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IMPORTANT

FOR YOUR SAFETY

Do not store or use gasoline or other
flammable vapors and liquids in the
vicinity of this or any other appliance.

INSTRUCTIONS TO BE FOLLOWED IN THE EVENT THE USER SMELLS GAS MUST BE POSTED
IN A PROMINENT LOCATION. THIS INFORMATION MAY BE OBTAINED BY CONSULTING THE

LOCAL GAS SUPPLIER.

The information contained in this manual is important for the proper
installation, use, and maintenance of this broiler. Adherence to
prescribed procedures and instructions will result in satisfactory
operation and trouble-free service. Please read this manual carefully
and retain it for future reference.

SHIPPING DAMAGE CLAIM PROCEDURE

For your protection, please note that equipment in this shipment was
carefully inspected and packed by skilled personnel before leaving the
factory. The transportation company assumed full responsibility for
safe delivery upon acceptance of this shipment.

If shipment arrives damaged:

1. VISIBLE LOSS OR DAMAGE - Be certain this is noted on freight bill or
express receipt, and signed by person making delivery.

2. FILE CLAIM FOR DAMAGES IMMEDIATELY - Regardless of extent of damage.

3. CONCEALED LOSS OR DAMAGE - If damage is unnoticed until merchandise is
unpacked, notify transportation company or carrier immediately, and
file a "concealed damage" claim with them. This should be done within
fifteen (15) days of date delivery is made to you. Be sure to retain

container for inspection.
We cannot assume responsibility for damage or loss incurred in transit. We
will, however, be glad to furnish you with necessary documents to support

your claim.




INSTALLATION

The Montague Grizzly gas convection oven type ranges are manufactured

for use with the type of gas indicated on the naneplate.
The Montague Grizzly gas convection oven type ranges are produced
with the best possible material and workmanship. PROPER | NSTALLATI ON

I'S ESSENTI AL FOR SAFE AND EFFI Cl ENT TROUBLE- FREE OPERATI ON.

THE | NSTALLATI ON | NSTRUCTI ONS CONTAI NED HEREI N ARE FCR THE USE OF
QUALI FI ED | NSTALLATI ON AND SERVI CE PERSONNEL ONLY. | NSTALLATION OR
SERVI CE BY OTHER THAN QUALI FI ED PERSONS NAY RESULT | N DAMAGE TO THE
RANGE ANDY OR | NJURY TO THE OPERATOR

personnel are individuals, a firm
either in person or through a
and are responsible for:

installation
conpany whi ch
are engaged in,

Qualified
corporation or
representative

A The installation or replacenment of gas piping or the
connection, installation, repair or servicing of equipnent,
who is experienced in such work, famliar wth al
precautions required, and has conplied with al
requirenents of state or |ocal authorities havi ng
jurisdiction. Ref er ence:

Nati onal Fuel Gas Code Z223.1 -1990, Section 1.4.

B. The installation of electrical wiring from the electric
meter, main control box or service outlet to the electric
appliance. Qualified installation personnel nust be
experienced in such work, be famliar with al

and have conplied with all requirenents
authorities having jurisdiction
El ectrical Code, ANSI/NFPA No. 70-1988.

precautions required
of state and | oca
Ref erence: Nationa

I READ CAREFULLY AND FOLLOW THESE | NSTRUCTI ONS I

I NSTALLED | N ACCORDANCE W TH LOCAL CODES, OR IN THE

THE RANGE(S) MJST BE

ABSENCE OF LOCAL CODES, WTH THE NATIONAL FUEL GAS CODE, ANSI Z223.1-1988,
I NCLUDI NG

1. The appliance and its individual shutoff valve nust be
di sconnected from the gas supply piping systemduring any
pressure testing of that systemat test pressures in excess of
1/2 psig. (3.45 kPa).

2. The appliance nust be isolated from the gas supply piping
system by <closing its individual manual shutoff valve
during any pressure testing of the gas supply piping system
at test pressure equal to or less than 1/2 psig. (3.45 kPa).




INSTALLATION

THE UNIT, WHEN INSTALLED, MJUST BE ELECTRICALLY GROUNDED IN ACCORDANCE WTH
LOCAL CODES, OR IN THE ABSENCE OF LOCAL CODES, WTH THE NATIONAL ELECTRI CAL
CODE, ANSI/NFPA NO  70-1990.

PROVI SI ONS MUST BE MADE FOR ADEQUATE Al R SUPPLY TO THE UNIT.

VENTI LATI NG HOOD

The range(s) must be installed under a properly designed ventil ating
hood. The hood should extend at | east 6" beyond all sides of the unit.
The hood should be connected to an adequate nechani cal exhaust system

Information on the construction and installation of ventilating
hoods nmay be obtained fromthe "Standard for the Installation of Equi prent
for the Renpval of Snmpoke and Grease Laden Vapors from Comrercial Cooking
Equi prent”, NFPA No. 96-1987, avai l abl e from the National Fire
Protection Association, Batterymarch Park, Quincy, MA 02269

It is also necessary that sufficient roomair ingress be allowed to
conpensate for the amount of air renoved by the ventilating system
O herwi se, a subnormal atnospheric pressure will occur which may
interfere with burner performance or may extinguish the pilot flane. In
case of unsatisfactory range performance, check with the exhaust fan in
the "OFF" position

CLEARANCES

Adequat e cl earance nust be provided at the side, back and in the
aisle to allow the doors to open sufficiently to permt the renoval of
the racks and for serviceability. Adequate <clearance for air
openings into the conbustion chanmber nust be provided.

CLEARANCES
COMBUSTIBLE NONCOMBUSTIBLE
CONSTUCTION  CONSTRUCTION

BACK 5" 5"
LEFT & RIGHT SIDE 11" 2"
CAUTI ON
DO  NOT  OBSTRUCT  THE FLON OF COMBUSTION  AND VENTILATION AIR
FROM THE RANGE. KEEP THE APPLIANCE AREA FREE AND CLEAR FROM
COVBUSTI BLES.




INSTALLATION

ASSEMBLY
DO NOT LI FT RANGE BY THE FRONT RAI L.
Uncrate range as near to final |ocation as possible. Renove al
shipping wire from burners and all packing material and accessories

fromoven interior.

I F RANGE IS EQUI PPED WTH A FRYTOP SECTI ON, REMOVE WOCD
SHI PPI NG STRI PS LOCATED BELOW THE GREASE TROUGH.

Then assenbl e as foll ows:

1. Screw the adjustable feet of the legs in all the way. Then
tightly screw the conplete | eg assenbly into nounting hol es at
each corner of the range.

2. Install door handl e and secure with screws that are provided. See
di agram for correct orientation

]

HANDLE

DOOR

3. Lift high shelf or stub back above the range and slide
channels into position. Secure to range back with screws that
are provided.

4, Install Open Top and Hot Top sections as shown in diagram
bel ow. Install burner bowls and grates on Open Top section

Front of
high shelf
Open Top
section ‘\J\\‘ 1
SIDE VIEW




INSTALLATION

5. Install top burner valve handles and thernostat knob(s).
top burner valve handles fit |oose on valve shaft, spread
sl ot on end of shaft slightly with screwdriver blade so
that handle will fit snug.

6. When range is in permanent position, level unit by placing

| f

carpenter's level on oven rack and level fromfront to back

and side to side.

