suoo-pasade) jeroadg

's1298 Arejouejd pue uns oy} 10§

paxnnbai st uoneouqn] oN ‘uid Suuds puey-ySu
oy} ynm qny oY) 98eTud udyy (D [1eI1vp 998 ‘¢1#)
Jea8 uns oy} ynum ysow (Q1#) s1eod Aejoueyd

ay1 os winup ay3 Fof Ajjeuonejos ‘uomisod o3
Ajquiasse winip puo 9AHp Y3 Suruinior usym ‘os[y
'sma10s deo oy) Sutuowy8n a1039q suid Suuds

oy 93e3ud sqny 9y} Ul S10[S Y} puk 9Jxe Y}

uo sjef} oY1 yhim dn aur) smads deo ay) ains axyew
‘vonisod 1odoid 03 swnap sy) Suuinior udYM
"USAO 9y} Suruea]d USYM S[XE S} UO SPIMU]
paAOW 9q 0} PIdU Avw AJ[RUOISBOO0 SWNIP Y],

HLALLLSENS

LON 0Q- 9sodind sy 103 pajed pue pauyorw
Ajjeroads a1e smaros ded asoy ], ‘(g pue v S[ie1op
Os[e 935) 9[xe 9y} Ol pauyorw JeyJ B 9Fe3ud

184} (1#) smaios deo Aq ofxe oY) 0} PaINO3s uay}
aJe swinip 9y [, ‘opxe ay) y3noayy passard (g#) suid
Sunds ynm 93e3ud jeY) SI0[S qny JO suvdw Aq ofxe
oy} yhm paudife Ajjerxe ose (8# pur z#) swnip
PUS SALIP puR JS[pI dY ], 'STuLIBdq Y] [BSS 0} PIsn
(£€#) s10vseT Y3 910U {JjeMm SPIS YOS 0} pajunow
(1 €#) sSuneaq om} ul suiny (p#) Sxe Y,

“WOISAS SALIP J0JOW JY] pue ‘S1edT A1e10

-uejd pue uns 9y} ‘swnIp pue dxe Oy} JO S|P
A|qQuIasse SNOLIBA Y)iIM Tuoje ‘WIDISAS SALIP J1I9S
-S110J 3} JO SMIIA PIpPO[dxd SMOYSs Fuimep siyJ,

LOOASY

AJQUI9SSY 9ALI(] JeaD)

Cleveland Range Inc.

- 114 -




Y1ST-OL1bY ©140 'PUR|OA®|D "}S Y16L| 18¢3 EEEI
LOOASY ATGNISSY 3A1HA HY3O J143ISS1LOY LIMYYN NOLSO9 NI JONVY ONVTIATTD
NOI.Ld 142530 "ON L8Vd | ALO | W3LI
91 8/5 X ONN 91-8/€ 'dvD GVIH X3H 'M3uDS | 1EE60GUM | & 1
QN3 43101 "AIGNISSY WNHA | 1€600UM ! F
S/S 91 00°2 X 'VIQ ¥/1 'Nid ONIUdS | 2€l0SUM F €
WG 30XV | Z¥60SHM | [
ANHO "HIMINS 13X00S | 2060S5HM | 8 S
WNHG ON14VIE | 90605HM ) 9
"1 629°F X J4VNOS O1/€ "AIN | £€10SUM | 1
ON3 3AIHG “ATBN3SSV ANHQ | 82600UM 1 ]
WNHO 1SNHHL "W3HSVM | 8060S4M | 8 6
« NN Y3M3NS AIBA3SSV WV3D | 01600HM 8 | 01
"0L1d ONIZ 9174 X 8/L X 8/€ LV14 'HIHSVM 0ziee g | 1
v/€ X 81-91/G "007°GHL OV3H X3H 'M3WdS 18226} 9 | et
JAIHO “ATBNISSY BYID | G2600UM 1| el
B/S 2/1-1 X 91-8/€ dvd 13¥00S LV14 'MIUDS | v910GHM 9 | vi
S/S 8-81 8/ %001 'YIHSVM | 291 0GHM 9 | 61
S/S 8-81 91-8/€ X3H 14 'ION | S910GUM 9 | 91
S/S 91 00°2 X 'VIQ v/1 ONIAS 'Nid | 2€10GHM 2 | 0
SLT0A 0€) dH ¥/1 "3AIHQ "HOLOA 00 | 1201 GHM D
. 97 00°2 X 3HVNDS ¥/1 ‘AN | vE)OGHM 1| el
ININOTIM - 1HOdNS HOLOA “A.SSV 13%OVHE | S€000UM V| o0z
031V1d ONIZ 81-91/G X3H "LON | 1910GHM v | 12
031¥1d INIZ 91/G %01 "HIHSYM | 291 0SUM v | e
"17d ON1Z 2/1-2 X 81-91/G 39V14HVD "1108° | 09} 0SUM v | €2
1138 ONINIL-HOLON "A31INd | 2800GHM 1| ve (AINO 30N3UII3Y)
13VHS V10 .082°0 117dS "ONIHSNG | 0800SuM | 1 | S2 HYL130 ATBR3SSY 3AIHD

W ,00°) X D1 .00 16 ONINIL '1138 | 8Z00SHM N

14VHS 'V1Q .00°1 111dS 'ONIHSNG 6200G4M § L2

1738 ONIAIL-3A1H0 "A311Nd | 1800SUM 1 | 82

S/S 8-81 ¥1-91/7 X3H 114 "INN | 8910GUM v | 62

. S/S 8-81 91// %007 'U3HSYM | 6910GHM v | oe

14VHS NIVA "VIQ .00 | 39NV14 'ONIUV3E | vZ00SUM 2 | 1t

L4VHS "YINIVLIY 13XSVD '31¥1d | €2005UM D

. H388NY INODI IS “L4VHS *LINSYD 2.00GHM e £e

€90°0 X 648°0 X SIS0 LV1d "HIHSVM 892101 14 143

SIS 8-81 2/1-1 X p1-91/1 GV3H X30 1108 | 9910GHM D
T

()]

£ ;-

H n
A B[ =t
L2

3 |

s N

[72]

(7]

A. :g: ~

-

:

7]

- 1-15 -

isserie Oven

BMR-32 Rot



BMR-32 Service Manual

'$91A1S

0/} 94} 10 s1oquinu Jred JUIIYIP JARY SIUSU
-odwoo 9y} Jo awios 0s ‘[qeyieAr s1 Suiduny J00p
purey-Yyo] pue puey-1ySi 18y} SJ0N "pIod duwir| 3y}
pue ‘sjoued won0q pue doj SNOLIBA YOJIMS JOOP
pue jsugewr J00p 9y} SMOYs osfe ‘Ajquiasse [dued
J013U09 3y} SuIMOoys 0] UONIPPe Ul ‘uimelp sy,

800ASYV

A[qQuiassy [oued Juox]

Cleveland Range Inc.

- 1-16 -




- ’ P2ST-011¥b 0140 ‘PUR|BA®|D “1S Y1621 1973 gEEI
800ASY ATENISSY TINVA LNOHS 3143SS 1108 1MV NOLSOd TR TNy L
; NOILd 14353d "ON 1YVd |'ALD | W3l
JIH3ISSI 104 "13INVd WOL108 "138Y1 2500GUM ) |
“1°H "IN3NGTIM "H3MOT LNOWd "ASSY AQO8 8G200UM
“U4'H "ININGTIM "HIMOT LNOW4 "ASSY AQO8 65200UM , ¢
QV3H NOOUHSMA 8/€-1 HSNd "NOL1ng 6.10GUM ) €
HOLVHIdO NOLINBHSND "HOLIMS 8501 GUM | 14
1JVINOD "%0078 €€6201 | S
400G * LINOVA 9.60GUM | 9
ONILNNON HOLIMS OHOIW “13XOvHE 1 200GUM | L
H00Q "OHOIN "HOLIMS 1601 GUM | 8
¢€-01# J11SV13 X301 X3IH "1INN 7514 14 6
S§/S "MHL G90°+X 8/G X ¥/1 1V14 "HIHSYM 911€¢ '] 0l
S/S '91 21€°0 X 2-9# QVIH SSNHL ‘M3YIS 6vvG01 I3 Ll
§/S 91 2/1 X ¢E-01# QVIH SSNUL "M3YOS 1E2CI0) 4 [
006°1 X 06 X ¥ LNOYd WOLIO8 "NOILYINSNI c08¥.0) ) €l
1H3SNI NNIN " 138V 88005HM ) vl
Q34 "440/NO '10d0 "HINOOH "HOLIMS 128901 [ Gl
MOVI8 S/S 2/t X 02-v/1 QV3H SSNUL "M3YIS 192161 [ 91
13NVd 10HINOD "138V1 £500G5UM ] L1
ININGIIM - T0HINOD “AIBAISSY 1INV GG200UM ] 1)
HYINAON VO LHIA "HILNINOD ¢6005HM | 61
T13NVd T0HINOD “ATGN3SSY 1HOddNS L€2004HM | 0¢
p2-01# NO-dITS "LINN 669901 14 12
ye-01# QVIH SSNUL "M3IHIS 1€2101 |4 114 ,
S/S 01# HLOOL TYNYILNI “%D01 "HIHSVM viiee 4 €2 ~
S/S ¥2-01# XIH "LNN 659V [4 ve A\
13NVd 401 “138V1 $5005HM ] G¢ -
“1°'H INOH4 dOL “ACO8 092054M !
‘H'H INOY4 dOL "AGO8 1920GUM | 82
370NV 1HOIY 331734 NIVHLS "ONIHSNO 29205UM - /x4
“T'H "ONIIHOIT "dAV1 "QHOD 9920GHM
"H'H "ONILHDIT "dAVT "QHOD 1920GHM ' 8e
&
£
2
g
(m)]
MV.
>
4 3
- 2
.,m
(72}

BMR-32 Rot




BMR-32 Service Manual

'sop0o juswdmbs pooj yum

ooueldwod ureuBW 0} AJ0IDR) Y} 18 PIJ[RISUI S8
ade) uonensui 9sn 03 21ns g “(P1# Pue ‘O1# ‘8#)
SuimelIp SIY} Ul INO PIJJEO SOAISAYPR PUB SJUR[RIS
snotreA 9y 910N “Suipeojun pue Surpeoj jonpoad
Suunp uado J00p dy3 spjoy os[e pue Fuisoo

Joop sased yorym 1adjoy Joop sseiq e sey (Z1#)
o8ury ped wonoq 9y, ‘sdquinu Jed JuIPIP
2y} Jo aieme 9q os ‘suoneIngyuod puey-1ysu

pue puey-yo] ul Swoo sjusuodwod aury Jooq

600ASY
A[quiassy

93uIH Joo(J pue uonensu|

Cleveland Range Inc.

- 1-18 -




Section 1 - Assembly Drawings

P Y1ST-OL1lyy O1YO ‘PUP|0A®|D "|S Y)6L1 1% EEEI
600ASY | ATEA3SSY FONIH HOOQ ONY NOILYINSNI 3143551104 LINHYW NOLSOg O L
NOILd 180530 "ON_LBVd [ ALD | AL
ANNON- LININOJNOD/HINIVLIY “INSNI “ 13NV $920GHM i |
UINIVI3Y NOILVINSNI ~1804dNS T3NNVHO | Ge00sumM | ¢ | ¢
"d0 .2/1-1 SSV198381d "IHOIY "NOTLVINSNI | 1v0vZ01 | 1 | €
0007 X 000 EE SSV1083EId "NOILVINGNI | €v0vZ0l | 2 | ¥
005" 1 X 66 X 0€ YOvG 'NOILVINSNI | €08v201 | 1 | &
005 1 X 68 X € %Ov@ 'NOILVINSNI | po8viol | V| 9
40 .2/1-1 SSY83AId L33 NOILVINSNI | 2vovzol | + | L
INISIHOV-4135 NOTIVINSNI 34Vl | IevZ01 |9/v | @
NIVHQ "u3A00 | 0Gz0SuM | Tt | 6
WONIRNTY 262 ONINHOD MOG ALY - INVIV3S 28600 [U/V | 01
T°H H0OQ ' W18 ¥ dOL 39NIH “ASSY L3XOVeg | 0Z00SHM e
4'H 8000 " 'WI8 9 dOL 3ONIH -ASSv L3voves | ovcosem | ¢ | !
“7°H 6000 'OVd NOLLOG "3ONIH | Z601GUM _
“WH 6000 "Gvd NOLLOS “39NIH | eczosem | ' | ¢!
$7S 97 S16°0 X 26-017 QLTS OH GY "M3Wds | vesZol | 2 | €
¢22# X001 AVIYHL 3111007 “3IAISIHAY 9viIv01 |H/V 14}
S/S 91 629°0 X 02-¥/) QV3H X3H 'M3IYOS 0161 14 gl
S/S MHL G90°0 X 8/S X ¥/} 1V1d "H3IHSVM 911¢€e 14 91
S/S 37ALS ANITLVY W/ X001 "HIHSWYM G0i1€¢ 4 Ll \\
S/S 02-%/1 X3H "1NN 8191 14 81,

@“

/A
J
7\

/

- 1-19 -

(=)
=
=




BMR-32 Service Manual

"POPaAU S8 PaIdPIo 9q ued sjuduodwod

SNOLIBA ‘PaJISIP JI Inq ‘Nun © Se judwaoe|das

10J 9qe[IeAR SI A[quIdsse JOOp dY ], ‘9]qe[ieAe

SI puey-jy31I ‘UMOYS S1.100p paSuly puey-yo[ 9y L,

Cleveland Range inc.

- 1-20 -




¥1SZ-011pp O1YO 'PUB|OA®ID ‘1S Y1811 )sP3 [}
010ASY ATENISSY 400 3143SS 1104 LIMHYN NOLSOS NI SoNve ONV AT
NOI.1d 143530 "ON_LHVd |'ALO [ W3LI
“T'H "INJAGTIM HOOd ‘ IAVHAS £2000UM \ |
‘Y'H "INJINGIIM HOOO ‘3JAVHI | 09000HM
J01SNI "dOL "ZIHOH "SSV19 "HINIVIIH | 9960GHM| | ¢
J10NVH HOOO "HOLDINNOD | ¢L60GHM| ¢ €
30ISNI "IVOILHIA "SSYID "HINIVLIIH | G960GHM| ¢ y
diH0 HO0Q 'NYd | 2€20GHM| | G
HO0Q ‘SSVID | 0/60GHM| | 9
HOLIMS/13NOVN HOOQ "H3MIHLS | 8801GHM]| | L
310ONVH H00Q "13MOvHB | €.60GHM| ¢ 8
- 4000 "37ONVH | #L60GHM| | 6
§/S "¢/4 X 02-/1 "0L1S OH SSNHL "M3WIS 92161 0l
wb X 0¢-%/1 "39VIHHYD "1108 61,01 ¢ i
S/S "2/1 X 2E-01# QV3IH Sd1111Hd "MIYOS 86064) S1| ¢
*§350dHNd

ATBA3SSY ONITUNLIOVINNYN HOd MIIA
03007dX3 NV SV 3H3IH Q3ILN3S3Hd3Y
JuV (21-1 SW3LI) AIBN3ISSY HOOO
‘H'H 29000HM / "7°H 09600UM N/d
‘310N

Séction 1 - Assembly Drawings

>> 121 <<

isserie Oven

BMR-32 Rot



BMR-32 Service Manual

(‘pasop

S1.1I00p Y) JoYe dZIIqeIs ued £oy) oS ‘sjuow

-e[y oy} 03 Jomod Buijdde sAejop osje wolsAs
[OJIUOD SUSAO JY],) 'UONLIIPISUOD uBIsap Jo

1red s1 Sununow Jo0ys 0S ‘UOKBIQIA 0} SAIHSUIS
ase sjuswie]y dwey sy, Joop ay3 Jo doy oy

uo Ajquiosse ue Jo Jed se PojUNOW I8 USAO 9} JO
Joudyur oy} sreurwunyi 1eyl (g#) sdwey uaSorey sy,

ITOASV

Alquiassy 3unydry oo

Cleveland Range Inc.

- 122 -




Section 1 - Assembly Drawings

¥2SZ-011%¥ 0140 'PUT|OA®]D "|S N16Z1 193 EEEI
| 10ASY ATGNISSY ONILHDIT 400a 3143551108 LIHUYA NOLSO8 O Sonve ONVTIAT T
NOI.1d 140830 'ON 1HVd ['ALD | W3Ll
"17'H_ABN3SSV 00O | 09600HM | | | |
"B'H "ATN3SSVY H00A | 29000uM o
1°H G3INIVd ININQTIM 'Lv3H Q13 ihs | teszoowm| | | , 11v13a LINN "YH
U H Q3LINIVd “INJNG13M “LV3H "G131HS | 125200uM
INNON dAV1 " IN3IANG13M L3xoveg | vszooum| 1| | €
dAV1 ‘BOLO3143d | OcioguM| 1+ | v 71¥13Q LINN "H'H
APZ "MOOI 'NId-19 ‘8108 NIDOTVH 'divl | Z1iosum| 2 | § @ 434
SAV31 .2} V2l A0SZ NId 2 13%00S | letosum| 1 | 9
Sav31 482 V2l A0SZ NId ¢ '13%00S | tiziosum| + | ¢
‘91 p/E X Ov-v# "OH SSNYL "M3YOS 25106UM | ¢ 8 13NVd LINOY4
v# HLOOL TVONYILNI 'HIHSVM | vSlosum| v | 6 d0L O1
031v1d ONIZ "Ob-v# X3H 1NN | esiosum| v | o1
¥2-01# %001 O11SY13 " LN 919v01 | 9 | 11
S/S O1# Lv1d 'W3HSYM | 669101 | v | 2i
S310H-2_/M b2-01# Q1M ' LON veovi | 2 | el
ININGI3M dAV 'D1LSY13 "LNNOW | 22200uM| 2 | ¥1 e
Z2/1-1 X | ONILHOI1 'NOILVHBIA "INNON | 92z0sum | 2 | Gi Nous oS
2/1 X b2-01# QV3H Nvd_'M3UOS 89161 v | o
ZTT X v2-00# SdTT1IHd "OH SSNHL "M30S reziol | ¢ | o
WANTANY 97 €v2 0 X 2/1 X 771 "430Vds 55561 | 2 | 81
£ X T ONIIHDIT "NOTLVHEEIA "INNOA | 19220SuM| ¢ | 61
1% (€) 60 22F (2) LNN 39iM "UOLDINNOD | 66vZ01 | ¢ | oz
97 2/1 X 26-01# OV3H SSNBL MIuIS 86061 ] § | 12
"7 052 | X 2t-8# Qv3IH ONNOYW " M3IUDS 0si6r | 1 | e2e
4388NY " H3dANE €101 | 4 £¢
8# %001 L11dS HIHSYM 1v9201 | 1 | ve
2¢-8# X3H LN g6sv1 | 1 | Se
3TNV _LHOIY 3317134 NIVHLS 'ONIHSNG | cozosum| - | 92
"1'H_'ONILHO11 'dAV1 'OHOD | 9920GHM
WH ONILADIT dnv1 auod | sozosm| ' | “°
0OA3H 431134 NIVHLS ONIHSNG 616901 | - | 82

-Oven

isserie

BMR-32 Roti




BMR-32 Service Manual

e e e e e e e e et s e e bt o e e e

"€10ASY

Suimelp 1oye o3ed 9y} UO PAYIUIPI Ik SISSIUIRY
[29H1303]0 [RUOTIPPY "EIOASY Sulmeip uo umoys
I8 PI0d JoMOd [BOLII09[0 PUR J10)EAIq N0 YT,
'sSuIMeIp JOIIE3 UO PIYHUIPI 10U Susu0dwod
JOJJUOD pue [EOLIIOJ]D [jB SMOYS Suimelp ST,

CI0ASYV

A[qQuIassy [0U0)) SALI(]

Cleveland Range Inc.

- 1-24 -




. F252-0L1bp 0140 'PUR|OAR|D IS Y)6LL 1873 EEEL
C10ASY ATGNISSY TTOHINOO 3AIHA . J143SS1L0H LIMHYN NOLSOd ‘ONI JONVY ONVTIATTO
NOI.1d 142830 ‘ON LHVd |"ALD | N3LI
3S0H HIV H3M018 "ATIBNISSY 13NJVHE 1201 0HM ) }
NV4 NOIISNBAOD "ASSV H3M018 | 1967201 ] 2
S10N0BA T3NNVHD "NOTLINOT T0HINOD - 31NCON ¥6v101 ] 3
8 SSV10 AV - ININ '83ZZN8 | ZpOISHM | | ¥ 9@ ege
A18A3ISSY 318VD NOILINDI 0010G5HM | g
AV130 03X14 NIN 06 'H3INIL | 9010GuM | | 9 .
3JAIN0 00 ' AIBA3SSY QUV0B Od | Z€00SHM | | 1 >mmmowwuummgmmuwww h ,_7/_ “ / _ ’
"871°8 "A1BNISSV QUVO8 | 0600GHM | ] . L ] L
. NMOHS 3N171 S¥9 \ U [H | B
(4OLOANNOD ¥ SQVI1/M) HOLSINYIHL '380Hd | 1600SUM | | 6 ! HOL0NHY 39|
- NOILVOINMWAOD * SSINHVH 6010GHM | 014 . %0
A1ddNS U3MOd 'SSINUVH | 01 10SHM | I | I}
U3LdVOY " 0HINOO HOION 318vD | 1110GHM | | | &} lg
173WAINOR " A1ddNS NOTLINOT WEVdS -HIFROSNVEL 82502 | 2z | ¢
-~ WNIRY3L ¢ %0018 WNINGIL "AV13Y 26120 L[ vy eeeee
.06 3N 092" X 260" HOIOINNOD WNINW3L 12802 D
092" X ¢60° 'H1S JWA 'NNOD WWNIRuAL 5ec02 | 9 | 91 ]@
oGP .3V 062" X 260° HOLOINNOD TWNIAYIL 92€02 s | 21 /g
OVA 021 AV130 GNOD3S S°1 ‘H3NIL | 1610580 | 1 | e}
M00Z ® A2 OL AOZ) SIHDIT 'HINHOJSNVHL | 6600GHM | 1 | 61
S7S 01# HI001 WNUIINI %001 "G3HSVM viiee | v | o¢ rlg
S/S ve-01# X3H 1NN 85971 v | 12 52
oWV vI-91 ‘8% ONIH " WNINB3L tee0z | 2 | ee
"97 18270 X V10 /¢ 6380NY 'H3IJAN8 €16201 8 | te
310d-2 "ASSY %0018 WNIAE3L 891 vy 1 | ve
(2108V) dV 21 "3snd | 6810GuM | 1 | S¢
3008d 91/8) ‘HIS LdNv/| X 19176 "ONILILId | 102068M | 1+ | 92
SIS "31ALS NIV b/ Y001 'HIHSVA s0iec | v | Z¢
S/S 02-v/) X3H 1NN 81971 v | 82
SIS 8/S X 02-9/1 GVIH XIH 'M3W0S 04161 v | 6e
271 X 26-01# 'GvaH Nvd 1075 X401 "M3uos £21901 KD
I X 2C-9# 'OV3IH Nvd 1075 XHOL ‘M3uos 821901 | 01 | 1€
/€ X 26-01# GV3H Nvd 1075 X401 'M3U0S §2190) 6 | et
¥/€ X ¥i-21# 17180-4135 HSVM X3H 'M38OS | €O10GuM | 8 | ¢t

8o
VR

" Section 1 - Assembly Drawings

- 125 -

isserie Oven

BMR-32 Rot



BMR-32 Service Manual

d’1 pue jeanjeu ‘payddns
aq Aew jey) sed Jo sod£) om) 9y} 10J JUSISYIP
axe (11#) 90110 9y} pue (L#) AJQUISSSe dA[eA

segd oy} Jey) 9JIO0N J9MO[q JIe UonsnquIod Y} I0J
(s1# pue p1#) sdwepo odid pue asoy ay3 os[e pue
‘syuouodwiod Suiquinid se3 [je smoys Fuimep sy ],

E10ASY

Ajquiassy urquinjJ sen

Cleveland Range Inc.