Adjust by turning the foot of the adjustable |eg. Make sure the

| eg does not turn.

Fry Top Ranges:

Leveling bolts are at the rear of
the range under the Fry Top plate.
Adj ust leveling bolts so that the
plate is pitched to the front to
provi de for grease runoff. Be sure
wooden strips have been renpved from
bel ow t he grease trough. Adjusting

Bolt

GAS PRESSURE REGULATCR

THIS RANGE IS DESI GNED FOR USE WTH A GAS PRESSURE REGULATOR

THE REGULATOR SUPPLIED WTH THIS UNT MJST BE USED.

FOR NATURAL GAS: This gas pressure regulator is factory

adj ust ed for 6.0" WC. mani fol d pressure. The

inlet pressure to the regulator is 1/2 psig (3.45kPa).

rat ed

FOR PROPANE GAS: This gas pressure regulator is factory

adjusted for 10.0" WC mani fol d pressure. The rated
inlet pressure to the regulator is 1/2 psig (3.45kPa).
Unl ess ot herw se speci fi ed, the range is equipped with fixed
orifices for use with a manifold pressure of 6.0" water columm for

natural gas and 10. 0" water colum for propane gas.




INSTALLATION

GAS CONNECTI ON

Before connecting the range to the gas supply line, be sure that

all new piping has been cleaned and purged to prevent any foreign
matter from being carried into the controls by the gas. 1In sone
cases, filters or drops are reconmmended. A separate Gas Shut O f Valve

must be installed upstream fromthe gas pressure regul ator adjacent to the
range and | ocated in an accessi bl e area.

It is inportant that adequately sized piping be run directly to
the point of connection at the range, with as few elbows and tees as
possi ble. Consult |ocal gas conpany for proper piping size and gas
pressure.

PIPE JONT COVPOUND CR THREAD SEALANT THAT IS USED
SHOULD BE RESI STANT TO ACTION OF LI QUEFIED
PETROLEUM GASES.

Install the gas pressure regulator with gas flow ng as indicated by
the arrow on the regul ator. Use pipe conpound or thread seal ant and

carefully thread regulator to pipe so that there is no cross threading,
etc., which could cause | eakage.

Apply wench only to the flat areas around the pipe tapping at
the end being threaded to the pipe to avoid possible danage to the
regul ator body which <could result in |Ieakage.

Connect the gas supply line from the Service Gas Shut Of
Valve to the inlet side of the gas pressure regulator using 3/4"
pi pe. If flexible or sem-flexible connectors are used, an AGA |listed
flexible connector with an I.D. equal to 5/4" pipe nust be used. DO NOT
USE A DOMESTI C APPLI ANCE TYPE GAS FLEXI BLE CONNECTOR. Avoid kinks or sharp
bends that could restrict gas flow.

Turn Gas Shut Of Valve "ON' and inmediately check carefully

for gas | eaks. Do this before attenpting to operate the range.

TEST ALL PIPE JAONTS FOR LEAKS BEFORE OPERATI NG RANGE. TH'S I NCLUDES ALL GAS
CONNECTI ONS THAT  MAY HAVE LOOSENED DURI NG SH PMENT. USE A RRCH SQAP SOLUTI ON
(OR OTHER ACCEPTED LEAK TESTER) ARCUND ALL PIPE CONNECTIONS AND ALL OTHER JA NTS. DO
NOT USE AN OPEN FLAME. ABSOLUTELY NO LEAKACGE SHOULD OCCUR, OTHERW SE THERE
IS A DANGER OF FI RE CR EXPLCSI ON DEPENDI NG UPON CONDI Tl ONS. NEVER USE | F
LEAKAGE | S DETECTED.




INSTALLATION

ELECTRI CAL CONNECTI ON

Unl ess otherwi se specified, the oven is equipped with a 6 ft.
flexible supply cord for 115 VAC, 60 Hertz. A term nal block is provided
for 208-240 VAC, 60 or 50 Hertz, single phase units. The wiring
diagram is located on the back of the range.

TH' S APPLI ANCE, VWHEN I NSTALLED, MJUST BE ELECTRI CALLY GROUNDED I N
ACCCORDANCE W TH LOCAL CODES, OR IN THE ABSENCE OF LOCAL  CCDES, W TH
THE NATI ONAL ELECTRI CAL CODE, ANSI/NFPA NO 70-1990.

l. 115 VAC - 60 Hz - Single Phase

Ranges with this electrical rating are factory supplied with a
three-wire cord and three-prong plug which fits any standard three-prong
grounded receptacle. A separate 15 anp. supply is needed for each oven.

WARNI NG ELECTRI CAL GROUNDI NG | NSTRUCTI ONS

TH' S APPLI ANCE IS EQU PPED WTH A THREE- PRONG (GROUNDING PLUG FOR YOUR
PROTECTI ON  AGAI NST  SHOCK HAZARD AND SHOULD BE PLUGGED DI RECTLY I NTO A
PROPERLY GROUNDED THREE- PRONG RECEPTACLE. DO NOI QUT OR REMOVE THE GROUNDI NG
PRONG FROM TH S PLUG

1. 208-240 VAC - 60 Hz - Single Phase (2 Wre)

Ranges with this electrical rating are factory equipped with a
terminal block. To connect supply wres, renobve cover from connection

box at right rear of range. Route supply wires and ground wire through
hole with strain relief fitting at bottom of connection box. Attach
supply wires to proper termnal of term nal block. Attach ground wire

to ground lug inside connection box. See wiring diagramlocated on the
back of the range for proper connection.

I11. 220 VAC - 50 Hz - Single Phase (2 Wre)

Fol low steps outlined in (l1l1.) above. Refer to wring
di agram for proper connection.



INSTALLATION

PI LOT ADJUSTMENT - TOP BURNERS

OPEN TOP: The front and rear pilots are controlled by one valve.
To adj ust pilot, turn adj usting screw countercl ockwi se to
increase or clockwi se to decrease pilot flame. Adjust flame to a point
where only a trace of yellow tip renmains.

FRY TOP and HOT TOP: Each pilot is controlled by a pilot valve. Turn
adjusting screw until pilot flame is 1/2" high

T -1 ADJ. SCREW
T 3/8" 1/2" | 7

e * =i A3
L T T ] Te)
C )} -
OPEN TOP HOT TOP & FRY TQOP PILOT VALVE

BURNER ADJUSTMENT

The efficiency of the range depends on a delicate bal ance
between the supply of air and the volunme of gas so that conplete
conbustion is achieved. Whenever this balance is disturbed, poor operating
characteristics occur.

The air supply is controlled by an air shutter on the front of
the burner. The air shutter openings should be increased until the flane
on the burner begins to "lift". The air shutter should then be closed
slightly and |ocked in place. A yellow streamng flane indicates
insufficient air. This condition can be corrected by increasing the air
shutter opening

FRY TOP AND OVEN THERMOSTATS

The by-pass (m ni mum burner flanme) has been adjusted at the factory and
shoul d require no further adjustnent.

THE BY-PASS FLAME MJUST BE RECHECKED WHEN PERFORM NG CHECKOQUT OF RANGE
PRIOR TO PLACING EQU PMENT | N SERVI CE THE BY-PASS MJST BE SET
CAREFULLY AND ACCURATELY. REFER TO SERVI CE SECTION OF THI'S MANUAL FOR
PROPER PROCEDURE.