- 1-26 -




‘ Section 1 - Assembly Drawings

£10ASY ATENISSY ONI1EANTd SV 3143551108 LIMYVW NOLSOQ e oy ONY AT
NOI1d 140830 ‘ON_1Hvd ['ALD @
ININGTI3M “3did SVD Wb/E "ATBNISSY 13NOVHE 2P000UM | |
NVI8 Wb/ X w2/1 MOB1I 12250 | 2
XOV18 91 W9 X LdN w2/ "31ddIN 6EEYI | €
NOVI8 LdN w2/) "ON11dN0D NOINN ¢0cie [} 14
3did «%/€ "dNVID 8810GUM | S
NOVI8 91 wbl X LdN w2/t “31ddIN 1144} | 9
SVO WHNLVN "SV9 “3AIVA ¢8.601 -
SV9 d1 SVD "IAWA 1281601 - L
3801 2/1 X LdN «¥/€ NOISSIHINOD "ONILLI4 90290 | 8
INIT SV - 006 X VIO «2/1 ‘38Nt LL10GHM | 6
Mz CE/IL dVL "L 2/V X LdN ¥/1 "dNOD 'ONILLIS G.10GHM | 0l
— . 370H 17140 92# SY9 "30141H0 9/10GHM | (R
E.Szz.uu. AVHY Xv3H@ “LdN 8/t X 1¥/1 "dNOD ONILLHS §ve90 I ¢l
(HOLINDI O1 3AWA) NI SVO wb/1 “36NL 8210GUM | el
Q30HO4N13Y "dN3L HOIH '3ISOH 6201 GHM | 14
JAIHO AUOM “3SOH "dAV1D 810201 [ Gl

- 127 -

BMR-32 Rotisserie Oven



BMR-32 Service Manual

VI0ASY

suoneoijoadg

Cleveland Range Inc.

- 1-28 -




¥1ST-011¥) O1YO 'PURIOARID 1S Y1621 1873 EEEI

ONVLS 40 M3IA dOl

Section 1 - Assembly Drawings

3AVH L1SMW LINN 3HL
‘310N

¥ 10ASY SNOI1v314103dS J1HIASS | LOH LIMHYN NOLSOd "ONI JONVY ONVIIAITO
“Q3SN 38 01 SVO 40 3IdAL S$3HNSS3Ud A1ddNS TVWHON
A4103dS BNIHIQHO NIHM : 310N
M uri-udl M whi-u8
“30NVIddY 1V 38NSS3Hd ‘3NVdOHd  :IVHNLVH A
ONV ALIAVHD A3103dS ' 3NTVA :03Y1N03Y UNSSIU SVO
9141800 "3dAL A4103dS SISV
UIHIO HOJ (SUILIN 019) "9 We
1334 0002 U3IAO 41 L03FOHd 40 3OV 183018
300111 A4103dS  "S30NLILW HOIH . )
1v QINIVINIVA 38 THM ONILVY “SYIVM 3181 LSNEN0D-HOK 1O 000" b2
"aNOI LY 1w 1SN1 S¥D a1 Ny 3181 1SNGA0D OL JONVHY3T0 "NIN
WHNLVN H0J 36V NMOHS SONILVY SH0073 3181 1SNGHOD 000" 8
- SONILVH LNdNI SVO NO NOILVIWLSKI BO4 318V1INS @ :
- S3ILON NOILVIIVLSNI
LN whiE
- NOI1D3RNOO SVO 4o 43 .
- 000°G9 SLINSVE 9€0°8.
XVIV 3WIHANV 6 - A3NUNL @
L31100 03ONNOHO 3SVHA | - 40 26-tna ] coae=m== [o )
QYOO ‘13 9 HLIM 0311ddNS SUIINS § =2==2=222 U Y
- NOILD3INNOD WVO1H10313 SVO WHNLVN =EE=E=E==
SNOILO3INNOD 3D1AH3S 1HVHO L1NdNI ALIOVdVO | 1300 Fm M““\
W R
e
~ ~ 06172 ﬁw- - ; — 3
L <z J
“||. = o - — 1 T
005" H/IUZ_on N1VHO .
181 X S21°2 8ve" 1€
000°92 629°62
‘S0d-v
‘ViQ 629°0
0§2'¢
| “NOJ 1V4340
. . N4 NI AL1YIOVS
0s2-0¢e [~ 005§ 3HL HLIM 3HNSS3Hd
052" I¥ SVD WHNLVN 40 w2

LSNVHX3 HIV 10H

- 1-29 -

‘BMR-32 Rotisserie Oven



BMR-32 Service Manual

__m

uey e
ug Ji 9 MOJIBA Lt a|dingd
INdAUM £2 9 pay Lt ajdind
ejdingd £ 9 Koe|g L ue|
NGAYM .£2 GG UM 81 wig/uet
eng £2 86 UM 8t uej
WIgAUM £2 L BioAuM 8t a|dind
IndAum 2 £l wum/610 81 IndAum
indAUM W2 Gl anig Na 8} ANd/AUM
feio Sl NgAYM 8} ANd/AUM
NGAUM 9l WHAUM 81 feln

SEUNOZ 9LISLOL N 9 UK

02 NdAUM £ ajdingd
umMMIg .62 wIgAUM 00 a|dingd £ fein
Roeig .62 umo.g £ ue| £ oelg

el aum ajding

W9 Ae19aum
umo.g

feiy -

uig/ue)

6 dwal-1H usaiy 9

£ anig WG

St Yuld w0

.00 [BAAUM 9t

£ Yuld anig Xd 9t JUM/IBA 6}

AndAUM B 18 £ ang N anig %a 3 MOJ[3A «08
9jdind 61 S Pay/Migad ax

anig %a

9|dind Sy
o Sy Mojj3A 60
SYh AGABA W0
9€ NgAUM 400

| saumM/  2125L0L Nid

SOIqUIASSY

SSOUIRH SULIIM

pey/nig
anig Xa
anig

Huid
24 SSeULRH

AGABA

anig %a

anig 1
umolg

poy
dwal-H g
usaly

Cleveland Range Inc.

- 130 -




Section 2

Overview of Systems and

Functions
General System Overview .......................cc....... 2-2
Views of Computer and RIB. ........................ 2-5
Control System Schematic.................................. 2-6
The Drive Control System .......................c..c...... 2-7
The Ignition Control Function ............................ 2-9
Measuring and Adjusting Gas Pressure............. 2-11

The Oven Temperature Control Function.......... 2-12



BMR-32 Service Manual

General System Overview
BMR-32 Rotisserie Convection Oven

The basic purpose of the BMR-32 rotisserie convec-
tion oven is to automatically cook meats m a con-
trolled environment, so that the cooked product mests
specifications as to doneness and appearance. When
the product is done, a hold cycle automatically keeps
the product at serving temperature for up to two hours.

Keypad & Computer - The oven's

Temperature Control Vent - Temperature in the oven
is controlled primarily by opening and closing an
exhaust vent at the top of the oven, allowing cooler air
in through gaps at the top and bottom of the door.

Gas-Fired Ceramic Burner - The gas bumer in the
oven is a high-performance ceramic type, and is fed by

environment is precisely controlled )
by a programmable computer. The - )
computer stores cooking programs \
for various quantities and types of [' &\T f/‘[
meat. The programs have been tested ! [ AL
and optimized so that the resultin ; Temperature | | Gas-Fired
product meets the restaurant's : Relay / Cor;vaerglon Cgﬁtrol Ceramic
I Interface Vent Burner
specifications. Board )m e - —
2 T Ssss:
The desired cooking program is Keypad & é erature !
selected by pressing one of up to16 Computer Probe i
product buttons on the front-panel '
keypad. The keypad has various E .
indicator lights and a digital readout BMR-32 Fofisserie
to show the time and temperature Rotisserie System
status of cooking program. The Oven !
operator can use the keypad to - —_ }

inquire about current conditions and
to override some automatic functions.

Relay / Interface Board - This module, refered to as
the R.I.B, serves as the "translator" of signals between
the computer and the oven's components

The major oven components controlled through the
R.1B. include the motor/drive system, the convection
fans, the gas burner, and the temperature control vent.

Retisserie Drive System - The rotor is powered by a
cogged-belt and pulley system, driven by a 1/4-
horsepower DC gearmotor. The motor's speed is
controlled to produce three rotisserie speeds (1, 2, and
3 rpm) through a speed control module; the speed
signal is returned by the R 1.B.
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a two-stage gas valve, capable of outputting 45,000
and 60,000 BTUs.

Convection Fans - Two special design, counter-
rotating fans continuously circulate air in the oven.

The RIB - The RIB contains 5 control relays that
operate the major functions of the oven: convection,
low bumner, high bumer, rotor power, and oven tem-
perature control. It also provides the speed signal for
the DC Motor Controller, and senses the oven tem-
perature with a thermistor probe.

Door Closed Relay - The oven door is held closed by
a magnetic latch. When the door is shut, it closes the

Cleveland Range Inc.



Power Up

When power is turned on at the front panel, 115
VAC power appears at a number of elements in the
control system, powering them up:

1. The front panel power indicator tums on.

2. Both cooling fans tum on and run continu-
ously, cooling the convection fan motors.
NOTE: The 30-minute off-delay timer comes
into play when power is turned off. It runs the
cooling fans for 30 minutes, exhausting air
from the top of the oven as it cools down.

3. The combustion air blower runs, providing
forced air to the ceramic burner. The air will
be mixed with gas for combustion. Once
combustion air flow is established, the air
prover switch closes, which will be used to
enable the ignition control module.

4. The 24 VAC transformers that power the
keypad/computer, the ignition control module,
and the oven vent are energized. The keypad/
computer begins running its programs, but the
ignition control module and the oven vent
cannot operate without the RIB supplying an
enabling signal.

Section 2 - Systems and Functions

115 VAC

Timer

(30-minute

delay off) Cooling

Power On

Switch [ Fan
Cooling
Fan

cOCo

Y~ Power
. Indicator
Combustion
Air Blower Air
Prover
Door Lights
Light 24V Trans|
Switch

H former
1
1

Door  {delay on
Door t y On,
Switch [ Closed | 1sec)
Rela

b e
I K3
i

| |24 V Trans- T

former Ké
Speed Signal |
— | DC Motor &

RIB Controller

Keypad / | Temperature,
Computer Probe Hi-limit
Cutoff
| |24 VTrans- ki }%{,‘;ﬁ:’; -
former 1y tu ® Module
-~ =l
KSII i K2“ :
— 1 ! ( Flame Sense
g

door switch, which energizes the door closed relay.
This relay enables the door lights; it is also a signal to
the RIB to enable and control various functions.

When the Door is Opened - If the door is open, the
RIB nhibits various functions for operator safety and
convenience:

- the door lights are disabled

- the convection fans stop

- the motor stops

- the burner is turned off

Preheat and Setback - Upon power-up, the computer
automatically begins pre-heating the oven, in prepara-
tion for the first cooking cycle. Once the oven is
preheated, it is held at cooking temperature, waiting

BMR-32 Rotisserie Oven

for the operator to load the product and select a
cooking program; if no program is selected within 20
minutes, the temperature is reduced to an energy-
saving setback temperature.

Door-Mounted Interior Lights - These low-voltage
halogen lights are turned on at the front panel. They
are disabled when the door is open. The door closed
relay provides a one second delay for the filaments to
stop vibrating before power is reapplied.
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The Rotor Jog Switch - Normally inactive, the jog
switch is activated when the door is open, so the
rotisserie can be advanced during product loading.

Convection Fans - These fans are vital to the proper
cooking and appearance of the product. To properly
circulate air, they are counter-rotating (CCW on the
right and CW on the left).

Cooling Fans - The convection fans must be continu-
ously cooled while the oven is operating. If these
cooling fans fail to operate, the convection fans will
quickly fail.

Combustion Air Prover and High Limit Switch -
These two safety devices interrupt power to the
ignition module if they open for any reason.

Ignition Control System - If the combustion air
prover and the high limit switch allow it, the ignition

control module generates a high voltage ignition spark
about 5 seconds after power is turned on.

Spark and Flame Sense - High voltage for the spark
is delivered to the ignitor assembly at the burner.
Failure to ignite after 2 tries will sound the alarm
buzzer and disable ignition. The ignition module is
reset by opening and closing the door - the ignition
module will again attempt ignition.

Oven Temperature Control Vent - This vent is the

main temperature controlling element. It is opened to
allow hot air to exit the top of the oven and closed to
retain the air. The vent is operated by a 24 volt D.C.
solenoid.

Door Gaps Required for Make-up Air - The door
does not use a seal. It is designed with an air gap all
around it. This supplies make-up air during the
exhaust cycle, and secondary combustion air for the
burner. The door is held closed by a magnetic door
latch.

Cooling Fans _1_|
{two; left & right)

Convection Fans
(two; left & right);

—>

SNd- T (T Rt R
= 3 [ eimie s ]
| phEaENp Hi

___ Oven Temperature
_#1  Control Vent

Temperature
Probe

Computer
& Keypad

i A i
\—_ DC Motor

Controller

Timer;
30 min.
delay off

Computer_
&RIB
Transformer

Power & Light |-
Switches

Rotisserie
Jog Switch

Combustion
Fan Prover

®
ST Gas Vaive
o

Ignition
Failure
Buzzer

Ignition
T Control
Module

~ Gas Circuits &
™~~1_ Vent Solencid
Transformer

::I Motor

E_\]j Circuit Breaker
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Section 2 - Systems and Functions

Keypad / Computer
(rear view)
il 1
Speaker
e
Volume
Control
N Communications
Connector
O (to RIB)
>\ Communications .
Connector Communications
(from comput / Indicator Light
~ .
%t{\]/AC Power @)
nector 24 VAC
(from RIB) Power
Connector
{from trans-
former, to
keypad /
>

éé
l(‘I Connector

(thermistor
uses these
2 terminals)

Signal Connector
- to Motor Controller

BMR-32 Rotisserie Oven
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< 115 VAC >
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Section 2 - Systems and Functions

The Rotisserie Drive Control System

The rotisserie drive control system consists of
the components and assemblies shown in the

figure at right:

1. The rotisserie mechanism (consisting of
spits, axle, gears, pulleys, and drive belt)

2. The Direct Current gear motor

3. The Bodine Electric Co. UDC-800 motor
control module and circuit breaker

4. The Jog Switch
5

. The R.I.B. module (controls speed signal)

Basic Operation

Under normal operating conditions, the rotor is
always turmning at some programmed speed as
long as the door is closed; if the door is
opened, the rotor stops. While the door is open,
the Jog Switch is active, so the rotor can be
advanced during product loading.

The rotor speeds are fixed at 1 rpm, 2 rpm, and |
3 rpm. The speed is controlled by a DC
(voltage) speed signal from the RIB to the DC

motor controller.

The speed signal is determined by the oven

ontrol computer, and is based on the speed demanded
by active cooking program (or on the operating mode

the oven has defaulted to).

Rotor Speed

Program Status
Preheat 3 RPM
Cook 3 or2 RPM
Hold 1 RPM
Setback 1 RPM
Cooldown 1 RPM

BMR-32 Rotisserie Oven

Motor Control Circuit Description

The motor control system consists of the DC
gearmotor (1/4 horsepower, 90 volt DC, permanent
magnet field), a DC motor controller module, and the
RIB, which provides the speed control signal.

If the RIB is operating properly, and the door is closed
(confirmed by the closed R5 relay contact), contact K4
closes. This provides 115 VAC to the motor controller.

The Bodine controller provides a reference speed
signal at the S1 and S3 terminals, which is sent to the
RIB. The RIB retums the speed controlling signal to
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< 115 VAC > Gnd
L ' “ _:L
Computer o
 &Keypad . FTTTTTTTTTmommsmososomsooooooos
i «  partial schematic of BMR-32, :
+ showing motor and control circuitry |
that door 3T 1 = At
is closed) . X% MBC’mr ‘ m B‘CtGear
I : s | TN otor
Controller , @
S2 - this signal will correspond to the three pro- and A-. (The approximate voltage readings on the
grammed rotor speeds: 1, 2, and 3 rpm. (Note: In a signal and armature terminals are given in "Motor
typical application, the Bodine controller would have a Troubleshooting," Section 4.)
10K ohm speed control potentiometer wired across S1
and S3, with the pot’s wiper connected to S2). The motor controller is fused on its Line voltage input.
Cleveland Range leaves out the armature fuse, replac-
Based on the speed signal voltage returned from the ing it with a 2 amp circuit breaker. (The breaker is on
RIB, the motor controller delivers the necessary high- the rear panel of the oven, near the gas inlet.)

current DC voltage to the gear-motor armature, at A+

Line Voltage
Connectors

S——— piP
L M(showing
a settings;
r_'s—f_| 10N, all

Q) S2 others OFF) i£ T—"Am

—= = "minus”
e : = oo
{shown in actual positions ] -

10
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Section 2 - Systems and Functions

The Ignition Control Function

The oven combustion system consists of five
major component areas and assemblies:

1. The gas delivery system, consisting of the
2-stage gas valve, pilot and main burner
supply lines

2. The ceramic bumer assembly, inside the
oven

3. The ignition control module, the ignitor/
sensor assembly, and the ignition failure
buzzer

4. The combustion air blower

And, two combustion safety devices,

consisting of the hi-limit switch and the

combustion air prover

W

Also involved in the combustion system are the

R

front panel computer and keyboard, and the
RIB module.

Basic Operation

The oven cavity is heated by a two-stage ceramic gas
burner, capable of delivering 45,000 BTUs (Lo Fire)
and 60,000 BTUs (Hi Fire). The bumer is mounted in
the top, near the back wall of the unit. It is tilted
toward the center of the oven with its face perpendicu-
lar to the axle of the rotisserie.

The combustion process is under the combined control
of the ignition control module, the computer/keypad,
and RIB module.

Combustion air (mixed with gas at the inlet of the

bumer assembly) is provided by a blower that runs
continuously, as long as the oven is powered-up.

BMR-32 Rotisserie Oven

Main & Hi

Supply Line Pilot

Igniter / Flame
Sensol

Gas Circuits & D @
Vent Solenoid
P / Transformer

/-

L
[ ]

Oven temperature is sensed by the computer and
controlled to a programmed set-point.

Fail-safe control of gas ignition is maintained by the
ignition control module, which provides the ignition
spark for lighting the pilot flame and continually
senses the presence of the pilot.

The module also powers an alarm buzzer if ignition
fails on power up, and shuts off gas should the pilot
fail. Additional safety is provided by the hi-limit
switch and the combustion air prover.
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Combustion Control Circuit Description

‘When the BMR-32 is turned on, combustion circuitry
receives power. The combustion air blower is powered
up by 115 VAC, and the 24 VAC gas control circuit
transformer provides power to the ignition module and
its enabling circuitry.

The combustion blower delivers air through a flexible
hose to the bumer, ready to be mixed with gas at the
bumer orifice. The blower must activate the air prover
switch, which is series-wired into the igpition control
module's power input. In the event the combustion
blower fails to run, the fan prover switch remains
open, disabling the combustion process.

Also series-wired to the ignition control module is the
hi-limit switch, mounted in the top of the oven. (Note

that the hi-limit switch is not installed in early BMR-

32 models). In the event the oven temperature exceeds
the high limit, the combustion process is disabled.

>> 2-10 <<

< 115 VAC > [N _I_Gnd
L R L
partial schematic of BMR-32, !
1 showing ignition control circuitry
1
------------------------------ ' Combustion
@ Blower Fan
U
O~ C':?Frlpu ter 0- —o 4 115V ¢
' & Keypad :: B LQQ]
l 4 24V
K1 |Lo  Combustion
o1 | Burner Fan Prover
IE e
R5 on Inteface | 1 l - Ignitor/
& —°T33 Board | ' 1Sensor .
erfies | oot P9 | | [Assembly =
that door snn i T il il : Gas
is closed) e K2 = 1 | Valve
i ST o |Hi Burner : Assembly
weiici |1 asaes S
= '](? - |Fan(8 sec. delay on)
™ A o HO0Y Convection
S Fans

IGNITION AND COMBUSTION - At power-up of
the oven, the computer/keypad begins executing its
program. As a result, the contacts K1 and K2 of the
RIB close, enabling the Lo and Hi Bumer signals - the
Lo and Hi lights on the keypad come on.

‘When the Ignition Control Module receives power (fan
prover and hi-limit both closed), it generates high
voltage to the ignitor/spark assembly, attempting to
light the pilot. At the same time, the ignition control
module energizes both the pilot and main gas valves,
opening the valves and sending gas to the pilot and the
burmer.

The ignition control module will generate sparks at the
Ignitor assembly, attempting to ignite the pilot. If the
pilot does not light after 2 tries, the alarm buzzer will
sound, letting you know there is no flame present.

Cleveland Range Inc.



FLAME SENSING - If the pilot lights, a micoampere
signal is returned to the ignition module. If this signal
is not sensed by the module, the alarm buzzer is
activated and the gas valve is shut down. The return
signal can be as low as 0.5 microamps, so a good
electrical connections from the spark/pilot assembly to
the ignition module is a critical requirement.