OPERATION

OPERATI NG | NFORVATION FOCR THE RANGE HAS BEEN PREPARED FOR USE BY
QUALI FI ED AND/ OR PROFESSI ONAL OPERATI NG PERSONNEL.

CAUTI ON
DO NOT OBSTRUCT THE FLOW OF COMBUSTION AND  VENTILATION AIR TO THE

RANGE. KEEP THE APPLI ANCE AREA FREE AND CLEAR FROM COVBUSTI BLES.

GAS CONTROLS

IN THE EVENT A GAS ODOR IS DETECTED, SHUT DOMN UNITS AT MAIN SHUT
OFF VALVE AND CONTACT THE LOCAL GAS COWANY OR GAS SUPPLIER FCR
SERVI CE.

Top Burners—©Open Top, Hot Top and Manual Fry Top

Check that pilots are burning. Then rotate val ve handl es
counterclockwise to full on, burner wll ignite automatically. Adjust
flame height as desired. To shut down, rotate valve handl e cl ockw se to
"OFF" position.

Fry Top—Fhernostat Controlled

Check that pilot(s) are burning. Then push thernostat dia
inwmard and rotate dial counterclockwi se to maxi num thernpstat
setting, burner(s) wll ignite automatically. After ignition turn
thernostat dial to desired setting. To shut down, rotate t her nost at
di al cl ockw se to "OFF" position

OVEN A. Li ghting

Turn thernmostat knob to "OFF" position and wait five (5) minutes.

1. Renpbve burner conpartnment cover and open pilot access
door.

2. Press and hold red button in (Safety Pilot Valve) and apply
lighted match to pil ot burner

3. After pilot burner ignites, <continue to hold red button
depressed for 30 to 45 seconds or until pilot remins
burni ng when button is released. |If pilot goes out, repeat
process.

8



OPERATION

4, Cl ose pilot access door and replace burner access panel

5. Push thernostat dial inward and rotate dial counterclockw se to
desired tenperature setting.

6. Turn on fan. Fan should be on at all tines during cooking
operation.

7. IN THE EVENT OF PILOI FAILURE, ROTATE THERMOSTAT DI AL CLOCKW SE TO
"OFF" PCSI TION AND WAIT FIVE (5) M NUTES FOR UNBURNED GAS TO ESCAPE
FROM RANGE.

B. Shut Down

1. St and by

a. Rotate thernostat dial clockw se to "OFF" position
b. Turn fan off.

2. Compl et e
a. Turn all gas valves to "OFF" position

b. Turn fan off.

c. Turn electrical service off or disconnect electrica
supply cord fromwall receptacle.

C. Rel i ghti ng

1. Rotate thernostat dial clockwi se to "OFF" position

2. Wait five (5) mnutes then follow "lighting"” instructions
in section "A"

USI NG A CONVECTI ON OVEN

Your nodern gas convection oven assures speedy cooking and quality
performance. |Its proper wuse will result in gas energy conservation

The convection oven is a different type of oven which offers rmany
features and advantages to the food service operation. The operation of
the oven is not difficult to understand or control

The convection oven is the sealed type whereby the combustion
products are separated from the air inside the oven. The heat is
transferred through the oven surface into the cooking cavity. The air
inside the oven <cavity is continuously recirculated over the heat
source and the product.

9



OPERATION

The noving air strips away the insulating |ayer of noisture on
the products allowing heat to penetrate faster for quicker baking and
roasting. Due to these differences in the nmethods of cooking in a
convection oven, procedures and techniques nmay require sone
nmodi fication for successful results. A general rule which wll
assist in better operation, is cooking tinme wll be less and
tenperatures should be 25 to 75 degrees lower than those called for in
standard reci pes.

FOR CONVECTI ON OVEN COCKI NG, REDUCE TEMPERATURE 25 TO 75
DEGREES FROM THOSE G VEN | N STANDARD RECI PES

Type of Food Reduction in Reduction in
Tenperature Ti me

Baked Products

Cooki es 25° F 1/4 to 1/3
Cakes & Quick Bread 50° F 1/4 to 1/3
Yeast Products 75° F 1/4 to 1/3
Casserol es 25° F 1/4 to 1/2
Oven Operation
1. Turn thernostat dial to desired tenperature.
2. Limt preheat tinme to 15-20 m nutes.
3. Place food in oven. Make sure pans do not touch each other, or
t he oven walls.
4. Do not cover racks with al um num foil
5. Load and unload quickly. Avoid frequent opening of doors.
6. Turn of f when not in use.
SUGCGESTI ONS
* There is no need to preheat an Open Top burner. Use full flane to

start foods cooking quickly; reduce flame to simer foods.

Regul ate the burner so that flame tips just touch the bottom of
the utensil. Use lids on pots to keep heat in. Turn burner off when
not in use.

* Preheat Fry Top 10-15 minutes prior to use. Usually, a nediumto |ow
flame is adequate for light frying. If Fry Top has a thernmpstat, use
it to avoid wasting gas and for best results. During slack
peri ods, turn the burner down.

10



COOKING HINTS

CONVECTION TYPE OVEN
GUIDE TO TIME AND TEMPERATURES
TEMPERATURES

PRODUCT (DEGREES F) TIME
BREAD, BAKERY
Bread[24-1 Lb. loaves) 340 30 Min.
Hamburger Rolls 300 15 Min.
Corn Bread (Northern) 335 25 Min.
Corn Bread (Southern) 375 15-20 Min.
Yeast Rolls 325 25 Min.
Baking Soda Biscuits 400 6 Min.
Cinnamon Buns 335 20 Min.
Danish 335 12 Min.
Brownies 300 18 Min.
Cream Puffs 350 20-25 Min.
Sugar Cookies 300 15 Min.
Chocolate Chip Cookies 275 8-10 Min.
Sheet Cakes (5 1b./1 pans) 325 16-18 Min.
Chocolate Cake 325 20 Min.
Angel Food Cake 250 25-30 Min.
Fruit Cakes 275 70 Min.
Pie Shells 350 12 Min.
Frozen Berry Pies(20 0z.) 350 35 Min.
Frozen Fruit Pies(46 0z.) 350 45-50 Min.
Fruit Cobbler 375 25 Min.
Fresh Apple Pies(20 oz.) 350 25-30 Min.
Pumpkin Pies 275 30-35 Min.
Custard Pies 250 25-30 Min.
Meringue Pies 350 4 Min.
Apple Turnovers 350 20 Min.
Fruit Crisp 300 25 Min.
Pizza (13") 475 6 Min.
MEAT, POULTRY, FISH
Hamburger Patties 400 8 Min.
Meat L oaf 325 40-45 Min.
Prime Rib (20 Ibs.) 250 2-1/2 Hrs.
Rolled Beef Roast (12-15 Ibs.) 250 2-1/2 Hrs.
Steamship Rounc (80 Ibs.) 275 2-3/4 Hrs.
Steaks - New York 450 7 Min.
Steaks - Sdisbury 300 20 Min.
Boned Veal Roast (15 Ibs.) 300 3 Hrs.
Stuffed Pork Chops 375 25-30 Min.
Lamb Chops (Sm. Loin) 400 6 Min.
Fish Sticks 335 16-18 Min.
Halibut Steaks (Frozen) 350 20 Min.
Lobster Téils (Frozen) 425 7 Min.
Stuffed Lobster 400 6-7 Min.
Stuffed Shrimp 400 6-7 Min.
Chicken Breast & Thigh 325 40 Min.
Chicken(2-1/2 Ibs. Quartered) 325 30 Min.
Turkey, Rolled (18 Ibs.) 310 3-1/2 Hrs.
Chicken-Turkey Pot Pies 400 30-35 Min.
MISCELLANEOUS
Idaho Potatoes (120 ct.) 400 50 Min.
L na 250 90 Min.
Stuffed Peppers 350 15-20 Min.
Hot Dogs 300 10-15 Min.
Melted Cheese Sandwiches 400 8 Min.
Macaroni and Cheese 350 15-20 Min.