If the bumer fails to light after 2 tries, IT WILL NOT
RETRY AUTOMATICALLY; the operator must
manually reset the ignition module. The ignition
module is reset by opening the door of the oven for 5

to 10 seconds and then closing it (the reset is sensed by

the RIB from the R5 relay contact shown i the
schematic.) The ignition spark will be reactivated.

Section 2 - Systems and Functions

BURNER IGNITION - Since the pilot and the main
gas valves are energized at the same time, successful
pilot ignition also lights the ceramic burner.

If ignition is successful the oven's convection fans are
permitted to come on. This is accomplished by the
RIB's K3 contact. Note, however, that the closing of
K3 is delayed 8 seconds so that the main burner flame
can stabilize before the oven air is circulated across it.

At this point, the ignition and combustion sequence is
ended, and oven temperature control begins. See the
next section, "The Oven Temperature Control System”
for a detailed circuit description.

Measuring and Adjusting Gas Pressure

You may need to measure and adjust gas output
pressure at the gas valve assembly if you are having
problems with ignition, combustion, or controlling
oven temperature, and other troubleshooting has not
solved the problem.

l‘é/lain ]& Ll:l'i Gas = gilot o Li
upply l@_/? \ upply Line

Connection point
for pressure gauge

D \ Hi Adjust
D ¢ ™ o Adijust
™ it Adjust

l T \ On/Cff Valve

Adequate gas pressure and flow is very important to
the operation of the oven. Although the valve can
supply the required output with incoming pressure as
low as 5" W.C., high demand periods and inadequate
flow can reduce oven performance. Minimum pipe
diameter to the oven must be 3/4-inch; larger is better.

Note that the combustion blower is equipped with an

inlet restrictor. When troubleshooting, check that the
restrictor is not clogged and is the right size (dwg.

BMR-32 Rotisserie Oven

ASY013). This is very important because a proper
balance between gas and air is critical for correct
bumer operation and temperature control.

Gas Valve Adjustment Chart
Natural LP
Range of Input 5"to 14" 12"'to 14"
Pressures W.C. W.C.
SetLo Burn 22WC. | 40°WC.
Pressure
Set Hi Burn 32WC. | 100'WC.
Pressure
. Adjust to produce 1" flame,
Pilot Flame 3/16" to 3/8" from burner

*remove pink wire form HI terminal of valve when
setting LO pressure :

DO NOT ADJUST OUTPUT PRESSURE WHEN
UNIT IS COLD. Before measuring output pressure,
run a Hi Burner cooking program for at least 15
minutes (Chicken Program 1 or 2, for example). This
is necessary so that the Main and High gas solenoids
and regulating mechanisms are energized long enough
to reach a stable temperature. Also, pressure measure-
ments and adjustments should be made with the unit
operating, during times of peak gas demand, when
facility pressure tends to be lowest.
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The Oven Temperature Control Function

The oven temperature control system consists of all the
components shown in the diagram at right. The
components may be categorized into the follow-

Ing groups:

Makeup
1. The IGNITION AND COMBUSTION Ar
SYSTEM (described previously).

The OVEN AIR CIRCULATION SYS- =
TEM (the exhaust air venting mechanism, |~
two convection blowers, and the air inlets
behind the top and bottom of the door).
The TEMPERATURE SETPOINT
CONTROL SYSTEM (computer/keypad, |-
RIB module, and temperature probe). =

2.

Basic Operation

Once ignition is complete and the combustion
process is under way, control of the oven cavity
temperature begins. The two convection fans
continuously circulate air in the cavity, while
the temperature probe, at the top-front of the
oven, senses the temperature.

Setpoint - Temperature is always brought to -
and maintained at - a value known as the
"setpoint." The setpoint is the desired oven
temperature, as determined by the computer

from the currently active operating mode or Maxsup
cooking program.
Start-Up - At start-up, the computer activates the

Preheat mode, in which the oven is heated at Hi Fire to
a temperature of 300 degrees Farenheit.

Temperature Control During Cooking - Once the
oven has reached 300 degrees, cooking temperature is
controlled to the setpoint. It is controlled not by
cycling combustion off and on, but by opening and
closing the air vent at the top of the oven. (However,

>> 2-12 <<

Convection Fans
{two; left & right)
[

[ ]

if oven temperature exceeds setpoint by 25 deg. F, the
bumner will be turned off)

Temperature Control During Hold - When cooking
is done, the Hold mode is activated (oven temperature
held for 2 hours at 175 deg.). Lo Fire is too much heat
for the exhaust vent to keep the oven down to 175
degrees; therefore, oven temperature is controlled by
cycling the convection fans and combustion off and on.

Cleveland Range Inc.



Section 2 - Systems and Functions

115 VAC 115 VAC
L N _I_Gnd
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CIRCUIT DESCRIPTION combustion is established, K4 contact closes, starting

Once ignition and combustion is achieved the com-
puter begins controlling oven temperature. Tempera-
ture inside the oven is controlled by the RIB, in
conjunction with the computer, as sensed by the oven
temperature probe.

The computer is programmed at the factory with up to
16 cooking programs. Refer to the Typical Cooking
Program diagram on the next page. Each individual
program varies by cooking time and temperature,
depending on the product being cooked and the quan-
tity that is loaded into the oven. .

When the oven is started up cold (that is, somewhere
between room temperature and the desired first stage
cooking temperature) the computer initiates the
Preheat mode.

The Preheat mode closes contacts K1 and K2 on the
RIB, activating both Hi Fire and Lo Fire; the Lo and
Hi lights on the keypad tum on. Eight seconds after

BMR-32 Rotisserie Oven

the convection fans. The keypad readout continuously
shows the actual temperature in the oven. (Setpoint
temperature can be displayed by pressing the SET
TEMP key.)

When Preheat temperature is reached, the keypad
beeps to signal the operator, and the readout shows
rEdY.

The product is loaded when the keypad display shows
rEdY. When the door is opened to load product, the
convection fans, the rotor, and combustion are all
turned off. Closing the door re-enables the same
functions. After loading, Hi and Lo Fire will probably
both be activated to bring the oven back up to cooking
temperature.

During the cooking stages, combustion is continuous.
Temperature is controlled by opening and closing the
vent at the top of the oven - makeup air enters through
a gap above and below the door to replace hot air
exhausted through the vent. The vent is opened by the
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24 VDC solenoid, which is energized by the closing of
the K5 contact of the RIB; the vent closes by spring
return. '

When the cooking cycle is done, the computer beeps,
the readout shows donE. The oven goes into the Hold
mode, keeping the product ready for use. Unlike the
Cooking mode, temperature is controlled in the Hold
mode (usually 175 degrees F.) by cycling the burner
and convection fans off and on.

If the oven is tumed on and no product key is pressed,
the unit goes into the Setback mode after 20 minutes of
mactivity. Setback temperature is 200 degrees F. and
continues indefinitely, until the Cooldown key or a
product key is pressed.

>> 2-14 <<
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Keypad Description
BMR - 32 Rotisserie Oven

Low, High, and Vent o _
indicator lights show —~ Digital display shows:
when the burner and vent « Current Operating Mode

relays are energized : Een[g?ﬁ:glsl:‘gei Time

The PROGRAM light
comes ON when
Program Mode is active

i

Press these keys

When not in cooking cycle,
press COOL DOWN to
activate Cooldown Mode;
press again to cancei\

Use SET HOLD key to to view Actual and
manually activate Setpoint temperatures
various functions™~—

The TOGGLE/CLEAR key
will cancel various functions,
including the Hold Mode

These four keys used
during programming N
(see procedure)

1
CHICKEN
1-28PITS  f-

2
| cricken |
3-4SPITS

Sixteen
programmable
cooking keys
with

indicator lights

14 |
-] EXTENDED F
| COOKS MiN.

& 15 |
| EXTENDED ,
“fcook 10MIN. | A=

5 161,
={ AUTOMATIC |
1 HOLD ;
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Section 3 - Computer, Keypad, and Programming

Factory Settings - Product Keys
CHICKEN CHICKEN b CHICKEN | 0
1st 2nd 1st 2nd 1st 2nd 3rd
Stage Stage | Stage Stage | Stage Stage Stage
(P1:) P2) (P1) (P2:) (P13) P2:) (P3:)
. Jurkey Co-Cook Key? (Yes/No) | . . No .. . No . |........... No . . ...
Cook-Time .. im | thr24m | 25m | ssm_ | im 1 44m | 45m
Cook-Temp . (degreesF) | 300 | 285 ... 300 | . 290 | . 300 f 305 | 290
. Cook - Burner Setting | (Hi/Llo) | | Hi . lo || Hi ] Lo .. Hi o Hi | Lo .
.Cook - RotationSpeed  (RPM) | 3 ... 2 .. 3. ... 2 3. ]..3. ] .. 2 ..
. Cook - Damper (Vent)  (clos/open) | OPEN | OPEN | OPEN | OPEN | OPEN | OPEN | OPEN
. Cook - Time Control _ (str/flex) | . St St St
JHold-Time 200hr ot 200hr | 2:00hr
Hold-Temp (degreesF) | | 75k WSk AR
Hold-FanSetting (pulse/on) | . Pus ... Pus | ... Pus . .. ...
Hold - Damper (Vent) (clos / open) Clos Clos Clos
- é_ﬁ o = gf;i s : g:;
CHICKEN | 2200 = TURKEY | =7 {] TURKEY |} -
7asprs | TS Hesmasers) T | |7esaskers) S
2nd 3rd 1st 2nd 1st 2nd
Stage Stage | Stage Stage | Stage Stage
P2) P3) (P1) (P2:) (P12) (P2:)
 Turkey Co-Cook Key? (Yes/No) | . . No ... No . |....... No .
Cook-Time .| m | 46m | 43m | Im | S9m | im_ | 1h04m
Cook-Temp . . (degreesF) | 300 | 310 | 295 | 300 | 280 | 300 | 280 |
. Cook - Burner Setting Hi/lo) | Hi 1. Hi ] Lo |... Hi 1] o |...] Hi | Lo .
.Cook - Rotation Speed  (RPM) | 3 | 3.1 2 |3 | 2 ... 3 .. 2
. Cook - Damper (Vent) ~ (clos/open) | OPEN | OPEN | OPEN | OPEN | OPEN | OPEN | OPEN
. Cook - Time Control  (str/flex) | . . . . St St St
Hold-Time 200hr L 200hr | ... 200hr
Hold-Temp . (degreesF) | ... . . 7Sk AR 175F
_Hold-FanSetting . (pulse/on) | . . . . | Pus ] Pus . ... Pus
Hold - Damper (Vent) (clos / open) Clos Clos Clos
]; ;:[8 ] ; . 14)| | 15} 16
G TURKEY }i] CO-COOK | i 14 EXTENDED EXTENDED AUTOMATIC
CO-COOK §{§ ADDSMIN. {COOK5MIN. J | {COOK10MINJ | HOLD
1hr Extend .| Program | Program | Program
Turkey Turkey | Cannot Cannot Cannot
Co-cook Cooking Be Viewed | Be Viewed | Be Viewed
Timer 5 min or Changed|or Changed jor Changed
Turkey Co-Cook Key?  (Yes / No) Yes Yes No No | | No
Cook-Time (minutes) | "thoom’ | smin [} 2 11 min | fomin | isec
.Cook-Temp (degrees F) [ ----- | ----- 2 J| 300 | 300 | . 300
.Cook - Burner Setting  (Hi/Lo) |~ ----- | --=:- Lol o Lo .
_Cook - Rotation Speed ~~ (RPM)| - --- - - 212 . 2 2 .. 2 .
“ Cook - Damper (Vent) (clos fopen) | ----- | ----- i} W OPEN | OPEN | OPEN
. Cook - Time Control (str/flex)| St | St stst st
Hoid-Time ~ L e . 200hr | 200hr | 200hr
~Hold - Temp (degreesF)| ----- | oo 175F 175F 175F
Hold - Fan Seting " (pulse /om | <=1 il S ] Puis [ Puls | Pus
Hold - Damper (Vent) (clos fopen) |~ ----2 | Lol Smmm—lT0 Clos | Clos | Clos

BMR-32 Rotisserie Oven




BMR-32 Service Manual

determines whether it
is a primary key or a

| Turkey co-cook key. A

co-cook key can only

be used in conjunction |£
| with a primary key,

and 1s used to cook
turkey baskets at the
same time a chicken

program is being run.

| (Currently, only keys
| 7 and 8 are co-cook

keys.)

Cooking Program
(Example)

4
CHICKEN
7-8 SPITS

Stage 1

2 Stage3
(Profile 1) ({Profile 2})_(Profile 3)

Turkey Co-Cook Key? Elie

The number of cooking
stages (or roasting

~-| "profiles") is deter-
| mined by the number of |
1 cook times (creatinga |
| P4 time, for example,
= | would create a new

| stage).

| Product appearance is

| affected by the burner
| setting (either Hi or
-| Lo) and the Rotor

- | Speed (3, 2, or 1 rpm.

| The combination of
- | these two parameters,
.| combined with

| themperatures and

.| times, also affects the
-.| degree of doneness of
~ | the product.

The cook time "hours"
- | value (if one is pro-
_ | grammed) is displayed

| in the far-right digit of
= | the upper display

~[ The first stage of all
.| cooking keys is pro-

| grammed for 300

-| degrees (even if only
-1 for 1 minute). This

| establishes the "pre-
- | heat" temperature,

| which is always 300
.| degrees.

- | During the Cook part
~.| of all but future Hi-
| Yield turkey programs,
| the Damper (vent) is

| programmed "OPEN." |
| This controls tempera- |

| ture by opening and
) closing the vent.

_| The Fan parameter of
| all Hold programs is

| setto"PULS." The |
| convection fans and the | =

" | burner are "pulsed”

4 (cycled off and on) to

- /| control oven tempera-
| ture.

.| Time Control parameter |
Ml of all cooking programs |
| is Straight, in which |
~ 1 cook time accumulates;
1 in Flex, time is auto-

| matically modifiedto |
*| compensate for product |
“1 load.

D Damper (Vent) dHPx)
clos / ope MD -

- .\\,w

| The Damper parameter of all Hold programs is set
- |to "CLOS." With this setting, the exhaust vent ‘
- . | remains closed, and the bumer is cycled off and on | -

The Time and Temp

= parameters of all Hold |
| programs are identical - |
- | 2 hours at 175 degress.
-1 This is the maximum
| time, and minimum

- | temperature, that the

_ | product can be safely
| held fresh.

_ | to control oven temperature.

>> 34 <<
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Section 3 - Computer, Keypad, and Programming

Temperature Control Profile
- Typical Cooking Program -

PREHEAT Cooking m beginswhen  During the HOLD stage,
M brings unit aproduct key is . ' product is kept at
tocooking ' Duration and number of cooking Igrogrammed hold temp; In HOLD stage. press-
te;npgratll.;e ! stag&lfy varies by progranrré X u(rahon typically Zgg)urs , ing any prodg ot l‘:;y
typical ' usually 2 or 3 stages al or as programm !
ol 300deg.F) | 110 15 hours : restarts PREHEAT .
300% e - e ram—) ¢ p— s o 300
= % : HOLD temp '
i typically :
=R 175deg. F
----------------------------------- o
2000 ....... 200
? COOLDOWN
\ returns oven to
[ room temperature
100° e\ T .k 100°

|\ W

power starts:
PREHEAT

°F HOLD continues indefinitely until
operator selects new product key,
! or presses Cooldown or Toggle/Clear
Temperature Control Profile
) - Setback Mode -
redY
300> - .......... _1 ......................................... 300°
2 In SETBACK, oven temperature )
' is lowered (usually to 200 deg. F) Pressing COOLDOWN
; ég to save energy; continues indefinitely, : key retums oven to
; % until 2 cooking program is activated : [ room temperature
200 T =3 EEE-EE% --------- 2000
i : Pressing an :%
! If 20 minutes elapse ng any :
_without the ope?:tscr g’om”“;%& Y
. pressing product key, m SETBACK :
B | unit automatically restarts PREHEAT ¥
obd + goes into SETBACK ' ‘% S
1007} ! . - 100

BMR-32 Rotisserie Oven
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The "See" Function -
Viewing a Product Key’s Parameters

The "SEE" function allows you see all the programmed settings of any
product key. The settings are automatically scrolled one at a time onto
the display, in the sequence shown in the figure at right. When done, the
computer returns to the operating mode display. (Any programs running
when you start the View mode will remain running in the background.)

Sfep e Access \ﬁew 'Mode:» by Er » te

Entered ———

ENTER

Press the PROG button to request access to
the product key programming mode.

The upper display will show the "CODE"
message; the lower display will show dashes.
You must enter the correct password to enter

the programming mode.

In response to the CodE prompt, enter the
password 2444 by pressing product keys 2, 4
4, and 4. As you enter the password, the
dashes are replaced with "equal” signs.

Press the ENTER key. (If the wrong code is
entered, three short "beeps" are sounded, and
the computer returns to the normal mode.)

Prompt for |SE

Product Key

1
CHICKEN
1-2SPITS

PI'Oduct KO' 1 2.‘4; ,", -

Saloctod [

Step 2 - Select the Product Key to be Viewed

If the code is entered correctly, the "SEE"
prompt is shown, and product indicator lights
1 - 13 are lighted.

The prompt is a signal to select a product key
press the product key that you want to view.

The number of the product key will appear in
the lower display.

Once you have selected the product key, press
ENTER .This begins the automatic program
view mode. When done, the computer will
automatically resume the operating mode
display.

Observe the values and settings as they are
displayed. If any parameters are incorrectly
programmed, refer to the next procedure for
mstructions on how to correct them.

>> 36 <<

Example:
Key 4
Display
ins 4
with "TURC" CHICKEN
parameter 7-8 SPITS
Stage1 Stage2 Stage3

(Profile 1) (Profile 2) (Profile 3)

3 FAn
PHLg|

[io3) =3
Reverts to operating mode [

display when all parameters
have been viewed

Cleveland Range Inc.



Section 3 - Computer, Keypad, and Programming

-Programming Procedure for Product Keys

After using the View Procedure described previously
to scan through a product key's parameters,
if any parameter does not match the factory-programmed
parameters, follow this procedure to correct it.

‘Step 1- Access the Programming Mode by Entering the Password

Prompt for i =

Password

Password
Entered _
but Hidden | ==

PROG

ENTER

Press the PROG button to request access to the programming mode for
product keys.

The upper display will show the "CODE" message; the lower display
will show dashes. You must enter the correct password to enter the

programming mode.

In response to the "CODE" prompt, enter the password 3124 by pressing
the corresponding product keys..As you enter the password, the dashes
are replaced with "equal" signs.

Press the ENTER key.

Step2- Select the ProductKey to be Programmed -

Prompt for P
Product Key

1 13

CHICKEN < — >

1-2 SPITS

\—t—————
Product Key 1 |1
Selected |

BMR-32 Rotisserie Oven

If the code is entered correctly, the "PROD" prompt is shown, and
product indicator lights 1 - 13 are lighted. (If the wrong code is entered,
three short "beeps" are sounded, and the computer retumns to the normal
mode.)

The prompt is a signal to select a product key; press the product key that
you want to program.

The number of the product key will appear in the lower display.

Once you have selected the product key, press ENTER. This begins a
series of displays showing the various cooking parameters, including
cooking time and temperature, bumer state, hold parameters, etc.

>> 3-7 <<
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Step 3 - Step Through Parameters & Stages to the One You Want to Change
Stage 1 [ In the first display (a typical one is shown at left), the upper line shows
(Profile 1) that Profile (Stage) 1 is being programmed. The lower line shows the
time programmed for the first cooking stage (in this case, 1 minute and
Gook Time (- 00 seconds).

(If this setting is incorrect, proceed to "Step 4a - Changing a Parameter
Value (Number);" then return here.)

Press the Scan key and/or the Enter key until you reach the display that
contains the incorrect setting, according to the table below.

Press Scan Key to SCAN The Scan key shifts "downward" through all the parameters within the
Shift Display to same cooking stage. Note that the Scan key does not reverse or recycle -
Next Parameter o if you scan past the desired parameter, you will have to go through all

O parameters and re-select the key to be programmed.

4

- The Enter key shifts the display to the "right," showing the same param-
Press Enter Key to Shift eter in the next cooking stage. Note that the Enter key steps through the

Display same parameter of all stages, repeating, and does not shift "downward"
ENTER DEIE> to the next cooking parameter.

o Next Stage Product Key Parameter Labels

Stage 1 | Stage2 | Stage 3
Turkey turC | - | e
Cook Time P1: P2: P3:
Cook Temp Ct-1 Ct-2 Ct-3
Burner Setting brnl brn2 brn3
Rotation Speed SPd1l SPd2 SPd3
Damper (Vent) DPri1 DPr2 DPr3
Time Control tC-1 tC-2 tC-3
Hold - Time H-ti | -~ | -
Hold - Temp H-tP | - |  -eee-
Hold - Conv Fan FAn | - | oo
Hold - Vent (damper) dAPr | - | -

This table shows the parameter label, which is shown on the top line of
the display. The second line of the display will contain the value or
setting for the particular parameter. The specific values or settings will
vary with the cooking program.

This table also shows 3 stages, or "profiles." Some programs will have 3

stages, some 2, and some only 1.

>> 3-8 <<
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Section 3 - Computer, Keypad, and Programming

Press to Clear {rogaic
Current Value | CLEAR

10
CHICKEN @
1-28PITS
number number
1 0

ENTER

Press Toggle / Clear if you want to change the numerical value of a
parameter, Cook Time or Cook Temperature. The value will be cleared
to zero.

Then, enter the correct value by pressing the numbered product keys in
the lower part of the keypad that correspond to the value you want.

If you want to enter the number 5, for example, press Key 5 "Turkey 1-6
Baskets." Use Key 10 for the number "zero."

LIMITS - The computer is pre-programmed with value limits. It will not
let you enter a value that exceeds those limits. You will not be allowed to
move to the next parameter and you may hear a low-tone waming.

NOTE: The Cook Time parameter is entered in an HRS:MIN:SEC
format, where the hours value appears in the last digit of the upper
display. All other time values are in the HRS:MIN format.

‘When the value is correct, press ENTER.

Step 4b - Change a Parameter SettmgorState '

Press fo Toggle (rocoLe|
Current Setting | CLEAR

ENTER

Press Toggle / Cook if you want to change a state or setting parameter,
such as the Hi or Lo bumer setting, or the Closed or Open setting for the
exhaust vent (damper).