11



COOKING HINTS

BAKI NG DI FFI CULTI ES & PROBABLE CAUSES

UNEVEN BAKES

I nsufficient heat input.

War ped pans.

War ped oven racks.

Uneven | oadi ng of pan or pans.

Fan of f.

Oven not | evel causing dough to run to side or rear of pan.

DU A N E

SPOTTY PI E BOTTOVS

1. Overwor ked pastry.

SPOTTY BREAD

1. Overwor ked dough.

BURNED GOODS, CRI PPLES

I ncorrect tenperature.
Thernostat out of calibration.

Left in too |ong.
| mproper scaling.

PoNE

DRI ED QUT GOCDS

1. Too | ow tenperature.
2. In oven too | ong.
3. | nproper m Xx.

ALTERNATELY GOCD AND POOR RESULTS

1. Fan of f and on.
2. | mproper scaling and control of ingredients.

TOPS DARK, CENTER NOT DONE
1. Too hi gh tenperature.

S| DE BURNI NG

1. Oven not | evel.
2. Uneven | oadi ng.

LACK CF UNNFORM TY - SAME PAN

1. Uneven | oading in pan. (See uneven bakes)
2. Faul ty pans.

12



COOKING HINTS

LACK COF SPRI NG

1. Over proofi ng.
2. I ncorrect tenperature.

CRACKED CAKES

1. Too high tenperature.
2. Too fast cooling.

UNDERDONE Pl E BOTTOMS
(Advi sabl e to bake on cooki e sheet)

1. Pastry too rich
2. Pastry too thick
3. Warped pie tins (When used on cookie sheet).

HEAVI LY COLORED PI E R M5
1. Air bubbl es enclosed in pastry when cri nmped.
UNEVEN BAKED COCOKI ES

1. Not scal ed properly.
2. Pans war ped.

13



MAINTENANCE

CAUTION
DISCONNECT POWER BEFORE CLEANING OR SERVICING. EACH

OVEN SECTION HAS A SEPARATE ELECTRICAL SUPPLY
CONNECTION.

CARE AND CLEAN NG

The conplete range should be given a periodic general cleaning.
Lint and grease suspended in the air tend to collect in air
passages. Therefore, all flueways, air passages and openings, burner
ports, primary air openings, etc., should be periodically cleaned to
prevent cl ogging.

EXTERI OR

PAI NTED SURFACE: Al l ow equi pnment to cool after use and wash with a
m | d detergent or soap sol ution. Dry thoroughly with a clean cloth.

STAI NLESS STEEL SURFACE: To renopve normal dirt, grease, or product
residue from stainless steel, wuse ordinary soap and water (with or
wi t hout detergent) applied with a sponge or cloth. Dry thoroughly with a
cl ean cloth.

To renpve grease and food splatter, or condensed vapors that have
baked on the equipnent, apply cleanser to a danmp cloth or sponge and

rub cleanser on the nmetal in the direction of the polished Iines
on the netal. Rubbi ng cleanser as gently as possible in the
direction of the polished lines will not mar the finish of the
stainless steel. NEVER RUB WTH A Cl RCULAR MOTI ON. Soil and burnt

deposits which do not respond to the above procedure can usually be
removed by rubbing the surface with SCOTCH BRI TE scouring pads or

STAI NLESS scouring pads. DO NOT USE ORDI NARY STEEL WOOL as any
particles left on the surface will rust and further spoil the
appearance of the finish. NEVER USE A WRE BRUSH, STEEL SCOURI NG
PADS (EXCEPT STAI NLESS), SCRAPER, FILE OR OTHER STEEL TOCLS

Surfaces which are marred collect dirt nore rapidly and becone nore
difficult to clean. Marring al so increases the possibility of corrosive
at t ack.

To renove heat tint: Darkened areas sonetines appear on stainless
steel surfaces where the area has been subjected to excessive heat. These
darkened areas are caused by thickening of the protective surface of the
stainless steel and are not harnful. Heat tint can normally be
removed by the foregoing, but tint which does not respond to this
procedure calls for a vigorous scouring in the direction of the polish
lines, wusing SCOTCH-BRITE scouring pads or a STAINLESS scouring pad
in conmbination with a powdered cleanser. Heat tint action may be
| essened by not applying or by reducing heat to equi pnent during sl ack
peri ods.

14



MAINTENANCE

OPEN TOP SECTI ON

DAILY: After grates and burner bow s are cool ed, soak in solution of
sal soda or other grease solvent. Thoroughly wash open top section with a
danmp cloth wusing a mld detergent soap. Rinse with clean, danp cloth and
dry thoroughly. Renobve and clean drip pan(s) under burners.

VWEEKLY: Brush burner head with a stiff wire brush and cl ean cl ogged
ports with a stiff wire or ice pick

Excessive grease build up may be renoved from burners by soaking in a
solution of washing soda or any good grease solvent. Dry burners by
inverting on oven rack in a |ow tenperature oven.

FRY TCOP SECTI ON

DAILY: Use flat edge of spatula or metal scraper to keep surface free
of encrusted material during use, wpe frequently with heavy absorbent
cloth. After griddle is cooled, polish with soft griddle stone or a good
grade grill pad. DO NOT SCRATCH. The griddle my be washed with warm wat er
and a cleanser. Water will not crack this griddle plate.

Enpty grease container as often as necessary.

To oil the griddle, use a hydrogenated shortening. Never use salad
oils, margarine or butter, as these shortenings cannot wthstand
tenperatures greater than 300 degrees fahrenheit.

HOT TOP SECTI ON

DAILY: Wpe top with heavy burlap or steel wool. Rub briskly
until clean. The Hot Top plate may be washed with warm water and a
cl eanser. Water will not crack this Hot Top plate.

15



MAINTENANCE

OVEN INTERIOR

Aluminized Steel—Top, Sides and Back:

CAUTI ON
Do not wuse wire brushes, steel wool or caustic solutions
such as spray type cleaners, ammonia, |lye or soda ash. Danmge
to the alum numcoating wll result. USE ONLY CLEANERS THAT ARE
RECOMVENDED FOR USE ON ALUM NUM

Por cel ai n Enanel —Bott om and Door Li ner

W pe up spillovers while oven is hot. Wait until oven is cool for
conpl ete cleaning. Spray type oven cleaners nay be used. A nild abrasive
nylon cleaning pad can be used for stubborn spillovers or stains.
After cleaning, rinse well with 1/4 cup of vinegar to 1 quart water
solution to neutralize any caustic residue of cleaning conmpound. Wpe dry.