For example, pressing Toggle / Clear repeatedly will switch back and
forth between Closed and Open,; or, it will switch between rotor speeds
of 1, 2, and 3, and back again to 1.

When the state or setting is correct, press ENTER.

Step 5 - Leave the Programming Mode

BMR-32 Rotisserie Oven

SCAN

After you have made all the necessary corrections to the cooking pro-
gram, press the Scan key until the upper line of the display shows Prod,
and all 16 product keys are lighted.

At this time another product key may be re-programmed, by pressing the
desired product key.

If programming is complete, press the PROG key. The computer will
return to the active mode, ready for cooking.

>> 3-9 <<
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Rotor Speed Calibration Procedure

The rotational speed of the rotisserie can be fine tuned
with the computer. Before running this procedure,
be sure to set the trimpots on the Motor Controller circuit board
to the positions shown in the drawing in Section 2.

Step 1 - Measure Rotation Speeds Before Calibrating -

Rotor speed calibration is done by setting each of the three possible rotor
speeds (1 RPM, 2 RPM, and 3 RPM) as a percentage of full speed. Note
that the MAX speed trimpot on the motor controller board must be set
high enough to produce at least 3 RPM when called for by a cooking

program.

Use a stopwatch or clock with a second hand to time and record rotor
speeds. Mark the rotor drum with a piece of tape. Start cooking program
1 and time one rotation in the first stage- it should take 20 seconds at 3
RPM. The second stage of program 1 is 2 RPM - it should take 30
seconds for one full rotation. In the Hold and Setback modes, rotor speed
is 1 RPM - it should take 60 seconds for one full rotation. Record the
times for each speed.

Next, calculate the deviation for each speed by subtracting the ideal time
from the actual time and dividing the result by the ideal time. Thus, if at
3 RPM the rotor takes 18.5 seconds instead of 20 for one rotation,
rotation is too fast by 1.5 seconds; dividing 1.5 by 20 indicates a 7.5%
excess speed.

Step 2 - Access the Programming Mode by Entering the Password

but Hidden |

Press the PROG button to request access to the programming mode.

The upper display will show the "CODE" message; the lower display
will show dashes. You must enter the correct password to enter the

programming mode.

In response to the "CODE" prompt, enter the password 3111 by pressing
the corresponding product keys. As you enter the password, the dashes
are replaced with "equal" signs.

Press the ENTER key.

>>3-10 << Cleveland Range Inc.
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Initial Display -
Calibration
Sequence

Speed 1 (1 RPM)
Calibration ——
Factor (&

Speed 2 (2 RPM)
Calibration
Factor (<

Speed 3 (3RPM) ([C 7.
Calibration ——
Factor

If the code is entered correctly, the "CALB" prompt is shown. (If the
wrong code is entered, three short "beeps" are sounded, and the com-
puter returns to the normal mode.)

Press the SCAN key to bring up the first calibration display.

The first display shows the calibration factor of SP-1 (in this example, a
factor of 26%). If this value needs to be changed, proceed to Step 4.

If not, press the SCAN key to bring up the second display.

The second display shows the calibration factor of SP-2 (in this ex-
ample, a factor of 50%). If this value needs to be changed, proceed to
Step 4.

If not, press the SCAN key to bring up the third display.

The third display shows the calibration factor of SP-3 (in this example, a
factor of 74%). Proceed to Step 4.

Step 4 - Change the Calibration Factor

Press to Clear (1ocaic
Current Value | CLEAR

1 10
CHICKEN @
1-2SPITS
number number
1 0

Initial Display - |~
Calibration
Sequence

o)
Lb

l PROG

BMR-32 Rotisserie Oven

To change the value of any speed calibration factor, press TOGGLE/
CLEAR. The lower display will clear.

Enter the desired factor by pressing the corresponding product keys.

When done, press SCAN. The display will advance to the next calibra-
tion factor - after SP-3, it will return to the CALB display.

From the CALB display, you can press SCAN to review the settings of
all three factors, (and make changes if needed), or . . .

... you can press PROG to retumn to the normal operating mode.
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Error Messages and Sounds

In addition to displaying information and sounding tones

during normal operation,

the computer also displays error messages and sounds
when there is a problem with the oven's operation.

SOUND DISPLAY DESCRIPTION REMEDY
The oven door is open. Close the door; monitor
Repeating beep, beep Cooking temperature may product to make sure it is
have been affected. properly cooked after DONE
signal.
- - notone -- The oven has failed an Call for technical assistance.
efficiency test.
-- no tone -- Oven temperature probe has | Test probe; replace if neces-
failed shorted. sary.
Steady high tone Oven temperature probe has | Test probe; replace if neces-
failed open. sary.
Steady high tone Oven temperature has Keep a close watch on the
exceeded 520 degrees F. oven.
Steady high tone DANGER: Oven tempera- Tum oven off and call for
ture has exceeded 620 technical assistance.
degrees F.
>> 3-12 << Cleveland Range Inc.
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BASIC TROUBLESHOOTING @ =
 Symptom Probable Cause Corrective Action
UNIT APPEARS  Unit not plugged in Plug power cord into live outlet
"DEAD" WHEN
POWER SWITCH  Disconnect switch OFF Restore power to outlet circuit
TURNED ON

Branch circuit breaker tripped or fuse blown

Power switch or power light defective

Determine and correct cause of tripped
breaker or blown fuse; reset breaker or
replace fuse

Check switch and light; replace if defective

POWER LIGHT IS ON,
BUT SOME OR ALL
BASIC FUNCTIONS

DON'T WORK

COMBUSTION FAN
- or -

COOLING FANS
DO NOT WORK

KEYPAD /
COMPUTER NOT
WORKING; NO INDI-
CATION OF POWER

4) the keypad / computer.

DISCUSSION: When the front panel power switch is turned on, 115VAC power is
supplied directly to some basic components, and these should operate immediately.
They are: 1) the power indicator, 2) both cooling fans, 3) the combustion blower, and

Power not being delivered to fans

One or more fans are defective
Time delay relay defective
Power wiring to keypad / computer trans-

former defective; transformer may be
defective

Power wiring from transformer, or cable
between keypad and computer, defective or
disconnected

Keypad / computer defective

Check cabling between power switch and
fans; repair or replace

Check fans and replace if necessary

Test relay and replace if needed

Check "power" LED on RIB - it should be on
steady; check for 115 VAC and 24 VAC on
transformer input and output; check

wiring; repair, replace as needed

Check power wiring; check power cable;
reseat cable; repair or replace as needed

Replace keypad / computer unit

BASIC FUNCTIONS
WORKING,

BUT OTHER(S) NOT
WORKING

KEYPAD / COMPUTER
FUNCTIONING, BUT
NOTHING ELSE

DISCUSSION: Some functions don't operate from main power, and depend on signals
from control logic: 1) the door-mounted interior lights, 2) the convection fans, 3) the
rotisserie drive motor, and 4) the ignition combustion control circuits.

No "door closed" signal because door is not
closing completely, or door switch is
defective.

>> 42 <<

Check operation of door and door switch.
The door is held shut magnetically; the door
striker must engage door switch, so it can
energize relay RS.
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BASIC TROUBLESHOOTING, cont.

 Symptom Probable Cause .

 Comective Action

KEYPAD / COMPUTER
FUNCTIONING, BUT
NOTHING ELSE
(continued . . .)

COMPUTER STUCK
ON "DONE" DISPLAY

No "door closed" signal because door closed
relay is defective; this deprives closed
contacts at T33 and T34 of RIB, and/or in
the circuit of door-mounted interior lights

No communications between computer and
RIB

Computer program hung up; needs to be
reset

Check operation of door closed relay (R5);
check that relay is energized when door is
closed; check that normally open contacts
are closed when relay is energized; check
that wiring is OK; reseat relay in socket;
replace relay if needed

Check communications LED on RIB - it
should be blinking slowly; if not, check that
communications cable is properly seated;
repair cable, or replace defective computer
module or RIB module.

Turn off power. Wait 5 seconds. Then, while
holding down TOGGLE / CLEAR button,
turn power back on. Computer resets, and
starts up in preheat mode

DOOR LIGHTS NOT
WORKING, BUT THE
FRONT PANEL
INDICATOR 1S

DOOR LIGHTS NOT
WORKING; NEITHER
IS THE FRONT PANEL
INDICATOR

If the indicator is working, then either the
door light transformer is defective, or there
is a wiring failure, or both lights are burned
out

If neither the lights nor the indicator are
working, then the problem may be in the
light switch, or in the door closed relay
contact

Check for 115 VAC at transformer input and
24 VAC at the output; check bulbs

CAUTION: Don't touch halogen bulbs
with bare fingers; contaminants depos-
ited on surface can cause early failure.

Check the switch, the wiring; check the
relay contact; reseat the relay; replace the
switch or relay if necessary

BOTH CONVECTION
FANS NOT WORKING

RIB contact K3 should close 8 seconds after
combustion is achieved; problem could be:
K3 relay or contact, wiring fault, or both
fans bad

Check relay K3 across RIB terminals T9 and
T10; check wiring; check fans; repair as
needed; or replace fans or RIB

BMR-32 Rotisserie Oven

sections that follow:

For help with other specific problems, refer to the separate troubleshooting

Troubleshooting the Motor Control Function
Troubleshooting the Ignition & Combustion Function

Troubleshooting Product Appearance problems
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oL

_ Corrective Ac

CONTROL BLOWS

Control or motor connected to or shorted to Check for shorts and repair as required
LINE FUSE ground
Shorted armature leads, incorrect wiring Check and correct wiring
Damaged controller or components Replace control module
DRIVE MOTOR  Power not delivered to controller Check for 115 VAC at L & N terminals of
WILL NOT START controller; if none, check RIB's K4 terminal

Open line fuse or tripped circuit breaker

Motor overloaded; mechanical jam

TORQ trim pot is out of adjustment

Problem in computer program

Speed signal not being returned from
RIB

(between T8 and neutral); repair as required

Determine cause and repair; replace fuse
with correct size; reset breaker

Correct product load distribution; inspect
rotisserie mechanicals

Visually check setting of trim pot (see
drawing in Section 3); adjust TORQ pot to
factory setting

Check motor speed programming in "SEE"
and "CALB" procedures in Section 3;
reprogram if possible, or replace computer

Check integrity of signal cable between RIB
and controller; measure signal across S1 and
S3, and across S1 and S2

Damaged motor Repair or replace motor
Normal Voltage Readings at the DC Motor Speed Controller

Programmed Supply Signal Return Signal Motor Armature
Rotor Speed (S1 and S3) (S1and S2) (A+ and A-)

1rpm 9.8 vdc 3.6 vdc 30.0 vdc

2rpm 9.8 vdc 55 vdc 57.0 vdc

3rpm 9.3 vdc 7.5 vdc 85.0 vdc
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TROUBLESHOOTING the MOTOR CONTROL cont.

Symptom Probable Cause ~ Corrective Act:on
TROUBLE- 1. Disconnect the speed signal cable between the motor controller's S1, S2, and S3

SHOOTING terminals and the RIB: the rotor should turn approximately 1 rpm. If you then
TIP: place a shorting jumper between S2 and S3, the rotor should turn approximately

Is the Problem
in the Controller

3 rpm.