ELECTRI C MOTOR

The electric motor has been specially manufactured for this bl ower
application and should give years of trouble free service under normal
condi tions.

The unit is supplied with permanently |ubricated seal ed bearings
which require no additional lubrication. A high tenperature grease has
been used to increase bearing life and should only be replaced by an
aut hori zed service station.

The notor is of an open drip-proof type construction, and as such
care should be given to see that the ventilation openings renmain clear

The notor is equipped wth built-in automatic thermal overl oad
protection to prevent damage from overheati ng.

If problenms do develop with the notor, contact your nearest
aut hori zedservi ce station.

CAUTI ON
CARE SHOULD BE USED WHEN WASH NG DOMN EQUI PMENT TO KEEP WATER AND

CLEANI NG SCLUTIONS QUT OF THE MOTOR OR DAVAGE W LL OCCUR

16



SERVICE

WHEN SERVICE IS NEEDED, CONTACT A LCCAL SERVICE COWANY, DEALER, OR FACTORY
TO PERFORM MECHANI CAL MAI NTENANCE AND REPAI RS. THESE I NSTRUCTI ONS ARE
INTENDED FOR USE  BY COWPETENT SERVI CE PERSONNEL.

CAUIT ON
DI SCONNECT PONER BEFCRE DA NG ANY SERVI CE  WORK EACH OVEN SECTI ON HAS SEPARATE

ELECTRI CAL SUPPLY CONNECT! ON. TURN OFF GAS SUPPLY WHEN SERVIC NG GAS CONTRCL
SYSTEM

SAFETY PI LOT VALVE
Model TS-11J IS AN AUTOVATI C 100%

saf ety pi | ot whi ch provides
conpl ete gas shut off in event of
pilot failure. The safety val ve
is hel d cl osed by spring
pressure. When red button is pushed
by hand, gas flows to pilot.

Pi | ot heat s t her nocoupl e
creating a very small amount of
electricity. Thi s energi zes

a nmagnetic coil under red
button and holds val ve open,
permtting gas to flow to main
burner and pilot wi thout holding

pressure on red button. In the

event of pilot failure, the flow

of electricity will stop and

spring will stop flow of gas to
P/N 01065-0 both pilot and oven burner.

OVEN PI LOT BURNER Pil ot Service In The Event O Pil ot

Failure

1. If pilot flane burns yellow clean pilot
orifice and pilot burner to Insure a

steady blue flane. The orifice can be
cleaned by washing In a solvent
and/or blowing out with air.

Pl LOT BURNER

NAT. GAS - P/'N
2. Flame nust surround the thernocouple PROPANE - P/ N 14061-9

tip for approximately 1/2 Inch.

THERMOCOUPLE P/ N 01015-8

11809-5
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SERVICE

THERMOCOUPLE QUTPUT

OPEN CTRCU T
MW RANGE

NORVAL NOT LESS THAN

15-25 8

If the closed circuit check shows thernocouple output is greater than
8 millivolts and pilot will not remain lit when reset button is
rel eased, replace safety pilot magnet assenbly.

3. Thernmocouple |ead connections nust be tight, clean and free of
grease. The thermocouple nut should be started and turned all the
way by hand. An additional quarter turn with a small wench wll
then be sufficient.

CAUTI ON
OVERTI GHTENI NG MAY CAUSE DAMAGE TO THE THERMOCOUPLE OR MAGNET AND IS
UNNECESSARY SINCE THS 1S AN ELECTRI C CONNECTI ON.

FRY TOP THERMOSTAT

The Model BJ Robertshaw is a conbination thernostat and gas val ve
The gas is turned on and the tenperature setting made by a single
rotation of the dial. This valve automatically locks itself in the "OFF"
position. To use, push dial inward, rotate counterclockw se to the
desired tenperature. To shut gas off, rotate clockwi se to the "OFF"
posi tion.

This thernpstat is a precision instrunent carefully made and
properly calibrated (i.e. the dial is properly set) at the factory to
control tenperatures accurately. It should control tenperatures for the
proper cooking of food without recalibration. The calibration of the
thermostat should not he changed until considerabl e experience with
cooking results has definitely proved that the thernpstat is not
mai nt ai ni ng the proper tenperature

CAUTI ON
THE RECALI BRATION SHOULD NOT BE MADE UNTIL THE BYPASS (M N MUM BURNER)

FLAVE HAS BEEN PROPERLY ADJUSTED.
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SERVICE

THERMOSTAT | NSTALLATI ON

Wth front of the griddle plate raised, slide the thernostat
bul b assenbly into the support brackets attached to the underside of
the Fry Top plate. Tighten the two holding screws. The excess
capillary tube should be pulled forward out of the heat zone so that there
is no chance of it coming in contact with the burner flame. Push the
sl eeving up agai nst the bulb holder. A loose fit between the bulb hol der
and plate may danmage the thernpbstat so that it will not control the
tenperature of the Fry Top plate accurately.

ITEM PART DESCRIPTION
FRY TOP

SHIELD

SCREW, HOLDING
BRACKET, SUPPORT
INSULATED BLOCK
BACKING PLATE
SLEEVING

THERMOSTAT SENSING BULB HOLDER ASSEMBLY
P/N 03386-3

ADJUSTMENT OF BYPASS (M NI MUM BURNER) FLAME

This is the flane which nust be nmmintained on the burners when
the Fry Top has reached the tenperature set on the dial. Enough gas nust

be bypassed by the control to keep the entire burner 1lit. The thernostat
regulates the flame fromhigh to lowin accordance with the Fry Top
tenperature and wll automatically turn down to this bypass flame when

the tenperature set on the dial is attained.

Special care should be taken to see that the thernmostat bulb is in
its proper place and no part of the capillary tube is in any flane or heat
zone. The Fry Top plate should never be renoved without first renoving the
thernostat bul b(s) from beneath the plate. Never allow capillary tube to be
ki nked or crushed.
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SERVICE

BYPASS ADJUSTOR (B)

*DIAL SLEEVE
FOUR NOTCHES

DIAL (A)-

GASKET

METAL
DIAL INSERT

RETAINER -

TEMPERATURE MARKS MOUNTING FLANGE

*NOTE - The dial assembly for this control has four (4)
notches at the orange end of the dial steeve. Do not use
any other dial slesve than the type shown with the four

FRY TOP THERMOSTAT (4) notches.
P/N 03384-7

CALIBRATION STEM (C)

THE BYPASS MJST BE SET CAREFULLY AND ACCURATELY AS FOLLOWE:

1. Li ght burners and turn Dial (A) counterclockwi se and to a point
m dway between the "Gas On" mark and the next graduation to the
right of it (shown by "X"). If the burner goes out entirely, the
bypass is cl osed.

2. Slip off Dial (A). Renove the valve panel fromthe front of the
range.
3. Wth a screwdriver, turn bypass adjuster (B). Turning it out

countercl ockwi se increases the bypass flane; turning it in clockw se
decreases the bypass flane. Adjust until there is a flanme
approximately 1/8" high over the entire burner.

4, Replace dial, rotating dial clockwi se until it snaps into its
ori ginal position.

5. Rei nstal |l the valve panel on front of the range.

FRY TOP THERMOSTAT CALI BRATI ON CHECK:

The Fry Top tenperature should be checked or recalibrated with
the Fry Top hot. NOTE: See "Adjustnment of Bypass (M nimum Burner) Flane"
before recalibrating this thernostat.
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SERVICE

HOT CHECK METHCD:

1. Place reliable thernoneter in center of the top of the Fry Top over
the thermal bul b.

2. Set Dial (A) to 350° F.

3. Wait until tenperature rises and renmins constant.

4, If dial does not agree with thermometer readings, slip off Dial (A)
and push out nmetal insert.

5. Repl ace dial, turn to 350° F nark.

6. Hold dial firmy, insert screwdriver through center of dial and push
calibration stem (C) inward. DO NOT TURN THI S STEM

7. While holding calibration stem (C) in firmy wth screwdriver
turn dial until it is set at the actual Fry Top tenperature as it is
shown by the thernoneter. Release pressure on calibration stem
Repl ace dial insert.

OVEN THERMOSTAT

The Model BJ Robertshaw is a conbination thernostat and gas val ve
The gas is turned on and the tenperature setting is made by a single
rotation of the dial. This valve automatically locks itself in the
"OFF" position. To wuse, push dial inward, rotate counterclockwise to
the desired tenperature. To shut gas off, rotate clockwise to "OFF"
posi tion.

This thernostat is a precision instrunent carefully nade and properly
calibrated (i.e. the dial is properly set) at the factory to contro
tenperatures accurately. It should control tenperatures for the proper
cooking of food w thout recalibration. The «calibration of this thernostat
shoul d not be changed until considerable experience with cooking results has
definitely proved that the thernpstat is not naintaining the proper
t enperat ure.

CAUTION
THE RECALIBRATION SHOULD NOT BE MADE UNTIL THE BYPASS
(MINIMUM BURNER) FLAME HAS BEEN PROPERLY ADJUSTED.
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SERVICE

ADJUSTMENT OF BYPASS (M Nl MUM BURNER) FLAME

This is the flame that nust be maintained on the burners when the
oven has come up to the tenperature set on the dial. Enough gas nust be
bypassed by the control to keep the entire burner lit. The thernostat
regul ates the flame fromhigh to low in accordance with the oven
tenmperature and will automatically turn down to this bypass flanme when
the tenperatures set on the dial is attained in the oven.

BYPASS ADJUSTOR (B)

“DIAL SLEEVE
FOUR NOTCHES

. 5 &
DIAL(A)-\%%
!
\ ~
‘ 1
METAL ', ”
DIAL INSERT ! Q\
N Nt )(&@Y RETAINER -

/ TEMPERATURE MARKS

GASKET

MOUNTING FLANGE

/
CALIBRATION STEM (C)—/ *NOTE - The dial assembly for this control has four (4)
notches at the orange end of the dial sleeve. Do not use
OVEN THERMOSTAT any other dial sleeve than the type shown with the four
P/N 11810-9 (4) notches.

THE BYPASS MJUST BY SET CAREFULLY AND ACCURATELY AS FOLLOWE:

1. Li ght burners and turn Dial (A) counterclockwi se and to a point
m dway between the "Gas On" mark and next graduation to the
right of it (shown by "X"). [If the burner goes out entirely, the

bypass is cl osed.

2. Slip off Dial (A). Renmove valve panel fromfront of range.

3. Wth a screwdriver, turn Bypass Adjuster (B).
Turning it out counterclockw se increases the bypass flaneg;

turning it in clockwi se decreases the bypass flanme. Adjust until
there is a flane approximately 1/8" high over the entire burner.

4. Replace dial, rotating dial clockwi se until it snaps into its original
posi tion.
5. Rei nstal | val ve panel on front of range.

22



SERVICE

OVEN THERMOSTAT CALI BRATI ON CHECK

The oven tenperature should be checked or recalibrated with oven
hot. NOTE: see "Adjustment of Bypass (M ninum Burner) Flanme" above
before recalibrating this thernostat.

HOT CHECK METHCD:

1. Pl ace reliable thernonmeter in center of oven
2. Set Dial (A at 350° F.

3. Wait until tenperature rises and renmins constant.

4. If dial does not agree with thernoneter readings, slip off Dial (A)
and push out metal insert.

5. Repl ace dial, turn to 350° F mark

6. Hold dial firmy, insert screwdriver through center of dial and push
calibration stem (C) inward. DO NOT TURN TH S STEM

7. While holding calibration stem (C in firmy wth screwdriver
turn dial until it is set at the actual oven tenperature as shown
by your test instrunment or thernometer. Release pressure on
calibration stem Replace dial insert.

GAS PRESSURE REGULATCR

WARNI NG
NO UNTRAI NED PERSON SHOULD ATTEMPT TO MAI NTAIN OR SERVI CE THE
GAS PRESSURE REGULATCR

REMOVAL OF PI LOT BURNER

CAUTI ON
Turn off gas at manual shut off valve next to the appliance BEFORH

attenpting to | oosen any gas connecti ons.

1. Cl ose manual shut off val ve

2. Renobve burner access panel

3. Renobve screws from the front of the right burner conpartnent
panel. Pull top of panel forward and lift out.
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SERVICE

4, Di sconnect thernocouple and pilot supply tubing fromsafety val ve.
5. Renmove pil ot mounting screws from bracket.

To reassenbl e, reverse above procedure.

REMOVAL COF OVEN BURNER

CALITL N\
Turn off gas at nmanual shut off valve next to the appliance BEFORE
attenpting to | oosen any gas connecti ons.

1. Cl ose manual shut off valve

2. Renmove burner access panel

3. Renobve screws from the front of the right Dburner conpartment
panel. Pull top of panel forward and 1lift out.

4, Lift rear portion of burner up so that lugs will clear burner

support bracket and slide burner toward the rear until air m xer
clears the orifice fitting.
5. Slide oven burner out of the burner conpartnent.

To reassenbl e, reverse above procedure.

NOTE: Periodically check the condition of the alunminized steel flane
baffle (P/N 09095-6). If baffle has deteriorated or is severely warped,
it should be replaced before the burner flanme damages the oven bottom

REMOVAL CF THE FLAME BAFFLE AND HEAT BAFFLE ASSEMBLY

1. Renove oven racks and left and right rack guides.
2. Renmpbve fan baffle.
3. Renove four screws on each side and three screws in back of oven

interior |liner bottom

4, Pry Jliner bottom wup and pull forward to renove from oven
5. Lift heat baffle up and renove
6. Rermove fl ame baffle.

To reassenbl e, reverse above procedure
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SERVICE

CAUTI ON
BEFORE REPLACING OVEN INTERICR LINER BOITOM SEAL THE SIDE AND REAR  FLANGES

WTH FURNACE CEMENT TO PREVENT AIR LEAKS INTO COMBUSTION CHAMBER AR LEAKS
INTO THE COVBUSTI ON CHAMBER COULD ADVERSELY AFFECT BURNER CPERATI ON.

REMOVAL OF MOTCR AND BLOAER WHEEL ASSEMBLY

CAUIT ON
DI SCONNECT ELECTRI CAL PONER TO RANGE BEFORE SERVI Cl NG

1. Renove oven racks from oven interior

2. Renove the four thunmbscrews holding the fan baffle and renmove fan
baffl e from oven.

3. Remove the ten nuts holding the nmotor nounting plate assenmbly to
t he back of the oven.

4, Pull plate forward so that the nmotor flange clears 10" dianeter hole
cut out in oven back panel. The first time notor is renoved, the 1/8"
thick rectangular insulation pad between nmotor and oven back pane
will have to be forced through 10" diameter hole. Pull notor
conpl etely through hole and rest on oven bottom

5. Renove cover from junction box on motor and di sconnect wire | eads.
(Mark wire leads for identification during reconnection.)