2. Ifboth of the above checks are positive, the motor controller is good, and your
problem is in the RIB or the signal cable.

or the RIB? 3. If one or both of the checks in step 1 fail, the motor controller is bad, and should
be replaced.
MOTOR WILL NOT MAX trim pot set too low Adjust trim pot
COME UP TO
SPEED  Speed signal from RIB too low Test for proper signal from RIB across S1 &

S2; repair or replace

Wrong horsepower setting Confirm DIP switch setting (see figure in
Section 3)

Bad component on motor control board Test and repair or replace board

Motor overloaded Correct product load distribution; inspect
rotisserie mechanicals

TORQ trim pot out of adjustment Visually check setting; adjust TORQ pot

MOTOR WILL NOT  Wrong horsepower setting Check DIP switch setting on controller
MAINTAIN SPEED
UNDER LOAD TORQ trim pot is out of adjustment Visually check setting; adjust TORQ

trim pot

Spits improperly loaded; drive mechanicals Redistribute load; inspect rotisserie

out of adjustment; motor overloaded mechanicals

NO SPEED  Open speed signal connection between RIB Check cable between RIB; check S1, S2,
ADJUSTMENT and Motor control and S3 connections

BMR-32 Rotisserie Oven

Defective speed signal from RIB

Speed programmed incorrectly

>> 4-5 <<

Repait/replace RIB

Use "SEE" to review Product Key program
settings for correct rotational speeds
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TROUBLESHOOTING IGNITION and COMBUSTION

 Probable Cause

Corre'ctrve 'Acho r

BEFORE | Before troubleshooting the gas control circuitry, check that other basic control
TROUBLE- circuits are receiving power and are operational.
SHOOTING
When the front panel power switch is turned on, 115VAC power is supplied directly
to some functions, and these should operate immediately. They are: 1) the power
indicator, 2) the cooling fans, 3) the computer/keypad and RIB, and 4) the combus-
tion air blower. Other functions, including the gas control circuits, require operat-
ing control logic before they will work.
Door is not closing fully or door switch is Check door alignment, door magnet, or
BAglI(C ggwngﬂ‘?ENRS/ faulty (door switch energizes R5, enabling switch; repair as needed; check relay RS,
’ KEYBOARD control logic through RIB) reseat or replace
|
WORKING, BUT NO Fuse blown on Ignition Control Module Determine and repair cause of blown fuse;
IGNITION SPARK . .
replace fuse with correct size
Power not being applied at 25V mputs of Check the following;:

Ignition Control Module

Ignition/ground wires faulty or loose

Ignitor/sensor assembly faulty or shorted

1. Control transformer produces 24 VAC
2. Hi-Limit switch OK and closed

3. Combustion fan prover OK and closed
4. RIB functional and K5 contact closed

If any of above is faulty, repair or replace

Check wires; reconnect or replace

Check assembly; repair or replace

Ignition Control Module faulty Replace module
IGNITION SPARKING, Gas supply turned off Make sure gas supply to oven is on; check all
BUT PILOT WON'T shutoff valves
LIGHT
Pilot gas supply inadequate Adjust flame per details in Section 2
Incoming gas pressure too high Adjust pressure per details in Section 2
Gas valve assembly faulty Replace gas valve assembly

>> 4—0 <<
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TROUBLESHOOTING IGNITION and COMBUSTION, cont.

Symptom ' Probable Cause Correctlve Action
PILOT WILL LIGHT, Gas pressuré’ too low, or pilot setting out of Check gas pressure; adjust pilot flame to
BUT WON'T STAY ON  adjustment specs in Section 2
Ignitor/sensor or ground wires, Or connec- Check wires and connections; clean and
tions, are defective or intermittent tighten connections; replace defective wires
To read the flame sensing signal being returned from the Ignitor/Sensor assembly, set
your meter to DC microamperes, and connect the meter in series in the ground circuit
from the ignitor to the ignition module. (This Spark ignition module is used in other
Cleveland Range products.)
Defective gas valve assembly Replace gas valve assembly
PILOT WILL LIGHT, Faulty wiring between Ignition Control Check wiring; clean, tighten connections
BUT MAIN BURNER  Module and gas valve assembly
WON'T LIGHT

BMR-32 Rotisserie Oven

Gas pressure too low, or gas valve out of
adjustment

Gas line to main burner obstructed; restrictor
at main burner obstructed

Combustion blower dirty
Fan prover air switch slow

Ceramic main burner element clogged
(possible cleaner overspray)

Defective gas valve assembly
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Check gas pressure; adjust pressure to specs
in Section 2

Check gas flow from gas valve assembly;
inspect and clean restrictor

Check and clean air delivery system
Check and clean switch; replace if needed

Check element for cleaner overspray;
replace burner if necessary

Replace gas valve assembly
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TROUBLESHOOTING PRODUCT, APPEARANCE

. Probable Cause

BEFORE This procedure addresses the problem of the product not being cooked as desired. The
TROUBLE- product may be undercooked, overcooked, or its appearance may not meet requirements.
SHOOTING
The cause of the problem may be simple, like a failed component. Or it may be com-
plex, perhaps a combination of problems thay may need some digging before the fix is
found. Consider these possible groups of problems when troubleshooting a temperature
control problem:
1) Faulty operating procedure (door open too long during loading, wrong product
key pressed, etc.)
2) Faulty program (incorrectly programmed product key)
3) Faulty component (probe, RIB, computer/keypad, exhaust vent or solenoid,
convection fan)
4) Faulty gas pressure (too low or too high)
5) Faulty installation or adjustment (vent blocked, door misaligned or out of
adjustment)
"Prob" ERROR The computer/keypad displays the "Prob" error message when it detects a fault with the
MESSAGE DISPLAYS temperature probe or with communications between the computer and the RIB module.
The "Prob" message is combined with a "beep” tone and with the "COMM" light to
pinpoint the fault.
"Prob" ERROR  The computer has determined that the Check probe wiring and connections;
MESSAGE  temperature probe is open disconnected probe from RIB and measure
- WITH BEEP resistance - refer to resistance chart at left;
Probe Resistance at replace faulty probe
Selected Temperatures
32F(0C) 1000 ohms
77 F (25 C) 1095 ohms
86 F (30 C) 1114 ohms
95 F (35 C) 1133 ohms
212F (100 C) 1375 ohms
300 F (149 C) 1554 ohms
"Prob" ERROR  The computer has determined that the Follow probe corrective action above
- WITHOUT BEEP  temperature probe is shorted
but WITH
FLASHING COMM
LIGHT
"Prob" ERROR Digital communications between the Check proper seating of communication
- WITHOUT BEEP  computer and the RIB have failed; cable may  cable; check continuity of communication
and WITHOUT  be bad; computer or RIB may be bad cable; replace cable if necessary; replace
FLASHING COMM computer or RIB if necessary
LIGHT
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Section 4 - Troubleshooting

TROUBLESHOOTING PRODUCT APPEARANCE cont.

Symptom

PRODUCT
UNDERCOOKED
(INTERNAL
TEMPERATURE
TOO LOW)

BMR-32 Rotisserie Oven

Probable Cause

Door open too long during loading, causing
oven to cool off too much, requiring more
cooking time

Product loaded in setback mode, then
product key pressed before oven showed
"REDY"

Wrong product key pressed, causing too
short cooking time

Product key may have been accidently, or
incorrectly, reprogrammed

Door not closing fully or is misaligned,
allowing makeup airflow to cause tempera-
ture probe to read too high

Vent mechanism or vent solenoid misaligned
or malfunctioning, causing temperature
probe to read too high

Cool air blowing down exhaust vent

Convection fan(s) faulty, causing improper
air circulation

Gas pressure too low, reducing output of
burner

Faulty RIB or computer/keypad module
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Correctlve Actscm

Product should be completely readied prior
to beginning loading; product should be
loaded as quickly as possible

Operator should not load product before
"REDY" is displayed

Make sure operator knows which key to
press for particular product and quantity

Check program parameters using "SEE"
procedure in Section 3; reprogram if needed

Check that door is properly seated, and
aligned with a 1/8- to 3/16-inch gap along
all 4 sides

Examine vent and solenoid, checking for
free operation, and maximum travel when
opening and closing

Check that external ventilation and/or
exhaust system is working properly

Check that both fans are working, that they
are rotating correctly (in opposite direc-
tions), and air flow is not blocked

Check incoming gas pressure and pressure
settings of main and high supplies; use
procedure in Section 2

Temperature control program faulty; check
modules and replace if necessary
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TROUBLESHOOTING PRODUCT, APPEARANCE cont

 Probable Cause

PRODUCT
OVERCOOKED
(INTERNAL
TEMPERATURE
TOO HIGH)

Wrong product key pressed, causing too long
cooking time

Product key may have been accidently, or
incorrectly, reprogrammed

Door not closing fully or misaligned,

allowing makeup airflow to cause tempera-
ture probe to read too low

‘Vent mechanism or vent solenoid misaligned
or malfunctioning, causing temperature
probe to read too low

‘Vent blocked

Convection fan(s) faulty, causing improper
air circulation

Gas pressure too high, elevating output of
burner

Faulty RIB or computer/keypad
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Make sure operator knows which key to
press for particular product and quantity

Check program parameters using "SEE"
procedure in Section 3; reprogram if needed

Check that door is properly seated against
strike plate, and aligned with a 1/8- to 3/16-
inch gap along all 4 sides

Examine vent and solenoid, checking for
free operation, and maximum travel when
opening and closing

Check that nothing is blocking the passage
of air exiting the oven

Check that both fans are working, that they
are rotating correctly (in opposite direc-
tions), and air flow is not blocked

Check incoming gas pressure and pressure
settings of main and high supplies; use
procedure in "Ignition" section

Temperature control program faulty; check
modules and replace if necessary

Cleveland Range Inc.




Section 4 - Troubleshooting

TROUBLESHOOTING PRODUCT APPEARANCE cont

Symptom Probable Cause Co’,rf'_e‘t’:tive
IF THE PRODUCT The surface appearance of the product depends on the correct combination of cooking
APPEARANCE IS time, oven temperature, and convection airflow.
UNSATISFACTORY
If the product is properly cooked (correct internal temperature), follow the suggestions
below to improve its appearance.
PRODUCT  Excessive heat during part of the cooking Check that one of the cooking stages in the
SURFACE TOO cycle; possible program error program may be set with too high a tempera-
DARK OR CRISP ture, or too long a time, causing the surface
to dry out

Excessive venting, which reduces the Check that the vent does not stick open

humidity inside the oven, causing too much partially when it should be closed (not

surface drying enough to prevent complete cooking, but
enough to cause continuous venting)

Burner stuck in HI burn mode Check for correct programming with "SEE"
procedure; check that K2 on RIB is not stuck
closed

Rotor speed too low; possible program error, ~ Check rotation speed parameter using "SEE"

possible motor control problem function; check speed calibration using
"CALB": check motor control module
Check that both fans are working, and

Convection fans malfunctioning or incor- rotating correctly (in opposite directions)

rectly rotating

SUR FPARC?EDTJgg invzllx:ﬁcien%}eat during part of the cooking  (heck that one of the cooking stages in the
vcle; possible program error ith 100 1 ¢ -
LIGHT OR MOIST program may be set with too low a tempera

BMR-32 Rotisserie Oven

Insufficient venting, which increases the
humidity inside the oven, causing too much
surface moisture

Convection fans malfunctioning or incor-
rectly rotating
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ture, or too short a time, preventing proper
surface crisping

Check that the vent does not stick open
partially, when it should be closed (not
enough to prevent complete cooking, but
enough to cause continuous venting)

Check that both fans are working, and
rotating correctly (in opposite directions)
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