6. Di sconnect flexible conduit fromjunction box. Mtor, mounting plate
and bl ower wheel may then be removed fromthe oven

Bl ower Wheel Renpval:

1. Loosen the two Allen set screws on the bl ower wheel hub

2. Using a wheel puller, renmove the bl ower wheel fromthe notor shaft.
A flange on the blower wheel hub is provided for this purpose.

Mot or Renoval From The Mounting Pl ate:

Renmove four nuts from notor nounting bolts and renpbve notor.

To reassenbl e, reverse the above procedure
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SERVICE

IMPORTANT
WHEN INSTALLING BLOWER WHEEL ON MOTOR SHAFT, POSITION BLOWER WHEEL
SO THAT IT WILL NOT RUB AGAINST BOLT HEADS ON MOUNTING PLATE OR
CONTACT FAN BAFFLE.

MOTORS

One of the following is used on each oven:

PART NO. MFR HP SPEED VOLTAGE HZ PH
06265-0 HOWELL 1/4 1 115 60 1
06382-7 BALDOR 1/4 1 115/230 60 1
01402-8 BALDOR 3/4 1 115/230 60 1
02167-9 HOWELL 3/4 1 115/230 60 1

DOOR SWITCH
CAUTION

DISCONNECT ELECTRICAL POWER TO RANGE BEFORE SERVICING.

The switch should be adjusted so that when the door is opened one and
one-quarter inch, the switch shuts off the blower. The switch is located behind

the burner access panel on the right side next to the door post.

Adjustment
1. Loosen the two nuts on front of door switch bracket.
2. Turn back-up nuts inward to increase opening to 1-1/4, or turn back-up

nuts outward to decrease opening. With no power on oven, the switch is
adjusted by the sound of the switch clicking.

Replacement
1. Remove switch cover.
2. Carefully disconnect wires from switch.
3. Remove nuts from microswitch mounting screws.
4. Follow above steps in replacing parts in reverse order.

CAUTION: Check that washers are in place between microswitch and bracket and the
insulated terminal (without wire lead) is replaced on NC terminal of microswitch.

5. Adjust microswitch operation as described in "Adjustment"



SERVICE

OPERATI ONAL DI FFI CULTI ES AND PRCBABLE CAUSES

Oven Pil ot Burner Goes Qut:

1. Gas shut off.

2. Poor draft in flue snuffs out flane.

3. Too much draft pulls flanme away fromthernocoupl e.

4, Pilot flame too | ow

5. Ther nocoupl e defective.

6. Ther nocoupl e connection on safety pilot val ve | oose.
7. Pilot orifice dirty.

8. Safety pilot val ve defective.

9. Gas leak at pilot orifice fitting.

10. Restricted or plugged vent on gas pressure regul ator.
11. I ncorrect gas pressure setting on pressure regul ator.

12. Make up air blowing at flue outlet.

Oven Burner Fails To Come On (Pilot On):

1 Bur ner val ve off.

2. Burner orifice plugged.

3. Thernostat out of calibration.

4 M ni rum fl ame adjustnment closed and thernostat setting too |ow

Oven Tenperature H gher Than Dial Setting:

Oven thernostat out of calibration.
M ni mum fl ane too high. (Do not |ower under 1/8").
Broken capillary tube on thernostat.

Dirt under thernpstat val ve seat.

> wne

ORIFICE SIZE CHART—DRILL SIZE

INPUT RATING NATURAL GAS PROPANE GAS
BTU/HR 6.0" W.C. 10.0" W.C.

VG26 OVEN 40,000 57 50
OPEN TOP 20,000 48 55
FRY TOP 20,000 48 55
HOT TOP 20,000 48 55
COMB. FRYTOP/

BROILER 18,000 50 56
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SERVICE

MODEL VG26 SERIES
WIRING DIAGRAM
120V; IPH; 60 Hz

r-=--=-=--=-—="7"=-"="=-"=-"="="=-"=-"°=-"==- M
1 BK @ ! ITEM DESCRIPTION
1 / |
BK — , 1 SWITCH, FAN
! \ BL A 2 MOTOR (SPECIFY VOLTAGE)
| 13 TERMINAL BLOCK
| @ |4 SWITCH, DOOR
!
! S
t
[ R \
I |
[ ¢ o o :
| @ ¢ o ¢
] |
b e e e e o e e - P TSI Jd
If any of the original
wire, as supplied with
1 G the appliance, must be
”r 120V replaced, it must be
replaced with the same
type or its equivalent.
MODEL VG26 SERIES
WIRING DIAGRAM
208-240V: IPH: 80MH2z
r=--f7~""™"~>"7"~"7"7"7=7~77"=7=7=7=7~7— ]
| _BK —v @ I ITEM DESCRIPTION
' 8K — 5 SWITCH, FAN
! I_‘\'___!_L___A ) MOTOR (SPECIFY VOLTAGE)
) Vo3 TERMINAL BLOCK
I @ | 4 SWITCH, DQOR
|
I %
[ §
R
| !
! ]
: @ ¢ o 9 :
) o ¢
) o 1 |
G -————
1 t
= _ If any of the original
208-240V wire, as supplied with
the appliance, must be
replaced, it must be
replaced with the same
type or its equivalent.
————— FIELD WIRING
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Montague Fry Top Section, Manual Control—Exploded View

The Montague Company
1830 Stearman Avenue, P.O. Box 4954, Hayward, CA
94540-4954

tem Part# Description
1 2403-1 Valve, Top Burner—Nat. (4.0" WC)
1006-5 Valve, Top Burner—LP (10.0"WC)
14608-0 Valve, Top Burner—Nat. (6.0 WC, Chg.#1)
2 11790-0 Handle, Valve—BIlue
3 1055-3 Valve, Pilot Adjustment
4 3415-0 Lighter, Pilot
5 2038-9 Air Mixer
6 3447-9 Burner Assy—"H" Style
7 14127-5 Grease Container, Frytop
8 2202-0 Nut, Compression—3/16"
9 2203-9 Sleeve, Compression—3/16"
10 11875-3 Shield, Front Valve—34" unit
11 14123-2 FryTop—1FT
14122-4 FryTop—2FT
14111-9 FryTop—3FT
14119-4 Fry Top—4FT
14120-8 FryTop—5FT
14114-3 FryTop—6FT
12 1920-8 Nut, Retainer
13 1869-4 Bolt, Adjusting—Frytop
14 14043-0 Deflector, Drip—Right
14A 14039-2 Deflector, Drip—Left
15 14027-9 Manifold Assy—34" unit
16 4485-7 Container, Drip—Pan
17 14126-7 Panel, Control
18 3361-8 Burner Assy, Complete—1 FT only
19 14146-1 Support, Burner—Rear
20 14042-2 Angle, Rear Structural—34" unit
21 1279-3 Plug, Manifold—1/8"
22 11787-0 Rail, Front Guard—34" unit



>

Montague Fry Top Section, Thermostat Control—Exploded View

Item Part# Description
1 3384-7 Thermostat, BJIWA
2 2336-1 Nipple, Flange Mount
3 1982-8 Dial, Thermostat
4 1055-3 Valve, Pilot Adjustment
5 3415-0 Lighter, Pilot
6 2038-9  Air Mixer
7 3447-9  Burner Assy
8 14127-5 Grease Container, Frytop
9 2202-0  Nut, Compression—3/16"
2203-9 Sleeve, Compression—3/16"
10 11875-3 Shield, Front Valve—34" unit
11 15982-4 Fry Top—1 FT
15988-3 Fry Top—2FT
15981-6 Fry TOD—3FT
15983-2 Fry Top—4FT
15984-0 Fry Top—5FT
15985-9 Fry TOD—6FT
12 1920-8 Nut, Retainer
13 1864-4 Bolt, Adjusting—Frytop
14 14043-0 Deflector, Drip—Right
14A 14039-2 Deflector, Drip—Left
15 17441-6 Manifold Assy—34" unit
16 4485-7 Container, Drip—Pan
17 14126-7 Panel, Control
18 -2411-2  Orifice, Elbow Assy—Nat (40 WC)
14612-9 Nat(60"WC,Chg#1)
3385-5 Orifice, Elbow Assy—LP
19 1285-8 Elbow, Male—1/4" x 3/8"CC
20 1286-6 Tee, Tubing—3/8"CC
21 3386-3 Holder Assy, Sensing Bulb
22 8569-3 Sheild, Thermostat
23 3361-8 Burner Assy—1 FT only
24 1279-3  Plug, Manifold—1/8"
25 14146-1 Support, Burner—Rear
26 14042-2 Angle, Rear Structural—34" unit
27 11787-0 Rail, Front Guard—34" unit
28 1985-2 Bezel, Thermostat
29 7125-0 Insulation Sleeving, T'stat Bulb



Montague Open Top Section—Exploded View

ltem Part# Description

1...11758-7 ... Grate, Top
2. 1551-2 ... Bowl, Burner
3....11834-6 ... Open Top Section—2 Hole
4 ....14040-6 ... Detlector, Drip
5....11873-7 ... Support, Burner
6.... 1388-9 ... Clamp, Burner Suppont
7. 3371-5... Burner, Head—Round
7 A..15589-6 ... Burner, Front—Complete
7B..15591-8 ... Burner, Rear—Complete
8. 2115-6... Gasket, Burner
9...11778-1 ... Venturi—Front Burner
10 ....11777-3 ... Venturi—Rear Burner
1. 6976-0 ... Screw, Cap—Burner
12 ... 2403-1... Valve, Top Burner—Nat. {4.0" WC)
...... 1006-5 ... Valve, Top Burner—L.P (10.0" WC)
....14608-0 ... Valve, Top Burner—Nat. (6.0" WC, Chg#1)
13 ....14051-1 ... Lighter, Pilot
13 A..14033-3 ... Pilot Kit, Open Top—{Less valve)
14 ... 1055-3 ... Vaive, Pilot Adjustment
15 ....11790-0 ... Handle, Valve—BIlue
16 ....14027-9 ... Manifold Assy—34" unit
17 ....11875-3 ... Shield, Front Valve—34" unit
18 ......4485-7 ... Container, Drip—34" unit
19 ....14062-7 ... Panel, Control—34" unit
20 ....11787-0... Rail, Front Guard—34" unit

The Montague Company
"430 Stearman Avenue, P.O. Box 4954, Hayward, CA 94540-4954 689




Montague Grizzly VG26 Oven-Exploded View

1830 Stearman Avenue, P.O. Box 4954, Hayward. CA 94540-4854

The Montague Company

k!
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Montague Grizzly VG26

MONTAGUE COMPANY

Item Part# Description
1 14017-1 Baffle, Air-Left
2 06075-5 Riser, Flu
3 01942-9  Clip,Thermostat Bulb(2)
4 11609-2 Liner Right Side-interior
5 07223-0  Guide,Rack-RT/LT (2)
6 09005-0 Rack, Oven
7 11602-5 Liner, Bottom-Oven
8 03572-6 Baffle, Flame
9 14019-8 Baffle, Air-Right
10 11794-3 Liner, Oven Door
11 01424-9 Insulation, Door
12 17440-8 Panel Door-PTD, W/Name Plate
13 11776-5 Handle, Door
14 14064-3 Name Plate
15 06077-1 Trunnion. Door-RT
16 03390-1  Pin, Door (2)
17 11350-6  Washer, Door Spacer (4)
18 06079-8 Trunnion, Door-LT
19* 14075-9  Panel, Firebox-55.(34"unit)
20 11810-9 Thermostat, Oven-BJWA
21 02346-9  Nipple, Flange Mount
22 15910-7  Tubing, Al-T'statto S.V., 3/8"
23 01231-9  Tubing,Al-Man.To S.V., 1/4"
24 01985-2  Bezel, Thermostat
25 01984-4  Dial, Thermostat
26 11853-2  Burner Box-Front Assy
27 03447-9  Burner Assy
28* 11854-0 Door, Pilot Access-PTD
29 11786-2  Bracket Safety Valve MTG
30 11811-7  Spacer, Safety Valve MTG
31 02409-0  Orifice, Elbow Assy-NAT(4.0"WC)
14609-9  Oirifice, Elbow Assy-NAT.(6.0"WC, Chg #1)
01064-2 Orifice, Elbow Assy-LP
32 01282-3 Connector, Male-3/8"cc

The Montague Company

33 01065-0 Valve, Pilot Safety

34* 23218-1 Pilot, Oven-Natural
23220-3 Pilot, Oven-Propane

35 06065-8 Bracket, Pilot MTG

36* 02183-8 Pilot Orifice, Oven-Propane
02194-6 Pilot Orifice, Oven-Propane

37 06155-7 Extension Nut-1/4" Tubing

38 01230-0 Tubing, Al-Safety to Pilot, 1/4"

39 01013-8 Thermocouple

40 11608-4 Liner, Left Side-Interior

41 01039-1 Regulator-NAT (4.0"WC)
14605-6 Regulator-NAT(6.0"WC)
01040-6 Regulator-LP

25 KBTU G26 Oven Style

24-A 26870-4 Bezel, Thermostat-25 KBTU

25A 26789-9 Dial, Thermostat-25 KBTU

42 26935-2 Ignitor, Piezo Assy

42A 25716-8 Ignitor, W/nut Piezo

42B 26200-5 Bracket, Igniter Piezo

43 26871-2 Etectrode, Oven

44 06265-0 Motor (Howell) Prior to 83

Vectaire Grizzly

44 06382-7 Motor (Baldor)Current

45 06333-9 Motor Mount Spacer

46 06334-7 Insulation

47 02123-7 Blower Wheel

48 09086-7 Motor Mounting Plate Assy
49 09082-4 Rear Fan Baffle

Additions to Main List

1A 15886-0 Baffle, Air-Left (VG)

6A 02364-7 Rack, Oven (VG)

7A 02426-0 Liner, Bottom-Oven (VG)
8A 09095-6 Baffle,Flame (VG)

9A 15887-9 Baffle, Air-Right (VG)

5A 02365-5 Guide, Rack-RT/LT (2) VG
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